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The Northern Lights
The Northern Michigan Dietetic Association

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
currently have a total of 31 members for the 2018-2019 membership period and will continue to

welcome additional members. We appreciate your support of our local dietetic association and look
forward to kicking off another great year with you!

To both our new and seasoned members: We continue to seek members who are willing to step

into leadership roles. Please consider donating your talent, ideas, and a small amount of time to help
NMDA thrive.

In this newsletter, you will find: important dates to remember, a local job posting, a recipe, our
spotlighted member, information on a medical weight loss program in which one of our members is

involved, and an article on the efforts around Farm to School with the Groundwork Center and the
TBA ISD that another of our members is a part of.
Best,
Julie Poole, MS, RDN/ NMDA Secretary & Newsletter Editor

YOUR NMDA BOARD MEMBERS
Co-chairs: Lynette Maxey, RD, CDE (lmaxey2@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

JOB POSTING: Registered Dietitian 3 at Munson Medical Center
Unit Description
Sodexo is seeking a Registered Dietitian for the Diabetes Self-Management Program at
Munson Medical Center, a 400-bed facility located in the heart of Traverse City, Michigan.
Is this opportunity right for you?
• If you are a Registered Dietitian who is excited about improving patient health through
nutrition, this may be the career for you. In this role you will provide medical nutrition
therapy for patients in the Diabetes Self-Management Program. This is a full-time position
eligible for benefits. Certified Diabetes Educator (CDE) required and Master’s degree
preferred.
•

The successful candidate will demonstrate the ability to reduce the expression of diabetes
comorbidities with direct management of the patient carbohydrate to insulin ratios, able to
adjust medication/food regimens, and teach the utilization of insulin pumps and selfmonitoring blood glucose/carbohydrate intake technology. Prior Diabetes Center experience
managing patient blood glucose levels and monitoring ideal.

Position Summary
• Responsible for providing direct comprehensive nutrition services including those for complex
needs.
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 keep abreast of the most recent nutritionrelated trends, research, policy, certifications, and standards of practice.
• Establishes operating standards, implements quality improvements and communicates them to
other departments.
Qualifications and Requirements
• Basic Education Requirement - Bachelor's Degree
• Basic Functional Experience - 3 years work experience in health care including hospitals,
nursing homes, assisted or independent living facilities, long-term care, retirement homes, or
clinics + registered dietitian
Applicants can apply on the Sodexo website.

SAVE THE DATE
•
•

Michigan Academy Fall Conference: Friday, September 21, 2018 in Howell, MI
Michigan Academy Spring Conference: May 9 & 10, 2019 in Sterling Heights, MI

SPOTLIGHTED MEMBER:
Elizabeth Lownsberry, RDN
Elizabeth Lownsberry, RDN,
obtained her Bachelor’s degree from
Central Michigan University and went
on to complete her dietetic internship
there, as well. Her father is a
physician’s assistant and instilled in
her a love of science and a sense of
purpose to use her brain and talents to
help other people. When Elizabeth
took introductory nutrition courses in
college, she became fascinated by the
subject matter and knew that she
wanted to further her education in it.
Elizabeth has worked at McLaren
Northern Michigan Hospital for the
past three years as an inpatient clinical
dietitian, where she primarily works in
the intensive care unit and the
cardiovascular unit. She is also
involved in the SuperFood of the
Month program through Morrison
Healthcare where they promote
healthy food items in the cafeteria and
demonstrate how to use them in
recipes. Elizabeth plans to work
towards a Nutrition Support
Certification in the near future.

RECIPE: Shaved Cucumber Greek
Salad
Ingredients:
•

2 English cucumbers

•

1 pound Green Zebra tomatoes, cut
into 3/4-in. wedges

•

2/3 cup pitted Castelvetrano olives

•

1/2 cup sliced green onions

•

1 1/2 ounces feta cheese, crumbled
(about 1/3 cup)

•

2 teaspoons fresh oregano leaves

•

3 tablespoons extra-virgin olive oil

•

2 tablespoons Champagne vinegar or
white wine vinegar

•

peppercorns
•

1/8 teaspoon kosher salt

Directions:
•

•

Outside of work, Elizabeth enjoys
biking, hiking, camping, exploring
nature, and hanging out with family
and her cat. She and her husband just
celebrated their first anniversary in
July and have been busy house
hunting for their first home.

1/2 teaspoon cracked green

•
•

Shave cucumbers into long strips
using a vegetable peeler to equal
about 6 cups.
Arrange cucumber strips, tomatoes,
and olives on a large platter.
Sprinkle with green onions, feta, and
oregano.
Drizzle with oil and vinegar. Sprinkle
with green pepper and salt.

Source:
https://www.cookinglight.com/recipes/shavedcucumber-greek-salad

Hi everyone,
I’d like to introduce myself, my name is Sarah Broschart, RDN. As some of you may know I have been
involved with Bariatrics for the past few years. I have recently taken a new position as a Medical Weight
Loss Specialist for Celebrates Path to Success medical weight loss program.
Moving into a role that is focused on the prevention and lifelong treatment of obesity is a very exciting and
rewarding venture. Path to Success promotes the essential role of Registered Dietitians, the importance of
patient education focused on obtaining and maintaining healthy lifestyles throughout one’s lifetime, and
provides health clinics and clinicians with the tools necessary to treat and support patients suffering with
the lifelong disease of obesity.
Path to Success is a medically supervised weight loss program that focuses on net carb intake and places
patients in a state of nutritional ketosis in order to provide rapid, safe, and sustainable weight loss. This
program offers a 4-stage approach and gives you the flexibility to choose from 4 low-carb meal
plans. Regain, stage 4, is based on the understanding that obesity is a chronic, lifelong disease. In
partnership with Connie Stapleton, PhD, a program was developed which addresses cognitive behaviors
leading to weight regain, making it one of the most effective weight loss programs available after bariatric
surgery and/or a medically managed weight loss program.
Stages in the Path to Success program:
Stage 1- Weight Loss
Stage 2- Approaching Goal
Stage 3- Maintenance
Stage 4- Plan for Regain
Meal Plans based on Net Carbs:
Stage 1 Meal Plan- 45-55g Net Carbs (pts w/insulin resistance or slow weight loss)
Stage 1 Meal Plan- 55-65g Net Carbs
Stage 2 Meal Plan- 65-75g Net Carbs
Stage 3 Meal Plan- 75-85g Net Carbs (Higher carb levels available)
We provide 7 days of menus for each net carb meal plan with the nutritional breakdown for each day.
Within each meal plan, patients have 3 choices:
Path 1- Supplements Only
Path 2- Supplements + Grocery Store Food
Path 3- Grocery Store Food Only
Continued on next page

Medical Weight Loss Continued
***We recommend patients start with at least 2 weeks of supplements only (path 1) and then move
into Supplements + Food (path 2) as you see fit. The program is customizable to fit your needs as
well as the patient.
Education:
36 lesson plans--12 nutrition, 12 behavior, and 12 fitness
Lifelong Patient Support:
8-week Regain Program which incorporates cognitive behavioral therapy.
Path to Success is a turnkey program that provides health clinics with everything they need to start
treating obesity today. Our medical weight loss team of 3 RDs with over 20 years combined
experience provide on-site training. Training includes: travel to your location, training for your
entire staff, and implementation recommendations/protocols. Treating obesity before comorbidities needs to be emphasized in our health care system! Please spread the word!
Anyone that would like more information and/or samples of our vitamins, meal replacements,
bars, and/or snacks simply send an email or give me a call and I’ll get those sent to you.
Thanks,
Sarah Broschart, RDN
Medical Weight Loss Specialist
Cell: 517- 743-1370
Sarah@celebratevitamins.com

Submitted by Sarah Broschart, RDN/ fellow NMDA member

'

Cultivating Health through School Gardens
Traverse Bay Area Intermediate School District (TBA ISD) is using gardening as a tool to improve student
health. Thanks to SNAP-ED funding through the USDA and the Michigan Fitness Foundation, TBA ISD
implements a program called LifeSPAN, which performs cooking and nutrition lessons year round in the
classroom to increase students’ fruit and vegetable intake and physical activity levels. Currently, they’re
running summer garden camps where kids partake in nutrition lessons, help in school gardens, and cook
healthy meals using produce they harvest.
Terra Bogart, TBA ISD LifeSPAN Nutrition Educator, and Alice Bowe, TBA ISD Farm to School
Americorps Vista Volunteer, are running the camps. Travelling throughout the region, they visit
Northport and Buckley Schools teaching K-6 grade students all about gardening, cooking, and nutrition.
The day is structured to provide both academic lessons and hands on experiences. Activities can include
labelling plant parts, dissecting and comparing crops, or creating vegetable artwork. By planting, watering,
and harvesting in the garden, kids become familiar with the varying needs of different plants. They also
gain kitchen skills as they chop, peel, and measure ingredients for taste tests of garden fresh dishes.
TBA ISD is not alone in utilizing gardens to create a healthier student body. Groundwork Center for
Resilient Communities has played a key catalyzing role in the Farm to School movement in Northwest
Lower Michigan. In 2017, they released a Healthy Kids, Thriving Farms Report celebrating 15 years of Farm
to School in the region. In fact, a growing body of evidence is encouraging schools around the nation to
adopt gardens. Studies suggest that by nurturing crops, connecting to the environment, engaging in
physical activity, working in teams, and socializing with peers, children may increase fruit and vegetable
intake, academic achievement, well-being, self-confidence, and social and cultural cohesion. Short term,
kids are more likely to try and eat produce if they helped grow it. Students with special academic, social,
or behavioral needs may even find gardening an alternative means of expression and success away from
the traditional classroom. Long term, kids have the potential to cultivate a more holistic definition of
health as well as increased environmental responsibility.
With high levels of inactivity and low fruit and vegetable intake nationwide, it’s no wonder school gardens
are increasing in popularity. If you’re interested in creating a school garden or implementing Farm-toSchool initiatives, check out these wonderful resources from TBA ISD. They have learning activities,
lesson plans, menu planning tools, cafeteria evaluation guides, and more!
Marissa Natzke is the Summer Health Intern working with Paula Martin, MS, RDN at Taste the Local Difference
(TLD). As such, she is working to better understand the role local food has on community health through CSA
worksite wellness and Building Healthy Community initiatives. She is currently pursuing her Master of Public
Health and Dietetics at the University of Michigan. Contact her marissa@localdifference.org or
manatzke@umich.edu.

Continued on next page

THE NORTHERN LIGHTS

SUMMER 2016
“Cultivating Health through School Gardens”, Continued

Paula Martin, MS, RDN with the Groundwork
Center for Resilient Communities & Taste the Local Difference, will be co-presenting "Culinary Medicine:
Cooking Up some CME & Brining a Community Together" at the national conference for the Alliance for
Continuing Education in the Health Professions on Thursday, January 24, 2019 in Maryland along with Kara
Classens, RN and Dr. James Fox from Munson Healthcare & Alyson Kass from Shape Up North. Contact her
paula@groundworkcenter.org or health@localdifference.org
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Submitted by Paula Martin, MS, RDN/ fellow NMDA member and Marissa Natzke

