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Strategic Goals 
Fiscal Year 2016

NFS Express 
Newsletter 

2016 

DELIVERING PREMIER LEVEL NUTRITION PROGRAMS 

TO  VETERANS AND STAKEHOLDERS  

Nutrition Care Process (NCP): Malnutrition 
Strategic Goal Leader: Kelli Horton, Gail Schechter, Kristy Becker 
Improve the interdisciplinary identification and treatment of Veteran’s Malnutrition by providing 

education to health care providers, as evidenced by a 30% increase in number of trainings provided. 

Winter 

Social Media 
Strategic Goal Leaders:  Deborah Murphy, Krista Hagert 
Increase Veteran contact and awareness of NFS programs, as evidenced by 20% increase in the 

number of facilities “actively” using social media. 

Veterans Without a Home 
Strategic Goal Leaders: Polly Carroll, Kathleen Saren 
Meet the needs of the most vulnerable Veterans, as evidenced by 5% increase in the number of 

“Advanced” Veterans Without a Home Nutrition Programs.  

Healthy Teaching Kitchens 
Strategic Goal Leaders:  Jessica Mooney, Anna Skillings, Gail Schechter, Joan Ramirez 
Improve health outcomes of Veterans, as evidenced by 15% increase in the number of facilities 

collecting at least one of three clinical measures (BMI, A1C, Weight) from Veterans. 

Room Service and Veteran Experience 
Strategic Goal Leader:  Kayleen Wichlinski 
Advance Veteran centered culture transformation and the Veteran experience in food service 

operations, as evidenced by increasing the number of facilities with Room Service from 7 to 9 facilities.   

In this Issue: 

Strategic Goal Updates

NFS is Now on VA Pulse

Questions and Answers

MOVE!®  Success Stories

Cultural Transformation in CLCs

Identifying Veterans at Risk for Diabetes

Gaining Experience with NFPE

NFS In the News

Nutrition and Food Service (NFS) goals are Veteran-facing and have a 

direct and measurable impact on Veteran care. Aligned with the VA Core 

Values, VHA Strategic Plan, and Blueprint for Excellence we deliver 

sustained value to Veterans and provide  personalized,  proactive,   and 

patient  driven  healthcare.  
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Southern Nevada Healthcare System  

Room Service Dining Program:  A Journey in Progress 

Room Service and Veteran Experience 
In Action 

Transitioning from “sick” care to “health” care is a top priority at the VA 

Southern Nevada Healthcare System (VASNHS).  The NFS Room Service 

Dining Program is an integral component of this facility’s goal to promote 

a positive, patient-centric culture and to deliver sustained value to 

Veterans.   Providing patients total control at mealtime has been a 

successful approach in our healthcare system.  

 

Room Service Dining Programs have been illustrated in the literature as an 

innovative approach to healthcare meal service that give patients total 

control and flexibility in selecting their meals.   In efforts to contribute high-

quality, centric care, VASNHS provides our Veterans the opportunity to 

have meals on their own schedules during their hospital stays with a hotel-

style room service program. Offering an array of fresh vegetables and entrees cooked to order were 

instrumental in securing overall patient satisfaction scores averaging 97.6% in 2015. Currently,  in fiscal year (FY) 

2016, 94% of the patients surveyed agree and strongly agree that the meals provided taste good, 96.9% report 

that the meals looks good, and 94% report to be satisfied with the variety of the foods offered.  Approximately 

96.5% of Veterans are selecting “Overall rating of Nutrition and Food Service is Excellent” when surveyed.  These 

types of scores and the qualitative data that we gather from our Veterans are great motivators to staff to 

continue to improve our Room Service Dining Program.   

 

Unlike conventional hospital food service, in which selections must be made in advance and delivered at fixed 

meal times, we empower our Veterans to order and consume meals of their choice at the time they desire.   

Our Room Service Dining Program journey started the day that our first patient was admitted, in June 2013.  

Since then, our menu has been a living and breathing document that has transitioned from using convenience 

items to recipes that were developed and tested by our production manager, chefs, and staff. As we continue 

on this journey, we will move our menu to all homemade desserts, starting with individually baked cheesecake 

and chocolate cake beginning in December. Nutrition is an important component of the recovery process for 

our Veterans. Our Room Service Dining Program was created to enhance the meal experience, to promote 

adequate intake, and support recovery and health.  
Submitted By:  Dr. Nancy Munoz, DCN, MHA, RDN, FAND 

VASNHS 

Strategic Goal Update: 
Strategic Goal Leader:  Kayleen Wichlinski  
NFAC Subcommittee:  Food Service Business  

Goal: Plan and design improved Veteran health care food service delivery systems through increasing the number of 

facilities with Room Service, as evidenced by increasing the number of facilities with Room Service in FY16.  

 

Baseline:  7 facilities with room service 

Target: 9 facilities with room service as measured by field inquiry 

 

Update:  Draft 1 of the toolkit is nearly complete.  Milwaukee VA and Portland VA are still on schedule to go live with 

room service in FY16. The Room Service group will be rebranding their name to accommodate the best customer-

focused food service operations (which includes but is not limited to Room Service).  

Michael Johnson cooks a meal to order 
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Strategic Goal Update: 
Strategic Goal Leader: Kelli Horton, Gail Schechter, Kristy Becker  
NFAC Subcommittee:  Clinical Nutrition Subcommittee (CNS) 

Goal: Improve staff competencies through interdisciplinary identification and treatment of Veteran's Malnutrition in 

health services networks by providing increased education to health care providers by end of FY16. 

 

Baseline:  To be determined by Quarter 1 QPI report of number of trainings provided to healthcare providers  

Target:  30% increase from Quarter 1 trainings 

 

Update:  No data available yet. Please keep track of how often training to providers (MD, NP, PA, RN, etc.) is 

available at your facility so that you can add this to the quarterly QPI data.  

Nutrition Care Process:  Malnutrition 
In Action 

The week of September 28-October 2, 2015 the American Society for Parenteral and Enteral Nutrition (ASPEN) 

hosted the fourth annual Malnutrition Awareness Week.  The purpose of Malnutrition Awareness Week is to raise 

awareness among all healthcare professionals to ensure early identification and assessment of the malnourished 

patient and initiate prompt nutrition interventions.   

 

A team of Dietitians at the Michael E. DeBakey VA Medical Center 

(MEDVAMC) in Houston, Texas organized and executed a successful hospital 

wide Malnutrition Awareness Week campaign. The week long campaign 

consisted of continuing education opportunities for Registered Dietitian 

Nutritionists (RDN), physicians, nursing staff, and pharmacists.  The ASPEN 

sponsored webinar “Adult Malnutrition – Tools and algorithms to optimize early 

recognition of malnutrition” was made available to hospital staff, volunteers 

and patients.  A second webinar was presented to RDNs and physicians 

focusing on “The effect of specialized surgical nutrition on outcomes.”  

Additionally, a poster campaign was displayed during the week throughout 

the hospital and outpatient clinics.  Posters included information on activities 

occurring during the week and even gave Veterans and visitors the 

opportunity to evaluate their malnutrition risk score.  The poster (left) included 

the ‘mini nutrition assessment’ as well as the resources for the MEDVAMC 

outpatient nutrition clinic.  

 
 

The week concluded with a conference presentation to the medical 

residents.  A presentation reviewing the effects and characteristics of 

malnutrition was completed by RDN Katie Braun, while local physician 

champions, Dr. Jennifer Cowart and Dr. Lindsey Jordan presented on 

malnutrition diagnosis and coding.  Medical residents enjoyed 

sampling available nutrition supplements and a protein modular prior 

to the presentation.   

 

The dedicated team of RDNs was proud of the outreach completed 

during the first Malnutrition Awareness Week campaign at the 

MEDVAMC and look forward to a second campaign next year. 
 

Submitted By:  Katie Braun MS, RDN, LD, CNSC 

MEDVAMC 

Malnutrition Awareness Week Promotes Collaboration Between Providers 

MEDVAMC Malnutrition Week Team, From left: Tom 

Harris, Lucia Hisse, Renee Walker, Caroline Nelson, 

Alecia Hayes, Katie Braun, Kristy Becker, and Lauren 

Probstfeld;  Not pictured: Leigh Anna Davenport, 

Roaxana Tamijani, Amanda Slover 
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Veterans Without A Home 
In Action 

On November 18, 2015, Ellen Bosley, National Director, NFS, Megan Christensen, Assistant Chief, Salt Lake City 

VAMC, Dr. Laura Taylor, National Director, Social Work and others presented on two briefings to the Senate and 

House on Keeping America’s Commitment: Ensuring our Veterans are Food Secure. The information included an 

overview of food insecurity among active duty military families and Veterans and  available assistance . There 

was also discussion regarding alternative options with a focus on Supplemental Nutrition Assistance Program 

(SNAP) and methods to better address food insecurity screening and interventions. 
 

Some of the data presented: 

 A cross-sectional survey of US Military Veterans who served during conflicts in Iraq and Afghanistan since 

October 2001 revealed a high rate of food insecurity. Over 25% of Veterans reported being food insecure 

within the past year, with 12% reporting very low food security. Food insecure Veterans tended to be younger, 

not married/partnered, living in households with more children, earning lower incomes and had a lower final 

military pay grade.  (Widome R, Jensen A, Bangerter A, Fu, S.  Public Health Nutr. 2014 May 8:1-6. Food 

insecurity among Veterans of the US wars in Iraq and Afghanistan.)   
 

 Veteran households participate in SNAP at lower rates than non-Veteran households. 
 

 Interventions to reduce food insecurity and promote healthier eating among Veterans is a smart investment, 

reducing long-term health-care costs for obesity, diabetes and other chronic conditions associated with food 

insecurity and poor nutrition.  
 

The NFS Program Office and Nutrition Field Advisory Committee selected members that will be partnering with 

Social Work Service as well as the Office of Community Engagement and other offices to continue this discussion, 

working toward a focus and action plan for Food Insecurity Among Veterans.  
Submitted By: Polly Carroll, Kathleen Saren  

Little Rock VAMC and Gainesville VAMC 

Strategic Goal Update: 
Strategic Goal Leaders: Polly Carroll, Kathleen Saren 
NFAC Subcommittee:  Food Service Business  

Goal: NFS will advance quality and value by measuring and supporting efficient processes to end homelessness 

through increasing the number of “Advanced” Veterans Without a Home Nutrition Programs, as evidenced by 5% 

increase in the number of “Advanced” Veterans Without a Home Nutrition Programs by end of FY 16. “Advanced” 

programs are those such as food donations programs, SNAP sign up, collaboration with VSO/community 

organizations, Specialized HTK curriculum, and Homeless PACT Shared Medical Appointments.  

 

Baseline:  Current number of Advanced programs to be determined by field inquiry  

Target:  Baseline +5%  

 

Update:  The Veterans Without a Home Committee has developed an inquiry for each NFS Subject Matter Expert to 

complete the first week of December.  The inquiry contains brief questions on the type of programs each NFS has 

for Veterans without a home or for those experiencing food insecurity.  This data will be used to determine the 

baseline for the metric.  This year’s metric is to increase advanced nutrition programs for Veterans without a home.   

Some examples of these types of programs would include but not limited to:  Individual counseling (in the 

community or home),  group counseling (in the community), working with a Homeless PACT, meals provided 

outside of regular meal service, Healthy Teaching Kitchen cooking groups, general cooking groups, food banks/

food donations (guided tours, community partnership), hosting food banks/food donations, assistance with 

applying for SNAP benefits,  grocery store tours, partnership with community organizations (local colleges, food 

banks, non-profits), outpatient specialized group classes (diabetes-specific, MOVE!®, etc.), farmers markets (guided 

tours), hosting farmers markets directed at this population, food voucher programs,  opportunities for physical 

activities (in the community, on-site).  

NFS Leaders Participate in Congressional Briefing to Address Food Insecurity  
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Healthy Teaching Kitchens  
In Action 

Strategic Goal Update: 
Strategic Goal Leaders: Jessica Mooney, Anna Skillings, Gail Schechter, and Joan Ramirez: 
NFAC Subcommittee:  Food Service Business 

Goal: NFS will advance value by measuring and supporting efficient processes to improve Veterans' health 

outcomes in clinical metrics (BMI, A1C, Weight) through Healthy Teaching Kitchen programs in FY16. 

 

Baseline:  34 facilities collecting at least one of three clinical measures (BMI, A1C, Weight) 

Target:  39 facilities as measured by field inquiry of SMEs 

 

Update:  34 facilities are collecting at least one of the three clinical measures 

A newly designed kitchen was the ideal setting at the 

Stratton VA Medical Center when it launched its Healthy 

Teaching Kitchen (HTK) in September 2013. The state of the 

art kitchen was equipped with all the essential food 

preparation tools  to assist Veterans in preparing healthy, 

tasty meals. HTK classes are held weekly with the first week 

covering use of common kitchen equipment and basic 

food safety. The remaining weeks focus on preparing 

healthy breakfast, lunch, and dinner recipes. Class 

conversation revolves around sodium and fat content of 

foods as the participants use different spices to season food 

and make recipe substitutions to reduce calories. The group 

members are open to trying new items and encouraging 

each other to make changes at home.  

  

Under the leadership of the Move!® Coordinator, Pamela 

Woythal, and Health Promotion Disease Prevention 

Coordinator, Jessica Yonally, participants’ master recipes 

including banana walnut oatmeal, breakfast burritos, and 

chicken stir fry. The recipes vary with the seasons; winter 

recipes include roasting root vegetables and summer 

recipes focus on making garden fresh salads using 

ingredients harvested from our on-site garden!  Participants’ 

evaluations note praise for the group class series with 

remarks such as:  “It gave me a platform to build my future 

health needs on,” “they make it fun to participate,” 

“helped us look at food differently,” “surprising results with 

subtle changes to ingredients,” “learned a lot because of 

the   hands   on   experience,   helped   me   see  how to eat  

more vegetables.” 
 

Submitted By: Karin Shealey-Hill, MS, RDN, CDN 

Stratton VAMC 

Stratton VAMC Celebrates HTK 2nd Anniversary 

Veterans Robert Roach, Joseph Weitzman, John 

Dinelle and Roi Childers  (bottom photo) team up to 

prepare different recipes as part of a complete meal. 

The enjoyment comes as they dine and savor the 

flavor of their  finished products.   
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Social Media 
In Action 

Facebook 

Strategic Goal Update: 
Strategic Goal Leader:  Deborah Murphy, Krista Hagert 
NFAC Subcommittee: Marketing and Nutrition Informatics 

Goal: Develop “active” communications social media capability for national and local messages to positively 

impact Veteran contact and awareness of NFS programs, as evidenced by 20% increase in the number of facilities 

“actively” using social media by end of FY16. 

 

Baseline:  20 sites actively using social media 

Target: 24 sites as measured by QPI reports 

 

Update: Target was recently adjusted to fit new definition of "actively" as monthly. Per our data from last year, 20 sites 

fit this criteria for using social media actively, which now makes the goal 24 sites, keeping with the 20% 

increase.  VHA NFS Social Media email group continues to grow. Currently in the process of collecting baseline data 

for facility use of social media via the QPI report. We will use this data to better assess our current state in relation to 

our goal of 24 sites using social media locally at least monthly. No usable feedback was provided via Facebook last 

month when we asked what nutrition topics we should post about on social media this year. We have finalized our 

FY16 calendar topics and will send out to our VHA NFS Social Media email group this month.  

Twitter 

YouTube 

VAntage Point 

The Marketing and Nutrition Informatics (MNI) 

subcommittee needs your help to expand our reach in 

2016. We hope to increase food and nutrition-centered 

video posts on the Veterans Health Administration (VHA) 

YouTube channel.  

 

By developing this media outlet in addition to Facebook, 

Twitter, and the VAntage Point Blog, the committee 

hopes to reach more Veterans by enhancing the 

promotion of wellness.  
 

Things to keep in mind: 
 

 VHA YouTube channel is national, so topics must promote more than local interests. You may use a local 

event or project as an example, but also explain what series are available around the country. Please 

refer to the Social Media Calendar. 
 

 Limit video length to 1-3 minutes to keep the viewer’s attention. 
 

 Cite a government website or another reputable site for viewers to get additional topic information. 
 

 Don’t just talk into a camera-get creative!  Keep it interesting and professional. Although videos do not 

have to be shot by a professional, they need to have the proper excellence branding. 
 

 Please include the YouTube Food Safety Slide at the beginning of your video.  If a video cannot be 

edited, please add it to the YouTube video description that appears beneath the video 
 

 Please contact Sarah Richards, YouTube Chair, for full recommendations and additional information. 

NFS YouTube Videos Needed 

https://www.facebook.com/VeteransHealth
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NFS now has its own presence on VA Pulse. VA 

Pulse is an internal online community for VA 

employees that connects people, ideas, and 

programs across the organization to spur 

collaboration, spread innovative practices, 

foster unity, and share expertise. The NFS VA 

Pulse page, a collaborative effort of the NFS VA 

Pulse workgroup, uses this creative platform to 

share evidence based practices, connect with 

colleagues to solve problems, and discover 

ideas to help improve the Veterans experience.  

 

The NFS Pulse page will focus on pulling content 

from existing NFS resources (i.e. internet, 

intranet, and SharePoint) while providing 

answers to nutrition-related questions and 

trending items across the VA Pulse.  This includes 

up-to-date NFS information, the ability to search 

for content from within the NFS Pulse community 

and to ask the NFS experts questions.  The NFS 

Pulse page also provides links to VA websites 

and external websites for consumer issue topics. 

The page features monthly trending health 

topics, recipes, NFS blogs and newsletters, and 

other NFS resources.  

 

The VA Pulse NFS Workgroup is part of the Marketing and Nutrition Informatics (MNI) subcommittee.  

Workgroup documents can be found on the MNI SharePoint page. The goals of the work group are 

to keep the NFS VA Pulse page trending with current nutrition topics, community involvement, and 

engaging discussions that establish NFS as the “nutrition experts” to limit sharing of misinformation 

related to nutrition. The workgroup has already achieved its initial goal of obtaining approval for the 

page design and creation of a monthly content calendar.  

 

This page is now live and can be accessed here. Be sure to follow NFS on VA Pulse to stay on the 

pulse of nutrition and dietetics.  

 
Submitted By: Katie M. Dodd, MS, RDN, CSG, LD and Kristi Langerak MS, RDN, LN 

  VA Southern Oregon Rehabilitation Center and Clinics and VA Black Hills Health Care 

NFS is Now on VA Pulse 

“VA Gourmet—Teaching Vets How to Cook Healthy” 

 

Click the link above to view the feature article by the 

Veterans Health Administration highlighting the successful 

VA Gourmet program at the Fargo VAMC 

https://www.vapulse.net/groups/nutrition-and-food-services
mailto:Katherine.Dodd2@va.gov
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Questions and Answers 

MOVE!® Low Carb Program  

Mario participated in MOVE!® 

Intensive, consisting of nutrition 

counseling and 8 weeks of 

intense group education focused 

on healthy lifestyle changes. He 

did not meet his weight loss, 

blood pressure, and blood sugar 

goals, but then found success 

with VASNHS’s MOVE!® Low Carb 

Program.  

 

MOVE!® Low Carb is a voluntary, clinically supervised and structured weight loss program, 

consisting of 8 group classes taught by both the MOVE!® Dietitian and MOVE!® Physician. After 

Veterans complete the 8 week program, continued support is available through individual 

counseling with program facilitators and semi-monthly groups.  Participants are medically 

screened and approved by the MOVE!® Physician. The diet plan initially limits dietary 

carbohydrates to as low as 20-30 grams/day, then carbohydrates are slowly increased to a level 

that promotes continued weight loss and stable blood sugars. This program promotes a diet high 

in non-starchy vegetables and healthy fats, a moderate intake of protein, and low carbohydrate 

intake.  

 

Kelly:  What motivated you to get started with MOVE!®?  

Mario: I had struggled with my weight for 30 years, and in 2013, my primary care doctor 

recommended I try MOVE! ®. My blood pressure and diabetes, while under control, were an 

issue. I started MOVE!® Intensive in April 2014 and weighed 360 pounds. 

 

Kelly:  Why did you choose to participate in the MOVE!® Low Carb Program? 

Mario: Even when following the Intensive program, eating correctly, practicing portion control, 

drinking lots of water, exercising, writing in a food journal, I was not losing weight. I knew I 

needed something different and after completing the Intensive program, the MOVE!® Physician, 

Dr. Ferguson, discussed the Low Carb Program and she asked if I felt it was something that I not 

only could do, but wanted to do and I accepted. 

 

Kelly:  Tell me about your experience in MOVE!® 

Mario:  The weight loss was gradual and it was great to come in week after week and see myself 

down 2 or 3 pounds since the previous week. They provided great explanations of what the 

program could do to help me lose weight and improve my overall wellbeing. I realized it was a 

life change, not just a “diet” and there was a support group and medical staff. Finally reaching 

my first goal of being less than 300 pounds (for the first time in 20+ years) was an amazing and 

energizing feeling!  
 

(continued on page 9) 

Kelly Lord, RDN at VA Southern 

Nevada Healthcare System 

(VASNHS), interviews Hilry 

(Mario) Smith to share his 

success with the MOVE!® 

Weight Management Program 

mailto:Kelly.Lord@va.gov
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Questions and Answers 

MOVE!® Low Carb Program (continued) 

Kelly:  How are your eating habits different now than prior to beginning MOVE! ®? 

Mario:  I try to have a vegetable at every meal – including breakfast! Tomatoes, cucumbers, 

olives, avocados have been a great benefit. I am very mindful of how many carbs I take in and I 

avoid sugar and starches and that has led to many improvements in my physical well-being, I 

have been trying other low carb options such as mashed cauliflower instead of potatoes or rice, 

spaghetti squash rather than regular pasta and gluten free, low carb shirataki noodles. 

 

Kelly:  How confident are you that you will be able to maintain these healthy eating habits?  

Mario:  Following this lifestyle change has been an easy and simple adjustment for me. There is 

little to no doubt in my mind that I will continue this pattern of eating and enjoy the increased 

energy that has come with the weight loss.  

 

Kelly:  What is the most exciting thing about your weight loss and healthier lifestyle?  

Mario:  The most exciting things about this has been the compliments from friends in the 

community and at church who have noticed the drastic change in my weight and the need for 

new clothes (“Mario – your clothes are too big!”). Also the support I get from my wife, who has 

adopted the same lifestyle change (to her doctor’s delight!) and family members. 

 

Kelly:  What would you like to share with RDNs and other MOVE!® programs in the VA? 

Mario:  If you have a patient that has followed the traditional healthy diet, drinking lots of water 

and is keeping food journals, yet they are not losing weight, I would recommend the Low Carb 

Program that is being taught and used, with great success, here in Las Vegas. They have nothing 

to lose, except weight! 

MOVE!® Weight Management Program Success Story:  Bobby Owens Lost 34 pounds 

When Bobby Owens started the MOVE!® Program in April 2013 his 

weight was 187 pounds, and knew he had to do something about it.  

He never had to worry about his weight.  One day he looked in a 

mirror, and said “what is up, my pants don’t fit anymore”.    

 

 Mr. Owens said, “MOVE!® staff was great and very positive. The 

program is a lifestyle change. I learned the importance of reading 

labels, watching serving sizes, and staying active.  Since starting the 

MOVE!® Program I have not stopped moving!  I have lost a total of 34 

pounds, 16.5 inches off my abdomen, and 12.4% body fat.  I feel 

great!  I am riding my bike all around town, and don’t have to stop 

to catch my breath.  The MOVE!® Program helped  change my life.” 

 
Submitted By:  Wendy Wolber, RDN, LD 

Veterans Health Care System of the Ozarks  

mailto:Wendy.Wolber@va.gov
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MOVE!® Weight Management Program 

Success Stories 

William Chaney Lost 52 Pounds 
 
William Chaney served over five years in the Navy as a machinist’s mate. He 

attended MOVE!® at the Community Based Outpatient Clinic (CBOC) in Searcy, 

Arkansas. Mr. Chaney joined the weekly group sessions in February 2015 and is 

encouraged by Sonya Anderson, RDN, CDE, LD. 

 

Mr. Chaney’s baseline weight was 341 pounds when he enrolled in MOVE!® . At 

conclusion of the program, he weighed 318 pounds with a total weight loss of 

23 pounds. After completing the weekly program, he enrolled in the monthly 

group MOVE!® classes and continued to lose weight.  As of November 2015, he 

weighed 289 pounds with a total weight loss of 52 pounds. Mr. Chaney’s 

average weight loss per week was 1.5 pounds. He identified his ultimate weight 

loss goal as 240-250 pounds.   Mr. Chaney said, “I lost the weight by following 

the Searcy Dietitian’s recommendations by counting calories, balancing meals, 

healthy shopping, reading labels, and exercising six days a week with both 

aerobic and interval training.”  

 

During the last year, Mr. Chaney hit a few weight plateaus in his weight loss and received 

encouragement from Sonya on how to overcome the plateaus. Mr. Chaney said he would 

recommend  MOVE!®  to fellow Veterans and tell them “It’s hard but you have to make up your 

mind and do it! What is important to you, food or your health? Don’t get discouraged when you 

are at a weight plateau.”  

Anthony Pasley Lost 33.7 Pounds 

Anthony Pasley served four years in the Air Force as a jet engine technician. He 

also attended MOVE!®  at the Searcy CBOC. Mr. Pasley recognized the need to 

do something about his weight. He knew his portions were too large and he 

was consuming high calorie foods.  Mr. Pasley was also experiencing shortness 

of breath and back pain during daily activities.  He stated “I would have to 

take two to three breaks before finishing hanging dried clothes.” 

 

Mr. Pasley said, “I always remember Sonya teaching me; this is not a diet, this is 

a lifestyle change with healthy eating and physical activity.” He recalled the 

encouraging group classes stressing the importance of portion control and 

consuming more fiber by increasing fruits and vegetables. He made gradual 

changes in his eating habits and started losing weight. 

 

Mr. Pasley lost 33.7 pounds (10% weight loss) and is now under 300 pounds. He 

states that he no longer has shortness of breath or back pain when hanging 

clothes from the dryer.  He also   reduced his diabetes medications and has 

better management of his diabetes with an Hemoglobin A1C (HbA1C) of 6.7%.  Mr. Pasley stated 

that the encouragement from MOVE!®  helped him lose weight. “I didn’t lose the weight as quickly 

as I wanted, but Sonya would always say to me, “slow and steady wins the race.”  Mr. Pasley has 

been very pleased with MOVE!®  Program and says he would recommend this program to other 

Veterans. 
Submitted by:  Sonya Anderson, RDN,LD, CDE 

Central Arkansas Veterans Healthcare System 

mailto:Sonya.Anderson4@va.gov
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“It was interesting to learn about things we buy and new items we buy now; we started 

buying acorn squash. We read the labels on everything. It was surprising to see some of the 

numbers on those things, the high numbers,” —Veteran Joseph Hutson 
 

 

VA Illiana’s MOVE!® Grocery Store Tours offer interactive 

hands-on group nutrition education. An important skill to 

learn when planning healthy meals is how to shop. One can 

design the best meal in the world, but if the food isn’t in the 

house, that meal has no chance of turning into reality.  

 

The pilot store tour was offered to MOVE!®  participants from 

the main medical facility in June 2014. The program  

gradually expanded to two CBOCs in fall 2014 with 

continued growth to three additional CBOCs in spring 2015. 

MOVE!®  RDNs have formed partnerships with Meijer, Aldi 

and HyVee to allow Veterans to learn in their store of 

choice.  Each 60-90 minute class of about 8 Veterans and 

spouses explores the grocery store following a scavenger-

hunt style worksheet, focusing on comparing nutrition facts 

labels and prices to make budget-savvy purchases that 

meet their individual health needs. Veterans leave with the 

completed worksheet along with educational handouts on 

how to read a nutrition label and grocery store shopping 

guidelines. 

 

"Grocery store tours are a great way for clinicians to 

better relate to the Veterans they serve.  This experience 

was great to use  hands-on practice to teach the 

Veterans about the foods they shop for.  I also took from 

the experience an understanding of how to better meet 

the Veteran's needs, when it comes to nutrition 

education and grocery shopping" stated Dietitian Angie 

Sebree, MS, RDN, LDN.  

 

Veterans provide rave reviews after participating in the 

classes, and the outings have been included in VA 

Illiana’s marketing efforts through local Facebook posts.  

We hope to continue expansion in the future with focus 

on disease-specific tours and Veterans in substance 

rehabilitation and homeless programs. 

 
Submitted By:  Lori Carlson, MS, RDN, LDN 

VA Illiana Health Care System 

  

MOVE!® Grocery Store Tours 

Veteran Christine Strickler, RDNs Angie Sebree 

and Lori Carlson, and Veteran Charles Truax 

review the grocery store scavenger hunt list 

and handouts before starting the tour. 

RDN Lori Carlson reviews a couscous nutrition 

label with Veteran Christine Strickler. 

mailto:Laura.Carlson@va.gov


NFS Express Newsletter                  Page 12 

 

Cultural Transformation in Community  

Living Centers 

The delivery of care in Community Living Centers (CLC) 

deviates from the traditional medical model by seeking to 

“de-institutionalize” nursing home care.  A resident-centered 

model of care is used, which helps CLC residents actively 

participate in decisions about care and routines. The facility 

environment, policies, and practices are flexible to meet the 

individual needs of each resident. Residents’ preferences 

and needs are the foundation for making shared, informed 

decisions involving the resident, family and friends, and CLC 

staff. Staff turnover and frequent implementation of new 

policies and procedures promoting cultural transformation 

in the CLC indicated the need for education of CLC staff 

from all disciplines at Bay Pines VA Healthcare System.  

 

Dietetic Interns Kara Hubert and Victoria Hedrick,  created 

an educational series on cultural transformation for both 

clinical (Nursing and NFS) and nonclinical (Environmental 

Management Services, Recreation Therapy, IT Services, and 

Volunteer Services) staff in the CLC. Each series included 

three classes that each focused on different components of 

cultural transformation and its implementation in the CLC. 

Pre- and post-tests were administered at the first and final 

class of each series to assess knowledge and attitude 

change of staff in the CLC regarding incorporation of 

cultural transformation principles in daily work.  

 

A total of 108 CLC employees attended at least one class in 

the series (64 clinical CLC employees, 44 nonclinical 

employees). Results obtained from the tests suggested 

implementation of a cultural transformation educational 

series can increase knowledge of cultural transformation in 

CLC staff from all disciplines. Furthermore, reinforcement of 

the mission and philosophy of care in the CLC may increase 

CLC staff’s acceptance and willingness to incorporate 

cultural transformation principles in daily work. As part of this 

project, PowerPoints and lesson plans for each series were 

created to sustain education for CLC employees. 

Representatives from select departments have been 

appointed to continue this education. Additionally, the 

educational material created as part of this project could 

be integrated into New Employee Orientation for CLC staff 

members. This education promotes implementation of 

culturally transformed work practices, care practices, and 

environment of care to better serve Veterans in CLCs.  

 
Submitted By:  Dietetic Interns Kara Hubert and Victoria Hedrick; 

Barbara Harrington 

Bay Pines VA Healthcare System 

Bay Pines Implements Education Series for Staff 

Thickened Liquid Challenge at the 

Orlando VA 

The Thickened Liquid Challenge was inspired 

by an article from Geripal*, a online geriatrics 

and palliative care blog, to raise awareness 

for the difficulties our Veterans with 

dysphagia face. Participants chose to drink 

one 8 oz. honey thick beverage or thicken all 

of their liquids to honey thick consistency 

during the 8-hour workday. To date, 125 

employees from Pharmacy, CLC, Home 

Based Primary Care, and NFS have 

participated in the challenge. Some of the 

responses included:   “not too bad,” “tasted 

like baby food,” “was disgusting,” “made me 

thirstier,” and “I couldn’t imagine having to 

drink this all the time”. The consistency, 

increased satiety, and taste changes that 

can occur when using thickened liquids can 

deter individuals from wanting to drink these 

beverages.  This can potentially lead to 

dehydration and other health complications.  

 

Working together as a health care team to 

combat these challenges can help us 

discover innovative ways to mix thickened 

beverages and promote more appeasing 

combinations. Lastly, participating in this 

challenge as a facility can help bring the 

leadership and employees together in 

understanding the challenges that can 

come with prescribing and asking our  

residents to drink thickened liquids.  

 
Submitted By:  Emily Leonard, MS, RDN, LD/N 

Orlando VA 

mailto:Barbara.Harrington@va.gov
http://www.geripal.org/
mailto:Emily.Leonard@va.gov
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Pre-Diabetes Registry Helps Identify 

Veterans at Risk for Diabetes 

In collaboration with local research and Diabetes Advisory Committee (DAC) members, a pro-active, pilot 

project was created for fiscal year (FY) 2015. Our aim was to identify Veterans at risk for developing 

Diabetes Mellitus (DM) within PACT (Patient Aligned Care Teams) at Raymond G. Murphy Medical Center in 

Albuquerque, New Mexico by using the Pre-Diabetes Registry.  

 

A chart review was completed to identify 

trends in previous HbA1C lab results and 

previous consultation to NFS. A letter was 

mailed to the Veteran stating current and 

reference ranges for the HbA1C. The letter 

also included an invitation to attend a 60 

minute Nutrition Pre-Diabetes class that 

occurs monthly or an individual nutrition 

appointment with the RDN. When the 

Veteran called to schedule the appointment, 

a nutrition consult was created and 

scheduled.  

 

A total of 338 letters were mailed and 57 

Veterans attended either the Pre-Diabetes Nutrition class or an individual appointment. This was a 17% 

return rate and helped to provide 29% of the class attendance for the Pre-Diabetes class in FY 2015. As a 

result of using the registry and other marketing efforts, the Pre-Diabetes class participation has grown 156%.  

The Pre-Diabetes registry has also been expanded to encompass the Raymond G. Murphy Medical Center 

and the 13 CBOCs. Over 2,650 additional Veterans have been identified for potential nutrition intervention.  

NFS will continue our efforts to identify Veterans at risk and offer nutrition intervention to delay or prevent 

DM.  Additionally, this project was submitted to the Promising Practice Consortium on VA Pulse and 

received an Honorable Mention. The project will be included in a  book titled “The Best Care Everywhere” 

published by the Office of the Under Secretary for Health.  

Submitted by: Jennifer Cournoyer, RDN;  New Mexico VA Healthcare System 

At the Dayton VAMC, we proudly participated in Diabetes Month 

by hosting a diabetes display for Veterans, family members and 

employees.  Lori Quillen RDN, LD, CDE, shared tips on how to 

better manage diabetes.  Handouts and displays encouraged 

Veterans to eat healthy  and stay active. Lori was also featured on 

the Bucks Braun radio show to discuss diabetes and nutrition tips 

and the plethora of support we provide to our Veterans, including 

an American Diabetes Association (ADA) accredited Diabetes 

Self-Management Education (DSME) program, MOVE!®, and our 

integrated PACT interdisciplinary staff team to name a few.  Our 

relationship with local radio host Bucks Braun allows us to share 

information about upcoming events, success stories and services 

offered by the Dayton VAMC.  This is a vital way to reach our 

Veterans in a unique manner. 
Submitted By:  Lori Quillen RDN, LD, CDE 

Dayton VAMC 

National Diabetes Month at the Dayton VAMC 

Jennifer E. Cournoyer, RDN and Natalie M. Halphen, Dietetic Intern,  

present findings at the annual Quality Fair  

From left to right:  Lori Quillen RDN, LD, CDE, DSME 

Coordinator ; Kathleen Ford, RN, MOVE!® Coordinator; Beth 

Cameron, NP, Veteran Health Education Coordinator 

https://www.vapulse.net/docs/DOC-21884
https://www.vapulse.net/community/under-secretary-for-health/promising-practices-consortium
mailto:Jennifer.cournoyer@va.gov
mailto:Lori.Quillen@va.gov


NFS Express Newsletter                  Page 14 

 

Gaining Experience with NFPE 
An RDN’s Personal Account 

I started working at the Saginaw VAMC in July 2013.  As a relatively new RDN, I thought I would be privy to the 

newest nutrition-related information and I would be unstoppable.  Little did I know, I was about to discover an entire 

new world and perspective when providing nutrition care.  This new way of thinking helped strengthen the 

application of my clinical knowledge and, more importantly, helped develop the skills necessary to treat Veterans.  

Additionally, this new approach also forced me to address specific nutritional issues beyond my usual focus of food 

intake and changed my perspective to mirror that of other occupations within the medical field. 

 

In the beginning, I asked the Veterans the intake questions expected of an RDN: How are you eating? Do you 

follow any kind of diet? What do you snack on at home?  These questions and answers are helpful and provide 

insight; however, they only provide a small piece of the nutrition puzzle I aspire to solve.  It wasn’t until I learned to 

dig deeper, focusing on the Veteran, that I realized an RDN can accomplish so much more.  Much of my change in 

perspective comes from the application of the Nutrition Focused Physical Exam (NFPE).  Today, I’m observing 

Veterans in an entirely new way.  Instead of just asking food intake related questions, I’m examining the Veteran 

visually and functionally with a unique nutrition focus.   

 

For example, I now look for any signs of muscle wasting, focusing on the Veterans temples, clavicle, and deltoids.  

Additionally, I look for any alterations in Veterans eyes, assessing if orbital fat pads appear normal for age.  I ask the 

Veteran to stick out their tongue and open their eyes and, at times, get close.  I ask myself:  Is there anything that 

just doesn’t look normal? Do I see a fissured or lobulated tongue, or the often observed filiform papillary atrophy? Is 

the Veteran’s eyes, nose, and mouth excessively dry?  Occasionally, I touch the Veterans shoulders, assessing for 

protein-calorie wasting.  Occasionally, I hold the Veterans hand, observing and feeling their fingernails: Are there 

transverse depressions on the bilateral nails indicating a zinc deficiency? Longitudinal striations indicating an iron 

deficiency? Does the Veteran have any lower extremity edema? How does the Veteran’s Hand Grip Dynamometer 

readings compare to established norms? Oftentimes, I observe something completely new and knowing it is not 

normal, I assert to research.  These new perspectives have significantly changed the way I practice and now 

anything appearing “other than normal,” I immediately assume it is nutrition-related until I rule-out everything else.  

 

It’s amazing to me how an RDN can take information provided from a patient interview and observations from an in

-depth NFPE to fully depict the Veteran’s nutrition status.  I’ve learned that it’s the RDN’s job, as a nutrition 

professional, to develop and utilize these necessary skills to provide the best nutritionally-pertinent care to our 

Veterans.  I believe that acquiring this knowledge and using these skills in practice has provided me the opportunity 

to apply my expertise with identifiable evidence that my nutrition interventions are truly benefitting the Veterans I 

serve.  Being able to apply my expertise to identifying and treating nutritional problems in this way, not only 

improves the care of Veteran patients, it also makes my job more rewarding, satisfying, and worthwhile.  

 
Submitted By:  Aharon Roberts, MA, RDN 

Aleda E. Lutz VAMC 

Bay Pines VAHCS Graduates its 10th Class of Dietetic Interns 

This year Bay Pines was honored to have Dr. Alison Steiber, Chief 

Science Officer, of the Academy of Nutrition and Dietetics as a 

keynote speaker.  Prior to the graduation ceremony, Dr. Steiber 

provided a  development training for both dietetic interns and RDNs.  

Her training titled “Putting Malnutrition Assessment, Diagnosis and 

Intervention into Practice” was timely and in alignment with NFS 

strategic goals related to  identification of malnutrition. A graduation 

ceremony followed to celebrate the interns’ accomplishments along 

with Bay Pines leadership. 
 

Bay Pines VAHCS Dietetic Interns (pictured from left to right):  Kara Hubert, Audrey 

Ferguson, Erica Bennett, Alexandra Huerta, Chelsey Bowman, Amanda Biondo, Victoria 

Hedrick and Blake Bartholomew. 
Submitted By:  Sharon Hickman,  MPH, RDN, LD/N 

Bay Pines VAHCS 

mailto:Aharon.Roberts@va.gov
mailto:Sharon.Hickman@va.gov
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NFS In the News 

“VA Dietitian Offers Advice on Safely Enjoying Your  

Holiday Feast” 

“Diabetes—Know the Risks” 

Barbara Hartman, MS, RDN, LD was recognized in the 

November issue of Today’s Dietitian:  “Get to Know...Barbara 

Hartman—Steering Sustainability at Home and at the VA”* 

Angel Planells, MS, RDN, CD was featured in 2 videos from the 

Academy of Nutrition and Dietetics:  “RDNs Nourishing the 

World” and “Men in Dietetics”* 

“VA Nutritionist Says Mindful Eating Habits Lead to Good 

Nutrition and Improve Overall Health” 

“Food Safety: Keeping You Safe and Healthy—American 

Heroes’ Cafe” 

YaQutullah Ibraheem Muhammad, MS, RDN, LD was featured 

as the Academy of Nutrition and Dietetics November-

December Hero in Food and Nutrition Magazine:  “YaQutullah 

Ibraheem Muhammad: Helping America's Veterans”* 

http://www.blogs.va.gov/VAntage/24799/24799/
http://www.blogs.va.gov/VAntage/24799/24799/
http://www.blogs.va.gov/VAntage/24186/diabetes-know-the-risks/
http://r20.rs6.net/tn.jsp?f=001vSVYHPC_-sO2bgpfPPwsXWQ7UlUvud3rmiv7HYropZv2t8cApIQUq5TkyB0rH4Hr-_wNYnFcPVFTPyWT435aDXmT0_xY0gXoPMAMFyqnkNK_nu3As0dzfKlVZ0nE3u_pVi7s50YTnSxjee_LPu0QG0mqKMj9LZnVPpZxgDK9l9opmHDUVWwLp5c19pSmDlSbrgYoowltARWqsLYCc-o49vHSNdd8NSQ3&
http://r20.rs6.net/tn.jsp?f=001vSVYHPC_-sO2bgpfPPwsXWQ7UlUvud3rmiv7HYropZv2t8cApIQUq5TkyB0rH4Hr-_wNYnFcPVFTPyWT435aDXmT0_xY0gXoPMAMFyqnkNK_nu3As0dzfKlVZ0nE3u_pVi7s50YTnSxjee_LPu0QG0mqKMj9LZnVPpZxgDK9l9opmHDUVWwLp5c19pSmDlSbrgYoowltARWqsLYCc-o49vHSNdd8NSQ3&
https://www.youtube.com/watch?v=wG4o82AWgVw
https://www.youtube.com/watch?v=wG4o82AWgVw
https://www.youtube.com/watch?v=wxqRenepk4o
http://www.blogs.va.gov/VAntage/24264/va-nutritionist-says-mindful-eating-habits-lead-to-good-nutrition-and-improve-overall-health/
http://www.blogs.va.gov/VAntage/24264/va-nutritionist-says-mindful-eating-habits-lead-to-good-nutrition-and-improve-overall-health/
http://www.blogs.va.gov/VAntage/23627/food-safety-keeping-safe-healthy-american-heroes-cafe/
http://www.blogs.va.gov/VAntage/23627/food-safety-keeping-safe-healthy-american-heroes-cafe/
http://www.foodandnutrition.org/YaQutullah-Ibraheem-Muhammad/
http://www.foodandnutrition.org/YaQutullah-Ibraheem-Muhammad/
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http://www.va.gov/LIBRARY/Subject/Nutrition_Food.asp
http://vaww.nutrition.va.gov/marketing/nfsNewsLetters.asp
http://vaww.nutrition.va.gov/marketing/nfsNewsLetters.asp
http://vaww.infoshare.va.gov/sites/Nutrition/NFS/SitePages/Home.aspx
mailto:VHANFSSharePointAdmins@va.gov
http://vaww.nutrition.va.gov/Nutrition_and_Food_Services_Fact_Sheets.asp
http://vaww.nutrition.va.gov/NUTRITION/docs/market/HypoglycemiaFactSheet.docx
http://vaww.nutrition.va.gov/NUTRITION/docs/market/SPVFactSheet.docx
http://vaww.nutrition.va.gov/NUTRITION/docs/market/FactSheetMalnutrition1.docx
http://vaww.nutrition.va.gov/
http://vaww.nutrition.va.gov/clinicalNutrition/ptEd.asp



