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The Northern Michigan Dietetic Association
Dear fellow NMDA members,

Not only is it finally springtime in northern Michigan, but it is also time
for the 2016 NMDA membership drive. We had a total of 41 members for
the 2015-2016 membership period (increased from 34 in 2014-2015), and
we hope to continue to grow our organization. The 2016-2017
membership period will run from June 1st, 2016 through May 31st, 2017.
Membership in NMDA provides an easy way to network with other local
dietetic professionals and stay up-to-date with what is happening
professionally in northern Michigan. We encourage our members to
engage in our continuing education opportunities, which currently include
a spring conference that is coming up soon! Members also receive a
quarterly newsletter. Our website (http://www.upnorthrd.com) contains
up-to-date information.
Membership forms have already been emailed to you and can be
completed and mailed back with your payment to the address listed on the
form by May 31st. If you need another form emailed to you, don’t
hesitate to contact me. As always, the NMDA board is always open to
hearing any opinions or suggestions you have for making NMDA most
valuable to you. Please spread the word to your colleagues!
In this newsletter, you will find: information about our upcoming spring
conference, job posting, recipe, member spotlight, and an article entitled
“How to Fight Lead Exposure with Nutrition.”
Best,
Julie Poole, MS, RD/ NMDA Secretary & Newsletter Editor
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SAVE THE DATE: NMDA SPRING CONFERENCE
When: Friday, May 6th, 2016 from 8:00 am until 4:00 pm
Where: Kalkaska Memorial Hospital Education Center
Price (includes refreshments, lunch, and conference materials): NMDA member- $40.00; NonNMDA member- $65.00, Non-AND member- $125.00, Student- $15.00
Questions: Email Lynette Maxey at lmaxey@mhc.net or call 231-352-2357
Agenda:
8:00-8:25 am: Registration & Continental Breakfast
8:25-8:30 am: Welcome; Amy Britton, RD, NMDA President
8:30-9:30 am: New Evidence for Oral Nutritional Supplements with HMB in Malnourished,
Hospitalized Patients (live webinar); sponsored by Abbott Labs
9:30-9:45 am: Break
9:30-10:30 am: Vegetarianism; Ann Murphy, PhD, RD and Lila Gutuskey, MEd, PhD Candidate
10:30-11:30 am: Decreasing Kitchen Waste; Nancy Geik, sponsored by Gordon Food Service
12:00-1:00 pm: Lunch & Networking
1:00-1:30 pm: Abbott Labs Product Sampling
1:30-2:30 pm: Topic TBD
2:30-3:00 pm: Tour of Kalkaska’s New Green House
3:00-3:15 pm: Break
3:15-4:15 pm: Continuous Glucose Monitoring, Tom Grossman
4:15 pm: Evaluations/Certificates

YOUR NMDA BOARD MEMBERS:
President: Amy Britton, RD; abritton@mhc.net
President Elect: Lynette Maxey, RD, CDE; lmaxey@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: upnorthrd.com
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JOB OPENING: Clinical Dietitian 1: Ludington, MI
Description:
Sodexo has a need for a Registered Dietitian with at least 0-2 years of experience to provide
nutrition care in a 85 bed hospital on beautiful Lake Michigan. This is a part time clinical dietitian
24 hours/week with benefits. The unit would like a Dietitian with some experience in public
speaking & recent clinical background (hospitals or long term care) to join a team of 3!
In this role, the successful applicant will be:
• Responsible for working with the General Manager, Dietitians and other Sodexo
Management team to provide exemplary care to patients, staff and community
• Responsible for a variety of patient units; position has both inpatient and outpatient
responsibilities
• Involvement in monthly team meetings with the interdisciplinary team.
• Able to develop rapport with the medical staff
• Perform daily patient satisfaction rounds along with monthly test trays, meal accuracies and
patient rounds
• Self-directed, organized and a team player
• Must be a Registered Dietitian (Nutritionist)
Position Summary:
Provides basic nutrition assessments and care planning for patients/residents. Plans special diets
and supervises their preparation. Instructs patients/residents and/or hospital personnel in basic
principles of nutrition and modifications of normal diet. Performs routine care responsibilities
without training and direction.
Qualifications & Requirements:
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, meets
eligibility requirements for certification as a Registered Dietitian.
See the NMDA website (upnorthrd.com) for the job posting and a link to apply
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SPOTLIGHTED MEMBER:
Barbara Wunsch, RD
Barbara Wunsch, RD, obtained her Bachelor’s degree in
Human Nutrition and Dietetics from the University of
Hawaii and completed her dietetic internship with the
Tri-City Dietetic Internship Program in Saginaw,
Michigan. She obtained her board certification as a
Specialist in Gerontological Nutrition and was part of a
CDR committee that wrote gerontological specialty
examination questions. Science, nutrition, and health
were areas of interest to her, and her mother (who was a
registered nurse) encouraged her to pursue a career in
dietetics. After exploring various options in college, she
decided that dietetics was a good fit for her.
Over the past 30 years, Barbara has worked in both acute
care and long term care settings. She currently serves as
a clinical dietitian at the Grand Traverse Pavilions.
Additionally, she consults as a dietitian at The Maples in
Frankfort and with the Michigan Soybean Promotion
Committee. She started Peak Season CSA, a small produce
delivery business, 6 years ago. Barbara grows, packs, and
delivers fresh fruits and vegetables and includes recipes
and nutrition information to shareholders in a weekly
newsletter. Recently, she was appointed to The Dietetics
Practice Based Research Network (DPBRN) Oversight
Committee. In this role, she helps to guide the
development and implementation of projects and
initiatives of the DPBRN, serves on project planning
groups, and works on educational efforts around practice
based research and member engagement.
Outside of work, Barbara serves as a trustee on the
Peninsula Community Library and as a board member
with the National Cherry Festival. She enjoys traveling,
reading, gardening, cross-country skiing, and discovering
all that Northern Michigan has to offer.
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RECIPE CORNER: Spicy Chicken-Sausage Penne

Ingredients:
• 4 oz. (about 1 1/4 cups) uncooked high-fiber penne pasta
• One 12-oz. bag (about 4 cups) broccoli cole slaw
• 1 cup chopped bell pepper
• 1 cup chopped onion
• 1 cup sliced mushrooms
• 9 oz. (about 3 links) fully cooked chicken sausage with 8g fat or less per 3-oz. serving (like the
kind by Applegate Organics), sliced into coins and halved
• 2 cups canned crushed tomatoes
• 2 tsp. chopped garlic
• 1 ½ tsp. Italian seasoning
• ½ tsp. onion powder
• ¼ tsp. red pepper flakes
• ¼ tsp. each salt and black pepper
Directions:
• Prepare pasta in a medium pot per package instructions, about 10 minutes. Drain, transfer to a
large bowl, and cover to keep warm.
•

Bring a large skillet sprayed with nonstick spray to medium heat. Add broccoli slaw and ¼ cup
water. Cover and cook until mostly softened, 4 - 6 minutes.

•

Add bell pepper, onion, and mushrooms to the skillet. Cook and stir until all veggies are soft,
about 6 minutes.

•

Add remaining ingredients to the skillet. Cook and stir until hot, about 3 minutes.

•

Transfer veggie-sausage mixture to the pasta, and mix well. Enjoy! (Makes 4 servings)

Source: http://www.hungry-girl.com/weekly-recipes/printable-recipe/1497
Submitted by Mary Fisher, RD & NMDA member
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How to Fight Lead Exposure with Nutrition
By Bethany Thayer, MS, RDN, FAND
Published February 12, 2016

Although exposure to lead has reduced within the last two decades, it is still a concern and caution
is advised, especially for children who have access to toys with lead-based paint or individuals
who live in older homes. In some instances, lead can leach from the main water pipes and into the
household water supply. If exposed to lead, eating a healthy diet can help reduce its absorption by
the body.
What Are the Dangers of Lead?
When lead is consumed, research shows it can cause learning and behavior problems; as it
accumulates, it can cause lasting problems with growth and development. Infants and children are
at a higher risk because they absorb lead more quickly than adults, in addition to being more likely
to put non-food items that might contain lead in their mouth.
How to Avoid Lead
Lead is most likely to be consumed as lead-based paint in and outside the home — peels, chips or
cracks — and ends up being consumed because it is on toys or other surfaces that kids put in their
mouth. When lead is present in the water system, it can become more difficult to avoid (visit the
Centers for Disease Control and Prevention for more on lead in the water supply). To minimize
exposure to lead:
• Always wash your hands and ensure children wash their hands with uncontaminated water
before eating.
• Do not use imported pottery or leaded crystal to store or serve food.
• Use an NSF-certified filter on your faucet for drinking water, food preparation and cooking, and
be sure to change the filter cartridge by the date printed on the package. If a filter or bottled
water are unavailable, visit the CDC's source on lead to reduce or eliminate lead in tap
water by using only cold tap water that has been thoroughly flushed from the pipes. Boiling
water will not reduce the presence of lead.
• Regularly clean toys, pacifiers, floors, windowsills and other surfaces using liquid cleaners that
control dust.
• Wipe or remove shoes before entering your home.
• Get your home tested for lead if it was built before 1978.
Eat a Healthy Diet to Help Decrease Lead Absorption
Eat small, healthy mini-meals throughout the day. Follow the 2015 Dietary Guidelines to include
a variety of vegetables, fruits, whole grains, lean protein and low-fat or fat-free dairy. When there
is healthy food in the body, it is more difficult for lead to be absorbed. Make sure your diet is rich
in important nutrients such as calcium, iron and vitamin C.
Calcium keeps your bones strong and the lead out. Calcium-rich foods include:
• Milk and milk products, such as yogurt and cheese
• Green leafy vegetables, including spinach, kale and turnip, mustard and collard greens
• Calcium-enriched foods, such as orange juice, soy milk and tofu
• Canned salmon and sardines
Continued on next page
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Iron also blocks lead from being absorbed. Try these iron-rich foods:
• Lean red meats
• Iron-fortified cereal, bread and pasta
• Dried fruit, such as raisins and prunes
• Beans and lentils
Vitamin C helps the body absorb iron better, but also may help with getting rid of lead. Foods rich
in vitamin C include:
• Citrus fruits, such as oranges and grapefruit
• Other fruits such as kiwi, strawberries and melon
• Tomatoes
• Potatoes
• Peppers
Here is a sample menu to help incorporate these nutrient recommendations into your daily diet.
• Breakfast: Iron-fortified cereal made with low-fat or fat-free milk and topped with raisins
• Snack: Orange slices
• Lunch: Lean hamburger on an iron-fortified bun with red bell pepper strips
• Snack: Low-fat or fat-free yogurt topped with fruit
• Dinner: Chicken with brown rice, a spinach salad and a glass of low-fat or fat-free milk
• Snack: Peanut butter on whole-grain crackers
Reviewed January 2016
Bethany Thayer, MS, RDN, FAND, is a Detroit-based registered dietitian nutritionist and president
of the Michigan Academy of Nutrition and Dietetics.
Source: http://www.eatright.org/resource/health/wellness/preventing-illness/how-to-fight-leadexposure-with-nutrition

