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Member Spotlight:       
Kattia Corrales-Yauckoes, MS, RD, LDN

Q: What led you to the field of nutrition? 

A: My entrance to the nutrition world was not very 
glamorous. I went to college to be a journalist yet, after a few 
communication courses on advertisement, I somehow became 
disillusioned with that idea. One day, I bumped into an old 
friend who was studying nutrition and since I also loved 
science and health, I decided to enter the field. I suppose 
the field found me!

Q: When did you decide to specialize in pediatrics?

A: During my dietetic internship at Brigham and Women’s 
Hospital I had a rotation through Children’s Hospital Boston 
and instantly fell in love with pediatric nutrition. I witnessed 
firsthand the crucial role that nutrition plays in the health and 
development of a child and also loved the multidisciplinary 
team work and how valued the dietitian was in the entire team.  
I asked to return to Children’s for additional staff relief then 
applied for a position there after completing my internship. I 
worked at Children’s for 8 years after that. 

Q: In addition to your clinical position, you also teach at 
Northeastern.  How do these dual roles complement each 
other in your professional development? 

A: I have always worked at teaching hospitals so teaching at 
Northeastern University is a natural extension to the teaching 
opportunities I have had my entire career. Because I am converting 
the clinical work into didactics at Northeastern, this challenges 
me to ensure that I am providing evidence based practice but also 
allows me to discuss the “humanity” piece of nutrition – those 
elements of working with patients that are not captured in the 
science of nutrition but in the humanity of understanding and 
empathy and recognizing the limits of change. 

Q: You recently became the Clinical Nutrition Manager for 
the Pediatric Division – how has this additional responsibility 
changed your perspective of the role of the dietitian at an 
Academic Medical Center? 

A: I entered my role as Clinical Nutrition Manager already with the 
understanding that the dietitian plays a hugely important role in 
the care of our patients at UMass. The challenge is ensuring that 
dietitians continue to be recognized as the experts in nutrition – 
that they continue to be an integral part of that multidisciplinary 
team but also that their needs, visions and ideas are heard. 

Q: Your team is highly 
interwoven into the 
fabric of the Division 
of Pediatrics at UMass – 
how did you accomplish 
this, and how do you 
continue to elevate the 
role of nutrition in the 
interdisciplinary team? 

A: I was lucky to assume 
the role of manager 
with an existing amazing group of pediatric dietitians, who 
have a range of expertise, a whole lot of compassion and are 
great team players. They are well interwoven in the Children’s 
Medical Center because of these characteristics. I see one of my 
roles as a liaison between the dietitians, higher management 
and other services so that the dietitians continue to be seated 
at the table when important matters that affect our service 
and our patients are discussed. 

Q: What initiatives are you currently working on?

A: We are working on implementing the pediatric malnutrition 
guidelines and initiating more opportunities for continuing 
education in pediatric nutrition. I am also very interested in 
evaluating and revising our documentation process to assess 
how we can speed up documentation without compromising 
quality. 

Q: What advice do you have for new dietetic professionals 
interested in pursuing a career in pediatrics? 

A: If you are in an internship, ask to do a pediatric nutrition 
rotation which will give you firsthand experience in the field. 
If you are already practicing but want to enter the pediatric 
nutrition field, find a dietitian to shadow, attend presentations, 
and/or take opportunities to work with children and families 
whether in community events, schools, or hospital programs. 
These are all great ways to a) find out if you truly like the field 
and b) get your foot in the door!

Interview conducted with Kattia Corrales-Yauckoes, Pediatric Clinical Nutrition 
Manager with Sodexo at UMass Memorial Medical Center, Worcester, MA.
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President’s Message
Kristen P. Schrek, MS, RDN, LDN

I just returned from a whirlwind 
trip to FNCE. When I planned 
the trip, I was honestly most 
excited for a good excuse to 
go to Chicago to visit friends 
and sleep in a quiet hotel 
room. I left however, with some 
great ideas from presidents 
of other state aff i l iates, 
business cards from inspiring 
dietitians, a cookbook full 
of wonderful family-friendly 
meals, encouragement for my 
own practice, and most of all, 

pride in our state’s RDNs and DTRs. By my count, five of the most 
powerful speakers at the conference call Massachusetts home - and 
several others went to school in Greater Boston. Another four local 
super stars – or shall I say super heroes - had excellent success 
selling their products and services at the expo (Marci Evans rocked 
a Super Woman costume!) 

As I reflect on the remarkable energy I experienced at the 
conference, I ask myself how we can harness some of the local 
energy into participation with MAND. I know that most of our 
super-driven 2000 members are very busy working more than 
one job, going to school, managing a family, or volunteering with 
other organizations (or all the above). When I was nominated 
as president, I thought I would never find enough hours in the 
week to fulfill the role. Having two young children who didn’t 
sleep through the night, a husband who travelled regularly, and a 
part-time (sometimes full-time) job, I was already exhausted and 
couldn’t foresee being able to fit one more thing into my schedule. 
But I found that the small sacrifices I have made to be involved 
with MAND have been worth falling behind on my favorite shows 
and serving ravioli for dinner more often than I would like. I feel 
fulfilled working with fellow volunteers to make MAND a stronger 
organization with the best possible offerings for members, I 
enjoy networking at meetings and events, and I am learning new 
leadership skills. 

Please consider nominating yourself or a friend to run for a board 
position by emailing nominating@eatrightma.org. All our members 
have so much to offer, and we value your perspective and ideas. 
If you’re not quite ready to commit to a board position, there are 
still many opportunities to become involved with MAND. Some 
volunteer roles require as little as one hour per month (that is 
equivalent to 2 minutes per day – or DVR your favorite Tuesday-
night show and skip 15 minutes of commercials per week). You can:

• join the education committee and plan CEU events;

• participate our Public Policy Panel to learn how you can  
 make a difference at a state and federal level;

• serve on our diversity panel and help recruit new nutrition  
 professionals from a variety of backgrounds;

• volunteer at ANCE and get reduced-cost admission;

• or just come and have fun at a Socials for Success event,  
 now open to all members!

Kristen Schrek, MS, RDN, LDN is the 2017-18 President of the 
Massachusetts Academy of Nutrition & Dietetics. Email: president@
eatrightma.org

Newsletter Deadlines —Spring 2018 Issue

Topic Consideration Deadline: January 31st, 2018 
Approved Articles due by: February, 7th, 2018

Please send all submissions to:
Katherine Saunders and Amanda Cunningham, 
editors of Today@MAND: 
newsletter@eatrightma.org.

Subscription Information
Any Academy member, no matter their state 
of residency, can select MAND as their affiliate 
association. We welcome members from all locations! 
MAND members who have chosen another 
affiliate state may inquire about how to become a 
Massachusetts Academy of Nutrition and Dietetics 
Supporter Member and start receiving all MAND 
benefits by e-mailing MAND’s Administrative Director, 
Maureen Kelly Gonsalves, MEd, RD, at   
admin@eatrightma.org.

Editors
Katherine Saunders, MS, RD, LDN, CNSC
Amanda Cunningham, RD, LDN, CPT
Maureen Kelly Gonsalves, MEd, RD
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Please mark your calendar and join us in Nurses Hall at the 
Massachusetts State House on Monday, March 19th, 2018 
for MAND’s sixth annual “Day on the Hill.” This legislative 
event, held each March during National Nutrition Month, 
provides MAND members the opportunity to introduce state 
legislators to our organization and the varied and important 
roles of RDNs. The event also highlights the work of MAND 
members addressing key issues related to nutrition, food and 
health in our state.

As in years past, MAND members, dietetic interns, nutrition 
students, members of the public, and of course, members of the 
state legislature and government agencies are welcome to join 
us. After a buffet breakfast is enjoyed, MAND president Kristen 
Schreck will welcome guests and introduce our legislative host 
and keynote speaker. Following Kristen’s introduction, a panel 
of MAND members will present their work to improve the 
nutritional health and well-being of Massachusetts residents.

After the speaking program, dietetic interns from Boston area 
internships and the UMass Amherst dietetic internship will 

MAND Public Policy
“Day on the Hill” is Just Around the Corner – Will You Be There?

Massachusetts Academy of Nutrition and Dietetics
2018 Annual Nutrition Convention & Exposition

Friday, March 23rd, 2018
Four Points Sheraton, Norwood, MA

You are invited to share your research at the Massachusetts Academy of Nutrition and Dietetics Nutrition 
Convention and Exposition on March 23rd, 2018.  Whether you are familiar with the process or you are a 

first-time poster presenter, you are welcome to submit an abstract of your work for review.

Abstracts summarize a research project or literary review (in 350 words or less). Abstracts must include the 
following sections: title, author(s), objective, purpose, methods, results, and conclusion.  Abstracts provide a 

clear description of the research performed and implications of the results.  

If selected, poster presenters will receive discounted registration fees for Massachusetts Academy of 
Nutrition and Dietetics Annual Nutrition Convention and Exposition.

The deadline for abstract submission is January 26th, 2018 at 5:00 PM. Abstracts will be reviewed by a 
committee of dietetics professionals.

To obtain an electronic copy of abstract submission form, 

please email anceposter@gmail.com or go to 

https://drive.google.com/open?id=0B_0p3OLrBN1ydWZwcDItSjI5OFU

Call for Abstracts

get hands-on experience by visiting the legislators’ offices to 
drop off information packets about MAND and legislation we 
support at the state level.

MAND members interested in doing the same for their state 
senators and representatives are more than welcome to do so! 
Have you ever met your state senator or representative? Have 
you ever visited the State House? Do you wish to network and 
earn 1 CPEU related to public policy and nutrition? Then please 
consider attending this key nutrition advocacy event at the State 
House. No need to RSVP! All are welcome!

To learn more, including how to contact your state legislators to 
invite them to attend, or to volunteer at the event, please email 
Sarah Conca at sconca@live.com.

Sarah Conca, MPA, RDN, LDN is MAND’s Public Policy Research Assistant.  
She works with MAND’s Public Policy Panel and Board of Directors to 
increase awareness of and engage the membership in public policy and 
advocacy activities at the state and federal level.
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In advance of American Diabetes Month in November, Academy 
members can easily reach out to your members of Congress to 
gain support for the Preventing Diabetes in Medicare Act(H.R. 
3124/S. 1299).

The bill, backed by the Diabetes Advocacy Alliance, would 
reimburse RDNs for medical nutrition therapy they provide to 
patients with prediabetes!  Please take action.  It’s SO EASY!  
Here’s How:

 1. Log on to eatrightpro.org

 2. Click on “Advocacy.”  A drop-down box will appear.    
  Click on “Action Center.”

 3. Click on “Take Action” button at the end of this screen.

 4. Sign In.

 5. Scroll down to “Please Support the Preventing Diabetes  
  in Medicare Act.”

 6. Click on the box next to the words “Take Action.”

Delegate’s Report
Take Action to Improve Access to Nutrition Services

With just a few “clicks,” you will be empowering all of us 
with the ability to bill for MNT services for the 80+ million 
Americans with prediabetes. Please take action.

Dr. Joan Salge Blake, EdD, RDN, LDN, FAND

Are you a licensed dietitian/nutritionist (LDN) in Massachusetts? 
Or maybe you are considering becoming licensed? If so, you 
may be interested to learn more about the benefits of licensure, 
improvements to the application and renewal process, and how 
you can successfully maintain your license. 

 Becoming licensed as a dietitian/nutritionist carries benefits for 
the nutrition professional. Not only does it tell consumers and 
employers you are qualified and competent, it is also required 
for reimbursement by insurance companies in Massachusetts. 

The Department of Professional Licensure (DPL) has a new-
and-improved website: https://www.mass.gov/orgs/board-
of-registration-of-dietitians-and-nutritionists. In addition to 
improving the design, the new website includes an updated 
FAQ section that addresses many of the concerns you may have 
about licensure. In addition, you can reach out to the staff of 
the DPL to answer your specific questions by calling 617-727-
9940 or emailing dietitiansnutritionistsboard@massmail.state.
ma.us. Rest assured, you will reach a live person on the other 
end of the line, who are both friendly and helpful!

Last year the DPL opened the “ePLACE Portal”, which gives 
access to an online application for licensure, allows you to 
check the status of your license, and makes renewals fast and 
easy. The DPL aims to increase the use of “ePLACE Portal” in 
an effort to go paperless. Visit https://elicensing.state.ma.us/
CitizenAccess/ to access the “ePLACE Portal”. 

Finally, as of 2016 the Board of Registration voted to allow 
topics other than the “science of human nutrition” to count 
toward continuing education units. Educational topics must 
still relate to the practice of nutrition, as defined by the Board 

Massachusetts Licensure Updates
Jennifer Heinen, MS, RDN, LDN

of Registration Statutes and Regulations (which you can find 
on the DPL website). To maintain licensure, dietitians need to 
earn 30 continuing education units (CEU’s) every two years. 
It is important to keep a log and documentation of your CEU’s 
in the event of an audit or need for reinstatement.

The Board of Registration of Dietitians and Nutritionists holds 
quarterly meetings and the public is invited to attend. Check 
the DPL website for meeting times and locations, or how to 
obtain a place on the agenda. For more detailed information 
on anything related to licensure, contact the DPL at 617-727-
9940 or dietitiansnutritionistsboard@massmail.state.ma.us.

Jennifer Heinen is the MAND Consumer Protection Coordinator and 
Liaison to the Massachusetts Department of Professional Licensure. She 
has a private practice in Cambridge, MA.
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Today’s world is remarkably technical with over 75% percent 
of the U.S. population owning a smart phone (1), and >75-90% 
of these people having Smartphone accessibility 24 hours a 
day (2). Most Smartphones can connect to wearable devices, 
monitors, smart scales, and even 3D virtual world head pieces. 
There are hundreds of apps available, with over 200 in the 
health field alone. The question is: can technology provide an 
easy solution to better engage clients in weight management? 
Research suggests self-monitoring is the most useful tool in 
weight management and the use of technology facilitate this. 
(3,4,5).  

When helping a client choose a health app, these features are 
effective to support behavior change and weight management: 

• Goal-Setting - Food and activity goals 

• Self-Monitoring - Food and activity journal/diary 

• Social Support - A feature to connect with friends  
 or professionals 

• Feedback - Message reminder updates regarding goals 

• Knowledge - Nutrition information and how to use  
 the app 

A few examples are LoseIt!, MyFitnessPal, Fooducate. 

Consider these essentials when determining the appropriateness 
of an app or device: 

•Cost - budget friendly 

• Main function - support client goals and behavior change 

• Who it is run by – Review “About, Verified, Advisors”  
 at the app’s website to verify reliability

• User friendly – easy, convenient 

• How to - step by step instructions  

Other Technology tools to consider based on client needs and 
goal-setting: 

• Smart phone apps - self-monitoring and social  
 networking 
• External wearable devices - track heart rate, steps  
 and other functions:
 Wrist bands (Fit-Bit), arm bands (BodyMedia), waist  
 bands (MyZone belt) 

• Smart scales - connect directly to an app, tracks body  
 weight, creates graphs 

• Paper diaries - continue to be effective to self-monitor 

Virtual reality 

During my research, I remember seeing a virtual reality store 
called VR Ology at both the mall and the beach. People were 
able to try on the head piece for a virtual world experience. 

Fitness centers have recently adapted this concept by setting 
up virtual reality spin classes Johnston et al. (6) looked at a 
weight management intervention using the second life virtual 
world. Participants in a weight management program create an 
avatar. The program teaches real life behavior skills including 
food choice, dining out and acclimation to a gym. The program 
has been adapted by the Dietetics and Nutrition Department, 
University of Kansas Medical Center, as it continues to research 
the effectiveness in weight management (7).  Although there 
is yet to be a nutrition office that focuses on the use of 3D 
technology and the virtual world, I would expect that 3D 
technology may become available for nutrition interventions 
and newly accepted in our field. 

References:

1. Mobile phone ownership over time. Pew Research Center Internet 
and Technology Web site.  http://www.pewinternet.org/fact-sheet/
mobile/ Published January 17th 2017. Accessed June 30th, 2017, 
July 7th 2017.

2. Glynn LG, Hayes PS, Casey M, et al. Effectiveness of a 
smartphone application to promote physical activity in primary 
care; the smart move randomized controlled trial. Br J Gen Pract. 
2014;64(624):e384-e391.

3. Burke LE, Styn AM, Glanz K, et al. SMART trial: a randomized 
clinical trial of self-monitoring in behavioral weight management-
design and baseline findings. Contemp Clin Trials. 2009;30:540-551.

4. Wang K, Sereika SM, Chasens ER, Ewing LJ, Matthews JT, Burke 
LE. Effect of adherence to self-monitoring of diet and physical 
activity on weight loss in a technology-supported behavioral 
intervention. Patient Prefer Adherence. 2012;6:221-226. 

5. Carter MC, Burley VJ, Cade JE. Weight loss associated with 
different patterns of self-monitoring using the mobile phone app 
my meal mate. JMIR Mhealth Uhealth. 2017;5(2):e8. DOI:10.2196/
mhealth.4520 

6. Johnston JD, Massey AP, DeVaneaux CA. Innovation in weight loss 
programs: a 3-dimensional virtual-world approach. J Med Internet 
Res. 2012;14(5)e120. DOI:10.2196/jmir.2254

7. Viturally Better Inc. Addictions and phobia treatment clinic. 
Update 2017. http://www.virtuallybetter.com/addictions-and-
phobias/  

 

Nina Rocca is currently enrolled in the M.S. Food and Nutrition program 
at Framingham State University and works as a clinical dietitian. She has 
a passion for helping others manage their weight using practical strategies. 

Technology Tips - Empower yourself and   
consider these tips when recommending   
the newest technology 
Nina Rocca RDN, LDN, CPT
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On a warm fall evening CMDA (The Central Massachusetts 
Dietetic Association) gathered an intimate group of passionate 
nutrition enthusiasts at Tantuck Bookstore to hear MEd and 
Framingham State Professor, Denise Hobby, explain the 
critical role social media plays on influencing the nutrition 
expert and client relationship.

Hobby kicked off the night with an icebreaker where attendees 
introduced each other rather than themselves sharing their 
likes and dislikes about social media. The common trend? 
There is a lot of misinformation when it comes to nutrition! 
Something that adds to the problem is that 61% of Americans 
go online to research health information. The next thing 
you know a completely healthy individual is convinced they’ve 
contracted a terminal illness! When anyone can seem like 
an expert this becomes an even bigger problem, especially 
nowadays that social media can empower these inaccurate 
messages to spread faster than ever before.

Hobby taught the audience how to detect useful nutrition 
information versus “quackery” (or misinformation). Whether 
it be an individual providing nutritional guidance without an 
intellectual background in nutrition, or a company whose 
true intent is to sell products, the crowded internet can be 
challenging to navigate.

Hobby then dove into the issues around copyright laws. We 
all agreed the lines can be fuzzy on when you need to get 
permission from the author versus simply citing the author. 
The main takeaway: when in doubt, ask! 

Lastly, Hobby discussed the various social media tools that 
dietitians should be exploring. The main takeaway is that one 
size does not fit all! You need to consider who your audience 
is, the time available you have to explore social media, etc. 

We live in a social world! While social media may feel like 
a foreign land at times, your clients are actively on there, so 
embracing it can yield significant results.

Margot da Cunha is a graduate student at Framingham State pursuing 
her Masters in Nutrition, with the goal of becoming a Registered Dietitian. 
Margot graduated with a Bachelor’s in Communication from Fairfield 
University in 2012. Margot resides in South Boston, loves running and 
cooking, and works part-time as a Content Marketing Specialist at 
WordStream. 

Social Media: The Link Between Nutrition Experts 
and Clients!
Margot da Cunha
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To shed light on different practice areas of the field and to 
introduce members to dietitians in their area, MAND has 
created a quarterly feature called “RDN in Your Town”. We 
will be conducting interviews with dietitians of a variety of 
backgrounds and specialties who practice in diverse settings 
across Massachusetts. The interviews will be featured on the 
new MAND website each quarter.  

Our first featured dietitian this year is Samantha McCarthy, 
Nutrition Department Manager at Cedardale Health and 
Fitness in Andover. Samantha grew up in the restaurant 
industry and knew early on that she wanted to help individuals 
achieve good health and balance.  She specializes in weight 

MAND Introduces “RDN in Your Town”

management, sees clients for individual nutrition counseling, 
and leads a wellness program. She describes her clients as 
the key reason that she loves her work. To read more about 
Samantha and other RDNs in the future, please visit www.
eatrightma.org under the resources section. 

If you are interested in being featured in RDN in Your Town, 
please contact pr@eatrightma.org. 

WaiLing Balsley RD, LDN, Director of Public Relations

Elizabeth G. Matteo, MS, RD, LDN, Direct-Elect or Public Relations

Whether or not soy foods are safe to consume continue to be a 
controversial topic for many health practitioners and patients, 
especially those who are concerned about breast cancer risk. 

As nutrition professionals, we often educate patients on 
choosing legumes as a lower fat protein alternative to meat. 
For our patients who may be particularly concerned about the 
phytoestrogens in soy foods, one way to open the dialogue is 
to remind patients that phytoestrogens are not the same as 
endogenous estrogen and may not act in the same way. Also, 
while soybeans, soy milk, or tofu contain phytoestrogens, 
certain ingredients such as soy lecithin or soy sauce, contain 
very little phytoestrogen and should not be a source of concern.

What’s the evidence?

Soy foods contain phytoestrogens in the form of two 
isoflavones, daidzein and genistein. The biological effects of 
these two compounds continue to be studied but in general 
they are known to inhibit pathways important for cell growth 
and proliferation. Genistein can slow tumorigenesis and 
down-regulate the expression of growth factor genes, but there 
are some findings claiming that daidzein may not have the 
same effect. There is evidence that certain people metabolize 
isoflavones differently and thus may benefit from soy intake 
differently. The controversy in much of what patients may read 
in the media may stem from in vitro studies that seem to show 
promotion of tumor growth with breast cancer cell exposure 
to one or both of these soy isoflavones. This controversy seems 
to be more muted once you consider animal and human 
studies. Studies in mammalian animals tend to show either 
no or negative effect on uterine or mammary gland tissue 
proliferation. Meta-analyses, done over the last ten years, 
have looked at breast cancer risk and soy intake in both Asian 
and Western women. Results have shown either no effect on 
breast cancer risk or an overall risk reduction in developing 
breast cancer.

Soy and Breast Cancer
Christina Chiu, MS, RD, CSO, LDN, CNSC

Clinical ramifications?

• Women (with or without a history of breast cancer)  
 who enjoy soy foods should continue to consume  
 them.

• Women (with or without a history of breast cancer)  
 who do not enjoy eating soy foods should not feel  
 compelled to consume them.

• Encourage whole soy food intake rather than  
 processed foods or isolated phytoestrogen   
 supplements.

• Encourage modification of other lifestyle factors  
 with stronger evidence of modulating breast cancer  
 risk/recurrence risk: Weight, physical activity,  
 alcohol/tobacco use.

Where to learn more?

Several experts have written excellent guides and handouts on 
this topic. One good place to start is to visit the AND Oncology 
Nutrition DPG for a well-written handout on this topic. The 
American Institute for Cancer Research website also contains 
helpful information.

Christina Chiu is a registered dietitian in the Vernon Cancer Center 
at Newton-Wellesley Hospital. She is particularly interested in helping 
patients realize that eating well for health can be realistic, achievable, 
and delicious all that the same time. 
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Gingerbread Pancakes        
Recipe courtesy of Kara Lydon, RD, LDN, RYT

These healthy gingerbread pancakes are a delicious addition to a holiday brunch and perfect for a lazy weekend winter morning.
Fluffy buttermilk pancakes made with whole-wheat flour and packed with warming spices like ginger, nutmeg, and cinnamon.

Ingredients:

2 eggs

¼ cup molasses

2 cups buttermilk

2 cups white whole-wheat flour

½ tablespoon baking powder

½ teaspoon baking soda

½ teaspoon salt

1 teaspoon ground ginger

1 teaspoon cinnamon

½ teaspoon nutmeg

¼ teaspoon allspice

Maple syrup for serving

Instructions:
1. In a large mixing bowl, add eggs, molasses, and buttermilk, and whisk to combine.

2. In a medium mixing bowl, mix together flour, baking powder, baking soda, salt, ginger, cinnamon, nutmeg and allspice  
 until combined.

3. Slowly add dry mixture to the wet, whisking just until mixtures are combined.

4. Heat butter on a large skillet over medium-low heat.

5. Add ¼ cup of pancake mixture to the skillet, leaving space in between pancakes. Cook for 3-5 minutes, or until air 
 bubbles begin to form on the surface. Flip over and cook for another 3-5 minutes, until browned.

6. Serve with maple syrup

Kara Lydon, The Foodie Dietitian, is a nationally recognized and award-winning registered dietitian nutritionist, certified intuitive 
eating counselor and yoga teacher. Kara believes that the key to authentic health and wellbeing is celebrating food and our bodies and 
she instills this positive philosophy in the kitchen, yoga studio, working one-on-one with clients, on her food and healthy living blog, 
The Foodie Dietitian, and in her e-book, Nourish Your Namaste: How Nutrition and Yoga Can Support Digestion, Immunity, Energy 
and Relaxation. Her blog features delicious, nourishing seasonal recipes and simple strategies to bring more yoga and mindfulness into 
your life and has been featured in countless national online publications.


