
Nutritional Solutions:  
Best Practices in Holistic Nutrition 

October 17-19, 2008 
Wells Fargo Center For the Arts 

Santa Rosa, California 
Approved for 10 NANP Category 1 CEUs 

(6 for Saturday OR 4 for Sunday only attendance) 
 

 

 

There’s still time to register and attend this unique event! 
o Your peers will be there  

o Take a weekend to network, share ideas and make connections that can 
support you in your practice 

o Expert presenters draw from their substantial practice successes 

o Learn what works from those in the trenches — then put it to work for you and 
your clients on Monday morning 

o Connect with best-in-class resource providers and take advantage of special 
discounts 

o Become a member of NANP* and save $$ on your registration 

o Attend the NANP Annual Meeting and discuss our future plans 

o Enjoy live music at Friday night’s Jazz & Juice event 

o See Ripe For Change: California and the American Dream  (Sat night) 

o Benefit and SAVE from NANP’s new affiliation with TheNatural Standard 

o Discover and honor key individuals who have made a profound and positive 
difference for our organization – and our profession. 

o Enjoy fresh and delicious organic lunches from Green Earth Catering 

o Register onl ine or by telephone through October 14th  

o Register onsite at the Wells Fargo Conference Center October 17-19 

 

Full Conference Registration Package  (Includes catered organic lunch Sat/Sun & syllabus) 
Members $285   Student members $220   Non-members $350 

Single day registrations also available Register at http://www.nanp.org/education_ce_art.htm 

For additional information call 800-342-8037 

National Association of  
Nutrition Professionals 

 
  2008 Annual Conference 

 



Conference Program Schedule 

Friday October 17, 2008: Carston Cabaret, 6:30PM to 9:00PM 
6:30-7:30 Juice & Jazz Concert ~ Nicole Hodson Quartet 
7:30-9:00 Speak Up For Success: Ignite Your Business Through Public Speaking ~ JJ Virgin, CNS, PhD 

Saturday October 18, 2008: Merlo Theater, 8:30AM to 5:45PM 
7:00-8:30 Conference Registration ~ Mid Atrium 
8:30-8:45 Conference Opening ~ Robin Nielsen, NC, President, NANP 
8:45-9:45 The Art & Science of Weight-Loss Coaching ~ Jonny Bowden, PhD, CNS 
9:50-10:50 Creating Fiber-Rich Meals: Lecture & Cooking Demo ~ Patty James, MS, CNC 
10:50-11:20 Break / Vendor Exhibits Open ~ Mid Atrium 
11:20-12:20 Accurate Assessments ~ Elizabeth Redmond, PhD 
12:20-1:50 Lunch ~ East Atrium – Organic Eating for Health Cuisine provided by Green Earth Catering 
Vendor Exhibits Open ~ Mid Atrium 
1:50-2:50 Anxiety & Depression: Diet, Amino Acids & Other Critical Nutrients ~ Trudy Scott, CN 
2:50-4:00 Understanding the Complex Client ~ David Brady, ND, DC, CCN, DACBN 
4:00-4:15 Break / Vendor Exhibits Open ~ Mid Atrium 
4:15-5:15 NANP Membership Meeting & Strategic Plan ~ NANP Board of Directors 
5:15-5:45 Vendor Exhibits Open ~ Mid Atrium 

Saturday October 18, 2008: Carston Cabaret, 7:00PM-9:00PM 

7:00-9:00 Ripe For Change: California and the American Dream ~ Movie Showing***  
This compelling film explores the intersection of food & politics in California during the past 30 
years. Ripe for Change sheds light on the complex forces struggling to control the future of 
California’s agriculture and offers commentary from many farmers, chefs, authors and scientists. 

To find out more about the film visit: http://www.californiadreamseries.org/rfc.htm 

Sunday October 19, 2008: Carston Cabaret, 8:30AM-4:30PM 
8:30-8:45 Opening ~ Robin Nielsen, NC, President, NANP 
8:45-9:45 Dysfunctional Uterine Bleeding ~ Mikell Parsons, DC, CCN, DACBN 
9:50-10:50 Using Blood Chemistry to Customize Nutrition Programs ~ Linda Clark, MA, NC 
10:50-11:20 Break / Vendor Exhibits Open ~ Mid Atrium 
11:25-12:25 Seasonal Group Detoxification Programs ~ Elson Haas, MD 
12:30-1:45 Lunch ~ East Atrium – Organic Eating for Health Cuisine provided by Green Earth Catering 
Vendor Exhibits Open ~ Mid Atrium 
2:00-3:00 Community Nutrition Programs ~ Edward Bauman, MEd, PhD 
3:05-4:15 Dairy- & Gluten-Free Desserts & Secrets for Cutting Sugar: Lecture & Cooking Demo ~ Rachel 
Albert-Matesz 
4:15-4:30 Putting Nutrition to Work: Steps to Success ~ Ed Bauman, MEd, PhD 

***Join us Saturday (7pm) for film, dinner, networking and socializing! 
The $10 cost for a catered, organic box dinner is NOT included in your registration fee.  Be sure you 
get a seat (limited to 100) and a dinner by letting us know you plan to join us for this relaxing evening. 

Help us order an appropriate number of dinners by responding no later than October 9, 2008.  THANK YOU! 
 
❐ YES, I want to join you for dinner and a movie!  Email: execdir@nanp.org OR 

Your name: ___________________________________    FAX: 510-580-9429 

 

 



Learning Objectives: Best Practices in Holistic Nutrition 
Public Speaking 
♦ Learn mistakes to avoid when putting on a seminar and how to become an effective speaker even if it’s your 
number-one fear. Learn how to develop compelling topics that will attract your ideal clients, promote your event to 
pack the room, and how to convert attendees into clients. 

Weight-Loss Coaching 
♦ Explode the myths! The art and science of weight-loss coaching is about marrying good information with life 
coaching skills that can help your client break through to the next level. This presentation will help you understand 
the role hormones, metabolism, genetics and psychology play on weight loss and why old solutions don’t work. 

Fiber-Rich Meals, with Cooking Demo 
♦ Understand more about the history and classifications of dietary fiber and its relationship to the digestive tract, 
obesity, cholesterol and metabolic syndrome. Learn how to easily incorporate high-fiber foods into your diet. Ten 
recipes will be included – 3 recipes will be demonstrated. 

Accurate Assessments 
♦ Understand the importance of testing for accurate assessment and how nutrient intervention can help reduce long- 
term risk. Three tests will be profiled. 

Anxiety & Depression 
♦ Learn how to identify anxiety and depression in your practice; how to use targeted amino acid supplementation and 
other critical nutrients; and about related biochemical imbalances. 

Understanding Complex Clients 
♦ Explore the complex clinical decision-making process necessary to evaluate and manage the complicated client. 
Learn how to use clinical history taking and cutting-edge laboratory methodology to quickly and economically assess 
foundational aspects of an individual’s unique biochemistry, metabolic state and nutritional status. 

Dysfunctional Uterine Bleeding 
♦ Understand the different definitions of dysfunctional uterine bleeding. Learn the four hormonal and other causes, 
when and how to test and nutritional solutions for dysfunctional uterine bleeding. 

Using Blood Chemistry for Customizing Nutrition Programs 
♦ Understand how to use blood chemistry analysis to identify health potential and develop individualized nutrition 
programs. Learn about basic blood panels to use and some common markers to address, what a blood test can 
reveal from a nutritional perspective and how to identify patterns of imbalance. 

Seasonal Group Detoxification Programs 
♦ Find appropriate detox programs for your own health so that you can apply the experience to your clients. Learn 
which clients are best suited for a group detox and how to set up and market group detox programs. 

Community Nutrition Programs 
♦ Learn how to plan, fund, implement and evaluate community nutrition programs for children, families and at-risk 
populations. Examples will be provided of works in progress. 

Dairy- & Gluten-Free Desserts & Secrets to Cutting Sugar, with Cooking Demo 
♦ Learn how to modify dessert recipes by making them lower in total sugar using less refined sweeteners with a 
special emphasis on skillfully using dried fruits and stevia – 3 recipes will be demonstrated. 
 
 

 
 
 
 
 

 

Full Conference Registration Package  
 (Includes catered organic lunch Sat/Sun & syllabus) 

Members $285   Student members $220   Non-members $350 

Single day registrations also available 

Register at http://www.nanp.org/education_ce_art.htm 

For additional information call 800-342-8037 



About our speakers 
JJ Virgin, CNS, PhD  ~ Speak Up For Success: Ignite Your Business Through Public Speaking  

o On-Camera nutrition & fitness expert, writer, professional speaker and radio personality. 
o 25-year veteran of the health & fitness industry, practicing holistic nutrition and functional medicine for the 

past ten years.   
o recently worked with actor Brandon Routh in preparation for his starring role as Superman in the movie 

Superman Returns 
o works with Subway and their campaign against childhood obesity 
o numerous network television appearances including two seasons on Dr. Phil, E! Modern Girl’s Guide to Life, 

NBC’s iVillage Live and ABC’s Extreme Makeover 
o www.jjvirgin.com  

Jonny Bowden, PhD, CNS ~ The Art & Science of Weight-Loss Coaching  
o nationally-known expert on weight loss, nutrition and healing 
o dynamic and entertaining speaker with a mission to educate, entertain and inspire 
o creator of  “The Art & Science of Weight-Loss Coaching”  
o appeared as a health & nutrition expert on MSNBC, CNN, FOX News, ABC, CBS and NBC  
o best-selling author of The Most Effective Natural Cures on Earth, Living the Low Carb Life: Choosing 

the Diet that’s Right for You, The 150 Healthiest Foods on Earth and The Healthiest Meals on Earth.  
o www.jonnybowden.com 

Patty James, MS, CNC ~ Creating Fiber-Rich Meals: Lecture & Cooking Demo  
o dedicates her time and expertise to consultations and education in health, nutrition and whole organic foods 

cookery, and is a California Certified Natural Chef 
o former owner of The Patty James Cooking School & Nutrition Center (organic certification) 
o created a superb teaching aid known as the Patty James Food Guide 
o frequent guest speaker for parent awareness events in Sonoma County schools and organizations  
o teaches at public and private schools, the Clinton Foundation and to health practitioners 
o Her philosophy is simple: "Eating well is not only possible in the busy life you lead, it is essential to living a 

balanced life. Through the process and pleasure of cooking, we recognize the connection of all beings to 
each other. Food is more nurturing to body & spirit when we are part of the process." 

Elizabeth Redmond, PhD ~ Accurate Assessments 
o Clinical Support Specialist at Metametrix   
o co-author of "Vitamins" in Laboratory Evaluations for Integrative and Functional Medicine 
o coordinates educational activities at Metametrix 
o has worked in public health, research, and private practice 
o research interests have included dietary effects of cancer and diabetes translation 

Trudy Scott, CN ~ Anxiety & Depression: Diet, Amino Acids & Other Critical Nutrients  
o nutritionist working with nutritional psychologist Julia Ross, MA, author of The Mood Cure  
o specializes in mood disorders (anxiety, depression, obsessive-compulsive disorder, insomnia, pyroluria), 

eating disorders (obesity, compulsive eating, anorexia, bulimia) and addiction recovery (carbohydrates, 
drugs, alcohol, behaviors) 

o maintains a private nutrition practice in Sacramento, CA, with a focus on women’s health 
o member of Alliance for Addiction Solutions (www.allianceforaddictionsolutions.org): promotion of effective 

nutritional/natural methods for the treatment of addictive disorders  
o research assistant for Julie Matthews, NC, author of Nourishing Hope (Nutrition Intervention for Autism) 

David Brady, ND, DC, CCN, DACBN ~ Understanding the Complex Client  
o Director, Human Nutrition Institute and Assistant Professor of Clinical Sciences at University of Bridgeport 
o Chief Medical Officer of Designs for Health, Inc. a nutritional supplement and nutraceutical manufacturer for 

nutritional professionals 
o maintains a private practice at The Center for the Healing Arts in Orange, CT where he specializes in 

“Functional and Metabolic Medicine” 
o author of Healthy Revolution, What You Really Need to Know to Stay Healthy in a Sick World 
o www.drdavidbrady.com 



Mikell Parsons, DC, CCN, DACBN ~ Dysfunctional Uterine Bleeding  
o co-founder of the Natural Path Health Center in Fresno, California - specializing in chiropractic, nutrition and 

chiropractic neurology 
o former Assistant Professor of Clinical Sciences at University of Bridgeport (women's health, obstetrics, 

gynecology, geriatrics and EENT) 
o lectures throughout the United States and Canada on clinical nutrition, women's health issues and the 

management of soft-tissue disorders 
o contributing author of popular textbook Instant Access to Chiropractic Guidelines and Protocols  
o the host of the radio talk show "The Multicare Health Hour” (in 2001) 

Linda Clark, MA, NC ~ Using Blood Chemistry to Customize Nutrition Programs  
o owns Universal Wellness Associates, a holistic nutrition and wellness practice in Fair Oaks, CA  
o specializes in food sensitivity issues as they relate to ADD, Autism, mood regulation and chronic health 

conditions; works with adrenal fatigue, hormone imbalances, cancer and autoimmunity  
o adjunct instructor at John F. Kennedy University and teaches graduate courses in holistic nutrition, 

functional endocrinology and medical testing for the Holistic Health masters program 
o for the past two years has conducted “Nutrition in Clinical Management” seminars throughout the Western 

United States as an instructor for Apex Energetics  

Elson Haas, MD ~ Seasonal Group Detoxification Programs 
o visionary philosopher-physician, practitioner, author and teacher 
o conceived, developed and implements Integrated Health Care model to motivate and guide patients toward 

positive lifestyle balance to help create optimum health for themselves and for the Planet Earth 
o founder of Preventive Medical Center of Marin in San Rafael, CA 
o integrates natural, nutritional and preventive therapies into family practice 
o his Detox Experience Workshops remain one of the most rewarding areas of his practice  
o publications include:  Staying Healthy with the Seasons; Staying Healthy with Nutrition; The New 

Detox Diet: The Complete Guide for Lifelong Vitality with Recipes, Menus, and Detox Plan; A 
Cookbook for All Seasons; and, The False Fat Diet 

o www.elsonhaas.com  and www.pmcmarin.com and www.seasonsstudios.com 

Edward Bauman, MEd, PhD ~ Community Nutrition Programs/ Putting Nutrition to Work: Steps to 
Success  

o Director of Bauman College and is involved in administration, teacher training, and development of the 
college’s Nutrition Consultant and Natural Chef Training Program curricula 

o Director of Bauman Nutrition, a clinical nutrition group offering personalized whole-foods consulting and 
holistic services 

o co-editor of the Holistic Health Handbook and Holistic Health Lifebook 
o author of Confronting Cancer in Our Community; Recipes and Remedies for Rejuvenation Cookbook; 

Eating For Health Reader; and, Eating for Health: Your Guide to Vitality and Optimal Health 
o his “vision of the 21st Century is that health will not be a luxury for those with income, status and access to 

specialized services. Health will be recognized as an essential human right, supported by our policy makers, 
business community, and the medical and insurance industries. The outcome of health is to actualize one's 
potential, physically, mentally and spiritually, based upon education, behavior, and a restoration of our 
personal and natural environment." 

o www.baumancollege.org and www.baumannutrition.com 

Rachel Albert-Matesz ~ Dairy & Gluten-Free Desserts & Secrets for Cutting Sugar: Lecture & 
Cooking Demo  

o natural foods chef, cooking instructor, healthy cooking coach and freelance food/health writer for 20+ years 
o author: The Ice Dream Cookbook: Dairy-Free Ice Cream Alternatives with Gluten-Free Cookies, 

Compotes & Sauces and co-author: The Garden of Eating A Produce-Dominated Diet & Cookbook  
o developed recipes for two books by best-selling author Barry Sears 
o leads group and private cooking classes, cooking parties and healthy shopping tours, and coaches clients in 

their kitchens and by phone 
o appears regularly on Channel 3 “Your Life A to Z” in Phoenix, Arizona 
o www.healthycookingcoach.com 



 

*The National Association of Nutrition Professionals is a non-profit business league of nutrition 
professionals originally founded in 1985 as the Society of Certified Nutritionists. The NANP represents 

holistically trained nutrition professionals. Our mission is to enhance the integrity of the holistic nutrition 
profession through self-governance, educational standards, a rigorous code of ethics, and professional 

registration of holistic nutritionists. 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Conference Location 
Wells Fargo Center For the Arts 

50 Mark West Springs Road  Santa Rosa, California, Highway 101 to River Road 
 in Sonoma County 

http://www.mapquest.com/maps/50+Mark+Springs+Road+West+Santa+Rosa+CA 

The Recovery Systems Clinic 


