
 

  

As we enter National Nutrition Month this March, there is so much to be excited about for our 
profession and the impact we can have. The theme for National Nutrition Month this year is 
Eat Right Bite by Bite.  
 
Each	week	will	have	a	different	theme:		
 Eat a variety of nutritious foods every day,  
 Plan your meals each week,  
 Learn skills to create healthy meals, and  
 Consult a Registered Dietitian Nutritionist (RDN).  
 
One thing that makes this year so exciting is that it truly highlights all of the amazing work 
Registered Dietitian Nutritionists do, especially here in Montana. I encourage all of our 
members to highlight National Nutrition Month in our work this month, and encourage 
employers to do the same.  
 
The EatRightPro website has a variety of resources and ideas for integrating National 
Nutrition Month and our MTAND Facebook page will be posting ideas and information as well. 
We would love to see all the things Montana RDNs are doing to celebrate National Nutrition 
Month.  
 
Please share your projects and events with the MTAND 
Facebook page and send pictures for our next newsletter! 
And of course, Happy RD Day on March 11th! I am so excited 
to celebrate all the work we do and spread awareness of 
what an RD can do this month.  
 
‐	Paige	Cross,	MTAND	President,	MTAND;	
plc5042@gmail.com.	
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Licensure	
Success	in	New	
Jersey	
In December  of 2019, the 
New Jersey Senate and the 
Assembly passed the 
strongest, most 
comprehensive dietetics 
licensure bill in a 
generation.  
 
Signed into law in January, 
this bill is a result of 30 
years of efforts by the 
New Jersey Academy of 
Nutrition and Dietetics.  It 
closes a gap in consumer 
protections by enacting a 
new practice exclusivity 
clause ensuring that only 
highly quali ied 
individuals are able to 
legally provide medical 
nutrition therapy (MNT).    
 
Great news for the 
profession of dietetics and 
our patients everywhere! 
 	
‐	Patti	Steinmuller,	MS,	RD	
MTAND	Consumer	
Protection	Coordinator	

The biggest control points for reducing environmental 
stress seem to rest in the hands of individual persons 
and their own hand-written, strategic blueprints - 
their grocery lists.  Changing the way we grocery shop 
is the irst step in rerouting the way industries grow, 
procure, and distribute foods. Your grocery list is the 
golden ticket for kick-starting greener practices in 
today’s consumer-driven food system. Here are eight 
tips for writing a grocery list in support of a healthier 
self and planet.  
 
 Include	Only	What	You	Need:	Between 30,000 to 

90,000 products beckon to consumers as they walk down the aisles of a single grocery store (5). 
Sensory overload leads to over-purchasing and unnecessary food waste. Individual households are 
more to blame for this than retail and wholesale operatives (4, 5) - over 60% of food waste in the 
home is avoidable. Reducing waste starts with planning out your foods for the week and buying 
only what you plan to use.	

 Purchase	“Greener”	Foods:	This includes noting foods that can be bought at local farmers 
markets. It also includes buying foods that are more sustainable for people and the planet. Filling 
grocery lists and carts with more whole foods, such as fruits and vegetables has the power start 
promoting a greener planet.	

 B.Y.O.B:	Bring your own bag!	Over 60,000 plastic bags are consumed every ive seconds in the 
United States alone (3). Writing a friendly reminder at the top of your list to “bring re-usable 
grocery and produce bags” can help reduce this number and keep plastic out of land ills and 
wildlands.  	

 Note	Seasonal	Foods:	Not only are seasonal foods fresher, tastier, and less expensive but they are 
also more likely to be locally available, meaning they don’t travel as far from farm-to-table.  Buying 
items in season, such as apples and acorn squash in the fall and berries in early summer helps to 
offset the impact of transporting foods long distances (5).  	

 Scale	Up	Veggies,	Scale	Down	Meat:	Though it contains valuable essential nutrients, most people 
exceed the recommended servings of meat each week. Enjoying more plant and plant-based foods 
is a great way to cut back on environmental impacts. 	

 Avoid	Unnecessary	Plastic:	Plan to avoid individually packaged items, such as produce packed in 
plastic containers, single-serve cereal packs, and foods with cellophane outer wrappings (2). This 
is another great opportunity to bring re-usable shopping bags for produce, bulk items, and 
checking out (1, 5). 	

 Buy	Bulk	Items:	Grains, beans, lours, pastas, nuts, honey, spices – These are just a few items 
worth adding to your list from the bulk section. They are shelf-stable and less likely to go to waste. 
Reduce plastic use, save money, and negate the need for future grocery trips by buying bulk items 
and remembering to utilize re-usable bags and containers (1).	

 Write	Down	the	Best	Place	to	Shop:	Many people are unaware that the trip to and from the store 
is one of the highest emission contributors to a product’s overall carbon footprint (5). Choose to 
shop at stores with the shortest route from home, avoid special trips across town just for groceries, 
and try biking, walking, or carpooling.  

 
As we, the consumers, continue to realize just how much our purchasing power can impact the local, 
national, and global food systems, we can also work together to ind solutions.  
‐	Ana	Jarrett,	Montana	Dietetic	Internship	Intern,	ana.jarrett3@gmail.com.	
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Hot	off	the	Press!	
This spring the Academy  
will announce their new 
Incident	Reporting	Tool 
(IRT) and launch the IRT 
on the eatrightPRO 
website (members only). 
The IRT is an online 
reporting tool for RDNs to 
document  
1) Cases of consumer 

protection by RDNs 
and  

2) Cases of harm to the 
public due to 
unlicensed practice.  

 
The online format 
provides illable ields for 
dates, places, facts or 
proof of occurrence, and 
contact persons. The IRT 
will provide RDNs with a 
standardized way to 
submit incident reports 
and for AND to use these 
reports to bene it of its 
members, as appropriate, 
such as in licensure 
activities.  Academy 
members will be able to 
request reports that might 
be supportive or 
instructive to their needs 
and circumstances.  
 
‐	Patti	Steinmuller,	MS,	RD	
MTAND	Consumer	
Protection	Coordinator.	

During the fall (before FNCE in Philadelphia) and January (virtual) meetings, the House of Delegates 
has been exploring two professional issues: Total Diet Approach, and Evidenced-Based Practice.  
 
Summary	of	the	Total	Diet	Approach:	
The Total Diet Approach to Healthy Eating position was adopted by the HOD in 2001, and 
reaf irmed in 2005 and 2010.  Since 2018, the method for establishing an Academy position 
statement was revised to require both a scoping and systematic review that shows suf icient strong 
evidence.  Since the Total Diet Approach is not based on speci ic research or studies, this position 
statement was retired in 2018. 
The HOD is currently considering the following position statement revision regarding the Total Diet 
Approach and will form recommendations for the Academy Board of Directors. “The	Academy	of	
Nutrition	and	Dietetics	supports	the	Total	Diet	Approach	as	the	foundation	for	healthful	eating.	This	
approach	focuses	on	the	overall	pattern	of	foods	a	person	consumes	over	time,	in	moderation,	
combined	with	appropriate	portion	sizes	and	physical	activity.	A	registered	dietitian	nutritionist	is	the	
best	source	of	science‐based	advice	for	choosing	an	eating	plan	that	is	personalized	for	each	
individual.	“ 
	
Summary	of	Evidence‐Based	Practice		
Evidence-based practice is de ined as, “an approach to health care wherein credentialed nutrition 
and dietetic practitioners use the best available evidence to make decisions for patients/clients, 
customers, individuals, groups, or populations.”  The Academy has identi ied a need to educate and 
align credentialed food and nutrition practitioners around the foundational values of evidence-
based practice.   Practitioners need to be equipped with the knowledge, skills, and competencies to 
protect our relevance, credibility, and integrity as a science and evidence-based profession.  A three
-pronged approach to evidence-based practice includes: the best available evidence, a practitioner’s 
clinical experience and the client’s needs/wants.   From the meeting discussion, the top barriers and 
action steps or tools needed to promote evidence-based practice to our members were identi ied.  
Next steps include providing a report to the Board of Directors, CDR and ACEND leaders to inform 
efforts across the Academy’s organizational units.   
 
Please	contact	me	for	additional	information	on	these	topics.	I	encourage	you	to	voice	your	
ideas	or	recommendation	to	the	Academy.		The	Backgrounder	Handout	for	each	topic	are	
posted	on	our	website:	www.mtand.org.		

I want to thank those who responded to my requests to provide your opinions by completing short 
survey last fall.  I want to make sure I am providing a Montana voice to these discussions so 
appreciated your time in responding to my request.  I will be attending the April (virtual) meeting 
and will provide an update at the FANS annual meeting in Billings on May 27-28, 2020.  Thank you 
for the opportunity to serve as your Delegate. 

‐	Katie	Bark,	MTAND	Delegate;	(406)	994‐5641	or	barksnmt@gmail.com.	



 

  

 

Part	1	of	this	article	was	published	in	the	MTAND’s	Food	for	Thought	newsletter	in	winter	of	2019.			
According to our scope of practice according to Montana statute, only a nutritionist can assess the nutrition needs of 
individuals and groups, establish priorities and objectives that meet nutritive needs and determine resources and 
constraints in the practice setting, and provide nutrition counsel for individuals.  
 
Let’s take the case of an unlicensed practitioner who appears to be infringing on the scope of dietetic-nutrition 
practice. The	 irst	step	is	to	review	the	evidence	and	examine	if	the	practitioner	is	infringing	on	our	scope	of	
practice.	 
 
1. Is the practitioner assessing an individual’s nutritional status and providing individualized nutrition counseling?  

If so, what is the evidence (documents, website, written individualized diet prescription)?   
2. Has a client or customer been harmed?  If so, is the harm related to inappropriate nutrition counseling regarding 

a medical condition? If so, what is the evidence?   
The strength of the evidence is increased when the evidence is de initive and in writing (document, website), or a 
client who has been harmed by an unlicensed practitioner is willing to ile a complaint with the Montana’s Board of 
Medical Examiners (BOME) which regulates nutritionist practice in our state.  
 
However, not all evidence may rise to these levels of strength.  Communicating with other RDNs familiar with the 
situation, with me as the af iliate Consumer Protection Coordinator, or with the BOME Compliance Specialist (see 
below) can be helpful in gathering further evidence and assessing whether to ile a complaint.  Also, a person-to-
person contact may be an option for dealing successfully with the appearance of unlicensed practice.  The practitioner 
may not be aware that nutrition is a licensed profession in Montana. Such a situation occurred when I was informed 
of a recent college graduate and certi ied itness practitioner whose itness website also offered nutrition assessment 
and individualized diet plans for medical conditions such as weight management, food allergies, and gluten 
sensitivity. In this case I decided to contact the practitioner directly.  I also contacted the national organization which 
holds her itness certi ication.  After our conversation and receiving information from the certifying organization, the 
practitioner refocused her practice completely on physical itness training and removed nutrition from her website.  
 
Information regarding iling a complaint and the complaint process is available on the BOME website. If you have 
questions regarding iling a speci ic complaint, contact LaVelle Potter, BOME Compliance Specialist: 
dlibsdcomplaints@mt.gov or (406) 841-2362.   For general questions, you can also contact me. 

‐	Patti	Steinmuller,	MS,	RD,	CSSD,	MTAND	Consumer	Protection	Coordinator;	psteinmul@msn.com.	

Call for Nominations! Due March 20 
Call	for	Nominations	for	MTAND	Award	of	Excellence	for	Nutrition	Advocacy	
	
Since 2008, the Montana Academy of Nutrition and Dietetics has chosen one, two or three non-
dietitians to honor with an Award	of	Excellence	for	Nutrition	Advocacy at the annual MTAND FANS meeting. The 
award is presented to recognize individuals who have worked to optimize the health for Montanans by support and 
promotion of food and nutrition.  
 
Criteria for the award are the following: 
 MTAND members are encouraged to submit nominees for the award. However, the nominee cannot be a 

member of MTAND. 	
 The nominee must be a Montanan from either the private or public sector.  
 The nominee must have worked actively and consistently for a minimum of ive (5) years promoting and 

supporting food, nutrition, and healthy lifestyles, and demonstrating knowledge and understanding of the issues 
and policies involved. 
 

This year’s award nomination deadline is Friday, March	20,	2020. Further information and the nomination form 
may be accessed on the MTAND website (under Advocacy): https://mtand.org/ or by contacting  

‐	Patti	Steinmuller,	Public	Policy	Committee	Awards	Chair,	psteinmul@msn.com	or	(406)	219‐2315.	



 

  

 

 

 

Limited food access is a growing dilemma in the state of Montana and across the nation. 30 of the 56 counties in 
Montana contain a food desert.¹ This is a “low-income area where at least 500 people or 33% of the residents must 
travel more than 10 miles to the nearest supermarket, or 1 mile in urban areas.”¹  
 
Individuals who have limited food access have increased rates of physical and mental complications. Children are 
more likely to develop impaired cognitive function, have lower test scores, and higher rates of absenteeism. Seniors 
are more likely to develop a weakened immune system, have worsened chronic conditions, and an increased chance 
of hospitalization. Hunger also has a high impact of the economy. It increases preventable healthcare costs, lowers 
educational attainment, and lowers workforce productivity.¹ 
 
Often when someone lives in a food desert, they have to purchase food that has a long shelf or refrigerator/freezer 
life.  These foods can be highly- or ultra-processed, making them less than ideal when it comes to nutritional quality.  
Several studies were completed to determine the health effects of ultra-processed foods. One of the studies 
concluded that more than four servings per day of ultra-processed foods resulted in a 62% increased risk of early 
death. overall, cardiovascular, coronary, and cerebrovascular diseases; and more servings contributed to more risk.³ 
 
Dietitians play a key role in guiding people on how to make more nutritious choices.  We can focus our efforts on the 
following three areas. 
Marketing	
We can educate individuals on how to not get sucked into the marketing of these products and keep their eye on the 
goal of healthier choices. Here are some tips to share with our patients: 
1. Teach individuals how to read food labels. This will give them the con idence to shop throughout the entire 

store and weed out the ultra-processed foods they want to avoid and maintain their healthy options.  
2. Teach individuals how to cook. This gives them the con idence to buy raw ingredients and transform them into 

healthy dishes for the whole family.⁴ 
Nutrition	education		
1. Increase awareness of how detrimental ultra-processed foods are to health.  
2. Help individuals modify their grocery allowance to make healthy choices that still last long and be suf icient to 

feed their families.  
Community	Engagement	
Many dietitians routinely meet and converse with a wide variety of people.  
1. Learn what works for individuals in your community and create a plan that would bene it the entire community.  
2. Foster community partnerships.  Each individual can have an impact on each other and create a great support 

network.  
3. Work together with programs like SNAP, TANF, WIC, School Breakfast Program, National School Lunch 

Program, Summer Food Service Program, food banks, food pantries, and more.¹ 
At the end of the day, dietitians can contribute to solutions for individuals and communities.  For more information 
on food deserts and healthy food access go to www.healthyfoodaccess.org.  
 
‐	Savanah	Heinz,	Montana	Dietetic	Internship	Intern,	savanahheinz@yahoo.com.	
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The NOVA Food Classi ication System. https://www.cnn.com/2019/05/29/health/ultraprocessed-foods-heart-disease-early-death-study/index.html Accessed 
December 14, 2019. 
2. Scutti S. Ultraprocessed foods are easy, cheap and could be killing you. CNN. https://www.cnn.com/2019/05/29/health/ultraprocessed-foods-heart-disease-early-
death-study/index.html. Published May 30, 2019. Accessed December 14, 2019. 
3. Palmer, S. Supermarket Dietitian: What They Can Do for You and Your Clients. Today’s Dietitian. https://www.todaysdietitian.com/news/exclusive0711.shtml. 
Accessed January 29, 2020. 



 

  

 
Get involved with your MTAND!  Read about 
licensure, reporting harm (when??), fabulous 
articles from our great MDI interns, 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.		 

Food	For	Thought—Winter	2020 

Deadline for  submissions  
for the next issue: 	

June	30	
	

Publication Dates: 
February	28	
June	30	

November	30	

Every	Voice	Matters.		Period.	

Mark	Your	Calendar!		MTAND	FNCE	is	coming	up	May	27‐28,	2020	in	Billings.			
Check	out	www.mtand.org	for	details.	

Have you ever thought about changing the future of our profession? How about changing the direction of our local 
nutrition association?  We all have an opinion… but are you actually voicing that?  Every voice matters. YOU can shape 
the future of our profession.  You can help shape the direction of your local Academy af iliate; you can shape the national 
Academy; YOU can shape the direction of the entire future of dietetics. You really can! 
 
How, you ask?  
 
You can vote in the national elections for the Academy. You can vote for you local MTAND elections.  You can nominate 
leaders and recognize your colleagues. You can talk to your legislators. You can show up to any MTAND board meeting!  
 
EVERY VOICE MATTERS. PERIOD. 
 
The MTAND Board tries to incorporate the input of all members in our direction, but we can’t do that if we don’t hear 
from you! We are currently in a facilitated strategic planning process for MTAND to shape the direction, goals, and 
future of our state af iliate.  Maybe you’ve noticed the many surveys sent via email?  Please share your thoughts, it helps 
us every step of the way.  
 
Help us help you!  Make dietetics what you want it to be.   
‐Rochelle	Davies,	MTAND	President‐Elect,	rochelle.davies406@gmail.com.		
	


