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Greetings from Your LAHIDAN Chair 
Sara Carrión Perrone, MS, RDN, LD

Dearest LAHIDAN 
Members,

Hola! Welcome to 
Adelante, the official 
publication of the 
Latinos and 
Hispanics in Dietetics 
and Nutrition 

(LAHIDAN) member interest group of the 
Academy of Nutrition and Dietetics. I am so 
excited and honored to serve as your 2018-
2019 LAHIDAN Chair! The entire Executive 
Committee (EC) and I have been hard at 
work to bring you value-added services 
this year and are ready to help you by 
providing support and professional 
advancement while addressing the health 
and nutritional concerns affecting the 
Latino and Hispanic populations. 

Website: http://eatrightlahidan.org 
includes a members-only section with 
LAHIDAN activities, newsletters, recipes, 
resources in Spanish, and a membership 
directory. It’s accessible with your Academy 
login information. We are excited to share 
that LAHIDAN will have a newly designed 
website later this member year. Stay tuned 
for more information.

Adelante Newsletter: The peer-reviewed 
newsletter is published biannually. Content 
covers up-to-date topics for your 
professional practice and highlights the 
wonderful accomplishments of our 

members. Places of interest and enticing 
recipes are included in each issue. 

LAHIDAN EML: This electronic mailing list 
provides a forum for member discussions, 
job openings, inquiries, and commentaries. 
To join, visit the website http://eatright 
lahidan.org and click the link on the right 
side of the page that says LAHIDAN EML. 
You will be instructed to enter an email 
address. 

Webinars: These presentations cover topics 
relevant to the Latino/Hispanic population 
in the United States. They address nutrition 
issues and cultural competency to enhance 
your skills and knowledge while providing 
excellent ways to earn continuing 
education credits for professional 
development. 

Leadership Development: Volunteering is 
an excellent way to gain experience for your 
own professional development while also 
influencing the future of LAHIDAN, the 
Academy of Nutrition and Dietetics, and the 
dietetics profession. Leadership in LAHIDAN 
offers personal and professional growth. For 
volunteer opportunities, contact LAHIDAN 
at lahidanec@gmail.com. 

Mentorship Program: LAHIDAN’s 
mentorship program supports professional 
growth and offers student scholarships  
and guidance. As a registered dietitian 
nutritionist (RDN), becoming a mentor gives 

(Continued on page 2)
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Letter from the Editor
Janine Ricketts-Byrne, MA, RDN, LDN

Bienvenidos!

As the Chair-Elect of the Latinos and Hispanics in Dietetics and Nutrition 
(LAHIDAN) member interest group (MIG) of the Academy of Nutrition  
and Dietetics, the world’s largest organization of food and nutrition 
professionals, I am honored to be the editor of this fall issue of Adelante.

With this installment of Adelante, the LAHIDAN Executive Committee 
envisioned a newsletter that would spotlight LAHIDAN dietetic leaders 
and celebrate the Academy’s vision of “A world where all people thrive 

through the transformative power of food and nutrition.” The Perspective section will introduce you 
to our new Executive Committee, members of the dietetic profession who strive to promote 
optimal nutrition within the Latino and Hispanic communities.

The recent Academy President’s message from Mary Russell, MS, RDN, LDN, FAND (Practice 
Applications JADA, July 2018, p.1159) addressed the overarching vision of  “embracing 
opportunities we face to merge health, agriculture, and wellness to best serve our communities, 
our country, and people around the world.” Our leadership calls us to action to do our part as 
members and carry the “torch to the next century.” As we continue to grow into a world of 
diversity and inclusion, we share a strong understanding of what this entails and the responsibility 
to learn new things, to see and treat patients with a global and wellness perspective. 

Current Events: This Adelante 2018 fall issue is a special edition that highlights 2017-2018 Year in 
the Life of Puerto Rico. It includes heartfelt and inspiring stories of our friends from Puerto Rico 
who endured the hardships of living through and recovering from the devastation that 
Hurricane Maria left on its relentless path. 

Research: Our Adelante authors eloquently shared the experiences of healthcare team members 
diligently working amidst many challenges to overcome Puerto Rico’s tragedy as well as their 
triumphs over the past year. They also bring awareness of the work that remains. The Academy 
stepped up to provide support for those in need through its Disaster Relief Efforts as described 
in the article authored by Foundation staff. It details the financial contributions and includes 
samples of appreciative thank-you notes from the Foundation’s recipients of Disaster Relief 
Funds for Puerto Rico. LAHIDAN members share a collective deepest gratitude to the Academy 
for supporting our Hispanic colleagues in need. LAHIDAN applauds the Academy’s new Diversity 
and Inclusion program and mentorship initiatives.

Practice and Education: LAHIDAN members make a difference! We are proud to showcase the 
product of LAHIDAN’s mentorship program as Sandra Gomez-Perez, PhD, RDN, LDN (LAHIDAN 
Mentor) and Ana Krista Linares, dietetic intern, MS candidate, BS (LAHIDAN Mentee) collaborated 
to write an article for this newsletter. We are also excited to feature Jordan Griffing, MS, RD, LD, 
CNSC. Her insightful perspective in practice as an American serving the Hispanic community and 
her dedication as a preceptor teaching interns on culturally sensitivity skills and tastefully 
incorporating Hispanic food choices is an inspiration to all. 

Food and Culture: The Food and Culture section transports you to Mexico’s traditions and 
cultural differences and includes a tasty recipe to delight you! The Spanish recipe version gives 
you a chance to practice español and/or to share it with your Hispanic clients!

FNCE® 2018: We hope you enjoy this issue of Adelante. We are so proud to be part of this exciting 
time in the Academy’s history! We hope to see you at our LAHIDAN events during the Food and 
Nutrition Conference and Expo™ (FNCE®) in Washington, D.C. We are including a section on “Meet 
Me in Washington, D.C.”—it lists the various sessions of interest to our LAHIDAN members.

Feel free to contact LAHIDAN if you have any questions or are interested in volunteering in our 
many activities!

Saludos, Janine Ricketts-Byrne, MA, RDN, LDN

P E R S P E C T I V E

you the chance to influence a student’s 
life and give back to the profession. 

Newsletter Editor Janine Rickets-Byrne 
and the Newsletter Committee have been 
busy preparing a fantastic Fall edition of 
Adelante. I know you will enjoy all that it 
has to offer. Special thanks to all our 
contributors.

I am so excited about FNCE® 2018, which 
will be held in our nation’s capital this 
October. Don’t forget to make plans to 
attend the LAHIDAN Member Reception 
and the DPG/MIG Showcase. The EC and I 
are so looking forward to spending time 
getting to know you better. Details for the 
Member Reception and Showcase are 
announced in this issue of Adelante.

Remember to reach out and get involved. 
Be an active member and participate. I 
remember that when I was first 
approached to help in a leadership role 
with LAHIDAN I felt like I did not have 
enough experience to really make a 
difference. Don’t short-change yourself! 
The Academy and LAHIDAN need your 
expertise. You are the RDN who 
understands the needs of the Latino 
patient and community. Share that with 
others! Be a mentor, write for the Adelante, 
share relevant research, or volunteer to be 
on the Executive Committee. 

Saludos,
Sara Carrión Perrone, MS, RDN, LD
Chair 2018-2019

(Continued from page 1)

LAHIDAN Executive Committee
Chair:  
Sara Carrión Perrone, MS, RDN, LD

Chair-Elect:  
Janine Ricketts-Byrne, MA, RDN, LDN

Past-Chair:  
Margaret Cook-Newell, PhD, RDN, LD, 
CDE, CN, MLDE

Secretary:  
Magaly Hernandez, MPH, RDN, LD

Treasurer:  
Ximena Jimenez, MS, RDN, LDN

Nominating Chair:  
Virginia Tijerina Walls, MS, NC

Nominating Chair-Elect:  
Aida Miles, MMSc, RDN, LD, LMNT, FAND

Mentoring Coordinator:  
Julie Plasencia, PhD, RDN



S P O T L I G H T

Adelante LAHIDAN  ❙  Volume 11 No. 2  ❙  3

(Continued on next page)

PERSPECTIVE

Meet our 2018-2019 Executive Committee 

Chair:  
Sara Carrión Perrone, MS, RDN, LD

Sara Carrión Perrone 
has been a registered 
dietitian for 20 years 
and is a Sodexo 
Clinical Nutrition 
Manager at Corpus 
Christi Medical 
Center. Sara has a 
vast knowledge in 
dietetics including  

a background in adult and pediatric  
clinical nutrition, weight and diabetes 
management, community nutrition, 
breastfeeding promotion, teaching at the 
university level, and management. Sara has 
held leadership positions for LAHIDAN in 
the past as Secretary, Regional Coordinator, 
and Chair-Elect, and she has been an 
Academy member for almost 20 years.

Sara has served in leadership capacities  
at the local, state, and national levels.  
She was President of the Corpus Christi 
Breastfeeding Coalition and helped secure 
grant money to build a website aimed at 
better serving breastfeeding moms in the 
coastal bend area. She has also volunteered 
her time to the Texas Academy of Nutrition 
as Nominating Committee member and 
Scholarship Coordinator and currently 
serves as the Legislative Coordinator for the 
South Region of the Texas Academy of 
Nutrition and Dietetics.

Sara has held specialty certifications 
including Board Certified Specialization in 
Pediatric Nutrition (CSP) and Child and 
Adolescent Weight Management. She was 
also tapped as an expert content writer/
committee member for the Commission on 
Dietetic Registration’s Specialty Exam in 
Pediatrics.

In her current managerial position, Sara  
was awarded the Sodexo Cornerstones of 
Care Award for Service: Patient/Resident 

Sara Carrión Perrone, 
MS, RDN, LD

Experience in her region for her dedication 
to patients. She was also recognized as a 
Sodexo Clinical Matter Expert helping to 
orient new Sodexo clinical dietitians to  
their role.

Chair-Elect  
Janine Ricketts-Byrne, MA, RDN, LDN

Janine Ricketts-
Byrne, MA, RDN, LDN, 
has been practicing 
in dietetics for over 
30 years. She worked 
in diabetes education 
of multidisciplinary 
healthcare teams 
addressing the 
prevalence of 

diabetes among the Hispanic population. 
Janine recruited Hispanic RDNs to serve as 
spokespersons to enhance Hispanic 
representation focused on diabetes 
specialization.

As ACEND staff she worked at ensuring 
implementation of high academic 
standards and competencies to prepare 
dietetic students to become successful and 
culturally sensitive registered dietitians. 
Janine also served on the Ad-Hoc 
Committee of Hispanic-Serving Programs 
and Education; she coached clients to 
discover and overcome their personal 
barriers, facilitating individuals to develop 
objectives with measurable outcomes using 
behavior modification and motivation 
techniques. She conducted power 
employment workshops, facilitated resume 
writing workshops, and disseminated 
instruction materials. She also provided 
volunteer networking opportunities and 
accountability support.

Janine encourages RDNs to pursue 
specialties that elevate our profession and 
to consider the functional medicine aspects 
rooted in Hispanic traditions and culture. 
She has built a private consulting business 

Janine Ricketts-
Byrne, MA, RDN, LDN

for organizations marketing to Hispanics, 
creating welcoming environments that 
enhance understanding, acceptance, and 
multicultural collaboration and leadership.

Within her role as LAHIDAN Chair-Elect, her 
primary focus is on:

1)  Empowering Hispanic RDNs by 
systematically increasing leadership 
representation to meet the diversity 
demand through LAHIDAN. 

2)  Modeling leadership that embraces/
manages positive change and policy 
implementation and promotes a 
collegiate culture of inquiry and 
communication. 

3)  Strategic thinking with global and a 
futuristic outreach perspective to 
integrate the needs of LAHIDAN with 
the entire Academy’s membership.

4)  Problem solving to address challenges, 
mediate, and generate solutions. 

5)  Being a “connector,” a fluent bilingual 
speaker (who lived abroad), inspiring 
internal/external stakeholders to view 
LAHIDAN as the vital source of 
Hispanic cultural nutrition expertise, 
social media presence, and reciprocity.

 
Past Chair 
Margaret Cook-Newell, PhD, RDN, 
LD, CDE, CN, MLDE

Margaret “Maggie” E. 
Cook-Newell, PhD, 
RDN, LD, CDE, CN, 
MLDE, has been 
practicing dietetics 
for over 35 years. She 
has been active in 
the field of diabetes 
since 1981 and used 
her role as faculty at 
Western Kentucky 

University to encourage students in all 
health care professions to attend or 
advocate for the Kentucky Diabetes Camp 

Margaret Cook-
Newell, PhD, RDN, 
LD, CDE, CN, MLDE
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for Children Inc. at Camp Hendon as a tool 
for learning how to manage life with 
diabetes. Maggie has been active in the 
Academy at the local and state level and is 
looking forward to involvement at the 
national level. As a registered dietitian/
nutritionist her professional opportunities 
have been exciting and rewarding and still 
allow for future adventures in the field.

Secretary 
Magaly Hernandez, MPH, RDN, LD

Magaly Hernandez 
has been a dietitian 
for 39 years. She has 
diverse experience, 
having been a food 
service director for 
five years and having 
worked as a renal 
dietitian, a diabetes 
educator, a pediatric 

dietitian, and in long-term care. She worked 
as an assistant professor at Andrews 
University for 14 years (2002-2016).  
During those 14 years she taught in the 
Department of Public Health, Nutrition and 
Wellness. Some of her main responsibilities 
were teaching clinical courses to dietetics 
students and directing the Dietetic 
Internship of Nutrition and Dietetics.  
She was also a relief clinical dietitian for 
Lakeland Health for nine years (2006-2015).

She relocated to Orlando, Florida, in 2015 
and continues to work in the university 
setting in which she teaches nutrition for 
nurses, pre-med students, and other health 
professionals at the Adventist University of 
Health Sciences.

She has a passion to impart nutrition 
knowledge to everyone. She enjoys 
networking with dietitians and other health 
care professionals.

Her motto is to live life to the fullest and to 
help people to have happy and healthy 
lives.
 

Magaly Hernandez, 
MPH, RDN, LD

Treasurer 
Ximena Jimenez, MS, RDN, LDN

Ximena Jimenez,  
MS, RDN, LDN, is a 
nutrition expert who 
believes that there is 
a strong connection 
between the way you 
nourish and treat 
your body and a 
positive and 
energetic life. A 

registered dietitian and nutritionist with a 
private practice in Miami, Ximena proudly 
served as a national media spokesperson 
for the Academy of Nutrition and Dietetics 
for seven years. She holds a bachelor’s 
degree in dietetics and nutrition and a 
master’s degree in communications from 
Florida International University.

She reaches millions of people through 
television, magazines, newspapers, and  
web venues. She has appeared on CNN  
en Español, Telemundo, Univision, 
AmericaTeve, Caracol, Univision Radio,  
and WLRN. She has been quoted in print 
publications that include Miami Herald,  
el Nuevo Herald, Orlando Sentinel, Chicago 
Tribune, Parents, The Huffington Post, People 
and Fitness Magazine.

Nominating Chair 
Virginia Tijerina Walls, MS, NC

Virginia Tijerina Walls 
is a Mexican dietitian 
with 25 years of 
experience who  
has practiced the 
profession in several 
areas including clinical 
nutrition, education, 
research, health 
promotion, and 

nutrition communication. She holds  
a MS in nutrition from The University of 
Oklahoma and is a PhD candidate in 
management and public policy from 
Medicine School at National Autonomous 
University of Mexico (UNAM). Virginia is a 
professor at the School of Public Health and 
Nutrition at the Autonomous University of 
Nuevo Leon (UANL) and she is the 

Ximena Jimenez, 
MS, RDN, LDN

Virginia Tijerina 
Walls, MS, NC

Communication Manager of the Mexican 
Observatory of Non-communicable Diseases. 
Also, she is the Founder and Director of 
Nutrien Nutrition & Health, a consulting 
agency for food and nutrition. Virginia is  
Past-President and Country Representative 
from Mexico of American Overseas Dietetic 
Association, the International Affiliate of the 
Academy of Nutrition and Dietetics. She  
has received several awards during her 
professional career; some of the most 
important are AODA 2015 Outstanding 
Dietitian of the Year and Excellence in 
Professional Development by the 
Autonomous University of Nuevo Leon in the 
same year. Virginia is an international speaker, 
and her main research interests are health 
policy and childhood obesity prevention.

We want you and 
your vote! Like many 
of your Hispanic 
colleagues, you too 
can follow your 

passion, volunteer to represent the Hispanic 
heritage, and join our call to action by 
becoming a LAHIDAN leader! We are  
taking nominations for the 2019-2020  
year. Contact LAHIDAN at http://
eatrightlahidan.org or virginia.tijerina@
gmail.com if you have questions. See the 
announcements section of this newsletter. 

Nominating Chair-Elect 
Aida Miles, MMSc, RDN, LD, LMNT, 
FAND

Aida is the director  
of the Coordinated 
Master’s program  
in Public Health 
Nutrition at the 
University of 
Minnesota’s School 
of Public Health. She 
is also a pediatric 
nutrition consultant 

for two clinics that specialize in working 
with infants and children with feeding 
disorders, developmental disabilities, and 
autism spectrum disorder. Previously, she 
was a clinical dietitian at Children’s 
Healthcare of Atlanta and at medical 
centers in Georgia and Guatemala.

Aida Miles, MMSc, 
RDN, LD, LMNT, FAND

(Continued on next page)



S P O T L I G H T

Adelante LAHIDAN  ❙  Volume 11 No. 2  ❙  5

Aida has held various leadership positions 
locally and nationally. Most recently (2015-
2017), Aida was a member of the Academy 
of Nutrition and Dietetics’ Board of Directors 
and was the Speaker of the House of 
Delegates. Aida’s current professional 
involvement includes being an Executive 
Committee member of the State of 
Minnesota’s Maternal and Child Health Task 
Force, Vice-Chair of the Academy’s Diversity 
Committee, a member of the University of 
Minnesota’s Disabilities Committee, and 
President of the Minnesota Consultant 
Dietitians Practice Group.

Aida is a graduate of Whittier College and 
earned a Master’s degree in medical science 
from Emory University. She is a doctoral 
student at Bethel University in St. Paul, 
Minnesota, and her research focuses on  
the experiences of students with disabilities 
in higher education.

Mentoring Coordinator 
Julie Plasencia, PhD, RDN

Dr. Julie Plasencia is  
a registered dietitian 
and is currently an 
assistant professor  
at the University  
of Kentucky. Her 
research interests are 
in investigating how 
culture influences 
dietary behaviors in 

Mexican-Americans with Type 2 diabetes.

Dr. Plasencia started as a LAHIDAN student 
member in 2007 and subsequently held the 
positions of Newsletter Editor, Treasurer, 
and Chair and is currently the Mentoring 
Program Coordinator. She was named the 
2011 Nevada’s Recognized Young 
Registered Dietitian of the Year award 
recipient for her volunteer work in the 
dietetics profession, specifically for her 
involvement with LAHIDAN. She looks 
forward to increasing participation in 
LAHIDAN’s mentoring program to help 
students and mentors mutually enhance 
each other’s skills. 

Julie Plasencia, PhD, 
RDN

ANNOUNCEMENTS
Call for Newsletter Articles
As you read through the articles in this issue and the leaders’  
journeys, we hope they will impart knowledge to guide, inspire, and  
empower you to share your stories and dietetic expertise in future Adelante newsletters. 

Contact jgbyrne2@comcast.net if you are interested in submitting an article.

Newsletter deadlines: 
• Spring Issue – January 10, 2019 

Call for Webinars
LAHIDAN is working to add Hispanic-themed Webinars in 2019. Stay tuned for invitations 
to attend our upcoming webinars. Do you have an idea for a Hispanic-themed webinar 
that would benefit nutrition and dietetics professionals, and through which you could 
share your knowledge in a particular subject area? Please contact LAHIDAN Chair Sara 
Perrone at sara.perrone@sodexo.com. The Academy is also seeking proposals on 
beginner, intermediate, and advanced-level topics.

Academy Recent Press Releases
Academy and Other Health Organizations Strongly Encourage  
Department of Homeland Security: Ensure Well-Being of Children  
Affected by Immigration Policy
The Academy of Nutrition and Dietetics initiated and led a collaborative of more than a 
dozen health organizations in strongly encouraging the U.S. Department of Homeland 
Security to ensure the mental and physical well-being of children affected by its 
immigration policy. 

https://www.eatrightpro.org/media/press-releases/public-policy/nutrition-for-
immigrants

2018-2019 Elections and Committee  
Volunteer Opportunities
You too can become a LAHIDAN leader in 2019.
Nominations for LAHIDAN are being accepted!
Committee volunteer opportunities available immediately!
Contact LAHIDAN at http://eatrightlahidan.org

The Ethics Education Facilitator’s Guide has been updated to reflect the four 
principles and 32 standards of the 2018 Academy/CDR Code of Ethics for the Nutrition 
and Dietetics Profession. This tool is intended to assist educators and leaders in providing 
education to current and future members and credentialed practitioners about the 
Academy/CDR Code of Ethics. https://migpositions.webauthor.com/modules/library/
item.cfm?item_type=cms_File&id=88623

Career Resources
Diverse Flavors and Healthy Meal Plans: Together at Last
Use the Academy’s Diabetes Guide to Enjoying Foods of the World to help your clients learn 
to quickly identify the best choices for their meal plans, whether preparing foods at 
home, eating in restaurants, or traveling abroad. This 72-page guide covers 11 popular 
cuisines: Chinese, Cuban, French, Greek, Indian, Italian, Japanese, Mexican, Moroccan, 
Peruvian, and Thai. Available as a single copy or in packs of 10.
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CURRENT EVENTS

Boots on the Ground: Perspectives on the Nutritional, Health, and 
Economic Crisis in Puerto Rico from a Pharmacist and ER Nurse
By Sandra Gomez-Perez, PhD, RDN, LDN

helping them. This is akin to addressing water 
collecting on a roof instead of patching a new 
leak in the ceiling every day. 

In this article, I will focus on the nutritional, 
health, and economic crisis in Puerto Rico— 
a U.S. territory suffering from the biggest 
natural disaster in its history. On Sept. 20, 
2017, Hurricane Maria assaulted Puerto 
Rico, crossing the small island from its 
south-easternmost corner to its north-
westernmost corner. This was a breaking 
point for the island, an island already near 
disaster due to the economic crisis of the 
previous 10-15 years. 

A large part of my family lives in Puerto Rico 
and they, like many living on the island, 
have endured the many challenges 
following Hurricane Maria. As we come up 
on the one year anniversary, I felt it was 
important to check in with members of  
my family to gain their perspectives on  
life in Puerto Rico today. I interviewed  
two cousins, a retail pharmacist and an 
emergency room nurse clinical supervisor.  
I asked them about the nutritional, health, 
and economic environment and the present 
needs of Puerto Rico. Each interviewee 
describes how life has been for them in  

the wake of the hurricane while serving 
fellow Puerto Ricans in her field. In the  
wake of disaster, stories of hope, sacrifice, 
perseverance, and goodwill also prevail. The 
aims of this article are to bring awareness of 
what has transpired in Puerto Rico over the 
last 10 months after Hurricane Maria, to 
provide an overview of current living 
conditions, and to describe the most 
important health and wellness issues 
affecting Puerto Ricans today. 

Conversation with Iris Marangeli De 
Jesus, RPh, Retail Pharmacist, Ponce, 
Puerto Rico
What is the most important health issue 
affecting Puerto Rico today?
“Health insurance reform. The health 
insurance plans dictate what medications and 
services are covered and which are not. Each 
health insurance has its own formulary, but  
if the formulary does not offer the specific 
doctor-prescribed medication that patients 
need, I spend most of my work day working 
with the insurance companies to complete  
the paperwork necessary and pursue the 
assistance of their physician to see whether 
the medications are covered. I spend most  
of my time advocating for my patients and 
trying to make sure they leave the pharmacy 
with medication needed to manage their 
illness. This situation existed prior to the 
hurricane, but since the hurricane the above 
challenges are compounded by medication 
shortages and the rippling effects of a slower 
process and insufficient supply. I work for a 
retail pharmacy and do what I can with the 
limited inventory of medications we have 
available. It is a difficult and desperate 
situation, but I do what I can for the patients  
I see every day.”

What are some other major wellness  
and nutritional issues still affecting  
the island?
“Since the hurricane, the situation has been 

In her first letter as President of the 
Academy of Nutrition and Dietetics (Journal 
of the Academy of Nutrition and Dietetics, 
President’s Page, July 2018), Mary Russell, 
MS, RDN, LDN, FAND, eloquently proposes 
her vision for the Academy “that we 
embrace the challenges and opportunities 
we face to merge health, agriculture, and 
wellness to best serve the communities….” 
In alignment with this vision, this issue of 
Adelante takes us on a journey to explore 
the health, agricultural, and wellness needs 
affecting Hispanic and Latino communities. 

As nutrition professionals, we are aware that 
the patients we see, the communities we 
serve, and those we engage in research are 
often affected by events, natural disasters, 
economic hardships, and social injustices that 
are out of our control. Perhaps we might even 
feel that these situations are above and 
beyond our scope of practice. Yet, we also 
recognize that these situations negatively 
impact the overall well-being of the patients 
we serve. If we widen our scope of focus and 
take small steps to address these bigger 
challenges, even if it is simply by having 
increased awareness of issues, I believe this will 
help guide how we interact with our patients 
and ultimately how successful we are in 

Photograph taken by Harold B. De Jesus. Fallen tree damages cars, homes, and blocks the street in front of my 
cousin’s home following Hurricane Maria in the suburb of Jardines Del Caribe, a suburb of Ponce, PR. (Continued on next page)
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steadily improving in terms of the basic 
needs—food, water, and electricity. However, 
even in big cities like Ponce, we still feel the 
effects, such as electricity shortages and the 
like. More remote towns like Jayuya within the 
last few weeks had electricity restored for the 
first time since the hurricane. Approximately 
eight months without electricity—it is 
unimaginable.” 

“We’ve also had a mass exodus of 
professionals leaving the island, resulting  
in a shortage of medical specialists and 
orthopedic surgeons, especially. Also, 
physicians with private practices are 
struggling to meet the needs of their patients 
and having difficulties in receiving payment 
for their services from health insurance 
companies. For those who made the decision 
to stay, we are committed to do what we can, 
with the resources we have, and we recognize 
that it will be an uphill battle.”

Can you describe the situation with 
medication shortages?
“Well, as of the hurricane, many small 
pharmacies have not been able to reopen, 
particularly those located in smaller towns 
and in remote areas. Much of the inner part of 
PR is dominated by mountains; access to 
these towns was mainly by small roads that 
were greatly affected by the hurricane. Before 
the hurricane hit, I had patients who would 
come from these central towns, Adjuntas and 
other towns like Jayuya located in the 
mountains, to get their medications. After the 
hurricane, these patients are no longer able to 
make the trip, so I do not know how they are 
faring. Even in the bigger cities, the 
medications and formularies are not getting 
to the pharmacies; even where I work, the 
inventory is slow in getting to us.” 

Conversation with Norka E. Medina 
Dominicci, MS, RN; Clinical 
Supervisor at Emergency Center  
San Lucas, Ponce, Puerto Rico
What happened immediately after the 
storm; what do you most remember?
“It was a blessing that the main hospital, 
Hospital Episcopal San Lucas, didn’t have any 
major electrical or structural damages. We 
didn’t know how other parts of the island 
were faring because we didn’t have 
communication. The hospital remained under 
full capacity and function before, during, and 
after the hurricane by use of generators to 
continue with medical care, and it never 
closed. We had to move people within the 
hospital due to poor air conditioning or other 
reasons, since we were working off generators. 
It was planned that the clinic where I normally 
work would be closed following the storm and 
all medical personnel would report to the 
main hospital as soon as able following the 
storm. I wasn’t able to get to the hospital the 
first day after the hurricane. Certain roads 
were flooded in Ponce, fallen trees and debris 
were blocking the roads in my neighborhood 
and major streets. However, every person 
engaged—neighbors, first responders, 
strangers—mobilized and helped clear debris 
off the streets and major roads. Because of 
this effort, the streets from my house to the 
hospital were sufficiently clear and on day 
two after the hurricane I was able to report to 
the hospital. We were busy, responding as any 
hospital would after a major disaster, all 
hands-on deck. That’s what I did.”

What story or what experience  
impacted you the most?
“My immediate family and I, we passed the 
storm together, in my house. Thankfully, we 
were safe, we didn’t have any major losses, 

our house, everything was fine, our living 
condition was preserved, but what impacted 
me the most was that my co-workers, doctors, 
nurses, hospital staff reported to work 
faithfully every day following the storm—
even those who lost everything, their homes, 
clothes, all their material possessions. They 
reported to work and would tell me “we have 
work to do here”—that was very moving. 
Their dedication and commitment to help 
others even when their own situations were so 
dire is really what impacted me the most. We 
worked 72-hour shifts and at full capacity—
every person who entered the ER was treated, 
no one was turned away. Among my 
co-workers, I felt like a millionaire because we 
had food, we still had our home, we had no 
physical losses; we really were okay. The storm 
brought great material loss to many, but it 
also brought out the face of poverty in Puerto 
Rico. Those with very little before the storm 
lost everything; the many people who lived in 
poverty before were in desperate need 
following it.” 

Were you involved in any relief efforts 
outside of the hospital?
“The hospital was well-prepared with food, 
water, equipment, supplies, and medication 
and was able to keep its medical function and 
assisted with emergency response. During the 
days after the storm, the hospital continued to 
receive medical supplies from relief efforts 
from other countries, from governmental 
agencies, such as equipment, food, and water. 
Being that San Lucas is Episcopal, the hospital 
decided to take extra supplies to the 
communities that needed it. The 
administration organized groups of hospital 
employees who volunteered to deliver medical 
aid, medical supplies, food, and water to 
places that needed it within Ponce and other 
municipalities such as Yauco, Guaynabo, 
Maunabo, Utuado, Arecibo, Vieques, Pinones, 
Jayuya, and Adjuntas. Most of these places are 
rural, remote towns that didn’t have adequate 
living conditions, had no electricity for many 
months, and most lost their source of food and 
income. Their crops, their ‘fincas,’ were 
destroyed. I personally volunteered on three of 
these trips—to Jayuya, Pinones, and Utuado. 

I think what impressed me the most was the 
kindness and genuine appreciation of the 
people in these towns; most had lost 
everything. We walked great distances 

(Continued on next page)
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Photograph taken by Harold B. De Jesus. The storm’s fury made evident by its ability to land large metal pieces 
and beams in front of my cousin’s house from unknown locations after Hurricane Maria. 
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carrying supplies, to remote and very difficult-
to-get-to places. The roads were heavily 
damaged which meant that getting to these 
communities was dangerous and physically 
demanding. These remote, rural, very poor 
towns, located high in the mountains, are 
where people usually live off the land, mostly 
agricultural; yet they were so incredibly 
thankful and offering us water and whatever 
they had because they saw how hard we were 
working to help them and how tired we looked. 
To this day, a group of hospital employees 
continues to deliver aggregate supplies to 
places in need. The hospital will continue to do 
so indefinitely until it is no longer needed.”

What is the current situation in Puerto 
Rico?
“The current situation in the hospital is good; 
the situation in Ponce and Puerto Rico, overall, 
is slowly returning to normal. It feels a bit 
more like business as usual. In the days 
following the storm, medical personnel had 
priority at gas stations and hospitals, and 
medical facilities were given priority for diesel 
which was important because we had a job to 
do. But for others not in the medical 
profession or who were not first responders, 
there was a sense of desperation and hysteria 
the first few months after the storm. I think 
people were really concerned that there would 
not be enough relief aid, enough gas and/or 
diesel to survive. Thank God things are 
improving. Life is gradually getting a bit 
easier; potable drinking water and electricity 
have been fully restored for the most part in 
most of Puerto Rico. That said, I still see 
thousands of blue tarps when I drive around 
Ponce, on my way to work and when I run 
errands. Many people lost their homes, lost 
their roofs—many businesses have not 
reopened yet. Structural recovery lags slowly 
behind the basic needs of the people. It will 
take more time for Puerto Rico to feel like it did 
before the hurricanes hit.” 

From your point of view, what are the 
lessons learned?
“The hospital was well prepared to deal with 
the aftermath of the two hurricanes, but since 
then the hospital administration has done 
things to be better prepared, to do things 
better. For example, they have purchased and 
installed more generators.” 

Mary Russell, 2018-2019 Academy President, 
has called us to action. The action is to do 

more, to understand better, to learn new 
things, and to see and treat patients with a 
global and wellness perspective. I hope that 
this article has increased your awareness of 
Puerto Rico’s tragedy and triumph over the 
past year and some of the challenges that 
remain. These challenges are important to 
all humanity—fair access to health care, 
access to a safe food supply and healthy 
food choices, and safe and adequate living 
conditions, to name a few. As nutrition 
professionals, we are perfectly suited to be 
leaders, movers, organizers, doers. We can 
provide the expertise, guidance, and direct 
contact with stakeholders (community at 
large, leaders, vendors, etc.) to improve well-
being through nutrition, to stretch food 
resources, and to promote health. We 
possess attention to detail and analytic 
decision-making skills to bring solutions 
during times of crisis. We also bring to the 
table interpersonal communication and 
organizational skills important for program 
planning, team management, and 
multidisciplinary initiatives. 

Puerto Rico has a special place in my heart. I 
was born there and a large part of my family 
lives there; it is a part of me. In talking with 
my cousins, I have learned what I could do 
better to prepare for natural disasters or 
emergencies as they can happen anywhere. 
I hope that we are all taking notes on how 
to be better prepared and how to help 
others in need during such times. I thank 
my cousins for their open and candid 
conversations and their commitment, 
strength, and dedication under 
unimaginable conditions. I also thank them 
for being my “boots on the ground”—for 
overcoming obstacles, for their service in 

their respective medical professions, and for 
doing their part to help in the recovery of 
Puerto Rico. I hope that by sharing these 
intimate perspectives you will also 
remember that in great tragedy, beautiful 
and amazing stories of goodwill, service, 
and perseverance also happen. 

Meet the Author
Dr. Sandra Gomez-
Perez, PhD, RND, 
LDN (LAHIDAN 
Mentor)
Dr. Sandra Gomez-
Perez is of Puerto 
Rican descent; was 
born in Ponce, Puerto 
Rico; and is currently 

living in Chicago, IL. She completed a MS 
degree in human nutrition at University of 
Illinois at Chicago (UIC) in 1999, and a PhD 
in human nutrition also from UIC in 2015. 
Dr. Gomez-Perez is an Assistant Professor of 
Clinical Nutrition at Rush University where 
she teaches an advanced pathophysiology 
course on obesity, cardiovascular disease, 
diabetes, and cancer, integrating evidence 
based-nutrition practice. She is passionate 
about working with students on Master of 
Science thesis research projects and is a 
mentor for LAHIDAN. She enjoys getting to 
know LAHIDAN mentees and helping them 
develop their professional careers in dietetics. 
Dr. Gomez-Perez’s research interests focus on 
body composition, racial disparities, and 
cancer risk, especially colorectal cancer risk 
and how it is modulated by inflammation and 
gut microbiota. Dr. Gomez-Perez loves 
walking, dancing (salsa, merengue, bachata, 
etc.), and watching movies. She is an avid 
Indiana Jones and Star Wars fan.

The Academy’s Public Policy Workshop will immediately 
follow FNCE® 2018. PPW at FNCE® will feature pre-event 
training webinars, a face-to-face training session on 
Tuesday, October 23 (after the Closing Session), and a 
visit to Capitol Hill on Wednesday, October 24. 

Included in FNCE® 2018 registration, PPW will be an 
ideal opportunity for members to advance advocacy 
skills, gain policy experience, and become proficient in the Academy’s key policy messages to 
present during visits to the Hill. We encourage members who plan to attend FNCE® to extend their 
stay for PPW. 

This year only, register for the full conference or a Tuesday one-day badge and attend the Public 
Policy Workshop after FNCE® at no additional cost. Registration is now open. Learn more: https://
www.eatrightpro.org/advocacy/action-center/public-policy-workshop and Public Policy 
Workshop 2018 — eatrightPRO.
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IV Drug Shortages Since Hurricane Maria
Co-authored by Ana Krista Linares, Dietetic Intern, MS Candidate, BS, LAHIDAN Mentee and 
Sandra Gomez-Perez, PhD, RDN, LDN, LAHIDAN Mentor

just 10-15 percent of the demand (5). 
Another measure considered by the FDA 
includes extending expiry dates on products 
already in the hospital system to reduce 
waste of existing product. 

For hospitals and health care systems, the 
FDA has also released a guide outlining 
strategies to reduce saline and amino acid 
utilization while shortages continue (6). 
Such measures include choosing oral drugs 
whenever possible, administering small 
doses of medications directly via a syringe 
instead of via IV fluids, and using glass 
bottles instead of bags when fluids are 
absolutely necessary. From a clinical 
nutrition standpoint, some hospitals have 
switched their patients from custom total 
parenteral nutrition solutions to premixed 
three-in-one solutions due to the shortage 
of amino acids. While the ability of the 
healthcare system to adapt is admirable, 
these solutions can have undesirable 
consequences. Clinical dietitians are less 
able to meet the needs of their critically ill 
patients because they can only work with 
limited options of TPN solutions. One option 
dietitians have been using to cope with 
shortages is to delay TPN until absolutely 
necessary or run a solution with less-than-
optimal macronutrient distribution in the 
interest of meeting some of their patients’ 
nutritional needs. From a logistics 
standpoint, some dietitians have also opted 
to run larger bags at lower rates to feed 
patients with lower energy needs because 
small TPN bags are in short supply. This in 
turn increases waste and in the long run 
exacerbates the problem of short supply. 
The priority for dietitians is to provide 
adequate energy and protein for patients, 
but ultimately the nutritional management 
of these critically ill patients will be affected 
until the supply issues are resolved. 

While operations have since slowly resumed 
and other creative measures have been 
implemented to help account for the loss of 
supply from Puerto Rico, limited supplies 

and major shortages continue to affect 
hospitals. As of mid-July 2018, IV saline and 
amino acids are still on the FDA’s list of 
medications experiencing shortages. Almost 
one year afterward, the effects of Hurricane 
Maria have rippled outward from the island 
to affect all Americans in ways least 
expected relative to how we manage clinical 
nutrition care. This serves as a solemn 
reminder that the island of Puerto Rico is a 
part of the United States, and thus its well-
being is inexorably linked with the 
well-being of the rest of the country. 

Meet the Author
Ana Krista Linares, 
Dietetic Intern, MS 
Candidate, BS, 
LAHIDAN Mentee
Krista Linares is a 
third-year graduate 
student at the 
University of North 
Carolina at Chapel 

Hill in the MPH-RD coordinated program. 
During her time in the program, Krista has 
completed a clinical rotation at CaroMont 
Regional Hospital in Gastonia, NC, and a 
public health rotation at Cabarrus Health 
Alliance in Kannapolis, NC. Prior to graduate 
school, Krista worked in finance operations 
for a tech company based out of Chicago, IL, 
and received a Bachelor of Arts in Economics 
from DePaul University in Chicago, IL. 
Because of her background in economics 
and working in the corporate space, Krista is 
interested in the role employers can play in 
promoting health and wellness and 
exploring workplace interventions. Krista 
also served on the planning committee for 
UNC’s Minority Health Conference the last 
two years. Krista was interested in joining 
LAHIDAN and its mentorship program 
because she is passionate about bringing 
compassionate nutrition care to the Latino 
community and wanted to learn from other 
accomplished Latinos with similar goals.

The pharmaceutical and medical supply 
industry is a major driver of the Puerto Rican 
economy. Puerto Rico is home to 49 
FDA-approved pharmaceutical plants (1)
whose products account for 72 percent of 
Puerto Rico’s exports (2). The medical supplies 
and pharmaceuticals produced in Puerto Rico 
also account for up to 10 percent of all drugs 
prescribed in the United States (3). Of 
particular interest to the nutrition community 
is the production of small-volume IV saline 
and dextrose as well as amino acids for 
parenteral nutrition infusions. One of the 
largest suppliers of these products to the U.S. 
healthcare systems is located in Puerto Rico. 
The impact of Hurricane Maria forced many 
companies in Puerto Rico to shut down 
operations, including this particular company. 
Immediately following the hurricane, all three 
of its Puerto Rico-based plants had no 
electrical power and had to shut down. 
Months later, two of those three plants were 
still running on generators. Even after power 
had been restored, poor road accessibility 
made it nearly impossible for at least one of 
these plants to deliver supplies. These effects 
have directly impacted hospitals and 
healthcare systems in the form of critical 
shortages of IV saline mini-bags and amino 
acids. 

In response to the IV drug shortages, the 
FDA commissioner, Scott Gottlieb, released a 
statement confirming that all critical plants 
in Puerto Rico had power restored. 
Commissioner Gottlieb also outlined 
additional measures the FDA has taken to 
mitigate the shortages of medical supplies 
and pharmaceuticals following Hurricane 
Maria. For instance, the FDA has allowed the 
import of some of the needed supplies from 
plants in Canada, Mexico, and Ireland, 
among others (4). However, because these 
products are not FDA approved, a lengthy 
review process is required in order to show 
that U.S. standards are being met before 
they can be imported. One estimate by 
representatives of the American Hospital 
Association suggests this measure will meet 



10  ❙  Adelante LAHIDAN  ❙  Fall 2018

E D I T O R I A L S

References:
  1.  Industries: Pharmaceutical, Government 

of Puerto Rico, 2018, www.pridco.com/
industries/Pages/Pharmaceutical.aspx.

  2.  American Hospital Association, et al. 
“American Hospital Association: Advocacy.” 
Received by Congressman Morgan 
Griffith and Congresswoman Diana 
DeGette, American Hospital Association: 
Advocacy, American Hospital Association, 
9 Nov. 2017, www.aha.org/system/files/
advocacy-issues/letter/2017/171109-
jointletter-drug-shortage.pdf.

  3.  “FDA Teams with Medical Companies in 
Puerto Rico to Tackle Shortages.” Reuters, 
Thomson Reuters, 20 Oct. 2017, www.
reuters.com/article/us-usa-healthcare-
gottlieb-puertorico/fda-teams-with- 
medical-companies-in-puerto-rico-to-
tackle-shortages-idUSKBN1CP23W.

  4.  Commissioner, Office of the. “Press 
Announcements - Statement by FDA 

Commissioner Scott Gottlieb, M.D., 
Update on Recovery Efforts in Puerto 
Rico, and Continued Efforts to Mitigate IV 
Saline and Amino Acid Drug Shortages.” 
U S Food and Drug Administration Home 
Page, Center for Biologics Evaluation and 
Research, www.fda.gov/NewsEvents/
Newsroom/PressAnnouncements/
ucm591391.htm. 

  5.  American Hospital Association, et al. 
“American Hospital Association: Advocacy.” 
Received by Congressman Morgan 
Griffith and Congresswoman Diana 
DeGette, American Hospital Association: 
Advocacy, American Hospital Association, 
9 Nov. 2017, www.aha.org/system/files/
advocacy-issues/letter/2017/171109-
jointletter-drug-shortage.pdf.

  6.  ASHP, and University of Utah Drug 
Information Service. Small-Volume 
Parenteral Solutions Shortages 
Suggestions for Management and 

Conservation. Food and Drug 
Administration, 18 Oct. 2017, www.fda.
gov/downloads/drugs/drugsafety/
drugshortages/ucm582461.pdf.

Get Involved in Research that Matters!

The Academy of Nutrition and Dietetics  
is proud to announce that the Dietetics 
Practice Based Research Network is 
now the Nutrition Research Network. 
The mission remains the same: to 
engage members in research through 
the design and implementation of 
studies and dissemination of results. 
Membership in the Nutrition Research 
Network is open and free to all 
Academy members. To join, members 
can email nrn@eatright.org with “join” 
and their member number in the 
subject line.

The Academy Foundation and Its Donors Provide Support  
for those in Need through Its Disaster Relief Efforts
Authored by Academy Staff

Support for recipients from Puerto Rico 
included:

•    Life Rebuilding Fund: $59,850 to  
43 people

•    Professional Rebuilding Fund:  
$4,365 to 14 people*

*    All 14 individuals who received 
Professional Rebuilding funds also 
received Life Rebuilding funds

“I’m so gratified to see the response from 
Academy members whose donations, large 
and small, are making such a difference in 
the lives of our colleagues affected by 
these disasters. By designating their gifts 
to our Disaster Relief Fund, they are 
helping provide relief to so many people,” 
said Foundation Chair Marty Yadrick, MS, 
MBI, RDN, FAND.

The Foundation, through the generosity of 
its donors, supports Academy members and 
other nutrition and dietetics professionals 
throughout their education and careers 
with scholarships, awards, research grants, 
public nutrition education programs, and 

even help in time of their greatest need 
with relief during a life-changing event 
through its Disaster Relief Fund. Make a 
donation today to support your 
Foundation! https://eatrightfoundation.
org/scholarships-funding/disaster-relief-
fund-application/

Appreciation Notes
Here are a few heartfelt thank-you notes 
from the Foundation’s recipients of Disaster 
Relief Funds from Puerto Rico. 

“I accept this gift with all the thankfulness 
I could ever give. Words can’t describe 
how happy I am to hear from the 
Academy [Foundation] at this moment. 
… Thank you so, so much. God Bless.”

Academy member, PR, Hurricane Maria

“Oh my God! This is such a blessing! I 
would like to write something in 
gratitude. … Thanks so much for this! I 
am deeply grateful.”

Academy member, PR, Hurricane Maria

Over the last year there has been a great 
need for support for those who have 
endured natural disasters. Nowhere has 
this need been more critical than in Puerto 
Rico, where 385 current Academy 
members reside. The Academy of Nutrition 
and Dietetics Foundation (the Foundation) 
is proud to have provided $64,215 in aid to 
support 43 Academy members and other 
practitioners who have suffered losses 
from Hurricane Maria through its Disaster 
Relief Funds.

The Foundation’s disaster relief efforts 
were established to support the personal 
and professional life-rebuilding efforts of 
Academy members and other nutrition 
and dietetics professionals who are 
devastated by natural disasters. These 
efforts include two separate funds: the Life 
Rebuilding Fund that is supported by 
donations from the Academy of Nutrition 
and Dietetics and its members as well as a 
Professional Rebuilding Fund that was 
established by the Commission on Dietetic 
Registration (CDR).
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A Day in the Life of a Preceptor
By Jordan Griffing, MS, RD, LD, CNSC

understanding of where a client comes 
from because we take extra time to obtain 
detailed information? By choosing this 
mindset we can show interns how to offer 
patients tailored, and hopefully more life-
changing, discussion that results in a plan  
of care that brings successful outcomes.  
As dietitians we can drastically alter our 
patients’ level of care by meeting them 
where they are mentally and culturally. This 
empowers patients to believe they can be 
healthier with just a few modifications to 
their current diet rather than a complete 
overhaul of meal plans with ingredients 
they’ve never heard of. As a preceptor I  
am inspired when an intern finds this  
“aha moment.” Getting the opportunity  
to watch interns learn how to have these 
conversations with patients and give them 
nutritional education is a very rewarding 
experience. To hear a patient’s compliments 
and gratitude for the information an intern 
has provided makes me feel like a proud 
mama. Not only do I have the opportunity 
to shape my patients’ lives, but now I get 
the chance to help interns explore the 
world of dietetics and hopefully leave a 
positive, lasting impact on them.

When the idea of having an intern was first 
introduced to me, I admit I was scared. I 
certainly don’t consider myself an expert in 
all nutritional areas, especially Hispanic/
Latino communities—but I’m learning, and I 
think that’s important. I joined LAHIDAN to 
heighten my knowledge and become more 
aware of the subtle cultural nuances that will 
enhance my interactions with my Hispanic 
patients and also raise awareness among 
interns I supervise. The members of LAHIDAN 
have valuable expertise in this area and 
enable me to access the resources to solidify 
my practice and use culturally relevant 
motivational strategies. I have always 
admired people in any personal or career 
path who admit they don’t know everything 
and who are open-minded enough to 
continue learning and improving. That is the 
type of professional and preceptor I aim to 
be, and hopefully I can pass this and my 
other experiences on to future dietitians. 

Meet the Author
Jordan Griffing, MS, 
RD, LD, CNSC
Jordan Griffing is a 
Registered Dietitian 2 
for Sodexo and based 
at Corpus Christi 
Medical Center–Bay 
Area. Jordan received 
her bachelor and 

master’s degrees in nutrition at Baylor 
University. She recently became a CNSC to 
bring her closer to her long-term goal to 
work in the NICU. In her spare time, she 
enjoys spending time with her newlywed 
husband and dog as well as writing for her 
personal blog.

I can still vividly remember the anxiety and 
overwhelming feeling of starting my 
internship. I felt like I had a whole new 
world to learn and felt the pressure of 
patients having to rely on my knowledge 
for their well-being and care. In time I 
became more comfortable in my role. My 
past three years as a registered dietitian 
have allowed me so many great 
experiences, and I love what I do. During  
my internship in particular, I was a sponge, 
soaking up any knowledge or input I could 
gain; and I began sculpting my own 
approach to managing patients’ nutrition 
needs and developing my interactions and 
teaching modes with them. Now I’m serving 
as preceptor, charged with shaping the 
young minds of interns who will continue 
to carry on the torch in our field and our 
reputation for decades to come. 

I recently moved to the Texas Gulf Coast, 
which was a bit of a culture shock. The very 
small town I came from was mostly retired, 
elderly Caucasian singles and couples, 
whereas now I am immersed in a much 
larger community in which the vast 
majority of clients are Hispanic/Latino. This 
transition has been a personal growing 
period for me as I altered my approach with 
patients as well as teaching interns under 
my supervision. 

Regardless of background or experiences, 
there will likely always be at least one group 
of people with whom we aren’t the most 
familiar, indicating a constant need for 
education and cultural awareness of varying 
groups. A person’s cultural background can 
shape so much of his or her life experiences. 
In order to be effective dietitians and really 
make a lasting mark on people’s paths to 
health, we have to give them information 
that is relevant and helpful. It is part of  
our job to be culturally sensitive to all our 
clients and provide them with practical 
ways to transition their current situations 
into healthier ones. This open-minded 
attitude is often learned by mirroring 
others. What better example can we set  
for those learning under us than to be 

Now In Print!
Pocket Guide to Spanish for the 
Nutrition Professional, 3rd Ed.

Be prepared to 
effectively communicate 
with your Spanish-
speaking patients or 
clients with this handy 
pocket guide that 
supports today’s focus 
on cultural sensitivity.

This updated and enhanced edition is 
designed to help readers become more 
comfortable with conversational Spanish 
related to food, nutrition, eating, and 
health, and improve their understanding 
of the Latino culture.

For more information: https://www.
eatrightstore.org/product-type/ebooks/
pocket-guide-to-spanish-for-the-
nutrition-professional-third-edition-ebook

Your purchase also includes access to 
over 90 downloadable color food cards 
with English and Spanish names with 
pronunciation, standard serving sizes, 
and images. 

Academy Member Price: $26.99 
Nonmember: $34.99



12  ❙  Adelante LAHIDAN  ❙  Fall 2018

A  L A T I N  T A S T E

FOOD AND CULTURE 
Celebrating National Hispanic Heritage Month 2018 – September 15 – October 15
Celebrando el Mes Nacional de la Herencia Hispana 2018 – Septiembre 15 – Octubre 15

Mexico for the World: Mexico para el Mundo
By Suellen Pineda, RDN, CDN

the most beautiful picturesque views, and 
the people are very kind.

Another important aspect of the Mexican 
culture is its religion. Mexico is truly a 
Catholic country. Following Brazil, Mexico 
has the second highest number of Catholics 
in the world. The Pew Research Center 
reports that Catholics in Mexico comprise 
about 86 percent of its total population, 
which would be about 96 million people 
(see http://www.pewforum.org/2012/03/ 
01/catholics-in-mexico-and-cuba/). 

Catholic devotion is reflected in Mexican 
traditions and celebrations. For instance, 
the day of Our Lady of Guadalupe, 
considered the Patron Saint of Mexico, is 
highly venerated. The Basilica of Our Lady  
of Guadalupe, located in Mexico City, is 
packed each 12th of December in honor of 
her day and in appreciation of “miracles” 
granted or to petition her for favors. 
“Generally, most petitions are health-
related,” says Chanona. 

In addition, there are many churches, 
evidence of the indoctrination that the 
natives were subjected to by the colonizers, 
especially in the center and south of 
Mexico. Some are just the remnants of the 
sumptuous edifications built in colonial 
times.

The tradition of El Dia de Reyes, the Three 
Wise Men, is the culmination of Christmas 
celebrations and is celebrated the 6th of 
January. It brings joy to children who are 
promised treats by the Wise Men. The image 
of Santa Claus, although present in Mexico, 
is not as emblematic as the Three Wise Men 
for Mexicans. Chanona recalls that growing 
up in Mexico, she would always leave her 
shoe by the door or window—as the 
tradition calls for—to find toys or candy 
inside of it the next morning. That day, 

people drink hot chocolate and eat the 
traditional Rosca de Reyes, a sweet bread 
made with crystallized fruit.

Dia de los Muertos, the Day of the Dead—
celebrated on November 2—is yet another 
unique tradition to Mexico. That day people 
gather in festive outfits, paint their faces in 
allusion to human skulls, and make altars to 
pay respects to family and friends who have 
died. “The belief is to honor the deceased 
with festivities, food, and parades,” says 
Chanona, and “not to mourn or be sad 
about their passing.”

And if nothing else awakens people’s 
interest in Mexico, is its food: Chocolate, 
corn, and chilies are all native to Mexico. 
Most people are more familiar with the 
Tex-Mex version rather than the authentic 
version of Mexican food. For example, 
burritos were once considered a peasant 
food that farmers used to eat, but authentic 
Mexican burritos don’t have cheddar cheese. 

Chiles en Nogada, on the other hand, is  
the most representative dish of Mexico. It 
consists of a chile poblano stuffed with an 
elaborately well-seasoned ground meat and 
apples, cinnamon, tomatoes, and plantains. 
The peppers are then covered with the 
“Nogada” sauce. The sauce is made with 
cream, pecans, and cheese. The dish is 
garnished with pomegranate seeds, giving 
the complete dish as resemblance to the 
colors of Mexico’s flag—green, white,  
and red.

Green symbolizes hope, white is for unity, 
and red represents the blood of national 
heroes who sacrificed their lives to fight for 
Mexico independence from Spain. In fact, 
Mexicans around the world celebrate their 
independence on September 16. Another 
important remembrance day is for the 
Mexican Revolution, which is celebrated on 

Mexican culture is so vast and fascinating 
that it would not be possible to highlight  
it in just one article. And although some 
aspects of the Mexican culture such as its 
food, language, and beautiful touristic  
sites are well known to the international 
community, Mexico is such an emblematic 
Latin American country, full of unique 
characteristics worthy of exploring. 

The U.S. Census Bureau of 2016 reports  
that Hispanics or Latinos of Mexican origin 
comprised 63.2 percent of the total 57.2 
million Hispanic population in the U.S. It is 
then not surprising to see the impact of the 
Mexican culture on the U.S., from food and 
national celebrations to religious affairs. 

Carime Chanona, a Mexican native based  
in New York City, says, “Mexicans are 
characterized for being hard workers, 
family-oriented, good friends, talkative, 
kind, fun, trustworthy, party-goers, and 
optimistic among other things.” She adds, 
“We always try to see the positive side of 
things, even when something really bad 
happened—it’s just who we are.”

When visiting Mexico, one can expect 
native Mexicans will always try to ensure 
visitors have the best experience in Mexico. 
“Even when Mexicans visit other regions  
of the country, people always offer their 
help—paying attention to hospitality is a 
top priority,” added Chanona.

To name just a few touristic sites in Mexico, 
Chanona recommends visiting Quintana 
Roo, home of the Cancun beaches; the 
Tulum archaeological site featuring ruins  
of the Mayan civilization; Mexico D.F.; the 
colonial city of Jalisco; the city of Chiapas, 
well-known its many landscapes from 
desert to forest to lagoons; and also the city 
of Merida. The latter, according to Chanona, 
is called the White City. The city has some of 
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November 20 with a national public holiday 
in commemoration of the end of the 
dictatorship of Porfirio Diaz.

Mexicans are very passionate about sports. 
Football—what Americans call soccer— 
is the most popular sport in the country. 
Without a doubt, the sports venue that 
Mexicans are most passionate about is  
the Aztec Stadium in Mexico City, with  
its intricate architecture. In its recent 
participation in the FIFA World Cup held in 
Russia in 2018, Mexico defeated Germany 
and South Korea, but its dreams of 
becoming world champions vanished  
after its defeat against Sweden and Brazil. 
Nonetheless, Mexicans did what they do 
best—show pride and love for their country 
worldwide. 
 
Meet the Author 

“I believe in appreciating real food and 
ingredients, especially those that reflect 
one’s culture.” Suellen Pineda, RDN, CDN

Information available at www.eatrightPRO.org/diversity:

The Academy of Nutrition and Dietetics is committed to 
improving the diversity and cultural competence of its members 
and practitioners. The Academy is proud to offer the following 
awards and grants in support of this mission.

The Diversity Action Award is a $1,000 award given to an ACEND-accredited dietetics 
educational program, Academy Affiliate, dietetic practice group, member interest 
group, or other recognized Academy group for its accomplishments in successfully 
recruiting and retaining individuals. Applications are available annually and are due 
March 1.

The Diversity Leaders Program supports active members from underrepresented 
groups within the dietetics profession. Four leaders are selected to participate in a 
two-year leadership program and are provided mentorship, leadership training, and 
networking. Applications are available every two years and are due March 1 of odd 
years. The next application due date is March 1, 2019.

Diversity Liaisons serve at the affiliate and dietetic practice group (DPG) levels, and 
in 2018-2019 this program will be opened to the member interest groups (MIGs) 
level. Diversity Liaisons are charged with conducting diversity outreach events to 
promote the profession to diverse individuals and/or increase the cultural 
competency of current practitioners. A Diversity Liaison must be a member of the 
Academy holding one of the following membership categories: Active, Retired, 
Returning Student, or International. Diversity Liaisons can apply for a mini-grant to 
support outreach. 

Diversity Mini-Grants provide $100 to $1,000 grants to support affiliate outreach to 
students and professionals from underrepresented groups. Only Diversity Liaisons 
can apply for a Diversity Mini-Grant. Applications are available annually and are due 
March 1. 

Academy Diversity  
Awards and Programs

ABOUT LAHIDAN
The Latinos and Hispanic in Dietetics and Nutrition (LAHIDAN) has served members since 1995 as a networking group. On May 16, 
2007, LAHIDAN became the first member interest group (MIG) of the now Academy of Nutrition and Dietetics.

Mission 
Empowering members to be the 
nation’s food and nutrition leaders for 
Latinos and Hispanics.

Vision 
Optimizing the health of Latinos and 
Hispanics through food and nutrition.

Purpose 
The purpose of this MIG shall be to 
support member needs while fostering the development and 
improvement of food, nutrition, and health care for Latinos and 
Hispanics and their families in the United States and related territories, 
with outreach to Hispanic and Latino international members.

Functions 
 a.  To lead in the planning, implementation, and evaluation of food, 

nutrition, and health service delivery to Latino communities
 b.  To promote professional practice, research, and educational 

advancement
 c.  To promote cultural competency of LAHIDAN
 d.  To strengthen the influence of the MIG on professional 

organizations, policy makers, government, and other identified 
entities through coordinated action

 e.  To highlight the contributions of member dietetic practitioners 
with significant contributions to the Association and profession

 f.  To support leadership development and promote member service 
utilization

 g.  To identify, mentor, and support promising future Latino/Hispanic 
dietetic practitioners

 h.  To maintain a resource directory of LAHIDAN dietetic practitioners 
and those interested in supporting the MIG
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•  Calienta una sartén grande sobre fuego medio.

•  Agregar aceite, cebolla, ajo, pimiento rojo, jalapeño, y maíz dulce. 
Sazonar con una pizca de sal y pimienta. Cocinar por unos 5 minutos. 

•  Agregar el huitlacoche. Cocinar por unos 5 minutos adicionales.

•  En un comal o sarten anti-adherente caliente, calentar las tortillas 
para suavizarlas y hacerlas plegables.

•  Rellenar cada tortilla con la mezcla del Huitlacoche, queso rallado y 
doblar.

•  Engrasar el comal con unas pocas gotas de aceite de oliva, y cocinar 
cada quesadilla hasta que el queso se haya derretido y la tortilla haya 
tomado un color dorado, volteando una solo vez con una espatula. 

•  Buen Provecho! 

Procedimiento

•  Heat a large skillet over medium heat. 

•  Add oil, onion, bell and jalapeño peppers, and corn. Season with 
oregano, salt, and pepper. Cook for about 5 minutes. 

•  Add garlic and huitlacoche. Cook for an additional 3 minutes. 

•  In a separate skillet, griddle, or comal*, warm up tortillas to make 
them more pliable. 

•  Stuff each tortilla with huitlacoche mixture, add cheese, and fold. 

•  Add a few drops of oil to hot comal and cook each quesadilla on 
both sides. Flip once with a spatula until gold brown. 

•  Enjoy! 

*  Comal is a flat and smooth griddle used to cook tortillas and arepas, 
toast spices and nuts, etc. 

Method

Recipe Corner
Written by Suellen Pineda, RDN, CDN

Quesadillas de Huitlacoche 
No te intimides por la apariencia del Huitlacoche. Este tipo de hongo, 
también conocido en inglés como “Mexican Truffle,” crece en el maíz o 
mazorca. A primera vista, puede tener un aspecto un tanto único; sin 
embargo, no te arrepentirás de comer este delicioso hongo. 

Puedes utilizer el huitlacoche en platillos como quesadillas, tostadas, sobre 
pan tostado, tortillas de huevo y muchas otras comidas, en forma similar a 
como se usan hongos en opciones vegetarianas. 

Tipo: principal 
Dificultad: fácil 
Tiempo de preparación: 20 minutos 
Tiempo de cocción: 15 minutos 
Rinde: 12-14 quesadillas

Huitlacoche Quesadillas 
Don’t be intimidated  
by the appearance of huitlacoche! Also known as corn mushroom, 
corn smut, or Mexican truffle, huitlacoche is a fungus that grows on 
corn. At first sight, it may not look appetizing to eat, but its earthy 
flavor is surprisingly delicious with a mushroom-like texture. Use it in 
quesadillas, tostadas, and omelets, similar to how you would use 
mushrooms in meatless dishes.

Type: Main 
Difficulty: easy 
Prep time: 20 minutes 
Cooking time: 15 minutes 
Yields: 12-14 quesadillas

32 oz. huitlacoche envasado en agua–se consigue en tiendas Mexicanas

1½ cucharada de aceite de oliva

1 cebolla blanca pequeña, finamente picada

1 chile jalapeño fresco, sin semillas y cortado finamente  
   (usar guantes si es necesario)

2 dientes de ajo, finamente picados

1 lata de maíz dulce sin sal, escurrido

½ pimiento rojo, picado en trocitos pequeños

1 lb. queso Oaxaca o Mozarella, rallado

1 cucharadita de oregano seco

12-14 tortillas de harina de trigo integral  
   (tambien puedes usar tortillas de maiz)

pizca de sal y pimienta recien molida

Ingredientes
1 32 oz. jar huitlacoche, drained. Found in Mexican grocery stores.  
   Use fresh if possible. 

1 ½ tbsp. olive oil

1 small onion, finely diced

2 garlic cloves, minced

1 jalapeño pepper, seeded and finely chopped

1 can unsalted corn, drained

½ red bell pepper, chopped

1 lb. Oaxaca or Mozzarella cheese, shredded

1 tsp. dried oregano

12-14 6” whole wheat flour tortillas (you can also use corn tortillas)

Salt and pepper 

Ingredients

Photographed by Suellen Pineda
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F O R  O U R  M E M B E R S

423. Health Promotion Research with 
Latino Children and Parents 
Sunday, October 21 | 10:00 AM-11:30 AM 
Location: 144 ABC | CE: 1.5 
Session Level 2–Intermediate
Moderator 
Karen Chapman-Novakofski, PhD, RDN, 
professor, University of Illinois
Session Speaker(s)
Karina Diaz, PhD, RD
Cooperative Extension Nutrition Specialist 
University of California, Merced
Henna Muzaffar, PhD, RD
Visiting Research Coordinator 
University of Illinois at Urbana-Champaign

125. Nutrition Implications of Disaster 
Relief in Puerto Rico
Sunday, October 21 | 3:30 PM-5:00 PM
Location: 147 AB | CE: 1.5
Session Level 2–Intermediate
Moderator(s)
Zachari Breeding, MS, RDN, LDN, FAND
Clinical Oncology Dietitian 
Cancer Treatment Centers of America
Session Speaker(s)
Marlene Ramirez, LND, RDN
Renal Dietitian 
Atlantis Healthcare Group
Alana Marrero Gonzalez, LDN, MHSN
Clinical Dietitian 
Non-Profit Organization Centro Ararat 
Hospital San Francisco Puerto Rico
Rayna Hichez Coste, LDN
Nutrition and Dietetic Coordinator I 
WIC Program
Suzanne Jimenez Sanchez, RD, LND, 
DEPR, ER
Nutritionist/ Head Start Program 
Bayamon Municipality

437. The Double Burden: Nutrition in 
Refugee and Immigrant Populations in 
the U.S.
Tuesday, October 23 | 12:00 PM-1:30 PM
Location: 144 ABC | CE: 1.5
Session Level 2–Intermediate
Moderator(s)
Cordialis Msora-Kasago, MA, RD
Regional Nutrition Manager 
Sodexo Healthcare
Session Speaker(s)
Jigna Dharod, PhD
Associate Professor 
The University of North Carolina at 
Greensboro
Rebecca Paida, MPH, CHES
Senior Program Manager 
Niles Sisters Development Initiative

343. Expanding Horizons: RDN Fellows 
Advancing Strategies to Address Global 
Malnutrition
Sunday, October 21 | 10:00 AM-11:30 AM
Location: 143 ABC | CE: 1.5
Session Level 2–Intermediate
Moderator(s)
Elizabeth Jimenez, PhD, RD
Research Associate Professor 
University of New Mexico
Session Speaker(s)
Stephen Alajajian, RD, CLC
Gardens for Health International Fellow 
Academy of Nutrition and Dietetics 
Foundation
Alice Figueroa, MPH, RDN
Duke Center for International Development 
Malnutrition Fellow 
Academy of Nutrition and Dietetics 
Foundation

304. Informed Feeding: Data-Driven 
Nutrition Education and Intervention
Sunday, October 21 | 8:00 AM-9:30 AM
Location: 143 ABC | CE: 1.5
Session Level 2–Intermediate
Moderator(s)
Christine Rivera, RD
Community Health and Nutrition Manager 
Feeding America
Speakers
Amy Knoblock-Hahn, PhD, MPH, MS, RD
Academy Foundation Project Specialist 
Academy of Nutrition and Dietetics 
Foundation-contractor
Lauri Wright, PhD, RDN, LD/N
Assistant Professor and Director of the UNF 
Doctor of Clinical Nutrition Program 
University of North Florida

FOUNDATION GALA –  
DON’T MISS THE SOCIAL 

EVENT OF FNCE ®!
Monday, October 22, 2018

8 to 10 p.m.
Washington Marriott Marquis, 

Washington D.C.

The Academy Foundation’s annual 
Gala celebration is a reception style 

event honoring donors, volunteers and 
recipients and is a great opportunity 
for individuals to network, socialize 

and celebrate the Foundation’s  
success in a festive atmosphere.

For more information  
(tickets and pricing) please  

contact: MarthaOntiveros at  
Montiveros@eatright.org

Reception: LAHIDAN is looking forward to FNCE®. Join us for our LAHIDAN networking 
reception event on Monday, October 22nd, at 6:00 p.m. Location: Judiciary Square Room at 
the Marriott Marquis Hotel, 901 Massachusetts Ave NW, Washington, D.C.!

DPG/MIG Showcase – Walter E. Washington Convention Center Expo Hall B:  Visit the 
LAHIDAN booth #3134 on Monday, October 22 from 9am to noon. Come and network, recruit 
a friend! Yes, we enthusiastically welcome you, your colleagues and friends to LAHIDAN. 
Remember, you don’t have to be Hispanic to join!

LAHIDAN is a valuable hub for Hispanic expertise, resources and solutions. We are the Hispanic 
culturally inclusive MIG that helps all Academy members improve Hispanic population 
nutrition outcomes by supporting members who address the socio-cultural needs of this 
fast-growing demographic in the USA.

FNCE® programs - https://eatrightfnce.org/program/

Education Sessions of interest to LAHIDAN members and likely places to connect with 
colleagues of similar professional pursuits:
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