
  

 

MESSAGE FROM THE CHAIR  

 

 

Greetings AAPI Members,  
 

This year is certainly flying by! As we enter the last quarter of 

2020, who could’ve predicted how this year would have gone!? 

While it’s been a nontraditional year, on behalf of the rest of the 

AAPI Executive Committee, we are pleased with how our AAPI 

community continues to connect and grow beyond the 

geographical boundaries.  So what have we been up to?  

 

• Since May 2020, we have had two virtual networking events 

where we learned about the diverse projects our members 

are working on, how they’re navigating and adjusting to 

COVID-19 and how AAPI continues to be a resource and 

space for them to celebrate and learn more about Asian 

cultures. 

• Since FNCE® has moved to the virtual space, we are pleased 

to reimburse Jeyhong Hwang MA, RDN, CDN and Kristine 

Ordas to attend and obtain more continuing education. This 

member benefit would not have come to life if we were still 

having an in person FNCE® conference. We’re excited to 

read about their experience in our newsletter! Please keep 

an eye out for more details on our upcoming educational 

event with RMIG and COGA MIGs.  
 

Have some exciting news to share with members? Feel free to 

post on our AAPI site’s Live Discussion board or share with us 

on social media @aapi_mig. We look forward to hearing from 

you!  

In this issue 
—— 

Meet our new Diversity 

Liaison! (p. 2) 

—— 

Legislative Updates (p. 3) 

—— 

STUDENT SPOTLIGHT: 

Kimberly Korff (p. 4) 

—— 

CAREER SPOTLIGHT: 

Amy Vu, MPH, RD (pg. 7) 

—— 

AREA SPOTLIGHT: 

Japan (pg. 9) 
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MESSAGE FROM THE EDITOR 

 

These unprecedented times truly make me miss 

the… precedented times. I miss not living in great 

fear of getting sick or, worse, getting someone sick. I 

miss being able to constantly give hugs to my 

friends. I miss having the stores open longer, 

especially when I get a random burst of energy at 2 

am and decide to get chocolate milk. 

Nonetheless, being inside for most of the time had 

its upsides. I picked up reading, cross-stitching, and 

breadmaking, three hobbies I started at least a 

decade ago but just never stuck with!  While I’m busy 

with school all the time, these hobbies provide a 

much-needed change of pace. 

I’m impressed with how our AAPI community has 

come together during these tough times. As Nikki 

shared in her message, we have had two networking 

events since June. We’ve also been able to sponsor 

two people to attend the virtual FNCE® this year. 

We are in the works of gathering more resources 

that will be available on our website. By the way, 

we’ve appointed our Diversity Liaison, Janey Yoo. 

Get to know her below! 

We hope you’ll participate in our future networking 

events and webinars. Be sure to join our discussions 

on our website and our social media. We truly love to 

hearing from our members.  

Maraming salamat! (Thank you very much!) 

Levin Dotimas 
AAPI Communications Chair &  
Newsletter Editor 2020-2021 

GET INVOLVED! 

MAKE A DIFFERENCE IN THE AAPI COMMUNITY!  

 
Would you like to use your voice to represent and advocate for our profession? 

Would you like to make a difference while meeting other talented nutrition 

professionals? Consider one of our elected and appointed positions in the AAPI 

MIG Executive Committee and Leadership Team! 

Visit our website to learn more about the elected and appointed leadership 

positions available and how to apply. Deadline for applications is Thursday, 

October 22, 2020. We look forward to hearing from you! For questions, please 

email AAPI@eatright.org. 

https://www.aapimig.org/home
(https:/www.aapimig.org/members-only/get-involved/apply-here)
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Meet Janey Yoo, our new AAPI Diversity Liaison! 

Janey is an East Coaster living in Seattle, Washington.  Her 

passion for food and health brought her to Bastyr University in 

Seattle and then graduated with a Master’s degree.  The 

dietetics internship introduced her to New Orleans (Tulane 

University) gumbo and beignets and then her first dietetics job 

at Children's Hospital of New Orleans. 

Currently, she is a nutrition educator in a high risk pregnancy 

clinic, nutrition consultant for a Seattle area early intervention 

center and multiple early childcare centers.  Through her work 

in the community and within her profession, she hopes to 

promote diverse voices and experiences, and develop practices 

to enhance inclusion and equity.  She is a 2020-2021  Diversify 

Dietetics Mentor, leads anti-racist virtual book clubs and 

volunteers her time to serve her community.  

Janey likes riding her bicycle and participates in multi-day bike rides and pre-COVID, was training 

for RAMROD (Ride around Mount Rainier in One Day) a 150 mile single day bike ride - for some 

reason she thinks this is fun. She recently rescued Jack, a boxer mix breed dog, from Tijuana, 

Mexico and is pretty sure he is the best dog.  

In case you missed it… 

In June, the AAPI MIG Executive Committee 

released a statement in response to the 

events surrounding the unjust death of 

George Floyd and the resulting protests 

against police brutality and racial injustice. 

We want to let you know that we will always 

be committed to this work of increasing 

diversity and inclusion in our profession. To 

view diversity and inclusion resources 

provided by the Academy of Nutrition and 

Dietetics, click here. 

https://www.eatrightpro.org/practice/practice-resources/diversity-and-inclusion
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Shared by  

Sarah Crulcich, MPH, RD, LD 

AAPI Chair-Elect 

Advocate for strong nutrition and health policy 

standards through the Academy's new and 

improved Action Center. Enter your contact 

information once and it will be saved for future 

action alerts, including your U.S. 

Representative and Senators. Each alert has a 

pre-filled message that can be tailored to your 

unique experience in the field of dietetics.  

 

Take action to increase food security, support 

funding for allied health profession programs at 

minority serving institutions, and ask Congress 

to expand Medical Nutrition Therapy coverage 

under Medicare Part B. The more each of us participates, the more action alerts each U.S. Senator and 

Representative will receive, helping to raise alertness of each important issue.   

 

Join us on Tuesday, October 20, from 12:30-1:30 CT for the AAPI, LAHIDAN, and 

NOBIDAN collaborative session on Healthy Communities from the Ground Up: 

Empowerment, Sovereignty and Equity in Our Food System 

Supported by the Academy’s Diversity and Inclusion Committee, this session will focus on 

opportunities for Academy members to lead, link and learn about innovations that empower 

communities, broaden practice opportunities and support the tenets of social justice. Each 

speaker will highlight ways that their community-based organization is addressing health 

disparities through culturally appropriate strategies and approaches.  

Speakers include: 

Yodit Mesfin-Johnson (President & CEO at Nonprofit Enterprise at Work) 

Clare Fox (Vice President, Strategic Partnerships at Everytable) 

Harry Budisidharta ( Executive Director of Asian Pacific Development Center) 

Winona Bynum (Executive Director of Detroit Food Policy Council and Chair-elect of NOBIDAN) 

https://www.eatrightpro.org/advocacy/take-action/action-center
https://eatrightfnce.org/sessions/1287833/
https://eatrightfnce.org/sessions/1287833/
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This month, we are pleased to feature our 2019  AAPI 

Scholarship Recipient, Kimberly Korff! When she 

received the scholarship, Kimberly was still a student. 

She recently finished her internship and is now 

getting ready to begin her new job. Nonetheless, we 

still wanted to hear about her experiences as a 

student. Thank you and congratulations, Kimberly! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Name: Kimberly Korff 

Hometown: Huntsville, MO 

Education: Missouri State University (DPD); OSF 

Saint Francis Medical Center (DI) 

 

Tell us a little bit about yourself! 

I grew up as a TCK, or third-culture kid. The first 

home I ever knew was the Philippines, though this is 

not the cultural identity of either my mom or dad. 

Though I came back to the States at age 7, I have 

always felt rooted in the Asian culture because of 

my early upbringing. My mother is of Hawaiian and 

Japanese ancestry and my father is from Missouri, 

of German ancestry.  

 

Absorbing bits of every culture that I dip my toes 

into has always been a part of my personality and 

my life. Over the last few years, I have continued 

exposing myself to other cultures through the 

international student community at my 

university, and now I have connections and best 

friends all over the world. 

 

What foods or food-related customs from your 

culture do you love? 

As I don't really identify with only one culture, there 

are dishes in many cultures that have a very special 

place in my heart. Sinigang and lumpia are two of 

my favorites from my Filipino upbringing. Spam 

musubi is a Hawaiian snack that I make whenever I 

need a little taste of the islands again. I also have a 

deep love for any type of curry: Thai, Bangladeshi, 

Fijian, you name it.  

 

What led you to study dietetics?  

Something uncommonly known about Hawaii is 

that the modern diet is not all fish and pineapples. 

With cultural influences from both the Midwest and 

Hawaii, my diet growing up was not the most well-

balanced. As I grew older and began cooking for my 

family more and more, coupled with exploring 

classes like biology and anatomy, I began to realize 

how important food must be to our health. I 

decided I wanted to use cooking and nutrition 

to help people develop a passion for their own 

health.  

 

What did you like most about studying dietetics? 

Because we all eat, we all have a relationship with 

food. I loved that everything I learned in the 

classroom was always relevant not only to my 

future career but to my friends and myself, and it 

could be applied to my relationship with my body 

and the choices I made every day.  
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How did you prepare for your internship? 

Throughout college I saw each class, extracurricular 

activity and work experience as potentially the only 

opportunity I would have to learn what I needed for 

my internship and career beyond. For this reason I 

think I mostly tried to diversify my experiences as 

much as possible, so I could have some basis in 

every area to judge my own interests and abilities.  

 

What challenges did you have while studying 

dietetics? 

My mother passed away within the first 2 weeks of 

my first college semester. I learned very quickly I 

had to lean on others, even near strangers, in 

difficult times. I was fortunate to have such an 

excellent support system in a strange place that was 

ready to comfort me, as well as professors who 

were very understanding and considerate. I consider 

my mother's battle with cancer as simultaneously 

one of the greatest curses and blessings. I learned 

so much from caring for her, and ultimately she 

brought me to choose a health profession.  

 

Tell us about your new position! 

I will soon start my first position as a registered 

dietitian in southwest Iowa with the West Central 

Community Action. I will be serving primarily rural 

and low-income mothers and children throughout 

10 counties. I'm very excited to continue developing 

skills in nutrition education and counseling, as well 

as grow in my understanding of the needs of this 

special population. 

 

What are your personal and professional goals? 

As I will be moving to a more rural area, I am hoping 

to build a small mushroom farm in my spare time 

and sell at local farmers markets! Dietetics-wise, I 

plan to learn as much as I can in these first few years 

of my career and just stay open and flexible to new 

opportunities. I would like to work on a master's in 

either human nutrition or counseling within the next 

5 years and continue some of the research I began 

in my undergrad. One of my passions is 

international foods and nutrition - a dream of mine 

is to serve the diverse populations of this country 

and use my knowledge of foods around the world to 

show others the beauty of food.  

 

What advice would you give to dietetics students?  

Pay attention and always be thinking about the 

"why" of things - it is all important, I promise! Take 

your time in undergrad to really explore your 

interests and abilities. Prioritize your nutrition 

classes, but look for opportunities to learn in other 

areas as well.  

 

Some of my favorite and most valuable experiences 

in undergrad were in non-dietetics classes, where I 

combined both nutrition and the subject matter of 

the class. For instance, in a technical writing class I 

wrote a manual on the American diet for 

international students. I also took an honors class 

on Victorian Sexuality, which I was required to take 

and thought it would definitely have NO relevance 

to my major. However, I did my final research paper 

on how the Victorians' views and restrictions on 

women affected their physical and nutritional 

health.  

 

These projects showed me how I could use my 

interests in writing and research in the future to 

bring nutrition information to the public, and I 

AAPI and the body of dietitians can 

certainly make public their culturally 

competent, inclusive stances on cultural 

issues, but I think what makes the most 

long-lasting difference is the values 

that each individual dietitian brings to 

the profession 
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learned so much about nutrition education because I developed these things for non-dietetics students/

professors.  

 

The topics of diversity, equity, and inclusion have been very important recently. How do you think AAPI 

dietitians, nutrition students and professionals can contribute to this conversation?    

A society's character and values are not determined by all the big moments we see on the news - they are 

determined by every small decision we make in treating others. AAPI and the body of dietitians can certainly 

make public their culturally competent, inclusive stances on cultural issues, but I think what makes the most 

long-lasting difference is the values that each individual dietitian brings to the profession.  

 

What kind of nutrition professionals are our dietetics students being trained to be? How will they care for not 

only the nutritional needs of their clients but also their needs for support and belonging? Who is pouring into 

the young, minority dietetics students or dietitians who may have no one supporting their growth? What 

messages do the non-traditional students or dietitians get about their potential from their professors/

employers? As Asian-American dietitians, we can perhaps recall those individuals who either supported or 

neglected our development to reach our full potential. Awareness and motivation of these issues are what 

AAPI is about, and we need more of it in every area of diversity!  

 

Anything else you’d like to share? 

I mentioned that I am very passionate about international foods and cooking. Over the past couple years I 

have channeled this into a casual Instagram page showing foods I cook from around the world and providing 

some basic nutrition information. I'd like to continue building this as my career and knowledge progress. If 

you're interested, please check it out @kimchiemi. If you have a social media platform of your own, I would 

love to hear any tips or suggestions you have for me and my page!  
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Name: Amy Vu, MPH, RD 

Hometown: Sacramento, CA 

Current position & Employer: Head of Programs, 

FEAST (Los Angeles, CA) 

Education: University of California-Davis (DPD); 

CUNY Hunter College (DI & MPH) 

 

Tell us a little bit about yourself! 

As a first generation Chinese American, food was 

the glue that connected me to my family heritage. 

Food was my familial love language (I don't speak 

Cantonese well and my parents don't speak English 

well). I learned the power of food as a vehicle for 

connection, nourishment, and satisfaction at a 

young age! 

 

What foods and food-related customs from your 

culture do you love?  

I love our greeting at the beginning of the meal, "dai 

ga manh manh sik fanh." I might have butchered 

the pronunciation but it translates to "together, lets 

slowly enjoy our meal." 

 

What led you to study dietetics?  

I love being a nerd about food. There is so much to 

learn about the taste, nutrition science, cultural 

histories, culinary techniques, and more. The best 

part is you can have fun while helping others! 

 

How did you obtain this position?  

Against all odds.. on Idealist.org! I searched using 

the filters for "community development" 

"hunger&food insecurity" "health&medicine" and 

the program role at FEAST was the first job that 

appeared! I was living in NYC at the time but the 

team generously agreed to interview me over video 

chat. After learning more about the job 

responsibilities and organizational culture, I knew it 

would be a good fit for me. 

 

What are your main responsibilities? Take us 

through a typical day for your job! 

As the Head of Programs, I directly oversee all 

aspects of programming including administration, 

curriculum development, data evaluation, strategy 

and growth, team management, community 

partnerships, and more. Working in a 4 person team 

at a non-profit, I am lucky I get to wear many hats 

which allow me to work on big picture projects 

while still working closely with participants.  

 

Mondays are busy with team meetings and 

coordinating for upcoming programmatic activities 

and projects. Tuesdays to Thursdays have various 

program activities such as our 16-Week Wellness 

Programs, food deliveries, and other meditation, 

fitness, and nutrition classes. Friday is my general 

admin day and when I have the most uninterrupted 

time to catch up on my work. Each day looks 

different but that's what keeps me going!  

 

What do you enjoy about this job? 

I really enjoy being able to have boots on the 
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ground while leading the overall direction to the 

programs. It's hard work but whenever I hear the 

impact on the participants, it feels totally 

worthwhile and rewarding.  

 

What challenges have you faced in this job and 

how have you overcome them?  

The most challenging part of working in community 

nutrition for me is the emotional hardships that 

come from hearing stories from the community 

members. There is so much help that families need 

but I have to remind myself that it isn't possible to 

solve everything. I have to check-in with myself 

frequently to balance my emotional well-being in 

order to keep doing the work. There is a saying that 

goes, "You can't give from an empty cup." 

 

The topics of diversity, equity, and inclusion have 

been very important recently. How do you think 

AAPI dietitians and nutrition students and 

professionals can contribute to this conversation? 

Beyond educating others about the cultural nuances 

of different Asian groups, I think it is important to 

get comfortable using our voice first. Start with 

having conversations with close friends or families 

first. Take a look at the diversity of your own social 

circles. In what ways have we tried to be inclusive to 

others who don't look like us? What conscious or 

conscious bias may we have due to our past 

experiences? It can feel intimidating to talk about 

such topics so I think building confidence is 

important to move conversations forward.  

 

What advice or tips would you give to aspiring 

dietitians? 

Many people don't understand the depth and 

breadth of knowledge we have as dietitians. If 

you're working in a non-traditional RD setting, be 

sure to share about the experiences and training 

you have to earn the RD title!  

 

 

Anything else you'd like to share?  

Let's keep in touch @amy.vutrition on Instagram! 

 

 

 

Do you know a student or RD/DTR that we 
could feature in our newsletter? 
Let us know by emailing us at aapi@eatright.org or 

by sending us a message on our Facebook or 

Instagram (aapi_mig)! 
 

 

 

Are you thinking about attending 

our virtual FNCE® this year? Click 

on the image to learn more! 

We hope to see you there! 

https://eatrightfnce.org/
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Written by Miho Hatanaka, RDN, LD  
 

One of the fondest memories while growing up in 

Japan is eating great food. Schools in Japan play a 

large role in the child’s development of knowledge 

about food. Especially in elementary schools, 

often their curriculum includes learning where the 

food comes from, growing food in the school 

garden, and frequent field trips to local farms and 

fruit picking. I remember on several occasions, my 

school took us for pear, sweet potato, and 

strawberry picking field trips. Those are the 

student’s favorite field trips because we get to eat 

delicious fruits right off the trees and it’s a lot of 

fun to spend time in nature. At the same time, we 

learn about fruit cultivation, interact with the 

farmers, and learn about the seasonality of fruit 

and vegetable harvesting.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The geography of Japan shaped its distinct food 

culture. An archipelago in eastern Pacific Ocean, it 

consists of four main islands - Hokkaido, Honshu, 

Shikoku, and Kyusu. The temperate weather and 

abundant water makes for a good climate for 

cultivating food. At the same time, the country is 

surrounded by the ocean which has a plethora of 

resources. 

 

 
 

 

Traditional Japanese cuisine is filled with seasonal 

ingredients, mainly consisting of native produce 

like lotus roots, daikon radish, mushrooms, and a 

variety of Asian greens. Common proteins are 

seafood, chicken, and beans including tofu. These 

are lightly prepared using traditional seasoning 

such as soy sauce, miso, sake, and mirin (sweet 

rice wine). Short grain rice is our common staple, 

almost eating with every meal.  

 

Japanese cuisine features many dishes associated 

with different seasons. Every year, people long 

await the fall harvest. An abundance of produce 

from the land as well as many seafood is harvested 

at its peak season. In Japan, people call fall as 

“Shokuyoku no Aki,” meaning appetite of autumn 

because many gourmet ingredients are harvested 

in the fall such as matsutake mushrooms, bamboo 

shoots, and salmon.   

 

Image courtesy of cdc.gov 

Image courtesy of Manuel Cosentino (Unsplash.com) 
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In Japanese cookery, people often follow the five 

senses while preparing a meal and while eating the 

food. The five senses—taste,  smell, sight, touch, 

and hearing—play a large role in Japanese cuisine. 

Additionally, people believe it’s important to have 

a balance of five different tastes - sweet, salty, 

sour, bitter, and umami.   

 

Umami is a Japanese word which translates to 

“deliciousness” and also the most recent addition 

to the five tastes. It corresponds to the taste of 

glutamate in certain foods. In Japan, we prepare 

dishes using “dashi”, or broth using dried fish 

flakes, seaweed, and mushrooms.  

 

People in Japan say that each meal should consist 

of five colors - red, green, yellow, black, and white. 

It’s visually appealing to have a variety of colors in 

a dish at the same time as it ensures proper 

nutritional balance by requiring the cook to use a 

variety of ingredients.  

 

School lunches are not only time to nourish the 

student’s body but also a time to learn about table 

manners. Traditionally in Japan, we say 

“itadakimasu”  which means “I am receiving this 

food before the meal.” It is to show respect for 

people who prepared the meal and send gratitude 

for the food and the farmer who harvested it. At 

the end of the meal, we say “gochisousama” to 

show appreciation for the great meal. Having 

good table manners is thought to be important to 

show respect for others who are eating together 

and for the people who cooked the meal.  

 

The tradition is still passed on and students enjoy 

school lunches daily in Japan. For school lunches, 

registered dietitians use school lunch as an 

opportunity to educate children about the 

importance of balanced nutrition.  

 

With the economic development of the country, 

our food culture became more Westernized. 

Consumption of meat, dairy, and wheat products 

increased. Japanese adopted many western dishes 

such as pasta, bread, steak, and cakes. Because 

Japanese people love to experiment with new 

ingredients, there have been exciting inventions 

and evolutions of Japanese cuisine. Now, it’s 

common to see Western dishes served in 

metropolitan areas of Japan. At the same time, 

the cases of chronic illnesses including diabetes, 

high cholesterol, high blood pressure increased, 

mostly due to the higher consumption of a 

Western diet.  

 

 

Image courtesy of Mgg Vitchakorn (Unsplash.com) 

School lunch menu calendar is prepared by the school dietitian 

every month. Image courtesy of city.asaka.lg.jp 
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However, the Japanese still pride themselves for 

being one of the longest living people in the world. 

Japanese centenarians attribute their health and 

longevity to the following ingredients.  

1. Eat three meals a day  

2. Exercise daily  

3. Eat a lot of vegetables and fruits  

4. Choose fish and seafood over meat  

5. Socialize with family and friends  

6. Hara hachi bu - eat 80% full   

 

If you encounter people from Japan, feel free to ask 

them about their culture and the foods. We love to 

share about our cultural practices. If you have any 

questions or want to learn more about Japanese 

culture, please email me at 

mihohatanakaRDN@gmail.com  

 

About the author 

Miho Hatanaka, RDN, LD is originally from Japan, 

she incorporates the wisdom of Japanese food 

culture in her private practice in Portland, OR. She is 

an integrative dietitian specializing in stress and 

emotional eating. Miho is also an owner of a 

massage therapy clinic and a teahouse in Portland.  

 

 

 

 

Interested in writing about a place in Asia or the 
Pacific? 
Let us know by emailing us at aapi@eatright.org or 

by sending us a message on our Facebook or 

Instagram (aapi_mig)! 
 
 

QUICK CUCUMBER PICKLE  
Recipe by Miho Hatanaka, RDN, LD 
 
In Japan, we like to keep the dishes simple so that we can enjoy the ingredients. People in Japan are very 

particular about the quality of ingredients used in their cooking rather than adding spices. This recipe of a 

simple cucumber pickle seasoned with seaweed and sesame oil captures the goodness of summer harvest. 

Thinly sliced cucumber is refreshing to eat on a hot summer day.  

 
Ingredients:  
1 cucumber  
1 tsp dried wakame seaweed  
1 tsp apple cider vinegar  
1 tsp salt  
¼ tsp sesame oil (optional)  
 
Instructions: 
1. Thinly slice cucumbers and put it in a resealable plastic bag. 
2. Cut dried wakame seaweed into small pieces. The seaweed will 
expand in liquid. 
3. Add wakame seaweed and all other ingredients in the bag.  
4. Mix them well by squeezing the bag from outside. Keep it in 
refrigerator for 15-20 minutes.  
5. Drain the liquid out of the bad and squeeze the liquid out of 
cucumber tightly before serving.  

 
 

Image courtesy of Miho Hatanaka, RDN, LD 

mailto:mihohatanakaRDN@gmail.com

