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Hola y Saludos to Fellow 
LAHIDAN Members!

am honored and privileged to be the 2008-2009 Chair of 
Latinos and Hispanics in Dietetics and Nutrition (LAHIDAN). 
As we enter our second year as an ADA Member Interest 

Group (MIG) we have quadrupled our membership numbers! 
Although LAHIDAN as a MIG is still in its infancy as the Latin/
Hispanic networking group we have been around a long 
time. Since its inception I have been a part of this group; as a 
member, a committee volunteer, as an elected officer, and now 
as chairperson. I have learned perseverance, dedication and 
teamwork are the cornerstone of LAHIDAN’s continued success. 
I want to personally thank the Executive Committee, regional 
coordinators and the newsletter editor for helping shape this year 
and developing a program of work that we can all be proud of!  
I invite all LAHIDAN members to become part of this fantastic 
team of volunteers.

This year we are starting several new projects:

✦ Platicas Latinas teleconference series are aimed at increasing 
confidence and comfort levels when speaking Spanish. This 
is a free member benefit for beginners and native speakers 
alike to enhance their conversational Spanish. If you want 
to improve your Spanish skills in a friendly nutrition focused 
environment…this is the teleconference for you! Stay tuned 
for information about upcoming Platicas and conversation 
topics. If you are interested in mentoring and facilitating a 
Platica, please contact Nicole Patience at npatience@temple.
edu.

✦ LAHIDAN will be collaborating and co-sponsoring an industry 
project with the National Hispanic Medical Association to 
participate with the National Dairy Council on reviewing a 
report on the “Role of Dairy and Dairy Nutrients in Promoting 
Hispanic Health.” We are looking for reviewers. Please contact 
me at cariroe@yahoo.com if you interested in serving on the 
review committee. 

Hola y Saludos continued on page 5

¡Hola y Saludos a todos los 
miembros de LAHIDAN!

I Es un placer y un privilegio ser la presidenta de este grupo 
de interés de Latinos e Hispanos en Nutrición y Dietética 
(LAHIDAN- Latinos and Hispanics in Dietetics and Nutrition).  

Desde que comenzamos a participar como miembros de grupos 
de interés de la Asociación Dietética Americana (ADA-MIG 
(Member Interest Group) hace dos años, ¡hemos cuadriplicado 
nuestra membresía!  A pesar de que  como grupo de interés 
(MIG), LAHIDAN se encuentra en sus etapas iniciales, hemos 
estado como grupo de contacto entre los Latinos/Hispanos, 
por mucho tiempo. He sido parte de este grupo desde sus 
comienzos, como miembro, ayudante de comités, miembro electo 
de la Junta Directiva y ahora como Presidenta. He aprendido 
que la perseverancia, la dedicación y el trabajo en equipo ha 
sido esencial para lograr el éxito que ha tenido LAHIDAN. Quiero 
agradecer al Comité Ejecutivo, los coordinadores regionales y al 
editor del boletín informativo por ayudarme a darle forma y a 
desarrollar un programa de trabajo del cual estamos orgullosos 
de pertenecer. Invito a los miembros de LAHIDAN a que se unan a 
este fantástico equipo de voluntarios.
 
Este año estamos comenzando a desarrollar los siguientes 
proyectos:
  
✦ Pláticas Latinas, una serie de tele conferencias con el propósito 

de incrementar la confianza y la comodidad al comunicarse en 
español. Este es un servicio gratuito tanto para los principiantes 
como para los nativos de la lengua que quieran mejorar su 
español conversacional. Si usted desea mejorar sus destrezas 
en el idioma español en un ambiente amigable enfocado a 
la nutrición...¡esta es la tele conferencia para usted! Esté al 
tanto de las próximas Pláticas y temas de conversación. Si está 
interesado en ser un mentor o facilitador de Pláticas, favor de 
comunicarse con Nicole Patience-npatience@temple.edu.

✦ LAHIDAN estará colaborando y co-patrocinando un proyecto 
industrial con la Asociación Médica Hispana para participar
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Dear LAHIDAN members, 

I am excited about being the 2008-2009 
LAHIDAN newsletter editor. My goal as 
editor is to effectively inform members 
about issues affecting the Hispanic and 
Latino communities we live and work in. 
The focus of this issue is health disparities. 
Health disparities are the differences 
in health outcomes between groups. 
Now more than ever is the time to start 
closing the gaps in the quality of health 
and access to care Hispanics and Latinos 
receive. 

In this issue you will find an article on a 
community participatory research project 
being done by California State University 
Long Beach using bilingual nutrition 
students to educate WIC program 
Latina mothers. In the Practice Resource 
section, there is an interview with Holly 
McPeak, MS, a nutrition advisor with 
the Department of Health and Human 
Services/Office of Disease Prevention and 
Health Promotion, about the production 
of “The Road to a Healthy Life,” a Spanish 
guide based on the Dietary Guidelines 
for Americans. The article entitled “Health 
Disparities Toolkit and Other Approaches 
to Improving Patient Care” sheds light 
on the importance of collecting race, 
ethnicity and language data. In our 
Member Spotlight you will meet the 
new Executive Committee and Regional 
Coordinators. Lastly, you will find a recipe 
and interview with our feature culinarian 
Lorelei Carrion. 

The publication of this newsletter 
could not have occurred without the 
contributions of the following LAHIDAN 
members and friends who served as 
section editors and translators:

Sandra Arevalo, MPH, RD 
Christine Carver, RD 
Monica Gonzalez, RD 
Maria Hanna, MS, RD, LDN 
Elissa Murphy, RD 
Annie Rojas, MPH, RD

I hope you enjoy this issue and look 
forward to your feedback. If you are 
interested in submitting an article or 
being a peer reviewer email me at 
ltinahealthcoach@gmail.com

Sincerely, 
Christina Persaud, RD, Editor

“Comienzo Sano: Familia Saludable” 
Healthy Start: Healthy Families

Author: Gail C. Frank, DrPH, RD, CHES

atinos are at risk for a myriad of 
maternal and child health problems 
including detrimental effects from 

obesity and childhood overweight. Latina 
mothers often serve as catalysts for family 
health behavior change and as points of 
access to the health care system for their 
families and for themselves, particularly 
in the prenatal period. At the same 
time, there is a paucity of culturally and 
linguistically appropriate methods and 
adequately trained 
professionals both 
to prevent the early 
onset of risk factors 
for chronic disease 
and to treat Latinos 
with chronic disease. 

Comienzo Sano: 
Familia Saludable, 
a project carried 
out by the National 
Council of La Raza 
(NCLR)/California 
State University 
Long Beach (CSULB) 
Center for Latino 
Community Health 
and funded by the USDA, offers an 
innovative approach to ameliorate the 
lack of Latino bilingual/bicultural health 
science and nutrition students at CSULB by 
training them in community participatory 
research. As “promotores,” students will 
help to meet the needs of underserved 
Latinas and their families. Latinas in the 
Long Beach WIC program will receive 
education and support to reduce their 
incidence of overweight and obesity, and 
to initially and exclusively breastfeed their 
babies.

The promoters are trained with a series 
of four-hour classes on motivational 
interviewing; community research; health 
of the Latino population; maternal and 
child health; and curriculum development. 
After these classes and before 

implementation of the sessions with the 
WIC participants, the promotores receive 
additional sessions on breastfeeding, 
infant and maternal nutrition, prenatal 
care, recruitment, and finally, how to teach 
small group classes.

This project will advance the quality of 
education by recruiting and preparing 
first-generation educated Latino students 
enrolled in CSULB’s Nutrition Science 

and Health Science 
programs. Latino 
students are under-
represented in both 
programs at CSULB. 
Although Latino 
students represent 
nearly 30% of 
undergraduate and 
23.8% of graduate 
students, among 
nutrition students 
only 20% and 8.8% 
respectively are 
Hispanic. Latinos 
comprise 31% of 
Health Science 
undergraduates, 

but only 12% of the graduate students. 
This disparity is more apparent in the 
Accredited Dietetic Internship where 
usually only 1 of 12 interns is Latino.

This project will help to remedy the lack 
of Latino professionals in these disciplines 
by involving students in a project that 
provides cutting edge training in a 
community based setting. The students 
will be mentored by CSULB Professors Britt 
Rios-Ellis, PhD, and Gail Frank, DrPH, RD, 
CHES, who are Co-Principal Investigators; 
Kevin Malotte, DrPH, Co-Investigator; 
and Melawhy Garcia, BS, Coordinator. For 
more information contact Dr. Rios-Ellis 
or Dr. Frank at NCLR/CSULB Center for 
Latino Community Health, Evaluation and 
Leadership Training.

“Comienzo Sano: Familia Saludable” 
California State University Long Beach 
Student Community Health Educators 
(SCHE) after first training session.

R E S E A R C H
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Congratulations to Carmen R. Roman-Shriver, PhD, RD the recipient of 2008 LAHIDAN Distinguished 
Trinko Service Award.

The purpose of this award is to formally recognize a LAHIDAN member who has demonstrated 
outstanding leadership and service to ADA, ADAF, LAHIDAN and/or Latinos and Hispanics in the US,  
or abroad and has contributed to the advancement of Latinos and Hispanics in Dietetics.
 
Dr. Roman-Shriver is an Associate Professor in the Dietetics Program at University of Texas Health 
Science Center in San Antonio. Carmen has held several positions in academia; she was an Associate 
Professor and Director of Dietetic Internship Program and Director of the Didactic Program in Dietetics 
at Texas Tech University for 9 years. Dr. Roman-Shriver is an active member of LAHIDAN, and has been since the inception of the 
original group in 1995 – Spanish Speaking American Dietetic Association Networking Group. She has published over 19 peer 
reviewed articles and 13 research journal articles. Carmen is also an author and co-author of 3 book chapters. 

Dr. Roman-Shriver will be presented with the Trinko Service Award at FNCE; refer to events calendar for date and time.

El Camino Hacia una Vida Saludable 
A Road to a Healthy Life: 2008 Spanish Consumer Guide 

Holly H. McPeak, MS has been a nutrition advisor with the Department of Health and Human Services (DHHS) Office of Disease 
Prevention and Health Promotion (ODPHP) since May 2006. She coordinated the development of the 2008 Spanish consumer guide, 
The Road to a Healthy Life, based on the Dietary Guidelines for Americans. Recently, LAHIDAN interviewed Ms. McPeak about the 
Spanish consumer education guide.

LAHIDAN: Why was the guide for Hispanics/Latinos created? 

Holly McPeak: Research shows there is a demand for Hispanic/
Latino nutrition information, especially federal nutrition guidance 
and advice. 

The most recent National Health and Nutrition Examination 
Survey (NHANES) data show that Mexican-American women were 
significantly more likely to be obese compared with non-Hispanic 
white women. The prevalence of overweight in Mexican American 
children and adolescents was significantly greater compared to 
non-Hispanic white children and adolescents.1

LAHIDAN: What was your role in the development of the 
Spanish consumer education guide?
 
Holly McPeak: I helped to coordinate development and 
publication of the Spanish consumer education guide with 
the assistance of Latino Health Communications of Ann Arbor, 
Michigan; a contractor with the DHHS.

LAHIDAN: Do the guidelines differentiate between Hispanic 
subgroups?

Holly McPeak: The brochure was developed to be relevant to 
Hispanics of different ethnicities. The brochure content is based 

on qualitative research and in-depth reviews of Hispanics/Latinos 
from the following countries: Mexico, El Salvador, Puerto Rico, 
Guatemala, Honduras, Argentina Colombia and Bolivia.

LAHIDAN: What are some of your findings?

Holly McPeak: In-depth interviews were conducted among 
Hispanics. Specifically, we learned some terms are generally 
understood while others are not. For instance, respondents 
generally understood the terms “skim” and “low-fat” milk, but said 
that they purchased milk based on percentages, such as “1 % milk.” 

As for lean meats the term “carnes magras” was virtually unknown. 
Most guessed that chicken, fish, and turkey “counted” as lean 
meats. A clear definition of the term during its first use in the 
brochure was suggested, such as “meats trimmed of fat.”
The bilingual brochure offers Spanish on the left-hand side of 
each page with an English translation on the right-hand side. It 
also includes graphics/illustrations with imagery that resonates 
with Hispanics.

Visit Booth # 231 at FNCE for your free copy 
of the Spanish consumer education guide.

1. Ogden CL, Carroll MD, Curtin LR, McDowell MA, Tabak CJ, Flegal 
KM JAMA. 2006; 295:1549-1555.

2008 LAHIDAN Distinguised Trinko Award Recipient

P R A C T I C E  R E S E A R C H
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Carina Saez, RD, LD, CDE
Diabetes Educator/Nutrition Consultant,
Dallas, TX
LAHIDAN: Chairman

Daniel Santibanez, MPH, RD, LD/N
Nutrition and Health Consultant, 
Jacksonville Beach, FL
LAHIDAN: Chairman Elect

Julie Plasencia, MS, RD
Clinical Dietitian, Diabetes Educator, 
Community Nutrition Educator, Las Vegas, NV
LAHIDAN: Treasurer

Malena Perdomo, RD, CDE 
Latino nutrition spokesperson. Dietitian 
Kaiser Permanente Colorado.
LAHIDAN: Secretary

Cecilia Pozo Fileti, MS, RD, FADA 
Former ADA Hispanic Spokesperson
President, Latino Health Communications, 
Ann Arbor, MI
LAHIDAN: Immediate Past Chairman

Lorena Drago, MS, RD, CDE 
Hispanic/Latino Educator Specialist and  
Author, Forest Hills, NY 
LAHIDAN: Nominating Committee Chairman

Nancy Correa-Matos, PhD, RD
Assistant Professor of Nutrition in the 
Department of Nutrition & Dietetics at the 
University of North Florida, Jacksonville, FL 
LAHIDAN: Nominating Committee Co- Chair

Christina Persaud, RD
Nutritionist and Diabetes Educator, 
Bronx, NY
LAHIDAN: Newsletter Editor

Monica Montes, RD
NEW Health Consultants, Inc, Pasadena, CA
LAHIDAN: Area 1 (AK, CA, HI, ID, MT, OR, WA, 
WY)

Nelda Mercer, MS, RD, FADA
Nutrition Communications Consultant, 
Ann Arbor, MI
LAHIDAN: Area 2 (IL, IN, KY, OH, IA, MI, MO, 
NE, ND, SD, WI)

Rosa M. Carranza, MS, RD, LDN
Director of the Preventive Health & Nutrition 
Department for Little Havana Activities & 
Nutrition Centers, Miami, FL
LAHIDAN: Area 3 (AL, AK, FL, GA, LA, MS, TN, 
WV, SC)

Aurora Buffington, RD
Registered dietitian in chronic disease 
prevention and health promotion, Las Vegas, NV
LAHIDAN: Area 4 (AZ, CO, KS, NV, NM, OH, TX, 
UT)

Ivonne Angleró, MMSc, LND, RD
Professor, College of Health Related 
Professions, University of Puerto Rico, 
San Juan, PR
LAHIDAN: Area 5 (PR, AODA)

Nicole Patience, MS, RD, LDN
Nutrition counselor at Temple Universtiy, 
Philadelphia, PA
LAHIDAN: Area 6 (DE, DC, MD, NC, PA,VA)

Sandra Arévalo, MPH, RD
Nutrition Coordinator, NY
LAHIDAN: Area 7 (CT, MA, ME, NH, NJ, NY, 
RI, VT)

Meet the 2008-2009 LAHIDAN Leaders
E x E C u t I V E  C o M M I t t E E R E G I o N A L  C o o R D I N A t o R S

M E M B E R  S P O T L I G H T



 LAHIDAN – Fall 2008 – 5

Strategic and Program Planning: Danny Santibanez at dsantibanez@bellsouth.net

Newsletter Committee: Christina Persaud at ltinahealthcoach@gmail.com 

Finance and Development Committee: Cecilia Pozo Fileti or Julie Plasencia at cpozofileti@latinohc.com and/or julieplasencia@
gmail.com

Awards and Guiding Principles Committee: Malena Perdomo at mperdomo@ix.netcom.com

Member Services and Geographic Representatives Committee: Carina Saez at cariroe@yahoo.com

ADA, MIG Manager, Katie Paffhouse Contact: kPaffhouse@eatright.org

Meet the 2008-2009 LAHIDAN Leaders
S t A N D I N G  C o M M I t t E E S

M E M B E R  S P O T L I G H T

ore than 30% of the calories children consume daily 
come from snacks. Therefore it’s important to ensure 
those between-meal bites are nutritious. The Kellogg 

Company has created an initiative called Snacktivate, which 
encourages parents to turn snack-time into moments for good 
nutrition and family fun.

Rachel Brandeis, MS, RD, one of Snactivate’s experts states “snacks 
are essential to provide the vitamins and nutrients kids need to 
support healthy growth and help them recharge throughout the 
day. However, snacks shouldn’t be viewed as treats or ‘extras’.’  
It is important to be aware of what children are eating between 
meals and factor it into their daily intake of fat and calories.” 

Bringing kids into the kitchen to Snacktivate is primarily about 
making fun, nutritious snacks and enjoying time together as a 
family. Snacktivate’s focus on smart snacking also helps lay the 
groundwork for a lifetime of healthy eating. Parents can help 
promote nutritious snacking with four easy steps: Plan it, Pick it, 
Make it, Move it. 

one of 12 ways to Snacktivate includes:

Starting with All-Bran Complete Wheat Flakes cereal, gathering 
other common baking ingredients, following the Snacktivate 
recipe for tasty, nutritious bran muffins that provide three grams 
of dietary fiber each. Parents and kids can get crafty and use 

them to create Muffin Flower Boxes using pipe 
cleaners, straws, and colorful cupcake liners. 
What you end up with is a tasty, nutritious 
snack and great memories all from one 
Snacktivate activity.
  
For more information on how to Snacktivate, 
including nutritious recipes, advice from the 
experts and tips on how to include kids in the 
kitchen, visit www.kelloggs.com.

A M I G O S  E S P E C I A L E S
ADVERTISEMENT

M
Snacktivate: Nutritious Snacks and Family Fun

Hola y Saludos continued from page 1

✦ Be on the look out for LAHIDAN at FNCE. You are all invited to 
 our reception and priority sessions or you can come meet the 

board at the DPG/MIG showcase. You are welcome to bring a 
potential LAHIDAN member to all of our events. Please refer to 
the Events at FNCE 2008 Chicago Calendar for details. See you 
there!

I look forward to meeting you all and with your help continuing 
to grow this wonderful organization. If you have questions or 
concerns I am always available to talk. I can be reached via email 
at cariroe@yahoo.com. 

Carina Saez, RD,LD,CDE, Chair, LAHIDAN
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Health Disparities Toolkit: An Approach 
to Improving Patient Care

E N  E L  B A R R I O

ealth disparities affect the health 
status and quality of care Hispanics 
and Latinos receive in the United 

States. Furthermore, lack of cultural 
sensitivity, racism, and inadequate access 
to health care services may hasten disease 
and mortality in communities of color. 
For instance, obesity and diabetes rates 
disproportionately affect the Hispanic and 
Latino community in the United States. 

In the Unequal Treatment: Confronting 
Racial and Ethnic Disparities in Health 
Care report, published by the Institute 
of Medicine, the authors reported that 
minorities are less likely to receive health 
services than whites, due to stereotyping, 
biases and cultural bias. Many theories 
exist as to how society can address this 
disparity. In her article Facing racial and 
ethnic health disparities, Leslene Gordon 
PhD, discussed how dietitians can reduce 
this bias by “exploring … the outcomes 
that result from dietetics professionals’ 
interactions with diverse population 
groups, as well as the methods, materials, 
and tools utilized in the provision of these 
services” and to “redesign systems to 
reduce institutional barriers.” 

At the Spring 2006 House of Delegates 
(HOD) Meeting, members urged the 
American Dietetic Association (ADA) to 
include health disparities issues in their 
Strategic Plan. As a result, in June 2008, 
the ADA issued a new Strategic Plan 
adding “strengthen cultural competence 
to address health disparities” as one of 
it strategies to improve the health of 
all Americans. More information and 
resources on health disparities can be 
found at http://eatright.org/cps/rde/xchg/
ada/hs.xsl/advocacy_16277_ENU_HTML.
htm.

Another tool that members can use is the 
Health Disparities Toolkit, published by 
Heath Research Education & Trust (HRET). 
HRET created this free toolkit to provide 
hospitals, health systems, clinics, and 

health plans information and resources for 
systematically collecting race, ethnicity, 
and primary language data from patients 
to help improve patient care. The toolkit 
includes information on why data should 
be collected, how to collect the data, 
how to use the data to improve quality 
of care and how to train staff to collect 
this information. You can use this toolkit 
to launch or improve your organizations’ 
health disparities work. Individuals can 
register to download the free toolkit at 
http://www.hretdisparities.org.

LAHIDAN members have been proactive in 
addressing disparities issues.

LAHIDAN Executive Committee members 
Judy Rodriquez and Cecilia Pozo-Fileti 
helped to move this issue to the forefront 
of ADA’s Strategic Plan Priorities.

LAHIDAN regional coordinators and 
members have initiated projects such as:

✦ Implementation of culturally 
appropriate, low-literacy diabetes 
self-management program targeting 
low-income Hispanics.

✦ Consulting with the Department of 
Health and Human Services (DHHS) to 
develop a Spanish Consumer Guide 
based on the Dietary Guidelines for 
Americans (see page 3).

✦ Facilitating Platicas Latinas 
teleconference series to facilitate better 
communication between dietitians and 
their Hispanic Latino patients.

  
At FNCE LAHIDAN Executive Committee 
members Malena Perdomo and Cecilia 
Pozo-Fileti will be presenting on the issue.

These are just a few examples of projects 
and resources you can use to enhance 
your cultural competence. 

REFERENCES:

Smedley, BD, Stith, AY, and Nelson, AR. 
Unequal treatment: Confronting racial 
and ethnic disparities in health care. 
Washington, DC. National Academies 
Press; 2002.

Gordon L. Facing Racial and Ethnic Health 
Disparities. JAMA. 2004;104:1779-1780.

H

¡Hola y Saludos continued from page 1

 con el Concilio Nacional de Productos Lácteos (Nacional Dairy Council) revisando el 
informe “Rol de los productos lácteos y nutrientes en la promoción de la salud Hispana” 
(“Role of Dairy and Dairy Nutrients in Promoting Hispanic Health” ). Estamos solicitando 
críticos que ayuden con estas revisiones.  Si usted está interesado en ser parte de este 
comité, favor de comunicarse conmigo al correo electrónico cariroe@yahoo.com

Busque a LAHIDAN en FNCE.  Todos están invitados a nuestra recepción y sesiones 
prioritarias o visítenos para que conozca la Junta Directiva en las exhibiciones de DPG/
MIG. Está cordialmente invitado a traer a un posible miembro de LAHIDAN a nuestras 
actividades. Por favor busque en el calendario de eventos de FNCE 2008 en Chicago para 
más información. ¡Los esperamos!
 
Espero conocerlos a todos y con su ayuda poder impulsar el crecimiento de este 
maravilloso grupo de interés. Si usted tiene preguntas o dudas, siempre estaré disponible 
para hablar. Se pueden comunicar conmigo al correo electrónico cariroe@yahoo.com 
 

Carina Saez, RD,LD,CDE, Presidenta, LAHIDAN
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A L  S A B O R  L A T I N O

SPLENDA® No Calorie Sweetener

Pumpkin Pie 
Makes: 10 servings 
Preparation time: 15 minutes

Ingredients:

4 Egg Whites
1cup SPLENDA® Brown Sugar Blend
2 tbsp. Margarine, fat free
1 can Evaporated Milk, fat free 
2 cup. Pumpkin, mashed
1 tbsp. All Purpose Flour
2 tsp. Ground Ginger
1½ tsp. Ground Cinnamon
1 tsp. Salt, reduced sodium 
½ tsp. Nutmeg
1 box Frozen Dough Pie Crust 

Preparation

Preheat oven to 350° F. In a bowl, whip eggs whites, 
SPLENDA® Brown Sugar Blend, margarine, milk and pumpkin.
Add flour, ginger, cinnamon, salt, and nutmeg, blend evenly. 
Pour pumpkin mix over piecrust dough and bake for 
approximately 45 minutes. 

Nutrition Facts: Portion: - 1/10 piece: Calories 160, Fat  
Calories 65, Fat 7g, Saturated Fat 2g, Trans Fat 0g, Cholesterol 
0mg, Sodium 280mg, Carbohydrates 18g, Fiber 2g, Sugar 3g, 
Protein 4g. Exchange per Serving: 1 Farinaceous, 1.5 Fat.

   SPLENDA® Endulzante Sin Calorías

Pie de Calabaza
Rinde: 10 porciones Tiempo de preparación: 15 minutos

Ingredientes

4 Claras de Huevos
1tz. SPLENDA® Brown Sugar Blend
2 cda. Margarina Libre de Grasa
1 Lata Leche Evaporada Libre de Grasa
2 tz. Puré de Calabaza
1cda. Harina Todo Uso
2 cdta. Jengibre Molido
1½ cdta. Canela Molida
1cdta. Sal Reducida en Sodio
½ cdta. Nuez Moscada
1Empaque Masa de Pie Congelado

Procedimiento

Precalentar el horno a 350° F. En un contenedor, batir 
los huevos, SPLENDA® Brown Sugar Blend, margarina, 
leche y calabaza. Agregar la harina, jengibre, canela, sal 
y nuez moscada y mezclar uniformemente. Verter sobre 
la masa la mezcla de calabaza y hornear por 45 minutos 
aproximadamente.

Información nutricional: Porción 1/10 pedazo: Calorías 160, 
Calorías de Grasa 65, Grasas7g, Grasas Saturadas 2g, Grasas 
Trans 0g, Colesterol 0mg, Sodio 280mg, Carbohidratos 18g, 
Fibra 2g, Azúcares 3g, Proteína 4g. Intercambio por porción:  
1 Farináceo, 1.5 Grasa.

Saturday, october 25
LAHIDAN Strategic Planning Meeting for Executive  
Committee & Regional Coordinators
8 am - 3 pm
Hyatt Regency Hotel
Room: McCormick

Sunday , october 26
Session: “Hispanic Health: Mitos y Hechos”  
Speaker- Malenda Perdomo and Dr. Flavia Mercado
3:30 pm- 5 pm
Hyatt Regency Hotel
Room: McCormick Place West - W - ROOM: 192

Sunday, october 26
The board invites you all to our member meeting and reception!
5 pm - 7 pm
Hyatt Regency Hotel
Room: Crystal C

Monday, october 27
LAHIDAN Member Showcase
10:30 am - 1 pm
Hyatt Regency Hotel
Booth # 81

Monday, october 27
LAHIDAN Member Showcase
10:30 am - 1 pm
Hyatt Regency Hotel
Booth # 81

tuesday, october 28
Session: “New Approaches to Equitable Practice: Bridging  
the Global Divide.” 
Speaker - Cecilia Pozo Fileti
12 pm - 1:30 pm
Hyatt Regency Hotel
Room: McCormick Place West - W - ROOM 192

EVENtS At FNCE 2008 CHICAGo
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hef Carrión serves as corporate chef 
to different brands in Puerto Rico; 
performs roles such as culinary 

consultant, menu designer, product taster, 
food stylist, brand spokesperson and has 
published 10 recipe booklets. LAHIDAN 
interviewed Chef Carrión to learn some of 
her culinary secrets.

LAHIDAN: Do you have a “secret” 
ingredient you put in your recipes?

LORELEI: We always say we put “venga 
más,” as secret ingredient. “Venga más” 

means after you try the dish, you want 
more. So I use “venga más,” which ends up 
being love.

LAHIDAN: What is your favorite 
traditional Puerto Rican recipe?

LORELEI: I would have to say pastels. 
They are a traditional Puerto Rican food, 
common during Christmas time.

LAHIDAN: What special memories does it 
arouse?

LORELEI: My grandmother, I lost her last 
year. She was a master at making them, 
and she gave us her recipe.

LAHIDAN: When you were a child, was 
there a food you refused to eat? 

LORELEI: Yes, eggs! I was really skinny and 
tiny when I was little. Well, my dad thought 
the problem was that I didn’t eat eggs. So 

he and my mom 
had this game 
to put eggs in 
my food. Finally, 
they found a way they 
thought would be the best way to get me 
to eat them, poached. It was like a trauma 
for me, and I just don’t like them. I cook a 
lot with them, but I can’t eat them plain. 
I’m marked for life!

LAHIDAN: What is your favorite guilty 
food?

LORELEI: Chocolate.

LAHIDAN: What is your favorite guilt-free 
food?

LORELEI: Everything chocolate made with 
Splenda. [Laughter]
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