Karen W. Baldacci of Augusta and Bangor, a teacher, Registered ®ieti-

cian, Maine Dietetic Association member and Maine’s First Lady, was
one of five University of Maine alumni honored for their service to
their professions and communities by the University of Maine Founga

tion at its 74 anniversary celebration on June 9 in Orono.

She was born in Kittery, graduated from Dexter High School and
earned a bachelor’'s degree in food and nutrition from UMaine in 1983. .
She completed a dietetic internship at St. Joseph’s Hospital in Bang or!
and returned to UMaine to complete a Master of Arts in Teaching in
2001.

As First Lady, Karen focuses her attention on issues relating to educa-
tion, family literacy, wellness and nutrition, the arts, local agticelt
and gardening. She is spearheading an $11 million project to build New
England’s first Educare Center in Waterville, which focuses on quality

early care and education. She serves as chair of the governor’s Chil-
dren’s Cabinet, Co-chair of the Children’s Growth Council, Chair of
Maine Reads, Keeping Maine’s Children Connected, and the Coordi-
nating School Health Program. She is also co-chair of the National
Leadership to Keep Children Alcohol Free initiative and honorary

chairs of the March of Dimes Prematurity Campaign, the Maine Alli-
ance of Arts in Education, and Raising Readers.

Karen has been honored for her work by many affiliations including
Maine Young Dietitian of the Year, The Maine Children’s Alliance,
The Maine Children’s Trust, the Maine Arts Alliance in Education,

Habitat for Humanity, Read to Feed, and the Maine Department of Ag-
riculture.

Based on her outstanding work to benefit Maine children, Karen sug-
gests that finding the right approach to help our kids develop life-long
healthy eating habits begins with asking where our children develop
their eating habits: “Approaches that will work will be connected to th
answer. | expect there are many possibilities, starting witfathidy

and who shops for food and prepares the meals. It involves our scho
where healthy choices can be taught and modeled. It includes the m
dia and marketing of food. It also includes the influence of peers.”




Given the importance of good nutrition in health and the importance
of health care as a public policy issue, Karen says MDA members can
best bring their expertise to bear in the legislative arena bfiilsl-

ing relationships with their local legislators: “ Do they know what

MDA is? Does? What is it you are asking for? We have many won-
derful Registered Dietitians and Technicians doing important work in
all areas of nutrition in our hospitals, in state government, in private
businesses and in our communities. Building public value in the work
we do is essential in changing public policy and the importance of
good nutrition in health care related to public policy.”

On June 9, 1934, the University of Maine Class of 1909 presented a
check for $1,000 to the newly formed University of Maine Founda-
tion. The Foundation's investment of that gift and those that have fol-
lowed has resulted in total assets exceeding $140 million today. This
includes over $100 million of endowed funds that provide scholar-
ships and other forms of financial support for University of Maine
students, faculty and programs.

Other alumni honored by the Foundation at the anniversary celebra-
tion were: Lawrence K. Bender (Class of '79) of Los Angeles, Cali-
fornia, a renowned film producer and political activist; Joline D. God-
frey (Class of '72) of Santa Barbara, California, CEO of Independent
Means, Inc., is an innovator in financial education for children and
parents; Edward J. Keefe (Class of '86) of Belmont, Massachu-
setts, Chief Financial Officer for M/C Venture Partners intBosand
Patrice M. Krant (Class of '77) of Atlanta Georgia, director of global
procurement in Coca Cola’s Global Business Services organization.

Karen Baldacci with Amos Orcutt, President/ CEOhsf t
University of Maine Foundation.

Congratulations, Karen, and thanks for all you do for our state, our children, and ociaf\gs!

Need help enrolling as a Medicare provider or reassigning benefits teeapadvider? One of the Medicare Adminis-
trative Contractors, TrailBlazer Health Enterprises, LLC,tecta free set of tutorials for anyone who needs help filling
out CMS enrollment or change forms. Gomaw.trailblazerhealth.copselect "publications” from the column on the
left, click on "presentations", then choose from one of the many excellentlgitoria




With Maine Dietetic Association officers looking on, Gov. John E. Baldsigaied into law three bills on June 17 that
will help Mainers eat healthily when dining out and reduce childhood obesity.

The most sweeping and controversial of the bills was passed by tistahegi with strong support and informative testi-
mony from MDA. LD 1259, An Act to Increase Access to Nutrition Information, reguhain restaurants operating in
our state to post caloric content information for food and drinks on either the memeaudoard. The new law, spon-
sored by House Speaker Hannah Pingree of North Haven, will take effetiriafe2011.

LD 319: An Act To Track the Prevalence of Childhood Obesity in Maine, waseped by Rep. Helen Rankin of
Hiram, an RD with more than 50 years experience in school food servicelawhidgll encourage schools to collect
body mass index measurements for students. The data will not include aaother identifying information for stu-
dents, but will enable the state to better track obesity rates and tiatevidde success of obesity prevention and reduc-
tion efforts.

LD 1407, An Act To Assess the Physical Education Capacity of Elementary Samddhine and To Establish the Obe-
sity and Chronic Disease Fund within the Department of Education, will esgdhgsical education capacities at
schools and encourage schools to expand their physical education prograsnssdtsailip a special fund to help imple-
ment additional physical education programs in schools with donations from puptivate sources. The bill's spon-
sor was Rep. Seth Berry of Bowdoinham.

The menu labeling law will provide people dining out with the same type ofblalirdormation they have long had
available at the supermarket. “Whether you are dieting or kgstdicompare products, the information we’ve all had for
nearly 18 years in the grocery store has helped Maine consumers make des@idr&peaker Pingree. “It hasn't

forced choices or told people what to eat — but provided them with basic healtlOda proposal aims to do the same
thing in Maine for those restaurants that have both regular formula raedusave, for the most part, already success-
fully complied with this law in other parts of the country.”

New York City, Philadelphia, Portland, Oregon, and the State of Califbavia all enacted similar policies. In New

e York City, where the policy has been most widely imple-
mented, the response from consumers has been positive. A
recent poll showed that 90 percent of restaurant-goers in
New York City claimed the calorie content of their order
was higher than they would have expected and that 82 per-
cent said the information is guiding their orders.

L | Public health advocates, including MDA officers, described
the menu-labeling requirement as an important step to re-
verse Maine’s obesity rate, which is ranked the highest in
New England. Roughly two-thirds of Mainers are either

| overweight or clinically obese, with obesity rates in the
state rising from 12 percent of residents in 1990 to 26 per-
cent in 2006. Additionally, roughly 24 percent of Maine
children are considered obese, according to a 2008 report
by the Robert Wood Johnson Foundation. “I think these
= three bills together are a form of preventative medicine,”

Gov. Baldacci signs obesity legislation as MDA Rtest Dona said Rep. Rankin.
Forke looks on. Also shown are House Speaker B@mdrep. Ran-
kin and Rep. Berry
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As | started my position as President last year, | promised to keep you inforined afe are do-
ing toward our 5 year strategic plan. The strategic plan was developdbdf@0~aat a board re-
treat and now, 2 years into the plan, we continue to make significant stricderd tmw vision:
“MDA members are recognized as Maine’s most valued source of nutrdn services and in-
formation, and are sought-after partners in initiatives to improwe the health of Maine peo-
ple.”

This past year we did much to get our house in order, which is reflectad 20@8/2009 goals.
Some positions remained open as we reorganized to strengthen our foundation. arhias,d r
second term of office. | thank you for giving me the opportunity to serve again as gsidgiept.

The following goals continue to provide the “nuts and bolts” of our Staiigh:

1) Build an aligned, engaged, and diverse membership This past year we developed and voted in a new Conference
Committee, with rotating terms and representation from DTR’s, RD’s, anbbaemd members. Additionally, one of

our PPW plenary sessions was held for students at UMO, under the supervistiienohé White and Susan Sullivan.

We plan to continue to provide students opportunities to become more involvedArmiDpublic policy initiatives.

2) Influence key food, nutrition, and health initiatives— The Public Policy Panel, under the leadership of Pat Watson,
organized four plenary sessions held statewide for the February Palitig Workshop. Members initiated legislative
visits as planned at plenary sessions. Also, in alliance with theeNtalth Policy Partners, several of us were in-
volved in development of testimony and testifying for both state level mbalinig and addressing childhood obesity.
This coming year, we will have a new State Policy Representativeramg, riole as President, | will continue to work
toward stronger alliances with other state organizations.

3) Increase demand for and utilization of services provided by membg— The 2009 Registered Dietitian Day was
celebrated by joining in with Health Policy Partners at the stateehddde will continue to provide a way each year to
publicly recognize this important day. Beginning in 2010, we are planning a $pgmsiative Day. Also, we are
planning to add an additional experienced RD to co-chair the Reimbursementttéemm

4) Empower members to compete successfully in a rapidly changinvironment— We updated our by-laws to re-
flect our new organizational direction. We also developed a conferenceittee) with DTR Audrey Morgan taking
the helm this year. Several position descriptions were revised thiggaastPlus, we are now creating a position de-
scription for Past President, so that we don't lose the expertise thahers gained over the previous two years as
President Elect and then President. This year we will have a cornpath most with voting powers, and we are
primed to implement our new and revised positions. Our seasoned board menilvens Wwé in stronger positions
from which to mentor newly elected board members. Finally, we continue to safipodance at ADA’s Leadership
Institute; this past Spring our newly elected President Elect, PatsysCattended.

5) Proactively focus on emerging areas of food and nutritior Our Fall 2008 Annual Conference focused on nutri-
tional genomics and informatics and was attended by 120 participants. Ourngpeomual meeting promises to again
cover important, emerging issues.

If you have any questions or comments or suggestions, they are very weldease fEel free to contact me.
Dona Forke, MS, RD, LD
President, Maine Dietetic Association




The 2009 Maine Dietetic Association Fall Conference will be held atldek Bear Inn in Orono

on Wednesday, November 11 and Thursday, November 12. The event will begin at 3pm on

Wednesday with the Annual Business Meeting. All MDA members are weltateend. Regis-

tration on Wednesday will begin at 5 pm. Thursday morning registration wilh laé& am; the day

ends at 4 pm.

The fall conference committee is working hard to provide you with thet latiermation at an af-

fordable cost. Thursday morning's keynote speaker will be Ron Smitlei@iéd Government Re-

lations activities for the American Dietetic Association in Wiagton.

Ron represents ADA at the federal level, including grassrootstestiand administration of

ADA's Political Action Committee, ADAPAC. His main areas of respbifity include long term

care, Medicare, Medicaid, Ryan White CARE Act, and appropriation/budgetsis Ron also is

responsible for building and managing ADA's aggressive grassrootapragcluding managing the Public Policy
Workshop held every year in DC that is the focal point of grassroatswgdor ADA members. In addition to his lob-
bying responsibilities, Ron serves on the ADAPAC Board of Directors aredpsnsible for the day-to-day fundraising
of the PAC. Ron will share the latest about health care reform, howht affect dietitians and how we can participate
in the process. MDA Board member Marcia Kyle, RD, LD, CDE, who serves onsAl2fislative and Public Policy
Committee, will contribute to Ron's presentation.

The conference will feature presentations on a wide range of importary bypéxpert speakers. Here is a tentative line
-up, with much more to come:

Kay Mullin, RD, LD, CDE, of the Maine Center for Diabetes in Scarborougbable Trouble—Celiac Disease
and Diabetes

Patsy Catsos, MS, RD, LD, and MDA President-EledB#$+—What Does Food Have to do With It
Renee Ford, PharmD, BCPS, of Eastern Maine Medical Centesathand Drug Interactions
Amy Cotton, RN, FNP, Director of Rosscare’s Center for Healthy Aging/eight Loss in Older Adults
Lynn Bolduc, MS, RD, CDE, Clinical Coordinator of the Surgical Weight LossrBrogt EMMC onMNeight Loss
Surgery Outcomes
Full details about the agenda and how to register will be forthcoming. @meskDA Websitevww.eatrightmaine.org
often and look for Member Alerts in your email. For now, please “Save the'bBathev. 11-12.

The National Dairy Council and the Maine Dairy and Nutrition Council have tegha new blod;The Dairy Report:
News, analysis and opinion on nutrition and health researatwww.TheDairyReport.com

The Dairy Reportwill act as a forum for health and nutrition professionals to read aboubarelts current trends and
events in dairy foods, nutrition and science. The blogging team is comprisad/phdalth and nutrition experts, who
will provide fresh, pertinent posts. Readers are encouraged to expresgitiiens about a post or to call attention to
upcoming research.

Sign up forThe Dairy ReporRSS feed so that you can start receiving the latest, relevantTewign up for the RSS
feed, go tovww.TheDairyReport.conClick on the box “Get the Dairy Report Via,” and choose the orange RSS button.
Please shar€he Dairy Reportink with friends and colleagues.
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Local Laws and Federal Legislation May Add Nutrition Information to Restaurant Menu Items
By Annette Schottenfeld, MBA, RD, CDN

This article was reprinted with permission byADA Times © American Dietetic Association

It's a few months into baseball season and New York Mets fans who visit Cithfeielcthazed not only at their home
team’s new stadium, but at the 900-calorie popcorn, 960-calorie peanuts, 46k ¢adbpretzel and 500-calorie foot-
long hot dog labels posted on concession stand menu boards.

The Big Apple became the first city to implement menu labeling régnin 2008 when the New York City Board of
Health voted to require all city chain restaurants to post caloritent on their menus. Other cities, counties and states
have since followed suit, including California, King County (Seattle, WaBhiladelphia, Pa., and Multhomah County
(Portland, Ore.). In fact, more than 30 states and localities have introéstaarant nutrition labeling policies in the
past three years, and as a result, whether you find nutrition informatimhheav you find it—depends on where you
are in the country. Variables include what information you might see @siaré the most prevalent, though some local
regulations require additional information such as saturated fabdndrg and where in the restaurant consumers ac-
cess the information (some laws require information be printed in noermmsmenu boards, while others require post-
ers, food tags or brochures be available on site).

But all that could soon change.

In June, a national restaurant labeling provision was proposed as part

of the Affordable Health Choices Act introduced by the Senate Com-

mittee on Health, Education, Labor and Pensions. If passed, the leg-

islation would create a uniform standard for chain restaurants

throughout the United States, preempting existing state and local menuitayestal enabling consumers to effectively
compare menu options. This national nutrition bill represents a compraoiabining elements of the competing Menu
Education and Labeling Act and Labeling Education and Nutrition Act. Both of thissare still active in Congress,

but many of their supporters are now jointly backing the compromise providioa Affordable Health Choices Act.

The current restaurant labeling criteria under the Nutrition Liadp@lind Education Act (or NLEA) remains in place and
applies only if a restaurant makes specific health claims. For egaiih@lmenu item includes the phrase “low sodium”
or “heart healthy,” it must comply with the Food and Drug Administration standéinitida, and nutrition information
specific to the claim must be available to customers who request it, thougkcessarily printed on the menu. If a res-
taurant’'s menu includes no health claims, then no nutrition information is regwiee if a customer asks for it.

The proposed national legislation would require chain restaurants withn2@rerdocations under the same name to post
calorie contents on menus, menu boards and on drive-through displays, while attien information such as satu-
rated fat or fiber would be available to patrons upon request. It is anvefladmed by many health organizations, in-
cluding the American Dietetic Association, which supports the mendriglmlovision.

While there are some naysayers—one New York City survey found skeptictovirave a guilt-free treat while dining
out or felt they could make their own nutrition decisions—other studies shoe timjority of Americans are in favor
of menu labeling. A study in the August 2008 issue of the American Journal af Reklth found customers at New

York City fast-food restaurants made lower-calorie choices when ¢laglyposted nutrition information.

And areas where nutrition labeling on menus is already required are seeiitiya pogact. According to the New York
City Health Department’s 2008 preliminary survey, early data on the iropaatorie posting are promising, finding that
more people are seeing calorie information and are recognizingpitstamce for their health.

In addition, a collaborative evaluation of restaurant labeling is being cieadiog Seattle’'s King County, New York City
and Portland’s Multnomah County through funding by the Robert Wood Johnson Foundatiors ispleets pre- and
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post-implementation menu audits and labeling regulation perception evaluaggiaraned.

“Once some of the currently implemented efforts are evaluatedldags and educators will be able to determine how
to best move forward [through policy] for the most positive consumer impact,”

says Tracy Wilczek, MS, RD, LD, 2008 chair of ADA's Legislative and Rubli

Policy Committee and current chair of the ADA Task Force on Restahta

trition Labeling Research.

Of course, posting nutrition information alone will not make all people eat
healthier, and Wilczek notes education initiatives are essentiabwirsg the
public how to use this information.

“Consumers need to be educated on what these calories mean—why 1,200 for

a sandwich is too much—and how to work items into their overall daily eating

plan,” says Wilczek. And because most menu nutrition labeling focuses on

calories, consumers will need RDs to help put into perspective the rathierfoods provide.

Requirements for nutrition labeling on menus also could bring opportunities to Ribs tive restaurant industry. In
addition to providing nutrient analyses and menu review to ensure compliddseaR develop new recipes or reformu-
late existing menu items for a more appealing nutrient profile, and hedpirasts promote healthful menu selections,
enhance their Web sites and suggest menu items for health-conscious @istomer

The future of restaurant menu labeling, be it through national legislationabiplacy, remains to be seen. In the mean-
time, RDs should be familiar with current and proposed federal and rejiiaéives, join the advocacy efforts of ADA
and further position themselves to stand out as the nutrition experts.

More Resources
Proposed Menu Labeling—Section 325 (p.399) of the Senate HELP Committe@sl&hiie Health Choices Act”
http://help.senate.gov/BAI09A84 xml.pdf

U.S. Food and Drug Administration:“Guidance for Industry: A Labeling Guide éstdrirants and Other Retail Estab-
lishments Selling Away-From-Home Foods”

http://www.fda.gov/Food/GuidanceComplianceReguldttformation/GuidanceDocuments/FoodLabelingNutrificm053455.htm

Annette Schottenfeld is president of Nett Nutrition, Inc. a food and health corattmnsicompany based in New York.
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Here are the major issues that will be discussed at the Fall 200¢cAmBietetic Asso-
ciation House of Delegates Meeting on Oct. 16-17 in Denver. Please reafbthetion,
explore the ADA Backgrounders at :
http://www.eatright.org/cps/rde/xchg/ada/hs.xsl/governance 17799 ENULHifiiwland
contact Maine Delegate Tina Haluska (contact info on next padeyauir comments and
suggestions.

Issue 1:How can delegates, members and ADA organizational units foster the ineorpora
tion of evidence-based practicén all areas of dietetics? What opportunities exist that
would encourage incorporation by members?

Evidence-based practice (EBP) is an approach to health care wherdimphaetitioners
use the best evidence possible, i.e. the most appropriate informatioblayéidanake de-
cisions for individual patients. It involves complex and conscientious deaisaking
based not only on the available evidence but also on client characesstiations, and
preferences.

For dietitians to remain competitive within the health care, educatid business arenas,

they must incorporate evidence-based practice into their day-to-dayiestnd decisions. If we fail to enhance our evi-
dence-based practice, we may likely find ourselves locked out of oppoduméibave worked hard to create, including
jobs, recognition, and compensation. The opportunities created with the ugsdeotevbased practice outweigh the chal-
lenges. The concept is becoming more common since payers, governmauLete.ir as the basis of policies. These
policies can provide leverage for EBP implementation or data collection tbdyuthe foundation of research.

ADA's Evidence-based Practice and Evidence Analysis Library conteddsigts/tools resulting from evidence analysis
projects that include: educator modules, Evidence-based Toolkits and evirbessxl presentations which are available on
the EAL store ahttps://www.adaevidencelibrary.com/store.cfm?

Let your delegate know about EBP success stories. Member input is needpddminéhe foundation for identifying a
range of barriers to evidence-based practice.

Issue 2 --With national policy makers focusing dealth care reform and the surfacing importance of the patient cen-
tered medical home model (PCMH), what needs to happen to engage ADA mamberisitegral part of future health
care models?

Congress is interested in increasing preventive services. Maawy/riely on the recommendations of the United States Pre-
ventive Services Task Force which recommends intensive behavideaydieunseling for adult patients with hyperlipi-
demia and other known risk factors for cardiovascular and diet relatedcctisegase. ADA is committed to working

with Congress in drafting a bill that puts the proper emphasis on prevention easkdisanagement while making nutri-
tion a key element of these services.

Released in December 2008 by the American Dietetic Association'thHgale Reform Task Groubgalth Care Reform
(http://www.eatright.org/ada/files/HCRTF _Report.psét tenets by which ADA will analyze and critique national health
reform proposals. Efforts will focus on preventive and interventionalthpesimotion and care, highlighting the role of
the registered dietitian in maintaining health and wellness, dipeagention, and chronic care management throughout
the continuum of life — from prenatal to end-of-life care.

Delegates will be determining what is going on in the states in regattaks tole of the RD in health reform? For exam-
ple, are RDs covered in Medicaid plan; how are ADA members in therstateed in preparing for health reform? Dele-
gates will be discussing these questions with affiliate Public Pothoydhators.




Let your delegate hear from you regarding the issues below so your voice can be theaF@dh 2009 House of Dele-
gates Meeting (October 16-17, 2009 in Denver, CO). Member input is needed to mmefpgfdoundation for governing
the profession.

Please respond to the following question$-hglay, October 9, 2009 Delegate contact information is below.

Health Reform

Tell your delegate what is going on in your state in regards to the ridle 8D in health reform. For example, are
RDs covered in Medicaid plan; how are ADA members in the state invalya@paring for health reform?

Evidence-based Practice
For EPB questions, you can send your comments to your delegate or dirbcillyE8P @eatright.communityzero.com

Tell delegates about EBP success stories.

What sources do you use to solve problems in practice (i.e. EAL)?

What types of questions do you have regarding evidence-based practice thahswaved in the Backgrounder?
HOD Delegate Contact Information
Tina Haluska is the delegate for Maine Dietetic Association and cambzctad at :
H: (207) 989-3453tmhg@roadrunner.com

One of the most outstanding benefits of ADA/MDA membership is a freerspotien toOn the Pulsgour Associa-

tion’s weekly online newsletter informing members of developmentstiaffgfood, nutrition and health. Topics reflect
ADA's legislative and regulatory priorities in Washington and thestats well as reimbursement, science and practice-
related matters and larger developments that affect the envirormvelnich these topics are considered.

As an example of the wide-ranging and informative topics covered in Qrutbe, here’s the table of contents from the
July 31, 2009, issue:

Health reform gets a respite as Congress leaves for recess

House passes comprehensive food sddiity

AgSec and Sesame Workshop unveil healthy eating PSA
Unprecedented Global Aging Examined in New Census Bureau Report
New alliance focuses on malnutrition

Americans spend billions out-of-pocket on CAM

FDA warns consumers not to use steroid-laced body building products
Review finds no nutritional benefit to organic food

AHRQ releases Spanish Versions of Consumer Summary Guides

With health care a priority issue in both Washington and Augusta, this petfect time to start gettit@n the Pulse
delivered to your email inbox each week. To start your free subscription;, go t

http://www.eatright.org/cps/rde/xchg/ada/hs.xsl/home 947 ENU HTML.htm
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The MDA Board is pleased to announce the recipients of this year's awamigdgtanding service to our Association
and to our profession. Congratulations!

Patsy Catsos, MS, RD, LD — Emerging Dietetic Leader Award

Patsy is currently in private practice at Nutrition Works, LLC anddamat faculty at Andover Col-
lege. Patsy has worked as a nutrient database manager at TuftsityrBarsol of Medicine and as-
sistant research nutritionist at Beth Israel Hospital. She ext@BS in Nutritional Services from
Cornell University and an MS in Nutrition from Boston University. Patkgdaride in researching
and interpreting the medical literature for health and education of hemtpatudents, readers, and
other clients. Her latest research on the topic of gastrointessealse and disorders resulted in her

writing and publishing the bodBS — Free at Last!

Patsy has served on MDA'’s Public Policy Panel, has served as cafcthed MDA reimbursement committee and is
currently the President- Elect of MDA. In her free time, she is an acistrag@lpainter. Patsy lives in Cape Elizabeth

with her husband and three children.
Matthew R. L’ltalien, MS, RD, LD — Recognized Young Dietitian of the Year

Matt is actively involved in the development, administration, and evaluatioonofunity-based nu-
trition education programming. He is also currently investigatingeofdte of rural food environ-
ments in the diets of low-income families and is interested in how éhefuschnology may improve

health communication.

He has made presentations at national conferences such as: the Soblatyition Education Annual
Conference and the American Public health Association Meeting. Curreatiys&fves on the Nomi-
nating Committee and is an MDA board member.

Lynn O’Neal, DTR, LDT — Recognized Dietetic Technician of the Year

Lynn returned to school as a non-traditional student and obtained an AssociatsiDégeral Stud-
ies, then went on to complete a Bachelors Degree in Food and Nutrition atvbesliynof Maine,
then becoming a licensed dietetic technician.

She was the last food Service Supervisor at the Castine Community Hogfiige working at Maine
Coast Memorial Hospital she completed qualifications to pass the ADR-ietetic Registration
exam through Southern Maine Community College. Since then, she has been emiiagterat
Maine Medical Center as Dietetic Technician on various units imgudardiology, Obstetrics/
Gynecology, Orthopedics, Neurology and Skilled Nursing. She has been a member ahg®M-

tetic Association and the Maine Dietetic Technician Specialdst&sroup for several years and has been one of the Co-

Chairmen for the past three years.
Dona Forke, MS, RD, LD — Outstanding Dietitian of the Year

Dona is currently serving as President of the Maine Dieteticofeggan. In this role she has coordi-
nated efforts to develop a strategic plan for MDA .Dona came to MDA eitbral years of public
health experience as a Healthy Maine Partnership (HMP) Directorresglént of MDA, she empha-
sizes the need to collaborate with other allied health professionals ematttibute to discussions
when health and nutrition policy decisions are being made in the state. DasenepMDA at

Health Policy Partner meetings, where state legislation is disdusd developed, and has testified at
the state legislature about BMI screening in the school system and raelinga

Dona is always open to suggestions and assistance from other MDA mentbelsaaly demonstrates
the collaborative attitude that she strives to promote within the aajeoni. In addition to her work as MDA President,
Dona owns her own business, Wellness Associates, Inc., which provides nutritiogliogusrsd community wellness

project work. T
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The Diet Selectoby Judith C. Rodriguez, Ph.D., R.D., F.A.D.A.
ISBN# 0-7624-3170-9 Running Press, 2007

Atkins, Master Cleanse, Jenny Craig, South Beach, The Zone. So many diets to choose
from and so many different books to buy. But, at last, a path has opened in the enormous,
overgrown thicket of diet information. This revolutionary book takes infaondrom

these weight loss and health management plans and organizes them into @, sassibl

to use reference.

There is no other book even remotely like this one-as complete or as Tikefllliet Se-
lector gives readers the skinny on more than 50 ways to lose weight through love,calor
low-carbohydrate, or low-fat diets with a thorough discussion on the meédgchfap-
proach. It gives the lowdown on popular fasting diets, liquid regimens, surgicabss|

jaw wiring, patches, and pills-every conceivable tactic used todayrtasivn.

The Diet Selectaranks all of the best-known diets with at-a-glance icons indicating: howhingpithey are, cost of

food, whether they're for quick weight loss or the long haul, popularity, andibtyitiaio people of different ages. Al-
though the information is serious and valuable, the presentation is fulbofut@harts, indicating such things as caloric
values of key foods and the effectiveness of different exercise regis® in there for fun: diet trivia that includes the
first known diet, crazy celebrity trends, and fab or forbidden foods. Thewrdsar sample weekly eating plans presented
diary-style on a grid with links to relevant websites.

Beyond the quest for thin, this volume also addresses how to use nutritioectively combat health conditions like
allergies, gastrointestinal disorders, thyroid problems, migrainesnketabolism, and heart disease. It truly is the most
comprehensive diet book you can buy.

Quick & Simple

To find the best way to lose weight, check out The Diet Selector . this haiuldysprts through every diet you've ever
considered. Go tbttp://search.barnesandnoble.com/The-Diet-Selector/Judith-Cdredle/9780762431700#TABS
for more information.

About the author
Judith C. Rodriguez, PhD, RD, FADA, American Dietetic Association Predent-Elect
Judith Rodriguez is professor of nutrition in the department of nutrition aredicseat the University
of North Florida, where she has served as chairperson of the departmentohpalth and director
of the bachelor of science in health in dietetics nutrition program and gterméscience in health
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Maine Dietetic Association Fall Conference
Nov. 11-12, Black Bear Inn, Orono
See Page 5 for more details. Full agenda and registration informatioe wiisked soon atww.eatrightmaine.org

*k%

Nutrition & Exercise: An intensive workshop

Aug. 21-22, Providence, RI, Paff Auditorium, URI Downtown

Oct. 2-3, Boston, Marriott Peabody

In-person or online. Seaww.sportsnutritionworkshop.coffor more details.

*k%k

Health Literacy and Plain Language: Writing Skills for Clear Health Communications

Aug. 24-25, Sept. 25, Pine Tree State Arboretum, 153 Hospital Street, Augusta

Sponsored by the Maine Nutrition Network

Instructor: Sue Stableford, MPH, MSB, Director, Health Literacytimstj University of New England

Go tohttp://www.eatrightmaine.org/sitebuildercontent/sitebufitkes/healthliteracybrochure.pdibr brochure:
*k%

Maine Nutrition Network Annual Meeting

Sept. 10, Maple Hill Farm, Hallowell

Connect with MNN partners, learn about new ways to improve nutrition eduaaitiatives, enjoy a delicious healthy
lunch. Clickhttp://www.maine-nutrition.org/index.phfjpr the MNN Website

*k%

Tufts University Friedman School Symposium

Sept. 10-12, Boston

Go tohttp://www.eatrightmaine.org/sitebuildercontent/sitebuilitesftuftsbrochure.pdior brochure

*k%k

2009 Maine Medical Center Nutrition Symposium

Sept. 30, Charles A. Dana Education Center, Maine Medical Center, Portland

Go tohttp://www.eatrightmaine.org/sitebuildercontent/sitebuilidesfnutritionsympo.pdfor brochure
*k%

Maine Dietetic Technician Special Interest Group Fall Confeence

October 2, Montello Heights, Lewiston, Maine

For more information, please contact: Joan Stanton (939-5757 or 767-5655); Lynn (OR&8460 or 989-4256);
Audrey Morgan (282-4138 or 590-1662_

*k%k

Maine Association of Diabetes Educators Annual Conference:

Oct. 4-6, Point Lookout, Northport

"Achieving Wellness with Diabetes: Traditional and Complimentary Apresic

Go tohttp://www.eatrightmaine.org/sitebuildercontent/sitebuilitesfmediabetesconf.pdbr brochure
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