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Register NOW for the 2018 Annual Meeting
The MAND Annual Meeting is quickly approaching. The conference will take place on Monday, March 19, 2018 at Martin’s West
in Baltimore, Maryland. This year’s agenda features several sessions
on obesity and weight management, including talks on diabetes,
food insecurity, malnutrition, pediatric obesity, and body positivity.
Participants will have the chance to network with fellow nutritional
professionals from around the state during the meeting and to learn
about new products and services available to dietitians and their
clients by visiting the vendor booths in the exhibit hall.
The keynote address will be delivered by Dr. William Dietz, the
Chair of the Sumner M. Redstone Global Center for Prevention and
Wellness at the Milken Institute School of Public Health at The
George Washington University. He is also the former Director of the
Division of Nutrition, Physical Activity, and Obesity at the CDC and
has authored over 200 scientific literature publications. Dr. Dietz is
the editor of five books, including Clinical Obesity in Adults and
Children and Nutrition: What Every Parent Needs to Know.

health and addictions treatment. Attendees can sign up for this
workshop ($10 additional charge) when they register for the annual
meeting.
MAND will also host an evening reception immediately following
the Annual Meeting from 5-7PM. The reception will feature our
awards ceremony, annual business meeting, and networking opportunities with MAND board members. The menu will include passed
appetizers, a wok or pasta bar, carving stations, a fabulous dessert
table and an open bar. Those who attend the evening reception will
be eligible to win a complimentary registration to the 2019 Annual
Meeting!
To learn more about or register for the MAND Annual Meeting,
visit https://www.eatwellmd.org/page/annual-meeting. Online registration closes March 5, 2018.

Sonja Stetzler will be this year’s closing session speaker. Sonja is
the founder of Effective Connecting, providing executive coaching
and communications-centered training to mid and senior level leaders within organizations. Her hands-on presentation will strengthen
skills, enabling participants to increase empathy to become more
effective communicators through improvisational theater techniques
which rely on unscripted, spontaneous, and authentic interactions.
We are pleased to offer our members the opportunity to hone their
motivational interviewing skills through a highly interactive, skillbuilding workshop at the annual meeting. The session will be led by
Nick Frye, a licensed Clinical Professional Counselor and National
Certified Counselor specializing in behavioral weight management,

State Legislative Interactive Workshop (SLIW)
On Feb. 21, 2018 eighty-four state RDN's, DTR's, Interns and Students met in Annapolis to show our state legislators what a valuable resource dietitians are with nutrition and preventive health issues. They also witnessed a hearing either in the House of
Delegates or Senate!
Brian Feldman, Maryland State Senator from District 15 gave a tutorial on "How to Approach Legislators.” MAND Delegate,
Jessica Kiel shared a Delegate & Health and Wellness Committee update, MAND Secretary and Representative, Glenda Lindsey
provided the University of Maryland School of Public Health, Center for Health Equity-Workgroup on Health in All Policies
update, and MAND President Livleen Gill informed us on Federal Policy efforts and How it Affects Your Profession. We also
heard from Dan Shattuck, one of MAND’s lobbyists, on the changes we can expect in the state of Maryland amidst the changes
in our government, Federal and State. Barbara Marx Brocato, President of our lobbyist firm did an excellent job in debriefing us
on, "What we learned, and where we go from here." This was a fun, unseasonably warm, almost 80 degree day organized again
this year by Andrea Troutner, MAND State Policy Representative (SPR). Thank you to all who attended.
For more, stay updated with #MANDSLIW. Check out the next Chesapeake Lines for pictures, a list of our sponsors and a thank
you update to those contributing their time and talent with the success of SLIW 2018.
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Making the International Dysphagia Diet Standardization
By Dani Hansen, Mary Elizabeth Jarosz, Laura Sena and Beiwen Wu, JHSPH/JHBMC MSPH/RD Students

Dysphagia is a swallowing disorder that affects about 8% of
the population. This disorder is commonly seen in patients
with Parkinson’s disease, multiple sclerosis, dementia, stroke
and various forms of head and neck cancer. Dysphagia can
occur at any life stage and can be either acute or chronic.
Consequences related to dysphagia include aspiration pneumonia, malnutrition, dehydration, and quality of life.
Modified texture foods and thickened liquids are used to
manage dysphagia and provide adequate nutrients and hydration. Modifying food textures decreases the risk of choking,
while thickening liquids decreases the risk of aspiration in
the setting of fatigue, weakness, and poor muscle coordination.
The National Dysphagia Diet (NDD), was published by the
Academy of Nutrition and Dietetics in 2002 and has been
used as a standardized guideline in the United States. Many
other countries have developed their own set of dysphagia
diet standards at the regional or national level. Each guideline has its own set of terminology, which leads to confusion
and compromised patient safety. In addition, lack of common
nomenclature is a barrier in the field of dysphagia research.
The International Dysphagia Diet Standardization Initiative
(IDDSI) is intended to drive a standardized guideline that is
appropriate for individuals with dysphagia across all ages,
care settings, and cultures. The IDDSI is composed of volunteers from a variety of fields including nutrition and dietetics,
medicine, speech and language pathology, occupational therapy, nursing, patient safety, engineering, and food science
and technology. The initiative started in 2013 and the final
framework was published in November 2015.
The new IDDSI framework is categorized into eight levels
and colors. The colors allow for use of color-coded labeling
in key communication areas, such as on patient’s meal trays.

Level 1

Liquids that flow like water

Level 2

Liquids that are thicker than water but flow through a
straw

Level 3

Mildly thick liquids which flow off a spoon but require effort to drink from a straw

Level 4

Foods and liquids that can be consumed from a cup or
with a spoon but do not require any oral processing
(e.g. sauces, gravies, fruit syrup)

Level 5

Foods that can be eaten with a fork or spoon and contain small lumps that require minimal chewing (e.g.
finely minced meats, mashed fruit, thick cereal, pregelled bread)

Level 6

Foods that require chewing, can be eaten with a fork
or spoon, but do not require a knife for cutting (e.g.
cooked tender meat or fish, thick stew, steam vegetables, bread if approved by SLP)

Level 7

Foods in their natural texture and require the ability to
bite and chew

To aid with global implementation, a committee within
IDDSI collaborates closely with interested stakeholders to
lead the effort within organizations. The process is designed
to take 2-3 years and involves four phases, which include
building awareness, preparation, adoption, and monitoring
across all levels, known as the MAPA model (MonitorAware-Prepare-Adopt).
In July 2015, a pilot site in a hospital in Germany was established to test the feasibility and implementation logistics of
the IDDSI framework. The project demonstrated that staff
training, incorporation of the framework into communication
channels, and collaboration across food service, medicine,
nursing, speech language pathology, and dietetics were key
to successful implementation of the IDDSI framework.
IDDSI is currently in various stages of implementation in at
least 22 countries. It can be translated into a number of languages; however, modification of the diagrams or descriptors
within the framework is highly discouraged as it may lead to
confusion and errors in diet texture or drink selection.

See article references on p. 5

Page 4 • Chesapeake Lines

Reimbursement Update

By Anna Bondy, MPH, RD, LDN, MAND Reimbursement
Representative

Thank you to all who attended MAND’s Quality Payment
Program (QPP) webinar, No One is Truly Exempt: What
RDNs Need to Know about Medicare’s new Quality
Payment Program (QPP), with Lise Sanchez on
November 29, 2017. The webinar was a great in-depth
look at how the QPP program works, and how the RDN
fits in. Now is the time to get involved with QPP to take
advantage of the financial incentives.

The December edition of the MNT provider explained
how the financial incentives work:
Registered dietitian nutritionists (RDNs) who are
Medicare providers need to stay up to-date with changes
in the QPP as the program may impact their payments
now and in the future. The QPP has two tracks for
payment, the Merit-based Incentive Payment System
(MIPS) and Advanced Alternative Payment Models
(APMs). In MIPS, the clinician’s performance is
measured in four categories: Quality, Cost, Improvement
Activities, and Advancing Care Information. Each
category is assigned a weight and the combined score for
the four performance categories results in a final
composite Score (FCS). Providers receive either a neutral,
positive, or negative based payment adjustment based on
their FCS. In the second track, providers working in
certain Advanced APMs, as recognized by CMS and
posted on the CMS website, can meet certain Medicare
Part B performance thresholds to qualify to become
Qualified Participants (QPs). As such, they may receive
annual bonuses in addition to the financial incentives
from APMs and qualify for future higher physician fee
schedule rates.

MAND Public Relations Corner

By Courtney Ferreira, MS, RD, LDN, MAND Public Relations Chair

The PR team organized a Fall networking happy hour event
on Nov 28th. Dietitians gathered at Barcocina in Baltimore,
Union Jacks in Annapolis, and Silver in Bethesda. Yet again
we had new faces come out and new connections were built.
We are looking forward to more networking events coming
this spring!
Meanwhile, the team has been working on a community
partnership which we hope to announce this spring - stay
tuned!
Maryland dietitians continue to increase visibility of the
profession through their work in the media.
Pictured is Abigail Patterson, a dietitian with Nourish
Family Nutrition. Abigail's primary role is in Corporate
Wellness, providing on-site nutrition counseling to various
businesses throughout the Baltimore Area, including
Baltimore County Employees. She recently did a news
segment for 'Hello Baltimore County' on Channel 25
focused on tips for establishing healthy habits without
dieting. She was able to discuss tips she uses with clients
during individual nutrition counseling sessions, and was
thrilled to have the opportunity to spread the word to a larger
audience. Catch her HERE.

Abigail Patterson, a dietitian with Nourish Family Nutrition.

If you have questions about enrolling
in the QPP program, contact Anna
Bondy, MAND Reimbursement
Representative, at
reimbursement@eatwellmd.org.

Have you been featured in the media recently?
Whether on TV, radio, or print,
we want the details!

Contact our PR Chair,
Courtney Ferreira
at prchair@eatwellmd.org
about your latest appearances.
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MAND Membership Update
By Bonnie Irvin Bonner, RD, MAND Membership Chair

The Board listened to the member suggestions from
the May 2016 survey. Our members told us that
networking is the primary reason they joined MAND.
In response, we added concurrent networking, after
work events in restaurants in three different areas of
the state: Baltimore, Annapolis, and Bethesda. In both
August and November 2017, members gathered with
one another at the three locations and enjoyed drinks
and a light meal.
In addition, members asked for events in various areas
of the state. Do you live or work in an area other than
the Baltimore/Washington corridor? Are you willing
to plan one event, such as a one-hour CEU event or a
networking event at a restaurant, for dietitians and students in your area? If you are interested, please
contact me at membershipchair@eatwellmd.org. I
would be pleased to assist you in the planning and
marketing of the event.

Look for new options at the March Annual Meeting to
encourage networking. Both Board members and new
attendees will wear special ribbons on their name tags.
We hope that all members will help first timers feel
welcome and give feedback to Board members.
Optional networking lunch tables will be available for
any member who wants to talk with other professionals
who share common interests. Some of the lunch tables
will be labelled with dietetic specialties, such as
nutrition support, diabetes education or environmental
nutrition, for those who wish to join in discussion of
that topic. We encourage members to bring their
business cards and share with those you meet.
Members who collect five or more business cards from
others will be able to enter a raffle for a special door
prize. Also, members who attend will be able to opt
in to an attendee directory listing their contact information. You will easily be able to contact someone
with whom you may have had a brief, but interesting
discussion.

The majority of the members surveyed wanted to see
Chesapeake Lines published again, so the newsletter
was restarted.
Do you have ideas that may improve your MAND
experience? Drop me an email, I would like to hear
from you.
Thank you to the 108 members who completed the
November - December 2017 survey, designed to give
the Board feedback in strategic planning. Two members, Saraswati Gandhi and Amanda Gilley, won $25
Amazon gift cards in a drawing.
The membership rated these as most important.

Strengths



Weaknesses

Quality of continued 
education offered
Promotion of the RDN
as nutrition expert


Opportunities




Partnering with
medical/wellness
organizations
Promoting the role of
RDNs to increase
visibility

Large portion of
members do not
participate
Accessibility to members
in outlying areas of the
state

Threats




Turf invasion by
integrative nutritionists,
lifestyle coaches and
others who work in
wellness
Lack of engagement with
MAND and not being
able to recruit members
to serve

The MAND Board appreciates all who completed the survey!
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Get involved to Support our Profession...MAND Needs YOU!
There are many reasons to join the Board of the Maryland Academy of Nutrition & Dietetics
Here are just a few:

Connect:






Exposure to a variety of areas and interests within our profession
Network with members of many different organization
Participation sets you apart from other dietitians through active involvement in your professional organization
Mentor benefits: Use the experience of fellow members to become an expert in our field

Gain Leadership Experience:






Expand your leadership skills and achieve your personal & professional goals
Work with some of the top leaders in our profession to gain experience
Actively shape the future of dietetics practice by: lobbying state legislators, establishing best practice groups,
and coordinating with the Academy of Nutrition and Dietetics to support our profession
Teamwork with fellow dietitians to help develop this essential skill

Stay Informed:







Being a board member helps ensure you are:
Keeping up-to-date on current health care trends
Maintaining CEU credits
Able to take full advantage of future business opportunities
Understanding the concerns of the future of our practice

If not you, then who???


Come visit a board meeting to learn more about board service.



Learn about board positions in our Policies and Procedures Manual (position descriptions start on page 20).



Check out our board meeting minutes to learn more.



Nominate yourself or someone you work with. We are accepting nominations thru March 20, 2018. Share your passion for our profession while growing leadership skills, networking with a diverse group of professionals and earn
CEU’s through board participation.

The following positions are available:







President-Elect – elected for a one-year term; automatically becomes President in the succeeding year
Council on Professional Issues – Chair Elect – elected for a one-year term, automatically becomes Chair of CPI in
succeeding term; serves on planning committee for MAND Annual meeting
Community Nutrition Division – Chair – elected for a two-year term; act as representative of dietetic practitioners in
community nutrition programs and services
Education & Research Division – Chair – elected for a two-year term; plans educational and research activities to
keep membership informed, coordinates poster sessions for MAND Annual meeting
Consultation & Business Practice Division – Chair – elected for a two-year term; act as a liason between MAND and
the Maryland Dietitians in HC Communities (MD-HCC) and Nutrition Entrepreneur DPG’s
Nominating Committee Member (2) – elected for a two-year term; works with nominating chair to determine names
of potential candidates for offices to be voted at next election; assists with ballot distribution and results
Questions or comments? Please contact M A ND Nom inating Chair, Rhonda Brandes at
nominatingchair@eatwellmd.org
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Grocery Store Tours: Let Us Be Your Guides
Food Insights from Giant Retail Dietitians
Since dietitians are the nutrition experts wherever they
work, it’s quite common to be asked everything from how
many carbs are in that meal to how we should we cycle
TPN. We know a lot. A LOT. But sometimes we don't know
everything (stop, you know we don't) - nor should we. This
is where we need to use that clinical judgement and make a
referral. So when a patient wants to know what's the fastest
healthy meal they can make in 15 minutes and still stay
within their carb and calorie goal, you can feel good about
saying, "You know what, you would really benefit from a
grocery store tour."

up for success with a store tour at their local Giant. That's
right, we will come to THEIR STORE and give them a
FREE tour. No that's not a typo. During our tours we spend
time focusing on a variety of pertinent topics, from easy
food prep tips to label reading and more. We stop at all of
the major food groups to discuss better choices and point out
our personal favs. In addition, we de-bunk the myth that
you can only find healthy choices along the perimeter
(canned beans, anyone?). Speaking of beans, we also talk
about shopping on a budget and offer tools and tricks for
busy families to save!

Whether you work in a specialty service like bariatrics,
cardiology or renal, or are a general outpatient RDN, the
In-Store Nutritionists at Giant can take your clinical
recommendations and show your patients how to use them
in real life, you know - the grocery store. We all know that
if you don't start with the right ingredients, you don't always
get the best outcomes. So, let us help you set your patients

As we hope you can see, grocery store tours are a valuable
and complementary service to those of a clinical RDN. We
love to work with other dietitians to help patients take
clinical nutrition information out into the real world. Please
don’t hesitate to reach out with questions about how the InStore Nutritionists can help you and your patient population.

You can find the Giant nutritionist closest to you at www.giantfood.com/nutrition
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A Message to MAND Members...
A big THANK YOU to all MAND members for contributing to, supporting
and attending MAND initiatives and events. In order to stay up to date on
current MAND events, past newsletters and future meetings, visit the
MAND website. Also be sure to “like” us on Facebook! If you want to get
more involved, reach out to our Executive Director, Annette Hottenstein
MS, RD, LDN at execdirector@eatwellmd.org. Contact the Chesapeake
Lines Editor, Jana Wolff, RDN, LDN by e-mailing ChesapeakeEditor@eatwellmd.org.

Look for the Next Chesapeake Lines Edition in May 2018

Chesapeake Lines
PO Box 571
Sparks, MD 21152
Phone: 410-929-0764
Maryland Academy of Nutrition and
Dietetics’ (MAND) mission is to
empower members to be Maryland’s
food and nutrition leaders. Our vision
is to optimize the health and
well-being of Marylanders through
food and nutrition.

