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Welcome!I N  T H I S  I S S U E

We hope that you will participate and give

us feedback on how we can improve to

create an environment that helps foster

relationships and advances practice in our

region. 

The 2018-2019 SMAND board would like to

welcome you to the organization. To

become a member, please fill out the

Google form linked below. The

membership fee (paid online) is $25 per

year and includes the following: 

Social events and networking

opportunities 

8 free CPEs 

Information on new trends and legislation

RESOURCES FOR RDS

Click here to  
become a member  

for 2018-2019

CHANGES TO SMAND

https://docs.google.com/forms/d/e/1FAIpQLSdmLG3IACwF2fzfGPxnnma6OpdxQ9vfZAEJPU8wjA4rrU70uw/viewform?c=0&w=1


Upcoming SMAND Events

April  
Eating Disorders CPE Event 
Kristen Nickels with Wellspring Nutrition, LLC  

February 
Chocolate and Wine Paring Social Event 
Jessica Miller with Pyramid Foods

March 
Cooking Demo & Social Event 
Amanda Allen with HyVee

Late November 
MSU Intern Presentations CPE 

* This schedule may be subject to change.

Wild Edibles & Foraging Workshop  
Speaker: Rachael West from Springfield Community Gardens 
Location: Cox North Community Kitchen 
Cost: $5 for members; $10 for non-members 
 
Join us for a fun evening in the kitchen! Rachael West will be
highlighting 7 local edible plants. The workshop will cover how to
identify them, nutrition and medicinal properties, and ways to
prepare them in recipes to highlight their flavors. There will also
be a hands-on component in which participants will prepare a
recipe to take home. 
We only have room for 20, so you must RSVP to attend!

CPE Event | November 1st | 5:30-7:00 PM
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RD Spotlight: Melinda Lund, MS, RD
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     I completed my bachelor’s degree and internship
Southern Illinois University Carbondale. I also have
a master’s degree in dietetics and will soon have my
CDE. I had been working as an outpatient dietitian
at Cox's Center for Health Improvement for a little
over 4 years now, but I am excited to have just
started a new job at the Pediatric Specialty Clinic at
Cox. I provide nutrition education to pediatric
patients that see our pediatric endocrinologist and
our pediatric GI doctor. With my CDE, I will also be
providing diabetes management to our new Type I  

kiddos. This will include insulin pump starts and
training as well. My favorite thing about my current
job is getting to be around all the kiddos. I feel like I
can make a big impact on their health. And, they
have such high energy that it just makes all of us
happy. 
     I’ve been a dietitian for close to 18 years now, so
having a wide variety of experiences has been
something I’m proud of.  Working with so many
different health conditions, age groups, and other
health professionals has been a big accomplishment
for me.  My time and the knowledge I gained working
with an integrative medicine clinic has been some of
the most rewarding time in my career – it really
taught me to think more outside the box. 
     In my free time I love to spend time in nature. I
live out in the country (south of Clever), so we have
lots of that around.  I’m usually hanging outside with
my son, hubby, the dog and all of our chickens.  I do
a little rock climbing with my son when I get a
chance….and since I’m studying for the CDE exam,
mostly right now I’m reading! 



New Dietetic Internship Opens at Cox
College
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     Brittany Carpenter and Jordan Mize are
Cox College alumnae and current Clinical
Dietetic Preceptors in the internship. 
“Prevention is going be our main focus,”
Carpenter said. "Right now, many dietitians
walk into patients’ rooms with the news that
they need to change their diet after they have
experienced a heart attack or have been
diagnosed with a serious illness. A central
focus of the DI program is to change how
dietitians communicate with patients. The aim
is for dietitians to educate people on how they
can avoid these issues before they happen." 

     Students are spending time in clinics, grocery stores, and public gardens to gain community-
related experiences. “We’re sending students into venues that have never had dietitians
on-staff to show them what we bring to the table,” Carpenter said. “We want to prove that
dietitians are needed. Our hope is that they won’t want us to leave, so they'll add
dietitians to their staffs.” 
    Springfield is home to several self-sufficient community gardens whose produce goes directly
to stores and markets in the area. One of those gardens is located across the street from Cox
North Hospital and uses the hospital’s kitchen facility to teach classes. Participants in these
classes can learn about the Zero Waste Method (consuming the entire vegetable) and chronic
diseases. The garden outside Cox North hospital will be used as a community rotation for the DI
program. Students will learn the medicinal properties of plants, assist with classes and grant
proposals, and may even learn how to pull a few weeds. 
    The third major piece of the DI program is the clinical experiences. Students work as dietitians
and support staff as they learn new skills. Cox College’s relationship with CoxHealth again gives
students an advantage, in that they have an arena in which to learn and the potential to be hired
as regular staff after they complete the program. In return, the DI students assist dietitians in
their work and perform tasks that CoxHealth dietitians would otherwise perform.  
    Jason Bauer, a Cox College alum, is the System Director of Food and Nutrition Services at
CoxHealth. Jason was instrumental in the creation and design of this new DI program, and he
continues to be an advocate for nutrition and dietitians in the Springfield area. “Our dietetic
internship is considered one of the top programs in the nation due to its nutrition diagnostics,”
said Bauer. “Our interns are taught to look at the medications our patients are on and see how
they affect the nutrients they are consuming. Along with the medication analysis, we also do
physical exams to help us correctly identify malnutrition.”  
    The DI program was designed and taught almost entirely by alumni of Cox College. The
instructors are passionate, intelligent and beyond qualified to educate future dietitians. The
leadership from CoxHealth recognizes the need for dietitians in the health system and is
supportive of this new program’s preventative methods and initiatives to improve community
health. If you are interested in learning more about the DI program or the MND/DI program, visit
their website at Coxcollege.edu. 

     This fall, the Nutrition Diagnostics Dietetic Internship (DI) program made its debut at Cox
College. The ten-and-a-half month program prepares students for specialty and advanced
practice in Nutrition Diagnostics.  



Past Event & FNCE Highlights 
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Above: Tylane Garrett, RDN presents at the first September CPE event. Her
presentation was titled "Desire to Impact a Food System? Create a Nutrition
Task Force!"

Above: Our 2nd September CPE event was titled "Perspectives in Local Agriculture: Native Plant
Research and Elderberry Walking Tour & Farmer’s Market – What RDNs Need to Know." Attendees
sampled apple butter, biscuits, and Keen Bean coffee. 

Above: Tylane Garrett, RDN tells everyone
why she loves FNCE!

Above: Lindsey
McClafferty, RDN at
FNCE 2018

Above: Jaime Gnau, RDN presents her research titled
"Breakfast in the Classroom Effect on Participation,
Barriers, and Consumption" at FNCE.



Resources for Dietitians

Have you ever considered pursuing a non-traditional role in dietetics? Or have you
wanted to learn more about emerging topics in nutrition, but feel like you can't afford
expensive training? We've compiled some free and low-cost resources for you below!

Functional Nutrition Library (functionalnutritionlibrary.com)

Erica Julson, MS, RD started the Functional Nutrition
Library as a membership site for functional dietitians and
Certified LEAP therapists who want to know more about
functional nutrition. For a monthly fee, you get access to
her notes on hundreds of relevant topics, as well as e-
courses that you can watch at any time. For free
information on select topics, check out the Functional
Nutrition Answers blog.

Heather Neal, a dietitian and nutrition
entrepreneur, founded Dietitian HQ as a place
where fellow RDs can find the resources needed
to succeed as entrepreneurs. Check out her site
for CPEs and free resources. And don't miss her
semi-annual symposium, presented by dozens of
dietitians across the country working in a variety
of niches.
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Dietitian HQ (dietitianhq.com)

The Unconventional RD (theunconventionalrd.com)

The Unconventional RD is a space for dietitians
interested in passive and alternative income. Join
the Facebook group, where you can get your
questions answered by fellow RDs who are
working on similar goals.

https://www.functionalnutritionlibrary.com/
https://siggis.com/health-wellness/
https://www.eatbanza.com/pages/rd-ambassador-program
https://www.dietitianhq.com/
https://www.theunconventionalrd.com/
https://siggis.com/health-wellness/


Would you like to nominate someone to be our next RD spotlight? Are you hosting a
community event that you would like to promote? Do you have a blog that you would
like to be featured?  
 
We welcome your suggestions! 
 
For newsletter submissions, please contact: 
Amy Richter, MS, RDN, LDN 
amy.richter92@gmail.com 

We'd Love to Hear From You!

Future Changes to SMAND
Based on survey results from the 2018 MOAND membership survey the MOAND Board
would like to transition the 8 MOAND Districts to 3-4 Regions beginning in the 2019-
2020 program year. This will allow a more streamlined form of communication across
the entire state, provide more CE and networking events throughout the entire state
either in-person or virual opportunities and, provide an overall more valuable experience
for all MOAND members. Below is a FAQ Fact Sheet that will help explain this process
and help answer any questions that you might have regarding this change.  
 

Click here for the  
FAQ Fact Sheet
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New Missouri Bill Impacts Licensure and
Credentialing Terms for Dietitians

A new bill was signed by our governor on June 1st. It impacts our licensure and
credentialing, and we are now able to use RDN and LDN or RD and LD. Before the bill,
we were not allowed to use RDN or LDN according to state law. To learn more about
this law, click on the link below. 

Click Here to Learn More

If you take

pictures at any of

our events, feel

free to post them

on our Facebook

page!

https://www.eatrightmissouri.org/docs/District%20Pages/FAQ%20Fact%20Sheet%20.pdf
https://www.senate.mo.gov/18info/BTS_Web/Bill.aspx?SessionType=R&BillID=70477609
https://www.senate.mo.gov/18info/BTS_Web/Bill.aspx?SessionType=R&BillID=70477609

