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fits-all approach to reaching 
clients. “I may use a ‘plate’ type 
method with a patient who 
finds it difficult to understand 
carbohydrate counting,” she 
says. “But, sometimes even 
the most educated people may 

have limitations in following 
what they’re supposed to do to 
manage their diabetes.”

When she first sees patients 
who are newly diagnosed with 
diabetes, she says, “They’re 
often completely overwhelmed, 

Purposeful
       Career

As an RD, CDE, writer, chef, speaker, and  
Celiac expert, Marlisa Brown is making a 

serious difference in people’s lives 

Marlisa Brown has 
always had an interest 
in food and cooking. 

While working in marketing 
at a catering company, she 
decided to pursue her nutrition 
career. She first took classes in 
food styling and nutrition, later 
completed a sports nutrition 
program, and then received a 
Master’s degree in nutrition.

Within a week of graduation, 
Marlisa accepted the position 
of Wellness Coordinator with 
Lackmann Culinary Services. 
For the next ten years she 
developed healthful recipes, 
coordinated health fairs, 
wrote nutrition newsletters, 
created wellness programs, 
gave presentations, and ran 
promotional and corporate 
wellness events. 

During this time, Marlisa also 
started a private practice, and 

she realized that the majority 
of her clients had diabetes. This 
inspired her to work toward 
her Certified Diabetes Educator 
(CDE) credentials. Even though 
she hates taking tests, she says, 
“Obtaining the credentials was 
absolutely worth it.” 

At her practice, Total 
Wellness, Inc., Marlisa provides 
outpatient nutrition counseling, 
designs wellness programs for 
corporations, gives healthy 
cooking demonstrations, and 
coordinates nutrition workshops 
for trade shows and special 
events. In addition, she has 
developed signature nutrition 
products for celebrities such as 
Richard Simmons, Jorge Cruise, 
Leslie Sansone, and Kathy 
Smith.

Marlisa believes that when it 
comes to diabetes counseling, 
there certainly isn’t a one-size-
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 1 ear of corn,  
(kernels only, about 
1 cup frozen if fresh 
unavailable)

 1 chopped mango
  Juice of 2 limes
 1 chopped jalapeño 

pepper
 1 chopped red pepper
 1 chopped red onion
 1⁄4 cup chopped cilantro

1. Mix all ingredients 
together, and refrigerate 
until ready to use.

Serves 12

Tips: 1. Great served over 
chicken or fish. 2. To remove 
the kernels from an ear of 
corn, remove husk from the 
corn, and run a knife down 
each side of the corn over 
a small bowl, removing and 
saving all kernels.
This recipe is from “Gluten-Free Hassle-
Free,” by Marlisa Brown, MS, RD, CDE, 
CDN, Demos Medical Publishing.

issues helps her understand 
and relate to her patients on a 
deeper level. 

Marlisa finds her career to 
be so rewarding that there’s 
not much she would change 
about it. However, while 
counseling patients continues 
to be extremely gratifying, she’s 
also beginning to diversify into 
different areas such as writing, 
speaking, and TV appearances. 

When asked what has 
changed in the world of 
diabetes care, Marlisa says she 
believes that today doctors 
are referring more patients to 
dietitians and CDEs than ever 
before. She also believes that 
the media increasingly rely on 
credible nutrition authorities, 
and that dietitians are valued 
more than ever. But, things still 
need to get better. 

“The educational piece can 
always be stronger,” she says. 
“but I love teaching and helping 
people. I have a wonderful 
career because I change 
people’s lives.”

Black Bean and 
Mango Salsa

 2 (101⁄2-ounce) cans black 
beans, drained and 
rinsed 

says, is teaching people how to 
cook. 

“It’s important to show people 
how to round out a recipe with 
appropriate sides to meet their 
carbohydrate targets,” she says. 
“For example, if they’re having 
baked chicken, I would also 
teach them how much starch 
and vegetables should be added 
to meet their needs. There are 
plenty of recipes out there, but 
a recipe can’t show a person 
how to prepare the food.” 

Currently, Marlisa is working 
on a TV pilot for healthy 
cooking classes. These classes 
would include heart-healthy, 
diabetes-friendly, and gluten-
free recipes. “Those with a 
gluten intolerance need to 
learn how to create meals for 
themselves so they’re able to 
find ways to incorporate gluten-
free versions of their favorites 
back into their diets,” she says.

Marlisa first became interested 
in gluten-free cooking when 
she decided to put a very ill 
patient on a gluten-free diet—
and almost immediately, her 
patient’s health was improved. 
After learning more, Marlisa 
realized that she is also gluten 
intolerant, and she now follows 
a gluten-free diet. She’s written 
two different gluten-free 
cookbooks, and she believes 
that having her own nutritional 

emotionally and physically, and 
they can’t think clearly. I’m not 
there to change everything in 
their lives—I’m there to show 
them how we can fix their 
problems. I find things that 
they’re willing to adapt, and 
together we remake their diet 
with reasonable changes.” 

One of her more interesting 
experiences on the job included 
working with the New York 
Jets and with college sports 
teams to develop meal plans 
and nutrition programs. During 
her work with the players, she 
identified hydration issues that, 
once addressed, helped them 
improve their game. 

Marlisa enjoys using different 
approaches and finding new 
ways to explain diabetes to her 
clients. When asked, she’ll even 
create personalized educational 
materials, including goal work-
sheets and meal plans. 

She especially appreciates 
the “pattern management” of 
diabetes care. Pattern manage-
ment is using the analysis 
of blood glucose records as 
the basis for determining a 
treatment plan. “It’s rewarding 
to uncover patients’ difficulties 
and come up with creative 
approaches to help them,” she 
says.

One of the missing pieces 
today in diabetes care, Marlisa 

Calories 63, Total Fat <1g,  
Saturated Fat 0g, Protein 3g, 
Carbohydrate 13g, Cholesterol 
0mg, Dietary Fiber 3g, Sodium 
99mg

Dietary Exchanges:
1⁄2 Starch, 1 Vegetable


