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3.30 Closing Speaker Hummingbird House

10.45  Tara MacGregor   
11.30  Shane Jeffrey

  
1.30  Glenn Mackintosh 
2.15  Hannah Brown 

 
10.45  Dean Merlo  
11.30  Jason Smith  

 
1.30  Kate Wengier 
2.15  Rachael Bermingham 

10.45 - 2.15   
Dr Karen Abbey 

Choose a stream for the middle of the day: 

FOODSERVICE STREAMBUSINESS STREAMCLINICAL STREAM

  www.dietitianconnection.com    |               #du2018

7.30 Breakfast Workshop (Optional) Dr Joanna McMillan supported by

10.15 MORNING TEA supported by

3.00 AFTERNOON TEA supported by

2 MARCH, 2018 BRISBANE 

12.30 LUNCH supported by
FULL CR EAM

M I LK  YOG H U RT
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MATTHEW AMES 
Thriving in a World of Change

In this fast-paced world of constant change and disruption, how do 
we succeed? Following a major life-changing event in 2012 that 
resulted in the loss of all of his limbs, Matthew shares what he has 
learned to not only survive, but thrive. Importantly, these lessons are 
equally applicable to both our personal and professional lives.

Matthew Ames was 39 years old when what started as a sore throat resulted in the loss of all four 
of his limbs. He had contracted a streptococcal infection resulting in toxic shock and was never 
expected to survive. Matthew has now beaten the odds, spurred on by the fact that he is the father 
of four young children and husband of a very dedicated wife who is determined to grow old with 
him. Matthew has been an invited speaker to over 20 events, makes numerous media appearances 
and has been awarded Australia Day Ambassador (2015), Pride of Australia Award State Winner and 
National Finalist, Courage category (2013) and Father of the Year Award finalist (2013). 
Learn more at www.renovatingmatthew.com and follow him on Twitter @renovatingmatt

advice on the health benefits of Mediterranean-style cooking with taste plus convenience as 
motivators to get people enjoying vegetables for good health.

– Supported by Birds Eye Vegetables & Cobram Estate

Scottish-born Dr Joanna McMillan is a PhD qualified dietitian and one of Australia’s favourite 
nutrition and healthy lifestyle experts. She is a regular on television, radio and print media, an 
experienced International and TEDx speaker, director of Dr Joanna and founder of the online 
lifestyle change program Get Lean. Joanna has authored several books, with the latest Get Lean 
Stay Lean just published. Learn more at www.drjoanna.com.au

DR JOANNA MCMILLAN

Health Benefits of Mediterranean-Style Cooking of Vegetables 
(Breakfast workshop) and Master of Ceremonies

Veggies are good for you, and we need to eat more! Please join us 
to hear an update on nutrition research on cooking vegetables in 
Extra Virgin Olive Oil and the nutritional value of fresh vs frozen and 
canned veggies. Let’s discuss how this evidence translates to practical 



Tara is an experienced health professional who has for over 20 years’ been supporting people to 
manage the challenges of living with chronic disease and mental health issues in both inpatient and 
community settings.  She is a professional Counsellor and Psychotherapist, Clinical Member of PACFA 
(Psychotherapist & Counsellors Federation of Australia), Member of MINT (Motivational Interviewing 
Network of Trainers), PACFA Accredited Supervisor and an Accredited Practising Dietitian. Since 2004, 
Tara has specialised in private practice assisting people with a broad range of self-development and 
wellbeing challenges, in particular: recovery from disordered eating. She provides skills training, 
mentoring & clinical supervision for health professionals and is a committed advocate of the Health 
at Every Size ® approach. Learn more at www.taramacgregor.com.au

DIETITIANS UNITE 2018  |  page 3

TARA MACGREGOR

Debriefing the ‘Deficit Detective’

Tara knows the hurdles dietitians face in reprogramming their practice 
to incorporate behaviour-change counselling skills. In this interactive 
session, she invites you to reflect on your current challenges, affirm 
your progress with developing such skills – and find opportunities for 
further development.
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SHANE JEFFREY

When Knowledge is Not Enough – Peeking Inside the Dietitians’ 
Toolbox for Behavior Change

Time to challenge our traditional scope of practice – and help your 
clients toward positive change. Shane will share the benefits of 
gaining skills in supporting behavior change and share resources to 
help you move beyond the traditional role of “information provider”.

Shane is an Accredited Practising Dietitian with 25 years of experience as a dietitian in both the 
private and public sectors. During this time, he has worked almost exclusively in the field of eating 
disorders, establishing himself as a recognized leader in the field both nationally and internationally. 
Shane is the founder and clinical director at FMB Wellbeing, a Brisbane based practice dedicated to 
the treatment of eating, weight, and body image concerns. Shane believes it is important to extend 
our scope beyond being the experts in nutrition, to encompass a strong focus on behavioural change.  
Learn more at www.foodmindbody.com.au
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GLENN MACKINTOSH

We Are All in This Together!

Charismatic psychologist Glenn Mackintosh shares his ideas on 
how dietitians and psychologists working at the forefront of health 
behavior change can make important mindset shifts to improve 
outcomes – and grow business at the same time.  
Glenn is also our master of ceremonies for the business stream.C
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Glenn is the Founder of Weight Management Psychology. He is a member of the Australian   
Psychological Society, a fellow of the Obesity Prevention and Treatment Society, and State  
Representative of the APS Psychology of Eating, Weight, and Body-image Interest Group.   
Before venturing into full time private practise, he was the Director of Psychology at the Wesley 
Lifeshape Clinic. Learn more at www weightmanagementpsychology.com.au



and shares why the key to success is making exceptional customer service the standard –  
not the exception. 

DEAN MERLO

From the “Grounds” Up: Building a Business Based on Exceptional 
Customer Service

Pull up a chair and grab your cup of coffee! We’re talking the business 
of coffee - and you’ll love hearing from this master of the art of 
espresso. Join Dean Merlo, founder of Brisbane’s own beloved  
Merlo Coffee, as he takes you on his journey from barrister to barista,  
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Hannah is a PhD candidate from the University of Newcastle and an Accredited Practising Dietitian 
(APD). Hannah graduated with First Class Honours in a Bachelor of Nutrition and Dietetics in 
2015 and has published articles related to the influence of food labels on portion size. Hannah’s 
PhD research is aiming to improve the dietary knowledge and skills of pregnant women, with a 
focus on carbohydrate portion sizes, to improve diet quality and health outcomes of both mother 
and child. Hannah’s PhD work also involves the assessment of portion size tools, including food 
labels and augmented reality, on improving knowledge and portion size selection. Learn more at  
www.newcastle.edu.au/profile/hannah-m-brown-uon

HANNAH BROWN

A New App-roach to Nutrition and Portion-Size Education

Ready to get up to speed quickly on the latest resources for portion 
size guidance and nutrition education? Hannah will showcase tools -- 
such as smartphone apps – that can help you positively impact client 
behaviour.
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Dean Merlo’s story is a classic tale that began when his father immigrated to Australia from Italy in 
1958, bringing with him Queensland’s first espresso coffee machine to be used in his soon-to-be 
famous Milanos restaurant.  

Working part-time in the restaurant gave Dean the foundations of true Italian-bred passionate 
customer service that today is a corner stone of the Merlo coffee experience. In the years that 
followed, Dean made a monumental leap from barrister to barista that changed Queensland’s 
coffee culture forever. A solicitor by profession, he saw the opportunity for a CBD espresso coffee 
bar, similar to those he had frequented in Europe and New York. Dean knew the combination of 
Brisbane’s weather and increasingly cosmopolitan population was perfect for the European coffee 
concept. This led to Dean successfully lobbying the Brisbane City Council to permit street-side 
dining in the late 1990’s.

The rest is history. Dean and the Merlo Coffee team have grown to become Australia’s leading 
independently owned and operated coffee roasters, with 16 company stores, in addition to 
supplying more than 1,500 cafés and restaurants around Australia and shipping coffee online  
throughout the world. Learn more at www.merlo.com.au



Jason founded the Back In Motion Health Group – Australia and New Zealand’s largest and fastest 
growing provider of physiotherapy and related services. As the Group Director, Jason leads a team of 
more than 600 staff in over 100 locations. The success of Back In Motion has been recognised by its 
sustained exponential growth and by a number of formal accolades, including being awarded a BRW 
Fast Franchise for five consecutive years and the Ernst & Young Entrepreneur of the Year 2013 for 
Services in the Southern region. As an active member and leader in business communities such as 
the Australian Physiotherapy Association, various CEO groups and special interest business forums, 
Jason is renowned for his positive contribution and advocacy in supporting community health and 
small business in Australia, New Zealand and many parts of the world. His passion for leadership 
culminated in his establishing the Iceberg Leadership Institute, a forum through which he has 
provided thought-provoking leadership instruction to thousands of experienced and emerging 
professionals since its inception. Jason is a popular regular contributor and presenter on health, 
wellness and business related subjects across a variety of media. His first book is an international 
bestseller: “Get Yourself Back In Motion” – a physiotherapist’s secrets to pain relief and optimal 
health. Jason is also the Executive Chairperson of the SOS Health Foundation, which serves to 
improve the health of disadvantaged Australians. A proud father of four young children, he enjoys 
spending time with his family and is a keen tennis player, traveller, adventure seeker and active 
member of his local Christian Church. Learn more at www.backinmotion.com.au
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JASON SMITH

Zero-to-100: My Personal Story and Lessons on Leadership

Dynamic, award-winning business leader Jason Smith (founder 
of the Back in Motion Health Group) will share honest and 
personal lessons learned on life purpose, stubborn will, the value 
of a like-minded team -- and uncompromising leadership.

B
U

SI
N

ES
S 

ST
R

EA
M

the toughest of times into growth opportunities, to planning for her business’s future growth, 
Kate reflects back on her journey and leaves you with actionable steps to take on your  
own challenges. 

Kate Wengier is an entrepreneurial dietitian with a passion for improving the eating habits of 
families and communities. She created Foost, a health promotion company, to teach easy ways of 
eating more fruits and vegetables. (Her star pupils? All four of her kids, who love fresh, fun food!)

With a keen interest in the non-diet approach to eating, Kate is on a mission to improve food 
education for young children by increasing the fun – and decreasing the preaching and pressure. 
Learn more at www.foost.com.au

KATE WENGIER

When Food and Fun Converge: How to Execute a Colourful –  
and Successful – Crowd Funding Campaign 

“Overnight” success stories: reality or myth? Find out the truth from 
Foost’s Kate Wengier, who brought her children’s book, “What If 
Vegetables Were People”, to life through a successful and colourful 
crowd funding campaign that combined fun with food. From turning 
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KAREN ABBEY

Become an Advocate for Change in Aged Care Foodservices

Innovation in aged-care foodservices: it’s real, it’s now – and you’ll 
get to hear all about it, firsthand, from one of Australia’s most 
diverse foodservice dietitians. Dr Karen Abbey is among the very few 
dietitians who have had the opportunity to manage, and transform, 
residential aged-care foodservices. With over 25 years of experience,  FO
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this trailblazer has built, designed and refurbished kitchens, developed service models and 
worked across all sectors of foodservice, including clinical, community and industry.
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Rachael Bermingham is one of the country’s most successful authors, having written 10 bestselling 
books. These include Savvy, 4 Ingredients, How to Write Your Book and How to Market Your Book, 
with combined sales in excess of $7 million. Rachael is a successful businesswoman who gracefully 
juggles mentoring, writing, speaking and her own book-production company while raising her three 
boys - Jaxson, 12, and 7-year-old twins Bowie and Casey. Her speciality is in building businesses 
from nothing to something. Learn more at www.RachaelBermingham.com

RACHAEL BERMINGHAM

Purpose, Passion and Prosperity

Ready to turn your business from nothing to something? Learn 
from superwoman Rachael Bermingham, one of the country’s most 
successful authors and a born entrepreneur, as she shares her 
insights on how to step into your potential and live life  
with purpose. 
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We’re so excited that Dr Abbey has designed four topics for those attending Dietitians Unite:

TOPIC 1: Getting your foot into the door: service development within aged care, and how to  
                   increase dietitians’ foodservice value

TOPIC 2: Aged care kitchens & dining rooms: equipment and service ideas to support  
                   meal delivery 

TOPIC 3: Foodservice technology for aged-care, enhancing safety and foodservice delivery

TOPIC 4: Doing more with less: enhancing menu quality, menu procurement and design

Dr Karen Abbey has over 25 years’ experience in foodservice across all sectors, including clinical, 
community and industry. Her passion for foodservices extends across the sector, from course-
coordinating the University of Queensland Masters in Dietetics program in practical placement in 
foodservices, to working with Australia’s largest procurement company (Church Resources CR) as 
their foodservice ambassador. As part of Karen’s CR role, she works with supply partners to support 
manufacturing and recipe ideas - to demonstrate doing more with less; this can be seen on the CR 
YouTube channel.
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based service that offers flexible child and family-centred care.

Through their experience as foster carers for children with complex medical needs, Paul and 
Gabrielle Quilliam recognised the need for community-based short-break stay and end of life care 
support for Queensland children affected by life-limiting conditions. Using their collective skill 
sets drawn from nursing, education and business sectors, they established a charity and harnessed 
opportunities of Federal and State Parliamentary inquiries into Palliative Care to advocate for the 
delivery of a children’s hospice for Queensland. Achieving State and Federal funding and a clinical 
care partnership with Wesley Mission Queensland, Paul and Gabrielle have led a powerful team of 
industry experts to deliver the successful construction and development of Hummingbird House. 
Learn more at www.hummingbirdhouse.org.au

PAUL AND GABRIELLE QUILLIAM 

Hummingbird House: A Queensland Success Story

Here’s a pitch-perfect study on identifying a need, developing a plan – 
and delivering results, to great success. Paul and Gabrielle will share 
how they led a powerful team of industry experts, as a joint initiative 
with Wesley Mission Queensland, to create Hummingbird House. 
Queensland’s only children’s hospice, it’s an integrated community-

Dr Abbey is the director of Nutrition & Catering Consultancy, and supports aged care with onsite 
foodservice audits to resident services to improve the operational function of kitchens and dining 
rooms. Her extensive knowledge on kitchen design and equipment also allows her to work with 
aged-care kitchens to improve menu quality. In addition, she founded the Nutrition and Catering 
Global Hub, building an extensive resource and recipe centre for all those working in foodservices. 
To receive their free email newsletters, visit www.nutritioncateringhub.com.au



“Dietitians Unite is an annual 
event that unites remarkable, 

like minded Dietitians.

For me personally it inspires the 
passion in my heart, stimulates 

me to continue to dream big, think 
strategically and offers remarkable 

perspectives from thought leaders in  
business and health.”

“I left the day feeling 
upbeat, enthusiastic and 
positive and immediately 

thinking of ways I can 
improve my practice of 

dietetics.” 

“Dietitians Unite is a 
wonderful event for 
any forward thinking 
dietitian. The speakers 
are phenomenal and the 
event offers plenty of 
opportunities to network 
with other like minded 
dietitians.” 

“Nothing other than it was 
simply fantastic, I took 

something from every session, 
came out feeling so inspired 

to be a Dietitian. It was 
beautifully done.”

“Dietitians Unite 2017 
was such a refreshing and 
rewarding experience. 
Looking forward to next 
year’s event already!”

“Excellent speakers, 
content and food! It was 

great to be in a room 
with so many passionate 

dietitians and be 
reinvigorated about  

the future.”

           www.facebook.com/DietitianConnection            @DNConnection      DietitianConnectionStay connected:

Feedback from 
DIETITIANS UNITE 2017

The Chosen Link for Nutrition Leaders    |    www.dietitianconnection.com


