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Mary E. Bourland, M.D., F.A.C.S., heart 

and vascular surgeon, joined Mercy 

Health System of Northwest 

Arkansas' physician team in 2005 

after working the previous twelve 

years on the medical staff at St. 

John's Regional Medical Center in 

Joplin, Missouri.  In her practice, she 

is particularly focused on 

endovascular surgery and women’s 

heart and vascular preventative 

health.  In her first year in Northwest 

Arkansas alone, she spoke to over 

3,000 people,  screened about 4,000 

individuals and performed  

approxoimately 750 cases.

Dr. Bourland is board certified by the 

American Board of Surgery and the 

American Board of Thoracic Surgery.  

She earned a Bachelor of Science 

degree in biology from Murray State 

University in Murray, Kentucky.  From 

there, she went on to earn a Doctor 

of Medicine from Southern Illinois 

University in Springfield, Illinois, 

where she also completed a residency 

in general surgery.  After completing 

her residency, Dr. Bourland completed 

a clinical rotation in cardiothoracic 

surgery at Duke University Medical 

Center in Durham, North Carolina, 

and a fellowship in cardiothoracic 

surgery at State University of New 

York at Buffalo in Buffalo, New York.  

Since 1993, Dr. Bourland has been 

educating and entertaining 

communities throughout the 

four-state area with her high-energy 

and personable presentations.  Her 

emphasis on a healthy, 

Mediterranean-inspired diet and 

proper exercise helps to demystify 

the methodology to maintaining 

good cardiovascular health.  
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