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FOOD, FAITH &

CONVERSATIONS

Welcome!
Welcome to our first edition of the Religion MIG (RMIG) newsletter!
We are excited to bring you this important communication tool. In
this issue, we look back at what we've accomplished so far and take a
peek at future projects. Future newsletters will be more topic-specific,
so if you have any ideas, we’d love to hear from you.
Last year was our first year as RMIG, a combination of the previously
established Muslim and Jewish MIGs and the introduction of the new
Christian group. We have had rich discussions of what valuable
resources to bring to you, our members, and have big plans in store
for the upcoming year. The newsletter and our soon-to-be created
website are two great projects we know you will enjoy.
In this edition of the newsletter, you’ll find our regular columns
(Academy News, RMIG Member Spotlight, and the Recipe Corner) as
well as feature articles on last year’s National Nutrition Month® grant
recipient, RMIG’s relationship with the Health Ministry Association
(including how you can get involved), and our sponsorship at the “I
Heart Halal” celebration. Going to FNCE®? Are you still on the fence?
Read about all of the fun and exciting ways you can connect with the
RMIG at FNCE®.
We hope this and future newsletters will inspire you to have
conversations that will connect your love of faith and food with others.
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RMIG Member Spotlight

Greg Carr, RDN recently had an article published in the Halal Consumer, a publication of
the Islamic Food and Nutrition Council of America. Check out his article “Why Ginger
Should Be Added To Your Day”.
RMIG was approached by the Health Ministry Association to write an article for their
newsletter on nutrition issues in the elderly. The article is titled “Addressing Nutrition Needs
in the Elderly Population,” and was written by Mary Angela Niester, MPH, RD.
John Westerdahl, PhD, MPH, MA, RD, CNS, FAND is a radio talk show host and author of
numerous booklets on the relationship between health, nutrition and religion. Check his
show "Health Care God's Way".
Dr. Westerdahl also served as the Chair of the Vegetarian Nutrition DPG and has written a
wonderful article on the life work of Lenna Frances Cooper including her personal faith life.

RMIG Leadership
Yaqutullah Ibraheem Muhammad, MS, RDN, LD – Chair
Jessica Pearl, MS, RD, CSSD, CSCS, CLT, CDN, FAND – Past Chair
Mariah Haroon, BSc - Secretary
Hiba Hamadeh, MMedSci, RDN – Professional Development Chair
Bushra Islam, RDN – Nominating/Awards Chair
Lisa S. Brown, PhD, RD, LDN – Diversity Liaison
Kelly Moltzen, OFS, MPH, RD – Webinar Coordinator
Mary Angela Niester, MPH, RD – Newsletter Chair, Website Coordinator
Elizabeth L. Abbey, PhD, RDN, CDN - Newsletter Editor
Rita Brummett – Manager, DPG/MIG Relations

Looking for a Volunteer Opportunity?
Let us know! We have a number of opportunities available.
Send an e-mail to rmig@eatright.org.

FNCE® 2019
Don't miss the exciting events that RMIG
has planned for you!
Are cost and/or your work schedule keeping you from attending?
The Academy has a number of resources available to make it
easier to talk with your supervisor about the tremendous benefits in
store for you, your patients, clients or stakeholders, and your place
of employment. Check out the tips and tools, including the “Sell

FREE Pre-FNCE®
Workshop for Preceptors:

Sheet” that makes it easier for you to talk about this beneficial

Preceptors are Coaches in
Competency-Based Education
Programs

investment.

RMIG Spotlight Session
Don’t miss RMIG’s Spotlight Session, “Feasting and Fasting:
Nutritional Guidance During Religious Observances” on Sunday,
October 27 from 1:30 – 3:00 pm. Attendees will come away with a
better understanding of how food and faith come together in three
religious traditions. Also covered will be key “fasts and feasts” and
how nutrition professionals can provide counsel, guidance and
appropriate nutritional interventions that are culturally sensitive. Our
speakers, Wahinda Karmally, PhD, RDN, CDE, CLS, FNLA; Kelly
Moltzen, OFS, MPH, RD; Eva Brzezinski, MS, RD, CDE, are sure
to deliver beneficial takeaways that will assist you in providing the
best care, no matter where you practice.

The

Accreditation

Council

for

Education in Nutrition and Dietetics
(ACEND) in collaboration with The
Pennsylvania State University Future
Graduate

(FG)

Program

invites

preceptors to this free pre-conference
workshop on Saturday, October 26th,
from 1:00 - 3:00 pm in the Marriott’s
Grand Ballroom Salon F. Did we
mention that it was FREE? Space is
limited,

so

sign

up

through

the

ACEND website today!

Attention Students - Apply
for a Student Stipend for
FNCE® Today!
The deadline is September
13th at 11:59pm

RMIG/NOBIDAN Event at FNCE®

Don’t miss out on our Sunday
evening Multicultural Awards Dinner
Celebration.
partnered

This
with

year

we

the

have

National

Organization of Blacks in Nutrition
and Dietetics (NOBIDAN) for an
educational and networking event
that will sure to be a fun and relaxing
end to the day. Dinner, giveaways,
networking...all for only $30!
Registration is required.

FNCE® 2018 joint
celebration with
the Indians in Nutrition
and Dietetics MIG

We’re not done yet!
Come visit us on Monday, October 28 from 9:00 am
– 1:00 pm at the DPG/MIG Showcase. Learn more
about what the RMIG Executive Committee has
planned for the year and amazing benefits of
getting involved in RMIG, and walk away with a few
giveaways. You’ll still have time to check out all
the exhibitors right next door in the Exhibit Hall.

RMIG members supporting our booth at
FNCE® 2018 DPG/MIG showcase

Getting Involved With Health Ministry
Mary Angela Niester, MPH, RD ~ RMIG Leadership

The current focus in health care is a shift from treatment to prevention, from focusing on acute care in a hospital setting to
improving the health of a population within a community. How well are we as dietitians reaching the communities where we
live and work? How can we better reach the individuals and populations we serve and provide cost-effective care? An
untapped, yet valuable emerging model of health care is Parish Health Ministry.
What is Health Ministry?
Parish Health Ministry was born out of the parish nurse or faith community-nursing model developed by Dr. Granger
Westberg in the early 1970’s. Dr. Westberg, a hospital chaplain and medical school professor, was interested in building
relationships between health care institutions and religious congregations. With the goal of health promotion and disease
prevention, individuals in the early stages of disease and/or disability would receive holistic care. Years later, the Health
Ministries Association was formed to provide a membership organization for all health care providers and clergy. Their goal
was to bring together faith communities who had established health ministries in order to advance the work of faith community
nurses, health ministers, and program and spiritual leaders.
The Nutrition Practitioner's Role
Promoting health and a healing ministry is not reserved to one health care profession. RDNs, NDTRs, and other qualified
nutrition professionals can be actively involved in taking the lead in health ministry. Nutrition practitioners at all levels,
students to retired professionals, have the education, skills and knowledge that benefit a health ministry including training in
evidence-based care, nutrition and public health screening, and leadership preparation designed to effectively manage a
ministry in one’s place of worship.
The main role of a health minister is to establish programs and activities that promote the relationship of faith and health as a
vital piece of a well lived life. There are a number of certifications and trainings specific to nursing care. Many programs,
however, invite others with a health care background to their courses to develop skills without becoming certified as a faith
community nurse. Frequently covered topics covered include: training in spiritual care customized to a specific religion and
denomination, counseling skills, data collection and documentation of community benefit hours, and aspects of managing or
developing a health ministry.
A health ministry serves as a valuable resource for underserved populations, individuals with limited access to health care,
those who need additional monitoring of their health, and individuals recently discharged from a hospital or rehab facilitiy.
Many health ministries have established or strengthened partnerships with community and public health partners. Programs
that are commonly found in places of worship as a result of these relationships include hosting a diabetes prevention
program, offering enhanced fitness classes, or using the kitchen for Cooking Matters sessions. Other opportunities to promote
health and healing for body, mind, and spirit via health ministry programs include:
Health fairs

Group walking activities

Nutrition demos during a church festival

Healthy cooking classes

Diabetes education classes

Faith and food prayer gatherings

Support groups

Community gardens

Home visits

Composting

Nutrition education for holy days

Preparing healthier meals for recently discharged patients

Addressing social determinants of disease

Continued on next page

Continued from previous page

Scope of Practice in Health Ministry

Do you check blood pressures at each patient visit? Are you an expert at screening individuals for food insecurity? Do you
hold a specialized certification, like IBCLC or CSCS, but rarely get to practice that skill in your current job? What other
unique skills do you have that you can bring to a health ministry?
The Scope of Practice (SOP) for the Registered Dietitian Nutritionists and Nutrition and Dietetics Technicians, Registered
and the SOP and Standard of Professional Performance (SOPP) for Registered Dietitian Nutritionists in Public Health and
Community Nutrition are great places to start. These documents provide you with the guidance you need to support, create,
or possibly consult with an existing health ministry (https://www.eatrightpro.org/practice/quality-management/standards-ofpractice). Within the Public Health and Community Nutrition SOP/SOPP, for example, you can assess what skills you have
by using one of the competency assessment tools or see how the Public Health/Community Nutrition – NCP Toolkit can fit
into an existing role in your place of worship's ministry. As an NDTR, look to your SOP to identify the competencies to
promote a healthful lifestyle, provide culinary expertise, or educate staff on the importance of food safety in running a food
bank at their place of worship.
Nutrition practitioners are in a unique position to be a part of a health ministry program. As the nation’s food and nutrition
leaders, health promotion experts, educators, researchers and food service and systems professionals, we bring a lot to the
table. If you’d like to be involved, start by developing relationships with places of worship, talking with religious leaders or
staff, or contact an existing health ministry. If you are involved in your health ministry already, please share with RMIG
members your experiences by visiting the RMIG page at https://RMIG.webauthor.com (soon to be new website) and posting
your story.
Mary Angela Niester, MPH, RD works with the Diabetes Prevention Program at St. Joseph Mercy Health System (MI) and
has been active in her church's Parish Health Ministry program for over 15 years.

Health Ministry Association
RMIG is proud to announce our partnership with the Health
Ministry Association (HMA), an organization whose focus is on
providing tools and resources to health professionals employed or
volunteering within places of worship. The mission of HMA
includes the encouragement, support and empowerment of
leaders “in the integration of faith and health in their local
communities.”
A partnership with HMA can assist RMIG in its goal of educating
nutrition professionals on how nutrition, health and religion impact
our communities, countries, and world. The partnership will serve
to strengthen the dietitian’s role within the health and wellness
structure in places of worship. RMIG plans to work with HMA on a
Tom Pruski, RN, MAPS past-Director for Health
Ministry at Health Ministries Association, joins
Mary Angela Niester and Kelly Moltzen at RMIG
reception during FNCE® 2018

continuous basis to review best practices in improving the health
of communities around the country and the world. To learn more
about the Health Ministry Association, visit www.hmassoc.org.

On the Road with RMIG
RMIG Exhibits at “I Heart Halal” Event in Chicago
The theme for this year’s "I Heart Halal" festival, held on April 12 - 14 at Chicago's Navy
Pier, was “Celebrate What Nourishes You”. Organized by the Islamic Food and Nutrition
Council of America, "I Heart Halal" is a celebration of the halal lifestyle surrounding
food, beauty, fashion, health, and wellness for everyone. As one of over 100 exhibitors,
RMIG volunteers were busy showcasing our organization and how dietitians are
important components to the nourishment of “body, mind, spirit, family, friends and
community”. A special thank you goes out to the local RDNs and dietetic students for
helping out at the booth!
Close to 17,000 people attended the event, and volunteers Neda, Saja, Nuha, Zainab
and Lema were busy! Attendees stopped by the RMIG booth to learn about nutritious,
wholesome, and healthy foods by way of handouts and an interactive game with
nutrition themed prizes and giveaways. Thank you also to Bushra Islam for coordinating
volunteers and helping to bring a professional nutrition and dietetics presence to this
event.
RMIG table at the “I Heart Halal”
celebration

For more information about this year’s event and future dates, visit
www.ihearthalal.com.

RMIG National Nutrition Month® 2019 Mini-grant Event Summary
The RMIG National Nutrition Month® mini-grant is awarded to an RMIG member who promotes nutrition education, National
Nutrition Month®, and our profession through their presentations on nutrition themed topics. Two mini-grants are awarded each
year. Gregg Carr and Shahwar Latif are the proud winners of the 2019 mini-grants. Below is Shahwar's summary of her NNM®
event.
This NNM® event was advertised for several weeks over the greater Kansas City, Missouri area. My presentation took place at the
ICJC Learning Center on April 13, 2019. The venue was set up for a nutrition talk on Cancer and Chronic Disease Prevention.
There were posters displayed on multiple walls within in the room and they provided detailed information related to my talk which
included information on plant-based foods, portion control, meat as well as sugar and fat. There were 24 people in attendance and
the presentation was about 30 minutes. It was followed by a meaningful and interesting session of questions and discussion for
another 30 minutes. The event concluded with healthful refreshments, including Chana chat (made with garbanzo beans), hummus
with colorful vegetables, fruit and nuts along with hot tea. Audience members were appreciative of the information provided to them
during this event.
Shahwar Latif, MS, RD, LD, CSO works with the Kansas City VA Medical Center and specializes in Oncology Nutrition.

For more information on these grants contact rmig@eatright.org

Event attendee reviewing the educational posters

Shahwar Latif presenting to audience members

News From The Academy
Support Diversity in the Profession

The Gravity Project

The Academy encourages members to reach out to groups from
different ethnicities, genders, religions and other groups to create
a more diverse membership, representative of the populations
we serve. If you are interested in promoting the nutrition and
dietetics profession to underrepresented groups in your area,
reach out to RMIG's Diversity Liaison, Lisa Brown at
doc_brown@ymail.com about how you can apply for a mini-grant
of up to $1,000 to support outreach efforts.

Social Determinants of Health (SDoH) are an increasing
topic of discussion in health care settings, but effectively
capturing them in electronic health records has been a
challenge--until now.

Social Media Toolkit is Now Available!
Connecting with patients, clients, consumers, and fellow
professionals is a snap with the social media toolkit! Published
every quarter, this resource is full of celebratory dates,
messaging on key Academy initiatives, seasonal topics, and
sample posts for August and September. Make this your go-to
resource for social media, media interviews, and blog posts!

The Gravity Project is an initiative to standardize a list of
data elements that can be used to facilitate data collection
and electronic data sharing as it relates to SDoH. The first
phase of the project will focus on the domains of food
insecurity, housing instability & quality, and transportation
access. The Academy has been named content lead for
the work on the food insecurity data elements.
Participation in the Gravity Project is open to the public and
we invite all nutrition professionals to have a say in the
identification of data elements for food insecurity by signing
up to be a “Committed Member”.

NEW Case Studies:
Health and Wellness Coaching and Telehealth

For more information and to sign up visit the Gravity
Project website.

Case studies provide the necessary guidance, resources, and
options that can be used to evaluate whether the RDN or NDTR
can safely and effectively provide care and services within their
scope of practice. Five new open access case studies in health
and wellness coaching and telehealth are:

Electronic Nutrition Care Process Record System
(ENCPRS) Functional Profile

RDNs and Health and Wellness Coaching - explores
whether health and wellness coaching is within a Private
Practice RDN’s scope of practice.
NDTRs and Health and Wellness Coaching - outlines an
Outpatient NDTR’s discovery on whether health and wellness
coaching is within his or her scope of practice.
RDNs Delivering Telehealth Nutrition-Related Services in
Hospital Outpatient Setting - follows a Hospital Outpatient
RDN unearthing whether providing MNT via telehealth is
within his or her scope of practice. Other role examples of
RDNs practicing telehealth in this case study include Private
Practice, Veteran Affairs, and International RDNs.
RDNs Delivering Telehealth Diabetes Care and EducationRelated Services - investigates whether a Hospital System
RDN, CDE’s ability to see patients through telehealth is within
his or her scope of practice.
NDTRs Delivering Telehealth Nutrition-Related Services walks through if providing nutrition education via telehealth is
within an Outpatient NDTR’s scope of practice. Reviews
topics such as RDN supervision and NDTR autonomy.

ENCPRS is a Health Level (HL7) standard that describes
what functionality should exist in an Electronic Health
Record (EHR) related to nutrition. The ENCPRS provides a
road map toward a process for nutrition professionals to
integrate data collection for patient care and for the
purpose of practice-based research. The Academy began
work on this functional profile in 2009. In order to ensure
that it has the correct functionality to support the nutrition
care process (NCP), the functional profile is currently being
validated.
All dietitians are encouraged to utilize the ENCPRS to
incorporate the NCP and ease the collection of data in their
EHR, as well as provide feedback on the functionality
contained within the ENCPRS. The ENCPRS is free to use
and available with a free membership on the HL7 website.
For more information on the ENCPRS or other informatics
initiatives at the Academy, contact Becky Gradl,
Informatics Manager, at bgradl@eatright.org.

Available in the EatRightStore®
RMIGs Ramadan Toolkit
The Muslim subgroup of the RMIG is happy to provide the Ramadan Toolkit. This toolkit serves as a
comprehensive resource for dietetic, healthcare, and foodservice professionals to provide culturally
friendly services and education to their local Muslim communities during the month of Ramadan and
beyond. The month of Ramadan in particular comes with unique dietetic challenges and is an opportune
time for food and nutrition professionals to become involved in Muslim community education initiatives.
Toolkit on Integrating RDNs into Primary Care
Expand the role of the RDN and carve out your niche in team-based care in new models of health care
delivery and alternative payment models. Demonstrate how services provided by RDNs contribute to a
decrease in avoidable health care costs and add value through improved health outcomes. This toolkit is
filled with practical information about population management, quality measurement, and tools to help get
you started.
Billing Resource
Are you thinking about starting your own MNT practice? Do you work as part of a medical practice and
wish to bill private insurance for your services? If so, you will need to navigate the complex business world
of the private payer market. From obtaining an NPI to completing a 1500 claim form and even handling
denied claims, this comprehensive resource is filled with detailed, practical information, advice, and tools
to help you get started.

Academy Foundation
2019 Foundation Award & Grant Recipients
The Foundation serves as the only charitable organization dedicated exclusively to supporting nutrition
and dietetics, taking great pride in funding the efforts of current and future food and nutrition practitioners.
We encourage you to join us in congratulating our 2019 award and grant recipients. Recipient lists are
viewable on the Foundation’s Awards and Grants webpages.
Food Security Solutions Toolkit
This free, downloadable toolkit, was developed by Foundation Fellows, with support by grants from the
General Mills Foundation, to address the global issue of food security. The toolkit provides guidance and
worksheets and a process that allows groups to assess community needs, identify gaps, develop and
prioritize suggested food security solutions and identify the best place to start.

Recipe Corner
Thank you to Yaqutullah Ibraheem Muhammad, Chair of RMIG, for contributing this delicious
and nutritious summertime themed recipe. Have a recipe to share? Let us know!
Tomato Barley Soup (75 calories, 6 servings)
Serving size: 1/2 cup
2⁄3 cup carrot, sliced
1⁄2 cup onion, diced
1⁄2 cup celery, sliced
2 garlic cloves
1 tablespoon tomato paste
6 cups fat-free vegetable broth
2 cups green cabbage, chopped (about 1/4 head)
1⁄2 teaspoon dried basil
1⁄2 teaspoon dried thyme
1⁄3 cup barley, uncooked
1⁄2 cup fresh parsley, chopped
1 zucchini, sliced
Parmesan cheese (optional)
Coarsely ground black pepper (optional)
Directions:
1. Spray large saucepan with non-stick spray.
2. Add chopped carrots, onion and celery.
3. Sauté over low heat 5-7 minutes until softened - add garlic for the last minute.
4. Add tomato paste and stir with vegetables.
5. Stir in broth, cabbage, herbs and barley. Simmer, partly covered, for 20 minutes.
6. Add zucchini and parsley, and continue to simmer for 20 minutes until barley is softened.
7. Garnish with coarsely ground black pepper and 1 tablespoon of Parmesan cheese as desired.

Upcoming Monthly Health Observances
August: Kids Eat Right Month, National Breastfeeding Month
September: National Childhood Obesity Awareness Month, Prostate Cancer
Awareness Month, World Alzheimer’s Month, Back to School Month
October: National Breast Cancer Awareness Month, National Downs Syndrome
Awareness Month, Farm to School Month, World Food Day (16th), U.S. Food Day (24th)
November: American Diabetes Month, COPD Awareness Month

Stay connected with RMIG!
Check out our Facebook page @RMIGMuslimsubgroupcommunity
and follow us on Instragram @religionmig.

