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     It might not have a ring to it but the excitement
still rings true!  Personally I'm even more excited
for this year because I will be able to join the S & S
team for both days!  
When preparing for this meeting I think we always
recall what we meant to do better after the year
before.  So maybe you all can help us out.  Take
pictures of our group and send them to us!  We'd
love to see them and they could have potential
blackmail material.  Also, while in sessions or when
reflecting, think about what else you'd like
sessions on or more information on.  It can be
difficult to come up with new material so let us
know your thoughts and ideas.  But mostly, have
fun!  We have some new names and faces so extend
a warm welcome and enjoy the time together! 
 

S & S Annual
Meeting or BUST! 

CLOSER LOOK AT SESSIONS

NEWSWORTHY:  BOOKS,
PODCASTS AND YOUTUBE

S & S NUTRITION NETWORK
ANNUAL MEETING AGENDA

MICROBIOMES THROUGH
HEALTH AND DISEASE

S & S MENUS NOW WITH IDDSI

IDDSI TRAINING ACROSS
IDAHO, OREGON AND
WASHINGTON
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The Costs of Malnutrition & Dehydration 
Elaine Farley-Zoucha, RD, LMNT

EZ Nutrition Consulting, PC Owner and President 
1:45 pm – 3:15 pm 

According to a study conducted by the University of Illinois
and Abbott Laboratories disease-related malnutrition costs
the U.S. approximately $15.5 billion annually. Malnutrition
in the geriatric individual can lead to significant negative
outcomes, therefore accurate and timely identification of
malnutrition is essential to resident success. Foregoing a

cookie cutter approach and individualizing nutrition
intervention is key to the success of the resident. In this

session you will: 
• Demonstrate an understanding of how malnutrition

increases costs in healthcare facilities. 
• Understand the signs and symptoms of malnutrition. 

• Identify out of the box approaches to combat malnutrition. 
• Identify key areas to monitor when replenishing the

malnourished resident.

Understanding Your “Why” …Looking Beyond the Person in the Mirror
Bionca Lindsey, CDM, CFPP 

8:30 am – 10:00 am 
Everyone has a reason for doing what they do, but many of us haven't
taken the time to narrow down our why. Wouldn't you like to learn what
really motivates you? Perhaps turn your passion into what you do every

day? That's the entire premise behind identifying your why. Let's look
beyond the normal necessities of life and go below the surface to peel

back our layers to see what we are all about.
Attendees will:

• Unlock and understand the reason behind why they do what they do; •
Self-reflect, evaluate their thought process, learn a little more about their

communication skills and how all of these affect their decision making; and 
• Look at the message they are marketing and see if it lines up with their

true intentions.

A Closer Look:



It’s REAL, everyone. And as an RDN consultant with S&S Nutrition Network, you are expected
to know the changes and help lead the charge within your facility/place of work.   The

International Dysphagia Diet Standardisation Initiative (IDDSI and yes, standardisation is
spelled with an “s”) created global standardized terminology and definitions for texture-modified

foods and thickened liquids to improve the safety and care for individuals with dysphagia, a
swallowing disorder, which affects an estimated 560 million people worldwide. Learn more
about the IDDSI Framework at IDDSI.org. The Academy of Nutrition and Dietetics and the

American Speech-Language-Hearing Association together support May 1, 2019, as the official
launch date for IDDSI implementation in the United States. The announcement was made at

the 2018 Food and Nutrition Conference and Expo™ in Washington D.C.  The IDDSI
website provides information on the framework, testing methods, FAQ and implementation
resources. IDDSI.org also produces a monthly newsletter containing the latest news in the
IDDSI community.  Please check out their website and watch for various ways to become

educated on these changes that will be rolled out in EVERY area of our field - hospitals, home
care, communities, skilled nursing, assisted living and more.  S&S Nutrition will provide some

training at our annual conference in July as well.

IDDSI for All Dietitians



Sue and I (Sarah Bair) took to the road
for two weeks in June to do IDDSI
Training all across Idaho and into
Washington.  In July we are also
hitting the Seattle, Portland and

Albany areas.  
In total we will have been at 9

locations and conducted 19 two hour
sessions.  We had 164 attendees the
first week and 163 the second week. 
 We should have approximately the

same for our week in OR/WA as well.
We had a nice variety of attendees
with RDs, CDMs, SLPs and Nursing
staff in almost every session.  This
provided for some great discussion

regarding IDDSI and the
implementation process and

challenges.  Everyone seemed to
appreciate the breakout sessions, the

discussions and the materials
provided.

IDDSI Training on

the Road!  



A big Welcome to
these additions to the

S & S family

Marie Bilodeau
Libby Reynolds
Clare Rezentes

Let's Celebrate this Quarter's Anniversaries!
>5 Years

Julie Richardson (6 years)
 

>10 Years
Leslie Bell (10 years)

Kelly Diamond (10 years)
Rebekah Ramsey (10 years)

Betty Trounsen (10 years)
Jamie Zabel (10 years)

 



PODCAST:  American Journal of Public Health Podcast -- This
month I discuss the role of science in assessing public health
risks associated with industrial products, reviewing two cases

prominently featured in the news recently: ovarian cancers
linked to asbestos present in talc powder, and glyphosate

contained in the herbicide Roundup associated with cancer
and neurological troubles. I address the complex relationships

between corporations and governmental agencies when
consumers’ public health comes into question with David

Rosner, historian, Columbia University, Howard Rodenberg, a
former health officer in Kansas, and Jonathan Samet,

Professor and Dean at the Colorado school of Public Health.

(CNN)The US Food and Drug
Administration confirmed that PFAS

chemicals have made their way into the
US food supply. On Monday, the FDA

publicly acknowledged the initial findings
of the agency's investigation into how the
"forever chemicals" have been detected

in the foods we eat.
PFAS is a family of nearly 5,000

synthetic chemicals that are extremely
persistent in the environment and in our
bodies. PFAS is short for perfluoroalky

and polyfluoroalkyl substances and
includes chemicals known as PFOS,
PFOA and GenX, sometimes called

forever chemicals. These chemicals all
share signature elemental bonds of

fluorine and carbon, which are extremely
strong and difficult to break down in the

environment or in our bodies.
These chemicals can easily

migrate into the air, dust, food, soil
and water and can accumulate in
the body. They've been linked to
adverse health impacts including

liver damage, thyroid disease,
decreased fertility, high cholesterol,
obesity, hormone suppression and

cancer.
In the body, PFAS chemicals
primarily settle into the blood,

kidney and liver. A study from 2007
by the US Centers for Disease

Control and Prevention estimated
that PFAS chemicals could be

detected in the blood of 98% of the
US population.

Listen, Read, Watch..
FDA confirms PFAS

chemicals are in the US

food supply

By Nadia Kounang, CNN

 

YOUTUBE:  IDDSI Webinar Series  -- Through this
playlist, IDDSI brings you our webinar recordings so
you have continuous access to the content we share

with people around the world.

BOOKS:  What Do I Eat Now?: A Step-by-Step Guide to
Eating Right with Type 2 Diabetes 2nd Edition

by Patti B. Geil & Tami A. Ross
Any person diagnosed with diabetes has one simple question: What
do I eat now? When diagnosed with type 2 diabetes, doctors typically
tell their patients to start eating healthy. But what does that mean? If
figuring out what to eat seems like taking a test, here’s the solution,

the American Diabetes Association book, What Do I Eat Now?.
Written in clear, concise, and down-to-earth language that takes the

mystery out of confusing nutrition recommendations, this
indispensable guide can help readers make lasting changes in as little

as a month. In only 4 weeks, readers can eat better, improve their
diabetes management, and live a healthier lifestyle. With What Do I

Eat Now?, readers will be able to:
Start off fast – quickly turn their diet around

Do It Right – learn what to eat and when
Cut to the Chase – follow easy, straightforward advice from diabetes

experts
Leave Confusion Behind – learn essential nutrition tips everyday

For those simply looking to be told what to eat, What Do I Eat
Now? has everything needed to take the guesswork out of healthy

meal planning. Start eating better today! 

https://soundcloud.com/alfredomorabia
https://www.cnn.com/2019/06/03/health/pfas-food-supply-fda/
https://www.cnn.com/2019/06/03/health/pfas-food-supply-fda/
https://www.youtube.com/playlist?list=PLa8-lAnKo0KYVqygRKNJolO3dsBsAikhi
https://smile.amazon.com/What-Eat-Now-Step-Step-ebook/dp/B019M8N0VQ/ref=sr_1_2?keywords=What+Do+I+Eat+Now%3F+A+Step-by-Step+Guide+to+Eating+Right+with+Type+2+Diabetes%2C+2nd+Edition&qid=1562099648&s=gateway&sr=8-2











