
line. In this issue you will find 
articles sharing practical tips for 
how to start giving. We’ll also 
highlight several DBC members 
who are great examples of the 
power of giving.

I ask you to please let me and 
the executive committee know 
about your acts of kindness and 
giving, whether on a personal or 
business level, as we would love 
to share the collective efforts of 
DBC members. To get the process 
rolling, I’d like to share something 
I am doing to pay it forward. As 
a member of the Urban Gardens 
Across America campaign, I am 
raising funds to build a community 
garden at the PS 24 K school in 
Brooklyn, NY. By the time this 
issue is published, I hope to be 
close to reaching my goal.

Wishing you health, wellness and 
the power to give.

Rachel Begun, MS, RD

The discussion about 
the theme of the Winter 
2013 Dimensions 
newsletter began mid-
to late December, a 
time fraught with the 

raw emotions from the devastation 
of Hurricane Sandy and the tragic 
news of the Sandy Hook Elementary 
School shooting. While these events 
were two of the worst in our nation’s 
history, they also brought forth 
the best in humanity. It is in these 
moments that we realize the power 
of giving.  

Our newsletter editor, Liz D’Alto, 
recommended the theme of “Pay it 
Forward: The Power of Giving” to 
the DBC executive committee. We 
emphatically said yes.

As dietitians, it is our nature to help 
others. However, with the demands 
of work and family, sometimes it 
can be hard to find the time to get 
a charitable effort started. If you 
haven’t had the opportunity to 
pay it forward lately, that’s okay. 
This issue of Dimensions is meant 
to inspire, motivate, and provide 
practical tips for action.

Whether you are an individual 
interested in making a difference in 
your local community or a business 
executive considering a nationwide 
initiative, paying it forward is not 
only a chance to lift morale, but an 
opportunity to boost the bottom 
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food industry. You can connect with 
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With all the turmoil and violence this world has 
experienced lately, especially remembering 
Hurricane Sandy and the Sandy Hook Elementary 
School shooting, it’s important that we remember 
how very short life can be. We must remember 
the concept of paying it forward, whether it’s on 

a personal level, business level, or both. The power of giving is 
contagious and can have exponential effects to positively benefit 
this world we live in. It can help to lift the spirits of those around 
us, especially those who may be in need of a kind gesture by 
a complete stranger. This theme will primarily focus on how 
the food and nutrition industry -- both businesses and the 
individuals within the industry -- can help to Pay It Forward and 
how it can help boost business. I highly encourage you to check 
out www.payitforwardday.com and participate on Thursday, 
April 25, 2013. I’d like to leave you with this question:

What simple gesture or act of kindness can you do today to  
help make a difference in someone else’s life?

I challenge you to not only ask yourself this question everyday 
but to also act on your response.

Best,

Elisabeth D’Alto, RD, LDN
DBC Newsletter Editor

By: Elisabeth D’Alto, RD, LDN/ @DaltoNutrition

Letter from the Editor

“Be the change you wish to see in the world.” ~Ghandi
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Pay it Forward, is the official App 
of the Worldwide Pay it Forward 
Movement. It was developed 
to help remind us that helping 
others is the best way to make 
the world a better place. Very 
little time and energy are needed 
to create something that has a 
profound effect on someone’s day 
or possibly their life. Download the 
app today to start impacting the 
lives of people in your community 
and around the world. The app will 
send you a daily suggestion of an 
act of kindness that is designed 
to be simple, fun, and effective. 
Track your progress and share 
with family and friends. The Pay It 
Forward App is only $0.99 and it is 
compatible with the iPhone, iPod 
touch, and iPad devices.

Tech Bytes
Corner

Elisabeth recently relocated to Baltimore, Maryland where she 
began working with Genesis Healthcare as a long-term care 
clinical dietitian. She also owns D’Alto Nutrition, LLC, www.
daltonutrition.com, a nutrition communications and consulting 
company focusing on long-term care consulting, speaking, and 
writing. Elisabeth can be reached at elisabethrd@gmail.com, 
Facebook, and Twitter @DaltoNutrition. 

Everyone is di�erent! 
The Academy encourages 
personalized healthy eating styles. 

Learn more at 
www.eatright.org/nnm. 



By: Felicia D. Stoler, DCN, MS,  
RD, FACSM

Pay It Forward through Social Media 
A first-hand experience during Super Storm Sandy 

I have lived through 
hurricanes in both New 
Jersey, where I live, 
and in New Orleans at 
Tulane University. This 
past October, I asked 

my husband Phillip, “Do you think 
we are a little too calm before this 
storm?” We don’t live on the beach, 
but we are close. We are always 
concerned about trees falling on our 
home, but other than that, we felt 
safe in spite of the unpredictable 
effects of the hurricane that was 
coming our way.  

I knew we had enough food and 
water to be in lockdown in our home 
for a month! I wrote a blog for our 
local Patch about shelf-stable foods 
and some strategies for eating 
meals when you don’t have power, 
or perhaps, just have stove cook-
ing. The Patch editor made sure it 
went to all the Patches in the state 
before Sandy hit. I told my husband 
that we should make sure both of 
our cars were full of gas and that 
we had cash available – just in case. 
The last thing I did on my desktop 
computer was order a hand crank 
radio and a corded wall phone – 
confident I would not need either, 
but felt we should have in our home 
anyway.

By 3:00 pm on Monday, October 
29th, our power went out.  No big-
gie… we had plenty of flashlights 
and candles. Anytime the wind 
blows, we lose power. The hurricane 
was still in the Washington DC/Dela-
ware area. I was determined not to 
use up all the battery power for our 
technology before the next day.

Thank goodness for my Blackberry, 
an extra cell phone, a Samsung 
Galaxy Tablet, laptop and wireless 
card… I was still connected even 
without electricity. While eating a 
candle-lit dinner, we were jolted by 
the sound of something crashing. 
It sounded like something had hit 
our house. I opened a side door and 
noticed branches from a tree on our 
house, then looked out another door 

with a flashlight and confirmed a 
huge tree had fallen. Thank good-
ness it did not puncture our roof. 
Since our home is surrounded by 
very tall trees, I became concerned 
about where there might be a safe 
place to stay in our house. 

It was strange to listen to the wind, 
rain, and to hear the trees sway-
ing but still have no idea what was 
going on outside or what would hap-
pen next. I decided to get creative 
and posted a question via Twitter, 
which connected to my Facebook 
page to find out more informa-
tion like the storm’s location and 
its proximity to my town. Between 
social media, email and text mes-
sages, we were not alone.

The next day was rather unevent-
ful. I reached out to friends along 
the shore to make sure they were 
safe. We remained in our home. 
By Wednesday, my aunt and uncle 
in Staten Island had power so we 
went there for the day. My kids 
were thrilled to be able to plug in. It 
wasn’t until we started driving that I 
was able to see the hostility among 
stressed people – road rage was 
very obvious. My husband went to 
Moonachie to find out that his office 
had five feet of water in it. Every-
thing was destroyed including many 
personal items that he cherished. 
From state of emergency to gas ra-
tions, we felt like we were living in 
a war zone.  Many local roads were 
impassable due to fallen trees and 
power lines. People were fighting at 
gas stations after in line for hours 
only to find out the station had run 
out of gas. 
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We had extra ice in our freezer and 
were determined to eat as much 
of our perishables as we could. 
Through email updates from our 
local Patch we got requests for 
clothes, blankets, jackets, travel-
size toiletries and non-perishable 
foods to help first responders and 
displaced neighbors. We heard that 
the bay came up to a highway and 
that our Bayshore area had unprec-
edented destruction. I filled my car 
up with all these items, drove the 
three miles to a local school. When I 
got inside, I smelled something deli-
cious coming from the kitchen and 
realized they had cooking facilities. 
So I asked the volunteers if they 
would be able to cook my 20-pound 
turkey? Sure thing.  I got the almost 
thawed turkey from my home, 
handed it to them and told them to 
enjoy!

By Friday, there was still no power 
at my home or my office. No work 
= no income. I invested in an extra 
battery charger and tried to make 
the most of a bad situation. We 
would go to the firehouse to charge 
everything. The Patch was terrific 
about sending out email updates 
and our mayor used the Code Red 
Alert call system and emails for up-
dates to the residents. This was my 
most reliable method for receiving 
up-to-date information. What would 
people have done 20 years ago? 

On Sunday, our rabbi told me that 
since the synagogue had power, 
they were going to be opening their 
doors for members as well as the 
community to use for heat, electric-

Continued on page 4
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Felicia Stoler, DCN, MS, RD, FACSM 
is in private practice and consults 
in NJ. She is the author of Living 
Skinny in Fat Genes: The Healthy 
Way to Lose Weight and Feel Great.

Continued from page 3

ity and WiFi. We were very excited 
to say the least.  

We used social media and email to 
let our members know they had 
some place to go. There was a 
mother who lived in a nearby town 
called Keyport that came up to me 
and said that we needed to help out 
in the community. We quickly con-
nected with emergency management 
services and found out what was 
needed in various towns. We assem-
bled moms and kids to cook trays of 
pasta, coordinated with a local deli 
to provide us with cold cuts. Costco 
provided bread, cheese and condi-
ments and we made sandwiches and 
brought them to the shelters and 
staging areas. A friend was helping 
at a school-turned-shelter. We took 
the kids there on a food and clothing 
run. It was a life lesson for them to 
see people sleeping in cots (in hall-
ways, gymnasiums, cafeterias, and 
classrooms) with nothing more than 
the clothing on their backs.  

The whole area got smart about 
using Facebook to connect– dedi-
cated pages were set up for various 
groups, volunteers and supply lists. 
Phone numbers were being shared 
and somehow I ended up in charge 
of our temple’s volunteer effort. 
Reading emails on the electronic 
mailing list was my connection to 

Pay It Forward through Social Media  A first-hand experience during Super Storm Sandy

my professional life. At some point, 
someone posted that they thought 
things were better by that first 
weekend after the storm, but they 
weren’t. The journalist in me decided 
to pour my heart and share just 
what was going on with my dietet-
ics peers. My colleagues responded 
with concern, empathy and a desire 
to help!

Rabbi Malinger, at Temple Shalom in 
Aberdeen, who is also social media 
savvy, gave me the green light to 
give out our temple’s address as a 
receiving center for donations. My 
dietetics colleagues made me so 
proud. I asked for help and driven 
to tears by the generosity of my 
colleagues. One day I showed up at 
the temple after UPS had already ar-
rived and my friends were rejoicing, 
asking, “Have you seen what your 
friends sent?” 

We were overflowing with diapers, 
food, cleaning products, towels, 
and much more. A friend of mine, 
Lisa Bunce and her friend, Coreena, 
received so many donations for us 
from their community that they 
rented a U-Haul to drive it all down 
from Connecticut. I was so happy to 
see her face! When they opened up 
the doors of the truck, I just wept.  

I could not see patients, so I decided 
to use 200% of my energy, skills 
and efforts to help our community. I 
found a home (from another RD) for 
a displaced friend. From the Monday 
after the storm until Thanksgiving, 
there was not one day that I wasn’t 
making deliveries, coordinating 
truckloads of goods from across the 
country to direct distribution centers, 
and even taking a $5000 check from 
a Connecticut woman and turning it 
into $50 and $100 Visa gift cards. 
RDs and their friends also sent gift 
cards. I drove into the communities 
and local hotels and motels where 
displaced people were staying and 
handed these gift cards to those 
people in need. Tears and hugs were 
shared. A local restaurateur in Atlan-

tic Highlands had a free, volunteer-
operated Thanksgiving dinner for 
displaced families. We brought 
gift cards that we handed to each 
family with their dessert. I re-
ceived a text message at 11:00 pm 
that night that many people were 
moved to tears by the generosity 
of complete strangers. Word count 
does not permit me to describe all 
the people whose lives we touched. 
Strangers came together to help 
out our neighbors. I can tell you 
that it took over one week for the 
Red Cross to show up and help. We 
took care of each other.  

Why did I do it? How could I NOT 
do it? I used to do this type of 
volunteer work for over a decade 
before I had children. It felt really 
good to help others, to be a role 
model for my children and realize 
that what I had personally expe-
rienced was an “inconvenience” 
compared to the loss experienced 
by others.  

We had our lives, a roof over our 
head and food for our bellies.  Ten 
days without power, sleeping in 
front of the fireplace, running out 
of candles, wearing three lay-
ers of clothing (and turning on 
my shower to steam it so I could 
change because it was otherwise 
too cold to undress) all fulfilled my 
camping quota for a while! My kids 
were home from school for two 
weeks. I lost one month’s income. 
My husband was depressed about 
his office. I knew in my heart, we’d 
be okay. Sometimes we just need 
our perspectives readjusted. I am 
a firm believer in paying it forward. 
I’m all about good Karma. 

h



Lend Office Space

• Offer your office space to local 
non-profit organizations or 
struggling companies in your 
communities. For example, 
the Boston Globe has turned 
its empty offices into a public 
community space, bringing in 
start-up technology companies 
and bands visiting to perform 
for the company’s Internet 
station Radio BDC. Opening up 
the office is a move that makes 
the best use of wasted space 
and it opens up the newspaper 
to the community it serves.

The positive ripple effect of kind-
ness acts is happening in many 
places around the world. The 
power of giving not only boosts 
business tomorrow but it also 
makes you and your company 
feel good in the moment. Stud-
ies have shown that the effects 
of kindness not only make you 
feel good but also improves 
your mental and physical health, 
increases morale, builds cred-
ibility and trust, and creates 
effective work teams among your 
organization. The pay it forward 
attitude that our society is adapt-
ing more and more every day is 
really picking up momentum and 
becoming a big trend that will 
hopefully stick around for a long 
time. Bottom line – it is about 
doing what is right professionally 
and personally.
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The pay it forward 
philosophy is a way 
to build relationships 
and do well for oth-
ers without expecting 
some gain for your-

self in return. I believe it is pos-
sible to affect others in a positive 
way regardless of what your title is 
within an organization. I find that 
we all have a passion toward mak-
ing a difference in the lives of oth-
ers. People typically say that pay-
ing it forward can boost business. 
This may be true but the reason-
ing for doing it should be altruistic 
or it will not come across as an 
authentic gesture. This concept 
relates to business because it’s 
like the cross-pollinating of ideas 
and thoughts, and the building of 
formal and informal relationships. 
The more we apply this concept 
in our everyday lives, the easier it 
will transcend into our work and 
volunteer efforts. Paying it forward 
is an essential element of being an 
outstanding listener and sharer of 
information and ideas. It benefits 
all parties involved from which 
rewards will accrue.

Paying it forward requires time, 
energy, passion and authenticity. 
People typically say they do not 
have the time. Simply by looking 
for ways to meet new and existing 
customers’ needs or by becoming 
a “friend” and trusted advisor — 
whatever the domain area, and 
without regard to whether their 
needs can be solved directly by 
your products or services — you 
increase the value that you deliver 
to your customer. They may then 
turn to you first with belief, loyalty, 
and hope that you will provide 
a suggestion or recommenda-
tion that meets their needs in the 
future.

There is a concept that is gain-
ing traction in the business world 
called the triple bottom line which 
states that the best run companies 
are achieving social, environmen-

tal and economic successes. The 
traditional measure of corporate 
profit is the “bottom line” of profit 
and loss. The second bottom line 
is the company’s “people account” 
which is the measure of how so-
cially responsible an organization 
has been throughout its opera-
tions. The third bottom line is the 
company’s “planet” account which 
is a measure of how environ-
mentally responsible it has been. 
The triple bottom line (TBL) thus 
consists of three Ps: profit, people 
and planet. In order to create sus-
tainable organizations you have to 
facilitate a necessary culture that 
embeds employee growth, health 
and wellness initiatives, communi-
ty involvement and volunteerism. 
In combination, these can lead to 
business growth and performance. 
It is about conducting business in 
a way that impacts people.

Three examples of how to pay 
it forward:

Support a Charity of Choice

• Enable employees to help sup-
port a “charity of choice” by of-
fering services that might be of 
value. It is true that the paying 
it forward mentality means that 
there is ‘no expectation’ of get-
ting something back – instead, 
the preference is for the re-
cipient of the good deed to help 
someone else in need. It is only 
natural, however, that custom-
ers and potential customers like 
what your organization stands 
for and buys from you rather 
than your competitors.

Cause Marketing

• Cause marketing is another 
method where businesses can 
work to pay it forward to chari-
table causes while at the same 
time promoting the business. 
Cause marketing is a marketing 
relationship and not necessarily 
based on a donation. This often 
is a win-win situation for busi-
nesses and charities.

Boost Business Tomorrow by Paying It Forward Today
By: Marsha Diamond, MA, RD

Marsha has her own business as 
a consultant/strategic speaker/
spokesperson. Marsha consults 
and speaks on foodservice mar-
keting, branding, social media 
strategies, sales solutions, & 
retail operational efficiencies. 
Connect with her via: Linke-
dIn, Twitter, and her website at 
http://marshadiamond.word-
press.com
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Time is running out! Register today and reserve your spot to join the Dietitians in Business and 
Communications Dietetic Practice Group for an inaugural two-day event in Napa Valley where you 
will learn the latest skills, trends and cutting-edge communications and business acumen needed 
to take your career to the next level. Participants who are Academy members may earn up to 15 

Continuing Professional Education Units for participating in this event.

The DBC Communications Camp is designed to appeal to a wide variety of nutrition profes-
sionals, including business owners, food and nutrition consultants, foodservice executives, 
self-employed practitioners, media, public relations and communications spokespersons—
just to name a few! The Communications Camp will also provide a great opportunity for 
those wishing to break into the business and communications field.

The jam-packed agenda is full of timely topics and top-notch speakers to help you build and 
enhance both business and communications skills for success!  

Before the Camp officially opens there are two optional sessions:

•  “How to Communicate Food & Nutrition via Storytelling” with expert Tom Barritt is 
sold out, but there’s still room to sign-up for the workshop, “Becoming a Local News 
Source—Pitching Media and Catching Your Big Break,” sponsored by Fleishman-
Hillard and hosted by media dietitians Julie Upton, MS, RD, CSSD and Liz Ward, MS, RD.

By: Erin DeSimone, MS, RD, LDN 

Building Business & Communications Skills for Success
March 8-9, 2013

DBC Communications Camp Registration Fee:
$199.00 (DBC members)
$239.00 (Non-members)
Add the optional dinner at the Culinary Institute of America at Greystone
(Friday sold out–Saturday night available)

For more information and to register today visit:

https://www.cvent.com/events/dbc-communications-camp/
registration-9f794e0850c54956bc7e13bc0c4e3060.aspx 

U P DAT E

Continued on page 7
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The Camp kicks off with speaker Mitch Harris (Communication Mastery)
showcasing skills for “Mastering Your Communication for Business Success.”

A trio of “RDs in PR” will participate in a panel to highlight different PR roles for food and 
nutrition professionals; among the RDs: 

Susan Pitman, MA, RD (FoodMinds, LLC) will showcase the “RD as Policy Wonk”. 

Ilene Smith, MS, RD (Porter Novelli) will cover “RDs as Architects for Building 
Consumer and Health Professional Campaigns”

Sylvia Klinger, MS, RD (Hispanic Food Communications) will share first-hand knowledge on 
Navigating Social Media to Deliver Credible and Relevant Nutrition Messages  
to Diverse Audiences

The first day caps off with a must-attend reception, “Cabernet, Chardonnay and 
Communications,” where participants can mingle with fellow attendees and meet 
the Camp’s sponsors. This is followed by an optional Group Dinner at the renowned 
Culinary Institute of America at Greystone.

 
Day 2 begins with a bonanza of  “Breakout Sessions” (attendees choose two):

Sonja Stetzler, MS, RD (WellNow & Stetzler Coaching & Consulting) teaches participants 
how to deliver “Powerful Presentations: Create, Convey and Connect for Impact”

Anne Cain, MS, MPH, RD (MyRecipes) shares “The Secrets of Popularity:   
A Web Writing Makeover”

Janet Helm, MS, RD (Weber Shandwick) talks “Dietitians in the Digital Age”

Expert Andrew Maynard, PhD (University of Michigan) speaks on behalf of The Coca-Cola 
Company, one of the Camp’s Platinum Sponsors, to discuss “Dancing with the Enemy:  
A Practical Perspective on Communicating Complex Science Through   
Social Media.”

Two nutrition communications experts, Christine Palumbo, MBA, RD (Christine Palumbo 
Nutrition) and Melissa Joy Dobbins, MS, RD (Sound Bites, Inc.) describe how to “Become 
an Expert Communicator: Making Communications Concise, Clear and Compelling.”

Celeste Clark (SVP, Global Nutrition, External Affairs and CSO - Emeritus) speaks on behalf 
of Kellogg Company, one of the Camp’s Platinum Sponsors, and delivers an interactive 
keynote titled “Nutrition News and Views.”

Finally, nutrition expert Kathleen Zelman, MPH, RD (WebMD) wraps up the Camp 
by imparting participants with insights on how to “Work with Business and 
Communications – A Roadmap for Success.”

Don’t miss this exciting event – register today! For additional information visit   
www.dbconline.org or contact Erin DeSimone at edesimone@foodminds.com. 

Day One

Day Two

Continued from page 6
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Do your New Year’s 
Resolutions include 
brushing up on 
important business 
skills to get yourself 
to the next level in 

your career – or reaching new 
goals with your own practice or 
business? Then the DBC Business 
Essentials webinar series is just 
what you’ve been looking for! If 
you haven’t yet taken advantage 
of this great member benefit, then 
you are missing out! The DBC Busi-
ness Essentials webinar series is 
based on the concepts taught to 
first year MBA students. Our mis-
sion? To help you achieve greater 
visibility, responsibility, -- and pay! 
– by building up your skills in these 
essential business and communica-
tions arenas.

In November, we had two seasoned 
professionals share the ins and 
outs of business finance. Elizabeth 
MacLachlan, MPH, RD, shared her 
insights for establishing budgets 

Update on Visioning 
Report: Have you been 
concerned about the 
three Rs  -- respect, 
recognition and re-
wards -- for our profes-

sion? The value of our services de-
livered to society, public awareness 
of our field, and reimbursement and 
compensation have been a concern 
of members and practitioners since 
the 1990s. And for over a decade the 
Academy has been discussing and 
debating changes to education and 
credentialing to ensure that future 
nutrition professionals will be able to 
meet challenges for future practice 
needs. Our educational requirements 

Business Essentials Webinar Update

Call to Action: House of Delegates Report
Three Rs – Respect, Recognition and Rewards

By: Sherée Thaxton Vodicka, MA, RD, LDN

By: Mary Lee Chin, MS, RD

and reading and interpreting bal-
ance sheets for those of us facing 
these tasks for the first time, 
and Margie Geiser, MBA, RD, BCC 
shared tips on bootstrapping your 
way into a thriving business and 
pricing services based on a new 
model that frees us from being 
tied to dollars per hour.

In January, our series continued 
with the topic of quality improve-
ment. In this webinar, Sherri 
Jones, MBA, RD, LDN and Janel 
Welch, MS, MPA, RD, CDN shared 
how to know that your services 
are of top quality, and that you 
are achieving the outcomes you 
intend. To find this webinar on 
our website, log in to the mem-
ber side of the site, go to Mem-
ber Benefits, and then click on 
webinar recordings. The January 
webinar is titled, Assuring Qual-
ity: From Program Planning to 
Outcome Measurement.

The next Business Essentials We-
binar, Plan It, Market It, Sell It! 

consisting of a baccalaureate degree 
and supervised practice have not 
changed since 1927 despite recom-
mendations made in 1972, 1994, 
1986 and 2005.

The Academy’s Council on Future 
Practice released a Visioning Report 
in September 2012, subtitled Moving 
Forward – A Vision for the Continu-
um of Dietetics Education, Creden-
tialing and Practice. Member input 
was solicited and discussion occurred 
at the Fall 2012 House of Delegates 
Meeting. Leaders from ACEND, CDR, 
CFP and the Education Committee 
met in January 2013 to discuss the 
recommendations from the Visioning 

Get the Business Edge, is sched-
uled for March 4, 2013. Dietitians 
working in business settings 
or looking to launch their own 
venture recognize that market-
ing, planning, and strategy are 
critical managerial activities. In 
this valuable webinar, you’ll hear 
from nutrition entrepreneurs who 
have created successful, unique 
businesses. Learn how to select 
and target your market, define 
your own niche and develop and 
execute a tailored marketing plan 
that creates demand for your 
products and/or services and  
attracts, retains and grows  
a customer base. Registration  
and additional details will be 
available soon. 

Check out our website for infor-
mation on upcoming webinars 
including these topics, Negoti-
ate Effectively: Being Your Own 
Best Advocate, which will be held 
on March 25th and Staying in 
Bounds: Everyday Ethical Dilem-
mas, being held on April 22nd. 

Report and House of Delegates input. 
A written summary report will be 
released late March/early April.

You need to realize the challenges 
and opportunities for developing a 
continuum of practice, credentialing 
and education in order to arm our 
profession with the knowledge and 
skills for the future. Don’t let missed 
opportunities and passive stance 
hold back professional progress. For 
the Visioning Report and background 
info, go to:  Fall 2012 Meeting Out-
comes webpage at: www.eatright.
org/hod > Fall 2012 Meeting > 
Meeting Materials > Outcomes. 
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Although many New 
Year’s Resolutions 
may already be 
distant memories, 
re-energizing your 
career shouldn’t be!  

Mentor Me with DBC offers the 
ability to make connections with 
members working in areas you’d 
like to explore and get advice on 
how to best position yourself for 
success. What better time than 
the New Year to take advantage 
of this great member benefit? 
Mentees and mentors alike have 
benefited from participation. 
Here’s what they have to say 
about the experience: 

By: Andrea Carrothers, MS, RD / @acarrothersRD

“My DBC mentors have all given 
me great insight, which has 
been helpful to me in choosing a 
professional path that will support 
me having the life I want. Getting 
to know my mentors has helped 
me to understand what type of 
person thrives in this sector, how 
that type of person communicates 
and what they value and promote 
in their professional networks. 
My mentors have been incredibly 
responsive and supportive. I 
appreciate the encouragement and 
would absolutely encourage other 
members to participate in the 
Mentoring program.”

- Kristen Mancinelli, MS, RD   
(Los Angeles, CA)

“Being a mentor is a great way to 
develop management skills. When 
I give my mentees advice, it forces 
me to evaluate the situation even 
more seriously than I would do 
for myself, and I learn from that 
exercise each and every time. 
I’ve learned that we can learn a 
lot from those less experienced 
than us – they provide a new 
and different perspective that is 
invaluable.”

- Rachel Begun, MS, RD   
(Rye Brook, NY)

As part of the DBC website 
redesign, the mentor selection 
interface also got a makeover. 
As part of the new look, you’ll 
find more information about 
DBC mentors and their areas 
of expertise to help facilitate 
mentee-mentor connections. 

Find a Mentor

DBC members can search for 
volunteer mentors by area of 
expertise by logging into the 
website and selecting Mentor 
Search, located in the drop-down 
box under Member Benefits. 

Be a Mentor

It’s easy to sign up to be a 
mentor as well - just log into 
the website and select “Edit 
your Profile.” Scroll down to the 
bottom of the profile page to 
enroll in the Mentoring program. 
**Please note that if you were 
previously signed up as a mentor, 
you’ll also need to update your 
profile in the new website. 
Please contact Mentoring Chair, 
Andrea Carrothers at andrea.
carrothers@porternovelli.com 
with any questions. Thanks for 
your continued support of Mentor 
Me with DBC!  

Re-Energize Your Career with Mentoring
Mentoring Update:

h
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DBC Movers and Shakers

Meghan Flynn, MS, RD  Meghan Flynn joined FoodMinds, a food and nutrition consulting 
company that harnesses science, public affairs and communications, as an executive vice 
president, client relationship manager.  At FoodMinds she provides strategic counsel to clients 
and oversees the development and implementation of programs and projects. She brings 
more than 20 years of food and nutrition marketing communications expertise from working 
in agency, retail and corporate environments. Prior to joining FoodMinds, Meghan was the vice 
president, director of food and nutrition at Coyne PR, where she worked with clients such as 
Del Monte Foods, Eggland’s Best eggs, Hershey, Solae, Burger King and Perrigo Nutritionals.

Jo-Ann Heslin, MA, CDN, RD  Co-authors Jo-Ann Heslin and Karen J. Nolan recently released 
the latest edition of their two books titled: The Calorie Counter, 6th Edition and The Most 
Complete Food Counter, 3rd Edition. The Calorie Counter, 6th Edition is a comprehensive 
calorie counter and the least expensive, most effective, diet book available. It provides calorie 
counts for over 20,000 foods. The Most Complete Food Counter, 3rd Edition is an all-in-one 
food and nutrition reference including Nutrition Basics, Just the Facts A to Z, Understanding 
the US Dietary Guidelines, and nutrient values for 21,000 foods. 

Caroline (Whitby) Passerrello, MS, RD, LDN  Caroline was hired on as the first retail 
dietitian for Giant Eagle (a regional grocer) in 2008.  After earning the trust and respect of all 
other dietitians and store operations, while also having the highest participation and sales, she 
took over responsibility of the dietitian program in 2010.  She has grown the staff to 20-plus 
dietitians and helped develop the overall Health & Wellness strategy.   She has developed a 
model that many other supermarket companies want to emulate.  Caroline is a member of the 
Pennsylvania Dietetic Association and has been nominated for both President-Elect and the 
Emerging Dietetic Leadership Award in 2013. 

Janet Helm, MS, RD  Janet Helm published her first book with the editors of Cooking Light, 
The Food Lover’s Healthy Habits Cookbook (Oxmoor House, 2012). The book is the culmination 
of the healthy habits series that started in the magazine. Rooted in the science of habit 
formation, the book provides an action plan for meeting 12 specific goals – such as cooking 
at least three more meals per week, eating three servings of whole grains each day, going 
meatless one day a week, and eating seafood twice a week. It’s full of tips, techniques, expert 
advice, real-life stories and more than 250 recipes to make these healthy habits doable.

Kristen Lazaroff, RD, LD  Kristen has co-founded the newest Member Interest Group (MIG) 
of the Academy, Thirty & Under in Nutrition & Dietetics (TUND). TUND’s vision is to enhance 
the opportunities for contributions to nutrition and dietetics for young nutrition practitioners.  
The MIG’s inaugural membership year began on June 1st, 2012 and its membership has 
grown to 966.  TUND’s members are diverse and enthusiastic, and are always looking for 
new opportunities to network and learn from Academy members who are excited to share 
their personal and professional stories in the field of dietetics. Kristen currently works as a 
Regulatory Affairs Specialist for Nestle USA. 

h
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DBC Member Spotlight: Kathy Wilson Gold, MS, RD, LD
Interview conducted by: Terri J. Raymond, MA, RD, CD

We are fortu-
nate to have 
an opportunity 
to hear from 
a successful 
business and 
communications 
professional as 
well as “Com-

munity Champion” who knows how 
to pay it forward. Kathy Wilson-
Gold is a results-oriented business 
and healthcare professional with a 
highly successful track record, first 
at Abbott Laboratories and more 
recently with Campbell’s Soup 
Company (North America Foodser-
vice). Many of us already recognize 
the time and energy that Kathy 
gives our profession, paying it for-
ward for all of us. In the past, she 
has served as Chair of the Nomi-
nating Committee for the Acad-
emy. Prior to that Kathy served 
as President of the Texas Dietetic 
Association. This June Kathy will 
begin her term as Chair of the 
Dietitians in Business and Commu-
nications DPG. In addition to all of 
this, Kathy also finds time to serve 
her community, most notably with 
the National Foundation to End 
Senior Hunger (formerly known as 
the Meals on Wheels Association of 
America Foundation). 

What made you decide to  
become involved with Meals  
on Wheels? 

Early in my career my eyes were 
opened to the number of homeless 
people on the streets of Dallas and 
a burden of hunger was placed on 

my heart. I became involved with 
the North Texas Food Bank’s Dallas 
Hunger Link, a prepared perishable 
food donation program, serving on 
its advisory council. As my father 
began to age I came face to face 
with the issues our seniors face in 
maintaining their independence 
and good nutrition. My path would 
soon cross with Enid Borden who 
was then the President and CEO of 
the Meals on Wheels Association of 
America. She opened my eyes to 
the millions of seniors living among 
us who are the hidden hungry. Their 
numbers are staggering. From 2001 
to 2010, the number of seniors 
experiencing the threat of hunger in-
creased by 78 percent. One in seven 
seniors are threatened by hunger. 
Enid recruited me to her Foundation 
board to help end senior hunger and 
that was over five years ago.

In what way does your work 
with Campbell’s support your 
work with Meals on Wheels? 

Campbell’s Soup Company (North 
America Foodservice) supports my 
work with the Foundation. They 
provide me with the opportunity to 
attend board meeting/functions as 
part of my work. This is really critical 
to making it happen and a win–win 
for all involved.

What effect does your giving 
have on your work at Camp-
bell’s?

My work with the Foundation is 
aligned to Campbell’s strategic intent 
to become the undisputed leader 
and indispensable partner in creating 

extraordinary food service solu-
tions. We advance our mission by 
leading key industry and commu-
nity programs. The Foundation has 
provided me with the opportunity 
to sit side by side with customers 
and work towards a common goal 
of ending senior hunger.  

It has been said...“From what 
we get we make a living – from 
what we give, we make a life.”  
What are your thoughts on this 
statement?

I’m all about using our God-given 
talents to make our world a better 
place. You don’t have to be the 
best to make a difference but you 
do need to care the most.  

What advice can you give us 
about paying it forward? 

Your mission and values are 
expressed every day by how you 
live. Integrate your mission and 
your daily work. When possible, 
align your employer to the benefits 
of your work. More and more com-
panies are focused on corporate 
and social responsibility. Simplify 
and be successful. It is a good 
feeling knowing that you made a 
difference.

h
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I recently spent two 
weeks in Romania 
teaching Clinical 
and Community 
Nutrition at the Uni-
versity of Medicine 

and Pharmacy in Targu Mures, 
Romania. It was an experience I 
will never forget. At first, I was 
looking for any excuse to cancel 
my assignment, but as time came 
closer I new this was a calling 
I couldn’t put off. I must admit 
that taking two weeks out of my 
busy time for charity work was no 
picnic. There were lectures to pre-
pare, a long journey (eight hours 
to London, a four and a half hours 
delay in London, three and a half 
hours to Bucharest and a seven 
hour car ride to the university 
in the middle of a snow storm!), 
very cold temperatures, and long 
working hours. All these and more 
made it a little difficult to think 
this was going to be rewarding.  

However, I must say, my best 
memories are of the beautiful 
scenery and extremely kind peo-

Networking Update

2012-2013 Regional Networking Coordinators

By: Sylvia Klinger, MS, RD, LDN, CPT
sylvia@hispanicfoodcommunications.com

ple I met. I would wake up every 
morning with such energy to tackle 
my duties like never before. I must 
confess that I was consumed with 
fear about this adventure. I asked 
myself, “how are these young 
students going to receive this 
Puerto Rican dietitian who has lim-
ited experience teaching for long 
periods of time?” I expected them 
to be bored to tears, but in return 
they accepted me with open arms 
and provided the perfect environ-
ment for learning. These brilliant 
students absorbed the material like 
sponges and at the end of each 
evening they had a hard time leav-
ing the classroom. 

By the end of the two weeks, 
we had created a strong bond 
that will carry us forever. I cried 
heavy tears as we were saying our 
goodbyes and I still get emotional 
talking about it. These students 
really touched my heart and gave 
me so much in return. I came back 
with a new level of energy and a 
desire to learn more, but more 
than anything with a desire to 

continue giving. These students 
would have never had the oppor-
tunity to get this type of experi-
ence if it was not for my willing-
ness to step outside my comfort 
zone and give back by paying it 
forward and teaching them some 
of my professional skills as a 
dietitian. We spent endless hours 
not only practicing nutrition case 
studies, but also learning about 
how to market their services and 
prepare to get their first nutrition 
job. They will pave the way just as 
many dietitians here in the United 
States of America have paved the 
way for our careers. I challenge 
you to take every opportunity you 
have to give back to your commu-
nities and the places you work. 

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

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

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

Houston Area
Monica Bearden
Monica.bearden@nut-com.com 

Chicago Area
Torey Jones, MS, RD, LDN
@ToreyRD
toreyRD@gmail.com

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

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

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

Washington State
Hope Hale, MS, RD, CD
hshalerd@aol.com

Connecticut, Rhode Island 
& part of Massachusetts
Beth Winthrop, MS, RD
Beth.winthrop@sodexo.com 

AVAILABLE RNC POSITIONS: 

Denver, New York, Austin, North Carolina, California, New Jersey
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From surviving a 
near-death head-on 
car crash with a drunk 
driver when I was just 
18 years old, to expe-
riencing the 150-mile 

per hour winds and loss of my home 
to Hurricane Andrew 20 years ago, 
to losing my mom after a brief battle 
with advanced cancer last year. 

While in my new book Performance 
Nutrition for Tackling Stress I’ve 
shown readers how to tackle every-
day challenges with food, fitness and 
healthy lifestyle strategies, the truth 
is that one of the best ways to surviv-
ing the stressful world in which we 
live is by giving back. 

Research suggests that giving back 
to others, especially as we age can 
enhance our perception of self-worth 
and perceived health throughout the 
lifecycle. Volunteering can impact 
your life by providing meaningful 
structure, especially in the aftermath 
of a natural disaster when structure 
is lost. Most everyone who volunteers 
says that it is rewarding, enriching 
and energizing—providing a sense of 
purpose in life even when the odds 
are against you or the situation seems 
hopeless. Giving back can also help 
you to overcome personal trauma 
and improve your self-esteem after 
successfully receiving help and over-
coming a personal addiction, eating 
disorder or trauma.

Here are five ways you can get 
started volunteering:

1. Dive In! Pick a cause that is close 
to your heart and contact the 
organization to lend your support, 
whether it’s offering your services 
as a speaker, providing handouts 

5 Ways to Volunteer When Disaster Strikes
By: Lisa Dorfman, MS, RD, CSSD, LMHC

or actually setting up your own 
local support/self-help group as 
in addiction treatment or eat-
ing disorders. When I was in my 
sophomore year of undergradu-
ate school I did just that! What 
was a passion grew into more 
than a dozen support groups & a 
24/7 hotline servicing thousands 
of men and women with eating 
disorders throughout the state  
of Florida.

2. Get educated: volunteer to learn 
more! When I started work-
ing with domestic violence and 
sexual abuse at some of our local 
shelters, I decided to get continu-
ing education on the topic and 
volunteer with some of the agen-
cies that provided the continuing 
education. The passion caught 
on and expanded into providing 
nutritional counseling for victims 
in addition to a program my ar-
tistic daughter created, Standing 
Ovation, which brought dance 
& the arts into the lives of those 
who have been abused to build 
their self-esteem and provide a 
creative outlet for the kids.

3. Contribute what you know best!  
As a competitive runner, aka The 
Running Nutritionist®, it was 
natural for me to provide what I 
know best --running-nutrition ad-
vice, classes, lectures, etc. It was 
also obvious to my active kids 
that not everyone was as fortu-
nate enough to have the right 
gear to train and race. As a re-
sult, my athletic daughter started 
a nonprofit organization Run-
ning Friends Forever, that has 
collected and donated hundreds 
of gently worn athletic clothes, 
shoes and bikes & provided thou-

sands of scholarship dollars & 
sport fuel to kids all over the 
world! Two of our recipients 
even competed in the Beijing 
and London Olympics! 

4. Console those who are in 
pain—as an active member 
of the American Red Cross Di-
saster Services Mental Health 
Team, I wear my Licensed 
Psychotherapist/mental health 
counselor hat to counsel those 
who have experienced trau-
matic stress including natural 
disasters like hurricanes and 
floods, man-made disasters 
like plane crashes and fires, 
or support to staff or military 
who have been deployed. Not 
confident about your mental 
health counseling skills? The 
Red Cross has classes to train 
you in these areas. Nutrition 
can always be incorporated 
into any disaster counseling 
discussion on dealing with 
stress—food is healing!

5. Donate your luxuries! We are 
all more fortunate than most of 
the country and world around 
us. Forty three percent of 
Florida falls below the poverty 
line, and more than 90 percent 
of the adults in Haiti, where I 
served for Project Medishare 
after the earthquake, earn less 
in a year than we make in a 
week! It’s not hard for us to 
open our closets and pock-
ets to donate clothing, toys, 
books, and even snacks, sport 
bars, powdered drinks/soups, 
hotel shampoos, or soaps. I 
have given it all of these things 
and more to local groups, 
Hurricane Sandy victims, and 

Continued on page 14

  Everything is gone….

“When daylight and its merciful calm came Lisa Dorfman and a small contingent of friends and neighbors
scavenged for any and everything Hurricane Andrew had spared them … They were just amazed to be 
alive.”  Miami Herald, August 1992

   Suffice it to say, I know a little something about tackling stress.
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Have you visited the 
DBC website recently? 
If not, you are due for 
a visit! Last month we 
launched a revamped 
website designed to 

provide members with a streamlined 
user experience and to make the most 
requested resources easy to access. 
The last time the site was extensively 
updated was more than four years ago 
so we took this opportunity to evaluate 
the areas of the site that were most 
in need of updates and to integrate 
best practice functionality from similar 
sites. The site URL remains the same 
(www.dbconline.org), so please take 
a moment to visit in the next week or 
two and share your feedback. Some 
features of the new and improved site 
include: 

Site Navigation

Intuitive navigation menus will help 
users find their way around the site. 
The five primary navigation buttons 
(About Us, Events, Announcements, 
Member Benefits and Sponsors) re-
main the same regardless of whether 
you are logged in to the site or not. 
The lock logo makes it easy to tell 
which items are available to non-
members and which items require 
membership log in. As you peruse the 
site, your navigation path will leave 
“bread crumbs” that will appear in the 
green bar above the main photo on 
any page. You can use your browser’s 
“Back” button to return to a previous 
page or click on a link in your “bread 
crumb” trail to return to previously 
viewed content.

Mentor Me with DBC Portal

One of our most valued member 
resources is the Mentor Me with DBC 
program. We have completely re-
vamped the mentor portal to aid in the 
mentor match process. Mentors are 
able to enter searchable information 
including a short bio and areas of ex-
pertise. Mentees can then search the 
database and more accurately select a 
potential mentor based on the skill set 
that matches their desired expertise. 
We have some amazing mentor suc-
cess stories among our membership 
and we’d love to hear from you if you’d 
like to share your experience. Also, 

New Year and New DBC Website
By: Kate Byers, MS, RD

please note that if you were regis-
tered as a mentor on the old site you 
will need to re-register on the new 
site. We are always searching for 
more mentors to join the program, 
so please consider signing up today. 
To sign up, log in to the site, click 
“Edit my Profile” under your name in 
the right side bar and then enroll in 
the mentor program at the bottom of 
your member profile. 

Event Calendar & Registration

The 2012 DBC member survey indi-
cated that educational webinars and 
networking opportunities are two of 
the most important member bene-
fits. The redesigned website features 
an upcoming events calendar in the 
right sidebar that not only displays 
important dates, but also links users 
directly to the registration page for 
each event. Users can also easily 
find archived information about past 
events including recordings, hand-
outs and continuing education certifi-
cates in the Educational Resources” 
section under Member Benefits.

Social Media Integration

The new site also features seamless 
integration with DBC’s social media 
properties. On the homepage you 
will find our Facebook and Twitter 
feeds as well as links to join DBC 
on Facebook, Twitter and LinkedIn. 
If you haven’t connected with DBC, 
now is your chance – all it takes are 
a few clicks of the mouse!

Kate G. Byers, MS, RD is the owner 
of KB Nutrition & Communications 
and lives in the suburbs of Chicago. 
She is the Special Projects Chair 
of DBC and the author of the blog 
Indulgent Wellness: www.indulgent-
wellness.com.

Thai and African orphans who 
both my son & daughter have 
volunteered. My son’s life 
actually changed as a result of 
joining me in Haiti. He shifted 
his school major and career 
to sustainable development 
and now works for the Clinton 
Global Initiative to help Third 
World countries build better, 
more energy-efficient com-
munities.

As you can see, volunteering has 
been a part of my career and life 
for several decades. For the past 
two years, the sports nutrition 
classes I teach at the University 
of Miami are required as part of 
their group project to give back 
too by raising money for food, 
health and emergency fund relief 
for less fortunate groups. So far, 
they have raised close to $30,000 
via Zumbathon, spinning and 
cooking events.

Lisa Dorfman, “The Running 
Nutritionist®” is Director of the 
University of Miami Graduate 
Program-Nutrition for Health 
& Human Performance in the 
Department of Kinesiology & 
Sports Science and is personal 
nutritionist to Olympian, Elite & 
Professional athletes worldwide. 
You can follow Lisa on Twitter @
HealthyMiami.

5 Ways to Volunteer 
When Disaster Strikes
Continued from page 13
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Do you ever wonder why the 
juicy-sweet flavor of melons 
seems to disappear in the win-
ter? For many years melons were 
developed to be more durable 
in the shipping process, leav-
ing consumer-pleasing elements 
such as flavor, aroma and texture 
by the wayside. Unfortunately, 
this has caused consumers to 
avoid purchasing wintertime mel-
ons – missing out on a healthy, 
nutrient-rich fruit due to their 
inconsistent flavor and difficulty 
in judging ripeness and quality.

Despite the United States De-
partment of Agriculture’s dietary 
guidance that encourages con-
sumers to make half their plate 
fruits and vegetables, very few 
Americans consume the recom-
mended amounts, especially in 
the winter. One of the keys to 
increasing fruit and vegetable 
intake is having great tasting 
produce available year-round. 

Fortunately, there has been 
a renewed focus on breeding 
fruits and vegetables to be more 
flavorful and overall more ap-
pealing. Although plant breeding 

has been used for thousands 
of years, today’s plant breed-
ers use a mixture of clas-
sic techniques and modern 
technology-assisted processes 
to help select the best variet-
ies and then breed these plants 
more efficiently. The end result 
is better seeds that farmers 
grow into better tasting, more 
appealing fruits and vegetables. 
Thanks to this combination of 
traditional and modern plant 
breeding techniques, great 
tasting and aromatic melons 
are now showing up in the pro-
duce aisle in the winter.

One example is Melōränge®, 
a small, sweet orange-flesh 
melon. Each Melōränge® is 
up to 30% sweeter than the 
typical wintertime cantaloupe, 
plus it stays fresh longer than 
traditional cantaloupes. In 
fact, Melōränge® is one of the 
sweetest melons available in 
select markets in North America 
from January through April.

But it takes time to breed for 
a better-tasting melon like 
Melōränge®. In the late 1990s 
in France, a group of farmers 
wanted to grow a melon that 
had the sweetness and aroma 
they remembered from their 
childhood summers, but would 
be available in the wintertime. 
They evaluated hundreds of Eu-
ropean heirloom varieties and 
crossed some with the sturdy 

Monsanto  
Unlocking the Flavor Potential of Melons

SPONSOR ARTICLE

stock of American cantaloupes. 
After many years of trial and er-
ror, they found success.

The key to developing this melon 
was having a greater under-
standing of the genetic sources 
of flavor and shelf-life in the 
melon genome. The genome is 
like a map that contains the “ad-
dresses” of all the genes. Just 
like maps have cities and towns 
that serve as landmarks, genetic 
maps have landmarks known 
as genetic markers or “mark-
ers” for short. These markers 
help direct scientists toward the 
location of genes with traits of 
interest like flavor. In the case 
of Melōränge®, these tools were 
utilized to discover which melons 
had consumer-appealing traits 
including taste, smell and shelf 
life, enabling them to breed a 
better melon. 

Melons are naturally low in calo-
ries and are an excellent source 
of antioxidants, which provide 
important health benefits. With 
only 50 calories per 134 gm 
serving, orange melons like can-
taloupes are an excellent source 
of vitamin A and vitamin C, and 
a good source of potassium. Now 
consumers can enjoy the health 
benefits, improved flavor, and 
sweet aroma of melons in the 
winter – all thanks to modern 
plant breeding and Melōränge®.
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Jenna Tallaksen, RD
Tallaksen.j@gmail.com

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

Sponsor Team Members:
Lisa Poggas, MS, RD 
lisapoggas@centura.org

Stephanie Quirantes, MS, RD 
squirantes@whopper.com 
@StephanieRD

Special Projects Chair

Kate Byers, MS, RD 
kategbyers@gmail.com   
@katebyersrd

FNCE Planning Team

Deborah Bowen, MS, RD 
Deborah.bowen@usfood.com

Education Team Members:

Pamela Wu 
wu_pam@yahoo.com

Karen Payne, MS, RD
karenpayne26@yahoo.com 
@KPayneMSRD

Allison Parker 
apakerrd@gmail.com 
@RunEatandTweet

Claire O’Conner 
oriveredge@aol.com 

Kati Mora 
kati@aroundtheplate.org 
@KatiMoraRD

Elana Natker 
elana@enlightennutrition.com 
@elanaRD

Vanessa Stasio 
vstasio@gmail.com 
@vanessastasio

DBC Communications Camp Chair

Erin DeSimone, MS, RD 
edesimone@emdnutrition.com 

Academy DPG Relations Manager:

Susan DuPraw, MPH, RD 
sdupraw@eatright.org 

DBC Office:

Barb Pyper, MS, RD & Mary Pyper 
dbc@quidnunc.net / @DBCDPG
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