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the Langara College and Geron-

tology Nutrition Society in Van-

couver, Canada; Stephanie Hin-

kle to Illinois State University in 

Normal, Illinois; and Lindsey 

Pope into University of Okla-

homaõs Health Sciences Center 

in Oklahoma City.  Megan will be 

attending graduate school at KU 

Medical Center, Whitney will be 

applying to PA schools, Alison is 

working at St. Lukeõs Hospital in 

St. Louis, and Yumi will return to 

Japan where she has taken a 

position with CMIC pharmaceu-

ticals  in Tokyo.  Sarah will be 

attending graduate school at 

Missouri State next fall.  We are 

very proud of our graduates and 

wish them the best of luck!  Be 

sure to keep in touch! 

Dietetics Program Graduates Record Number! 

Three students receive honors!  

The 2007ñ2008 Academic Year 

saw a record number of gradu-

ates from the Missouri State 

Dietetics Programñ23 stu-

dents!.  In the fall, a total of six 

students including Kayla Otteson 

and Susan Wall completed their 

degrees. Tiffany Van Sickle and 

Stacey Hecht graduated magna 

cum laude, Crystal Creasy and 

Amanda Smith graduated cum 

laude.  Kayla and Stacey ac-

cepted internships at the Univer-

sity of Houston in Houston, 

Texas.  Crystal was accepted 

into the University of Okla-

homaõs Health Sciences Center 

in Oklahoma City.  Tiffany ac-

cepted a position as a nutrition-

ist with the Webster County 

Women, Infants and Children 

program in Marshfield.  Amanda 

will be applying to Physician 

Assistant programs in the fall-

while Susan is working in Kansas 

City with Skillpath Seminars.   

Spring graduation saw sixteen 

students leaving us for many 

different experiences:    Deborah 

Baty (summa cum laude), Carrie 

Fox (magna cum laude), Joshua 

Lockwood, Heather Grove, 

Yumi Hatakeyama, and Alison 

Watson (all cum laude), Leanne 

Donovan, Amy Dueck, Sarah 

Durnbaugh, Stephanie Hinkle, 

Katie Long, Jessica Miller, Whit-

ney Norman, Lindsey Pope, 

Stephanie Revere, and Megan 

Summerville. Lisa Jones will be 

graduating this summer.   

We also congratulate Cortney 

Joines who received her verifica-

tion statement from Missouri 

State after completing a previous 

degree at Missouri Southern 

State University in Joplin.  She 

has been accepted into the VA 

Internship in St. Louis.  

Spring internship placements 

include Deborah Baty at the 

Department of Health and Sen-

ior Services in Jefferson City; 

Joshua Lockwood, the US Army 

Dietetic Internship; Heather 

Grove, Jessica Miller and Stepha-

nie Revere into the Cox College 

of Nursing and Health Sciences 

internship in Springfield; Leanne 

Donovan at KU Medical Center 

in Kansas City; Amy Dueck into 

 

We are pleased to announce 

that at least three of our stu-

dents received scholarships this 

year.  The American Dietetic 

Association Foundation Scholar-

ship Committee awarded 225 

scholarships totaling $297, 450 

for the 2007̀ 2008 academic 

year, including one to our own 

Cortney Joines.  Cortney re-

ceived a Colonel Katharine E. 

Manchester Scholarship in the 

amount of $3000.   

Congratulations, Cortney!   

Jessica Cecil received the Pepsi-

Cola Public Affairs Scholarship 

which requires a 3.25 GPA, 

demonstrated public service and 

leadership.  Way to go, Jessica! 

Aftan Bryan was initiated into Phi 

Kappa Phi Honor society and 

also was the recipient of their 

new member scholarship.  Good 

job, Aftan!  Aftan is pictured to 

the right. 
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Dietetics Students and Faculty Appear on Oprah 
         

The senior Dietetics students (2006-2007) participated in the taping of an Oprah Winfrey Show on weight loss 

that aired January 15, 2007. The show was Oprahõs annual January weight loss show. I was a featured guest on 

the show to talk about my own experience with weight loss from the perspective of a dietitian.  

The showõs producers visited Springfield in December 2006 to interview me and to do a pre-taped segment for 

the show. The producer in charge of the segment wanted to tape me teaching, so students came to campus on 

a Sunday afternoon for a mock class. The crew taped students intently listening to a lecture and taking notes. 

They also taped some footage of students interacting with me in my office. The show condensed eight to ten 

hours of taping in town and at school to a segment that lasted about two minutes, but some footage of the 

students was included in the portion that aired.   

Through the experience, the students were able to learn how television show segments are taped. They ex-

perienced the release forms, sound and lighting checks, multiple takes, and saw how hours of footage are ed-

ited for TV. 

The show aired during the city-wide power outage in January 2007, but re-aired in June 2007. I appeared a 

second time in February 2007 on a show that featured the six people Oprah and her trainer, exercise physiolo-

gist Bob Greene, would follow that year for weight loss. I served as a mentor for two of the six individuals 

throughout the year. 

I got involved in the show through Bob Greene. When I lived in California, Bob asked me to edit one of his 

books, Get With The Program! Guide to Fast Food and Family Restaurants, in 2003. Eventually, I told Bob about my 

struggle with weight, and how I was finally able to lose the weight and keep it off. We kept in touch by email 

over the years, and he asked me to be on the show to talk about the weight loss process.  

Being involved with the show was a memorable experience for the students and for me. I continue to keep in 

touch with Bob, and he has talked with me about contributing to a book he is planning on the maintenance of 

weight loss.      ñDr. Cindy Heiss 
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Dietetics Faculty and Students Present Research 

Dr. Heiss 

Five dietetics majors who graduated in Spring 2005 were co-authors with Dr. Cindy Heiss of two research 
projects presented at professional meetings in 2007.  They were Daniela Novotny, Janelle Stufflebeam, 
Heather Buschmeyer, Megan Fairfield and Lindsey Morgan.  Research entitled  έ! ŎƻƳǇŀǊƛǎƻƴ ƻŦ ǘǿƻ ōƛƻŜƭŜŎπ
ǘǊƛŎŀƭ ƛƳǇŜŘŀƴŎŜ ŘŜǾƛŎŜǎ ŀƴŘ ǘƘŜ .ƻŘtƻŘ ǘƻ ŀǎǎŜǎǎ ōƻŘȅ ŎƻƳǇƻǎƛǘƛƻƴέ was presented at the Missouri, Iowa, 
Nebraska, Kansas Dietetic Association Annual Meeting, March 2007, authored by Dr. Heiss, Daniela, Janelle, 
IŜŀǘƘŜǊΣ [ƛƴŘǎŜȅ ŀƴŘ . aŜȅŜǊǎΦ  ¢ƘŜ ǊŜǎŜŀǊŎƘ ƻŦ ŀƭƭ ŜƴǘƛǘƭŜŘ άEffect of a 1 liter fluid load on body composition 
ƳŜŀǎǳǊŜŘ ōȅ ŀƛǊ ŘƛǎǇƭŀŎŜƳŜƴǘ ǇƭŜǘƘȅǎƳƻƎǊŀǇƘȅ ŀƴŘ ōƛƻŜƭŜŎǘǊƛŎŀƭ ƛƳǇŜŘŀƴŎŜέ was presented at the 2007 Fed-
eration of American Societies for Experimental Biology.  Dr. Heiss has also coauthored research entitled 
ά9ŀǘƛƴƎ ōŜƘŀǾƛƻǊǎ ƻŦ ōƻȅǎ ǿƛǘƘ ŀǳǘƛǎƳ ŘƛŦŦŜǊ ŦǊƻƳ ƴƻƴŀǳǘƛǎǘƛŎ ōƻȅǎΦέ  This was published in Topics in Clinical 
Nutrition in 2008.   

5ǊΦ 5ŜōƻǊŀƘ tƛƭŀƴŘ ǿƛƭƭ ōŜ ǇǊŜǎŜƴǘƛƴƎ ƘŜǊ ǊŜǎŜŀǊŎƘ άSubcritical water, acidified water, and sulfured water 
ŜȄǘǊŀŎǘƛƻƴ ƻŦ ǇƘŜƴƻƭƛŎ ŎƻƳǇƻǳƴŘǎ ŦǊƻƳ ŘǊƛŜŘ ƭƻǿōǳǎƘ ōƭǳŜōŜǊǊȅ ǇƻƳŀŎŜέ  at the Institute of Food Technolo-
gists meeting this June in New Orleans.  She has also received a summer research grant:  ά¢ƻǘŀƭ ŀƴǘƘƻŎȅŀƴƛƴǎΣ 
total phenolics and antioxidant capacity testing of berry genotypes cultivated at the Missouri State Fruit Ex-
periment StationΦέ 

In addition, three undergraduate research students presented their research at the CHHS symposium:   

April Gibson presented Consumer acceptance of soluble fiber-supplemented chocolate milk utilizing psyllium 
husk, wheat dextrin, and inulin.  Justin Douglass presented Supplementation of fruit smoothies with lutein and 
lycopene in order to help prevent macular degeneration. Melissa Ohlfest presented Consumer acceptance of 
omega-3 supplemented quick breads utilizing flaxseed products, walnuts and omega-3 containing eggs.  Her 
ǊŜǎŜŀǊŎƘ Ƙŀǎ ōŜŜƴ ǎǳōƳƛǘǘŜŘ ŦƻǊ ǇǊŜǎŜƴǘŀǘƛƻƴ ŀǘ ǘƘŜ !ƳŜǊƛŎŀƴ 5ƛŜǘŜǘƛŎ !ǎǎƻŎƛŀǘƛƻƴΩǎ CƻƻŘ ŀƴŘ bǳǘǊƛǘƛƻƴ /ƻƴπ
ference and Expo in Chicago this fall.   

tƻǎǘŜǊǎ ŦǊƻƳ ƭŀǎǘ ȅŜŀǊΩǎ /II{ wŜǎŜŀǊŎƘ {ȅƳǇƻǎƛǳƳ ŦǊƻƳ ǎƛȄ ǎǘǳŘŜƴǘǎ ǿŜǊŜ ǇǊŜǎŜƴǘŜŘ ŀǘ ǘƘŜ aƛǎǎƻǳǊƛ 5ƛŜǘŜǘƛŎ 
!ǎǎƻŎƛŀǘƛƻƴΩǎ ŀƴƴǳŀƭ ƳŜŜǘƛƴƎ ƛƴ /ƘŜǎǘŜǊŦƛŜƭŘΣ ah ƻƴ !ǇǊƛƭ млΥ  ά5ŜǾŜƭƻǇƳŜƴǘ ƻŦ ŀŎŎŜǇǘŀōƭŜ ǇǊƻōƛƻǘƛŎ ōŜǾŜǊπ
ŀƎŜǎέ by Sarah Durnbaugh, Heather Grover and Cynthia White and ά5ŜǾŜƭƻǇƳŜƴǘ ƻŦ ƘŜŀǊǘ ƘŜŀƭǘƘȅ ƎǊƛƭƭŜŘ 
ŎƘŜŜǎŜ ǎŀƴŘǿƛŎƘŜǎέ by Cassi Hilton, Amanda Kreutner and Kelly Swank.  These captured a lot of attention at 
the statewide meeting!   Also at the Missouri Dietetic Association Annual Meeting, ά!ƴ ƛƴǘŜǊƴŀǘƛƻƴŀƭ ǎǘǳŘȅ 
ŜȄǇŜǊƛŜƴŎŜ ƛƴ .ŜƭƛȊŜ ŦƻǊ ŘƛŜǘŜǘƛŎǎ ƳŀƧƻǊǎΣέ a poster by Carmen Boyd, Dr. Inno Onwueme and the 2007-2008 
Belize  Study Course Participants was also presented . 

Dietetics Faculty 2007 -2008 

Carmen Boyd  

Program Director  

Cindy Heiss  

Professor  

Deborah Piland  

Assistant Professor  

Hillary Roberts  

Instructor  

Sarah Murray  

Instructor  

April Popejoy  

Per Course  



Heart Healthy Cooking Classes a Hit  

Dietetics Students Participate in Community Event  

proves the myth that all healthy 

meals are flavorless. My per-

sonal favorite recipe was the 

Apple Crispéit was fabulous!ó  

òAlyssa Billings, Undecided 

major, said òI learned a lot 

about making foods healthier 

and it will benefit my cooking in 

the futureó.  

òI wanted students to learn 
skills which would benefit them 

and their families well past their 

college careers, says Dr. Deb-

orah Piland. òIt would be an 

additional bonus if heart disease 

development was postponed or 

prevented in someó.  

The Dietetics program has 

developed two new Heart 

Healthy cooking classes.  The 

classes are designed to teach 

college students how to cook 

more healthfully and the link 

between nutrition and heart 

disease.  During the fall semes-

ter, òHeart Healthy Cooking: 

Extreme Meal Makeover Edi-
tionó is taught using the òA 

Taste of the Good Life From 

the Heart of Tennesseeó cook-

book. During the spring semes-

ter, òHeart Healthy Cooking: 

Mediterranean Styleó utilizes 

the òA Taste of the Good Life 

From the Heart of the Medi-

terraneanó cookbook. Both 

classes have been extremely 

popular and have always filled 

to capacity. All of the students 

taking the class purchase the 

cookbook and some have pur-

chased books for friends or 

family members, also.  

Hereõs what students are say-

ing about the courses:  

Lauren Thiel, Hospitality and 

Restaurant Administration 

major states òThis class 
opened my eyes to a new way 

of cooking. When I came into 

this class, I thought the food 

would be bland and boring, but 

the food was so good that I 

make many recipes for my 

whole familyó.  

Mindy Dilley, Pre-Dental major 

stated òI had no idea that heart 

healthy dishes could be so 

tasty! This class totally dis-

5 Steps to a Healthy Heart  

Surrey County Council, UK 

their nutritional knowledge.  

Soymilk and Fiber One samples 

were provided, along with a lot 

of nutritional advice and rec-

ommendations for the partici-

pants. 

BMS 340 is currently preparing 

nutrition education activities to 

present at Healthy Kids Day at 

the downtown YMCA as well 

as at the Boys and Girls Club 

here in Springfield. 

The BMS 340 class has been 

quite active in the community 

this semester.  Students pre-

sented healthy cooking demon-

strations for the public at the 

downtown YMCA, as well as at 

Wanda Gray Elementary School, 

with an initial turnout of over 50 

kids to observe the demos!  

Foods prepared varied from 
Crisp Bread Bruschetta that used 

wasa bread as the base layer, to 

Chocolate Muffins that included a 

can of pumpkin in  the ingredi-

ents!  Students and the audi-

ence alike enjoyed taste testing 

a variety of recipes, as well as 

learning nutrition facts and 

healthy cooking tips. 

Students from BMS 340 and 

BMS 445 also participated in 

Missouri Stateõs Health and 

Wellness Fair on March 18th.  

The students created informa-

tive and eye-appealing tri-fold 

boards and hand-on activities 

for the participants to test 
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ness Fair. 

Above:  Mindy Dilley (left) and Alyssa Billings (right) enjoy their Heart Healthy 

Cooking course in the foods lab.   

YMCA poster advertising Missouri 

State student healthy cooking demon-

strations. 


