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WNYDA DIETITIAN MEET & GREET 
Written by: Kristen George 

 This past summer, I decided to join 

the AND, NYSAND, and WNYDA in hopes 

of getting a better view of the dietetic 

world and its happenings as a member of 

these professional organizations. This 

decision has certainly impacted me in a 

great way and has led to some amazing 

opportunities, such as the Western New 

York Dietitian Meet and Greet, hosted by 

WNYDA at The Barrel Factory on Vandalia 

St in Buffalo’s Old First Ward. 

 The information about the Meet and Greet came to me via email from 

WNYDA, and while I was hesitant about reserving a spot for myself at this event, I 

am so glad I did. Alexis Duxbury and I RSVP’d together and arrived slightly late 

due an appointment of mine that ran a little long. By the time we walked in, there 

was a room full of dietitians, students, and people from all backgrounds mingling 

on the second floor of the conglomerate of businesses housed here - such as 

Elevator Alley Kayak, Snowy Owl Kombucha, and Lakeward Spirits. 

 The atmosphere was similar to an after-party, with a bar along the wall, an 

open floor plan, and an abundance of smiling faces and chatter. The food served 

was pleasantly fresh and unlike the cliché buffet/self-serve food usually found at 

events, and I will admit to having third servings of several items. Following an 

informal style dinner, names were pulled for a small basket raffle, with many 

laughs and cheers for the winners, and the events quickly moved on to a 

voluntary and lively tour of The Barrel Factory, focusing on Lakeward Spirits, led 

by the owner, Steve Bystran.  

 The night concluded with kombucha tasting from Snowy Owl Kombucha, 

more mingling, and even more laughs with everyone in attendance. It was a 

wonderful evening with wonderful people, and I am so thankful for the work 

WNYDA and its correspondents and volunteers for putting it all together. 
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Congratulations to the 
Class of 2016 for their 
100% RDN Exam First 

Time Pass Rate! 
 

Front row:  Christine Capruso, Heather 

Kelleher, Jenna Lynn, Anna Copeland,  

Kerry Keyes, Elizabeth Miller.  

Back row: Matthew Pellerite, Mary 

Gleason, Rebecca Pitman, Carly Szczgiel, 

Jenna Fadale, Drew Hemler, Lindsey 

Vonreyn, Melissa Rosenburg. 

Update on the Dietitian Education Program (DEP) Outcomes 

Accreditation standards require annual program assessment and communication of the           

assessment results broadly to stakeholders. The following are the highlights from the most      

recent assessment of the Dietitian Education Program:  

Dietitian Education Program Outcomes  

Goal 1: Graduates will attain the knowledge, skills, and professional characteristics needed for 

success as an entry level dietetics practitioner. 

Outcomes:  

100% of graduates passed the RDN exam on the first try 

100% of graduates took the RDN exam within 12 months of completing the DEP (actually all 

within 6 months) 

100% of graduates completed the program on time 

100% of graduates secured either full or part-time positions in dietetics-related fields within 

one year of graduation. 

100% of graduates reported that they believe that they are meeting or exceeding employer 

expectations; of the employers that responded, all responded that graduates are meeting 

or exceeding expectations 

Goal 2: Graduates will demonstrate commitment to life-long learning, professional                  

development, service and leadership in diverse professional and community endeavors. 

18% of 3-year graduates reported pursuing practice certification, or pursuing graduate credit or     

additional degrees 

9% of 3-year graduates report active membership in dietetics-related professional or volunteer      

organizations. 

DEP Class of 2016’s 100% RDN Exam Pass Rate 
Written by: Dr. Tina Colaizzo-Anas, PhD, RD-AP, CDN, CNSC, FAND, DEP Director 
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ROTARACT CLUB TEAMS UP WITH ASHA SANCTUARY 
 
Written by: Michelle Myers, Dietetics student 

 This past semester, on October 21
st
, 

Rotaract club teamed up with Asha Sanctuary 

for one of their events, Life Skills Training: Girl 

Scouts Cooking Class. This occasion was their 

Monthly Day of Compassion volunteer events 

where individuals throughout the community 

can offer a helping hand and learn what Asha 

is all about!  

 Asha Sanctuary is a not for profit 

organization that rescues, rehabilitates, and provides shelter to abused farmed animals. They 

are an animal sanctuary that educates the public on animal cruelty and the benefits of 

veganism. Volunteers helped with the set up for the educational cooking class that the girl 

scouts participated in. They learned how to make vegan tuna sandwiches, which are made of 

vegan mayonnaise and chickpeas, along with dairy-free cashew milk sundaes.  

 Volunteers were also invited on a tour around the sanctuary to play with all of the fun 

and affectionate animals that live there. Helping out at Asha is an amazing opportunity to get 

involved and gain some community engagement experience. The first animal rescued on the 

farm was Albert the Super Cow, who was saved from auction (and inevitable slaughter) when 

he was just a little calf! Today he is a full grown healthy steer and the mascot of Asha 

Sanctuary!  

If you are interested in volunteering or visiting all of the affectionate animals at the 

sanctuary, contact Rotaract Club at rotaractclub@mail.buffalostate.edu or  

Asha Sanctuary at http://www.ashasanctuary.com/  

http://www.ashasanctuary.com/


 

 

THE DAILY APPLE  Pa g e 4  

Student Spotlight: Jessica Page 

Interviewed and written by: Aaron Jeff 

 With over 400+ recorded hours of community service now accomplished, DEP 

and master’s student Jessica Page is ready to receive a second award through the       

Volunteer and Service-Learning Center (VSLC). With an award for 200 hours of         

community service given to her through the VSLC in April of this year, she continued to 

engage herself as an active participant in the community, as well as being a                

hard-working student. As the treasurer for both Rotaract and Nutrition Club, she quickly 

racked up the hours. For Page, volunteering is something she can’t get enough of.  

 “I enjoy the new opportunities that I put myself in. I enjoy the new experiences, 

meeting people that I wouldn’t get to meet in a normal day to day life, and trying things 

I’ve never done before. I like the reward of the people that I’m helping, just having them 

say, ‘Thank you’ is all I need, and I’m golden…. I’m competitive with myself. When I saw 

that I have this many hours, I thought, ‘Why can’t I do more?’. It wasn’t hard. I just did a 

little bit every week. I had a habit where I would go to meals on wheels every Tuesday and help for 4 hours.” 

As a transfer student from Brockport who studied Health Science, she 

admits that she was not engaged enough for her interests. “Being busy and    

putting myself out there is a great way to network and meet new people, but 

it’s also a way to enjoy school more. When I went to Brockport, I just ended up 

doing my academics, leaving, and getting bored with it…. Getting busy either 

with friends, or clubs, or a service, is essential. You need something to make 

you wake up and be like, this is what I’m doing! This is cool.” 

For Page, she desired more knowledge, “… Into diet, and the science    

behind it – really, the disease prevention aspect. How people can completely 

change their lives from simple daily habits with food.”  

As a vegan, one of the most memorable experiences she had while volunteering was working for Jessica 

Altman, who runs www.gardenfreshfoodie.com and does plant based cooking classes. As Page states, “She’s    

awesome, passionate, and knows so much. She makes cooking healthy and 

fun. Just seeing how she’s able to teach and change people’s lives and make 

them healthier and make great tasting beautiful food is perhaps my dream.” 

 Page enjoyed her time with Altman so much that after school she 

plans on continuing to work for her. “She has this thing with CHIP (Complete 

Health Improvement Program) where basically you help people for 52 weeks 

or so. You teach them how to live a plant 

based lifestyle and to reverse diabetes 

and other chronic diseases. She’s soon 

going to implement the program in Buffalo. But I obviously need to become 

an RD first if I’m going to really work with her.” 

As a DEP and master’s student with 400+ hours of community service 

under her belt, the goal of becoming a Registered Dietitian is slowly becoming 

a reality for Page. With her hard work, dedication, and love for what she does, 

it seems evident that it’s only a matter of time before Page finishes her         

academics and continues in the professional world by remaining to do what 

she does all too well – giving back to the community anyway she can. 

http://www.gardenfreshfoodie.com
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New Accreditation Standards 
Written by: Dr. Tina Colaizzo-Anas, PhD, RD-AP, CDN, CNSC, FAND, DEP Director  
      & Marie Murray, MMSC, RD, CDN, DPND Director 

 Buffalo State’s dietetics programs are accredited by 

the Accreditation Council for Education for Nutrition and   

Dietetics (ACEND). Every five years ACEND issues new    

standards. New ACEND standards became effective in June 

2017. What this means is that all syllabi and student           

evaluation forms required revisions to accommodate    

changes in knowledge requirements and competencies.  

 One of the biggest changes in the new standards for the DEP students was the              

requirement to document an itemized listing of supervised practice hours in the professional 

work setting. In order to be eligible to sit for the RDN registration examination, candidates must 

provide a verification statements that attest the completion of 1200 hours of supervised       

practice. The new standards require documentation of minimum of 900 of the hours in the   

professional work setting and up to 300 hours in role playing, simulation, and case studies.  

 The 2017 ACEND standards added knowledge and competencies in the following areas: 

professionalism, mentoring, inter-professional practice, nutrition focused physical assessment, 

cultural competence and nutrition informatics. While major effort was expended by the faculty  

collaborating to revise syllabi and student evaluation forms, new learning activities were         

required only in a few instances. The Buffalo State Dietetics programs were planning ahead! 

 The DEP will continue organizing its annual chili sale and health fair, radio talk show, 

YouTube nutrition videos, nutrition blogs, journal club, and many other learning activities that 

allow demonstration of required competencies. Service learning courses will continue to be    

offered to both DPND and DEP students for achievement of learning requirements. It is an     

exciting time in Buffalo State nutrition and dietetics programs! 

 

 

Buffalo State’s Dietitian Education Program and Didactic Program in Nutrition and         

Dietetics are accredited by the Accreditation Council for Education in Nutrition and        

Dietetics of the Academy of Nutrition and Dietetics, 120 South Riverside Plaza, Suite 

2190,Chicago, IL 60606-6995, 800 877-1600 ext 5400.  http://www.eatright.org/ACEND. 

http://www.eatright.org/ACEND
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BEEF INTERN LEADERSHIP SUMMIT 

Written by: Brandon Shaffer, DEP student 

 At the end of the first week of October, 

Professor Manis, myself and three other DEP 

Students were invited to Canandaigua for the 

National Beef Council’s “Beef Intern Leadership 

Summit”. It was a two-day conference that explored 

the beef industry, it’s value in the diet, media kit and 

TV interviews, and how to put the three together.  

 The first day we met interns from 6 other 

schools like Syracuse University and D’Youville 

College, and traveled to a small cattle farm and then 

a processing facility to learn more about beef 

processing. After hearing about the process and the 

farmers’ dedication to their cattle and livelihood, I personally felt better about consuming these 

products but I wasn’t convinced enough to recommend beef over other lean meats. We wrapped 

up the first day with a dinner and socialized with other interns and professionals.  

 On our second day, we explored media kits, TV interviews and how to navigate an 

interviewer’s questions in a professional and effective manner. I thought this was a fantastic 

opportunity, as I haven’t had much TV experience beforehand. I’ll also be able to use the skills 

later in the DEP program when we do our own media kits and community outreaches.  

 I enjoyed this conference, meeting new interns and getting closer to my fellow interns in 

the DEP program and the overall learning experience that was provided. If you’re a DEP student 

and offered this opportunity, I would recommend it! 
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An Interview with Dr. Mary Platek—1/2 
 
Interviewed and written by: Aaron Jeff 

 Dr. Mary E. Platek, PhD, MS, RD, CDN, is no novice when it 

comes to the world of dietetics and nutrition. As a science lover, 

and perhaps more importantly a food lover, she knew from an early 

age that this was the field for her. In the years since her early       

realization, Dr. Platek has made quite a name for herself and        

garnered nothing short of a prolific career, both academically and 

professionally.  Completing her BS in Dietetics and Nutrition from 

Buffalo State, Dr. Platek went on to pass her RDN registration exam 

in 1981. Working for many years she soon understood that she 

both wanted and needed more information in order to do her job 

to the best of her abilities.  

 Upon completion of her MS in Nutritional Science from the           

University at Buffalo (UB) in 1995, she soon found that her love of 

chemistry, her internal push, and her desire to participate in and run research needed more than a    

graduate degree. Dr. Platek successfully defended and obtained her PhD in Epidemiology and            

Community Health in 2008 from UB, a delay she credits to the part time nature of her studies and        

engaging in other topics outside of her dissertation topic, all while supervising and revising UB’s Dietetic           

internship program. Completion of her post-doctoral fellowship three years later from Roswell Park  

Cancer Institute lent to the goal of research becoming a reality. 

 “My research agenda is pretty focused right now. I would say that my focus group… is cancer   

patients as they go through treatment. I’ve always been an advocate for cancer patients and getting 

them appropriate nutritional services, because that is not the case at any comprehensive cancer center…. 

But in research, and in particular for me, my focus right now is head and neck cancer patients…. How to 

better identify those who are not going to do well with treatment, those who will decline nutritionally, 

which will affect their treatment outcomes. Right now my focus is on changes in body composition and 

how that affects their ability to handle the treatment. So, minimizing adverse treatment effects by     

studying changes in body composition and intervening with diet and exercise, while they’re getting their 

treatment…. I have a study going where we are using patient’s CT scans before and after treatment to 

get an idea in head and neck cancer patients on how much muscle mass they lose through treatment….” 

 Focused on the adverse effects that cancer and the subsequent treatment of cancer has in      

people, it is seeing what nutrition and dietetics can do for them, before, during, and after. As she states, 

“It’s helping the dietitian identify the person who is in particular need of some sort of intervention…. It’s 

looking at our formulas for estimating needs and how that may change with the information we learn 

from looking at cancer patients going through treatment, and at how much muscle mass they lose, etc. 

So, we’re thinking about changes to the formulas we use as professionals, and how that can help the  

dietitian practice more accurately.” 

When not engaged on efforts in research, given her lengthy academic career, she remarks, “I’ve 

been in school my whole life! I don’t ever want to take another test!”  
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For Dr. Platek, the role has changed, and the student has become the teacher. Currently an     

Assistant Professor in the Health, Nutrition and Dietetics department at Buffalo State, an Adjunct        

Assistant Research Professor in the department of Epidemiology and Environmental Health at UB, and 

an Adjunct Assistant Professor of Oncology in the departments of Cancer Prevention and Control and 

Radiation Medicine at Roswell, her passion couldn’t be any more clear – she loves to teach! For her, and 

specifically with her recent appointment back at Buffalo State, a position she has been in a couple times 

over the years, she couldn’t be more elated! 

“Even though my PhD is in epidemiology and I’m considered a cancer epidemiologist , my soul is 

dietetics and nutrition. And this the subject matter I love to teach! So, I love to teach and I also fully    

enjoy the students! I’ve been a faculty member at UB for a long time, a faculty member at NYU, and 

then I went back to the research arena to build up so many things, I did that full time and completely 

missed teaching! An opportunity came up here. Is this special for me here? Absolutely. This school is 

where I got the best start I could have ever gotten! I have always loved Buffalo State and my time here, 

and I am thrilled to be back and to be able to give back whatever I can to the students.” 

Her advice for her students follows the same suit she used during her many years in academia. 

“Great attention to subject matter in studying, in reading, and in critical thinking. The instructors here 

are great, they really do care, and are really here for you! Take advantage of the resources, and make 

sure you can time manage well…. Time management and attention to detail and studying hard every 

day are key! You can’t say, ‘I went to class today, and I’ll look at the material again in two days!’ No. 

Look at it again today!” 

Taken from her own life lessons, she emphasizes to, “Read all the nutrition related things you 

can. But I also say that with everything you do in life, make sure that you keep a life! So make sure you 

keep healthy and have enjoyment!” 

For Dr. Platek, enjoyment in her life can be felt in the simple things. Her rescue dog, her cat,    

hiking with her furry friends, swimming, both cooking and enjoying a good home cooked meal – with a 

favorite of hers being anything related to Italian cuisine!  

“It’s always got to be the sauce! I’m second generation Italian, and I make Italian! So, sauce,    

pasta, and anything Italian. The whole gamut will always be sauce and pasta. I eat everything, I love 

food!” Yet, like the true dietitian she is, Dr. Platek had some trouble picking a favorite fruit and           

vegetable, but ultimately settled on raspberries, and leafy greens like escarole, spinach, and kale.  

When asked about her least favorite among these she dismayed, “Least favorite vegetable? I 

don’t think there is one! Honestly, I can’t come up with one!” 

Though Dr. Platek is happy with her academic and professional career so far, she remarks that, 

“The biggest thing that I am most grateful for or feel that I have accomplished the most, is being a 

mom! The thing I am most proud is my family. I mean, I am very proud of my professional work, but 

there might be some people who go, ‘Oh she’s done this and this and she’s so busy…’  but for me, my 

family has always been first.” 

An Interview with Dr. Mary Platek—2/2 
Interviewed and written by: Aaron Jeff 
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DPND PROGRAM UPDATE—1/2 
 
Written by: Marie Murray, MMSC, RD, CDN, DPND Director 

Student and Curriculum Updates 
 

 

It has been a wonderful year for the DPND! 

Recent graduates spread their wings into the 

world: 

 

• 6 of our graduates were accepted into Dietetic Internships (DI) 

• 4 students were accepted into University of Buffalo’s dietetic internship program  

• One student just successfully completed a distance internship with Wellness Workdays, and 

another student is at Metro Health Cleveland. Both students were first time BSC alumni to 

attend these DI programs.  

 

 It is so rewarding to hear the students discuss their experiences. Other graduates also 

found employment in nutrition including WIC, Food Link, and Cornell Cooperative. Some of 

these students will use their work experience to improve their chances of successful application 

to dietetic internships or Master’s degrees in the future. 

 

 Our senior class of 2017-2018 will have three graduates. All will be applying for 

internships and we wish them much success. We have been meeting to discuss the application 

process and they receive frequent emails about dietetic internship open houses. Applicants to 

internships are encouraged to make meaningful contact with the director of their favorite 

internships. The seniors have been polishing their resumes and personal statements. Faculty 

may soon be asked to write letters of recommendation to meet the February 15, 2018 deadline. 

Acceptance notifications will go out during the first week of April 2018. 

 

 Our junior class consists of 13 seniors. The class had a mandatory meeting in November 

to review new requirements for graduation. Juniors will write a summary of an interview with a 

dietetic intern. This assignment will inform and inspire students about the internship process. 

Past graduating classes recommended that DPND students start seriously preparing for the 

application process earlier. UB has already supplied the DPND director with names and emails. 

 

 To reinforce the commitment to life-time learning, DPND students will provide 

documentation of continuing education program attendance or completion of a webinar for 

both their junior and senior year. Deadline for documentation is May 10. This February, the 

juniors will also attend a seminar on applying to DI’s.  
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ACEND Core Knowledge and Requirements 

 As students review their syllabi they may have noticed a new abbreviation- “KRDN”. 

These are the new knowledge requirements for the didactic program based on the Academy of 

Nutrition and Dietetics’ Accreditation Council for Education in Nutrition and Dietetics. The KRDNs 

reflect the emerging trends and needs of the dietetic profession. Faculty met last fall and during 

the summer to revise learning objectives to meet the KRDNs. The 2017 Standards were applied 

to all NFS courses for Fall 2017. The DPND program director collects data related to the KRDNs 

to monitor achievement of these requirements.  

 

Check out these links to see the assessment strategies used:  

http://hnd.buffalostate.edu/sites/hnd.buffalostate.edu/files/uploads/Documents/

KRDNLearning Assessmemt spreadsheet Std 2017.pdf  

 

And the new KRDN, see pages 31-32 

http://hnd.buffalostate.edu/sites/hnd.buffalostate.edu/files/uploads/Documents/

dpndhandbook.pdf 

 

New Course Revisions 

 Another new exciting change in the DPND is the revision of NFS 420 and NFS 495. These 

classes will be offered only in the spring semester of the senior year. The classes will become 

senior capstone classes, which will include experiential learning and application of previous 

learning through various assignments. The goal is to strengthen our students’ skill set for dietetic 

internships. DPND alumni and the new standards encourage students to seek experiences where 

they can apply classroom learning in real life situations. Experiential learning through the DPND, 

volunteering, or employment is a sure way to apply newly learned knowledge. 

DPND PROGRAM UPDATE—2/2 
Written by: Marie Murray, MMSC, RD, CDN, DPND Director 

http://hnd.buffalostate.edu/sites/hnd.buffalostate.edu/files/uploads/Documents/KRDNLearning%20Assessmemt%20spreadsheet%20Std%202017.pdf
http://hnd.buffalostate.edu/sites/hnd.buffalostate.edu/files/uploads/Documents/KRDNLearning%20Assessmemt%20spreadsheet%20Std%202017.pdf
http://hnd.buffalostate.edu/sites/hnd.buffalostate.edu/files/uploads/Documents/dpndhandbook.pdf
http://hnd.buffalostate.edu/sites/hnd.buffalostate.edu/files/uploads/Documents/dpndhandbook.pdf
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MGH Arboretum Spotlight with Susan McCartney—1/2 
Interviewed and written by: Aaron Jeff 

 For local and global biodiversity, there’s simply nothing quite like the 

tree. These giant woody perennial plants are worldwide, and serve countless 

functions to humanity and all manner of creatures therein. From tropical      

rainforests such as jungles, temperate deciduous and coniferous forests     

housing majestic oaks, beeches, maples, and birches, boreal or snow forests 

standing strong in the cold northern climates like Canada and large parts of 

Eurasia, and even to the maze of mangrove forests adapted to existing in high  

saline and low oxygen environments – the 2015 estimated 3.04 trillion trees in 

the world, with a variety between 60,000 – 100,000 different species – play an 

incalculable part in the biosphere we all reside on. Serving a significant role in 

erosion control, moderating climate due to their high uptake of CO2 and the 

enormous quantities of carbon stored in their tissues, to being the homes and 

habitats of countless species of both flora and fauna, trees are vital for all.  

 For the relevance of the campus at Buffalo State, trees are likewise critically essential. In fact, Buffalo State 

itself is a haven for nearly 1,300 of these verily verdant and wholly virescent sentinels. Engaged in this role, the entire 

boundary of the campus is an arboretum – or a botanical collection of, or almost exclusively of trees, and which is 

partly or primarily intended for scientific study.  

 The Maud Gordon Holmes Arboretum at Buffalo State, or the MGH Arboretum for short, was formally      

dedicated in 1962 and named in honor of Maud Gordon Holmes, the founder of the Garden Center Institute of      

Buffalo. For one staff member at Buffalo State however, this is all old news. Susan McCartney plays three roles for the 

school, as one of them, she is the advisor to the college on economic development and sees the arboretum at Buffalo 

State as indispensable to the wellbeing and prosperity of this school. 

As she puts it, “Within our efforts we had been considering, thinking, pondering, how to be a better neighbor, 

how to have our external campus be more effective, beautiful, and more sustainable…. My role is based on trying to 

make Buffalo State a stronger anchor institution, a better neighbor, a place that helps Buffalo, and at the same time 

helps its students, its faculty, and its staff. The arboretum fits all its needs.” 

She continues, “It makes it more enjoyable for the people who work here. The faculty, staff, and students. It 

beautifies Buffalo State. It also helps us meet our obligation to be a good neighbor, with two gigantic institutions that 

are adjacent to us –the Albright Knox and the HH Richardson complex. Both are national treasures; Buffalo State has 

an obligation to make an effort to stand alongside and next to those institutions. Our architecture is good, but to  

improve the landscape would be very valuable to the people who work and study here, our neighbors, our            

community, the residents of the Elmwood village, and ultimately to the city and the region.” 

However, aesthetics aside, there is a much more practical reason for the continued development and work 

towards the MGH Arboretum, “A second and very important reason to have this arboretum is that every tree helps 

abate climate change, every tree helps to prevent our sewer system from overflowing with water, which it cannot 

cope with – the roots of trees are extremely important. They are just massive workers, those roots, like giant sponges. 

They are incredibly valuable and are far superior to anything else you could plant…. I mean it seems like such an easy 

fix. It’s very low-tech, a very old but highly effective strategy.” 

Interestingly, Buffalo State is prime real estate when it comes to the migratory patterns of many birds who 

come by, “We are a pathway, a route for birds travelling from the north heading south, and our choice of trees will 

benefit them if we are thoughtful about it. We have to be careful not to use what they talked about in our first lecture 

– which is junk food for birds. Which is when they get filled up on food which offers them no nutritional benefits – so 

we are very sensitive to the birds!” 
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 Continuing on, she hearkens back to the time before Buffalo state existed, 

“We should plant fruit trees! The grounds that we are on right now, all of Buffalo 

State, was a originally a farm for the Buffalo psychiatric center in the 19
th

 century, 

and those trees persisted for some time even when we first started building on this 

site in about 1901. We had an apple grove, and we probably grew pears also, so the 

climate certainly supports having fruit bearing trees.” 

 However, advocacy is certainly needed in this area. “We will need advocacy 

to advance that idea because there is some pushback on having fruit trees – there is 

a feeling that if we don’t collect all the fruit, that it will potentially create a problem. 

But I can’t imagine that we couldn’t solve that problem – we will harvest them! And 

we will either give them away, put in them in the union and tell the students, ‘Take 

an apple, or take a pear!’…. Just because at first glance it appears to be as messy, 

shouldn’t disqualify the notion. I mean, if they hit the ground and go into the 

ground, that’s not a bad thing either, it simply yields to enrich the soil.” 

With advocacy in the forefront, the MGH Arboretum is growing, both in number of trees and number of 

members. Currently there are seven facilitators of the arboretum, both helping to plant more trees, as well as office 

management who, “…Are the infrastructure to be able to keep the organization going. Currently, we have about 110 

members, but by December, hopefully it will be much higher. My goal for 2017 is 200 members. To be a member it is 

$20 dollars, and you complete a form. Then you’re on an email list, which keeps you informed about everything we 

are doing, which is a lot.” 

Aside from being directly involved as a facilitator, students can certainly get involved, “We have a whole 

group of students who are involved. We have the philanthropy club which did a whole series of things over the past 

four months…. and they’ve raised about $2,000 dollars to buy trees. The United Student Government (USG) has met 

with us pertaining to trees and they anticipate investing $800 dollars per year from the USG budget. Students can 

participate in our book club. Students can come to our holiday party where we engage in an activity related to trees. 

They can come on our tours, where ultimately I hope that they will be college guides for. We need students! We need 

the students to get the message out on Facebook, on Instagram, on Twitter, on anywhere they can about this effort 

here at Buffalo State.” 

 Specifically related to the Health, Nutrition and Dietetics department, McCartney expressed her desire for the 

advocacy of helping to plant trees, whether fruit-bearing or other, “We’d love everyone on this campus to be         

engaged on this effort. For more information they should email me (MCCARTSA@Buffalostate.edu), I’m pretty     

responsive! You’re involved with Health, Dietetics and nutrition, and this so aligns with a healthy life, and a healthy 

environment. So, we might need your help advocating for the fruit trees. Something you all can take up as your 

cause, alongside with of course.” 

 So why get engaged in the MGH Arboretum? As McCartney lastly states, “The primary goal of the arboretum 

is to plant more trees. Clear, concise, simple. The second objective is to have the students, faculty, and staff at Buffalo 

State be one of the most informed SUNY campuses, if not the most informed community of SUNY people who       

understand the value of trees…. Membership is open to anyone! 10% of our members are NOT Buffalo State       

people. The lectures are open to everyone. The events we do are open to everyone. We are hoping that our        

neighbors are interested in our efforts – yes, the primary focus is on the Buffalo State college community, but we are 

an open organization because the benefits we are working towards and delivering on will benefit everyone.” 

MGH Arboretum Spotlight with Susan McCartney—2/2 
Interviewed and written by: Aaron Jeff 
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Rotaract Club Update—1/2 

Written by: Erika Gaye, Public Relations Officer, Rotaract Club 

 This Fall, the Rotaract Club 

had an incredible semester with 

countless rewarding events to 

engage in. Thank you all for the 

dedication, leadership, and 

participation within all of our events; 

active volunteering truly makes 

being a part of Rotaract Club so 

wonderful! Rotaract Club is beyond 

thankful for the support of our 

members and the community. 

 

 Throughout the semester, Rotaractor's participated in a whole host of events. From our 

legendary Rotaract bake sales, to volunteer work sites such as the Asha Sanctuary and Habitat 

for Humanity. We held many donation drives like our Heart Love and Soul toiletry drive. At all 

events you could find enthusiasm within our members. Rotaract also held two bake sales this 

semester within the September and November months. Our candied apples, vegan chocolate 

chip pumpkin cookies, and cake pops were a hit on campus. Combining our sales we raised 

over $500. 

 

 During October, our members were thrilled to visit the Asha Sanctuary. There they went 

on a tour of the Sanctuary and completed a service project setting up a venue for the Girl 

Scouts of WNY to attend. Visitors were able to meet Albert the Cow along with a variety of 

other rescued farm animals (See Page 3). During November, Rotaract participated in Habitat 

for Humanity. Members aided in the installation of drywall and insulation and were able to 

meet the future owner of the house they were working on. Our Heart Love and Soul toiletry 

drive ran between the October and November months. Donations went to Heart Love and 

Soul's Necessary Shoppe, which supplies over 290 households per month with basic 

necessities they may have trouble acquiring. 

 

 Rotaract had a fantastic semester with a large range of events and donation activities to 

choose from. We look forward to participating in many more events within the Spring 

semester! Our main fundraising event to look for this Spring is Hope Haiti. Last spring the 

Rotaract Club fundraised over $3,600 for medical supplies to aid Haiti! This year we hope for 

just as much success. If interested in helping with Hope Haiti please feel free to contact us! 

 

 Thank you again to everyone who participated in events this Fall! We look forward to 

seeing you next semester. 
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Fall Event Summary Timeline: 

 
 

9/16/17- Bengals Dare to Care Day  

9/16/17- Walk to End Alzheimer's 

9/28/17- Rotaract Club's Fall Bake Sale (Raised $253) 

10/13/17 - 11/17/17- Heart, Love, & Soul Toiletry Drive 

10/21/17- Asha Sanctuary  

10/21/17- Buffalo/Niagara Riverkeeper Monthly Clean-Up  

10/31/17- DEP Annual Chili Sale  

11/2/17-  Meals on Wheels for WNY Hope & Hunger Tour  

11/6/17-  Rotaract Club's November Bake Sale (Raised $277) 

11/11/17- Habitat for Humanity  

11/15/17 - 11/22/17- 97 Rock's Operation: Rock Out Hunger  

11/27/17- Town of Amherst Warm Clothing Project  

11/28/17- DEP Health Fair  

11/30/17- Ronald McDonald House "Cook for Kids" Meal Program  

12/5/17-  Baker Victory Services Holiday Angel Tree Donations  

12/8/17-  Ken-Ton Meals on Wheels Dinner Theater  

Throughout the semester- Ken-Ton Meals on Wheels 

Throughout the semester- Milligan's Food Pantry  

Rotaract Club Update—2/2 

Written by: Erika Gaye, Public Relations Officer, Rotaract Club 
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Nutrition Club Update 

Written by: Kelsey Schaffstall, Event Coordinator, Nutrition Club 

 
 Nutrition Club has been busy this 

semester planning a number of different 

events to engage club members in. One of our 

most successful events was our Annual Fall 

Student Meet & Greet, which was held on 

October 19th in Bulger Communication Center. 

The event hosted a panel of upper level 

Dietetics students from both the DEP and 

DPND programs offered on campus. 

 Student attendees and panel members 

had much to discuss, given that the path to becoming a Registered Dietitian can be 

complicated to navigate. The group engaged in a casual and open discussion about what 

each Buffalo State program has to offer, DEP and Dietetic Internship applications, and study 

tips and tricks. Panel members also shared their experiences outside of the classroom and 

offered encouragement and advice on things like school-life balance and personal goals and 

ambitions. Our club’s officers were overwhelmed by the amount of students willing to sit on 

the panel and act as mentors to our program’s 

underclassmen. We’d like to reiterate our thanks to this 

year’s panel members: Amanda Howland, Jamie Valvo, 

Brandon Shaffer, Kate Kane, Joe McFarland, Mary 

McCabe, Megan Gawronski, and Katie Spychalski. It was 

truly a wonderful event that I would highly recommend 

any Dietetics student attend next fall! 

 

Fall Event Summary Timeline: 
 

10/19/17 - Annual Fall Student Meet and Greet 

10/27 - The Center for Hospice & Palliative Care 

Health Fair 

11/7/17 - Disaster Relief Bake Sale to benefit The 

American Red Cross 

11/13/17 - 11/16/17 - NFTA Health Fair  

Throughout the semester- Rural Outreach Center 

Cooking Classes 

Throughout the semester– Food collection for 

Milligan’s Food Pantry 
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Phi U Update 

Written by: Aleigha Hawkins, President, Phi Upsilon Omicron Mu Chapter 

 This semester, Phi Upsilon Omicron has been 

focused on serving our community. We started off being 

part of Bengal’s Dare to Care Day. Our members 

participated in a variety of volunteer events, each at 

different locations of particular interest to them. We had a 

team represent us at the Making Strides Against Breast 

Cancer Walk, in downtown Buffalo this October. Later in 

the month, we also collaborated with Rotaract Club and 

the Towne Players, helping Kenton Meals on Wheels host 

a Theatre Dinner. This November and December, we are 

raising funds to help support P.A.T.H. – People Against Trafficking Humans. We sold winter hats, 

mittens, and gloves, and held a Cookie and Cocoa Bake Sale on December 4
th

 and 5
th

. 100% of 

our proceeds will be donated to help fund awareness campaigns, action, and the aftercare of 

victims of human trafficking and exploitation.  

 We are excited with how we were able to engage with our community this fall, and are 

looking forward to more opportunities coming for Spring 2018. 

“Better Nutrition for Better Performance” 

Written by: Connor Abbott and Megan Gawronski 

 This past summer, on August 16th, Connor and Megan delivered their presentation, 

"Better Nutrition for Better Performance" to the Buffalo State football team and coaches. The 

presentation was held in Bulger Communication Center and drew a crowd of around 80 people! 

The presentation focused on pre and post workout nutrition, meal timing, hydration, and the 

importance of sleep. Overall, the presentation was very well received and those viewing reported 

that it was very informative. Connor, Megan, and two of their classmates, Molly Gorski and Rael 

Brown all volunteered to answer any student athlete nutrition questions via e-mail for the rest of 

the school year. Keep your eyes open for more collaboration between the Health, Nutrition, and 

Dietetics department and Buffalo State Athletics this coming summer! 
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Health & Wellness Program Career Fair 

Written by:  Megan Talmon, Health and Wellness student 

 On November 6
th

, the Buffalo State Health, Nutrition, and Dietetics 

department hosted its 2
nd

 Annual Career Fair and Panel for students interested in 

the fields of health and wellness and exercise science. Vendors from Western 

New York were in attendance and students could network and learn about future 

internships and career 

possibilities in the field. This 

was a prime opportunity for 

students to gain insight into 

the roles of health 

professionals from a wide 

variety of career settings.  

 Students were invited to listen to keynote speaker, Jonathan Lindner, a well-

known lecturer in the Health and Wellness department. Mr. Lindner spoke to 

students about how to be successful as students and how to make the most of 

their academic experiences. He recommended that any opportunity to get 

involved, no matter how big or small, could lead to practical experience, 

leadership skills, and networking.  To conclude the event, there were five 

panelists from different work places who spoke about their experiences in the 

health field, and were open to questions from students. The event had many 

positive reviews from students and they expressed a better understanding of 

what they can do with their degree in the future! 
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SURVIVORSHIP WORKSHOP 
Written by: Rael Brown and Charissa Szpaicher 

 Buffalo State College’s 

Dietetics program had the 

amazing opportunity to 

participate and present at 

Roswell Park Cancer Institute 

as a part of their event this 

past June, “Chapter 2: A 

Cancer Survivor’s Workshop 

for Living Your Best Life”. Dr. 

DeNysschen, RD., MPH., CDN., and Chair of the Health, Nutrition, and Dietetics 

Department, sat on a panel of speakers who discussed various aspects of life after 

cancer diagnosis and treatment. Specifically, she spoke on the importance of proper 

nutrition during survivorship, and particular challenges associated with cancer 

recovery. Two Buffalo State Dietetics students, Rael Brown and Charissa Szpaicher, 

led three 45-minute mini workshop sessions. Their sessions were one of the most 

popular, with 75 people signing up to attend! The lesson focused on nutrition for 

optimal recovery and the prevention of cancer recurrence. A game of Jeopardy got 

the audience involved, followed by a period of questions and answers. The sessions 

all went very well, and people seemed to really enjoy and appreciate the information 

provided to them. The presenters were even personally thanked by a handful of 

people attending these sessions!  
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 We’ve all felt as if we’ve peaked at one point or another, but 

for most of us that feeling doesn't lead to buying a business and  

getting to call ourselves Director of Operations. Zack Griffey is not 

your average 28-year-old. Most interns can only dream of one day 

becoming the man in charge, but for Griffey that became a reality.  

  

 Griffey wasn’t sure how to move forward in his career and 

considered moving out west to start a fitness business of his own, but 

those plans were put on hold when he decided to purchase TREO 

Sports & Fitness from his boss. The transition might seem scary to 

some, but Griffey is one to take on a challenge. 

  

 “If there is anything you are passionate about, pursue it,”    

he said. “The road may be difficult but nothing worth pursuing ever 

comes incredibly easy.” 

 

 Before he became the owner of TREO Sports & Fitness, he was your quintessential high school athlete. A 

stand-out, three sport athlete to be exact. Griffey remembers playing any and every sport his body could keep up 

with growing up and as he reached adulthood, his passion for sports and fitness didn’t die. Griffey got his degree in 

Health and Wellness at Buffalo State. His studies included a concentration in adult fitness and a minor in coaching.  

 

 He recalls trying to be a “typical” college student. One can imagine the experiences awaiting a young       

college student living in the dorms, but Griffey made sure to focus on his studies. He regularly attended class and 

aimed to really understand the curriculum.  

 

 “I chose to pursue adult fitness which I absolutely enjoyed,” said Griffey. “I liked learning about muscles, 

bones and physiology. My studies definitely increased my passion, but it was ultimately landing the internship at 

TREO that pushed me to pursue Personal Training and Sports Performance Training.” 

 

 Working at, and now owning, TREO Sports & Fitness has changed Griffey for the better.  

 

 “I feel better at 28 than I did at 20,” said Griffey. “I take care of my body to a greater degree now. It has 

been amazing to see the changes I can create following protocols.” 

 

 A healthier lifestyle and a solid fitness regime is bound to change how someone looks, but it’s more than 

that for Zack. It wasn’t just a physical transformation he experienced, but mental transformation as well. 

 

 “Being a trainer forced me to mature and be selfless,” Griffey said. “I had to give up certain things and     

sacrifice time to help others achieve their goals.” 

 

 While the work is rewarding, it can sometimes be overwhelming. 

 

 “I was surprised by my schedule when I become a trainer,” Griffey confessed. “It is demanding at times. It 

can be a challenge to ensure our athletes get better. It’s like putting a puzzle together. The pieces are there, but we 

need to put it together in a way that makes sense.” 

Alumni Spotlight: Health and Wellness Graduate Zack Griffey—1/2 

 Written by: Zinobia Ikpeze 
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 For Zack, there is nothing better than when the whole picture comes together.  

 

 “It is rewarding to work with our clients,” he said. “When I became a trainer I felt the gratification of helping 

others achieve things they didn’t see as manageable or 

achievable.”  

 

 TREO Sports & Fitness isn’t like other gyms out there. You 

can feel the TREO difference when you speak to their owner. When 

you join TREO, you become a part of an amazing community.  

 

 “Our goal and mission is to inspire each person who walks 

through our doors to expect, achieve, and BE more than they were 

before they met us.” 

 

 There’s no doubt Zack knows how to devise a plan for his 

client’s success. He’s already done it for himself.  He received his 

certified personal trainer credential from the American College of 

Sports Medicine. Later on he pursued Z-Health Essentials of Elite 

Performance Certification.  

 

 Griffey has a constant desire to be better. He was 

determined to continue his education while dealing with the 

challenge of paying his bills and student loans.  

 

 While it may seem like a lot of work, the time and 

dedication was worth it when rare opportunities arose.  

 

 “Of course each certification I achieved gives me great satisfaction, but one of my proudest moments was 

working with U.S. Olympic Athlete Matt Anderson for a month to prep him for his return to Professional Volleyball 

after a brief leave of absence.”  

 

 Griffey is proof that hard work attracts great opportunities and it’s almost certain it’s not the end for Zack. 

 

 “My goal is to continue to run a successful business,” he said. “I would love to grow into a household name 

for years to come in the Western New York area. I plan to explore other locations and hope to have more than one 

location by the end of 2018.”  

 

  Zack is no doubt busy with his own goals, but he still has time to  give some encouraging words to people 

out there with their own dreams.  

 

 “Honesty, integrity, hard-work and discipline are a must,” he exclaimed. “There is no substitute and 

there is no shortcut. There are tools to make the journey easier, but nothing by-passes those qualities.” 

 

 There is only one direction for Zack Griffey to go in from here and it’s up. He may feel like he’s hit a plateau 

here and there, but he’s already proven he knows how to shake things up and keep on moving. 

Alumni Spotlight: Health and Wellness Graduate Zack Griffey—2/2 

 Written by: Zinobia Ikpeze 
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A SUMMER TO REMEMBER—1/2  
 
Written by: Deja Jenkins 

This past summer, I had the opportunity to 

participate in a highly competitive, free six-week 

enrichment program called Summer Health 

Profession Education Program (SHPEP). SHPEP has 

sites across the country on 13 college campuses 

such as Columbia University, UCLA, University of 

Florida and Howard University. This program is for 

rising sophomores and juniors interested in the 

field of medicine, nursing, or dentistry. I attended 

the site at UCLA/David Geffen School of Medicine 

as a pre-nursing student. Here, I met scholars from 

all over the country and networked with local 

medical professionals from the UCLA Medical 

Center and LA area who were also our program 

site’s coordinators.  

I went into the program not knowing what to expect. It was incredible to meet 

individuals, in which I still have contact with, who had different experiences, lifestyles, and 

viewpoints. At first, I thought that we scholars were going to be split up based on our career 

interest, but I'm glad that we weren’t. I learned so much from each career field that SHPEP has 

reinforced my reasons for wanting to work in nursing. At our site, we focused on implementing 

problem-based learning when evaluating mock medical cases. We also had lectures on various 

science topics and small-group discussions on different health disparities affecting 

underrepresented communities. One of my favorite parts of the program was the research 

project that we had to present towards the end 

of the program. My group focused on mental 

health in African-American youth suffering from 

PTSD in Chicago, IL. From these activities, I 

learned the importance of having healthcare 

professionals, in all fields, who reflect, and 

understand the diversity of their patients. 

Diversity in healthcare helps people understand 

the link between health disparities and health 

outcomes in underserved communities.  

 SHPEP has helped me come out of my 

comfort zone, via the challenge course that we 

did at the beginning of the program. I learned 
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that we are not in this journey to make a difference alone and it's essential to have a great 

team with you that can push you to reach your highest potential. I sincerely had the best 

summer in beautiful California, which I was able to explore during our free time and on the 

weekends. I enjoyed my experience so much and felt that it was necessary to share this 

opportunity that 

I am now an 

ambassador for 

the 2017-2018 

application year. 

Everything I 

learned in 

SHPEP will be 

with me as I 

pursue my 

future 

endeavors. 

Buddha Bowls For All! 
Written by: Aaron Jeff  

 Buddha bowls are gaining traction in the weight loss and health food world right now, 
and while the name might seem odd to some, the concept is certainly straightforward. In         
essence, buddha bowls are a conglomeration of: whole grains, vegetables, fruits, nuts, seeds—or 
whole foods in general. The goal is the get as many of these whole foods as you can into one 
bowl! There is no real wrong way to make a buddha bowl, just so long as they are packed to the 
brim with nutritious food! Specific instructions aside, here is a simple little chart on some       
ingredients to throw together to make a buddha bowl. Each can be made as to your specific 
tastes: whether roasted, sautéed, steamed, boiled, or left raw—experimentation is very highly 
encouraged, so don’t be afraid to get creative! Simply prepare the grain, combine with the    
nuts/seeds, and throw the rest of the ingredients on top! While named for a man often depicted 
with a big, round belly—these ingredients will do anything but. Enjoy! 

Whole Grain Nut/Seed Vegetable Vegetable Vegetable Fruit 

Brown Rice Almonds Broccoli Carrots Sweet Potato Orange 

Wild Rice Cashews Chickpeas 
Button 

Mushrooms 
Asparagus Red Apple 

Red Quinoa Walnuts 
Brussels 

sprouts 

Butternut 

Squash 
Corn Pear 

Farro 
Sunflower 

Seeds 
Tomatoes Cucumber Spinach Kiwi 

Millet Pine Nuts Asparagus 
Shiitake 

Mushrooms 
Kale Papaya 

While typically      
vegetarian or   
vegan, fish,      
poultry, or beef 
can certainly be    
added as to the      
personal dietary    
preferences of the 
cook in question.  
For example, wild 
king salmon is my 
favorite addition 
among these! 

A SUMMER TO REMEMBER—2/2  
Written by: Deja Jenkins 
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Ingredients: 
 
-Millet - (1 cup) 
-Cauliflower “Rice” - (½ head finely 
chopped or blended) 
-Sunflower Seeds - (1/2 cup) 
-Pine Nuts - (1/4 cup) 
-Chickpeas - (1 cup canned) 
-Spinach (4 cups, roughly chopped) 
-Baby Bella Mushrooms (6oz - sliced) 
-Asparagus (8 stalks, ¼ inch cuts) 
-Broccoli (2 cups of small florets) 
-Onion (1 cup, finely diced) 
-Garlic (4-5 cloves or 2 tbsp, finely diced) 
-Olive oil (2 tbsp) 
-Coconut Oil (1 tbsp) 
-Rice vinegar (¼ cup) 
-Lemon Juice (½ cup) 
-Soy sauce, low-sodium (3oz) 
-Chili flakes (1 tbsp) 
-Black Pepper (1 tbsp.) 

RECIPE PAGE 
Buddha’s Bourrée Bowl 

 A “salad” of sorts, this recipe can be made in large quantities to be set aside in the refrigerator for 
further consumption. Tantalizingly tasty on its lonesome, it will transform any dish by being the bed   
upon which to add further ingredients. Brimming with macro- and micronutrients, this nutrient dense 
dish of delectable delight is a sure way to impress a guest, or simply nourish oneself on a cold winter’s 
night. Challenging in some senses, the payoff is well worth the work and the wait - as with cooking and 
combining all these ingredients into one wondrous amalgamation - is a sure way to satisfy and to satiate! 
 To start, toast the millet in a large pan on medium-high heat for 4-5 minutes or until the seeds 
become golden and fragrant. Add two cups of water into the same pan, and bring to a boil. Decrease the 
heat to a simmer and cover for around 12-15 minutes or until the grains soak up the water. Remove from 
heat and allow to sit covered for around 8-10 minutes to finish cooking. Fluff through with a fork!   
Transfer to a large mixing bowl (3-4+ quarts). 
 Combine the sunflower seeds and pine nuts into a large pan and toast on medium high heat until 
the pine nuts begin to brown and become fragrant. Remove from heat and combine with the toasted and 
cooked millet. Add the uncooked chickpeas into the mixture. 
 In a roasting tray, evenly spread the broccoli and add a drizzle of olive oil, salt, and pepper. Roast 
on high heat (400 F) for around 10 minutes or until tender and crisp.  
 While the broccoli is roasting, in a large pan, sauté garlic, onions, and chili flakes in coconut oil 
until soft. Add the cauliflower “rice” and cook on medium-high heat, stirring often, for 5 minutes. Add 
the soy sauce, pepper, and half the vinegar and lemon juice and further cook for 5 minutes, stirring     
often, or until soft. Remove from heat and combine with the mixture. 
 In the same pan, sauté the mushrooms and asparagus in the olive oil. Before getting tender, add 
the remaining lemon juice and vinegar, dump in the spinach, and cover to let the liquids steam and wilt 
the spinach - around 45-60 seconds. Remove lid and mix well, further cooking until the veggies are     
tender and the liquids have reduced. Add to the mixture and thoroughly mix though. 
 At this point, the recipe is done. The mixture can be eaten immediately while still warm, or can 
be placed in the refrigerator overnight to set. Enjoy!  

     (Recipe by Aaron M. Jeff)     

Makes 4 servings  
Per serving: ~540kcal, ~23g protein, ~56g CHO, 
~15g fiber, ~6g Iron, ~900mg Potassium,             
~155mg Calcium, ~212mg Magnesium, and lots more! 

Instructions: 
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A Buffalo native, Kelsey earned a Bachelors 

degree in Exercise Science from The University at 

Buffalo in May 2016. In the spring of 2017, she 

transferred to Buffalo State and entered the 

Didactic Program in Nutrition and Dietetics to 

pursue her ultimate goal of becoming a 

Registered 

Dietitian. As a 

professional, 

Kelsey aspires 

to begin her 

own unique 

Dietetics 

practice to 

counsel clients 

on exercise, 

nutrition, and 

healthy cooking. She also plans to be a lifelong 

advocate for the integration of nutrition 

education into schools and routine healthcare. 

Aaron was born 

and raised in 

Amherst, NY. After 

graduating from 

ECC in the fall of 

2012 with his A.S 

degree, he took 

some time off to 

work and develop. 

From his varsity soccer days at ECC, and working 

at a supplement and health food shop for many 

years, a strong love for personal health and the 

science behind it developed. Starting his own 

small meal preparation business in 2016, Aaron 

has furthered his love of the culinary arts and 

aspires to weave together the role of the 

Registered Dietitian and the Chef. Currently 

enrolled in Buffalo State’s DPND, while 

beginning his DEP application, he is excited to 

finish the next segment of his academic career. 

 What an exciting fall semester we have had! From both of us at 

The Daily Apple, we would like to extend a most warm and gracious 

thanks to all who have helped see this Fall 2017 edition through. To 

the departments, clubs, faculty, and students on campus who have 

provided us with so much awesome information, thank you for giving 

us something to write about! As winter wends its way into Buffalo, we 

warmly wish all a happy holiday season and new year. 

         Aaron & Kelsey 

Editor’s Notes: 


