Did you know? Dayle Hayes
from Bozeman is running
for the Nominating
Committee in this election.
Voting opens February 1.
Mark your calendar!
https://
www.eatrightpro.org/
leadership/nominations‐
and‐elections/national‐
election




Provide factual, informative,
and interesting information.



Provide insight and inventive
ideas to people interested in
dietetics in Montana.



Promote healthful lifestyles
through ideas and
contributions.

Fall is such a delightful time to be a dietitian. The bounty of fruits and vegetables is plentiful. Life seems
to slow down just a little bit as the weather cools. I ind I have a little more time to enjoy those fall
delights (pumpkin spice, anyone?) and spend more time reconnecting with colleagues, friends, and
neighbors. Shorter days mean more evenings at home, trying new recipes and catching up on my stack
of Food and Nutrition Magazines.
October also happens to be National Farm to School Month, a time for everyone to celebrate the
connection between kids and healthy, local food. All over Montana and all over the country, folks ate
local foods, worked in gardens and found lots of ways to celebrate growing and eating great food
together. A highlight of this special month is Montana Crunch Time. This year, over 35,000 Montanan’s
of all ages joined in the crunch, biting into local apples at exactly 2 PM on October 24. That was a loud
crunch! I saw many great “crunch bytes” featuring dietitians from all over the state contributing to the
crunch. How did you celebrate National Farm to School Month?
Another highlight of my fall was attendance to the Food and Nutrition Conference and Expo (FNCE) and
the Academy’s Public Policy Workshop. FNCE always inspires and impresses and reminds me of all the
very different roles dietitians take on. There truly is something for everyone at FNCE. Among the
11,000 attendees, everyone can ind like‐minded colleagues to learn from and to collaborate with to
strengthen our profession. One of my favorite sessions featured Montana’s own Dayle Hayes and
former Academy President Donna Martin sharing their experience and perspectives in school food
service. Other tracks featured national leaders in addressing malnutrition, innovations in international
nutrition, and breaking nutrition science research, just to name a few.
The Public Policy Workshop (PPW) was an exciting addition to FNCE this year and demonstrated the
strength of our professional voice for advocacy. On Wednesday, October 24, dietitians from all over the
country “stormed” the hill, meeting with senators and representatives to share our uni ied message. We
met with staffers from Senator Tester, Senator Daines, and Representative Gianforte’s of ices to inform
them about MTAND, discuss malnutrition, and share how issues in the Farm Bill will impact Montanans.
Read more about our visits in Kati Span’s article. PPW was an
important reminder that, “If dietetics is your profession, policy
should be your passion!”
Wishing you a delightful fall and winter season.
‐ Lacy Stephens, MS, RDN, President, MTAND;
lacy.n.stephens@gmail.com.

On October 18 and 19th, I participated in the 100th meeting of the House of Delegates on behalf of Montana AND.
The agenda included discussion on the mega issue, “How do we design an engaged HOD to best support and
advance the Academy’s strategic plan in carrying out our vision and mission.”
Vision: A world where all people thrive through the transformative power of food and nutrition
Mission: Accelerate improvements in global health and well‐being through food and nutrition
A recap of the meeting’s results and backgrounder of the meeting are posted on our website, in the Delegate
Section of the Members Only section, at www.mtand.org
Key features for the future of the HOD’s structure to focus on include:
 Increase grassroots member involvement
 Maximize use of technology and concise communications
 Increase transparency at all levels
 Consider smaller workgroups, advisory councils, or summits to address professional issues
 Use internal and external experts and stakeholders
A key discussion point was how to address mega issues in the future. Mega issues are overriding issues of
strategic importance that cut across multiple discipline areas. They address key strategic questions the
organization must answer to illuminate choices and challenges that will need to be overcome moving forward
for the envisioned future. Academy members are encouraged to submit Mega Issues using the Mega Issue
identi ication form. This simple form can be found on our website, under Delegates section of the Members
Only section, at www.mtand.org
I communicated recommendations from MTAND members in our table discussions and will be sure to keep you
updated on future steps taken at the March 2019 virtual meeting. Please consider submitting a Mega issue.
Thank you for the opportunity to represent MTAND.
‐ Katie Bark, Montana Delegate; (406) 570‐5980 or at barksnmt@gmail.com.

Regional leads in Helena, Great Falls, Billings, Bozeman, Missoula, and Kalispell areas have been planning some
awesome social gatherings for MTAND dietitians across the state. We have already had a few fun social events
earlier this fall:
Billings had a dinner and social networking at a local downtown restaurant. 9 dietitians attended.

Great Falls held a meet and greet luncheon.
20 dietitians attended.
Bene is donated the meal.
I can't wait to continue to share the exciting connections our RDs
are making at social meet‐ups across Montana this year!
‐ Greta Hensler RD, CSO Membership Chair; glhensler@gmail.com.

8 Recipients Announced for 2018 Health Hero Award
October 2018 ‐ Extraordinary things are happening in Montana to improve health through physical
activity and nutrition programs, projects, and policies. The purpose of the Eat Right Montana and
Montana Action for Healthy Kids Health Hero Award Program is to acknowledge and celebrate the
outstanding efforts of those striving to improve the well‐being of their communities.
Congratulations to our 2018 Health Heroes:
Mr. Adrian Advincula (Bozeman, MT): Mr. Advincula
(known as Mr. A), an elementary principal in Bozeman
School District, has gone above and beyond to increase
access to healthy foods for his students. He successfully
established a recess before lunch schedule for all grades at
Irving School. Irving school has a productive school garden,
and produce from the garden is used in hands‐on nutrition
education activities in the classroom.
Chris Coburn (Bozeman, MT): Chris Coburn serves as the
Systems Program Manager for Community Health
Improvement and Partnerships in Bozeman Health.
Through Chris’s determination and collaboration with
Gallatin Valley Farm to School Program, they launched the Family Feast Cooking Series this fall.
Kurt Marthaller (Butte, MT): Kurt serves as the Director of School Nutrition for Butte School
District. He and his staff have expanded breakfast programs to include cafeteria, grab and go, and
breakfast in the classroom models at two elementary schools.
FAST Blackfeet (Browning, MT): FAST Blackfeet (Food Access and Sustainability Team), is a non‐
pro it community of leaders, health professionals, educators, and involved citizens within the
Blackfeet Nation. They are dedicated to making a difference.
Stacey Rossmiller, Edward Christensen (Missoula, MT): This powerful duo make up the
Management Team for School Food Services at Missoula County Public Schools. Stacey is the Food
Service Director and Edward is the Assistant Food Service Director. They look for opportunities to
serve fresh, local produce and oversee a beautiful, abundant and immaculate Central Kitchen Garden,
which produces over 1,500 pounds of produce each year. They deliver EmPower Pack meals from the
Missoula Food Bank to students at the schools.
Dave Thomas (Darby, MT): Dave, the Food Service Director at Darby Schools, is a true community
builder, dedicating his time and efforts to improving the school meal experience for Darby students
every day. He obtained a grant from Montana No Kid Hungry to expand breakfast service to include
breakfast in the classroom and grab and go options. Dave hosts a variety of events to improve the
community’s view on school food, such as family dinners with staff and live music during lunch.
Robert Worthy (Helena, MT): Robert, Food Service
Director for Helena School District, has worked tirelessly
with his schools to alleviate hunger among students. He has
developed creative and effective breakfast programs. He also
works with individual schools to try out new healthy recipes
developed by students. He has taken the role of primary
presenter at community food forums, informing the
community about challenges and successes in the Helena
Public Schools’ food service program. He provides creative
cooking lessons and recruits kids for an annual cooking
competition.
‐ Katie Bark, Eat Right Montana Health Hero Awards Chair;
(406) 994‐5641 or kbark@mt.gov.

Montana Licensure: Montana is among 47 states, along with Puerto Rico and Washington D.C., that have statutes
regulating the dietetics profession and/or associated titles (dietitians, nutritionists). Dedicated RDs in Montana
worked through the legislative process to obtain licensure for RD/RDNs. Montana’s statute (1987) protects public
health by licensing and regulating nutritionists and ensuring availability of high‐quality nutritional services. Our
statute contains a Scope of Dietetic‐Nutrition Practice for Licensed Nutritionists and a practice exclusivity clause,
both of which strengthen consumer protection. In Montana, the practice exclusivity clause indicates that only an RD/
RDN can be licensed as a nutritionist and provide nutrition services de ined by our scope of practice. Although our
statute provides exemptions for individuals to provide general nutrition information, limits are placed on nutrition
services that unlicensed individuals can provide.
Protecting the Public: However, just as statutes are enacted by legislation, statutes can be altered or eliminated by
new legislation. What is our role in protecting the public and our licensure? It is important that we ile complaints
when necessary to provide evidence of harm to the public or evidence of unlicensed practice. This will show
that our licensure is working to protect the public against actual and risk of harm. If complaints are never iled,
accusations may be made that nutritionist licensure is not needed in Montana.
When is a complaint warranted? Consider these situations:
 A consumer is harmed by the nutritional “care” provided by licensed or an unlicensed person.
 An unlicensed individual conducts nutrition assessment and counseling in con lict of the statutorily protected
scope of dietetic‐nutrition practice.
 A person with a revoked medical or nursing license offers nutrition services.
 Someone with a master’s degree in holistic nutrition from an unaccredited university practices nutrition without
a license.
 An unquali ied individual represents themselves as a nutritionist.
This list provides some common examples, but is not a comprehensive list of when complaints may be warranted.
Filing a Complaint
 Montana’s Board of Medical Examiners (BOME) regulates nutrition practice in Montana.
Access the BOME website
 Click on “Complaints” to obtain information on the complaint process and a complaint form.
 Contact LaVelle Potter, Compliance Specialist, for information, questions, or concerns regarding iling a
complaint: dlibsdcomplaints@mt.gov or (406) 841‐2362.
The Academy offers information on Licensure and Professional Regulation of Dietitians on its website. Additionally, a
centralized harm reporting tool is being developed by the Academy to track claims of harm that are submitted to
those who regulate nutrition practice in states where this is applicable. When it is available, each af iliate’s Consumer
Protection Coordinator will be informed of this reporting tool and how to use it. More information will be shared with
MTAND membership at that time.
‐ Patti Steinmuller, MS, RD, CSSD, MTAND Consumer Protection Coordinator; psteinmul@msn.com

Crunch Time!

Eat Right Montana, Action For Healthy Kids and Health Hero Award Winners
Celebrate Montana Crunch Time on October 24.

Academy of Nutrition and Dietetics Public Policy Workshop (PPW) 2018
On October 23‐24, 2018, Lacy Stephens, Kati Burton, and Mary DeBernardis participated in
the Academy of Nutrition and Dietetics’ Public Policy Workshop in Washington DC. The
workshop offered guidance on preparing our nutrition message for the legislature, but also
awarded many dietitians for their hard work in advocating for our profession. There were
over 1,400 registrants for PPW18 and 325 scheduled meetings with members of Congress.
Hill visits with staff from the of ices of Senator Tester, Senator Daines, and Congressman
Gianforte were effective and fun! We were impressed by their enthusiasm about nutrition
and health, and had excellent discussion about the future of healthcare with nutrition
professionals as key practitioners of the care team. The Academy stressed the
importance this year to talk about preventing and treating malnutrition
(recommendations below), and we also brought information from Montana about the
importance of supporting and maintaining SNAP in the Farm Bill (language from Montana
Food Bank Network found below). Not only did we share information about our role as
nutrition experts, but staffers gave us guidance on how to stay in touch as legislation arises
and is considered. We plan to keep the conversation going!
‐ Kati Burton, MS, RD; burtonnutrition@gmail.com.
Malnutrition Prevention & Treatment

The Farm Bill: SNAP





Adopt clinically meaningful malnutrition‐related quality
measures and improvement activities into accountable
care models and population health initiatives to improve
prevention, identi ication and management for patients across
care settings.
 Incorporate nutrition status into transfer of health information
upon admission to and discharge from acute and post‐acute care
settings (IMPACT Act implementation).
 Include nutrition risk identi ication and malnutrition care in the
Welcome to Medicare Exam and Annual Medicare Wellness
Exam.
 Include nutrition risk identi ication and malnutrition care in CMS
Quality Programs and Advanced Alternative Payment Models
(Comprehensive Primary Care Plus Program, Bundled Payment
for Care Initiative, Oncology Care Model Quality Payment
Program, Hospital Inpatient Quality Reporting, Home Health and
Skilled Nursing Facility Quality Reporting Programs).
 Adopt standardized malnutrition terminology and clinical
standards in Electronic Health Records to improve malnutrition
risk identi ication and data transfer across care settings.
 Collect data and publish results from CMS national and state care
transition pilots that incorporate nutrition‐related activities.
Source: Academy of Nutrition and Dietetics

Congress should pass a inal Farm Bill
that protects and strengthens SNAP,
re lecting the provisions passed by
the Senate, which offers important
improvements to administration,
adds new integrity measures, and
strengthens connections to work.
 Reconsider including work
requirements for SNAP participants.
 SNAP continues to be important and
necessary in MT: 1 in 8 Montanans
and 1 in 6 children live in a home that
experiences food insecurity. Montana
workers depend on jobs that come
with low wages, unpredictable hours,
and no bene its. SNAP ensures that
families and individuals are able to
keep food on the table, provides
nutrition and stability. Seniors living
on limited ixed incomes get the food
and nutrition they need to stay
healthy and live independently
longer.
Source: Montana Food Bank Network

FANS 2019

Save the Date: May 21‐22, 2019
Livingston, MT – The Shane Center
Room block available at The Yellowstone Pioneer Lodge
As we transition from fall into winter, our amazing conference team is hard at work to plan what is shaping up to be a
truly fantastic event for this spring. Sara Jay and Kelsey Tanner have stepped into the role of conference planners this
year, illing the large gap left by Deb Jones and Jennifer Colegrove. This year’s conference will continue with the 2‐day
format implemented last year and is occurring earlier in the year to align with the new graduation date for the
Montana Dietetic Internship.
We are excited to bring FANS to a new location this year – beautiful Livingston, MT! Our event will take place at the
Shane Center, and out‐of‐town RDs can get a discounted rate on rooms at the Yellowstone Pioneer Lodge. Based on
feedback from surveys completed last year, this year’s conference will have more interactive workshops and in‐depth
learning opportunities that will be re lect the diversity of work dietitians in MT do, from community, to clinical, to
policy work, and beyond. We also have Hannah Wolf onboard this year as our Sponsorship and Fundraising Chair. She
is hard at work to bring in sponsors and vendors that align with our organization’s Mission, Vision, and Values. If you
are interested in presenting, or have a colleague who is, please send contact information and topic proposal to me via
email.
I hope you all enjoy all the beauty and fun our great state has to offer this time of year, and I look forward to seeing you
in May!
‐Paige Sadowski, MTAND President Elect, pcross@billingsclinic.org, (610) 563‐0003.
Food For Thought—Winter 2017

Montana is getting social! Enjoy pictures from
regional get‐togethers. Valuable information
about licensure, Eat Right Montana Health
Hero Awards, and much more!
As always, if you have ideas, thoughts or
would like to submit an article for the next
newsletter, contact
Kim Pullman, Newsletter Editor,
kpullman@mt.gov.
"Food for Thought" is the Montana Academy of Nutrition and
Dietetics (MTAND) newsletter. Members may receive this
newsletter electronically via MTAND’s listserv, or by mail.

Deadline for submissions
for the next issue:
January 30, 2019
Publication Dates:
February 28
June 30
November 30

