
Hello. The theme of this 
newsletter is creative 
strategies to implement 
in your business and 
for yourself. What’s in it 
for me! Read on in this 

newsletter and refer back often for 
great ideas to spark your creativity.

One thought that comes to my mind 
is any individual or team can be-
come more creative—better able 
to generate the breakthroughs that 
stimulate growth and performance. 
In fact, my experience with hun-
dreds of corporate and organization-
al teams, ranging from experienced 
C-level executives to entry-level 
customer service reps, suggests that 
companies can use relatively simple 
techniques to boost the creative out-
put of employees at any level.

The key is to focus on perception, 
which is linked to creativity in the 
human brain. To perceive things 
differently, we must bombard our 
brains with things it has never en-
countered. Know your team mem-
bers and channel them with out of 
the box trainings, humorous mo-
ments, cross training opportunities, 
different ways to execute their tasks 
and walking meetings.

These kinds of novelties are vital 
because the brain has evolved for 
efficiency and routinely takes per-
ceptual shortcuts to save energy; 
perceiving information in the usual 
way requires little of it. Only by 
forcing our brains to recategorize 
information and move beyond our 
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habitual thinking patterns can we 
begin to imagine truly novel alterna-
tives. It also helps us to get less at-
rophy of the brain and can stimulate 
intelligence, loosen our mind and 
keep senior moments away (always 
a plus).

I am passing the torch to your 2012 
DBC Chair, Rachel starting in June. 
It has been a wonderful year of 
passion, connection and creative 
initiatives from the executive com-
mittee. We hope you have gained 
more perspective and stepped up 
your game.

We have definitely stepped up to the 
plate and batted many home runs 
(yes it is the start of baseball season 
so apropos) this year for giving 
value back to our members and our 
sponsors.

Thank you for allowing me to lead 
you and help spark your creativity.

Warmest Regards and   
Happy Spring,

Marsha Diamond, MA.RD

Marsha has her own business as a 
consultant/strategic speaker/spokes-
person. Marsha consults and speaks 
on foodservice marketing, branding, 
social media strategies, sales solu-
tions, & retail operational efficien-
cies. Connect with her via: LinkedIn, 
Twitter, and her website at http://
marshadiamond.wordpress.com
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We’ve all been there 
before, you’re on your 
third cup of coffee, 
your fingers stuck 
on the keyboard, 
staring at a blank 

Microsoft Word document and yet 
your fingers aren’t budging… also 
known as the infamous ”writer’s 
block.” This is just one of the 
many examples that describe what 
happens to us when our creative 
juices stop flowing. In today’s 
world, our brains are inundated 
with so much information that 
when it’s time to sit and focus 
on just one project, it’s almost 
impossible to concentrate, let alone 
be creative. It’s a common problem 
that many of us come across more 
often than not. However, creativity 
is what generates great ideas and 
breakthroughs in our profession. 
It’s a vital skill that can help you 
grow as a professional and also as 
an individual. 

In this issue, we will discuss ways 
you can spark creativity in the 

By: Elisabeth D’Alto, RD

Letter from the Editor
workplace whether in a home or 
corporate working environment. 
We’ll touch on 10 habits of highly 
innovative and creative people so 
you can try and identify with some 
of these habits and break through 
your “creative block.” Our DBC 
Member Spotlight features Robin 
Plotkin, RD, LD, a creative and 
innovative nutrition communicator 
with her own business. I hope this 
issue serves as a resourceful tool 
the next time you find yourself 
staring at that blank piece of 
paper or Word document. Enjoy!

elisabethrd@gmail.com

Elisabeth is a New Jersey based 
registered dietitian. She has her 
own business called D’Alto Nutri-
tion, LLC www.daltonutrition.com, 
a nutrition communications and 
consulting company where she 
focuses on long term care con-
sulting, geriatric nutrition, media 
work, speaking, and freelance 
writing.
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Philadelphia will play host to this year’s Food & Nutrition Conference 
& Expo where you can discover new trends, exciting research and 
new products all under one roof.  

Don’t miss out on:

Earn CPE, make connections and discover innovation @ FNCE.

Ethan A. Bergman, PhD, RD, CD, FADA

Join Me

www.eatright.org/fnce

One website that can help 
us generate creativity in 
the workplace is Pinterest. 
Pinterest is basically a 
virtual pinboard. You 
can organize and share 
all the things you love. 
This is a great site to 
help spark your creativity 
because with just a few 
clicks you can be on your 
way searching through 
millions of pinterest 
boards from other users 
just by searching different 
topics like recipes, food 
brands, how to redesign 
your kitchen space, and 
much more. You can 
instantaneously generate 
new ideas and thoughts 
just by spending a few 
minutes on this website. 
Creating an account is free 
and simple. Check it out at 
www.pinterest.com.

Social Media Highlight: 

Pinterest
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By: Amy Sowards, MS, RD

Sparking Creativity in Your Career

Do you need a cre-
ativity boost in your 
workplace or busi-
ness? Between the 
hustle and bustle 
(and sometimes 

stresses) of life, family and career 
responsibilities, our creative minds 
can be so overwhelmed that we 
are left feeling zapped. Think about 
where you get your best ideas. Is 
it while you are sitting at your desk 
striving for inspiration, or when 
you are doing something off-task 
like driving, walking, or even in 
the shower? Whether you have a 
home office, private work office or 
four white walls surrounded by co-
workers, here are 7 ways to spark 
your creativity!

A great way to reenergize yourself 
is to get moving! Most of us are 
not at our creative peak staring 
at blank computer screen or stark 
white piece of paper. Needless to 
say, this does not get our creative 
juices flowing. Give your brain 
a break and work your muscles 
instead. Your creativity can be 
greatly enhanced by just taking 
a step back from your work and 
simply moving. Take a walk around 
the office or block, do your fa-
vorite workout video or go to the 
gym. Not only does working out 
increase your energy levels, it also 
can enhance your clarity, focus and 
creativity as well. Work up a sweat 
and let your creativity run wild!

Does your mind start racing, 
thinking about the thousand other 
things you should be doing, when 
you are preparing for a work pre-
sentation, blog post or new mar-
keting strategy? Being mentally 
overwhelmed can hamper your 
ability to be creative. We all have 
so much in our heads that we are 
trying to remember: work to do 
lists, projects we want to com-
plete around the house, and little 
tasks we are trying to remember. 
Having all of this jumbled noise in 
our head can lead to being over-
whelmed, and subsequently cause 
a lack of creativity. So, take some 
time to get everything that is in 

your head down on paper. Write 
everything down from make fruit 
salad for the work pot-luck to 
schedule a medical follow-up to 
finish your latest work project. 
But do not stop there. You also 
need to make a plan on how to 
get it all done by prioritizing your 
tasks. Getting it all out of your 
head and onto paper, with a solid 
completion plan, will leave your 
mind free and clear to create.

It is difficult to be creative when 
you are inundated by mundane 
scenery. Create a work space that 
inspires you! Surround yourself 
with things that make you happy, 
relaxed and ready to create. If 
the space is your own, like a 
home office, you can paint the 
walls or hang pictures. The colors 
you surround yourself with can 
greatly effect your moods. For 
example, the color orange can 
create excitement and enthusi-
asm, while the colors blue and 
green can bring calm and tran-
quility. You can also mix things 
up by rearranging the space. 
Sometimes just resituating a few 
strategic pieces of furniture can 
make a space feel brand new. If 
you do not have as much leeway 
with your space, there are still 
things you can do to transform 
the humdrum area into creativ-
ity central. Add a potted plant or 
flower to your desk for a splash of 
color. Place pictures around you 
of things that you love and things 
that inspire you like pictures of 
your family, friends or places you 
have visited (or want to visit). 
You can also add scents, such as 
lavender or vanilla that are calm-
ing, to your space with scented 
sprays, satchels or diffusers.

Tired of listening to your chatty 
co-workers or the hum of the 
heating/cooling unit, cue up some 
tunes and get creative. Listen to 
music that will clear your head 
and quiet all the noise that sur-
rounds you. Pick tunes that allow 
you to work, but do not distract 
you. If lyrics detract from the 
tasks or projects you are working 
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on, try some instrumental tunes 
instead. Music can be a great way 
to drown out any unwanted noises 
and ignite your imagination.

Technology keeps us in the know.  
With a touch of a screen, we can 
read our emails, update work 
documents and read all the latest 
news. While technology is great 
for keeping your career and busi-
ness on the cutting edge, nothing 
can take you out of a creativity 
mindset quicker than a Facebook 
notification, a Tweet, text, phone 
call, or email notification ping. 
Even if you do not answer the 
call, text or email, you are pain-
fully aware that some task may 
need your attention. Splitting your 
time and attention between your 
project and answering emails or 
calls, can be distracting and dis-
rupt your creative flow. When you 
really need to focus all of your en-
ergy on a task or project, discon-
nect (at least for a little bit) from 
the technological world. Turn off 
your phone, emails and computer. 
If you are working on your com-
puter, turn off your email notifica-
tion, close out of other programs 
or windows you are not using, 
and put your phone on silent and 
move it out of sight.

Being frazzled is no way to be the 
most successful you. It may seem 
that you do not have time for 
yourself, but taking time to relax 
can help you perform better in 
your career. Deep breathing, yoga, 
gardening, baking, 

Continued on page 4



running, watching reality 
television, do whatever it is that 
makes you relax. Do not half way 
relax-go all out! If you set up a 
time to take a break and watch 
your favorite show, but end up 
answering emails, taking phone 
calls or making to do lists during 
the commercial break (or even 
worse, the show), you may feel 
like you never really relaxed 
at all. So get in your coziest 
pajamas, pop some popcorn, toss 
your phone to the side (see the 
section on disconnecting from 
technology) and enjoy some 
relaxing “me” time.

Lastly, I want you to think about 
the last time you took time away 
from your work or business to 
get away? Taking a vacation 
from work or your business can 
bring you back refreshed and 
full of new ideas. A recent study 
conducted showed Americans 
lost two vacation days per year. 
It may be difficult to take a full 
week off from work or your busi-
ness, either for professional or 
financial reasons, but even taking 
a long weekend can help. If you 
do not have a trip planned, you 
can always go sightseeing around 
your town-visit a new coffee 
shop or restaurant, see a movie 
or visit a new exhibit at the local 
art museum. Taking a little time 
off of work may be just what you 
need to rejuvenate your spirit and 

Sparking Creativity
in Your Career
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Amy Sowards, MS,RD is the 
Owner of AES Nutrition Education, 
LLC, which provides continuing 
education for the Business Minded 
RD. Check out her website at 
www.aesnutritioneducation.com.

The benefits of mentorship are 
well-established – story after 
story touts the importance of 
mentor relationships to overall 
career growth and progression, 
particularly for women in busi-
ness.  Whether you are a new 
member seeking advice on how 
to get started in business or a 
long-time member interested in 
exploring new areas, mentoring 
is a great way to connect and 
learn from each other. 

A number of DBC members 
shared their perspectives on the 
power of mentoring during a 
recent webinar.  Jenna Tallaksen, 
RD, Public Policy Analyst at Nes-
tle USA, spoke on the influences 
her mentors have had in shaping 
her career path as she made the 
transition from student to intern 
to newly-minted RD. Liz D’Alto, 
RD, owner of D’Alto Nutrition, 
LLC, shared the advice her men-
tor gave her that helped her 
take the plunge into the world 
of private practice. And Rachel 
Begun, MS, RD, owner of Rachel 
Begun Nutrition Communica-
tions, provided insights into the 
benefits that mentors receive 
– often she feels as though she 
learns as much from her men-
tees as she is teaching them! 
All panelists agreed that the 

Mentor Me with DBC Update
By: Andrea Carrothers, MS, RD, Mentoring Chair

mentor program has been an 
invaluable resource in helping 
them create a larger and more 
strategic professional network. 
For those that did not have the 
chance to listen live, the webi-
nar is archived and accessible 
to access at your convenience.

While the mission of DBC’s 
mentoring program remains 
the same – to provide mem-
bers with the opportunity to 
connect with mentors that have 
expertise in a wide variety of 
specialty – we are excited to 
announce our new name – 
Mentor Me with DBC! Look 
for a new logo and website 
updates coming soon. 

In the meantime, it’s easy to 
take the plunge and sign up to 
get and/or be a mentor. Sim-
ply visit the Mentoring page on 
the DBC website – you can be 
up and running and connected 
with a mentor in mere min-
utes! Please feel free to contact 
Andrea Carrothers with any 
questions at andrea.carroth-
ers@porternovelli.com. 

Continued from page 3
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You may think  
creativity isn’t your 
forte but chances are 
you are simply having 
a “creativity block.”  
Most of us start out 

as creative beings, but various 
environmental factors and life 
experiences keep us from real-
izing our creative side as we grow 
older.  Consider these habits and 
behaviors of highly innovative and 
creative people, and see if you 
can manage to break through 
your block!

1. Break Through Your   
    Comfort Zone

You’ve heard the saying, “think 
outside of the box”…well, 
creative people are typically 
outside the box more than 
inside it.  Sometimes this is an 
uncomfortable place to be; but it’s 
hard to be creative when you limit 
your brain within the comfort of 
its typical walls, where everything 
tends to be status quo

2. Jot Down Everything

When an idea comes to mind, 
even if it seems silly or trivial, 
write it down.  You’ll find that 
when you go back to review your 
notes at a later time some of your 
ideas could really resonate.

3. Relax

Do you ever think about how your 
best ideas come to you when 
you’re in the shower?  Often, 
when we let our minds escape the 
regular rigors of our daily thought 
process we do our best creative 
thinking.  You can even do this 
while at work, such as going to 
a different room in your home 
or your office to take a call, or 
arrange a brainstorming meeting 
in a setting away from your office, 
such as in the park, or on a walk 
with a colleague.

4. Let it Linger

Sometimes a great idea comes 
to you, but then you have doubts 
about it, or lack confidence in its 
worth.  Creative people recognize 
the value of a good idea but 
sometimes must first let it linger, 
then come back to it at a later 
time.  If the idea was worth 
keeping, you’ll remember it. You 
will likely have more confidence in 
it the second time around.

5. Change Your Route

Try driving a different route to 
work once in a while. This simple 
trick will help exercise your brain 
to get it out of a rut. You’ll find 
that instead of dwelling on issues 
or problems you are dealing with 
at work or home, you’ll instead 
be forced to focus on how to get 
to work.  It forces your mind to 
think in a way you aren’t used to 
thinking.

6. Silence & Solitude

Clearing your mind and your 
distractions is one thing, but 
doing it alone is also key. You are 
better able to think deeply, hear 
your thoughts, and achieve the 
intense focus you’re looking for to 
cultivate creativity when you are 
in solitude.

7. Different Angles &   
    Perspectives

Creative people are good at 
looking at ideas from different 
angles.  They know how to 
reframe a situation to see 
perspectives from various points 
of view, as well as ask for the 
points of view of others.  Think 
about your audience. Who will 
be consuming your idea and how 
will they perceive it? What other 
stakeholders are involved?

8. Think About Others

What’s going to make people 
comfortable and happy? What will 
enable them to achieve the best 
possible outcomes?  For example, 
Warren Johnson, founder of 
Johnson Controls, Inc, created 
the first thermostat because he 
was concerned about the comfort 
of his students. He realized their 
comfort related to their ability to 
learn; the thermostat changed the 
way people experience comfort, 
and in turn helps maximize 
productivity and performance. 
His creativity was spawned by his 
concern for his stakeholders.

9. Partnership & Participation

Creativity and innovation is often 
spawned from collaborating 
and working with others, and 
learning from and being inspired 
by them.  Ask others about their 
stories, what makes them feel a 
certain emotion. You can often 
get great ideas just from hearing 
about their life experiences and 
approach to different situations.  
Also, forming partnerships 
allows for great brainstorming 
opportunities.

10. Don’t Be Afraid to Fail

Many people are afraid to share 
their creative ideas for fear of 
being laughed at, or for fear of 
failing. Creative people tend to 
“put it out there” without fear 
of repercussion, and they are 
generally right. Most people 
value the creative output from 
others, and therefore appreciate 
the ideas, instead of belittling or 
laughing at them.

Karen Payne Schwartz, MS, RD 
works as a Senior Product Con-
sultant for Wellness at Optum 
Health, a division of United Health 
Group. She can be reached at 
karenpayne26@yahoo.com.

Ten Habits of Highly Innovative & Creative People
By Karen Payne Schwartz, MS, RD
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Join us on Monday, May 14th 
from 4:00 – 5:00 pm EST, for 
an enlightening webinar about two 
different ways in which Food & 
Nutrition professionals are making 
wellness promotion their business, 
from a strategy and management 
angle versus a traditional patient/
client care perspective. The 
session, sponsored by Campbell 
Soup Company, will highlight a 
community wellness program 
designed to fight childhood obesity 
(“Campbell’s Initiative for a Healthy 
Camden”), followed by an intimate 
look into the business role of an 
RD working for an employer-
based corporate wellness company 
(StayWell Health Management).  
Kim Fortunato, Director of Childhood 
Obesity & Hunger at Campbell Soup 
Company, and DBC member Sarah 
Fowler, RD, Supervisor of Wellness 
Coaching at The Staywell Company 
will be the presenters. Here’s the 
link for the Campbell’s webinar: 
https://www2.gotomeeting.com/
register/593300490. Space is 
limited. Reserve your Webinar   
seat now.

Preparation for DBC’s inau-
gural Communications Camp 
is in full swing, so be sure to 
mark your calendar!  Sched-
uled for March 8-9, 2013, in 
Napa Valley, Calif at the Em-
bassy Suites Hotel, the DBC 
Communications Camp will 
bring together an estimated 
150 professionals interested 
in food, nutrition and busi-
ness communications.

A request for speaker 
proposals was sent out in 
January and there was a 
tremendous response – a 
testament to the high level 
of interest the DBC Com-
munications Camp is already 
generating! The DBC Com-
munications Camp planning 

team is busy reviewing proposals 
and one thing is for sure – the 
presentations will reflect cutting 
edge information and practical 
applications that you won’t want 
to miss!   

The DBC Communications Camp 
is a must-attend event for all 
food and nutrition professionals 
interested in breaking into 
nutrition communications or 
for those looking to fine-tune 
existing skills. Be sure to visit 
http://www.dbconline.org/
page/communications-camp-2 
in the upcoming weeks for more 
information on the final program 
agenda and speakers, or contact 
Erin DeSimone at edesimone@
emdnutrition.com.

Webinar Update
DBC’s Communications Camp:  
An Event You Won’t Want to Miss!

The Business of Wellness: 
Food & Nutrition 
Professionals Working 
for Wellness

By: Erin DeSimone, MS, RD Communications Camp Chair

COMMUN  CATIONS
CAMP

DBC and the Academy would like to celebrate all those who have been members for at least 50 years. 
In particular, DBC would like to recognize seven DBC members who were on this list for 2012. 
(One member preferred to remain undisclosed.)

Celebrating Members with Fifty Years and Beyond 

Judith Schlager Dorothy Rowe

Ruth Cross – 51+ years

C. Joan Reynolds – 51+ years

Theresa Tuggle-Hafey – 51+ years

Carolyn Caesar

50 Year Membership Milestone 51+ Year Membership Milestone

No photos were available for:
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DBC is pleased to announce the 
results of our elections. Many 
thanks to all the candidates 
who volunteered for positions! 
Newly elected officers as of 
June 1, 2012 include:

Chair Elect:  
Kathy Wilson-Gold, 
MS, RD, LD

We will be hearing 
more about Kathy 
in our next issue!

Treasurer - 
Stephanie   
Quirantes, MS, RD:

With over 20 years 
experience as an 
RD, Stephanie 

provides her nutrition exper-
tise to help guide Burger King’s 
Positive Steps® nutrition pro-
gram, which includes a number 

Board of Directors                                                                                             

President-elect: 
Glenna McCollum-Cloud, 
DMOL, MPH, RD (AZ)   

Treasurer-elect: 
Donna Martin, 
EdS, RD, LD, SNS (GA)                                           

Director-at-Large:
Margaret Garner, 
MS, RD, LD (AL)

of initiatives that support Burger 
King Corporation’s commitment to 
promoting balanced diets and ac-
tive lifestyle choices.  Stephanie is 
currently working toward her PhD 
in Nutrition and lives in Miami, 
Florida with her husband of 15 
years and two children.

Nominating –  
Kristen Smith, PhD, 
RD, LD (Chair): 

Kristen is currently 
employed as a post-
doctoral scientist 

with Nestlé and is working on 
translating nutrition science to 
the areas of pediatric, geriat-
ric and metabolic health. She is 
honored to have been elected to 
the Nominating Committee Chair 
position and looks forward to the 
opportunity to work closely with 
the members of DBC.

House of Delegates                                                                                               

Speaker-elect: 
Nancy Lewis, PhD, RD, FADA (NC)                                                  

Director: 
Marcia Kyle, RD, LD, CDE (ME)                                                                        

At-Large Delegate-30 Years  
and Under: 
Tracy Wilczek, MS, RD, LD/N (FL)                          

At-Large Delegate-Retired: 
Helen Lodge, MA, MS, RD, LD (WV)

Nominating Committee                                                                                            
Julie Grim, MPH, RD, LD (TX)                                                                                    
David Orozco, MS, RD (GA)                                                                                      
Karen Payne, MS, RD (WI) - 
DBC Member

DBC Election Results

Academy Election Results

Nominating - 
Becki Holmes,  
RD, CD:

Becki is thrilled to 
be more involved 
with DBC! In addi-

tion to her leadership at Star-
bucks Coffee Company, she 
recently added a new position 
with Red Bull where she will be 
leading Scientific and Regula-
tory Affairs efforts for the North 
American business. Becki is 
totally in love with her one-
year-old son and husband of 
nearly five years, all of whom 
will be shortly relocating from 
Seattle to the Los Angeles area, 
and are looking forward to new 
adventures and challenges in the 
months and years ahead. 

Accreditation Council for 
Education in Nutrition and 
Dietetics 

Practitioner Representative-
Registered Dietitian: 

Pascale Jean, MPH, RD, LD/N (FL)  

Practitioner Representative-Di-
etetic Technician, Registered: 

Amelia Larkin, MS, DTR (FL)

Commission on Dietetic 
Registration Registered 
Dietitian: 
Paula Kellogg Leibovitz, MS, RD, 
CD-N, CDE (CT)                        

Certified Specialist in  
Oncology: 
Kathryn K. Hamilton, MA, RD, 
CSO, CDN (NJ)              

Dietetic Technician, Registered: 
Stefanie Mittelbuscher, DTR (MO)

The Nominating Committee is pleased to report the outcome of the 
2012 national elections. The following individuals have been elected 
from among many excellent candidates. The Committee thanks all 
who participated in the nomination and election processes. 

For more information regarding nominations and elections, visit www.eatright.org/elections.

h
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The Academy’s HOD 
2012 Spring Virtual 
Meeting was held 
April 26 and 27. 
Focus of the discus-
sion builds on work 

done over the past two years to 
address issues such as the current 
internships shortage, market-
place relevance, and the future 
of the profession. Day 1 Mega 
Issues Question: What is needed 
for nutrition and dietetics practi-
tioners to better understand the 
continuum of professional prepa-
ration to progress throughout 
their careers? Day 2 Mega Issues 
Question: How do we create un-
derstanding among practitioners 
of the importance of advanced 

Check out the DBC website to find out about exciting networking 
events in your area!

Boston Area
Peggy O’Shea, MBA, RD, LDN
Oshea_peggy@yahoo.com

New York Area
Alexandra C. Oppenheimer, RD
oppenheimer.alexandra@gmail.com

Washington D.C. Area
Lisa Katic, RD
lkatic@kconsultingonline.com

New Jersey/Pennsylvania
Sharon Sachenski, MA, RD
ssachenski@vitalityinc.com

Chicago Area
Sylvia Melendez-Klinger, MS, RD, LDN
Sylvia@hispanicfoodcommunications.com

Dallas Area
Tiffany R. Wenzel, RD, LD
trwenzel@pacbell.net

Maryland
Amy Reed, RD 
Amyzing19@gmail.com

Minneapolis Area
Alicia Baird, RD, LD
bairdba@comcast.net

California
Marisol Avila, RD, CDE
Marisol.rd.cde@gmail.com

Florida
Maria Caranfa, RD, LD
MariaCaranfa@Outback.com

Washington State
Hope Hale
hshalerd@aol.com

Arizona
Katie McWhirter, MS, RD
Katiemcwhirter@yahoo.com

Houston Area 
Lauryn Langhorne, RD, LD
Langhorne.lauryn@corp.sysco.com

Denver, North Carolina, and San Francisco 
Bay Area are all OPEN. Reach out to Sylvia 
for more information.

practice as essential to the future 
of the profession?

Why should DBC DPG members 
care? Our members know the 
importance of relevance and 
competitive presence in the 
market place to expand and grow 
new career opportunities. Under 
development are strategies to 
provide recognition of the need 
for specialized and advanced 
practice, supporting movement 
up the career ladder.  Academy 
resources focused on defining 
and supporting specialist and 
advanced practice credentialing, 
positioning RDs to assume more 
practice autonomy, manage valued 
resources and adopt higher-risk 

decision making. This would entail 
different continuing education 
requirements for practitioners at 
different points of their career.

The Dietetics Career Development 
Guide illustrates how a practitio-
ner, regardless of focus area, can 
attain increasing levels of knowl-
edge and skill throughout a career. 
Through life-long learning and 
professional development, practi-
tioners acquire and develop skills 
that lead to increased competen-
cies and levels of practice. For 
more information, please refer to 
the Dietetics Career Development 
Guide. The website is: http://
www.eatright.org/Members/con-
tent.aspx?id=7665

HOD Report

DBC Networking 

By: Mary Lee Chin, MS, RD

Regional Networking Coordinators (RNC)
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DBC Member Spotlight: Robin Plotkin, RD, LD
Interview conducted by: Terri J. Raymond, MA, RD, CD

Robin Plotkin, creative 
guru behind a compa-
ny that provides “one 
stop shopping” for the 
customers and con-
sumers. RobinPlotkin.

com is responsible for:

• Nutrition communication that is 
understandable and personalized

• Utilizing traditional and tech-
nology driven media to share 
information that is clear, concise 
and covers every aspect of food, 
nutrition and cooking.  

• Strategic marketing and public 
relations which insures greatest 
visibility and increased sales

• Event planning and management 
for culinary, food and wine and 
health and fitness events

• Robin is also a leader within her 
profession and a member on 
countless boards and organiza-
tions who reap the rewards of 
her creativity and support.

What is behind Robin’s creativ-
ity and success?  Let’s find 
out……………..

What prepared you to create 
your own communications and 
business enterprise? 

I come from a family of entre-
preneurs and risk takers.  My 
grandfather, father and all three 
siblings have worked for them-
selves at one time or another. My 
family has owned and operated 
a floor covering business for 77 
years. I distinctly remember being 
assigned the task of picking off 
carpet threads from each roll of 
carpeting in the showroom. As I 
got older, I answered phones and 
took inventory -- all by hand. I’d 
been working since the age of 14 
for a “boss” (other than my fa-
ther).  After working a number of 
years for others, I decided it was 
time to start my own business. 
That was 8½ years ago. 

Tell us about a typical  
day? Week?

Each day is different, which is 
exactly the way I like it. I might 
be developing recipes or presen-
tations for a client, writing blog 
posts for Robinsbite, sheisdallas.
com or the Dallas Morning News 
Health blog, teaching a cooking 
class, advising chefs and res-
taurateurs on the latest federal 
guidelines for menu labeling, 
monitoring social media analyt-
ics, creating proposals, mentor-
ing students, working with my 
intern, attending conferences, 
networking or paying bills!  I will 
say that I consistently network 
-- both with individuals in and 
out of the dietetics field. I’ll 
meet with chefs, food industry 
folks, PR professionals, mem-
bers of non-profits and so on. It 
might be at a local Starbucks or 
it might be over the phone. We 
may just instant message each 
other for a few minutes. It’s all 
networking.  I love connect-
ing people in an effort to make 
a win-win situation. One of the 
biggest compliments I’ve ever re-
ceived was when a colleague told 
me that I was a “connector.” It 
just takes one person to put in a 
good word for your next client or 
project to appear. 

What challenges have  
you faced? 

The one that comes to mind im-
mediately is the lack of cash flow 
in the early years. When I first 
started my own business, I made 
$19,000 my first year. I share 
that freely with people because 
it’s often a misnomer that when 
you’re out on your own, it’s easy 
to make money. The first few 
years I won the award for the 
“most walked dog in the neigh-
borhood” Let’s just say business 
was slow. 

Because of the amount of food 
related writing I currently do, I’m 

in need of sharper food photogra-
phy skills. Sure, I could easily hire a 
professional photographer-and often 
do-but its something I need to de-
velop as I continue to move forward 
in the social media arena. Not to 
mention, it’s a pretty fun hobby!  

Also, like many, I struggle with the 
work/life balance. It’s a constant 
battle but one that I work on  
religiously. 

What success have you realized? 

The biggest success I’ve realized is 
that success is defined differently 
by each individual. I’ve certainly set 
professional goals for myself that 
I’ve met and at times, surpassed. 
But as I’ve grown older, I’ve realized 
that success doesn’t come with a 
dollar figure. I feel successful when 
I make the right decisions for my 
business-whether that be walking 
away from potential client due to 
a conflict of interest or hiring out a 
sub-contractor to work on a part of 
a project that is not my strong suit.  

A successful day to me would be 
working with great clients to provide 
solutions for their needs; writing 
something I am proud of, spend-
ing time with my husband, son and 
dogs; and doing at least one thing 
for someone else. Oh, cooking and 
exercising would really send it over 
the top! I have also realized that to 
be mentally successful, I need a few 
days off here and there to recharge!

Continued on page 11
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DBC Movers and Shakers
Jean Caton, MS, MBA, RD

Jean Caton MS, 
MBA, RD, Business 
Woman’s Coach and 
Speaker is holding 
a live event Money 
Talks! Turn Your 

Conversations and Presentations 
into Clients, Profits and Promo-
tions in St. Louis on May 17, 
2012. The event will teach both 
entrepreneurs and employed 
professionals how to have more 
confident conversations that 
get heard, have influence and 
impact, and confidently speak 
to groups and speak on stage to 
sell services, products and books 
while attracting clients. You can 
find out more about the event 
at http://jeancaton.net/money-
talks-live/. Jean has developed 
a new Money Talks program that 
will be available for purchase at 
the event. Jean can be reached 
at catonjr@sbcglobal.net.

Karen Payne, MS, RD

Karen Payne 
Schwartz, MS, RD 
recently started a 
new position with 
Optum Health (a 
division of United 

Health Group) as a Senior Prod-
uct Consultant for Wellness, act-
ing as a subject matter expert 
to support the sale of corporate 
wellness programs to employers. 
Prior to starting with Optum, 
Karen spent 11 years in sales 
and sales management with 
Nestle HealthCare Nutrition and 
Novartis Nutrition. Karen has 
also been on the DBC Executive 
Committee as a member of the 
education team, as well as the 
new Social Media Chair, bringing 
DBC’s Twitter followers to over 
100 in the last 3 months. Karen 
was also just recently elected to 
the Academy’s Nominating Com-
mittee for 2012-2015. Karen can 
be reached at karenpayne26@
yahoo.com.

Valerie Houghton, RD, LD

In October 2011, 
Valerie Houghton, 
RD, LD was named 
Lockton’s Health Risk 
Solutions Manager 
in Atlanta, which 

is the world’s largest privately 
held insurance broker. As Health 
Risk Solutions Manager, Valerie 
supports clients in evaluating, 
recommending, implementing, 
and measuring wellness programs 
that improve employee health and 
reduce employer costs. Her career 
in health and nutrition has taken 
her around the world, including 
her most recent stint working as 
a nutrition consultant with the 
SOS International Clinic in Baku, 
Azerbaijan. She has also worked in 
health and nutrition in the United 
Arab Emirates and as ARAMARK 
Healthcare’s Director of Patient 
Services in London. Houghton 
is a graduate of the University 
of Alabama with a degree in 
food, nutrition, and institutional 
management, and is currently 
pursuing a Master’s degree in public 
health and wellness. Valerie can be 
reached at vhoughton@lockton.
com.

Annette Maggi, MS, RD, LD, 
FADA

In February 2012, 
Annette launched her 
own business called 
Annette Maggi & 
Associates, Inc., which 
is a strategic nutrition 

marketing and communications 
consulting firm that specializes 
in the interface between food 
manufacturers and retail grocers, 
and nutrition and regulatory 
issues. The company’s mission is 
to help food companies, retailers 
and related industries improve 
brand loyalty and increase sales by 
blending nutrition, regulatory and 
business sense to deliver credible 
and audience-right solutions. 
Annette can be reached at annette.
maggi@yahoo.com.h

What words of wisdom can 
you share with others about 
using your creativity to gen-
erate personal success?  

I’m not creative in an artistic 
sense -- in fact; I often say I am 
afflicted with creative anxiety! 
My creativity stems mostly from 
listening to my clients, my stu-
dents, my mentors and myself. 
I’m strong at finding unique 
ways to present and offer ideas 
and solutions. Surround yourself 
with those that are like-minded 
but not exactly the same as you. 
Lean on them for their expertise. 
I am part of an amazing master-
mind group -- all are dietitians 
but all have different areas of 
expertise both in life and in busi-
ness. Of the five in our group, 
one is in her 50s, three are in 
our 40s and one is in her 30s. 
Each has written a book, except 
for me. I’m the only one with 
a culinary focus. Without this 
group’s collective creative force, 
I can guarantee that I would not 
be where I am  today.

Where can we learn more 
about you, your company, 
and your success?  

Please visit my blog at www.
robinsbite.com, website at www.
robinplotkin.com, Facebook page 
www.facebook.com/robinsbite 
and follow me on Twitter www.
twitter.com/robinsbite. Oh, and 
I’m also pinning on Pinterest! 
www.pinterest.com/robinsbite. 

DBC Member Spotlight: 
Robin Plotkin, RD, LD
Continued from page 10
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*Chair
Marsha Diamond, MA, RD
marshadiamond@gmail.com

*Chair Elect 
Rachel Begun, MS, RD, CDN
rachel@rachelbegun.com

*Past Chair
Marcia Greenblum, MS, RD
mgreenblum@enc-online.org

*Secretary
Alissa M.R. Wilson, MPH, PhD, RD
Alissa.wilson@pepsico.com

*Treasurer
Kate Byers, MS, RD
kategbyers@gmail.com

*Delegate
Mary Lee Chin, MS, RD
Maryleechinrd@gmail.com 

*Nominating
Erin DeSimone, MS, RD (chair)
edesimone@emdnutrition.com

*Geographic Representative  
  Chair
Sylvia Melendez-Klinger,  
MS, RD, LDN
Sylvia@hispanicfoodcommunica-
tions.com

Membership Team Chair 
Terri J. Raymond, MA, RD, CD 
tjraymond@aol.com

Marketing & Communications 
Team Chair
Ilene Smith, MS, RD
Ilene.smith@porternovelli.com

Education Team Co- Chair
Sheree Thaxton Vodicka,  
MA, RD, LDN
shereevodicka@gmail.com

Kathy Wilson-Gold, MS, RD, LD 
kathleen_wilson_gold@campbell-
soup.com

Sponsorship Team Chair
Lisa Poggas , MS, RD
lisapoggas@centura.org   

Marketing & Communications 
Team Members:  
E-Update Editor 
Emily Anschlowar, MS, RD
eanschlowar@piratebrands.com

Newsletter Editor 
Elisabeth D’Alto, RD
elisabethrd@gmail.com

Nominating Team Member:
Maureen Leugers, MBA, RD, CD
Maureen.leugers@gfs.com

Membership Team Members:
Terri Raymond, MA, RD, CD

Sylvia Melendez-Klinger,  
MS, RD, LDN

Andrea Carrothers, MS, RD

Mentoring
Andrea Carrothers, MS, RD 
agcarrothers@gmail.com

Rayona Baker, RD, LD
rayona.baker@gfs.com

Jenna Tallaksen, RD
Tallaksen.j@gmail.com

Roseann Hoeye, MBA, RD, LD
rlhoeye@yahoo.com

Education Team Members:
Pamela Wu, DPA, RD
Wu_pam@yahoo.com

Karen Payne, MS, RD
karenpayne26@yahoo.com   

Sponsor Team Members:
Lisa Poggas, MS, RD 
Karen Payne, MS, RD
Marsha Diamond, MA, RD
Kate Byers, MS, RD
Rachel Begun, MS, RD, CDN

Karen Chowdhury, LD
Karen.Chowdhury@advancepi-
erre.com

FNCE Chair
Deborah Bowen, MS, RD 
deborah.bowen@usfood.com

Academy DPG Relations  
Manager:
Susan DuPraw, MPH, RD
sdupraw@eatright.org

DBC Office:
Barb Pyper, MS, RD & Mary Pyper
dbc@quidnunc.net

2011 - 2012 DBC Executive Committee

h
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At Sysco, our focus on sustain-
ability is driven by our long-
standing commitment to doing 
what is right. With that solid 
grounding, the path ahead has 
been clearly visible. Moving 
forward has meant continu-
ing to invest in sustainability, 
even in tough economic times. 
We know the reward is there, 
whether it is stronger relation-
ships with our customers and 
suppliers, or an economic re-
turn on our energy savings, or 
a healthier planet for all of us. 
Fortunately, both our vendors 
and our customers have been 
willing to make the journey 
with us. From the farmers 
who have adopted our recom-
mendations to reduce use of 
pesticides, fertilizer and water, 
to the foodservice facilities that 
have chosen biodegradable 
plates and cutlery, our fellow 
travelers have made the path a 
greener one for all of us.

Working with Our Suppliers

As the global leader in food-
service marketing and dis-
tribution, we recognize the 
opportunity we have to work 
with our suppliers, not just by 
setting standards but by shar-
ing knowledge. In doing so, 

we encourage and empower 
farmers, ranchers and food 
processors to operate in more 
sustainable ways.

·  Setting food safety, quality, 
and social responsibility 
standards

·  Engaging growers in 
sustainable practices

·  Working with local farms  
and producers

·  Advancing animal welfare

·  Working toward sustainable 
fisheries

Improving Our Operations

Over the past several years, 
Sysco has made significant 
efforts to reduce carbon emis-
sions through improvements in 
its operations and distribution 
processes. In some areas we 
added incremental progress; 
in others we forged new paths, 
such as an energy-efficient 
warehouse using 100 percent 
hydrogen-fuel-celled vehicles.

·  Reducing miles driven and 
fuel use

·  Creating warehouse   
efficiencies

DBC Sponsor: Sysco  

Supporting Our Customers

The sustainability path does not 
end at our customers’ delivery 
entrance. More and more, we are 
working with foodservice facili-
ties and other customers to meet 
their sustainability goals as well 
as bringing our own values to 
their tables.

·  Helping customers go green

·  Addressing nutrition concerns

·  Sustainable non-food products

In sum, Sysco’s sustainability 
path has taken us from our 
suppliers’ fields to our customers’ 
tables as we seek ways to 
influence the entire foodservice 
lifecycle. We continually strive to 
do what is right for our business 
and our planet. Learn more at 
www.sysco.com.

By: Lauryn K Langhorne, RD LD, Healthcare Services Specialist
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Spring means 
new life, a new 
start, time to 
get organized, 
a time for 
new begin-
nings! There 
is so much to 

do there never seems to be 
enough time.  Ever get that 
feeling? Time is always mov-
ing along, usually faster than 
what we want. So how do you 
manage your time?  There are 
many different types of compa-
nies that offer the gift of time. 
Home cleaners normally get 
a boost when spring clean-
ing fever hits. You can order 
groceries on-line and simply 
pick them up instead of shop-
ping. Lawn services pros get it 
rolling this time of year as well.  
The resources are available; we 
just have to know how to use 
them and where to go to get 
them. We all know that, “Time 
is money”.  Often, we spend 
too much time on problems or 
events that we don’t maximize 
our time or our money-making 
ideas. We may need to del-
egate some items on our “to 

do” list to professionals in  
other fields. 

Where do you start?

1. Review your goals from the 
past year

2. Prioritize your needs

3. Reorganize your goals for the 
coming year

4. Identify teams or a champion 
that can help you reach  
your goals

We often balk at getting help 
because the perceived cost 
seems too big. However, many 
times that cost needs to be 
viewed as more of an invest-
ment to help you reach bigger 
goals. Evaluate the cost - ben-
efits ratio for delegating respon-
sibilities to other professionals.  
If using others helps you to 
become more creative, more 
energized, more organized and 
more in control, it may be well 
worth the expense!  As RDs, we 
have often heard from clients, 
“I know what to eat. I just have 
to do it!”  What’s keeping them 
from doing it?  What’s keeping 

DBC Sponsor: DM & A Associates 

The Gift of Time:

you from your goal?  Perhaps 
turning to a coach can help you 
refocus and maximize your po-
tential. Expand your knowledge 
base and see how coaching can 
help you move and invigorate 
your career. This is one service 
that truly covers all of the areas 
that we provide at Don Miller 
and Associates (DM&A) - it’s the 
gift of time.  

In the field of nutrition, we are 
normally the coaches, helping 
clients learn and grow which can 
mean more successful results. 
DM&A assists teams with their 
professional needs.  Whether 
you are considering implement-
ing room service, attempting to 
improve your patient satisfac-
tion scores, grow up your retail 
program or starting a malnutri-
tion documentation program - all 
of these goals are important but 
do take a lot of time. We help 
you reach your goals and more 
importantly, your professional 
potential! Everyone needs a 
mentor or a coach to get from 
good to best!  So what’s holding 
you back?

John H. Lamberson, MS, RD, LDN, CDE, Executive Success Coach


