Priscilla J. Riedel-Cohan
	Objective
	To apply my knowledge and skills in the field of foods and nutrition to contribute to the success of the organization in which I am employed.

	Education
	Master of Science, Foods and Nutrition, University of Central Arkansas, Conway, Arkansas, December 2000 (GPA 4.0)

Dietetic Internship, University of Central Arkansas, Conway, Arkansas, August 2000 (GPA 4.0)

Didactic Program in Dietetics, University of Central Arkansas, Conway, Arkansas, December 1998 (GPA 3.55)

Bachelor of Science in Education, Family and Consumer Sciences, University of Central Arkansas, Conway, Arkansas, May 1989 (GPA 3.34)



	Educational Highlights
	Graduate Studies

Diabetes Medical Nutrition Therapy; Diet Therapy; Nutritional Services Administration; Experimental Food Science; Food Economics

Undergraduate Studies
Biological Chemistry; Human Anatomy and Physiology; Nutrition in the Life Cycle; Advanced Nutrition; Food Science; Microbiology; Human Resource Management; Computer Literacy

Continuing Education

ServSafe Food Manager's Certification Instructor and Proctor Training and Credentialing, Houston, TX, June 2014

ServSafe Food Manager's Certification, Houston, TX, April 2014

Certificate of Training in Child and Adolescent Weight Management, Commission on Dietetic Registration, Chicago, IL, February 2005.
USDA’s School Meals Initiative, including nutrient analysis protocols, Southwest Regional Office, Dallas, TX, March 2004.
Instructor Orientation to Teaching Hazard Analysis and Critical Control Points (HACCP), National Food Service Management Institute, University, MS, November 2003.
Managing the Media, Texas Beef Council, Austin, TX, October 2002. 

NutriKids 101 and Advanced, LunchByte Systems, Inc., Rochester, NY, circa 1998.
Steven Covey’s “7 Habits of Highly Effective People,” Region VIII Education Service Center, Mt. Pleasant, TX, circa 1998. 

USDA’s School Meals Initiative Reviewer’s Guidance and Training seminar, Southwest Regional Office, Dallas, TX, circa 1996. 

	Professional Credentials
	Registered Dietitian (Registration ID 888907); Licensed Dietitian, State of Texas (Licensure ID DT06118); School Nutrition Specialist (Credential ID 183711); Teacher Certification, Family and Consumer Sciences, State of Arkansas; ServSafe Certified Instructor/Proctor (Registration ID 9825942)

	Professional Memberships
	Academy of Nutrition and Dietetics, including School Nutrition Services Dietetic Practice Group (DPG), Nutrition Entrepreneurs DPG, Pediatric Nutrition DPG; Muslims in Dietetics and Nutrition Member Interest Group (MIG); Texas Academy of Nutrition and Dietetics; Houston Academy of Nutrition and Dietetics; North Houston Academy of Nutrition and Dietetics; American Commodity Distribution Association; School Nutrition Association; Society for Nutrition Education and Behavior

	Professional experience
	2014 – present         School Nutrition Resource Group, Inc.

                                 Houston, Texas

Director

· Provide for the operational support of school meal programs, including, but not limited to, menu planning, nutrient analysis, procurement, commodity management, production management, employee training and certification, personnel management, financial management, and marketing.

· Organized a member-based, non-profit organization for the purpose of offering more streamlined operational support to school meal programs in the wake of sweeping school meal program regulations that impact all areas of school meal program operations.

2009 – 2014             Mealtime Magic, LLC

                                 Houston, Texas

Company Manager
· Provide meal services to charter schools, private schools, and child care centers.  Offer support for daily compliance with any federal meal planning and preparation guidelines.  Perform administrative functions for the meal service operation, including, but not limited to, meal planning, budgeting, staffing, and preparing tax/legal documents. 

· Organized a business to provide meal services to school foodservice programs when schools lack available resources to prepare and serve bulk meals on-site; offered support for federal feeding program compliance; directed business activities of the meal services operation to maintain efficiency and effectiveness.

2007 – 2010             DeVry University

                                 Houston, Texas

Visiting Faculty

· Teach a course in applied nutrition to entry-level students.

· Planned a comprehensive course outline appropriate for individuals with a need for basic nutrition information; successfully explained content appropriate to the application of nutrition principles.

2007-2008                Sugar Land Rehabilitation Hospital

                                 Sugar Land, Texas

Clinical Dietitian (Management and Clinical)

· Manage clinical nutrition services for a new 50-bed facility, including, but not limited to, establishing policies and procedures, developing quality assurance protocols and tracking instruments, scheduling supplemental staffing as needed, and writing modified diets for Dietary Services; perform nutrition screenings and assessments in accordance with established hospital policy and accreditation guidelines; offer appropriate medical nutrition therapy recommendations to address a variety of health concerns.
· Successfully balanced workload of management and clinical responsibilities; wrote policies and procedures for initial implementation and later review or revision; developed quality assurance protocols and tools; organized staffing needs as appropriate; wrote modified diets for Dietary Services and provided modified diet implementation resources, i.e. production sheets; completed all necessary nutrition screenings and assessments as well as related medical nutrition therapy instruction to patient and families.

2004 – present         Houston Community College System

                                 Houston, Texas

Adjunct Faculty

· Teach a course in basic nutrition principles to pre-nursing students.   
· Planned a comprehensive course outline appropriate for individuals interested in the nursing profession; successfully explained content appropriate to the practice of nursing.

Special Note:  Title V fellowship to develop a master course in Basic Nutrition, BIOL 1322, awarded October 2005.  Project completed August 2006.  Master course updated to Blackboard Vista as of July 2008.
2002 – present             PriDe Performance Consulting, LLC

                                     Houston, Texas

President
· Provide operational support to school foodservice programs, including, but not limited to, production and staffing management, purchasing and inventory control practices, and quality and customer service initiatives; offer services to state education agencies to assist in the implementation of state plans.  Offer clinical nutrition services, as a registered dietitian, to community programs, such as Early Childhood Intervention and Head Start, requiring nutrition-related support services.
· Organized a business to provide necessary services to school foodservice programs when schools lack available resources to maintain needed functions and those services are not available through activities of the state education agency; offered support to state agencies as requested.  Provided clinical expertise to fill the needs of community program sponsors.
2004 – 2007             Memorial Hermann Healthcare System

                                 Houston, Texas

Supplemental Clinical Dietitian

· Perform nutrition screenings and assessments in accordance with established hospital policy and accreditation guidelines; offer appropriate medical nutrition therapy recommendations to address a variety of health concerns.

· Successfully balanced workload of screenings and assessments to meet all established guidelines; provided medical nutrition therapy support to patients and families.
2002 – 2004             Kilgore College

                                 Kilgore, Texas

Adjunct Faculty

· Teach a course in basic nutrition principles to pre-nursing students.

· Planned a comprehensive course outline appropriate for individuals interested in the nursing profession; successfully explained content appropriate to the practice of nursing.
1992 - 2003
Region VIII Education Service Center                  
Mt. Pleasant, Texas

Education Specialist/Child Nutrition
· Offer training and technical support to public school districts contracted with the USDA National School Lunch and Breakfast Programs; identify needs in the area of foods and nutrition in the public schools and develop programs appropriate for meeting those needs.

· Developed a comprehensive understanding of USDA Child Nutrition Programs; established cooperative foodservice purchasing and commodity processing programs to service the public school districts in Northeast Texas; demonstrated ability to provide quality food service training to adult learners.

1991-1992
COPE Head Start of Pulaski County                     
Little Rock, Arkansas

Nutrition Coordinator

· Develop and provide nutrition education to children, parents, and staff; budget and monitor USDA funding; monitor compliance with DHHS Head Start Nutrition Component Performance Standards; manage the foodservice operation in 16 Head Start centers throughout the Greater Little Rock, Arkansas, area.
· Designed a comprehensive nutrition education program to include foodservice staff, volunteers, parents, and community leaders; managed USDA funding; maintained program performance standards; established management practices for the improvement of the foodservice operation.
1990-1991
Wilburn Public Schools                                         
Wilburn, Arkansas

Home Economics/Science Teacher
· Teach 2 units of home economics and 3 units of science to students at the junior and senior high grade levels.
· Prepared lessons appropriate to the state course content guide for each curriculum assigned; encouraged exemplary practices in the areas of home economics and science education.
1989-1990
Arkansas Children’s Hospital                                  
Little Rock, Arkansas

Dietetic Assistant

· Supervise patient diets, food production, and Nutritional Services foodservice staff.

· Increased knowledge of clinical nutrition principles; improved human relations skills; demonstrated ability to manage a food production environment.

	Special Skills

	Excellent typing, writing, organizational, and human relations skills; demonstrated ability in basic computer literacy; demonstrated ability using Microsoft Word, Excel, and Access for data management and PowerPoint for professional presentations; excellent math skills; demonstrated proficiency using the NutriKids program approved by USDA for nutrient analysis of school meals; demonstrated knowledge of more complex office machines and work tools, i.e. presentation projectors, scanners, digital cameras, copy machines utilized via office network for multi-tasking.

	Published Works

Other Credits
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