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A Message from Your Secretary
As I sit here to write, I am feeling nostalgic. When
heard last year that FCAND was merging with
Gainesville, it saddened me. This merger was
considered due to declining membership and lack
of member engagement. Our organization that
once had over 100 members was down to only
28.

I

FCAND is dear to me. I have been involved in
many roles over the years. My past business, Medical Nutrition Therapy of Florida,
originated at a Jacksonville Dietetic Association meeting. Without FCAND, gone
would be time to see my friends at meetings and opportunities to get advice from
mentors. Joining a professional organization is critical in keeping current with the
latest knowledge and practices locally, regionally, and globally. It helps the
professional stay informed about current issues and opportunities. It assists with
personal advancement for members who are involved.
Please hear our plea, if you haven't joined, please do so! Your Board is working to
restore the fun and our networking, and educational opportunities. We have grown
to 44 members, but we need you to continue to remain independent.

Getting ready
to renew your
nutrition and dietetics
license?
You will need
Medical Errors
& Ethics CEUs.
Save the date!
3/10/2021
5:00 - 7:00pm ET
Medical Errors Live Virtual
CEU Event

In closing, here are my hopes for you during the month of love:
I hope you take a leap of faith instead of wasting your life waiting for the right time.
I hope you find happiness in simple things and believe there is always a silver lining.
I hope you follow your passions and remember that actions speak louder than words.
And mostly, I hope that you remember to be you, unapologetically.
Blessings to you and yours, Donna Toms Jones, 2020-2021 FCAND Secretary

plus a
Discount on
Professional Development
Resources on-demand
Ethics CEU

Chocolate Covered Strawberries

Ingredients:
●
●
●

Directions:

60 fresh strawberries, with stems,
rinsed and patted dry.
1 bag (2 cups) dark chocolate chips,
semi-sweet chocolate chips or milk
chocolate chips.
2 tablespoons shortening (do not
use butter, margarine, spread or
oil).

Recipe from:
https://www.hersheys.com/kitchens/en_us
/recipes/chocolate-covered-strawberries.ht
ml

1. Cover a tray with wax paper.
2. Place chocolate chips and shortening in a medium microwave-safe
bowl. Microwave at medium (50%) for 1-1/2 minutes or just until chips are
melted and mixture is smooth when stirred; cool slightly.
3. Holding one strawberry by its top, dip 2/3 of strawberry into chocolate
mixture; shake gently to remove excess chocolate, and place strawberry
on the prepared tray.
4. Refrigerate until the chocolate coating is firm, about 30 minutes. Store,
covered, in the refrigerator until ready to eat. For best results, eat within
24 hours. Enjoy!

FCAND Member Highlights
Alexia Lewis just launched the Keeping Healthy Simple Club. She provides culinary nutrition for people with chronic health
conditions to turn food fears into kitchen confidence. Services include virtual cook-along classes for corporate wellness and
individuals as well as one-on-one cooking lessons and health coaching. She just completed her first corporate cook-along
class where she shared her recipe for Asian Style Chicken Bowls with Spicy Sauce.

In researching this venture, she heard from multiple people that food waste is a big concern. Many are seeking to cook
healthier meals at home and find themselves with half-used jars of ingredients from trying new recipes or meal delivery
kits. To offer some solutions, she has just released a new resource on 10 Tips to Reduce Food Waste, which you can grab on
the website. Feel free to share this resource if it can help your patients throw away less food as they work on eating
healthier.
We welcome your feedback to eatrightiax@yahoo.com
Please submit your information to be included in our Member Highlights Section.

Join FCAND today!

