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Dear LAHIDAN members,

It is my pleasure to announce that LAHIDAN will now have a voice at the
Academy of Nutrition and Dietetics' House of Delegates. This action allows us
to be part of the discussion regarding the critical issues that affect our
organization and profession. We will keep you informed and ask for your input
each time it is needed. We want to be in close communication with you!

We are approaching the end of the 2020-2021 fiscal year. I want to thank you
for your participation during these challenging times. We tried hard to adapt
and provide you with many membership benefits, ranging from professional
development, networking, and education. I was fortunate to work with deeply
committed members who comprise the LAHIDAN Leadership Team. With their
hard work and support, we were able to achieve the goals that we set.

This coming year will be a success for LAHIDAN with the incoming Leadership
Team, including Andie Gonzalez as Chair and Luis Gonzalez as Chair-Elect.
Both are amazing leaders, successful dietitians, and most of all — they are very
motivated to bring LAHIDAN to the next level.

LAHIDAN will continue growing and getting stronger as a group, which will lead
to more respected, valued, and well-paid Latin and Hispanic RDs. Please enjoy
this newsletter issue, beautifully developed by our Newsletter Editor, Alejandra
Amezola, and Assistant Newsletter Editor, Marilú Torres. 

It has been an honor for me to serve as Chair for this amazing group. Please
do not hesitate to contact me if I can answer any questions or help in any way.

All the best, Virginia

Maria Virginia Tijerina Walls
LAHIDAN 2020-2021 Chair
virginia.tijerina@gmail.com



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
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Benefits of LAHIDAN
Membership

The benefits of being a LAHIDAN
member include opportunities for
professional development and
increasing cultural competency.

Professional Development
Benefits:

Cultural Competency Benefits:

Language and Cultural Exchange

Webinars

Renew Academy and

MIG Membership

Login to your account here or call the
Academy's Member Services Center

during business hours (Monday
through Friday 8 am - 5 pm CST) at

(800) 877-1600, ext. 5000.
 

Renew your Academy and MIG
membership for the 

2021-2022 year today!
 

Click here to renew.

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://sm.eatright.org/renew
https://www.eatrightpro.org/membership/join-renew


Career guidance
Support on how to enhance eligibility into
Dietetic Internship programs
Time management
Networking
Job search
Sharing the mentor’s own experiences with
the mentees

The LAHIDAN Mentorship Program is designed
to help students and new nutrition
professionals grow and develop professional
qualities that will help them succeed in their
careers. 

Mentoring includes topics such as: 

Mentoring is a great way for nutrition
professionals to give back to the profession,
and it provides an excellent opportunity to
learn more about the profession from a
LAHIDAN member’s perspective.

Do you have experience or advice that you are
willing to share? Are you interested in helping
incoming nutrition professionals and students
advance in the nutrition and dietetics
profession?

If you answered yes, we would like you to
consider becoming a mentor for the next
membership year. Mentors develop a
professional relationship with mentees via
electronic, phone, or face-to-face contact which
involves a small monthly time commitment.

LAHIDAN NEWS
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The LAHIDAN Mentorship Program

Dr. Julie Plasencia, Past Mentorship Chair, pictured with Dr. Andie
Lee Gonzalez, a Past Mentee and incoming Chair for LAHIDAN.

LAHIDAN Mentor Profile Form

Are you a student member of LAHIDAN or new
to the nutrition and dietetics profession?
Would you like to be mentored by a more
experienced LAHIDAN member?

If you answered yes, join our mentoring
program! This is a mentee-driven program that
connects students and newly credentialed
LAHIDAN members with more experienced
members.

LAHIDAN Mentee Profile Form

If you have any further questions about
becoming a mentee or a mentor, please
contact LAHIDAN@eatright.org.

https://www.eatrightlahidan.org/membership/students/mentoring-program
https://www.eatrightlahidan.org/lahidan/membership/students/mentoring-program/mentor-profile-form
https://www.eatrightlahidan.org/lahidan/membership/students/mentoring-program/mentee-profile-form


MEMBER SPOTLIGHT
 

Q: Why did you choose to become a registered
dietitian nutritionist (RDN)? 
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Dr. Sylvia Klinger is an internationally-
recognized nutrition expert who is relentlessly
passionate about helping people fall in love
with the process of creating and enjoying
delicious and nutritious foods. As a food and
nutrition communications professional, Dr.
Klinger is a global nutrition professor, award-
winning author and the founder of Hispanic
Food Communications.

Her Hispanic background fuels her passion for
nutrition, leading her to empower and
encourage those in her community through the
foods they enjoy in their kitchens. At the same
time, she understands everyone’s needs are
different and seeks to individualize nutrition to
best fit each person and their journey to a
happy and healthy life.

Her latest publication, The Little Book of Simple
Eating, was published in 2018 in both Spanish
and English.

In her spare time, Dr. Klinger explores food and
culture all over the world with her family,
realizing the power a healthy lifestyle has to
glue people together.

Email: sylvia@hispanicnutrition.com

A: The influence came from my mom who is a
dietitian/physician, and one of my best friends
from high school also encouraged me to become
a dietitian while I was browsing at her amazing
curriculum of nutrition classes.  I became
enamored with nutrition from there on. 

An Interview with Sylvia Klinger, DBA, MS, RD, LDN, CPT
Interview by Alejandra Amezola 

Q: What are your typical daily and weekly tasks as
an RD/RDN?
A: My days are never the same. Generally,  I start
very early (5:00 or 5:30 am at the latest), make
breakfast, exercise and then I start my day
checking my to do list, which as of Monday
includes writing a blog post, developing several
social media posts, developing a couple recipes
with photos for a client, planning sessions for
FNCE®, touching base with a few clients, and
growing my photography and language skills
(learning Italian) with online classes. 

Q: What field of dietetics do you work in?
A:  Nutrition communications.

Q: Do you have any advanced education or
special training?
A: My work is a non-traditional dietetics job. I
always knew that traditional dietetic careers were
not my cup of tea. Therefore, I quickly started to
look for unique opportunities in our dietetics field.
Currently, my work ranges from developing
recipes, responding to reporters’ queries, writing
content for a website, developing social media
posts for clients and my social networks, writing
blogs for my website and for clients, presenting at
conferences, board of directors committee
assignments, countless hours of meetings with my



MEMBER SPOTLIGHT
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Q: What is your favorite part about working
in dietetics?
A: There is nothing that brings me more joy
than providing nutritional counseling tips
and/or healthy Latino cooking classes to my
people with all the compassion, empathy
and love that I can possibly provide. 

Q: What are some of your professional or
career aspirations?
A: I definitely want to expand my
humanitarian nutrition global projects.
Currently I am involved with an academic
dietetic nutrition program in Romania and a
community nutrition project in Uganda. I
have a deep desire to provide my nutrition
skills to the people that need it the most
regardless of their color, race, ethnicity,
gender, sexual orientation, economic status,
religion, region, country, etc.

clients or volunteer committees,
humanitarian projects all over the world,
national/ international media training,
cooking classes, telehealth, preceptor to
various nutrition programs in Illinois and
Michigan and other projects that may fit into
my capabilities and skills. 

Q: Do you have any advanced education or
special training?
A: I have a doctorate in Business
Administration (DBA) with an emphasis in
Global Leadership. I also have a MS in
public service administration and a
certificate in personal training from the
National Council of Strength and Fitness
(NCSF).  

A: Yes, for the past 20 years I have dedicated
my consulting career mainly to work with the
Hispanic/Latinx community with much
compassion, empathy and love. I believe that
linking my nutrition knowledge, business and
culinary skills into a “food systems” approach
can powerfully impact the lives of
Hispanic/Latinx adults and children in areas of
intense need for dietary and in some cases,
clinical focus. My vision to transform the
future of disadvantaged families is still very
much alive and in progress. 

Q: How does your work impact the
Hispanic/Latinx community?

Q: In an ideal world, what would the role of
RD/RDNs in the Latinx community look like?
A: That all Hispanic/Latinx will have access to a
Hispanic/Latinx dietitian/nutritionist who can
understand the culture provide
compassionate care and speak their language.
This way all Hispanic/Latinx patients can
receive the medical nutrition care they
deserve. 

Q: What interested you in becoming a
member of  LAHIDAN?
A: The network between our Hispanic/Latinx
dietitians and getting to know my fellow
Hispanic/Latinx colleagues. We are a unified
group that is always helping each other with
anything necessary. We have a beautiful bond
regardless of our country of origin or language.
I have been a member since the group was
initiated!

I would like to mentor or guide Hispanic/Latinx
students/interns/RDN’s with any help I can provide.
Do not hesitate to contact me, if you have any
questions or need any help. Here to help each other
during this journey. ¡Abrazos Fuertes!

 Additional comments from  Dr. Klinger
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Key Dates in May 2021

People with celiac disease may experience
gastrointestinal symptoms such as
diarrhea, constipation, abdominal pain
and bloating, nausea and vomiting.
However, strictly following a gluten-free
eating plan significantly reduces many
symptoms of the condition.
If you believe you may have celiac disease,
see your doctor before removing gluten
from your diet.
A registered dietitian nutritionist can
provide further guidance on following an
individualized, gluten-free eating style.

Celiac Disease: Alleviating
Gastrointestinal Symptoms (Celiac
Awareness Month)

During Celiac Awareness Month, learn why
following a gluten-free eating plan can help
alleviate symptoms. Click HERE.

Older adults may need more calcium and
vitamin D to help maintain bone health.
Good sources of vitamin D include salmon
and other fatty fish and fortified foods and
beverages.
Some adults older than 50 may not be
able to absorb enough vitamin B12.
Fortified cereal, lean meat and fish and
seafood are sources of this nutrient.
Dietary fiber may lower your risk for heart
disease and reduce your risk for Type 2
diabetes. You can find dietary fiber in
whole grain breads and cereals, beans,
fruits and vegetables.

Special Nutrient Needs of Older
Adults (Older Americans Month) 

As we get older, certain nutrients become
especially important for good health. During
Older Americans Month, learn how to get
these nutrients through food sources. Click
HERE.

2nd: World Tuna Day
9th: Mother’s Day
10th: National Shrimp Day
13th: International Hummus Day
15th National Chocolate Chip Day
17th: World Hypertension Day
26th: National Senior Health & Fitness Day
28th: International Burger Day
31th: Deadline to renew Academy
membership
31st: Memorial Day

1-30: Call for late-breaking FNCE® abstracts
9-15: Food Allergy Awareness Week
9-15: National Women’s Health Week
Arthritis Awareness Month
Asian Pacific American Heritage Month
Food Allergy Awareness Month
Global Employee Health and Fitness Month

May is Food Allergy Awareness Month

During Food Allergy Awareness Month, take time to
educate your clients and patients about food
allergies and how to reduce the risk of children
developing one.

Food allergies tend to first appear in young
children and are common in people who have a
family history, but about 15% of people with food
allergies are diagnosed as adults. Eight foods
account for 90 percent of all reactions in
Americans: milk, eggs, peanuts, tree nuts, fish,
crustacean shellfish, soy and wheat. Often times,
bad food reactions happen when cross-contact
occurs.
 
Lastly, promote the importance of visiting a
registered dietitian nutritionist who specializes in
food allergies. An RDN can identify
foods to avoid and help people find nutritious
substitutions.

https://www.eatright.org/health/diseases-and-conditions/celiac-disease/celiac-disease-alleviating-gastrointestinal-symptoms
https://www.eatright.org/health/wellness/healthy-aging/special-nutrient-needs-of-older-adults
https://www.eatright.org/health/allergies-and-intolerances/food-allergies/food-allergies-and-intolerances
https://www.eatright.org/homefoodsafety/four-steps/separate/preventing-cross-contact-at-home
https://www.eatright.org/food/resources/learn-more-about-rdns/10-reasons-to-visit-an-rdn


RESEARCH  

Consumption of Diet and Nutrition Information in
Digital Magazines Marketing to Latinx Women
By Julie Plasencia, PhD, RD, Clara Barajas, MPH, Jordan Hinton

To examine the types of nutrition and
health-related articles published in digital
magazines directed toward Latinx women;
and to examine the extent to which
advertisements about food, nutrition, and
weight-loss are prevalent in these media.
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Objective

Design

A descriptive content analysis was
completed for five digital magazines
marketing to Latinx women. A total of 1,234
articles and 3,001 advertisements were
examined for nutrition and health-related
content. 

Results

Early editions of digital magazines directed
towards Latinx women included more
advertisements than articles on the topics of
food and health. Among the articles, very
few (0-30%) included health and nutrition
information that came from a reliable,
evidenced-based source. 

and nutrition messages, especially media
directed towards populations
disproportionately affected by diet-related
diseases. Overall, this study provides
recommendations for health and nutrition
professionals to contribute expert content
to digital media targeting the Latinx
community.

Conclusions and Implications

Abstract

Key words: content analysis, Latinx,
Hispanic, mass media, advertising, digital
magazines.

AUTHOR AFFILIATIONS

Julie Plasencia, University of Kentucky,
Department of Dietetics and Human
Nutrition Lexington, KY 40509

Jordan Hinton, University of Kentucky,
Department of Dietetics and Human
Nutrition Lexington, KY 40509

Clara Barajas, MPH 

Read the full article here

Public health researchers should continue to 
examine mass media exposures of health

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


1 1/3 cups coconut water 
2/3 cup blackberries 
2 teaspoons peeled and
chopped fresh ginger 
10 to 12 mint leaves 
2 tablespoons lime juice 
2/3 cup seltzer
Additional blackberries and mint
leaves for garnish

Combine the coconut water,
blackberries, and ginger in a blender
and blend until smooth.
Muddle the mint leaves and lime
juice in the bottom of a shaker.
Add the blended mixture to the
shaker along with ice. Shake
vigorously.
Divide the shaken mixture between
the mugs (option to strain). Top with
ice as desired.
Top with seltzer (1/3 cup per
serving).
Garnish with fresh blackberries and
mint.

1.

2.

3.

4.

5.

6.

 
DIRECTIONS

SABOR LATINO

By Diana Licalzi Maldonado, MS, RDN
Blueberry Mint Mocktail Mule
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Servings: 2
Total time: 5 minutes

Photography provided by DIana Licalzi Maldonado. Used with permission.

Recipe details

INGREDIENTS



Connect with Diana on Instagram at
@itsthebalance to see more of her
delicious recipes.

Do you like this recipe?
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Find more easy, delicious, cultural, and
nutritious recipes here on our website.
Are you interested in submitting a recipe
to be featured in our Adelante
newsletter? 

We are always looking for new and
creative recipes developed by our very
own LAHIDAN members. RDNs, NDTRs,
and students are eligible to contribute a
recipe.

Contact us at LAHIDAN@eatright.org
for more information on recipe
submissions.

ABOUT THE AUTHOR

Diana Licalzi Maldonado, MS, RDN, is
a registered dietitian with a Master’s in
Nutrition Science, and is currently
working towards becoming a Certified
Diabetes Educator (CDE). Originally from
Puerto Rico, Diana is dedicated to
helping the Hispanic community meet
their nutrition and health goals. She co-
founded Reversing T2D, an online
platform that provides nutritional
guidance for individuals with pre- and
type 2 diabetes. Last year, Diana also
became very passionate about
empowering women to have healthy
pregnancies without alcohol. After
noticing a gap in the market, she co-
authored the book, Drinking For Two:
Nutritious Mocktails for the Mom-to-Be,
where she provides women with
prenatal nutrition information and over
45 non-alcoholic drink alternatives
healthy for both mom and baby. Diana
also has experience working as a
Dietitian at Boston Medical Center,
InsideTracker, and UC San Diego Health.

Recipe Background
This zesty and refreshing spin on the
Moscow Mule uses fresh ginger instead
of ginger beer. Made with berries and
mint, this drink is perfect for any hot
summer day. 

Did you make this drink for yourself?
Tag us in your post on social media!
Find us on Instagram under the
username @lahidan.

For more healthy mocktail recipes, grab
a copy of Mocktail Party, which officially
hits shelves on May 25th! Available
wherever books are sold. 

https://www.eatrightlahidan.org/recipes


STUDENT SECTION  
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Congratulations on completing the Spring
semester! Now that summer break is here, you
have a chance to be proactive with the extra
time you have to earn experience. The
summer can bring many opportunities to help
you gain valuable experiences and become a
stronger student and dietetic internship
candidate. The following are great ways to
benefit from the summer:

Volunteer!

Volunteering can not only help you get
community service hours, but it will also
strengthen your communication and
cooperative skills. You can build essential and
professional relationships with volunteer
coordinators. This is important because some
internships require a letter of
recommendation from a volunteer
coordinator or supervisor. There are volunteer
opportunities in clinical, community, and food-
service settings. For clinical experiences, reach
out to the nutrition department at a hospital
near you, and ask if they accept volunteers [1].
If they do not, ask if you can shadow a dietitian
for a day or a few hours. This will help you put
things in perspective and help you practice
being comfortable in a clinical setting and
communicating with professionals [2]. In
addition, the summer weather is nicer, which
is an excellent opportunity to volunteer in a
community garden or outdoor pantry. 

Benefiting from the Summer
By Marilú Torres

Also, community clinic, meal service, and
health department experiences are amazing
community service experiences and resume
builders [1]. Food banks are ideal settings to
gain food service volunteer opportunities.
Food banks often have many available
volunteer hours, and you have the chance to
meet and communicate with different people
at each shift.

Take a Summer Course

Taking a summer class that is part of your
degree requirements can save you from
waiting up to a year to take courses that you
need to graduate. Summer courses can
lighten the weight of a future semester. They
are also often shorter, which can lessen the
stress compared to a 16-week long course.
This is true, especially if you only focus on
one or two courses in the summer.

Gain Work Experience

During the summer break, you will have
more time to look for nutrition-related job
opportunities. Gaining paid, practical paid
work experience is vital so that preceptors
and internship programs can get a sense of
your abilities and interests [2]. Gaining
nutrition-related work also shows that you
are open to experiences [1].  



STUDENT SECTION  
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ABOUT THE AUTHOR

Marilú Torres recently received her
Bachelors in Human Nutrition and
Dietetics from the University of
Arkansas- Fayetteville. While she was
a student there, she served as
Student Liaison and was elected as
the Student Leader of the month of
March. She has experience as a
Nutrition Assistant at Mercy Hospital,
and she is involved in her
community's food bank, vegetable
garden, and pantries. She will begin
her internship at the University of
Kentucky Hospital in August, and she
was awarded the Arkansas
Outstanding Dietetic Student of the
Year Award 2021. She plans to pursue
her interest in renal and diabetic
clinical nutrition, and research in
nutritional genomics. Her interest in
these areas stem from her father's
diagnosis of diabetes. In her spare
time, Marilú likes to be involved in the
community, exercise, cook, watch
suspenseful shows, and play with her
dogs. She wants to become a dietitian
to help others lead a healthy lifestyle
and provide meaningful patient-
centered care.
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Study Ahead

Many internships require that you take
the Graduate Examination Record Exam
(GRE), and it is recommended that you
study to achieve a competitive score [2].
You may have to take the test more than
once, which is an opportunity to practice
and focus on what you feel you need to
study further.

Read the full article here

https://www.forkintheroad.co/4-things-to-do-dietetics-student/
https://www.eatrightpro.org/acend/students-and-advancing-education/dietetic-internship-match-students/suggestions-to-improve-your-chances-at-getting-a-dietetic-internship-position
https://higherlogicdownload.s3.amazonaws.com/THEACADEMY/316e1490-8e1e-4c8b-9930-0928df12d7f8/UploadedImages/LAHIDAN/Documents/Articles/Benefiting_From_the_Summer.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

Connect with LAHIDAN
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