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Welcome to the 2013 – 2014 year of the 
Jacksonville Dietetic Association.  I am 
excited to serve as your president. We have 
been working diligently to plan this year’s activities and hope to 
offer our members some exciting opportunities throughout the 
year. I am confident that together, as an organization, we can 
achieve our goals. I encourage our members to get involved. The 
board hopes to move our district toward continued change to align 
with our state and national association. Last month, the FDA 
announced it is now the Florida Academy of Nutrition and 
Dietetics. During the Administrative Council meeting, JDA was 
mentioned many times. They highlighted our district as having the 
highest membership count, our recognition of RDs in the media, 
and our frequent socials and happy hours. My hope is that we 
continue to grow as an organization and bring the very best 
opportunities to our members.

This quarter’s newsletter highlights nutrition during the academic 
year. Proper nutrition helps people to learn by increasing their 
attention span and energy levels. Though we may not have direct 
contact with school-aged clients, our efforts will reach this sector 
if we can inspire change and help our clients/patients pass down 
nutrition information to school-aged family members and friends. 

Remember, we are the nutrition experts and our profession makes 
the difference!

Sincerely,

Meridith Smith MS, RD, CDE

CALENDAR OF EVENTS

SEPTEMBER
JDA Kick-Off Social!
Friday, September 13th, 6:00-8:00 P.M.
Marlin Moon Grille (the old Tacolu) at 1183 Beach Blvd. 
$5 Members, $10 Non-members. Includes 1 drink and 
apps. Enjoy food, friends, and networking as we kick off 
the new JDA year! Guests welcome! RSVP at 
eatrightjax.org/events.  
 
OCTOBER
CEU Event: Nutrition Care Process, 4 CEU
Friday, October 25th. Location and Time TBD. 
Annalynn Skipper Ph.D., R.D., FADA. 
$45 Members, $60 Non-members. Save $5 with early 
registration at the JDA Kick-Off Social!

NOVEMBER
CEU Event: UNF Graduate Seminars, 15 CEU
Fridays, November 8th & 22nd. Details TBD. 
Fall Happy Hour
Friday, November 15th, 5:30-7:00 P.M. Location TBD. 
  

SAVE THE DATES!
January 16th - New Year Happy Hour

February - Movie Night
March 12th - National RD Day Happy Hour

March 14th - National Nutrition Month 5K Race
April - CEU Event (4 CEU)

May - End of the Year Social

Please visit eatrightjax.org/events for event details. 

About JDA
The Jacksonville Dietetic Association is an organization of Registered Dietitians, Dietetic Technicians, and Dietetic Students. 
JDA is an affiliate of the American Dietetic Association (ADA) and the Florida Dietetic Association (FDA) - District 4 serving 
Baker, Clay, Duval, Flagler, Nassau, St. Johns and Union counties in Northeast Florida. Our mission is to provide expert 
nutrition education and support to our members and the community. JDA meets 4 to 5 times per year with opportunities for 
continuing education at each meeting. Visit us online at eatrightjax.org. 

President’s Message      
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Hey Jax! Whaddaya Know?
By Antwiwa Hyman

School’s back in session! It’s time to get focused on learning 
and... lunches! Whether it’s made with love from home, the 
school cafeteria, or the college campus café, we wanted to 
find out how some school-bound students and caregivers are 
satisfying those hunger pangs this year!
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Temisha

What types of after-school snacks do your 
children eat?
“When they come home, I have yogurts and 
sandwiches and small things like that to snack 
on until dinner is prepared.”

Annie 

How is school lunch for your grandson?
“I like that at (my elementary-aged 
grandson’s) school they offer vegetables, 
colorful things, fruits and vegetables and lean 
proteins. I also like the Thanksgiving dinners 
that are offered.”

Patricia 

As a college freshman, what do you do for 
school lunch?
“Usually, I make my own and bring it there….a 
sandwich, a snack, and a drink…usually water or 
Gatorade.”

Alisha 

Being a graduate student, what do you 
generally eat after class days?
“I make mostly pasta meals or chicken”
What is the average cost that you spend on 
lunch per day?
$5-$8 

Back-to-College Cooking
By Victoria Catalano

What: “Dorm Room Dishes” cooking class 
Where: Aprons Cooking School at Publix on San Jose Blvd.
When: August 31st @ 10:00am; registration required
Why: Break the fast-food habit and make the best of 
your dorm room kitchen!
On the Menu: Greek pita pizza, taco baked potato, and 
microwave molten chocolate cake

Meet Sweet Potatoes!
By Alicia Bersey

If you live in the United States, 
chances are, at one point or another, 
you were under the false impression 
that a sweet potato is synonymous to a 
yam. How could such a thing happen? The many different varieties 
of sweet potato can be broken down into two categories: soft and 
firm. “Firm” sweet potatoes remain firm when cooked, while 
“soft” ones become soft and moist. The soft varieties have 
colloquially been called yams for centuries. Therefore, the USDA 
decided to label them as such to preserve continuity. 

On the flip-side, some things are well-known about this root 
vegetable. Praised by many as a nutritional powerhouse, a one-cup 
serving of sweet potato contains 65% of the recommended daily 
amount of Vitamin C and more than 700% of the daily amount for 
Vitamin A. This tuber also boasts high values of calcium, folate, 
potassium, and beta-carotene. 

While sweet potato fries are quite popular, they are not the only 
way to enjoy this root vegetable. Try the recipe below for a new 
and creative way to enjoy the healthy benefits of sweet potatoes 
at your next meal.
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 Sweet Potato and Black Bean Quesadillas 
with Spinach and Feta

Ingredients:
• 8 fajita size whole wheat tortillas
• 2 large sweet potato, peeled and diced into 1 in cubes
• 1 cup black beans
• 1 tsp dried chili powder
• 1/2 tsp cumin
• salt and pepper
• 2 cups baby spinach
• 1/2 cup feta cheese

Instructions:
1. Preheat oven to 400℉. In a mixing bowl, combine the cut 

potatoes and seasonings. Mix together until thoroughly 
seasoned. Put the potatoes in a baking dish, and place in 
oven for 35-40 min. or until tender. 

2. In another bowl, mash the black beans with a fork, roughly, 
but enough to spread onto the tortilla. 

3. Portion out the black beans, potatoes, spinach, and feta 
onto four tortillas. Then, place the other four tortillas on 
top and press down. 

4. Place quesadillas onto a foil-lined baking sheet and bake at 
400℉ for 10-15 min. Remove from oven and cut into 
quarters. Serves 2. 

http://www.saywhatyouneedtosayblog.com/recipe-test/?recipe_id=6037881

http://www.saywhatyouneedtosayblog.com/recipe-test/?recipe_id=6037881
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