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INTRODUCING OUR
NEW PHYSICIAN

ASSISTANT

Reilly Butler, PA-C graduated
from University of Dayton in
2020 with her master's degree in
Physician Assistant Studies. Prior
to graduate school, she previously
worked in inpatient rehab at
Hackley Hospital. 

Reilly will be assisting Dr. Gluck
with surgeries as well as seeing
patients in the office for pre-
operative weight management,
routine post-op and back on track
visits. Call now to set up an
appointment with Reilly! 

NON-SURGICAL
MEDICAL WEIGHT
LOSS PROGRAM

Note: THIS PROGRAM IS NOT
AVAILABLE FOR THOSE WHO
HAVE HAD PREVIOUS
BARIATRIC SURGERY. 
For individuals with a BMI ≥26,
we now offer a non-surgical
medical weight loss program,
focusing on education in the
areas of diet, exercise, and
behavior modification to help
achieve sustainable weight loss
over a 12- week period. 
If you, or someone you know, is
interested, please call the clinic at
231-737-8446 for more
information 

SUPPORT
GROUPS
Our support groups meet the 2nd
& 3rd Tuesday of every month
from 6:00PM-7:00PM virtually.
No need to preregister—just join!
Find the link on our Facebook
page or website.   

Back On Track Class: 
Tuesday Dec 14th @ 6PM
*post-op patients struggling with
weight gain/plateaus only

Support Group discussing 
Weight Loss Medications:
Tuesday Dec 21st @ 6PM

HEALTHIER HOLIDAYS

Everyone has their favorite holiday dish. From
sweet potato casserole to pie to egg nog… It’s that
certain item that you wait all year for! But, often
people find they’ve gained a few pounds once the
New Year rolls around. This is usually because the
foods we consume around the holidays tend to be
rich and indulgent, which means high in calories,
sugar, and fat. But, they don’t have to be! Here are
some healthier food swaps you can make so that
you can have some of your favorites without
seeing an increase on the scale!

 Mashed potatoes: use evaporated skim milk or
chicken broth instead of butter and cream or full-
fat milk. Also consider making mashed cauliflower
instead.

Dips: make dips with plain, nonfat Greek yogurt
or non-fat sour cream instead of regular sour
cream or mayo. 

Gravy: once you get those pan drippings, place in
freezer for a few minutes, then you can skim the fat off
the top before making your gravy. This can save
hundreds of calories from fat per serving. 

Sweet potatoes: instead of a candied sweet potato
casserole, serve sweet potatoes that have been diced
and roasted in the oven with a small amount of olive
oil or olive oil spray.

Egg nog: make a faux egg nog by blending 4 bananas,
1.5 cups skim milk, 1.5 cups plain, nonfat yogurt, and ¼
tsp rum extract. Sprinkle each glass with nutmeg and
enjoy!

 Dessert: instead of a high calorie dessert, try a sugar-
free apple crisp recipe  


