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OPTIMIZING IMMUNITY THROUGH 
NUTRITION Q&A 

Medical Disclaimer: This material by stating that the information presented in this presentation are general 
guidelines and recommendations, and while backed by research, it does not take into consideration any 
medical conditions or special dietary needs and should not be substituted for individual care or medical advice. 
Please speak with a medical provider before making any changes in diet. 

 

Can you talk to "Saturated Fat" content in daily diet? We are told to avoid but are saturated fats 
important to a diet? Does the source matter? Or avoid, and focus on other "good" fats?  

The American Heart Association recommends no more than 6% of total daily energy (calories) 
intake to come from saturated fat. For someone who consumes 2,000 calories a day, that would 
look like 13g of saturated fats per day. This is does mean we need to avoid them completely, but 
because they are found in a variety of animal sources and tropical oils, we can easily go over this 
amount if we are not aware of the sources of them in our diet and how much we consume 
regularly. Research has indicated that higher intakes of saturated fats in the diet can raise LDL 
cholesterol and increase our risk of heart disease. We can all benefit from choosing unsaturated 
fats most of the time (nuts, seeds, olive oil, canola oil, avocado oil) and leaving the saturated fats 
for on occasion, like holiday baking or family recipes. You can read more from the AHA here: 
https://www.heart.org/en/healthy-living/healthy-eating/eat-smart/fats/saturated-fats 

 

Can you eat Edamame without boiling? What are the best ways to cook it to preserve the nutrients 
it provides?  

Edamame does need to be cooked before consuming. You can steam it in the pods or buy it 
precooked and shelled either in the refrigerated section or frozen section. For most foods, 
nutrients are best retained when cooked for shortest amount of time that is needed. Meaning 
steam or boil until it is cooked through but avoid overcooking.   

Substitutes: What is a good substitute for soy? Is there a substitute for the tahini?  

Soy substitutes can depend on the ingredient. Soy sauce, for example, can be substituted with 
coconut aminos for similar flavor profile. Soy protein such as edamame, tofu, or tempeh can be 
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substituted for beans and legumes for a plant-based protein option. Tahini is made from sesame 
seeds and does not contain soy, but if you are looking to substitute tahini in a recipe, you could 
use another seed or nut butter instead. The taste would be slightly different depending on the 
substitute your chose.  

How long can the dressing and meal stay fresh for in the fridge?  

The dressing will stay good for up to 3 days in the fridge. Be sure it is in an airtight container.  

Benefits of intermittent fasting?  

Benefits from intermittent fasting come from those who benefit from that type of schedule. Speak 
to a medical provider to determine what type of intermittent fasting schedule could work for you if 
this is something you are interested in exploring.  

Opinions on bee pollen? Benefits? On the topic of bees, benefits of consuming local honey as 
we’re entering spring/allergy season?  

There is not sufficient research to support the benefits of bee pollen either way. Supporting local 
farmers has environmental benefits in terms of sustainability. While a natural ingredient, honey is 
considered to be an added sugar so be sure to monitor your sugar intake throughout the day. 
Speak with a Registered Dietitian to determine your needs.  

Vegan diet: How do I get adequate protein? Is it possible to get too much protein while eating 
plant based?  

Tips for meeting protein needs on a vegan diet: first identify where your protein sources can come 
from: legumes, beans, soy proteins, nuts, and seeds, plant-based alternatives. This step in planning 
will provide you with options for protein sources you can include in meals and snacks. Following 
the plate model will help to guide balanced meals that contain proteins, grains, and produce.  

Tomatoes and inflammation – thoughts? Nutrient benefits of tomatoes?  

Tomatoes are a food we want to have in our diet on a regular basis because of the anti-
inflammatory nutrients they contain. Tomatoes contain the antioxidants lycopene, shown to reduce 
risk of heart disease and certain cancers, and vitamin C which protects our cells from free radicals 
and stimulates white blood cell activity in our immune system. Tomatoes are relatively low in 
calories, contain some fiber, and can be consumed, raw, cooked, steamed, or even dried. Fun fact, 
lycopene content actually increases when tomatoes are cooked. 
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Tomatoes are included in Harvard Health’s Anti-inflammatory foods list: 
https://www.health.harvard.edu/staying-healthy/foods-that-fight-inflammation 

Vitamin D: For those north of the equator, is a vitamin D supplement suggested? What foods 
provide the best sources of vitamin D? Are there any plant milks that are a good source of vitamin 
D? Recommended amount of vitamin D? What vitamin D supplements do you recommend?  

Not necessarily, we would want to have our vitamin D levels checked by our health care provider 
first then discuss next steps: whether or not supplementation is needed and how much for how 
long. While we do not get a lot of vitamin D from foods, we can yield some from eggs (include the 
yolks), mushrooms exposed to UV lights, fatty fish like salmon, and fortified foods and beverages 
(check those nutrition labels for amounts).  

For plant-based milks, ensure that it is fortified with calcium and vitamin D before purchasing.  

The RDA for vitamin D is 600 IU for adults 19 years and older and 800 IU for adults over 70 years 
old. This recommendation of intake would differ if someone was deficient or low in vitamin D 
based upon labs. When choosing a supplement, we always want to look for a third-party testing or 
verification like USP. Consumer Labs also reports on third-party testing.  

Pre- and Pro-biotics: What are other options to use in place of prebiotics? Are probiotics needed if 
diet already includes yogurt consistently? Not all yogurt is created equally; what are the best 
yogurt recommendations?  

There isn’t necessarily a substitute for prebiotics as these are a specific type of fiber fermented in 
the gut. Most individuals do not need a probiotic supplement and are better off including probiotic 
rich foods, like yogurt in their regular dietary patterns. When shopping for yogurt, keep an eye out 
for yogurts that provide more protein than added sugars, dairy will naturally contain some sugar 
due to the lactose content. Choosing lower fat yogurts (1%, 2%) will help keep saturated fat 
consumption in check.  

Sleep: Foods to eat/avoid for a more restful night’s sleep? Sleep supplement 
thoughts/recommendations, i.e., melatonin?  

This is very individualized. A good rule of thumb is to try to not eat for about 2 hours before 
bedtime to help with promote most restful sleep. Speak to a Registered Dietitian if your schedule 
only allows for late night eating.  
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Should rice and quinoa be soaked in water for a certain amount of time prior to cooking?  

This does not impact nutrient value. You can cook according to the package.  

Thoughts on impact of nuts and cheese on cholesterol levels? If concerned about cholesterol, what 
are the best types of nuts to consume?  

When trying to lower cholesterol, it is best to try and consume fiber and healthy, monounsaturated 
fats regularly. Most nuts are great source of monounsaturated fat so you can’t go wrong. They also 
contain some fiber too!  

Thoughts about ghee, coconut oil, avocado oil etc.?  

Whenever choosing a healthy fat, aim for one that is low in saturated fat and high in 
monounsaturated fats. 

How do you feel about “powdered meals” such as Huel, etc.?   

We always err on the side of enjoying foods in their most nutrient dense form as much as you can 
and working with a medical provider to supplement when needed.  

Do you take a HAES (Health at Every Size) and/or intuitive eating approach in your work?  

Yes, and some of our dietitians work one-on-one with clients for this specific reason. This is a wildly 
studied methodology and many RDs follow this as part of helping clients develop a better 
relationship with food.  

Thoughts on the blood type diet? 

This is not fully supported by research at this time. 

 

 


