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

Dear LAHIDAN members,

I am excited to share with you the April issue of Adelante. In this issue, you will find a
variety of research articles, practice resources, and recipes. 

In the LAHIDAN News section, you will see the announcement about an upcoming
event hosted by the Academy of Nutrition and Dietetics, Puerto Rican Affiliate. The
topic will be "Skin Lesions and Proper Nutritional Care." Don't miss this great event!

In the Research section, you will learn about serving the Hispanic-Latino
community recovering from substance abuse disorders, by Stephanie Ann Serpas
Jacobo, MS, RD, CDCES. LAHIDAN is pleased to feature Christy Wilson, RD, for our
monthly Member Spotlight. Be sure to read through the interview and learn more
about her! The Health / Practice Resources section highlights upcoming Academy
Foundation Scholarships and information about the International Congress of
Dietetics 2021. 

In the Student Section, you will find an article written by our Assistant Newsletter
Editor, Marilú Torres, called "Surviving the Dietetic Internship." This article comes
shortly after Match Day, which happened earlier this month. A big congratulations
to all LAHIDAN members that got matched! Lastly, you will find a Calabacitas con
Frijoles, also known as Zucchini with Beans recipe, and a bilingual cooking
demonstration video submitted by Selena Garcia, BSND, and Margaret Pauly, RD, 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, suggestions, ideas, or if you are
interested in being published in our next issue. We look forward to hearing from
you!

Sincerely,

Alejandra Amezola
LAHIDAN Newsletter Editor, 2020-2021

Adelante
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LAHIDAN FNCE®
Scholarship

Application Deadline:  May 10,
2021

Purpose: To enable FOUR (4)
LAHIDAN undergraduate/graduate
student members in the field of
Dietetics/Nutrition or a Dietetic
Intern to attend the VIRTUAL
Academy of Nutrition & Dietetics
Food & Nutrition Conference &
Expo™ (FNCE®). The goal of the
scholarship is to foster the
mentoring of future nutrition
leaders.

Award: The scholarship recipients
will receive $200 USD and will be
recognized during the LAHIDAN
virtual member networking event
held during or near the dates of
FNCE®. The recipients of the award
are required to submit an article for
the LAHIDAN newsletter in
collaboration with the editor, within
30 days after attending FNCE®.
Payment by check of monetary
award will be mailed to the recipients
upon receipt of their newsletter
article.

Eligibility: All active LAHIDAN
student members are eligible.
Current members of the
Nominating/Awards Committee and
the LAHIDAN Executive Committee
are not eligible for the award.

To read more, click HERE.

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 a.m. - 5 p.m. CST) at

(800) 877-1600, ext. 5000.
 

Renew your Academy and MIG
membership for the 2021-2022

membership 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://www.eatrightlahidan.org/membership/students/student-scholarship
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? Do you have an interest in
helping “young” nutrition professionals or
students grow in the nutrition and dietetics
profession?

If you answered yes, we would like you to
consider becoming a mentor for the current
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 current LAHIDAN Chair-Elect.

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, a mentee-driven program that
connects students and newly credentialed
LAHIDAN members to more experienced
LAHIDAN 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
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Fecha: 21 de mayo de 2021
Hora: 1:00 pm - 4:00 pm 
Plataforma: Zoom
Recursos: 
Thomas Jiménez, MD
Loedda Nuñez, LND
Karilyn López, LND
Costos:
Miembros AND: Gratis
No miembros AND: $35
No miembros AND - Retirados y
Miembros: $20
Métodos de pagos: 
ATH Móvil Business con el pATH/ ANDPR,
Paypal, cheque o giro postal.
Para más información o solicitar el pago:
Teléfono: 787-753-7144 
(L, M, V de 10:00 am - 2:00 pm)
Correo: eatrightpr@prtc.net
¡Obtenga unidades de educación
profesional continua! 

Date: May 21, 2021
Time: 1:00 pm - 4:00 pm 
Platform: Zoom
Speakers:
Thomas Jiménez, MD
Loedda Nuñez, LND
Karilyn López, LND
Costs:
Members: Free
Non-members: $35
Retiree and Student Members - Non-
Academy Members: $20
Method of payment:
ATH Móvil Business with the pATH /
ANDPR, Paypal, check, or money order.
For more information or to make payment:
Phone: 787-753-7144
(M, W, F from 10:00 am - 2:00 pm)
Email: eatrightpr@prtc.net
Earn continuing professional education
units (CPEUS)!

Lesiones en piel y cuidado
nutricional adecuado
Presented by: The Academy of Nutrition and Dietetics, Puerto Rican Affiliate

Interested in this event?
¿Interesado en este evento?

Skin lesions and proper
nutritional care

REGISTER HERE /
 REGISTRE AQUI

https://app.box.com/s/ta1hi3mlxtrxuktj8to8dqdrzqbzee4r
https://app.box.com/s/ta1hi3mlxtrxuktj8to8dqdrzqbzee4r
https://app.box.com/s/ta1hi3mlxtrxuktj8to8dqdrzqbzee4r


MEMBER SPOTLIGHT
 

Q: Why did you choose to become a registered
dietitian nutritionist (RDN)? 
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Christy Wilson is a Tucson, AZ based registered
dietitian nutritionist (RDN) with a special interest in
culinary nutrition. She is the owner of Christy Wilson
Nutrition, LLC, a nutrition communications consulting
service and blog. 
 
Originally from the border town of Nogales, Arizona,
Christy is a cook, a health advocate and a teacher at
heart. She earned her bachelor’s degree in nutritional
sciences from the University of Arizona and over the
past 20 years, Christy has been in the business of
health and wellness as a nutrition counselor, food and
nutrition blogger, speaker, influencer and cooking
teacher. She is a nutrition counselor at University of
Arizona's Campus Health Service and advisor for
Cooking on Campus, a student-led cooking class for
university students. Her work with the HIV/AIDS
community spans over a decade at El Rio Community
Health Center where she counsels clients and teaches
a monthly, nutrition-focused cooking class. She is also
the founder of Fiesta Flavors, an interactive nutrition
education lesson for elementary-aged school children.
 
Christy's passion for nutrition, cooking, and teaching is
highlighted on her website and blog,
www.ChristyWilsonNutrition.com, which showcases
recipe development, blogging, and food photography
work. She has done in collaboration with numerous
food brands and commodities over the past decade
including Wonderful Pistachios, Almond Breeze, and
Kikkoman, as well as the California Strawberry
Commission, National Mango Board, and the National
Honey Board. Christy also holds a Culinary Certificate
of Training from the Academy of Nutrition and
Dietetics.

A: Until I took my very first nutrition class at the
University of Arizona, I didn't even know that
nutrition and dietetics was a career path! I was a
pre-pharmacy major but soon switched to
nutritional sciences after taking my first
introduction to nutrition class. The subject simply
fascinated me! The more I learned about
nutrition, the more I wanted to know. Learning
about how the foods we eat impact short term
and long term health and learning about disease
prevention and health improvement through
food were topics I wanted to learn more about,
not only for myself, but I wanted to teach others
about it, too. I honestly never thought twice about
what I ate until I started taking nutrition courses. I
grew up eating homemade foods that my mom
cooked every day, but as a teenager I ate lots of
fast food, junk foods and drank a lot of soda, and
I was also catching colds ALL the time! Once I
learned more about the health consequences of
continuing making unhealthy food choices, I
gradually began applying my newfound nutrition
knowledge to my own eating habits. I noticed that
I wasn't getting sick as often, I had more energy,
and I also discovered how much I loved cooking
my own meals--something I hadn't really explored
until I started studying and learning about
nutrition.

An Interview with Christy Wilson, RDN
Interview by Alejandra Amezola 

Q: What are your typical daily and weekly tasks as
an RD/RDN?

A: This depends on what job I’m doing because I
have a few! I am a nutrition counselor at University
of Arizona’s Campus Health Service and I’m the
staff advisor for the Cooking on Campus (COC)
program, which is a cooking class taught by
students for students. My position went fully
remote last March, so I am currently working from
home, seeing all patients virtually. I also have

http://www.christywilsonnutrition.com/
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virtual weekly meetings with my COC student
chefs and we also launched our cooking
classes virtually in the fall. So, a day at my
university job may include seeing patients
during the day, charting, meeting with my COC
students in the afternoon and checking into
Zoom for our virtual cooking class in the
evening. 

I also work weekly as a nutrition counselor at a
local HIV medical clinic that serves Tucson and
southern Arizona. Until COVID-19 affected us
all last March, I was teaching a monthly
nutrition-focused cooking class, which will be
going virtual at the beginning of the year. A
day at my job there typically includes a full day
of nutrition counseling with patients either in
person or conducting visits over the
telephone. 

When it comes to my freelance work for my
nutrition communications consulting business,
Christy Wilson Nutrition, LLC, it can involve a
combination of recipe development, recipe
testing, writing/blogging, food photography
and creating social media content for clients.
So, I typically fit in my freelance work on
Thursdays, weekends and nights. Any single
day of client work can be a combination of
recipe testing, shooting and editing photos
and writing. When recipes need to be tested
several times over, that also means several
trips to the grocery store! But, I love the
creativity that’s involved in every part of my job
as an entrepreneur and business owner.

Q: What is your favorite part about working in
dietetics?
A: I love that I work in a field of practice that
offers so much variety. When I talk with
students, I encourage them to think outside of
the traditional roles that RDs have historically
held. I think that anywhere there is food, a
conversation about food and/or health and/or
wellness, a dietitian can and should be there. I
love that I have been able to craft a career that
I truly enjoy and do work I look forward to
doing. From speaking to a patient about their
lab work and diabetes prevention, to teaching
someone how to prepare themselves a simple
and healthy lunch that empowers them in the
kitchen, to creating recipes and sharing
mouthwatering food photos to my online
audience, I have the skills and knowledge to do
it all, and more! Food connects us, and I love
that, as a registered dietitian, I can help people
improve their health and wellbeing by teaching
them more about what they are eating.

Q: What field of dietetics do you work in?
A:  Since I have a few different jobs, I am
working in the fields of culinary nutrition,
community nutrition, clinical nutrition and
nutrition communications.

Q: What are some of your professional or career
aspirations?
A: I started working on a cookbook that
featured recipes and photos of foods where I
grew up. I’m from Nogales, Arizona, a border
town in southern Arizona. Once COVID-19 hit, I
had to put this project to rest (I say that it’s
“hibernating”), so my hope is to resume working
on my book and complete it. Because I love
teaching so much, sometime in the future, I
would love to open up my own teaching kitchen
to teach hands-on cooking classes to people of
all ages, from kids, to groups of employees, to
families, to empty-nesters and retired folks. I
would also love to earn my chef certification
someday! 

http://www.christywilsonnutrition.com/
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A: Statistically, Hispanic/Latinos have higher
rates of obesity than non-Hispanic whites.
Mexican Americans suffer disproportionately
from diabetes. According to the U.S.
Department of Health and Human Services
Office of Minority Health, Hispanics have the
highest uninsured rates of any racial or ethnic
group in this country. As a Mexican American,
these statistics are heartbreaking and as a
dietitian, I know that the work I do can help
improve the health of people who share the
same background as me. 

When I am able to speak the language of my
patients, when they know that I can relate to
their challenges and struggles when it comes
to finding certain foods at the grocery store
and keeping culturally significant foods in their
diet as they work to improve their health, this
all matters. I can cook with them and show
them simple ways to make major
improvements in their health and the health
of their families. This is why representation
within our field of nutrition and dietetics
matters so much. When our patients can see
themselves in us, we can make a huge positive
impact to help improve the health of our
communities. We all have the skill and the
knowledge to do this effectively and sensitively
and appropriately. 
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Q: Do you have any advanced education or
special training?
A: I have a Culinary Certificate of Training
from the Academy of Nutrition and Dietetics
and have focused on earning the majority of
my professional continuing education hours
on culinary nutrition conferences and
trainings.

Q: What interested you in becoming a member of 
 LAHIDAN?

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

A: Being able to connect with Latinos within
our professional field was a space I wanted to
be part of. When you are part of a profession
that is primarily of a different ethnic
background from your own, it can feel a bit
isolating, especially growing up in a place where
you’re the majority — everyone looks like you
and speaks like you. 

When you can connect with people who share
the same profession as your own, it’s fun and
you have a common bond in the fact that
you’ve both taken similar higher education
paths, including internship experiences. But,
there is an absolute deeper connection when
you not only share that, but also share similar
cultural backgrounds and language. It’s a
sister/brotherhood kind of thing. It’s special
and there are really no words that can describe
it. It’s an unspoken bond. You “get” each other
almost instantly. 

A: Thank you so much to LAHIDAN for the
support and for this amazing platform to share
our experiences, backgrounds and expertise. I
am so appreciative for the connections I have
made through this MIG and look forward to
meeting new members. Juntos podemos seguir
avanzando. Adelante, amigos! 

 Additional comments from Christy Wilson



 

May 3 Application Deadline: New Advancing
Diversity in Dietetics Scholarship
The Foundation’s new Advancing Diversity in
Dietetics scholarship supports the educational
advancement of aspiring registered dietitian
nutritionists of diverse backgrounds or cultures. 
The scholarship will provide two interns with
$25,000 each for the 2021-2022 academic year.
The application deadline is May 3. Learn More
  
Support the Foundation: A Gift to the
Annual Fund
When renewing your Academy member dues,
please remember the Foundation -- the only
charitable organization devoted exclusively to
supporting nutrition and dietetics professionals.
Learn More.

The Board of Directors of the Academy of
Nutrition and Dietetics and its Foundation
are pleased to announce the Foundation
has awarded its first Diversity and Inclusion
Fellowship to registered dietitian nutritionist
Marie AK Allsopp, a clinical assistant
professor in nutrition science at Purdue
University. Allsopp begins the two-year
Fellowship in June.

Read more HERE.

HEALTH/PRACTICE RESOURCES

Academy Foundation Awards
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Academy Foundation Awards
First Diversity and Inclusion
Fellowship to Purdue Faculty
Member

Register now by clicking HERE.

https://eatrightfoundation.secure-platform.com/a/
http://and.informz.net/z/cjUucD9taT0zMjc4OTUzJnA9MSZ1PTQwNDkzODIxNiZsaT0yODg5MjU3Mw/index.html
https://eatrightfoundation.org/get-involved/donate/
https://www.eatrightpro.org/media/press-releases/academy-foundation-news/diversity-and-inclusion-fellow?_zs=7aAFa&_zl=73MV2
http://www.icd2021.com/
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Serving the Hispanic-Latino Community Recovering
from Substance Use Disorders
By Stephanie Ann Serpas Jacobo, MS, RD, CDCES

Based on data collected within our health
center over the last two years, we have noticed
increases in demand for nutrition consultations
for substance use disorders (SUD) patients of
which 78% are Hispanic-Latino, and of which 52
% have comorbidities such as diabetes, obesity
or heart disease. Furthermore, of the 27 new
patients we currently serve in our substance
abuse program as of January 2021, 63% that
are recovering from fentanyl use are Hispanic.
Thirty-seven percent of Hispanic participants
suffer from either an anxiety or depression
disorder. 

People that seek assistance to recover from
opioid abuse turn to Medication Assisted
Treatment (MAT) programs, an evidenced-based
option available for patients and their families.
Traditional MAT programs use medications, in
combination with behavioral health therapies,
to provide a whole-patient approach to the
treatment of substance use disorders [5]. What
is unique about our health center’s MAT
program is that it also includes patients that
suffer from alcohol abuse and combines
nutrition as a therapy component, which
research shows to be important [6]. 

I have had the honor of spearheading a MAT-
nutrition program since 2019 alongside José
Luís Yañez, our substance use disorder-drug
and alcohol certified counselor who coordinates
the MAT program. He envisioned its success
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from the start. Providing nutrition therapy for
patients that were enrolled in MAT was highly
encouraged by Yañez as he recognized MNT
as a recovery tool in many diseases such as
diabetes, heart disease and renal failure.
Organs damaged with substance abuse
include the liver, brain, gut, pancreas, lungs
and the immune system [8]. Nutrition-related
concerns that rise with substance abuse
include nutrient deficiencies, gastrointestinal
impairments, weight loss and eating
disorders [4]. 

Our MAT-nutrition program consists of
weekly support groups that have recently
changed to virtual meetings. Individual
nutrition sessions are on a monthly or bi-
monthly basis depending on the patient’s
needs, concerns and interests. Based on
observations and patient testimonials over
the past 2 years, the role that the registered
dietitian plays in the recovery process may
considerably help patients recover from
substance abuse. Less frequent relapse and
overdose events have been reported from
patients that actively participated in the
nutrition counseling sessions and wellness
workshops compared to those that did not
meet with the dietitian. Wholesome eating
and fitness applications for lifelong sobriety
sustainability are target applications the
dietitian focuses on with each patient when
appropriate.



RESEARCH  

In addition, research has shown that effective
MNT and education in combination with regular
physical activity has helped patients experience
more tolerable withdrawal symptoms, a side
effect of recovery that many participants have
identified as a major reason to relapse [9].

The integration of the medical, behavioral, and
nutrition departments within our health center
has enhanced the recovery process for many of
our patients and we look forward to future
research that confirms and secures our place
within the rehabilitation and recovery practice.
This is a call to action for dietetics providers that
serve the public and I encourage you to join our
efforts of promoting health and wellness for all
people.   
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Stephanie Ann Serpas Jacobo, MS, RD,
CDCES, is a first-generation American Mexican
Salvadorian who started her higher education
studies at Mt. San Antonio College in Walnut,
CA. She transferred to Cal Poly Pomona where
she earned her bachelor’s degree in dietetics
and completed a Hispanic-Latino cultural
immersion program called Estudiante de
Dietética (ED) instructed by Dr. Aleida Gordon.
The ED program is where Stephanie's
inspiration grew to serve the Hispanic
community. She later matched with Cal Poly’s
dietetic internship during her graduating year.
Within weeks of passing the RD exam, she
returned to Cal Poly to complete a 2-year
thesis program for a graduate degree while
starting her dietetics career. Serving her
community as a dietitian for the past 6.5 years,
Stephanie has gained experience within skilled
nursing facilities as well as in outpatient
counseling settings working with children and
adults with special needs and patients with
diabetes, heart disease, high-risk pregnancies,
and most recently substance use disorders.
She has also returned to Mt. SAC and Cal Poly
to instruct nutrition classes and future dietetic
colleagues. 

"Thank you to my parents, Ana and Jorge, and
my siblings since day one; my husband Adrian,
our children, and family and friends for always
supporting my dreams." - Stephanie
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1 cucharada de aceite de olivo 
1 taza de cebolla, picada 
1 taza de chile poblano, picado 
¼ cucharadita de sal
1-2 cucharaditas de chile en
polvo (al gusto) 
2 tazas de calabacitas, cortadas
en cubitos
2 tazas de maíz en grano
entero, fresco o congelado
2 cucharaditas de ajo, picado 
1 taza de frijoles pintos, cocidos
3 tomates frescos medianos,
picados
Coberturas opcionales: cilantro
picado, cebolla verde picada,
queso.
* Si usa frijoles enlatados,
escurra y enjuague para
eliminar el sodio o compre
frijoles sin sal agregada. Puede
usar cualquier tipo de frijoles
que desee.

INGREDIENTES

 Caliente el aceite en un sartén

mediano. 

 Agregue la cebolla, los chiles, la sal,

el chile en polvo y cocine hasta que

estén suaves (aproximadamente 8

minutos).

 Agregue las calabacitas, maíz, el ajo,

los tomates, frijoles, y revuelva

suavemente.

 Cocine por 5 minutos o hasta que el

calabacitas estén tiernas. 

 Sirva con los aderezos de su

elección: cilantro, cebolla verde

picada, queso, lima.

1.

2.

3.

4.

5.
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SABOR LATINO

By Selena Garcia, BSND, UAMS/CAVHS Dietetic Intern
Calabacitas con Frijoles 
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Produce: 4 porciones

Tiempo total: 35 minutos

Selena Garcia, BSND, y Margaret Pauly, RD, preparando
la receta "Calabacitas con Frijoles."

Detalles de la Receta



1 tablespoon olive oil
1 cup onion, minced
1 cup poblano pepper, minced
¼ teaspoon salt
1-2 teaspoons chilli powder (to
taste)
2 cups zucchini, diced
2 cups whole kernel corn, fresh
or frozen
2 teaspoons garlic, minced
1 cup pinto beans, cooked
3 medium fresh tomatoes,
chopped
Optional toppings: chopped
cilantro, chopped green onion,
cheese.
* If using canned beans, drain
and rinse to remove sodium or
buy beans without added salt.
You can use any type of beans
you would like.

INSTRUCTIONS

 Begin by heating the oil in a

medium skillet.

 Add onion, chiles, salt, chili powder

and cook until soft (about 8

minutes).

 Add zucchini, corn, garlic, tomatoes,

and beans and stir gently.

 Cook 5 minutes or until the zucchini

is tender.

 Serve with the toppings of your

choice: cilantro, diced green onion,

cheese, lime.

1.

2.

3.

4.

5.

 
DIRECTIONS

SABOR LATINO

By Selena Garcia, BSND, UAMS/CAVHS Dietetic Intern
Zucchini with Beans
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Servings: 4
Total time: 35 minutes

Selena Garcia, BSND, and Margaret Pauly, RD, preparing
the recipe "Zucchini with Beans."

Recipe details



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

Do you like this recipe?

Recipe Project Involvement
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Find more delicious recipes here on our
website. Interested in submitting a recipe to
be featured in Adelante? 

We are always looking for new and creative
recipes developed by our very own LAHIDAN
members. 

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

ABOUT THE AUTHOR

"In this project, I was involved with the video
by interpreting and by translating the recipes
into Spanish. I worked with a dietitian to
make sure the recipe and the content are
culturally appropriate. Then, I translated the
recipe into Spanish and we cooked it
together. With me interpreting the cooking
demo, it becomes a bilingual presentation
that can be enjoyed by non-Spanish
speakers as well."  ― Selena Garcia

Selena Garcia is a first-generation Latina
college student that has seen the need for
diversity in her classrooms and in the field
of Nutrition and Dietetics. Through both
her education and work experience, she is
able to testify to the need for more
Hispanic registered dietitians (RDs) to serve
the nutritional needs of the largest minority
group in the United States. Based on
registry statistics of the country, only 3% of
dietitians identify as Hispanic/Latino. She is
currently at UAMS/CAVHS completing a
dietetic internship and working towards a
Master's degree. Growing up in a Mexican
culture, food has always been a major part
of her life which is one of the many reasons
she loves nutrition because she loves food!
Selena is a firm believer that one does not
have to lose their cultural identity to
optimize their health. People should be
able to incorporate the foods they love into
their daily lives with moderation and
awareness especially when it comes to
cultural foods. She envisions herself as an
RD emphasizing the importance of better
eating habits while having empathy for
different cultures.

Educational Video
Would you like to watch the live cooking
demo and step-by-step guide on how to
prepare this delicious Calabacitas con Frijoles  
recipe? The great news is that this video
features a live Spanish translation, so you
can follow along in both English and Spanish! 

Access the bilingual cooking demonstration
hosted by Selena Garcia and Margaret Pauly,
RD, by clicking HERE. 

https://www.eatrightlahidan.org/recipes
https://drive.google.com/file/d/1YCRMzCK0M3cMcSr8VNoKyP7ZgJNpLtqO/view
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Congratulations! After a competitive
matching process and all of the anxious
waiting — you were matched! Now, how do
you survive the internship process? Here are
some great tips to think about that can help
you succeed in your dietetic internship.

Be Responsible
Arriving on time for rotations and staying on
top of requirements will be your top priority
[1]. Find a way to organize your
responsibilities and plan to arrive early for
each rotation. If your preceptor thinks of you
as the one who was always late, always on
the phone or the one on Facebook, chances
are they will not recommend you for a job
[3]. However, if you are punctual, responsible
with work, and professional, this will improve
your future recommendations [3].

Check the Dress Code
Different internships usually require specific
dress codes [1]. Make sure you read through
the dress code in the program's handbook.
Generally, the dress code will be
conservative and business casual, while
others require scrubs and lab coats [1].
Additionally, wear comfortable shoes [1].
Treat each day as a job interview; people
who dress professionally are more likely to
be taken seriously [3]. Maintain your nails
and hair and don’t go crazy with jewelry or
perfume [3].

Surviving the Dietetic Internship
By Marilú Torres

Study for Rotations
Ensure you read information your preceptor
sends you, and brush up on your knowledge
related to upcoming rotations. Additionally, put
every assignment on a calendar to help you
complete your assignments and manage
studying and assignment time [3].

Take Notes
Carry a notepad and write things down. This will
prevent you from asking questions that have
been answered, [1] and writing things down will
help you remember information better. Notes
can also be a great study tool!

Make It Personal, But Keep an Open Mind
Remember, this is your internship and your
experience. Communicate with your director to
see to what extent you can tailor your
experience to your interests. Some internships
will let you find your own rotations sites [2]. Keep
an open mind to the information and
experiences you are exposed to. Know that there
are no limits in dietetics, and you may have to
apply the information you thought you would
never use from the internship into your future
career [2]. You may not love every rotation.
However, keep an open mind, and remember it
is only temporary because you will decide on the
field to continue your career. You will also have
different preceptors with different personalities
and ways of doing things, and you will need to
adapt to their style to find your own [2]. 



STUDENT SECTION  
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ABOUT THE AUTHOR

Marilú Torres is a senior Human Nutrition and
Dietetics major and Student Liaison at the
University of Arkansas- Fayetteville, and she was
elected as the Student Leader of the month of
March. She is a Nutrition Assistant at Mercy
Hospital, and 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 Oustanding Dietetic
Student of the Year Award. 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.

References
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Use the dietetic internship as an opportunity
to explore a variety of different career
options [2]. When you’re done with a
rotation, write a thank you card [3]. 

Embrace Constructive Criticism
Learn to accept and embrace constructive
criticism because it will help you grow
personally and professionally [2]. Listen to
and reflect on the feedback that preceptors
provide. Remember they are there to teach
you, and they want you to learn and become
the best dietitian you can be [2]. Learn from
criticism from those who are more
experienced than you to become better. 

Be Proactive 
Reach out to your director before the
internship to clarify any questions you have
before beginning the internship [1]. Also,
reach out to preceptors prior to the start of
rotations to clarify where you will meet, work
hours, dress code, materials you should
study, and other questions you have [2]. Do
not use a lack of assignments as an invitation
to check your social media or personal email
during work hours. Instead, read journal
articles, browse through patient education
materials, or do anything that will expand
your knowledge and enhance your
experience as a dietetic intern [2].
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Read the full article here

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