
 

 

 

 

 

 

 

Welcome to the first newsletter from the Nutrition Sciences Program 
 

The BS in Nutritional Sciences was launched in the Fall of 2018 and we are very excited to 
have successfully completed one year of the program. There are now 38 students admitted to the 
program. We are launching the newsletter to reflect the different activities of the faculty and 
students in the program. This newsletter will also be a place to look for upcoming events in the 
program.  

During the First year of the program faculty were busy developing and offering several 
courses as well as participating in various activities in the community and conducting research.  
Ms. Norma Beardwood is a Board Member of the Texas A&M Agrilife Leadership Advisor Board 
for the Rio Grande Valley (Hidalgo, Willacy and Cameron counties). Nationally, she is also a 
Member of the ACEND Review Group and has been busy review various sites around the country. 
She also attended the IAEDP conference in Palm Desert, California.  
Ms. Rachel Villarreal is a member and treasurer of the Edinburg Beef Syndicate. She also is the 
area liaison for the Texas Academy of Nutrition and Dietetics, South Region. She presented a Radio 
spot on use of food supply including food waste and safety, was interviewed by KRGV on ‘Nutrition 
and Diabetes’. She also was interviewed by The Valley Morning Star on ‘Egg consumption and 
dangers of keto diet’.  She talked to the Army National Guard in Weslaco, Texas on ‘Healthy eating 
options’ and ‘Reading food labels’. She also participated in the Respiratory Conference and 
presented on ‘Nutrition and COPD’. 
Dr. Lisa Salinas participated in UTRGC’s Healthy Holidays: Lunch and Learn program which 
benefited the Food Bank of RGV. She is also taking care of the recruitment of students to the 
program. 
Dr. Jameela Banu is a member of various National and International Research Societies. She and 
her students presented in the World Congress on Food and Nutrition in Singapore and in the 
Annual Experimental Biology Meeting: American Society for Biochemistry and Molecular Biology 
at Orlando, Florida. 
We take this opportunity to welcome the new faculty: 
Ms. Chelsea Alamilla comes to us with a long experience of a practicing Registered Dietician and 
is also a teacher in Edinburg. 
Mr. Robert Salazar is a previous student from the CPD and MSHS Programs. He is now with the 
WIC program. 
We are very excited to announce the inauguration of the Student Organization - Nutritional 
Sciences and Health Society (NSHS). The organization is open to the nutrition program students 
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and for further information please contact the President Mr. Marco Zamudio – 
marco.zamudio01@utrgv.edu. 

 

 

We are proud to announce that we will be part of the sustainability activities in UTRGV. 
List of Faculty: Ms. Norma Beardwood, Ms. Rachel Villarreal, Dr. Lisa Salinas, Dr. Jameela Banu, 
Dr. Hongxing Lu, Ms. Chelsea Alamilla and Mr. Robert Salazar. 
 
We are planning on including one recipe per issue of newsletter. This issue’s recipe is comes from 
Dr. Lisa Salinas: 

Easy Mediterranean Pasta Scramble 
I wanted to create a recipe that allowed for flexibility and versatility. There are so many options that you 
may never make the same salad twice! Eat this on its own, as a balanced vegetarian meal, or top with 
fish or chicken for a healthy, high-er-protein option.  
 
Serving size: 1 cup Servings: 10-12 
Time: 15-20 minutes (depending on pasta cooking time) 
 
Ingredients: 
1/3 cup olive oil 
3 tablespoons balsamic vinegar OR apple cider vinegar OR red wine vinegar  
6 tablespoons chopped basil (fresh) OR dried oregano OR dried Italian seasoning   
1 box (8-16 oz) rotini-style whole wheat/grain pasta OR red lentil pasta OR chickpea pasta, cooked 
according to directions on the box 
6-8 oz crumbled feta cheese OR crumbled goat cheese OR small mozzarella cheese balls 
1 cup chopped sun-dried tomatoes (packed in oil, but drained) OR 3 cups halved grape tomatoes OR 3 
cups chopped vine tomatoes 
1/2 cup chopped green onion OR shallots OR red onion 
1 can chickpeas OR black beans OR northern beans 
Optional: 3/4 cup chopped pine nuts OR walnuts OR pecans  
(Note: I think any of these nuts are even more delicious if you toast them for a couple of minutes in the 
oven before adding them into the salad) 
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Salt and Pepper 
Directions: 

1. In a small bowl, whisk together olive oil and vinegar. Mix in herb of choice. 
2. In a large bowl, put all other ingredients, except for salt and pepper. 
3. Pour oil/vinegar/herb mixture into the big bowl and mix until everything is incorporated.  
4. Add salt and pepper to taste. 
5. Enjoy! 

 
For any information regarding the program please contact Dr. Jameela Banu – 
jameela.banu@utrgv.edu or Dr. Lisa Salinas - lisa.salinas@utrgv.edu 
 
Please keep coming back often to keep track of any events regarding the Program. 
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