


11:30 a.m. - 1:30 p.m.
MOAND Executive Board Meeting & Luncheon………………………………………………………………………………………………………………..Varsity Room

6:00 p.m. - 6:30 p.m.
Early Check-In and Registration………………………………………………………………………………………………………………………………Pre-Function Space

6:30 p.m. - 9:00 p.m.
“Making Connections That Last A Lifetime” ………………………..…………………………………………………………………………..……Show Me University

Come spend the evening, networking tasting wine and painting with your colleagues! The Canvas on Broadway will be your artistic outlet 
even if you think you can’t draw a straight line. They will walk you through the steps of a painting a beautiful picture while providing you 
with an evening of entertainment, conversation, creative inspiration, and a few hours of laughter. Best of all, you will have a finished 
painting to take home and brag about when done!
Suggested Learning Codes: 1110, 1010, 1130 

6:30 p.m. - 7:30 p.m. Open Networking, Wine Tastings provided by Serenity Vineyards, Snacks and cash bar, Silent Auction
7:30 p.m. - 9:00 p.m. The Canvas on Broadway Painting Session

Approved for 3 CPE Hours

2:00 p.m. - 5:00 p.m.
Pre-Conference Workshop: “Beef and Craft Beer: An Culinary Dietitian's Guide to Preparation Techniques and Pairing Profiles”
Whitney Reist, RD, LD

Bur Oak Brewing Company
8250 Trade Center Dr. 
Columbia, MO 65201

Gain fresh inspiration for your kitchen and future dinner parties with this inside look into the flavor profiles and up-and-coming 
preparation techniques for beef and beer. Tastings of various beef recipes and beer samples will be provided.  
Suggested Learning Codes: 8000, 8060, 8080, 8130

Schedule of Events: 
2:00-3:00 p.m. – Culinary nutrition presentation and  Q & A
3:00-5:00 p.m. – Food and beer pairings and brewery tour 

**You are responsible for your own transportation to this event .
**A group will meet in the lobby of the hotel at 1:30 to carpool to the event.

Approved for 1.5 CPE Hour

Pre-Conference Sponsored by:



6:30 a.m.  - 7:00 a.m.    
Check-in and Registration…..................................................................................................................………………….………………Pre-Function 

6:45 a.m.  - 7:50 a.m.  
Breakfast ………………………………………………………………………………………………………………………………………………………..…………..………Salon C & D 

7:15 a.m.  - 7:30 a.m. 
Welcome and Opening Remarks………………………………….……………………………………………………………………………………………..………  Salon C & D 
MOAND Annual Conference Chair Wendy Castle, MPH, RD, LD, CDE

7:30 a.m. – 8:20 a.m. 
Keynote Address 
“Finding Truth in the Failed Theories of Heart Disease”……………………………………………………………………………………………………..Salon C & D   
Dr. Jim Painter, PhD, RD 
Dietary advice on fat, saturated fat and cholesterol seems to change daily and this can be disconcerting and confusing for dietitians and 
healthcare providers. This talk gives the scientific, evidence-based truth about these nutrients. Current research findings suggest that 
cholesterol, total fat, and salt are not a risk factor of heart disease – although the Dietary Guidelines were created to help Americans 
decrease their intake of these nutrients. Instead, individuals should focus on consuming heart-healthy foods that will be discussed in this 
presentation.
Suggested Learning Codes: 9020, 5160

8:30 a.m.  - 9:00 a.m.  
“Up Close and Personal with a State Senator” …………………………………………………………………………………………………….………………Salon C & D 
Missouri Senator Caleb Rowden 
Public policy is what moves our profession in dietetics to the next level. By understanding our current stance in policy issues at the state 
and federal level, our profession can continue to help improve the health of the public. This presentation by Senator Rowden will give you 
some tips and tricks on how to create a relationship with your legislators to help impact nutrition policy and public health.
Suggested Learning Codes: 1000, 1080

Saturday Is Approved for 8 CPE Hours

Approved for 1 CPE Hour

Approved for 0.5 CPE Hour

Approved for 1 CPE Hour 

9:00 a.m. – 10:00 a.m. 
“The Ethics of Practice: When Science and Beliefs Conflict ”………………………………………………………………………………………………..Salon C & D   
Mary Russell, MS, RDN, LDN, FAND and Connie Diekman, , M.Ed., RD, CSSD, LD, FADA, FAND
How does the Academy’s Code of Ethics ground our profession in this time of widely available and nutrition advice and significant 
conflicting information and strongly held opinion? Connie, Diekman, past Academy president, and Mary Russell, past Academy Ethics 
Committee chair will explore the conundrum: when science and various professionals’ interpretation of that science differ, when and how 
does the Code of Ethics guide communication and consultation?
Suggested Learning Codes: 1050, 1070



10:00 a.m.  - 11:00 a.m.  
Exhibits and Posters……………………………………………………………………………………………………………………………………….……………………Salon A & B 
10:00 a.m.  - 11:00 a.m. 
Break, Silent Auction……………………………………………………………………………………………………………………………………………………………Pre-Function 

11:00 a.m.  - 11:50 a.m.
Session A……………………………………………………………………………………………………………………………………………………………………….……Salon C
“What science says about the health risks of GMOs and Roundup ”
Jeffrey Smith
The scientific evidence of the health dangers of GMOs and their associated pesticides is quite significant. Animals fed GMOs or Roundup 
suffer from numerous disorders and exhibit alarming changes. Many of the same categories of problems found in GMO-fed lab animals 
are also reported by health professionals as improving in their patients immediately after they switch to non-GMO organic diets. The 
pattern is consistent and has been documented in a survey of more than 3000 people. In addition, farmers and veterinarians describe 
similar improvements in their animals when they are switched to non-GMO feed. A close look at the modes of action and specific 
characteristics of GMOs and Roundup could explain the link to these particular disorders. While correlational data do show that these 
disorders have been rising in parallel with the increased use of GMOs and Roundup in the US, there is insufficient evidence to prove 
causation. But the scientific and clinical evidence on the dangers of GMOs in general has been sufficient to convince thousands of US 
physicians and other health professionals to prescribe non-GMO diets to their patients.
Suggested Learning Codes: 2000, 2030, 2040

Session B………………………………………………………………………………………………………………………………………………………………………………Salon D 
“Sensual Nutrition: Enticing Consumers to Choose Foods with Benefits ” 
Dr. Jim Painter, PhD, RD 
Typically dietitians tell people what to eat because it is good for them, but nutrition comes second to taste when people are surveyed 
about their primary motivator for food choices.  The premise of sensual nutrition is to make food look better and taste better in a health 
promoting environment so that people prefer and choose a healthful option, and so that they will eat less and eat foods that are healthier 
for them. 
Suggested Learning Codes: 2000, 6010, 8100

12:00 p.m.  - 1:00 p.m.  
MOAND Awards Luncheon……………………………………………………………………………………………………….………………………………Show Me University 

Breakout Session #1 Approved for 1 CPE Hour Each

Approved for 1 CPE Hour Each  

Lunch Sponsored By: 

MOAND Awards Luncheon 



1:30 p.m.  - 2:20 p.m.    
Session A……………………………………………………………………………………………………………………………………………………………………………….Salon C  
“Why I choose GMO’s for My Farm and My Family” 
Katie Pratt
Whether on the farm or in the kitchen, we are presented with choices every day. The how and why of what farmers do as it relates to 
growing crops and raising livestock are based on the best choice for their farms and their families. GMOs are just one of those choices. 
Farmer and mother, Katie Pratt will share why she chooses genetically modified seed for the farm and why she is confident in the safety 
and benefits of GMOs in the food she feeds her family.
Suggested Learning Codes: 2000, 2030

Session B………………………………………………………………………………………………………………………………………………………………………………Salon D  
“Medications used for Diabetes Management with a Highlight on Newer Medication Therapies” 
Amy Cummings, PharmD, D. BCACP    
Throughout the presentation medications used for the treatment of diabetes will be reviewed. Counseling points and clinical pearls will be 
highlighted for each class of medications. The presentation will spend a majority of time focusing on newer medications used in the 
treatment of Diabetes and their application to practice.
Suggested Learning Codes: 3000, 3070, 5000, 5190

2:30 p.m.  - 3:00 p.m. 
Break/Silent Auction Closes and pick-up   …………………………….…………………………………………………..………………………………….…...Pre-Function

1:00 a.m.  - 1:20 p.m. 
Break, Exhibits, Posters…………………………………………………………………………………………………………………………….…………………………Salon A & B
Silent Auction……………………………………………………………………………………………………………………………………………………..………….…..Pre-Function

Approved for 0.5 Hours 

Breakout Session #2 Approved for 1 CPE Hour Each

Break 

Break Sponsored by: 



4:00 p.m.  - 5:00 p.m.  
Closing Session………………………………………………………………………………………………………………………..………………………………………….Salon C&D
“Changing the Way We Look at Agriculture and Dairy Farming” 
Amy Myrdal Miller, MS, RDN, FAND
When we consider the Academy’s vision of “Optimizing Health Through Food and Nutrition,” we must recognize that access to sufficient 
amounts of healthful food is critical.   Growing and producing nutrient dense food to feed Americans and the increasing global population 
while minimizing environmental impact is a complex issue, one that requires RDNs and NDTRs to be knowledgeable of and involved in 
solutions along the entire food supply chain, from farm to fork.  This presentation will begin to get us thinking on that scale and provide 
examples of numerous ways Academy members can contribute to an informed discussion of these issues.  
Suggested Learning Codes: 2000, 8018

5:00 p.m.  - 5:30 p.m.  
Closing Remarks 
MOAND President Lorie Bourne, MS, RD, LD, CNSC
Winner of Exhibit Scavenger Hunt Announced and Silent Auction Pick-Up
**Must be present to Win

Approved for 1 CPE Hour 

Wendy Castle – Chair 
Anita Marlay Kristen Marshall 
Amy Tillotson Aftan Bryant 

3:00 p.m.  - 3:50 p.m. 
“Food Preservation to Increase Efficiency in the Home Kitchen and Help Reduce Food Waste”………………………………………….Salon C&D
Stacey Antine, MS, RDN 
From canning, to freezing, to proper storage, attendees of this session will explore the proper “how-to” food preservation techniques for 
increased use of all foods purchased to improve year-round nutrition and help reduce food waste. In addition to historically used and 
commonly known practices, attendees will also learn about future innovations in kitchen technology that will transform the way we 
maximize efficiency in the home kitchen. Be a trusted expert in helping people learn how to safely preserve foods, and be the first to hear 
of what’s to come in tomorrow’s kitchen that will help preserve food.
This session is sponsored by the Academy of Nutrition and Dietetics Foundation through an educational grant from National Dairy 
Council.
Suggested Learning Codes: 2030,2080, 4070

Approved for 1 CPE Hour 


