
 

Gastromotility Disorders at 

Nassau Community College 

 On March 14, 2012, 
Dr. Halwan, gastroenterologist 
of Winthrop University Hospital, 
discussed the clinical signs of 
gastroparesis with a review of 
stomach anatomy and function-
ing. New and emerging diag-

nostic testing was reviewed, including convertible and convenient procedures as well as 
novel approaches to developing a management plan for patients.   

An Abbott representative provided samples and information about nutrition sup-
plements. Many of our student members made it out for the meeting as well.  

Thank you all for spending your Registered Dietitian Day with us!  
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LIDA Represents: Nutrition Day at Albert G. Prodell Middle 

School  

 Thanks to the efforts of Past Presi-

dent Dorothy Petito, the LIDA was the star of 

the show on "Nutrition Day" at the Albert G. 

Prodell Middle School in the Shoreham-

Wading River School District. This annual 

event is coordinated by the Physical Educa-

tion staff at the school as part of  their annual 

"Wellness Week" extravaganza.  At the LIDA 

table, tweens had the opportunity to partici-

pate in hands-on activities that brought to 

light the impact of added sugar in popular 

beverages and the role of portion control in 

healthy eating. 

Pictured is Charlene Quinn, DTR; Barbara Broggelwirth, SCCC 

DTP Student Representative to the LIDA Board; and Lauren 

Weisman, DTR.  
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For updates on the latest nutrition info, follow us on Twitter 

@LIDAEatRight and Facebook!  

The Senator D. Skelos 9th Annual Golden Gathering on October 28, 2011 was 
a success. Free flu vaccinations, blood pressure, diabetes screenings, and 
other health care services were available. At this special event, a variety of in-
formational materials and demonstrations were available from nearly 50 fed-
eral, state and local government agencies and health care organizations. LIDA 
members, Anastasia Schepers, Andrea Termotto, Susan Braverman, and Pat 
Leistman worked hard to spread nutrition wisdom to all attendees. Pat was 
able to shake hands with Senator Skelos and thank him for his support. She 
mentioned that we were pleased the licensure bill came out of the Senate 
committee, but it did not move out of committee in assembly. He recom-
mended a meeting in February. Several LIDA members met with him on Feb-
ruary 3rd. More updates to come.  

 LIDA Board Elec-

tions were sent on March 

21st 2012. The upcoming 

nominees are:  

 

 President- Elect: Marie 

(Bell) Keogh RD CDN 

  President-Elect: Gloria 

Rowehl RD CDN 

CNSC 

 Professional Issues 

Chair: Kathy K. Isoldi, 

PhD RD  

 Nominating Committee 

Chair: Tracey Giamber-

tone 

 Recording Secretary: 

Marina Stauffer, RD 

CDN 

 Treasurer: Joy Licata 

RD MS CDN CDE 

 

Keep up the great work!  
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Did you know that dieting in America is a $65 billion dollar industry? And that 80% of Americans would rather 
design their “own diet” rather than follow a structured one? Many people don’t! There are so many common 
misconceptions about weight and the weight loss industry. Hence, the reason LIDA wanted to clarify by holding 
a webinar on weight management for its members. We were fortunate to tune in to listen to Susan March on 
February 21st, 2012. She presented the facts, the advantages and the disadvantages of on-line weight loss pro-
grams. 

 

She reported that the most successful on-line programs are those that include a community board and expert ad-
vice from RD’s, whether it is through e-mails or telephone calls. Participants who keep food diaries are more ac-
countable for their choices and therefore tend to eat less food. Many of the web-based programs contain Nutri-
tion Information and Trackers, pre-made menus, custom foods, meals, and fitness programs which can range 
from basic instructions to video-demonstration. 

 

These programs are convenient, widely available and clients may feel more inclined to open up because they re-
main anonymous and cannot be stigmatized. However, just like there is no perfect diet for every person, these 

kinds of programs do not suit all. There are some disadvantages. First off, not everyone is tech savvy or has ac-
cess to the web. Secondly, for the practitioners there is a lack of body language and certain liability issues for 
common cases. 

 

Susan gave us some good advice: If you are thinking about recommending a web-based nutrition weight manage-
ment program to a patient Susan says that you need to ask yourself some key questions: 

It is a healthy online diet designed by a qualified registered dietitian or nutritionist? 

Does it teach good eating habits? 

Does it offer steady weight loss? 

Does it offer advice on exercise? 

Weight Management on the Web: Identify and Incorporate Tech Tools to Enhance Dietetic Practice 

By: Barbie Cervoni MS, RD, CDE, CDN  

The University of Nebraska Lincoln Extension has just launched 

their new Portion Distortion power point as a teaching tool for 

prevention and treatment of obesity. The slides are used to show 

visually varying images of how our portions have become oversized throughout the years. There are a series of slides 

that compare common high fat foods, like pizza, pasta, French fries, to name a few. After each comparison there is a 

slide to demonstrate how long one would have to exercise to burn those extra calories. In total there are 91 slides and 

you can manipulate them to target your specific audience. They are a great tool! The concepts are the same, but the 

pictures are much more vivid and they have added several other important sections including:  

 My Plate guidelines 

 Definition of whole grains 

 How to estimate portion sizes 

 Benefits of using smaller plates 

 How to be a smart diner  

 How to read a label 

Check it out: http://food.unl.edu/web/fnh/portiondistortion  

Prevent Portion Distortion  

http://food.unl.edu/web/fnh/portiondistortion
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Cohen’s and Kohl’s on the Move for 

Healthy Kids  
 The Steven and Alexandra Cohen Children's Medical 
Center (CCMC) Department of Community Outreach and Kohl's 
Cares have partnered to promote healthy family lifestyles and 
prevent childhood obesity.  National data show that the preva-
lence of childhood obesity has increased significantly from the 
period 1976-1980 to 2003-2006 (from 5% to 12.4% for children 
aged 2-5 to 17.6% for 12-19 year olds).1  Overweight and obe-
sity are well-known risk factors for chronic disease and accom-
panying complications. 
 This collaboration has brought the Activity Works Pro-
gram to several local school districts.  Activity Works is an in-
classroom kinetic learning program scientifically designed to 
encourage structured activity, while also improving students' 
knowledge, listening skills, attention span and behavior.  Each 
12-minute adventure is curriculum-based, and helps students 
transition from one academic subject to the next while promoting 
daily physical activity.  The program includes Multi-Adventure 
DVDs which feature real kids, music and a friendly narrator that 
work together to take the students on a fun activity adven-
ture.  In each adventure, children participate in exercises like 
jogging, walking, skipping and more, all while learning school-
based subjects.  The kit also includes CD adventures, calendars 
for students to track their progress, motivation stickers, lesson 
guide and activity and nutrition tip flyers for the family.  The chil-
dren are also provided with quarterly nutrition and exercise pres-
entations.  The computer-based game presentations have been a 
great success such as Nutrition and Exercise Jeopardy and Who 
Wants to be a Healthy Kid.  There are future plans to have a 
jump rope team demonstrate to the children how fun activity can 
be. 
 The Community Outreach Department was involved in a 
new trendsetting collaboration with Nassau County's Dental Soci-
ety's "Give Kids A Smile" event.  This community service event 
included dental health education and nutrition education for 
1,500+ K-2nd grade students from underserved communities in 
Nassau County.   

 CCMC and Kohl's Cares have sponsored a playground 
area located in the Smithhaven Mall.  Injury prevention and nutri-
tion programs/activities will be presented to the community with 
the goal of "keeping our kids healthy".  The community has bene-
fited from numerous healthy kid programs at libraries, schools, 
and health fairs.  Some programs include "MyPlate" in which the 
children create a MyPlate placemat that is laminated, food mod-
els used by children to make healthy plates and learn portion 
sizes along with physical activity education.  These programs are 
developed to include the families and presented by several disci-
plines of the health care team. 
 One of the best gifts we can give our kids is to help them 
develop healthy lifestyles. The mission of CCMC and Kohl's Ca-
res is to help the children learn to make smart eating and activity 
choices. Kids have great ideas and want to try new things. Let 
them get involved in their own good health!  Please visit our web-
site to learn more about our future health initiatives 
www.nslijhs.com/cohenandkohls.com. 

1.  New York State Department of Health,    
www.health.state.ny.us/statistics/prevention/obesity.htm 

  

 Want to be in the Know?  
Key Points of New Studies from the Spring Ed. 

of American Academy of Dietetics Journal. 

 Girls who eat frequent meals and 

snacks may be less likely to increase 

body mass index over the next decade 

than those who eat a couple of times 

per day. (American Journal of Clinical 

Nutrition)  

 Choosing the right size and color of 

your bowls and plates could help you 

to eat less. Larger plates result in 9 to 

31 percent more food. A higher con-

trast between the colors of the food 

and plate reduced intake by 21 per-

cent. (Journal of Consumer Research) 

 Consumers make better choices 

when they use the Nutrient Rich 

Foods Index. Compared to control 

group these consumers increased 

meal planning, shopping lists use, and 

consumed more fruits and vegetables 

(Journal of the Academy of Nutrition 

and Dietetics)  

http://www.nslijhs.com/cohenand
http://kohls.com


L o n g  I s l a n d  D i e t e t i c  
A s s o c i a t i o n  ( L I D A )  
 

www.eatrightli.org 
 

New York State Dietetic 
Association (NYSDA) 
www.eatrightny.org 
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Glazed Salmon with Whole Grain Couscous  
Prep Time: 10 minutes Cook Time: 10 minutes  

Make it a meal: Serve with spinach salad. 

Ingredients:  
4 (4- to 5-oz.) salmon fillets  
1 tbsp. packed ShopRite Brown Sugar  
1½ tsp. curry powder, divided  
1 cup whole-grain couscous, uncooked  
1/3 cup ShopRite Raisins  
1/4 cup slivered almonds, toasted  
1 green onion, sliced 

Directions:  
1. Preheat oven to 400°F. Coat a baking pan or broiler pan with nonstick cooking spray. Place fil-
lets skin side down on pan. Rub with brown sugar, 1 teaspoon curry powder, and pepper to taste. 
Bake 10 to 15 minutes or until fish flakes easily with a fork.  
 
2. Meanwhile, cook couscous according to package directions, adding remaining ½ teaspoon curry 
powder to water.  
 
3. Fluff cooked couscous with a fork; stir in raisins, almonds, green onion, and pepper to taste. 
Serve fillets over couscous.  
 
Serves 4  
Per Serving: 380 calories, 8g fat, 1g saturated fat, 0g trans fat, 45mg cholesterol, 55mg sodium, 
52g carbohydrate, 8g fiber, 29g protein 

 

Written by: Shauna Del Prete, RD, CDN 

All about Couscous 
 

Couscous  is one of the staple foods of the Maghrib (western North Africa). It 

is made from two different forms of crushed, but unground, semolina of hard 

wheat.  

Israeli couscous is a variation on the traditional couscous. Israeli couscous is 

made of larger, smoother, spherical granules. Israeli couscous has a slightly 

chewier texture than regular couscous.  

Couscous can be served sweet, with dried fruit and nuts or savory with cumin 

or curry. It is often used as a side dish or as a stuffing to proteins like pork and 

chicken. It is the perfect side dish to serve in spring and summer as it is light 

and airy.   



 
Fall Programs 2011 

Joan Stollberger RD, CDE, 20112012 

The Medicare providers in our audience did pick up 

some additional tips on claim submission but the 

meeting did not accomplish what we had hoped. We 

hope to host a meeting in the future that is well-

suited for both non-Medicare providers and students 

alike. 

 It should be a goal of LIDA and NYSDA to 

increase the number of dietitians that are Medicare 

providers in the state even if they only consult pa-

tients on a part-time basis. As Registered Dietitians 

we are permitted to counsel Medicare patients that 

have both diabetes and end stage renal disease. 

Each patient is allowed 3 hours of consult time with 

an eligible dietitian during their first year, and 2 hours 

of consult time for each year thereafter. Last year the 

Centers for Medicare and Medicaid approved pre-

vention nutrition and behavior counseling for patients 

with heart disease and obesity. Unfortunately they 

opted to omit dietitians as providers of this care, 

partly because there weren’t enough of us listed as 

providers in the state of New York. We should not let 

this happen again. These decisions are only made 

every few years, and they have the capacity to open 

up our field to many more private practices, essen-

tially getting us out from under the guidance of physi-

cians. We will always work in conjunction with other 

health professionals, but our education and experi-

ence should allow us to function independently. It is 

my hope to offer LIDA’s own Medicare clinics to help 

dietitians become providers and bill Medicare suc-

cessfully. I’m sure I can enlist the help of 1 or 2 other 

Medicare providers to help with this effort. More de-

tails of these classes in Fall 2012. 

October 25, 2011 

 It took a long time to plan a meeting for our 

members to see and receive chef samples from Suf-

folk County Community College’s new state-of-the-

art facility out in Riverhead, but it was worth the wait! 

The Culinary Arts & Hospitality Center is a $20 mil-

lion building, set in the heart of town and is the only 

one of its kind on Long Island. On October 25, 2011 

we visited and enjoyed listening to Chef Andrea 

Glick as she prepared dishes such as: herb mari-

nated chicken kabobs with tzatziki dip, apricot and 

chickpea tagine with whole wheat confetti couscous 

and hummus with baked whole wheat pita chips. 

There were about sixty participants. Our chef was 

comical as she taught braising techniques, grilling 

techniques, knife skills and shared some of her culi-

nary insights with us. We are grateful to Andrea and 

Dave Bergen, head of this center, who helped to ar-

range this wonderful evening. 

November 8, 2011 

 We also hosted Michele Poulos from Medi-

care University of National Government Services, 

Inc. to speak to us about Medicare, enrollment as 

well as navigating through their strict guidelines for 

claim submission. This meeting took place on No-

vember 8, 2011 at Our Lady of Consolation Nursing 

Home in West Islip.  

 Although Michele was asked to help mem-

bers understand enrollment and claims, we were dis-

appointed that she gave a talk that was more suited 

for seasoned Medicare providers. Our young people 

were completely lost.  


