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Food First! Enhancing the Nutritional Value of Meals with Fortified Food, provides the tools for
implementation of a creative and survey friendly food supplement program using real food, not
commercially manufactured medical nutritionals. The perfect companion to this implementation
manual is Flavorful Fortified Food - Recipes to Enrich Life. Order both copies now.



Enhancing the Nutritional Value Of Meals with Fortified FoodFood First!Enhancing the
Nutritional Value Of Meals with Fortified Food“It seems to me that our three basic needs, for food
and security and love, are so mixed and mingled and entwined that we cannot straightly think of
one without the others. So it happens that when I write of hunger, I am really writing about love
and the hunger for it, and warmth and the love of it and the hunger for it… and then the warmth
and richness and fine reality of hunger satisfied… and it is all one.”― M.F.K. Fisher, The Art of
Eating: 50th Anniversary EditionTo my mother Marina Martínez de Irizarry (1917-2014) who
taught me to create wholesome food and serve it with love. DignaIrizarryCassensI have
completed my review of … Food First! Enhancing the Nutritional Value of Meals with Fortified
Food. As you know, I was an early adopter of the Pioneer Dining Standards so this is a topic
near and dear to my heart. … Your program is exactly what is needed to impact a change in the
practice… Your implementation materials provide the participant with all the necessary tools to
bring this program to fruition in their community. It is inclusive and very thorough. I look forward
to having it available in the long-term-care communities I work with. Janice Raymond, MS, RDN,
CSG, Director of Clinical Nutrition Services, Thomas Cuisine, Co-Editor, Krause Nutrition 13th &
14th ed.It was a pleasure to review your book, Food First! Enhancing the Nutritional Value of
Meals with Fortified Food. The following are points of interest for this review:• Thorough review of
the population and need for the Food First! program • Very informative with easy-to-use
examples for implementing this program • Wonderful tools to use for this program
implementation and monitoring • Easy to use recipes for any individual to use for this program
implementation Elaine Gower, MS, RD, Dietitian Consultant Food First! Enhancing the
Nutritional Value of Meals with Fortified Food will benefit practitioners implementing a food
fortification program. I found it well planned, interesting to read and simply stated. It contains
evidence based facts stated in easy to understand terms. The chapters are logically planned
and include important background material. The included charts make it easy to establish a
practical and efficient food fortification system. Madalyn Friedberg, RDN, CDN, Consultant
DietitianThank you for the opportunity to review the Food First! Enhancing the Nutritional value
of Meals with Fortified Food, Creative and Survey Friendly Supplement Program. It was an
enjoyable read and returns to the basic nutritional practices and principles of providing food in
nutritional therapy instead of the marketed alternatives. The truth is the most clinically
compromised patients are the ones who are at risk for an unplanned weight loss. This program
provides an option to the canned or powered supplements often purchased to combat weight
loss by utilizing basic ingredients into commonly used recipes. A guide on how to incorporate
the food first approach into menu system is provided and user friendly regardless of the size of
the operation. The update on the dining program priceless as it breaks down the regulatory
process into manageable steps for success. Patricia A. Keegan, RD, Nutritional Services
Consultant, Country Villa Health ServicesDigna Cassens, MHA, RDis the president of Cassens



Associates – Diversified Nutrition Management System, providing consulting and management
services to long-term care, assisted living and group homes, and medical nutritional therapy
services for homebound clients. She completed a BS in Foods & Nutrition at Barry University;
dietetic internship at Charity Hospital is New Orleans, and a Masters degree in Healthcare
Administration from University of La Verne.Digna specializes in food safety, sanitation, and
project management. She has worked in longterm care for over 30 years and has experience in
middle and senior management while working for some of the largest national public and private
long-term care companies. She has developed specialties in cost effective menu design,
budgetary compliance, and policy and procedure development. Digna is a legal forensic
consultant specializing in medical nutrition therapy, nutrition and hydration, pressure areas,
abuse and neglect. Digna conducts seminars and workshops for food service professionals, and
wellness workshops for the community and businesses. She has been a community college
instructor and holds lifetime teaching credentials in California; has supervised and been a
preceptor to dietetic interns; and developed and conducted English and Spanish language
classes for dietary students and dietary supervisors.Digna is a member of the Academy of
Nutrition and Dietetics; the California Dietetic Association; Nutrition Entrepreneurs, Healthy
Aging and Dietetics in Healthcare Communities Dietetic Practice Groups; and Latinos and
Hispanics in Dietetics and Nutrition (LAHIDAN), a Member Interest Group. She has reviewed
professional publications and books for the Academy and independent authors, worked on
national and state level annual meetings, and volunteered as an appointed board member of
DHCC, and a founding member of the Consultant Dietitians of California, Inc. Linda S. Eck Mills,
MBA, RD, FADAis the owner of Dynamic Communication Services where she is an international
speaker, career and life coach, and author. She holds a BS in Home Economics Education from
Mansfield University, MBA in Administrative Management from St Joseph’s University,
completed the Core Essentials Coaching Program from Coach U, and is a charter Fellow of the
American Dietetic Association.During her 30 years as a dietitian, Linda’s work has included
teaching dietetic, dietary manager, and hotel restaurant management courses; providing
medical nutrition therapy in long-term care, an adolescent residential treatment center,
corrections, hospice, and home care; ServSafe instructor; food service management; consulting;
and food service equipment and food sales. She is the author of over 180 articles and 4 books,
including From Mundane to Ah Ha! Effective Training Objects© 2005. She is a contributor The
2010 Pfeiffer Annual: Consulting © 2010; The Leadership Challenge activities book© 2010;
2009 Pfeiffer Annual: Training© 2009; Nutrition: Real People Real Choices© 2009; Trainer’s
Warehouse Book of Game ©2008.Linda is licensed in multiple states and is a member of a
number of professional organizations including: Academy of Nutrition and Dietetics;
Pennsylvania Dietetic Association; Dietetics in Health Care Communities, Nutrition
Entrepreneurs, and Dietitians in Business and Communication Dietetic Practice Groups; Dietetic
Practice Group sub-units for Coaches, Speakers, Authors, and Corrections; Association of
Correctional Food Service Affiliates; the local chapter of ATD (Association for Talent



Development); and has been a member of the National Speakers Association. She is the
recipient of the Outstanding Dietitian in Pennsylvania Award and the Innovator Award from the
Central Pennsylvania Dietetic Association.SECTION PAGEINTRODUCTION 12 Key Terms
16CHAPTER I 17Course Objectives 17Definition of the Food First! Program 17Practical
Applications 18Skilled Nursing, Rehabilitation, Sub-Acute and Long Term Care 19Group and
Congregate Homes 19Senior Assisted Living Centers 20Home Health Care 20Pressure Ulcers
Prevention and Treatment 21Hospice Care 21Oncology 22Pregnancy and Hyperemesis
Gravidarum 22Oral Maxillofacial Conditions 22Athletes in Training 23Regulations and
Guidelines 24Dining Standards and Observation 24Quality Assessment and Process
Improvement 33Dining Initiative 36Recommended Course of Practice 41Relevant Research
Trends 42
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The book by Digna Cassens MHA RDN has a rating of 5 out of 4.5. 2 people have provided
feedback.
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