
 

The Northern Lights 
The Northern Michigan Dietetic Association 

F A L L  2 0 1 7  

Happy fall, NMDA members! 
 

As we embark on our fall professional endeavors, now is a good time to ask ourselves what 
each of us would like to get out of our local dietetic organization.  Do you have some new ideas that 
you could contribute?  We are very grateful for all the time, passion, and energy that Lynette 
Maxey has given to our organization, but she is ready to move on and pass the baton.  Therefore, 
we are currently seeking a new co-chair/ president of NMDA.  Serving on the board is a fun 
experience in which you are provided valuable leadership skills, a way to give back to the profession, 
and a chance to network with many of the dietitians in our region.  If you are interested in taking 
on this role, please contact Lynette or myself.  Additionally, if you would like to serve in some 
capacity on the NMDA board, let us know.  We want to hear YOUR ideas! 
 In this newsletter, you will find:  important dates to remember, information on the 
Michigan Academy spring conference, job postings, recipe, spotlighted member, and a write-up on 
“Farm to Fork Alcona” which was spearheaded by one of our members. 

Best, 

Julie Poole, MS, RD/ NMDA Secretary & Newsletter Editor 

 YOUR NMDA BOARD MEMBERS 

Co-chairs:  Lynette Maxey, RD, CDE (lmaxey@mhc.net)  
& Amy Britton, RD (abritton@mhc.net) 
Treasurer: Kimberly Hornacek, RD (khornacek@mhc.net) 
Secretary/Newsletter Editor: Julie Poole, MS, RD (julie.poole1@gmail.com) 
Nominating Co-Chairs:  Connie Farrier, RD (cfarrier@mhc.net) 
& Chelsea Fitzpatrick, RD (chelsea.r.simon@gmail.com) 
Webmaster: Meghan Damman, RD (mdamman@mhc.net) 
NMDA Website: www.upnorthrd.com 
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SAVE THE DATE 
 

• “Nutritional Approaches to the Final Journey of Life”: Wednesday, 
December 6th in Traverse City  

o Join NMDA for dinner, one drink ticket, and 1 CPEU while Jenn Simmer 
discusses end of life care and how it pertains to dietitians. Details on this 
exciting event will be emailed to members soon! 

 
• Michigan Academy Spring Conference: April 26th & 27th, 2018 in Bay 

City, MI 
 

• NMDA Spring Conference: Date TBD 
 

Michigan Academy Annual Spring Conference 
By Julie Poole, MS, RD/ MAND Professional Development Co-Chair 

 
The spring conference planning is in full swing, and the committee is creating an event with an 
abundance of dynamic speakers that cover a myriad of topic areas! The 2018 conference will take place 
on April 26-27th at the Double Tree Hotel in Bay City.   
 
We have many exciting speakers lined up for the spring conference.  To kick things off, take a look at 
some of our speakers: 
 

• The leaders in the development of the low FODMAP diet will be traveling to us all the way 
from MONASH University in Australia!  Their team displayed some of their resources as an 
exhibitor table last year, and they were received with enthusiasm from our members.  Professor 
Peter Gibson will provide a general session on the management of irritable bowel syndrome and 
using the low FODMAP diet as first-line management therapy.  Those interested in learning 
about the implementation of the low FODMAP diet in more detail can attend a breakout 
session that will be facilitated by Dr. Jane Muir and Dr. Marina Lacovou. 

 
 
                                                                                        Continued on next page 
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“Michigan Academy Annual Spring Conference” Continued 
 

• With Nutrition Focused Physical Examination (NFPE) becoming a vital skill for 
dietitians to possess, many members have expressed interest in further training.  
Deborah Hutcheson, DCN, RDN, LDN will provide a general session on the NFPE 
with a focus on malnutrition.  Conference attendees will then have the opportunity to 
attend a hands-on breakout workshop in which they can practice techniques for 
assessing for the presence of malnutrition in adult patients. 

 
 

• Food and nutrition insecurity remains a threat in our country and in the world, but 
there are opportunities to collaborate resources and work towards achieving security.  
In a thought-provoking keynote session, Dr. Douglas Buhler will discuss a study that 
he co-authored entitled: “Harnessing University Discovery, Engagement, and 
Learning to Achieve Food and Nutrition Security.” 

 
 
Fourteen CPE’s will be offered at the conference.  At the exhibitor tables, participants will be 
able to learn more about educational products and services that they can use to help in 
working with patients, clients, and consumers. 
 
Stay tuned for more conference details in the next Link issue, on the Michigan Academy 
website (www.eatrightmich.org), and in your email in-box!  Early registration will begin in 
February! 
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POSITION: CLINICAL DIETITIAN II- Outpatient Oncology Dietitian for the Cowell Family 
Cancer Center in Traverse City 

 
KEY FUNCTIONS: 
 

• Delivers an extraordinary patient experience via patient empowered care; goes above and 
beyond the concept of excellence in health care. 

• Demonstrates competency in cancer services software applications (EMR, navigation 
software and billing suite. 

• Explores opportunities for payer reimbursement. 
• Provides individualized, evidence-based nutrition care in the Outpatient setting in relation to 

the patient’s diagnosis, treatment, age group, nutrition status and other assessed parameters. 
• Provides group patient education including the preparation and or presentation of prepared 

specialized/functional foods recipes for patient/family sampling and instruction for home 
use. 

• Collaborates with the interdisciplinary team individually and in meetings in recommending, 
implementing and monitoring nutrition interventions. 

• Provides professional and staff education to ensure the safe management and care of patients 
and families by clearly presenting formal and informal in-service classes in all outpatient 
clinics and by providing clearly understood written and /or printed information.  May 
provide written and verbal information at professional conferences and seminars. 

• Provides advanced clinical nutrition practice information/education to the community in the 
utilization of nutrient-dense foods to promote cancer prevention in at risk family members 
and local populations. 

• Participates in cancer projects for quality improvement. 
 

JOB DESCRIPTION REQUIREMENTS: 
 

• Education:   
Required: Completion of an approved dietetic internship or the equivalent by the Academy of 
Nutrition and Dietetics.   
Preferred: Master’s Degree in Human Nutrition or related field. 

• Experience:   
Required: 3 to 5 years clinical experience. 
Preferred: Experience in an acute care setting in a tertiary, acute care teaching/research 
facility including care of oncology patients 

• License/Certification: 
Required: Current Registered Dietitian with the Commission on Dietetic Registration 

           Preferred: Board Certification credential (CSO) for Registered Dietitians in Oncology    
           Nutrition or (CNSC) for Nutrition Support. 

JOB POSTINGS 
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POSITION: REGISTERED DIETITIAN 2- Paul Oliver Memorial Hospital  

 
Sodexo is seeking an experienced Registered Dietitian for a job at Paul Oliver 
Memorial Hospital (POMH).  POMH is a rural Critical Access Hospital with a 39 bed long 
term care located on the shores of Lake Michigan by the Sleeping Bear Lakeshore.  The 
Registered Dietitian at POMH is self-directed and has a wide variety of 
opportunities.  POMH offers Acute care, Long Term Care, Certified Diabetes Self-
Management Education, Outpatient Counseling, Community Health Education, Wellness 
and a Medical Fitness Center - There is something different every day.   We work where 
others vacation. For more information about being a Sodexo dietitian, check out 
www.sodexodietitiancareers.com 
  
POSITION SUMMARY: 
 
Responsible for providing direct comprehensive nutrition services 
 
Key Duties 
-Directs nutrition care of special needs population to ensure nutrition needs and customer 
satisfaction levels are met.  
-Maintains and develops client relationships and client satisfaction to ensure account 
retention. 
-Manages, promotes, and educates others on food and nutrition programs according to 
Sodexo standards and policy.  
-Collaborates and communicates with culinary and clinical departments on established 
processes, special diets, and menu requests and probes potential problems and apprises 
manager of status on resolution of problems or issues, using appropriate Sodexho resource 
when necessary.  
-Ensures compliance with all federal, state and local regulations as well as Sodexo/client 
policies and procedures (e.g. Health Dept., HIPAA/Privacy Act, Joint Commission, quality 
assurance, safety, operations, and personnel) by keeping abreast of the most recent nutrition-
related trends, research, policy, certifications, and standards of practice.  
-Establishes operating standards, implements quality improvements and communicates them 
to other departments. 
 
QUALIFICATIONS & REQUIRMENTS: 
 
Basic Education Requirement - Bachelor's Degree 
Basic Functional Experience - 1 year work experience in health care including hospitals, 
nursing homes, assisted or independent living facilities, long-term care, retirement homes, or 
clinics + registered dietitian 
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SPOTLIGHTED MEMBER: Judy Macneil, MS, RD 
Written by Judy Macneil, MS, RD 

 
Dietetics was not on Judy’s horizon when she started at Central Michigan University in the 
mid-70’s.  Judy originally planned to major in either psychology or social work.  But after 
gaining the typical ‘freshman 15’, Judy enrolled in a nutrition 101 class to figure out the best 
way to lose weight.  Judy instantly fell in love with nutrition (and lost the weight!).  She 
changed her major to dietetics that semester. 

Judy graduated from CMU in 1980 with a bachelor’s degree in nutrition & dietetics, completed 
a dietetic internship at Harper Grace Hospital in Detroit, then hired in at St Mary’s Hospital in 
Saginaw as the oncology and general medical dietitian.   After a few years at SMH, Judy 
relocated to northeast Michigan after becoming engaged and accepted a position as inpatient 
dietitian at Alpena General Hospital.  She has since obtained her Master’s degree in nutrition & 
dietetics, has been a certified diabetes educator, and a certified personal trainer. 

Judy worked for AGH (now known as Mid Michigan Medical Center-Alpena) for 25 years, 
eventually moving from inpatient to outpatient services, and eventually served as Director of 
community health services, outpatient nutrition, and allied professional education services.  

During this time, Judy served as president of Northern Michigan Dietetic Association, as the 
reimbursement chair for Michigan Dietetic Association, and eventually as President of MDA 
(now MAND).  Judy states: “I would urge everyone to serve in at least one professional 
volunteer position during their career.  The connections made are invaluable, and it is the best 
way to gain excellent leadership skills!”   

Although Judy has ‘retired’ from hospital work, she still provides part time contract services for 
Northeast Michigan Community Health Agency as their dietitian consultant working with 
individuals with developmental disabilities.  Judy notes it has been her most rewarding job to 
date.  “Because I am working with individuals over the course of months, if not years, I am able 
to see firsthand the impact that medical nutrition therapy has on improving a person’s health 
and life.  It is extremely gratifying.” 

Judy’s newest venture covers her two biggest passions:  serving her community and helping 
people become healthy.  She serves as chair of the non-profit organization called “Farm to Fork 
Alcona”.  The purpose is to bring economic prosperity to their community by focusing on the 
farm to fork movement.  They hope to raise awareness of the importance and benefits of ‘eating 
local’, and how it not only is healthier and tastier, but that it helps the local economy.   

When not volunteering or working in her garden, Judy and Warren, her husband of 30 years, 
like to visit their daughter Megan who now resides in Oregon, and their son Scott, who lives a 
bit closer in Manistee.  They look forward to their daughter’s wedding, which will take place in 
Scotland this next May. 

 



 

 

THE NORTHERN LIGHTS FALL 2017 

7 

RECIPE:  Winter Harvest Salad with Cranberry Dressing 
Yields: 1 serving 

Ingredients:  

• 2 1/2 cup mixed greens blend  
• 1 cup roasted butternut squash  
• 2 Tbsp dried cranberries  
• 2 Tbsp spiced pumpkin seeds  
• 1/4 cup feta, crumbled  

Directions: 

Place the mixed greens blend on a platter, and arrange the toppings decoratively on top of the 
salad.  Serve with the cranberry dressing. 

 
Cranberry Dressing  

Yields:  32 servings 

Portion Size: 1 oz. 

Ingredients: 

• 1/4 cup rice wine vinegar, unseasoned  
• 8 oz cranberries, dried  
• 2 Tbsp Dijon mustard  
• 24 oz cranberry juice 
• 3/4 cup canola oil 

Cranberry Dressing Directions:   

1. Add vinegar, dried cranberries and mustard to blender. Begin blending; adding in the 
cranberry juice slowly to the blender, once incorporated, add the oil to emulsify.  

Source: Morrison Healthcare Webtrition 

Submitted by Elizabeth Lownsberry, RDN 
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Giving Back to Your Community 
By Judy MacNeill, MS, RDN 

 
There is a county in NE Michigan that epitomizes Margaret Mead’s often quoted “Never doubt that a 
small group of thoughtful, committed citizens can change the world; indeed, it's the only thing that ever has”.  This 
community is Alcona County, and the small group is called “Farm to Fork Alcona”. 
 
Alcona County is a rural farming/fishing/hunting community in NE Michigan.  Alcona has an 
abundance of natural resources:  affordable farm land, miles of clean lakes, rivers, and streams, an 
entire eastern border on one of the great lakes, and a large national forest teaming with wildlife.   
 
Like other communities throughout Michigan and the U.S., Alcona was hit by the Great Recession.  
And like many other communities, Alcona has fought to return to prosperity.  Many of its businesses 
are struggling or shuttered, young families have moved away due to no jobs, and the tax base continues 
to erode.  As a result, Alcona County’s population dwindled 10.5% since it’s high in 2000.  The median 
age, now 55 years old, has made it the oldest median population in Michigan, and 5th oldest in the U.S. 
(the median age in the U.S. is 35.3 years).  The average income is much lower in Alcona ($37K) than 
the national ($53K) and state ($43K) average.  The graduating class school size at Alcona Community 
School has dropped from 135 graduates in 1979, to now a class of 50 graduates or less. 
 
When Judy (Graff) MacNeill moved with her family to Alcona County in 1974, Alcona was thriving.  
It was a wonderful place to grow up and raise a family.  After obtaining her degree in dietetics, Judy 
was able to eventually return to Alcona, raise her own family, and work full time as a dietitian, retiring 
after 25 years from nearby Alpena General Hospital. 
 
As a newly retired RD, Judy felt it was time to give back to her community, and with her strong 
background and interest in nutrition, joined other like-minded residents to approach a local 501-c3 
organization to spearhead a ‘farm to fork initiative’ for Alcona County. 
 
Judy and her committee felt that a natural fit for Alcona to help return to prosperity is to focus on the 
farm to table movement that is sweeping the nation.  People are attracted to places that give them an 
authentic experience, and food is a one of the best tools that provides exactly that.  People travel 
hundreds of miles to experience cherries from Traverse City, wine from Sonoma Valley, peaches from 
Georgia.  When tourists travel to Italy, they don’t look for the nearest McDonald’s.  They want real, 
authentic, tasty Italian food.  It is one of the top reasons people travel to a different part of the country 
or state:  to taste the local cuisine. 
 
MacNeill and her committee approached Inspiration Alcona, a non-profit 501-c3 organization 
dedicated to promoting the area’s beauty, and convinced them to oversee a campaign called “Farm to 
Fork Alcona”.  The intention is to attract visitors, foodies, young farmers, and budding entrepreneurs 
to Alcona by building a “farm to fork movement”.   
 
The Farm to Fork Alcona’s vision is that Alcona County will become a healthier and more vibrant 
rural economy by improving the economy and health of Alcona using agri-tourism.  They coined 
“Alcona:  Simply Delicious” as their tagline.  Their core values are to respect and protect the 
environment, practice sustainability in every venture, meet the changing needs and desires of the 
community and visitors, and focus on new and innovative ways to improve the economy.   
 
                                      Continued on next page 
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      “Giving Back to Your Community” continued 
 
Farm to Fork Alcona has only been in existence since June 2017, yet they have already successfully 
raised over $15,000 through crowdfunding and local fundraising efforts.  That is impressive 
considering there are just over 10,000 residents in the entire county!   
 
Farm to Fork Alcona plans to start by providing education sessions that promote sourcing and eating 
locally, promote the local farmers within and outside the community, increase the knowledge base of 
current residents about the locavore movement to increase ‘buy in’, research ways to attract potential 
foodies / new entrepreneurs to the area, identify potential new crop ventures, and assist in financially 
supporting potential agri-businesses in the community. 
 
Since its inception, Farm to Fork Alcona has been able to hold two sold-out locavore dinners, and has 
plans to hold a regional small farm conference in early February 2018.  They have connected and will 
be collaborating with other like-minded projects, such as the Northern Market project in Grayling and 
Taste the Local Difference.  Their sixth month goal is to identify, connect, and collaborate with 90% 
of Alcona farmers, grocers, food purveyors, government; and by end of their first year, have 10% of 
grocers and restaurants in Alcona provide at least one locally sourced food, and at least one new food 
entrepreneur in the county.  The long-term goal is to be a local food hub that will provide a farmer 
storage and distribution facility, a site for FFA food/farmer school program, a farm/food market, and 
an Incubator kitchen for northeast Michigan. 


