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To register for the ASNM 20th Annual Meeting
visit our website at: www.asnm.org

"The American Society of Electroneurodiagnostic Technologists has granted ASET Continuing
Education [ACE] credits for this program. Such crediting, however, should not be construed by
program participants as an endorsement of any type of instruments or supplies mentioned or

involved in these presentations. "
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OUR 2009 PROGRAM

e THURSDAY e APRIL 23rd o

8:00 AM - 6:00PM - ----- - ASNM Board Meeting
4:00 PM - 6:00 PM - - - - - - - - - - oo Early Registration
6:00PM - 7:30PM - - - - - - - - - - e e e e oo - CNIM Examination Review

Rebecca Clark Bash, REEG/EPT, CNIM, FASNM
KnowlLedge Plus, Inc.

IOM, EEG, EP & Sleep Education & Consulting,
Lincolnshire, IL

5:00PM - 7:00 PM - --- - - - - o m e e m e ABNM Examination Review
Mark Stecker, MD, PhD, DABNM, FASNM

Professor of Neuroscience and Director of Neurophysiology
Marshall University School of Medicine/Cabell Huntington Hospital
Huntington, WV

e FRIDAY e APRIL 24th o

BASIC SESSION

7:55-8:00 AM - - - - - - - e e e e e Welcome
Moderators: TBA
8:00-9:00 AM - - - - - - - - - - - - e e m Current Trends in Neuromonitoring

for Pedicle Screw Instrumentation

Michael Isley, PhD, DABNM, FASNM

Director, Intraoperative Neuromonitoring Department

Orlando Regional Medical Center & Arnold Hospital for Children
Orlando, FL

9:00-9:45 AM - -Reflex Physiology & Applications in Intraoperative Monitoring
Ron Leppanen, PhD, DABNM, FASNM

Clinical Neurophysiologist

Knoxville Neurology Clinic

Knoxville, TN

9:45-10:15 AM - - - - - - - - - - - Alarm Criteria for Spontaneous EMG Monitoring
Leo Happel, PhD, DABNM, FASNM

Operative Neurophysiology

National Monitoring Consultants, LLC

10:15-10:45 am --- BREAK

continued on page 4 =»
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e FRIDAY e APRIL 24th o

BASIC SESSION continued

10:45-11:30 AM - - - - - - - - - oo m o Techniques for Spinal Cord Monitoring
Sherry Smith, RET, REPT, RT(EMG), CNIM

Senior Neurophysiology Technologist
Diagnostic Neurophysiology

British Columbia Children’s Hospital
British Columbia,Canada

11:30-12: 15 PM - = = = = = - s e e e e e e e e e o - Mechanisms of Anesthesia
Tod Sloan, MD, MBA, PhD, FASNM

Professor and Associate Chair of Development

Department of Anesthesiology

The University of Colorado at Denver and Health Science Center
Denver, CO

12:15-1:45 pm --- LUNCH

1245-2:30 PM - = = - = = = - s e e e e e e e e e eeaaaaaa Troubleshooting
Kent Rice, MS, REPT, CNIM, DABNM

Director of Education and Training
Biotronic Neuronetwork

2:30-3:15 PM - - - - - - - - e e eeaaaoa- EEG Monitoring
Mark Stecker, MD, PhD, DABNM, FASNM

Professor of Neuroscience and Director of Neurophysiology
Marshall University School of Medicine/Cabell Huntington Hospital
Huntington, WV

3:15-3:45 pm --- BREAK

3:45-4:145pPM ------ Protecting the Auditory Pathways in High Risk Surgeries

Faisal Jahangiri, MD, CNIM, DABNM
Supervisor Neurophysiologist

Impulse Monitoring, Inc.

University of Virginia Medical Center
Charlottesville, VA

4:45-5:30PM - - -- - - - - Cranial Motor Nerve Monitoring

Chuck Yingling, PhD, DABNM, FASNM
Adjunct Faculty-Clinical Professor

Professor of Otolaryngology / Head & Neck Surgery
Stanford School of Medicine

Palo Alto, CA

Presidential and Chief Scientific Center

California Neuromonitoring Services

San Francisco, CA
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e FRIDAY e APRIL 24th o

GENERAL SESSION

7:55-8:00 AM - - - - - - - e e e e e eeceeaaa-a- Welcome
Moderators: TBA
8:00-9:00 AM - ------------- Optimizing Somatosensory and Motor Evoked

Potentials to Improve Surgical Feedback
David B. MacDonald, MD, FRCP(C), ABCN
President, International Society of Intraoperative Neurophysiology
Head, Section of Neurophysiology Department of Neurosciences
King Faisal Specialist Hospital & Research Center

Riyadh, Saudi Arabia

9:00-9:45 AM - ------- Intraoperative Monitoring in Interventional Radiology
Jeffrey Balzer, PhD, DABNM, FASNM

Associate Professor of Neurological Surgery

Associate Director, Clinical Services

University of Pittsburgh Medical Center

Presbyterian University Hospital

Pittsburgh, PA

9:45-10:15 AM - - - - - - c e e e e e e - New Considerations in Monitoring for
Cerebral Aneurysm Clipping

Antoun Koht, MD

Professor of Anesthesiology, Neurological Surgery & Neurology
Chief, Neurosurgical Anesthesia

Director, Neurosurgical Anesthesia Fellowship

Northwestern University Feinberg School of Medlicine

10:15-10:45 am --- BREAK

10:45-12: 15 PM - - - - - - - o - oo e oo Abstract Presentations
TBA

12:15-1:45 pm --- LUNCH

1:45-3: 1S PM - - - - - - - - - o e e e e e e Abstract Presentations
TBA

3:15-3:45 pm --- BREAK

3:45-4:45PM - ---------- - Thoracoabdominal Aortic Aneurysm Surgery
Michael Janusz, MD, FRCRC, FACS, FACC

Clinical Professor Director of Thoracic Aortic Surgery Service

Division of Cardiovascular Surgery Department of Surgery

University of British Columbia

Vancouver, British Columbia, Canada

continued on page 6 =»
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e FRIDAY e APRIL 24th o

GENERAL SESSION

4:45-5:30PM - - - - - - - oo Spinal Cord Monitoring During
Descending Aortic Aneurysm Surgery

Charles Dong, PhD

Clinical Assistant Professor

Director of IOM Program

Department of Surgery

Vancouver General Hospital,

University of British Columbia

Vancouver, British Columbia, Canada

Friday Evening: 5:30 to 7:00 pm
Wine and Cheese Reception
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e SATURDAY e APRIL 25th ¢

GENERAL SESSION

8:00-8:30 AM - ------------- The Founding of the ASNM - 20 Years Later
PRESIDENTIAL GUEST LECTURER: Jack Kartush, MD

President: Michigan Ear Institute

Chief Medical Officer: Biotronic NeuroNetwork

Medical Director: Otology, Neurotology and Skull Base Surgery
Providence Hospital

Professor: Wayne State University, Otolaryngology

8:30-9:00 AM - - - - - - - - - - Future of Neuromonitoring
Aage Moller, PhD, (D Med. Sci.)

Professor of Cognition and Neuroscience
MF Jonsson Chair Endowed Chair
School of Behavioral and Brain Sciences
University of Texas at Dallas, GR 4.1
Richardson, TX

9:00-9:45 AM - - - = - - - - s e e e e e e e Threshold-Level & Other Alarm
Criteria for TCMEP Monitoring

Blair Calancie, PhD
Department of Neurosurgery
SUNY’s Upstate Medical University
Syracuse, NY

9:45-10:00 AM - -------- Oral Protection Techniques in TCMEP Monitoring

David Morledge, PhD, CCC-A, DABNM, FASNM
Head of Clinical Remote Monitoring
Biotronic Neuronetwork
Ann Arbor, M|
10:00-10:30 am --- BREAK

10:30-11:15 AM - - - - - - - - - - oo oo - - - Facial Nerve Motor Evoked Potential
Monitoring in Skull-Base Surgery

Ryojo Akagami, MD, BSc, MHSc, FRCSC

Clinical Assistant Professor

Division of Neurosurgery

Department of Surgery

University of Britisch Columbia
Vancouver, British Columbia, Canada
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e SATURDAY e APRIL 25th ¢

GENERAL SESSION continued

11:15-12:00PM - --------- - Safety Issues in Monitoring - Errors in Medicine

Jack Kartush, MD

President: Michigan Ear Institute

Chief Medical Officer: Biotronic NeuroNetwork

Medical Director: Otology, Neurotology and Skull Base Surgery
Providence Hospital

Professor: Wayne State University, Otolaryngology

12:30-1:30 pm --- BUSINESS LUNCH

1:30-2:00 PM - - - - - - - - - - - Neurophysiologic Monitoring in Pediatric
Conus and Cauda Equina Surgery

H.L. Journee, MD, PhD

Department of Neurosurgery

UMCG Groning

The Netherlands

2:00-2:30 PM - - - - - - - - - - New Techniques for Thoracic Pedicle Screw Testing

Blair Calancie, PhD

Dept. of Neurosurgery

SUNY’s Upstate Medical University
Syracuse, NY

2:30-3:00 PM - ------------mm oo Monitoring in Developing Countries
HB Calder, PhD, CCC-A, CNIM, DABNM

3:00-3:30 pm --- BREAK

3:30-4:05PM -------------o oo Central Sulcus Mapping with SSEPs
Alan Legatt, MD, PhD, FAAN

Laboratory Director, Professor of Clinical Neurology
Department of Neurology

Montefiore Medical Center

Albert Einstein College of Medicine

Bronx, NY

4:05-4:40 PM - ---------- Mapping and Monitoring the Corticospinal Tract

Charles Yingling, PhD, DABNM, FASNM

Adjunct Faculty-Clinical Professor

Department of Otolaryngology-Head & Neck Surgery

Stanford School of Medicine

Palo Alto, CA

President & Chief Scientific Officer California Neuromonitoring Services
San Francisco, CA

4:40-5:15PM - ------------o- Mapping of Speech and Language Cortex

John Oakley, MD, PhD

Assistant Professor of Neurology
University of Washington
Seattle, WA

5:15-5:30 PM - - - - - - - - s - e oo Q & A with Panel Discussion
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e SUNDAY ¢ APRIL 26th

GENERAL SESSION

8:00-8:45 AM - ----------aoa New Applications in Microelectrode
Recording for Deep Brain Stimulation

Jay Shils, PhD, DABNM, FASNM

Assistant Professor and

Director of Intraoperative Monitoring

Department of Neurosurgery

The Lahey Clinic

Burlington, MA

8:45-915AM - - - - - - - - - Intraoperative Neurophysiologic Monitoring:
Factors Affecting Service Quality

Mark Stecker, MD, PhD, DABNM, FASNM

Professor of Neuroscience and Director of Neurophysiology

Marshall University School of Medicine/Cabell Huntington Hospital

Huntington, WV

9:15-9:45 AM - - - - - - - c e e e e - Pearls and Pitfalls of Laryngeal Monitoring

Jack Kartush, MD

President: Michigan Ear Institute

Chief Medical Officer: Biotronic NeuroNetwork

Medical Director: Otology, Neurotology and Skull Base Surgery
Providence Hospital

Professor: Wayne State University, Otolaryngology

9:45-10: 15 AM - - - - - - - - - - o e - Abstract Presentations
10:15-10:30 am --- BREAK
10:30-11:15AM - -------------- Medical Billing for Intraoperative Monitoring

Rhonda Roberts, CNIM
President: Gulf Coast Billing
Crosby, TX.

11:15-12:00 AM = - - - = = = - e e e e e e e ea oo Abstract Presentations

APPROVED PROVIDER St John's Mercy Medical Center is approved by the Continuing
Education Board of the American SpeechlanguageHearing Association
(ASHA) to provide continuing education activities in speech-language

ASHA pathology and audiology. See course information for number of ASHA

CONTINUING CEUs, instructional level and content area. ASHA CE Provider approval

EDUCATION does not imply endorsement of course content, specific products
AMERICAN SPEECH-LANGUAGE-HEARING ASSOCIATION or clinical procedures.

PASSPORT REMINDER
Society members planning on attending our 20th Annual Meeting in Vancouver, British Columbia are
required to have a passport to enter Canada. In obtaining a Passport it could take several weeks to
get. So the sooner you apply for your Passport the better.

Looking forward to seeing you in Vancouver.

Program Chair: Kent Rice, MS, REPT, CNIM, DABNM
Local Chair: Don York, PhD, DABNM, FASNM
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REGISTRATION FORM
THE 20™ ANNUAL MEETING OF THE AMERICAN SOCIETY OF NEUROPHYSIOLOGICAL MONITORING
APRIL 24 — 26, 2009

Registration Fees Early Bird Rate After 2/28/09
Before 2/28/09 and Onsite
ASNM Member o $345 o $395
Non-Member o $445 o $495
Students — with written documentation o $245 o $295
Single Day Rate (select one only: O Friday O Saturday 0O Sunday) o $200 o $200
Friday Reception
(Single day registrants and guests of registered attendees o $50 o $50
must pay additional fee to attend reception )
CNIM Review Session o $95 o $95
ABNM Review Session o $95 o $95

Electronic Conference Syllabus

(Available 2 weeks before conference only. Notification & password will be sent
at that time via email to download syllabus. Must provide email address to
receive notification.)

o No Fee o No Fee

Printed Conference Syllabus o $25 o $25

(not available onsite)

Name Degree

Specialty

Day Phone Fax

E-mail

Address

City State Zip

o Check enclosed (U.S. funds only), payable to The University of Chicago (Tax ID# 36-2177139)
o Charge $ tomy o MasterCard o Visa o American Express

Card # Exp Date /

Signature

o Please let us know if you require assistance to attend this meeting:

“ Register online at http:/cme.uchicago.edu (payment by credit card required)

“* Fax this form with payment to: 773/702-1736 (payment by credit card required)

<« Mail this from with payment to: The University of Chicago
950 E. 61st Street, Suite 101
Chicago, IL 60637

Telephone registrations cannot be accepted. Registration questons? 773/207-1056



http://cme.uchicago.edu

e THINGS TO SEE AND DO

Stanley Park 405: hectacre park recently damaged by severe storms but
still a great spot featuring an Acquarium, children’s farmyard, miniature
train, pitch & putt golf course, bathing beaches, restaurants, jogging trail

a'nd more. Capilano Suspension Bridge s

Capilano Suspension Bridge: Suspended 450 ft
across and 230 ft above the Capilano River, this
five foot wide swinging bridge is not for the
squeamish, but lots of fun! (10 minutes from
downtown Vancouver)

Chinatown: One of the largest in North America with many great shops
and restaurants.

Cypress Bowl: A superb hiking spot with a view
of Howe Sound

English Bay - Jericho Beach
— Kitsilano Beach - Spanish
M Bank: Popular spots to jog, fly
i, a kite or even go for a swim.

. Kitsilano Beach

Cypress Bowl

Gastown: The old Vancouver
(1867) with cobbled streets,
steam powered clock and lots of
shops and restaurants.

Granville Island: A great
market and crafts venue.

Grouse Mountain -
Seymour Mountain:
Year round recreation
facility with a great Gondola ride ascending the
mountainside of Grouse Mountain, for a breathtaking view of Vancouver.
(about 15 minutes from downtown Vancouver)

Granville Island

Steam powered clock - Gastown

Continued on nexted page 15>
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e THINGS TO SEE AND DO

Harbor Center Tower: One of tallest buildings Harbor Centek Tower
(40 storey’s) which affords a 360 view from the
observation deck.

Pacific Spirit Regional Park: 50 k of trails and Wreck
Beach, where clothing is optional (located on University
of BC endowment Lands).

Queen Elizabeth Park: At the geographic center of
Vancouver, great views of city and beautiful ornamental
gardens including the Bloedel Floral Conservatory (Cambie St. & 33rd Ave.)

Harbour Cruises: A variety of daytime or sunset dinner cruises featured.

University of BC — Botanical Garden - Museum of Anthropology
One of finest in North America .

Whistler-Blackcomb: The site of the 2010
Winter Olympics is located 2 hours north of
Vancouver.

Buschart Gardens:
A world renounced
floral garden is located on Vancouver Island 14
miles north of Victoria. You can get there by ferry
from Vancouver or from Port Angeles

(near Seattle)

Science World at Night

\Hu I'“? e

English Bay Vancouver
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e Top 10 Restaurants in Vancouver e

- as evaluated by Vancouver Sun daily newspaper

Rare -- 1355 Hornby St. -- 604-669-1256 With moves as fine as a Swiss watch, Rare wins
out over other smooth movers like Gastropod and Sanafir and over the downright lusty La Regalade
Cote Mer. In the end, Rare's technically challenging dishes, flair and extensive food offerings and
wines got my vote for best new restaurant of 2006.

And Rare does indeed serve up some rarities, like frog legs sauteed with parsley and pine nuts
and thyme beignet and sorrel puree. To cap it off, their house bread is leavened with a starter made
with Seymour Mountain wild yeast. | recall unusual palate refreshers between courses -- a blood-
orange seltzer one evening and a carrot seltzer on another occasion.

| had a halibut so fresh and cleanly cooked, | could pluck the fillet like white rose petals. An
Okanagan quail, stuffed with sweetbread and sweetened with honey and served with a boar bacon
ratatouille, was a beautiful balance of deep flavours.

A french rack of suckling pig was juicy and tender, served with apple and wilted romaine. Beef cheek
with marrow and smoked lentil ragout shows Rare isn't all about silky smooth; it knows lusty, too.

| haven't returned since my early visits, but one weak area back then was the desserts. Chef
Brian Fowke worked in Toronto before moving back to Vancouver and was thrilled to find himself
in a horn of plenty -- he works closely with fishers and farmers and other suppliers to keep the menu
lively. Game meat has become a big seller and when available, he buys Nicola Valley deer, wild Arctic
caribou as well as fishing bycatch, such as octopus and skate, from fishers.

Gastropod -- 1938 West Fourth -- 604-730-5579 Just watch. Angus An will be kicking
serious butt. He's got the chef's equivalent of a lethal karate kick. At 27, he opened his first
restaurant and nailed it with two moves -- great food, great value. His exceptional three-course
meals are $42.50, or if you prefer, you can order a la carte. Gastropod earned more buzz than Rare,
thanks to great value and high visibility location. Dishes to try? Oysters with Horseradish Snow,
Shallot Reduction and Sweet Sauterne Jelly. Tuna Mille Feuille, which transforms flabby tuna into

a thing of beauty. Cheesecake that will restore your faith in that tired old dessert.

La Regalade Cote Mer -- 5775 Marine Dr., West Vancouver -- 604-921-9701 For
the very same reason the first La Regalade in Ambleside is such a hit, the Reye family's second take on
rustic French bistro food (emphasis on seafood this time) is worth an excursion to the 'other' side,
almost to Horseshoe Bay, in this case. It's not perfectly groomed or refined food. It's honest and
straightforward and asserts itself deliciously: beef cheeks in red wine with potato gnocchi (light as

a sigh); grilled whole snapper; deepfried white baitfish; scallop carpaccio and onion tart --

all mouth-wateringly good. Desserts are always a pleasure here and the ile flottante is sheer bliss.

FigMint -- 500 West 12th Ave. -- 604-875-3312 The kitchen and bar are doing a
wonderful job here. To wit, a buttery lamb with pomme fondant, fennel confit, tomato jam and

thyme jus; gruyere souffle with roasted pears, arugula and walnut emulsion; chilled avocado panna
cotta with grilled tiger prawns, smoked steelhead roe, celery leaf salad and gazpacho dressing. The bar
sends out cocktails with side nibbles, some of which are for mixing into the drink. Even the water
comes with a tray of condiments. When |'ve visited it seriously lacked buzz, though. The Cambie

Street construction hell doesn't help and neither does the high price point for that neighbourhood.

Continued on nexted page 1=
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e Top 10 Restaurants in Vancouver e

Salt -- 45 Blood Alley -- 604-633-1912 It's not as if Salt has an amazing chef pulling rabbits
out of a hat. The magic is in the concept and how its played out. One giant chalkboard menu. A list
of cured meats. Another of cheeses. And another of condiments. For $15 you order three items from
each column. If you order a flight of taster wines, you get a cheat sheet, telling you what's what. Now
it might sound like a ploughman's lunch to you, but to me, it's the convergence of a holy trinity. Salt
gives charcuterie a glam name. Salt is located in un-glam Blood Alley.

Ocean Club -- 100 Park Royal, South Mall -- West Vancouver -- 604-926-2326

With Frank Lloyd Wright architectural bones, Ocean Club simulates Yaletown cool in sleepy West Van.
Off a mall, no less. Supposedly, it's for the northerners who loathe crossing bridges for a downtown
feel. I don't know if the location quite captures Yaletown, but inside, Ocean Club looks gorgeous and
the food is very good. The menu, featuring sophisticated comfort foods includes a honey-I-shrunk-the-
food take on steak and eggs with steak, quail's egg, a column of tuna tartare and neatly stacked fries.
| loved the mac and cheese with braised beef short ribs. Makes you smack your lips.

Kingyo -- 871 Denman St.-- 04-608-1677 Noise and hustle bustle in a restaurant either
gives it a good buzz or drives me crazy. Here, it works -- the jazz, dishes clacking, diners yakking,
cheerful servers, chefs straining vocal chords with "lrashai" as customers pour in. And to shore it all
up, interesting izakaya style food and cool surroundings with hits of old Japan. All-important seafood
is picked with tender care and | liked some of the whimsies like the "stone unagi bowl." The server fills
a dangerously hot stone bowl with rice, mixes in raw egg and cooked eel. The hot stone cooks the eggs
and crisps the rice. Delish! The kitchen sources quality ingredients like specialty salts, Kobe beef and
high-quality rices.

Crave -- 3941 Main St. -- 604-872-3663 The "best" can be hot without being haute. The
menu doesn't dazzle with knock-out looks or a particularly creative menu. What owner/chef Wayne
Martin brings to Main Street are his considerable culinary skills -- he used to be the exec chef at Four
Season Vancouver before downsizing from a staff of 32 to a kitchen where he does breakfast, lunch
and dinner service and scrubs the grill before he leaves. He's hooked on great ingredients and treating
them with utmost respect. A Texas flank steak (marinated in beer, lime juice and barbecue sauce) was
delicious and the crabcakes, which stand tall and proud, are the same as he served at the Four
Seasons, he says.

Sanafir -- 1026 Granville St. -- 604-678-1049 The hippest place to open this year, Sanafir
sports a loungey bed upstairs and the food comes in triplets of flavour -- Indian, Asian, Mediterranean
-- a flight of three dishes arranged on a wooden tray. At about $14 per trio, you're getting a lot in
labour and food. Sometimes, though, too many elements wrestle for attention on a plate. The room,
slick and modern, makes you look good even at your worst. Sanafir is run by Glowbal Restaurant
Group, already noted for Glowbal Grill and Satay Bar, Coast Restaurant and Afterglow Lounge.

Beyond -- Century Plaza Hotel, 1015 Burrard St. -- 604-684-3474 Like Figmint, this
one's a result of hotel surgery and the operation was successful. The old Roy's Steak and Seafood
house shed its tired old-world garb and became thoroughly modern with clean, sparse lines. They
hired the Four Seasons Vancouver sous chef who created a sophisticated menu meant to please hotel
guests and hip urbanites alike. While most dishes are quite enjoyable and the kitchen uses fresh,
quality ingredients, there is some room for improvement, considering the high price point.
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