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The Latinos and Hispanics in Dietetics and Nutrition (LAHIDAN) Newsletter 

Dear LAHIDAN Members,

I am excited to bring you the December issue of Adelante. In this issue, you
will find a variety of articles, practice resources, and delicious holiday recipes. 

In the "LAHIDAN News" section, you will see the announcement about our
virtual networking events for the upcoming 2021 year. LAHIDAN is holding
these events on different dates, each designated to a specific part of the
country. Be sure to check what date and time match the state you currently
reside in. We look forward to connecting with you!

In the "Research" section, you will learn about the latest research conducted
on diet quality and kidney function in Hispanics and Latinos. Our "Health /
Practice Resources" section features an article by fellow LAHIDAN member
Judith Rodriguez about the importance of cultural competency in the world
of food and nutrition.

Our assistant newsletter editor, Marilú Torres, worked hard to develop the
new "Student Section" which we are pleased to introduce in this issue. This
section is open to eligible students and dietetic interns that meet the
requirements. You will also find a variety of delicious holiday recipes by Diana
Hernandez and Monica Auslander Moreno in the "Sabor Latino" section. 

We hope you enjoy this issue of Adelante. As always, do not hesitate to
contact us at LAHIDAN@eatright.org with any questions or if you are
interested in being published in our next issue. Happy Holidays!

Sincerely,

Alejandra Amezola
LAHIDAN Newsletter Editor, 2020-2021
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Benefits of
Membership
The benefits of being a LAHIDAN
member include opportunities for
professional development and
increasing cultural competency.

Leadership Opportunities

Mentoring Program

Professional Networking

Student Scholarship

LAHIDAN Website

Connections with Friends and

Colleagues

Monthly Newsletter

Trinko Award

Webinars

Discussion Board

FNCE® Poster Award

Professional Development
Benefits:

Cultural Competency Benefits:

Language and Cultural Exchange

Webinars

Get Featured 

in LAHIDAN News

Want to share an original recipe, article,
showcase a recent accomplishment, or

share a great idea? 

We're continually looking for new content
to feature in our newsletter, blog, and

social media. 

This is an excellent opportunity to get
involved and contribute to LAHIDAN. We

want to hear from you!

Click here to submit.

Member Spotlight 

Nominations

Do you know someone that you 
would like to nominate for

 the LAHIDAN Member Spotlight?

To nominate, please contact us at
LAHIDAN@eatright.org with your

nominee's name and contact
information.

https://www.eatrightlahidan.org/members-only/get-featured


We are excited to announce a series of virtual
networking events for LAHIDAN members
scheduled for the new year. Since we were not
able to meet in person during FNCE® or
throughout the year, we wanted to give our
members an opportunity to connect in a virtual
space.   

While all the virtual networking dates are open to
all LAHIDAN members, each date is intended for
a specific region of the country to help
members connect with others in their area.
During the networking session, you will be able to
meet members of the Executive Committee, ask
questions, learn ways to volunteer with LAHIDAN,
engage in discussion, and more!  

Register today through the links below. If you
have any questions, please feel free to contact us
at LAHIDAN@eatright.org. We hope to see you
all soon.  

LAHIDAN

VIRTUAL

NETWORKING 

EVENTS

January 28th, 6:30-7:30 pm ET -
Northeastern states (Connecticut, Maine,
Massachusetts, New Hampshire, New York,
New Jersey, Pennsylvania, Vermont, and
Rhode Island)

April 29th, 6:30-7:30 pm PT - 
Western states (Alaska, Arizona, California,
Colorado, Hawaii, Idaho, Montana, New Mexico,
Nevada, Oregon, Utah, Washington, and
Wyoming)

March 25th, 6:30-7:30 pm ET - 
Southern states (Alabama, Arkansas,
Delaware, Georgia, Kentucky, Florida, Louisiana,
Maryland, Mississippi, North Carolina,
Oklahoma, Puerto Rico, South Carolina,
Tennessee, Texas, Virginia, and West Virginia)

February 25th, 6:30-7:30 pm CT -
Midwestern states (Illinois, Indiana, Iowa,
Kansas, Michigan, Minnesota, Missouri,
Nebraska, North Dakota, Ohio, South Dakota,
and Wisconsin)

LAHIDAN NEWS
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Virtual Networking Event Dates

https://zoom.us/meeting/register/tJIvdOqprD8sHdJ38P_9krN7fyJAP0KPXSW2
https://zoom.us/meeting/register/tJIqde6opjwuHtL3IgTOnbzniHKj8HU6VODv
https://zoom.us/meeting/register/tJIqde6opjwuHtL3IgTOnbzniHKj8HU6VODv
https://zoom.us/meeting/register/tJEvd-CtqjstH90pUFIzORIObf19hKla6XpP
https://zoom.us/meeting/register/tJEvd-CtqjstH90pUFIzORIObf19hKla6XpP
https://zoom.us/meeting/register/tJAsceGgpj4tHNI2GH0hvWnrv23hN3hEyJD-
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2021-2022 SLATE OF
CANDIDATES

LAHIDAN is pleased to announce our slate of
candidates for the 2021-2022 election. More
detailed information about each candidate will be
forthcoming.  

Chair-Elect: Luis González, MS, RD
Secretary: Susana Sanchez, RDN, LD
Nominating Committee Chair-Elect: Ana Isabel
D'Escrivan, MCN, RDN, LD, CDCES  

According to Academy policy, a slate of candidates
must be presented to LAHIDAN membership at
least 30 days prior to the start of voting. Should you
wish to petition that additional candidates be
included on the ballot slate, you must submit a
petition to the LAHIDAN Nominating Committee by
contacting Marianella Herrera Cuenca at
LAHIDAN@eatright.org by January 2, 2021.   

You must also have the support with signatures of
5% or 26 LAHIDAN members. Petitions must
include biographical information on the candidate
and qualifications for the leadership position. If
deemed eligible for the LAHIDAN position by the
Academy DPG/MIG Relations Team, the additional
candidate(s) will be added to a contested ballot
prior to the start of online voting, beginning
February 1, 2021.  

Thank you!  

Marianella Herrera-Cuenca MD, MSc, PhD
LAHIDAN Nominating Committee Chair, 2020-2021

Writing for our newsletter
Adelante
Editing content on our website,
eatrightLAHIDAN.org
Producing blog posts
As you know, one of the goals of
LAHIDAN is to serve as a
resource for its members

Looking for
Volunteers

The LAHIDAN Executive Committee
would like to invite all members to
participate in volunteer opportunities
within the Member Interest Group. 

We are a member-driven
organization, so we need the help of
our members to keep LAHIDAN one
of the biggest MIGs in the Academy!

We are looking for members who are
interested in:

Please contact
LAHIDAN@eatright.org for more
information!



RESEARCH

Association of Diet Quality Indices with Longitudinal Changes
in Kidney Function in U.S. Hispanics and Latinos
By: Celestin Missikpode, Ana C. Ricardo, Ramon A Durazo-Arvizu, Anjella Manoharan, Josiemer Mattei, Carmen R
Isasi, Yasmin Mossavar-Rahmani, Gregory A Talavera, Daniela Sotres-Alvarez, Martha L. Daviglus, James P Lash

Recent studies suggest an association between
diet quality and incidence of chronic kidney
disease. However, Hispanics/Latinos were under-
represented in these studies. We examined the
relationship between diet quality and change in
kidney function in the Hispanic Community
Health Study/Study of Latinos (HCHS/SOL).

Individuals who participated in HCHS/SOL Visits 1
(2008-2011) and 2 (2014-2017) were analyzed
(n=9921). Alternate Healthy Eating Index 2010
(AHEI-2010), Dietary Approaches to Stop
Hypertension (DASH), and Mediterranean Diet
(MeDS) scores were used as measures of dietary
quality and were calculated from two 24-hour
dietary recalls administered at Visit 1 and
categorized into quartiles of each dietary score
(higher quartiles correspond to a healthier diet).
Kidney function was assessed at both visits using
estimated glomerular filtration rate (eGFR), and
urine albumin-to-creatinine ratio (UACR).
Annualized change was computed as the
difference in eGFR or UACR between visits
divided by follow-up time in years. Weighted
linear regression models were used to examine
the association between quartiles of each dietary
quality index and annualized change in eGFR and  
UACR adjusted for potential confounders.

ABOUT THE AUTHOR

At Visit 1, mean (SD) age was 41 (SD=0.28)
years and 56% were female. The baseline
mean eGFR was 107.1 mL/min/1.73 m2 and
baseline median UACR  was 6.1 mg/g. On
average, eGFR 3 declined by 0.65
mL/min/1.73 m2 per year and UACR
increased by 0.79 mg/g per year over a 6-
year period. Lower AHEI-2010 quartiles
were associated with eGFR decline in a
dose-response manner (p trend=0.02).
Higher AHEI-2010 quartiles showed trend
toward lower annualized change in UACR,
but the result did not reach significance.
Neither MeDS nor DASH scores were
associated with eGFR decline or change in
UACR.

Unhealthy diet assessed at baseline by
AHEI-2010 was associated with kidney
function decline over six years. Improving
the quality of the foods and nutrients
comprised within the AHEI-2010 may help
maintain kidney function in the
Hispanic/Latino community. 

5 – LAHIDAN – December 2020

ABSTRACT

Background

Methods

Results

Conclusion

Read the full article here

https://kidney360.asnjournals.org/content/kidney360/early/2020/11/24/KID.0004552020.full.pdf?with-ds=yes


HEALTH/PRACTICE RESOURCES

Dietetic Training: Understanding Racial Inequity
in Power and Privilege
*Corresponding author
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Article Summary

In 2017 the Academy of Nutrition and Dietetics
(the Academy) developed a vision of “A world
where all people thrive through the
transformative power of food and nutrition.” [1]
This updated vision and the accompanying
mission and principle emphasize an expanded
reach and influence accomplished through
health equity and equitable access to food and
nutrition. This revision aligns with the Academy’s
Code of Ethics’ goal to ensure that practitioners
work to protect and ensure the safety of the
public that it serves, to act in a caring and
respectful manner that considers cultural and
ethnic diversity, and to promote fair, objective
and equitable treatment. One of the Code of
Ethics’ principles, which involves collaborating
with others to reduce health disparities and
protect human rights, requires that practitioners
be trained to recognize, acknowledge and work
to avoid damage that may result from racial
inequity, bias, and stereotyping.

The profile of the dietetics workforce, which is
predominantly comprised of white females, is
disproportionate to the demographics of the
American population. There are two strategies
used to address this under-representation of
other groups and also train practitioners to
recognize and address issues related to health
inequities. One is to encourage more people
from underrepresented groups to enter the 

health professions and the other is to
prepare practitioners to be culturally
competent so they can effectively serve
people from racial and cultural groups
different than their own. An emerging
approach is to include an understanding of
the effects of bias, imbalance in power and
privilege and racial inequity. This requires
shifting from cultural competence to cultural
humility, which focuses on self-awareness,
sensitivity to biases and consciously and
systematically addressing inequities in power.
Training practitioners in the identification of
personal biases is important because biases
are implicit, unconscious stereotyped
prejudices can negatively impact interactions.

Training RDNs and NDTRs to understand
power differentials and racial inequity are
essential for the provision of quality care.
Some recommended action steps include: 
1) Updating terminology by changing the term
cultural competence to cultural humility in
Academy, ACEND, and CDR training
standards; 2) Creating more specific
competencies as part of the ACEND program
accreditation requirements for dietetics and
nutrition training so that students can identify
and address the connections between
systematic racial inequity, power and privilege
differentials and the provider bias that leads 

By Anne Lund, MPH, RDN, FAND, Krista Yoder Latortue, MPH, RD, FAND, Judith Rodriguez, PhD, RDN, LD/N, FAND, FADA*



ABOUT THE AUTHOR

Judith Rodriguez, PhD, RDN, LD/N,
FAND, FADA, is a Professor and the
Chair Emerita at the University of North
Florida’s (UNF) Department of Nutrition
& Dietetics. She is the Past President of
the Academy of Nutrition and Dietetics
(formerly the American Dietetic
Association) and has peer reviewed and
consumer publications, including 200
Surefire Way Eat to Well and Feel
Better, The Diet Selector, and The
Latino Food Lover’s Glossary. Dr.
Rodriguez is a Medallion recipient of
the Academy of Nutrition and Dietetics
and the UNF's 2013 Distinguished
Professor. She has been involved in
educational, service, research, and
media activities. She has consulted on a
variety of initiatives, including a national
health study of U.S. Hispanics and
international projects and has
collaborated on study abroad and
community based experiences for
students. Dr. Rodriguez, a Registered
Dietitian Nutritionist, received a PhD in
Cultural Anthropology from Rutgers
University, an MA in Nutrition and
Higher Education, and a BS in Nutrition
and Dietetics from New York University.

HEALTH / PRACTICE RESOURCES
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ABOUT THE AUTHOR

1. The Academy's strategic plan. Academy of
Nutrition and Dietetics.
https://www.eatrightpro.org/leadership/governance/b
oard-of-directors/strategic-plan. Accessed November
14, 2020.

References

Read the full article here.

to reduced quality care, and 3) Requiring post-
credentialing training on bias awareness and
cultural humility. The post credentialing training
can be provided by the Academy at FNCE®
sessions, in webinars, at the Leadership
Institute, during the Advocacy Summits, and in
many other meetings and conferences provided
by affiliates, DPGs, and other approved
continuing professional education providers.
This holistic approach will demonstrate a
commitment toward the Academy’s vision of “A
world where all people thrive through the
transformative power of food and nutrition.” [1]

Hispanic Americans are 1.2
times more likely to be
affected by obesity than non-
Hispanic whites.

Take the Your Weight Matters
Challenge to receive your FREE
Toolkit and find out how your
weight may impact your health.

Your Weight Matters Challenge

https://jandonline.org/article/S2212-2672(20)31352-6/fulltext
https://www.yourweightmatters.org/en-espanol/


SABOR LATINO

INGREDIENTS

Recipe developed by Diana Hernandez

Holiday Gingerbread Cookies

Photography provided by Diana Hernandez. Instagram: @itsthebalance. Used with permission.
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1 egg
¼ cup of coconut oil or ghee
1 teaspoon of vanilla extract
¼ cup of monk fruit 
1 cup of almond flour
1 teaspoon of ginger powder
½ teaspoon of cinnamon powder
¼ teaspoon of baking powder
Greek yogurt (for the icing)

 In a bowl, add all the wet ingredients until fully combined.
 In another bowl, add the dry ingredients.
 Combine the wet and dry ingredients until a batter is
formed.
 Next, cover the bowl and refrigerate the batter for about
20 minutes.
 Using a roller, place the batter over a piece of parchment
paper and roll out until the dough is flat.
 Next, use a cookie cutter to make the gingerbread cookies.
 Place the cookies on a baking cookie sheet, and bake at
350 degrees Fahrenheit for 15 minutes.
 Wait for the cookies to cool completely before eating.
 For the icing, you can use Greek yogurt (or a
sweetened/unsweetened icing if you prefer) and wood
skewers to create the face of the gingerbread cookie man!

1.
2.
3.

4.

5.

6.
7.

8.
9.

SUPPLIES

Parchment paper
Gingerbread cookie cutter(s)
Cookie baking sheet(s)
Roller

DIRECTIONS



The holiday season is here! What a better

way to enjoy this month of December

than with some healthy gingerbread

cookies. Not only are these so fun to

make, but they are also just as delicious. 

When I was young, my grandmother

would make these cookies every

December. As a result, they were one of

my favorite parts of Christmas. Believe

me, I could eat the whole box and still

wanted more and more. I cannot ever

get enough of them. I am thrilled to

create a healthier alternative without

sacrificing its incredible taste. Very few

ingredients are needed, and the icing is

made just with one ingredient — Greek

yogurt! These are perfect to pair with a

cup of hot cocoa, coffee, or tea.

Hi there! My name is Diana Hernandez
and I am a senior dietetic student at Keiser
University in Lakeland, Florida. Something I
discovered during my career is how much I
love cooking healthy alternatives to my
favorite meals. I started creating recipes for
myself at home and sharing them with
family and friends. I realized that this could
help those who didn't want to give up on
their favorite meals and thought healthy
eating is boring. This inspired me to create
my Instagram blog @itsthebalance in 2019.
Itsthebalance is a project that aims to show
that eating healthy can be fun, delicious,
and nutritious at the same time. I am
passionate about helping people get rid of
the "dieting" mentality, and instead, learn
how to have a good relationship with food,
by creating their favorite dessert and
nourishing their body - which is vital for
good nutrition.

Recipe Background
ABOUT THE AUTHOR
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Connect with Diana on Instagram at
@itsthebalance to see more of her
delicious recipes.

Did you like 
this recipe?

You can find more delicious recipes and
dishes on our website. 

Interested in submitting a recipe to be
featured in Adelante? Contact us at
LAHIDAN@eatright.org for more
information.

https://www.eatrightlahidan.org/recipes


SABOR LATINO

INGREDIENTS

Recipe developed by Monica Auslander Moreno, MS, RDN

Yuca Latkes
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Yuca, about 2-3 lbs ( Tip: Use frozen
and pre-cooked yuca.)
Pinch of salt
Avocado oil
Garlic

Cook the yuca. 
The frozen, peeled, and pre-cooked type just needs to
be boiled and then mashed into a paste with some olive
oil and salt. You can also use a shredder to shred them
for a more hash brown texture.
 Form the yuca paste into patties that are about 3 inches
in diameter. 
Fill a saucepan with enough avocado oil to submerge the
patties and fry (on high heat) until golden on each side. 
Alternative: You can also bake the latkes at 400 degrees
until toasty and brown (about 30-40 min). Be sure to flip
halfway through.
Serve with your choice of sweet and or savory toppings.
Enjoy!

1.
2.

3.

4.

5.
6.

TOPPINGS

Sweet:
Applesauce (unsweetened), dark
chocolate chunks, and/or chopped
dates 

Savory: 
Plain full-fat Greek yogurt with
chives, sautéed garlic, and olive oil

DIRECTIONS

Photography provided by Diana Licalzi. Used with permission.



Recipe Background

ABOUT THE AUTHOR

During Hannukah, the Jewish
community sizzles and fries to honor
the miracle associated with oil. As
someone married to a big warm Latin
Jewish family, I’ve created this fun and
healthier twist on an Ashkenazi
(Eastern European Jewish) recipe for
my Sephardic (Spanish Jewish descent)
in-laws who are Colombian Jews using
avocado oil to fry the latkes and yuca,
a source of resistant starch and
purported to have anti-inflammatory
effects in IBD studies. Happy
Hannukah!
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Monica Auslander Moreno, MS, RDN, is
the founder of Essence Nutrition in Miami, a
group practice of eight registered dietitians
who work with children and adults. She
oversees all of Essence’s private client work
while focusing on Essence’s corporate
wellness programming, speaking
engagements, non-private client nutrition
consulting services, school wellness
programming, and marketing. 

Monica is the dietitian for the Miami Marlins
and is the visiting dietitian specialist at Ocean
Reef Resort and Club. She is also the
Diversity Liaison for the Florida Academy of
Nutrition and Dietetics.

Retrieved from: https://commons.wikimedia.org/wiki/File:Potato_Latkes_(140491619).jpeg



STUDENT SECTION
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Six Tips for Securing Dietetic Experience
During the COVID-19 Pandemic

1. Talk to professors or advisors about any
experiences they may know of, such as in
the department or from their professional
network. These can include research!

2. Soup kitchens and food pantries are
usually extremely busy this time of year, 

Has COVID-19 changed how you go to class?
Or affected your work schedule? What about
the ability to obtain volunteer experience
and shadow RDNs? 

If working hard in your classes, gaining
nutrition experience, and applying for a
dietetic internship wasn't hard enough, we
are also expected to do so amidst a global
pandemic. Although this is affecting
everyone, many dietetic students have been
limited in their ability to acquire the much-
needed nutrition experience that was
planned before COVID-19. 

If you are a student trying to find nutrition
experience, here are some ideas that may
help you stay competitive and build your
skills while applying for dietetic internships
and graduate school.

even without a pandemic. Reach out to local
soup kitchens and pantries to ask if there are
any volunteer positions open. 

3. Reach out to registered dietitian nutritionists
(RDs/RDNs) on social media, such as Instagram
and Linkedin, to see if they are interested in
having an intern help them with posts or related
nutrition-work!

4. Become an active member of professional
nutrition organizations and clubs on your
campus. Despite the current circumstances, help
is still needed to plan and organize for future
club events and meetings!

5. Get creative with preparing delicious food and
host a virtual cooking demonstration! Whether it
is with your university's nutrition club, as a
volunteer for a dietitian, or on your own, this is a
unique opportunity to utilize a virtual platform.

6. Certain jobs, such as the Dietary Aide, Dietetic
Technician Registered (DTRs/NDTRs), and food
service worker positions, are still in high
demand. This is an excellent opportunity to learn
about the ins and outs of foodservice and clinical
nutrition, while also generating an income.

Whether you are looking to improve your
communication skills, enhance your knowledge, 

Article Summary

6 Tips for Securing Dietetic Experience During a
Global Pandemic
By Elizabeth Gutiérrez 



STUDENT SECTION
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ABOUT THE AUTHOR

Elizabeth Gutiérrez earned her
B.S. in Food Science and Human
Nutrition with a Dietetics
concentration at The University
of Illinois at Urbana-Champaign
(UIUC). She recently started
pursuing a Master of Science
degree in Nutritional Sciences at
UIUC. Her research will examine
the nutritional contributions of
beverages in the diets of children
and adolescents. After
completion of most of her
graduate coursework, she plans
to complete the dietetic
internship. Her professional
interests are clinical nutrition,
community nutrition education,
childhood nutrition, and food
security, all with the common
goal of primary prevention of
future chronic disease. In her
free time, she likes to play with
her dog, Moped, watch Netflix
original movies, or cook up a new
recipe!

network, or gain a new perspective, these tips
can help! When the pandemic began, it was
difficult to navigate what and how we should be
doing. Even though it has made a significant
impact on many of our lives, it does not mean we
can't adapt and make this "new normal" work for
the better.

Remember, you can still accomplish your goals
despite the current circumstances, even if that
means it taking a little bit longer. Stay connected,
mask-up, and wash your hands — you got this!

Read the full article here.

Welcome to the Student Section!

Must be a current dietetic student or intern
Must be a LAHIDAN member

Are you a student or intern that is interested in
submitting a research article, recipe, or other
contribution to Adelante? We are now accepting
submissions to the new Student Section.

Requirements for prospective writers:

We look forward to receiving your ideas and
contributions. Please contact us at
LAHIDAN@eatright.org for more information on
how you can become a writer for Adelante's new
Student Section.

Thank you,

Alejandra Amezola
LAHIDAN Newsletter Editor, 2020-2021

https://higherlogicdownload.s3.amazonaws.com/THEACADEMY/316e1490-8e1e-4c8b-9930-0928df12d7f8/UploadedImages/LAHIDAN/Documents/Articles/Six_Tips_for_Securing_Dietetic_Experience_During_the_COVID-19_Pandemic.pdf
https://higherlogicdownload.s3.amazonaws.com/THEACADEMY/316e1490-8e1e-4c8b-9930-0928df12d7f8/UploadedImages/LAHIDAN/Documents/Articles/Six_Tips_for_Securing_Dietetic_Experience_During_the_COVID-19_Pandemic.pdf


Instagram: @lahidan

Twitter: @lahidanmig

Facebook: LAHIDAN MIG

Linkedin: LAHIDAN MIG

Email: LAHIDAN@eatright.org

Access the LAHIDAN website here 
for more exclusive member

resources, recipes, upcoming
events, and other membership

benefits!

Visit our website

LAHIDAN LEADERSHIP

PROFESSIONAL DEVELOPMENT COMMITTEE
Sara Carrión Perrone MS, RDN, LD, FAND

DIVERSITY LIAISON

Sandra Arévalo, MPH, RDN, CDN, CDE, CLC, FADA

Committee Chair

Diana Licalzi Maldonado, MS, RD

Committee Chair-Elect
Anita Dávila, BS-NDTR

COMMUNICATION COMMITTEE 

Alejandra Amezola, Dietetic Student

MENTORSHIP COMMITTEE

Mentorship Coordinator
Violeta Morris, MS, RDN

MEMBERSHIP COMMITTEE

Treasurer

Chair-Elect
Andie Lee González, PhD, MPH, RDN, LD, FAND
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Janine Ricketts-Byrne, MA, RD, LD

Secretary
Jordan Griffing, MS, RD, CNSC

NOMINATING/AWARDS COMMITTEE 

Marianella Herrera-Cuenca, MD, MSc, PhD

Committee Chair
Luis González, MS, RD, LDN

Website Coordinator
Tatiana Vélez Burgos, MS, CPT

Social Media Coordinator
Gabriela Puche, MS/Dietetic Intern

Nancy Correa-Matos, PhD, RD, LDN

EXECUTIVE COMMITTEE 

Maria Virginia Tijerina Walls, MS, NC
Chair Committee Chair

Newsletter Editor

Committee Chair

Connect with LAHIDAN
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Marilú Torres, Dietetic Student
Assistant Newsletter Editor - Student Section

https://www.instagram.com/lahidan/?hl=en
https://www.linkedin.com/company/latinos-and-hispanic-in-dietetics-and-nutrition-lahidan-mig/
https://twitter.com/lahidanmig?lang=en
https://www.facebook.com/lahidan
https://www.eatrightlahidan.org/home

