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Dear NMDA members,  

I hope you all are enjoying your summer in northern Michigan!  Thank you to all of our returning 
members for renewing your NMDA membership, and welcome to all of our new members! We look forward to 
kicking off another great year with you! 

We are currently seeking a new co-chair/president of NMDA.  We appreciate all of the hard work that 
Lynette Maxey has put into our organization, and she is now ready to pass the baton.  If you are interested in 
becoming more involved as a board member, please contact Lynette or myself.  Serving on the board is a fun and 
valuable experience, as well as a way to give back to our profession.  We would love to have some new individuals to 
contribute fresh ideas to our organization. 

  This spring, we had 2 wonderful NMDA events.  First, we had our annual spring conference in Kalkaska.  
The conference was jam packed with interesting topics presented by dynamic speakers including: “What’s in our 
Milk”, “Using Local Products and Farm to Institutions”, “Michigan Dietetic Legislative Update”, “Dietitians and 
Social Media”, “GMO’s”, and “Eating to Prevent Cancer”.  In addition to the information obtained from these 
speakers, we had the opportunity to network with other local dietitians. 

 The second event this spring was a session on how to conduct an efficient and effective grocery tour. 
MAND’s past president, Tina Miller, presented to our group at Meijer in Williamsburg.  After listening to a 
lecture and touring the store, we all gained a better understanding of how to provide hands-on nutrition education 
to our clients in the grocery store setting.  Additionally, we were provided some great resources to utilize with clients. 

 Being a part of your local dietetic association has so many benefits, and we hope that you will take full 
advantage of your membership this year.  If you have any suggestions on how to make NMDA more beneficial to 
you, please do not hesitate to contact a board member. 

 In this newsletter, you will find:  important dates to remember, recipes, spotlighted member, a flyer on the 
upcoming culinary medicine conference that one of our members is involved in planning, and the Academy of 
Nutrition and Dietetics letter in opposition to the Better Care Reconciliation Act.  

Warmly,  

Julie Poole, MS, RD/ NMDA Secretary & Newsletter Editor   
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SAVE THE DATE 
 

• MAND Legislative Day: September 26th in Lansing 
 

• MAND Fall Conference: October 6th at the Vista Tech Center 
in Livonia 

 
• NMDA Fall Conference: October 17th  

 
• MAND Spring Conference: April 26th-27th, 2018 at the 

Doubletree Hotel in Bay City 

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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RECIPE CORNER 
 

If you are tending to a vegetable garden this summer like me, you may be looking for new recipes to 
utilize your bounty of basil!  The “Caprese on a Stick” is a great appetizer to bring to summer picnics 
and gatherings.  Consider adding a splash of balsamic vinegar at the end.  The basil pesto is great 
when mixed with whole-wheat pasta, as a sauce on pizza, or as a spread for sandwiches.  Enjoy! 
 
CAPRESE ON A STICK 
 
Ingredients:  

• 1 pint cherry tomatoes, halved 
• 1 (0.6 ounce) package of fresh basil leaves 
• 1 (16 ounce) package small fresh mozzarella balls 
• Toothpicks 
• 3 tablespoons of olive oil 
• Salt and pepper to taste 

 
Directions: 

• Thread a tomato half, a small piece of basil leave, and a mozzarella ball onto toothpicks until 
all ingredients are used.   

• Drizzle the olive oil over the tomato, cheese, and basil, leaving the end of the toothpick clean.   
• Sprinkle with salt and pepper. Serve immediately. 

 
Source: http://allrecipes.com/recipe/213849/caprese-on-a-stick/ 
 
FRESH BASIL PESTO 
 
Ingredients: 

• 2 cups fresh basil leaves, packed (can sub half the basil leaves with baby spinach) 
• 1/2 cup freshly grated Romano or Parmesan-Reggiano cheese (about 2 ounces) 
• 1/2 cup extra virgin olive oil 
• 1/3 cup pine nuts (can sub chopped walnuts) 
• 3 garlic cloves, minced (about 3 teaspoons) 
• Salt and freshly ground black pepper to taste 

 
Directions: 

• Place the basil leaves and pine nuts into the bowl of a food processor and pulse 
several times. 

• Add the garlic and Parmesan or Romano cheese and pulse several times more. Scrape 
down the sides of the food processor with a rubber spatula. 

• While the food processor is running, slowly add the olive oil in a steady small stream. 
Adding the olive oil slowly, while the processor is running, will help it emulsify and help 
keep the olive oil from separating. Occasionally stop to scrape down the sides of the food 
processor. 

• Stir in some salt and freshly ground black pepper to taste. 
 

Source: http://www.simplyrecipes.com/recipes/fresh_basil_pesto/ 
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SPOTLIGHTED MEMBER: Sarah Broschart, RDN 
  
Sarah Brochart, RDN, received her Associate of Applied Science in Culinary Arts at 
Northwestern Michigan College.  She then obtained her Bachelor of Science in Dietetics at 
Central Michigan University (CMU) and completed her dietetic internship through CMU 
at Munson Medical Center.   
 
Sarah often jokes that the field of dietetics chose her.  She grew up volunteering with her 
mother at local food banks and multiple Meals on Wheels programs.  The clients always 
expressed extreme gratitude, which made her aware at a young age that not everyone has 
access to adequate nutrition.  She was raised in a military family, so she moved often and 
her family would gather with new friends over food and drinks.  She learned quickly that 
that food was a common ground to which everyone could relate.  Sarah spent many hours 
as a child helping her mother find new recipes, cooking for dinners and parties, and 
exploring local cuisine. 
 
From the age of 16-25, Sarah worked as a waitress.  When it came time for her to enter the 
world of academia, food was the natural choice, thus her decision to enroll in culinary 
school.  During this time, she studied the topic of childhood obesity and dreamed of being 
in a position where she could help build a bridge between farms, kitchens, and 
medicine/disease.  During a general nutrition class, a guest speaker (Laura McCain) 
delivered a lecture that stated exactly how she had always felt about the importance of 
adequate nutrition for growth, development, health, disease prevention, and 
maintenance.  That was her “Ah-ha moment” that led her to work towards becoming a 
dietitian.  
 
Sarah currently works part-time as a dietitian with Grand Health Partners (GHP) in 
Petoskey.  GHP specializes in surgical and medical weight loss, and the main office is 
located in Grand Rapids. She stated: “Again, I feel like this specialty field chose me.  I 
spent years researching childhood obesity, and now I'm in a position where I truly can 
make a difference.” Additionally, Sarah waitresses at The Parlor in Traverse City three 
evenings per week.   
 
In her spare time, Sarah enjoys drinking coffee, spending time in the sun, going to the 
beach, grocery shopping, eating good food, gardening/plants, spending time with family 
and friends, walking, and being active. 
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Contributed by Paula Martin, MS, RDN, LDN; For additional information, see http://www.tcbusinessnews.com/just-what-the-
doctor-ordered-areas-first-culinary-medicine-conference-coming-this-september/  
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Academy of Nutrition and Dietetics Announces Opposition to Better Care 
Reconciliation Act 
 
Article ID: 677140 
Released: 27-Jun-2017 3:05 PM EDT 
Source Newsroom: Academy of Nutrition and Dietetics 
 
Newswise — CHICAGO – The Academy of Nutrition and Dietetics, the world's largest organization 
of food and nutrition professionals, opposes the Better Care Reconciliation Act of 2017 under 
consideration by the U.S. Senate.   
In a letter to the Senate Majority and Senate Minority leaders, registered dietitian nutritionist and 
Academy President Donna Martin said that the current bill fails to improve access to quality health 
care services or invest in vital nutrition services that would reduce health care spending.  
 
“As it stands, the Senate discussion draft would eliminate investments in prevention and public 
health, reverse advancements made in disease prevention and chronic care management, and 
according to nonpartisan analysis, would result in the loss of health care coverage for at least 22 
million Americans.” 
 
The Academy also strongly opposes the repeal of the Prevention and Public Health Fund, which 
provides critical support for innovative interventions led by nutrition professionals to improve 
communities throughout the country. Without federal investment, these effective prevention and 
public health programs will be eliminated.  
 
As the world’s largest organization of food and nutrition professionals, the Academy recommends 
that the Senate opposes the Better Care Reconciliation Act, and works with the Academy and 
other health professionals to find solutions that improve coverage and quality while reducing costs 
through innovation and enhanced preventive care.  
 
The Academy previously identified five key tenets for analyzing any legislation to reform health 
care:   
  The health of all Americans should improve as a result of our health policy choices. 

Sufficient resources must be made available to ensure optimal health. 
  Access to quality health care is a right that must be extended to all Americans. 
  Nutrition services, from pre-conception through end of life, are an essential component of 

comprehensive health care. 
  Stable, sufficient and reliable funding is necessary for our health care system to provide 

everyone access to a core package of benefits. 
  Health care must be patient-centered.  

Continued on next page 



 

 

 

THE NORTHERN LIGHTS SUMMER 2017 

Continued: “Academy of Nutrition and Dietetics Announces Opposition to Better Care 
Reconciliation Act” 
 
“The Better Care Reconciliation Act fails to meet the Academy's five tenets of health 
care,” Martin wrote. “For these reasons, the Academy strongly urges the Senate to 
oppose passage of the current version of the bill.” 
                                                                 ###  
All registered dietitians are nutritionists – but not all nutritionists are registered 
dietitians. The Academy’s Board of Directors and Commission on Dietetic 
Registration have determined that those who hold the credential registered dietitian 
(RD) may optionally use “registered dietitian nutritionist” (RDN) instead. The two 
credentials have identical meanings.  
 
The Academy of Nutrition and Dietetics is the world’s largest organization of food and 
nutrition professionals. The Academy is committed to improving the nation’s health 
and advancing the profession of dietetics through research, education and advocacy. 
Visit the Academy at www.eatright.org. 
 
Source: https://www.newswise.com/articles/academy-of-nutrition-and-dietetics-
announces-opposition-to-better-care-reconciliation-act 
Contributed by Eileen Mikus, MS, RD, CDE 
 


