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NEW ARRIVALS 
We would like to welcome the following people to the Department of Nutrition: 

 
Recently Hired Employees 
Stephanie Dean, Academic Coordinator 
Warren Fletcher, Research Assistant 
Maria Gamez, Campus Service Center 

Representative 
Amina Gueye, Administrative Assistant 
Jennifer Haslam, Research Assistant 
 

New Post-Docs  
Adriana Fabbri; mentor, Guy Crosby 
Jeanette Garcia; mentors Eric Rmm and 

Kirsten Davison 
Marta Guasch; mentor, Frank Hu 
Manja Koch; mentor, Majken Jensen 
Tiange Wang; mentor Lu Qi 
Jingwen Zhu; mentor, Majken Jensen 
Geng Zong; mentor, Qi Sun 
 

And we are pleased to announce that 
three of our recently graduating 
students will be staying on in the 
department as postdoc fellows: 

 
NaNa Keum; mentor Edward Giovannucci 
Mingyang Song; mentor, Edward 

Giovannucci 
Changzheng Yuan; mentor, Walter Willett 
 

New Visiting Scholar 
Laura Abadia; mentor, Jorge Chavarro 
Ines Alveano; mentor, Anne Lusk 
 

Lown Scholars 
Sally Akorolo-Anthony; mentor, Walter 

Willett 
Laila Al Shaar; mentor, Walter Willett 
 
 

New Visiting Scientists  
Anders Grontved; mentor, Frank Hu 
Akiko Hanyuda; mentor, Edward 

Giovannucci 
Yao He; mentor, Frank Hu 
Nerea Martin; mentor, Jorge Chavarro 
Le Tran Ngoan; mentor, Walter Willett  
Christina-Alexandra Schulz; mentors, 

Lu Qi / Frank Hu 
Steffen Thorsen; mentor, Alberto 

Ascherio 
Xia Wei; mentor, Jorge Chavarro 
Yan Yuan; mentor, Anne Lusk 
 
 
 
 

 

IN THIS ISSUE. . .  
New People ................................... 1 
Special Awards ............................... 2 
New Grants ................................... 2 
Appointments/Re-Appointments .......... 2 
New Graduates .............................. 3 
Some Next Steps ............................. 3 
Meet Some Students ........................ 4 
Meet Kerry Ivey .............................. 6 
CVD Risk Calculator ......................... 8 
Stop Hunger Now ............................ 9 
Acknowledgements ......................... 18 
 



N U T R I N E W S   
 

2 | P a g e  

Applause Please 
 
 

Special Awards 
 
Alberto Ascherio, Professor of Epidemiology and 

Nutrition; Professor of Medicine, was recently 
awarded an Honorary M. D. Degree by the 
University of Southern Denmark for his 
contributions towards better understanding 
multiple sclerosis. 

Elinor Fondell Postdoctoral Research Fellow was 
awarded a Certificate of Excellence in Tutoring 
from Harvard Medical School for teaching in 
the course, Clinical Epidemiology and 
Population Health. 

Anne Lusk was invited to talk about bicycle facility 
innovations at the MassDOT Moving Together 
Conference October 30th. She also gave the 
keynote lecture at the Burlington, Vermont 
Walk/Bike Council meeting on November 13th. 
In addition, Dr. Lusk has been asked to be on 
a panel at District Hall in Boston on December 
3rd to discuss “Urban Infrastructure for Public 
Health-Conversation on Civic Tech,” a talk 
organized by Microsoft Innovation and Policy 
Center New England with Venture Café 
Foundation.   

Dr. Lusk was also honored with an invitation to 
speak at the Annual One Harvard: Lectures 
That Last on April 8. This event, sponsored by 
the Harvard Graduate and Professional 
Student Government, aims to encourage a 
cross-pollination of ideas by bringing together 
top professors from across Harvard to one 
location. This year 12 high-profile speakers, 
one from each of Harvard’s 12 graduate 
schools, were asked to speak about one 
breakthrough idea that he or she is currently 
working on and its implications for our future. 
Over 800 students attended the event this 
year! 

Meir Stampfer Professor of Epidemiology and 
Nutrition; Professor of Medicine recently 
received a mentorship award from the Prostate 
Cancer Foundation. 

Maya Vadiveloo was granted an HSPH 
Postdoctoral Travel Award. 

 
 
 

New Grants 
 
Ganmaa Davaasambuu, PI. NIH/NHLBI: Trial of 

Vitamin D Supplementation to Prevent TB 
Infection in Schoolchildren 

Frank Hu, PI. NIH/NIDDK: Dietary Interventions, 
Metabolites, and Risk of Type 2 Diabetes  

Majken Jensen, PI.  ADA:  ApoCIII, Associated 
Lipoproteins, and Type 2 Diabetes 

Josiemer Mattei, PI. NIH/NHLBI: Diet Quality 
and Cardiometabolic Disparities Among 
Latino Ethnic Subgroups 

Lu Qi, PI.  NIH/NIDDK: Weight-Loss Diet 
Intervention on Cardiometabolic Factors of 
Gut Microbiota 

Lu Qi, PI. NIH/NHLBI: Genome-wide Interactions 
with Diet Patterns on Long-term Weight 
Change  

Frank Sacks, PI.  NIH/NHLBI: HDL: Proteins and 
Coronary Heart Disease   

Stephanie Smith-Warner, PI. NIH/NCI: 
Application of Statistical Methods to Calibrate 
and Season-Adjust Circulating Vitamin D 
Data Collected for the Pooling Project of 
Breast and Colorectal Cancer 

Qi Sun, PI.  Unilever Research Laboratory: 
Intakes of Individual Saturated Fatty Acids 
and Risk of Coronary Heart Disease in U.S. 
Men and Women 

Maya Vadiveloo was awarded a pilot grant from 
the Produce for Better Health Foundation to 
study how manipulating the sensory variety of 
fruits and vegetables may influence intake, 
along with co-investigators Josiemer Mattei 
and Christina Roberto (HSPH), and Vicki 
Morwitz (NYU). 

Walter Willett, PI. The Breast Cancer Research 
Foundation:  Weight Loss over Specific Life 
Periods and Risk of Breast Cancer 

Kana Wu, PI. AICR:  Sugar, Sweetened 
Beverages, Fructose and Sucrose, Genetic 
Susceptibility, Molecular Subtypes and 
Colorectal Cancer Survival 
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New Appointments/Re-Appointments 

Faculty: 
Lu Qi, who was recently promoted to 
Associate Professor of Medicine at HMS, has 
also been appointed to Associate Professor 
(secondary) of Nutrition and Epidemiology 

  
Andrew Thorne-Lyman, has been appointed 
Adjunct Lecturer of Nutrition 
 
Christopher Duggan, has been appointed as 
Professor (secondary) in the Departments of 
Nutrition and Global Health and Population  

 
Research Scientists: 

Anuraj Shankar, Senior Research Scientist  
Kana Wu, Senior Research Scientist 

 

 

New Graduates 
The following students successfully 
completed their doctoral studies and took 
part in this year’s commencement activities: 

Rachel Blaine (5/2015) 
Elizabeth Cespedes (5/2015) 
NaNa Keum (5/2015) 
Hannah Oh (3/2015) 
Mingyang Song (5/2015) 
Changzheng Yuan (5/2015) 

 
These students successfully completed their 
doctoral studies in the Fall of 2014: 

Mu Chen  
Sally Akarolo-Anthony 
Hyun Shin 

 
 
Some Next Steps: 
 
Rachel Blaine will be starting a tenure track position as an Assistant 
Professor of Nutrition & Dietetics at California State University, Long 
Beach.  She plans to continue her research in early childhood obesity 
prevention. Rachel’s advisor was Dr. Kirsten Davison. 
 
 

 
Elizabeth Cespedes will be working on energy balance and cancer at 
Kaiser Permanente Northern California Division of Research as a 
Postdoctoral Fellow. Her doctoral dissertation focused on Sleep, Diet Quality 
and Type 2 Diabetes. 
 
 

 
Hannah Oh just started a postdoctoral research fellow position at the National Cancer 
Institute where she will continue do research in hormones and breast cancer (and other 
hormone-related cancers).  
 
Changzheng Yuan, working with her academic advisor, Dr. Walter Willett, focused on 
nutrient validation to evaluate the validity of, and to calibrate it with objective biomarkers, 
by using existing and new methods for assessing diet based on the Women's Lifestyle 
Validation Study for her doctoral thesis. After graduation, Dr. Yuan will pursue a post-doc 
with Dr. Willett, continuing on the analyses of data from our lifestyle validation studies.  
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MEET SOME NUTRITION STUDENTS 
 

Students are a vital component of our academic community here at Harvard, and the students in the 
Nutrition Department are certainly no exception. Our students traditionally hail from all parts of the globe. 
Each one has a unique background, set of experiences, and research interests. Although quite different from 
one another, our students do share one thing in common: a passionate interest in improving public health, 
both locally and globally.  So let’s meet some of these students now! Although we were not able to include 

all of our students at this time, we will be featuring more students in future issues of NutriNews. 
 

Alen Agaronov moved to New York City from 
Baku, Azerbaijan when he was four years old, and 
the first meal he ate 
was at McDonald’s 
in JFK airport.  
Today, he is 
committed to 
designing and 
evaluating 
innovative 
community-based 
interventions to 
promote healthy 
eating and physical 
activity for high-risk 
children and 
families. Alen is especially interested in migrant 
populations in the U.S. that arrived from nations 
currently undergoing nutrition transition, 
including Russia, China, and Mexico, to better 
understand the concept of "culture as prevention." 
Recently, Alen has acquired an interest in 
domestic and international food policy, as well as 
of bridging the fields of nutrition and food safety.  
 
Alen entered the Harvard T.H. Chan School of 
Public Health this year as a first-year doctoral 
student in the Public Health Nutrition program in 
the Department of Nutrition under the advisement 
of Dr. Kirsten Davison. Prior to coming to 
Harvard, Alen completed the BS-MS Accelerated 
Program in Nutrition and Food Science and the 
Dietetic Internship at the City University of New 
York (CUNY) School of Public Health and Hunter 
College, to become a Registered Dietitian 
Nutritionist. During this time, he served as a 
Research Project Coordinator for Dr. May Leung in 
the Nutrition Program at the CUNY School of 
Public Health, where he led a team of 15 
undergraduate and graduate-level students across 
8 community-based projects related to childhood 
obesity prevention in East Harlem, Central 

Brooklyn, Upper Manhattan and the South Bronx. 
Some of these projects include: a food justice 
program using PhotoVoice with Children's Aid 
Society; a manga comic promoting fruit 
consumption; a yoga-based mindful eating 
curriculum; Cooking Sprouts, a vegetable 
gardening and cooking program; an evaluation of 
physical activity and parent-child interaction at 
The Children's Museum of Manhattan; and 
using PhotoVoice to improve physicians’ ability to 
counsel overweight and obese pediatric patients 
at Weill Cornell Medical Center. Alen’s latest 
project involved comparing the determinants 
of childhood obesity in NYC and Shanghai. 
Outside of academia, Alen has spent years 
building stands at a farmer's market and building 
fruit pyramids at neighborhood food cooperative. 
He enjoys travelling to places like the Texas-
Mexico Border Region and rural Russia to learn 
more about culture, food and public health. He 
recently returned from India with the Department 
of Global Health and Population for a course in 
non-communicable disease. 

 
Alyssa Moran is a registered dietitian with an 
MPH from New York University in Public Health 
Nutrition and a BA from Washington University in 
St. Louis in Chinese Language and Literature. 

Alyssa comes to 
HSPH with 
experience working 
with the New York 
City Department of 
Health & Mental 
Hygiene’s Nutrition 
Strategy Program, 
where she 
implemented 
policies and 
programs to improve 
the food 
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environment in government agencies, hospitals, 
and worksites in NYC. For several years, Alyssa 
worked closely with foodservice staff, caterers, 
vendors, and restaurant owners to implement 
rigorous nutrition standards for patient meals, 
vending machines, cafeterias, and catered 
meetings in nearly forty hospitals, as well as in 
several restaurants and workplace cafes. Alyssa 
has worked with local and national foodservice 
distributors on programs to increase the 
availability of lower sodium foods, and she 
currently consults on NYC’s Good Choice Initiative 
as well as on the New York Academy of Medicine’s 
Healthy Hospital Food Learning Collaborative.  
 
Alyssa has been thrilled to be at HSPH under the 
advisement of Dr. Christina Roberto, where she 
is studying the influence of policy on food choices 
in the retail environment. Alyssa is concentrating 
in public health nutrition, and is interested in 
understanding the political, social, psychological, 
and environmental factors that influence eating 
behaviors to inform better policy, particularly for 
reducing nutrition-related health disparities.  

 
Isabel Madzorera 
is also a first-year 
student in Nutritional 
Epidemiology. She is a 
nutritionist with 
interests in global 
nutrition and maternal 
and child health issues 
in developing countries 
like her own native 
Zimbabwe, where good 
nutrition remains 
elusive for many. Isabel 

is interested in strengthening national nutrition 
and health research and conducting responsible 
research that guides national policy making. Her 
research interests include determinants of 
maternal and child nutrition in poor resource 
settings; MNCH nutrition priorities including the 
prevention of stunting; nutritional epidemiology 
and dietary assessment; micronutrient 
interventions including micronutrient enhanced 
food crops; agriculture for nutrition; and 
nutrition, HIV and PMTCT and global health.  
 

Isabel also has a Masters degree in Food Policy and 
Applied Nutrition from Tufts University and a BSc 
degree in Nutrition from the University of 
Zimbabwe. After graduating from Tufts, she 
worked for 2 years as a Junior Professional 
Associate with the World Bank in Washington DC, 
and thereafter moved to Zambia where she 
worked as a Deputy Representative with FEWSNET 
and a Nutrition Advisor for the International 
Institute for Tropical Agriculture (IITA) among 
others. In her exciting career, she has led food 
consumption and nutrition surveys, food security 
and agriculture for nutrition projects, nutrition 
interventions for HIV-affected households, child 
supplementary feeding programs, and 
micronutrient supplementation projects. Isabel’s 
work experience includes countries such as 
Zimbabwe, Zambia, Malawi and Mozambique, and 
with international NGOs such as Save the Children, 
Norway and Concern. She hopes to continue to 
work in related issues after she completes her 
doctoral program. Outside of school Isabel enjoys 
travelling, cooking and dancing. 

 
Martha Tamez is another incoming 
international ScD student in our Nutritional 
Epidemiology program this year. Martha is a 
nutritionist/dietitian from Mexico City where she 
earned her Master’s degree at the Mexican 
National Institute of Public Health (INSP).  During 
and after her graduate studies, Martha performed 
research on the relationship between diet and 
chronic diseases at the Mexican Teachers’ Cohort 
study (ESMaestras). Before coming to Harvard, she 
was also an undergraduate professor in the 
Nutrition Department at the 
Monterrey Institute of 
Technology. At HSPH Martha 
intends to focus on 
investigating dietary and 
lifestyle risk factors for 
cardiovascular diseases.  
After graduation, she plans 
to establish herself as a lead 
researcher in nutrition-
related studies on obesity 
and cardiovascular diseases 
in Latin America. 

_________________ 
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MEET NUTRITION POSTDOC: DR. KERRY IVEY 
BBYY  HHIILLAARRYY  FFAARRMMEERR  

Dr. Kerry Ivey is a postdoctoral fellow in the Nutrition Department who hails from Perth, Western Australia. 
She was originally a Clinical Dietitian in real life, working in the fields of CVD and gastroenterology. This led Dr. 
Ivey to conduct her PhD research by looking at the cardioprotective and gastrointestinal 
benefits of probiotics (found in yoghurt) and flavonoids (found in tea, chocolate, red 
wine, etc). Kerry finished her PhD in February 2014, and then, the day after she 
submitted her doctoral dissertation, she flew to Boston to work for Dr. Eric Rimm as his 
postdoc, living happily ever after, in Kerry’s words.   
 
Dr. Ivey’s research focuses on using metabolome and microbiome data to better 
understand the cardiovascular benefits of flavonoid consumption. Her doctoral work 
integrated epidemiological, clinical and basic (microbiome and metabolome) research 
methods in order to explore the cardiometabolic benefits of flavonoids and probiotic 
bacteria/yogurt. Kerry’s current work now focuses on understanding the metabolic 
fingerprint of high flavonoid consumers, as well as exploring the role of the microbiome 
in mediating the antihypertensive benefits of flavonoid consumption. 
 
Dr. Ivey recently lectured about her work at our Monday Nutrition Seminar on January 26, 2015, where she 
spoke about:  The Human Gastrointestinal Microbiome, and its Role in Diet-Disease Relationships.  Let’s hear 
more about Kerry and her work right now! 
  
Editor:  Kerry, you are originally from Perth, 
Australia. What brought you here to the HSPH 
Department of Nutrition? 

KI: I came to Boston in 2013 to present at the 
American Society for Nutrition conference. While 
here I met with Dr. Rimm and explained that I would 
be finishing my PhD soon and would love to work 
with him. Luckily for me, he offered me a position in 
his group, so the day after I submitted my PhD 
thesis, I hopped on the plane and moved to Boston.  
 
Editor:  I understand that you began your career as 
a Clinical Dietitian. When did you decide to get a 
doctorate that would allow you to integrate 
epidemiological, clinical, and basic (microbiome and 
metabolome) research methods?  

Before commencing my Dietetic training I completed 
a research scholarship looking at the vascular 
benefits of probiotic yoghurt. This was my first foray 
into research, after which I was convinced that 
nutrition research was the career for me. I went on 
to continue my dietetic training, and work as a 
Clinical Dietitian, before starting my PhD.  

My PhD supervisors encouraged me to combine 
new and emerging technologies with traditional 
research methodologies, with the hopes that it will 
allow me to succeed in the ‘nutrition research of the 

future’. As such, during my PhD, I ran a clinical trial, 
completed numerous epidemiological analyses, and 
performed the lab work and analyses for two 
microbiome and metabolome projects.   
 
Editor: What made you decide to focus on the 
cardiometabolic benefits of flavonoids and probiotic 
bacteria/yogurt, and what have your findings shown 
so far? 

I chose flavonoids and probiotics because it 
interested me. At the time I started my PhD, my PhD 
supervisor’s research had historically been focused, 
although not limited to, bone health. However, I was 
interested in diet and CVD, and as such, he 
encouraged me to explore and choose my own 
research field. 

Despite a lot of support for the cardiovascular 
benefits of probiotics and flavonoids, these findings 
are not currently translated into dietetic practice. 
This is primarily because of the overwhelming 
complexity of the probiotics and flavonoids 
themselves, as well as the numerous interactions 
they have with the human microbiome, which has a 
significant, but as yet not fully understood, effect on 
their bioactivity.  

I really enjoy working in this field as it commands a 
strong understanding of cardiovascular disease 
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pathophysiology, microbiology, biochemistry and 
statistics—the combination of which I find very 
satisfying. However, the multidisciplinary nature is 
what I enjoy most about this research topic, as it 
provides me with the opportunity to collaborate with 
experts from a variety of, traditionally distinct, fields. 

A few more interesting findings from my PhD are: 
a) Probiotic yoghurt, but not intakes of other dairy 

products, was associated with a healthier intima-
media thickness; a CVD risk factor. 

b) Supplementation with probiotic bacteria 
improves cholesterol levels. 

c) Mode of delivery (whole food/yoghurt vs isolated 
supplement/capsule) affected the ability of 
probiotic bacteria to colonize the gastrointestinal 
tract. 

d) High proanthocyanin consumers had better 
renal function and reduced risk of renal event.  

e) In a high tea-consuming population, tea was not 
solely responsible for the beneficial relation of 
flavonol intake with risk of atherosclerotic 
vascular disease mortality. Other whole food 
sources of flavonols are important too. 

f) Irrespective of database used to derive intake 
estimates, flavonoid intake was beneficially 
associated with reduced risk of all-cause 
mortality.  

 
Editor:  Who is your mentor here, and how is he 
helping you to better explore your own research 
interests?  

My research interest focuses on the use of ‘omic’ 
technologies to better understand how the 
microbiome mediates the cardiovascular benefits of 
flavonoids.  

Dr. Rimm is my fantastic mentor here in the Nutrition 
Department. He is the director of the CVD-Epi 
program, and has long held an interest in the 
cardiovascular benefits of flavonoids and flavonoid-
rich foods. With metabolome and microbiome data 
becoming available in the NHS and HPFS cohorts, 
he has provided me with the expertise, 
collaborations, resources, and support necessary to 
pursue these research projects here at the Harvard 
T. H. Chan School of Public Health.  

I am grateful for his support, and I have learnt a lot 
from him as my mentor. We are putting in some 
interesting grants at the moment, so I am looking 
forward to the work that we’ll be doing in the future. 
 

Editor:  You have a rather interesting grant right 
now:  Blueberries and Bugs: Exploring the 
Relationship of Blueberry Consumption with the 
Structure and Function of the Human 
Microbiome. What is this all about? 

Surprisingly to some, the overwhelming majority of 
flavonoids are not able to be absorbed, and are not 
bioactive, without prior metabolism by the bacteria 
residing in the human gastrointestinal tract (the 
microbiome). Also, flavonoids have been shown to 
promote the growth of some bacteria, and inhibit the 
growth of others. Blueberries are a particularly rich 
dietary source of flavonoids.  

This grant that I share with Dr. Rimm aims to identify 
the microbiomic fingerprint of blueberry consumers, 
with the expectation that it will provide important 
insights into fundamental questions of  flavonoid 
metabolism. We are also enthusiastic about this 
project as it provides us with the opportunity to 
explore appropriate analytical approaches for 
interrogating diet-microbiome relationships.  
 
Editor:  Where did you study and work before you 
came to Boston? 

I am West Australian born and raised. I did my 
undergraduate and postgraduate degrees at Curtin 
University, and completed my PhD at the University 
of Western Australia. I worked in aged care for 7-
years, and then worked as a Clinical Dietitian in the 
tertiary hospitals around Perth. I also worked as a 
Consultant Dietitian throughout my PhD. 
 
Editor:  What kinds of foods do you yourself like to 
eat and prepare when you have time?  Blueberries? 

Blueberries are not widely available in Australia, and 
after moving to the US, I have definitely missed the 
‘tastes of home’. So, whenever I can get my hands 
on them, I enjoy Vegemite (high in B vitamins, 
although also high in salt, so should be consumed in 
moderation), Australian Shiraz (high in flavonoids), 
and probiotic natural unsweetened yoghurt.  
 
My favorite food item would have to be a perfectly 
brewed cup of Earl Grey tea (high in flavonoids), 
served in a beautifully decorated fine China tea cup. 
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Stephanie Chiuve Develops New Online Calculator  

that Estimates Cardiovascular Disease Risk 
 
Researchers at The Harvard T. H. Chan School of Public Health (HSPH), led by Dr. Stephanie 
Chiuve (Assistant Professor of Medicine, HMS, and Assistant Professor in Epidemiology, HSPH), 
and Professors Eric Rimm and Walter Willett, and others, have developed the new Healthy 
Heart Score, which provides an easy method for individuals to estimate their 20-year risk of 
developing cardiovascular disease (CVD), based on simple lifestyle 
habits. They have added a free web-based survey at 
https://healthyheartscore.sph.harvard.edu, which also gives users 
practical tips for improving their scores by incorporating heart-healthy 
habits into their daily lives. This new Healthy Heart Score was designed 
to center on modifiable lifestyle risks, which in turn may increase 
awareness of CVD prevention through lifestyle interventions earlier in life, 
prior to the development of clinical risk factors.  

Dr. Chiuve et al. developed their model using health data from 61,025 
women in the Nurses’ Health Study and 34,478 men in the Health 
Professionals Follow-up Study. The Healthy Heart Score is based on the 
nine most critical diet and lifestyle factors that can influence a person’s 
risk of developing CVD in the next 20 years.  These include smoking, exercise, weight, and 
intake of fruits and vegetables, alcohol, whole grains, nuts, sugar-sweetened beverages, and red 
and processed meat. 

Chiuve’s calculator takes a novel approach because it walks users through a series of easy-to-
follow questions about their lifestyle, such as “Do you smoke cigarettes?” and “During the past 
year, how often, on average, do you eat a serving of fruit?”  After answering the questions, 
users receive a risk score of low (green), moderate (yellow), or high (red), and a printable 
assessment with tips for improvement such as, “Instead of sliced deli turkey or chicken in 
sandwiches, try rotisserie chicken or roasted turkey,” and “Try a variety of nuts, including 
almonds, pistachios and cashews.” 

You can read more about The Healthy Heart Score in: “A lifestyle-based prediction model for the 
prevention of CVD: The Healthy Heart Score,” Stephanie E. Chiuve, Nancy R. Cook, Christina 
M. Shay, Kathryn M. Rexrode, Christine M. Albert, JoAnn E. Manson, Walter C. Willett, Eric B. 
Rimm, Journal of the American Heart Association, online Nov. 14, 2014, doi: 
10.1161/JAHA.114.000954 

For more information, see: 
http://www.hsph.harvard.edu/news/press-releases/new-online-calculator-estimates-
cardiovascular-disease-risk/ 
 
This article was also featured on NPR:  
http://www.npr.org/blogs/health/2014/11/14/364086181/more-squash-less-bacon-
calculating-your-real-life-heart-risk.   
 

_________________________________________ 

https://healthyheartscore.sph.harvard.edu/
http://www.hsph.harvard.edu/news/press-releases/new-online-calculator-estimates-cardiovascular-disease-risk/
http://www.hsph.harvard.edu/news/press-releases/new-online-calculator-estimates-cardiovascular-disease-risk/
http://www.npr.org/blogs/health/2014/11/14/364086181/more-squash-less-bacon-calculating-your-real-life-heart-risk
http://www.npr.org/blogs/health/2014/11/14/364086181/more-squash-less-bacon-calculating-your-real-life-heart-risk
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WINNER OF THE BEST EASTER BONNETS! 
 

Submitted by Patrice Brown, Senior Administrative Coordinator 
 

 
 

Many Nutrition staff and students recently volunteered for the Stop Hunger Now campaign. This 
event tries to address global poverty by asking its volunteers to pack 15,000 meals for the under-
nourished globally. All agreed that this year’s campaign was highly successful and a lot of fun! Our 
volunteers were able to learn a lot more about world hunger and the ways that could be used to 
address global poverty. The following people took part in this year’s activities:  

Alen Agaronov, Patrice Brown, Aline Carvalho, Stef Dean, Ellie Kaufman, 
Laura Kent and her 3-1/2 year old grand-daughter, and Martha Tamez. 

As you can see, many dressed for the occasion! 
_____________________ 
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