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PRESIDENT’S WELCOME

         November 10, 2017

Dear Friends of the Weston A. Price Foundation, 

Welcome to the 18th annual Wise Traditions conference! We are delighted to be in beautiful 
Minneapolis this year, and we look forward to making many new friends at this event. 

This year’s conference covers a wide range of topics. Two of our Friday seminars, and our  
plenary session, which is highly recommended for health practitioners, focus on hormone 
health. The emphasis is on using food, not products, to achieve hormone balance. For those 
interested in the frontiers of nutrition, we recommend the Saturday wellness tracks with Tom 

Cowan, MD, and Stephanie Seneff, PhD.  More nutrition talks are offered on Sunday.

For real beginners, we have tracks on farming, cooking and lifestyle on all three days. We have many other tracks 
that provide basic information: the Ask the Practitioner panel on Friday evening; and the Exercise, Weight Loss and 
Diabetes track and the Fertility and Children track on Sunday.

We celebrate the return of Natasha Campbell-McBride with her life-changing seminar on the Gut and Psychol-
ogy Diet on Friday; and Chris Masterjohn with an in-depth seminar on nutrition on Monday.  I will be giving my 
Nourishing Traditional Diets seminar on Saturday, not Friday, this year, so we can reach more people with these 
fundamental teachings.

The biggest complaint we get about our conferences is this: “I can’t decide which lecture to attend!” That’s a  
deliberate policy on our part—we try to make every track as interesting as possible. In fact, we have over thirty 
outstanding speakers this year, and four tracks every day. But fortunately, you don’t have to choose. Audio  
recordings of all the speakers and video recordings of many will be for sale at the Fleetwood Onsite Conference 
Recording table and through our website, westonaprice.org. 

This conference offers continuing education units (CEUs) for nurses and acupuncturists. You may still sign up  
for them at the conference registration desk. To receive credit, you must sign in each morning and submit an  
evaluation at the continuing education desk before you leave. 

Please plan to spend some time in our exhibit hall. I know you will be impressed with the quality and variety of 
exhibitors this year. We don’t let just anyone exhibit—exhibiting is by invitation only, so you know that all the 
products and foods for sale are approved by us. We welcome the many new exhibitors, as well as those who have 
attended in the past. 

I know that you have come to expect wonderful food at our Wise Traditions conference, and you will not be 
disappointed. We have worked closely with the chef and staff of the Hyatt Regency Minneapolis Hotel to provide 
delicious, nutritious meals featuring a variety of farm-fresh foods. All of our basic meals are gluten-free, and we 
offer casein-free options. We are especially grateful to our food donors who are providing a cornucopia of high 
quality foods. Particular thanks go to Rosie Ueng and Maureen Diaz who have worked with the chefs to make sure 
all meals are WAPF-friendly. 

If you have any questions or special needs, please speak with Paul Frank or one of his assistants at the conference 
registration desk. We’ll do our best to make your conference weekend not only educational, but also enjoyable in 
every way.

         Sincerely yours,

         Sally Fallon Morell
         President
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Wise Traditions 2017

PLATINUM SPONSORS
Fields of Athenry Farm
Green Pasture Products

Radiant Life

We would like to acknowledge and thank our sponsors and partners for their generous 
support of the Weston A. Price Foundation and of our 18th Annual Conference.

SILVER SPONSORS
Health Centered Dentistry Just Thrive Probiotic Vital Proteins

SPONSORING EXHIBITORS
Angelica’s Garden
BackStrong Chair

BIO-KULT (Protexin)
Branch Basics

Chelsea Green Publishing
EPIC Provisions

Farm-to-Consumer
Legal Defense Fund

Farm Match
Gardens of Grace 

(formerly JoshEWEa’s Garden)
Healthy Goods

Magnetico Sleep Pads
Miller’s Biodiversity Farm

Mt. Capra
New Voice - smartDOTs

Pure Indian Foods
SeaAgri

StoneBridge Beef
Vintage Tradition

Walkabout Health Products
White Oak Pastures

Wilderness Family Naturals
Wild Run Salmon

IMPORTANT NOTICE
We choose our exhibitors carefully; all the products they provide at this conference are approved by the Weston A. Price Foundation. 

We ask our exhibitors, and also any speakers associated with our exhibitors, to promote their products by emphasizing the good things about 
the foods, supplements and other items they are selling. We do not allow vendors to criticize other products or vendors.

If you as an exhibitor, attendee or speaker have any concerns about a particular product, please bring these concerns to the Weston A. Price 
Foundation staff, and we will investigate. Any exhibitor or representative of an exhibitor found criticizing or making negative statements 
about other products at this conference will be asked to leave.

GOLD SPONSORS
Buchi Kombucha

Great Lakes Gelatin Company
Montclair Homeopathy (Dr. Linda’s)

New Trends Publishing
NorthStar Bison

SaunaSpace
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Gratitude
A conference like Wise Traditions is only possible through the  
efforts of many individuals. The WAPF Board of Directors is most 
grateful to:

•	 The Weston A. Price Foundation staff;

•	 Paul Frank and the staff of PTF & Associates;

•	 Platinum, Gold, Silver, Sponsoring exhibitors & other exhibitors;

•	 Food donors;

•	 Hardworking chefs and kitchen staff;

•	 Our many excellent speakers; 

•	 Wonderful conference attendees and our dedicated volunteers;

. . . and many others who have provided contributions of their 
time, energy & advice!

2017
Wise Traditions

November 10–13 Minneapolis, MN

TAKING OUR 
HEALTH TO 

NEW HEIGHTS
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Saturday, November 11th
6–6:45 am  THOMPSON Gentle Movement
7–7:45 am  THOMPSON Relieve Neck and Shoulder Tension
7 am–6:30 pm  Registration ___________________________________________________
9–10:15 am    GRIFFITH Rendering Animal Fat
 LYKE The HPA (Hypothalamus–Pituitary– 

Adrenal) Axis: An Introduction to the Major 
Hormones that Operate and Maintain the Body

 FALLON MORELL Introduction to the Work of 
Weston A. Price and Characteristics 
of Healthy Diets

 SENEFF Everything You Wanted to Know About 
Glyphosate but Were Afraid to Ask, Part I  ___________________________________________________

10:45 am–noon FALLON MORELL Characteristics of 
Healthy Diets

 HAGOPIAN Chairs, Beds and Footwear 
—Negotiating Their Pervasive Influence 
in Our Daily Lives

 SCHUETTE Recovery from Bioidentical Hormones
 SENEFF Everything You Wanted to Know About 

Glyphosate but Were Afraid to Ask, Part II___________________________________________________
noon–1:30 pm Lunch and Visit Exhibits___________________________________________________
1:30–1:45 pm Visit Exhibits___________________________________________________
1:45–3 pm COWAN The Fountain of Youth May Actually 

Be a Water Fountain—The Role of Water 
in the Cell Biology, Part I

 FALLON MORELL Know Your Fats
 LONGACRE Ferments, Ferments, Ferments!
 MASTERJOHN A Balanced Hormonal  

Milieu: Harnessing the Power of Nutrients _______________________________________________
3–3:30 pm Visit Exhibits___________________________________________________
3:30–4:45 pm BURGOS TOFTNESS The Hows and Whys 

of Making Bone Broth and Baking Sourdough 
Breads: It’s About Lots More than Great Taste

 COWAN The Fountain of Youth May Actually 
Be a Water Fountain—The Role of Water 
in the Cell Biology, Part II

 FALLON MORELL How to Change Your Diet 
for the Better

 WILLON Tone Your Hormones: How Exercise 
Affects Insulin Resistance & Inflammation___________________________________________________

4:45–6 pm Visit Exhibits___________________________________________________
 SATURDAY EVENING              
6:30–10 pm Awards Banquet:  

Keynote: HARCOMBE Real Food on Trial 

Friday, November 10th
7 am–6:30 pm  Registration
7–7:45 am  THOMPSON Gentle Movement 
8–8:45 am THOMPSON How to Sit Comfortably___________________________________________________
10 am–noon  CAMPBELL–MCBRIDE Part I: GAPS
 HASLETT–MARROQUIN Poultry– 

Centered Regenerative Agriculture 
 NELSON Part I: Understanding 

How Your Thyroid Works 
 SCHOENFELD Part I: Defining “Stress”  

and the 4 Main Triggers of Adrenal Fatigue___________________________________________________
noon–1:30 pm Lunch and Visit Exhibits___________________________________________________
1:30–3 pm  CAMPBELL–MCBRIDE Part II: GAPS
 GRAESE #itsallaboutthatgrass: The Story  

of NorthStar Bison
 NELSON Part II: Bridging the Nutritional Gap 
 SCHOENFELD Part II: How Diet and Exercise 

Help (or Harm) Your HPA Axis Function___________________________________________________
3–3:30 pm Visit Exhibits___________________________________________________
3:30–5 pm  CAMPBELL–MCBRIDE  

Vegetarianism Explained
 NELSON Part III: Proper Testing, Support 

and General Recommendations
 SCHOENFELD Part III: Supplements,  

Sleep, and Stress Management for   
Promoting A Healthy HPA–Axis

 WINTER Minerals, Vitamins, Salt and  
High Brix Forages–Rearing Livestock the  
Natural Way___________________________________________________

5–5:45 pm  WILLIAMSON AND GORE  
Special presentation in Spanish: The  
Story of Dr. Price and “Nutrition and  
Physical Degeneration”___________________________________________________

6:30–8 pm Dinner___________________________________________________
 FRIDAY EVENING LECTURES
8–10 pm BONLIE Magnetism, Magnechelation 

and EMF Effects
 CAMPBELL–MCBRIDE, COWAN, 

NELSON, SCHUETTE, WILLIAMS 
Ask the Practitioner Panel

 KRISHNAN Forget What You Know 
About Probiotics – A Paradigm Shift

 O’MEARA Film “What’s With Wheat”  
(Film and Q&A) (Free to the Public) 
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Sunday, November 12th
6–6:45 am  THOMPSON Gentle Movement 
7–7:45 am  THOMPSON Release Low Back Tension 
7:30–noon  Registration
___________________________________________________
9–10:20 am  BERGER Nourish Your Neurons: Protection 

Against Alzheimer’s with Good Nutrition
 CLARK How to Nourish your Family 

without Losing Your Mind
 O’SHEA Detoxification Protocol for  

Autistics and Other Vaccine Injured
 WEBER The Eight Critical Systems
___________________________________________________
10:30–11:50 am GRIFFITH Foraging Cuisine 
 KNOBBE Macular Degeneration—Preventable 

and Treatable with an Ancestral Diet?
 SCHOENFELD Overcoming PCOS with 

an Ancestral Diet and Lifestyle
 WILLIAMS Exercise Tips from an Exercise 

Dropout! The Benefits of Active Stretching 
and Interval Training

___________________________________________________
11:50–1:20 pm Lunch and Visit Exhibits
___________________________________________________
1:20–2:40 pm CLARK Baby Body Brain: A Traditional Approach 

to Nutrition and Optimal Development from 
Preconception through the Early Years 

 GREENFIELD, B  Why You’re Not Losing Weight: 
Fat Loss Frustration and What to Do About It

 GREENFIELD, J  Top 10 Mistakes People 
Make When Starting an Ancestral Diet 

 LEDLEY Eliminating Migraines, Chronic 
Pain and the Many Other Related Symptoms 
of Abnormal Nerve Function 

___________________________________________________
2:40–3 pm Break & Visit Exhibits
___________________________________________________
3–4:20 pm  AGARWAL Cooking with Spices 
 HARCOMBE The Obesity Epidemic: What 

Caused It? How Can We Stop It?
 MASTERJOHN Methylate Your Way to Mental 

Health: Beyond Folate and B12 Supplements
 WHATCOTT Real Immunity: Educate the  

Immune System Using Homeoprophylaxis
___________________________________________________
 SUNDAY CLOSING CEREMONY
4:30–5:30 pm  VANDER HOUT The Raw Milk Journey 

Monday, November 13th

noon–1 pm Lunch (provided for all tracks)
___________________________________________________

FARM VISIT
6:45 am–6 pm WINTER Guided Farm Visit – front of hotel
___________________________________________________

COOKING TRACK
9 am–4 pm  FALLON MORELL Master Cooking 
  Class—Three Meal Plans: Fish, 
  Lamb and Chicken
___________________________________________________

WELLNESS TRACK
9 am–4 pm MASTERJOHN Measuring and 
  Managing Nutritional Status Masterclass

Meet others! Nowhere else will you find so many kindred 
spirits gathered to learn and discuss health & traditional food. 
Don’t be shy—introduce yourself!

Visit our sponsors and exhibitors. They have  
wonderful information and products to share with you. 

Tell your friends. One-day passes are available to attend 
the conference, plus people can visit the exhibit hall and see the 
Friday movie for free.

First timer? We recommend Saturday’s seminar on tradition-
al diets for anyone who has not attended that talk before.

If there is something you need, please see the room 
monitor near the entrance of each session room or visit the 
registration desk or Weston A. Price Foundation table.

Stay comfortable. Bring a sweater or jacket to the  
meeting rooms, they may be chilly.  

Benefit the group. If you ask a question, please go to the 
microphone so all can hear your question. Please ask  
questions whose answers will be of general interest.  
Personal health questions should be posed privately.

Stretch and enjoy. Before attending the talks, attend the 
early movement sessions.

Leave united and inspired.  
Share this information with friends.

Make the Most of Your Conference Experience
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Name Badges 
Your registration name badge is your admission ticket to all sessions,  
plus it helps create community when we can see each other’s name and 
city.  You must wear your badge at all times if you plan to enter a session 
room.  All monitors have been instructed to restrict admittance to badged 
registrants only.

Meals 
Your meal tickets were given to you at registration. Please provide the 
appropriate ticket to the volunteer at meal time.  If you do not have your 
ticket, you will not have access to a meal.  Please see the Registration 
Desk if you are in need of a meal ticket. There is plenty of food for all.  
One complaint we have each year is that people waste food. Please don’t 
overload your plates but rather take a reasonable amount and return for 
seconds if you are still hungry.

Children Meals 
Please note that the children’s program is closed during the lunch and 
dinner hours daily. If you purchased meals for your child in this program, 
your child will dine with you and the other attendees for every meal except 
the Saturday evening banquet. 

Fermented Foods 
Our menu includes delicious, healthy fermented foods and drinks, which 
provide good bacteria needed for a healthy gut. Traditional cultures often 
ate them with meals, though not in large quantities. If fermented foods are 
new to your diet or if you overeat them, you may feel some discomfort or 
gas. It is not harmful, simply uncomfortable. We recommend limiting the 
amount you eat at each meal.

Session Rooms 
Please set your cell phone either to ‘off’ or ‘silence’ during talks. If you 
have a question for a speaker, you may ask it at the microphone at the 
end of the talk. Please do not ask personal health questions but questions 
that will be of general interest.

Children Attending 
Children ages 3-12 who are potty trained are welcome to the conference 
as long as they are enrolled in the Children’s Program. There will be no 
programs or childcare provided for infants and children under age 3. For 
the sake of other conference attendees, we ask that adults refrain from 
taking children to the conference sessions.

Extra Activities Sunday and Monday 
After the closing session on Sunday, the hotel will be offering a special 
dinner for a reasonable fee. See registration desk for details. Also, see the 
schedule for Monday’s activities. There is still room to register for Chris 
Masterjohn’s seminar.

Conference Evaluation
Below is the link for the evaluation. We appreciate your time in filling this 
out. We review these carefully and consider your comments. Thank you.
https://www.surveymonkey.com/r/minneapolis17

Luggage Storage 
If you are checking out of the hotel on Sunday morning and need to store 
luggage, please see the hotel staff at the front desk of the hotel.

Handouts
Only a few paper copies of handouts will be provided. We ask that these 
be reserved for those with no computer access. Not all speakers provide 
handouts but we have posted the ones we received for you to download. 
These are listed in alphabetical order by the presenter’s last name. We will 
post additional handouts as we get them.  
https://www.ptfassociates.com/secure/wisetraditions/lecture17.asp

Conference Recordings
Please visit the Fleetwood table to inquire about ordering recordings of 
this or past conferences. After the conference, go to westonaprice.org for 
recordings information. Prices are discounted for 2017 recordings ordered 
while at the conference.

Photo/Video Release
The Wise Traditions Conference plans to take photographs during the 
2017 conference and reproduce them in educational, news or promotional 
materials including print, electronic or other media, and on the Weston A. 
Price Foundation website. By attending, you grant the Weston A. Price 
Foundation the right to use your name and photograph for such purposes. 
All postings are the property of the Weston A. Price Foundation.

Liability
By registering and attending the Wise Traditions 2017 Conference, you 
agree and acknowledge that you are participating in the activities on your 
own free and intentional will. You acknowledge this freely and knowingly 
and that you are, as a result, able to participate in said events and hereby 
assume responsibility for your own well-being. This acknowledgement 
includes participation in any tours and evening events.

Disclaimer 
The information provided at this conference is for informational purposes 
only and is not intended to substitute for the advice of a doctor or other 
health care professional. You should not rely upon or follow the programs 
or techniques or use any of the products and services made available 
by or through this conference for decision making without obtaining the 
advice of a physician or other health care professionals. The nutritional 
and other information provided at this conference are not intended to be 
and do not constitute health care or medical advice.
Neither the Weston A. Price Foundation nor any of its affiliates or their  
respective stockholders, members, directors, officers, employees or 
agents guarantees the accuracy, adequacy, timeliness, reliability,  
completeness or usefulness of any of the content of this conference. 
Weston A. Price Foundation chooses exhibitors carefully and refuses  
to allow exhibitors selling products known to be harmful or whose  
products, services, or business models are inconsistent with the  
Foundation’s values, principles and goals. We do not allow businesses 
based on a multi-level marketing business model, including independent 
associates connected with such businesses. The Foundation does not 
have the expert knowledge or experience of every product exhibited. 
Thus, the Weston A. Price Foundation cannot vouch for the quality or 
efficacy of any of the products sold at Wise Traditions 2017.



Wise Traditions 7CONFERENCE 2017

SPEAKERS

Sandeep Agarwal Sunday 3–4:20 pm, Lakeshore

Amy Berger, MS, CNS, NTP Sunday 9–10:20 am, Nicollet B&C

Cooking with Spices
Ghee has been the fat of choice for everyday cooking in India for thousands of years.  
India is also home to the world’s largest variety of culinary spices and herbs. When you 
combine ghee with spices, the magic happens. Indian cooking uses over forty different 
spices. In this class, you will learn medicinal benefits of ten spices, and the right way to 
add these spices to your cooking. You will also learn how to make your own spice blends 
for easy use in various dishes.

Nourish Your Neurons: Protection Against Alzheimer’s with Good Nutrition
Few illnesses are as frightening and feared as Alzheimer’s disease. It strikes indiscriminately 
and the best conventional medicine has to offer are medications that are largely ineffective 
at slowing or stopping disease progression. However, the scientific literature is replete with 
research referring to Alzheimer’s disease as “type 3 diabetes”or “diabetes of the brain,” 
owing to the fundamental role of impaired glucose metabolism and insulin signaling in 
the brain. This talk will explore the concept of Alzheimer’s as a metabolic condition, with a 
metabolic solution—one based on providing struggling neurons with a powerful alternative 

fuel source: ketones. This can be accomplished by following a low-carbohydrate, nutrient-dense diet containing the 
traditional nourishing fats and good quality proteins and vegetables. Berger will cover genetic factors related to risk 
for Alzheimer’s, the failure of the pharmaceutical paradigm and will provide a blueprint for dietary and lifestyle 
interventions to improve the lives of those with Alzheimer’s and their loved ones and caregivers.

Sandeep Agarwal is the founder of Pure Indian Foods  
(pureindianfoods.com) which makes grassfed organic ghee 
and sells traditional organic Indian foods. He is also the founder 
and chief curator of ButterWorld (butterworld.org), a traveling 
exhibition showcasing unique, rare and historical dairy artifacts 
from around the world. His interest in dairy history grew out 
of his family’s fifth-generation ghee business (started by his 

great-great-grandfather in 1889) and the culturally significant 
role that dairy plays within his Indian heritage. Sandeep is a 
graduate of David Winston’s Center for Herbal Studies’ two-
year herbalist program and one-year graduate program. He has 
spoken at Ayurvedic conferences in the U.S. and India. Sand-
eep is passionate about cooking traditional Indian foods using 
lots of fresh herbs and dry spices.

Amy Berger, MS, CNS, NTP is a U.S. Air Force veteran, cer-
tified nutrition specialist and nutritional therapy practitioner 
who specializes in using low-carbohydrate nutrition to help 
people reclaim their vitality through eating delicious foods. 
She loves showing people that getting and staying well doesn’t 
require starvation, deprivation or living at the gym. Her motto 

is, “real people need real food!” She blogs at tuitnutrition.com, 
where she writes about a wide range of health and nutrition-re-
lated topics, such as insulin, metabolism, weight loss, thyroid 
function, and more. She is the author of The Alzheimer’s Anti-
dote: Using a Low-Carb, High-Fat Diet to Fight Alzheimer’s Disease, 
Memory Loss, and Cognitive Decline.

Dean Bonlie, DDS, has been 
involved in full-time research and 
development in bio-magnetism 

for twenty-five years.  His scientific theory on the action of 
magnetism on living tissue has been validated by numerous 

studies, making him a widely accepted authority in this field. 
He is a past president of the North American Academy of 
Magnetic Therapy. Dr. Bonlie has been interviewed exten-
sively on radio, TV and webinars. He gives workshops and 
lectures regularly across North America.

Dean Bonlie, DDS Friday 8–10 pm, Lakeshore

Magnetism, Magnechelation and EMF Effects 
This lecture will show how you can dramatically enhance the chelation of toxins with the 
Magnetico Sleep Pad. Also, learn how EMFs are affecting your health. Included are scien-
tific studies done with the Johns Hopkins University Biophysics Lab showing the effects 
of magnetism at the cellular level.  
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Natasha Campbell-McBride, MD Friday 10 am–3 pm, Nicollet B&C

Gut and Psychology Syndrome   
Dr. Campbell-McBride will be speaking on GAPS, which stands for Gut and Psychology/Gut 
and Physiology Syndrome. In addition to the well-published psychological and neurological 
disorders, there will be a wealth of information on autoimmune problems, allergies, asthma, 
eczema, MS, chronic fatigue syndrome, ME, fibromyalgia, arthritis, diabetes type one,  
chronic cystitis, chronic skin problems and many other physical conditions. New information 
on GAPS for those familiar with her work will be presented and discussed. This seminar is  
a must for both those learning about GAPS for the first time and those who are already  

experienced. This seminar contains information used in the recent GAPS Practitioner Certification Courses.

Natasha Campbell-McBride MD, MMedSci (neurology), 
MMedSci (nutrition), graduated with honors as a medical 
doctor in 1984 from Bashkir Medical University in Russia. 
In the following years she gained a postgraduate degree in 
neurology and completed a second postgraduate degree 
in human nutrition at Sheffield University, UK. In 2004 she 
published Gut And Psychology Syndrome: Natural Treatment of 
Autism, ADHD, Dyslexia, Dyspraxia, Depression and Schizophre-
nia where she explores the connection between the patient’s 
physical state and brain function. The book gives full de-
tails of the GAPS nutritional protocol, highly successful in 
treating patients with learning disabilities and other mental 
problems. A second edition was published in 2010, and the 

book has been translated into twelve languages. In her clinic 
Dr. Campbell-McBride works with many patients with heart 
disease, high blood pressure, arrhythmia, stroke and other 
complications of atherosclerosis. She has become acutely 
aware of the existing confusion about nutrition and these 
conditions, which spurred an intensive study of this subject 
and led to her 2007 book, Put Your Heart in Your Mouth! What 
Really is Heart Disease and What Can We Do to Prevent and Even 
Reverse It. Dr Campbell-McBride is a member of the Society of 
Authors, the British Society for Environmental Medicine, and 
an honorary board member of the WAPF. She is a regular  
contributing health editor to many journals, magazines, 
newsletters, and radio programs around the world.

Vegetarianism Explained   
Plant-based life styles are becoming popular. Is there a problem with that? Dr. Natasha Campbell-McBride will speak 
about the value of plant foods versus animal foods and what people should know before making a decision to become 
a vegetarian or a vegan.

Ask the Practitioner Panel   
We are excited to offer a panel of five highly qualified practitioners.  Combined they have well over 100 years of  
experience using a wide variety of treatments. The panel includes Natasha Campbell-McBride, MD, Tom Cowan, MD, 
Ronda Nelson, PhD, Kim Schuette, CN, and Louisa Williams, MS, DC, ND. First each practitioner will briefly describe 
his/her treatment philosophy. Next, Sally Fallon Morell as moderator will read questions from the audience regarding 
treatments for various illnesses as well as how food is incorporated into treatments. Questions should be of a general 
nature; this is not a place for individual medical advice or your personal medical history. Paper will be provided for 
writing questions.

 Friday 3:30–5 pm, Nicollet B&C

 Friday 8–10 pm, Nicollet B&C
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Carrie Clark, DC Sunday 9–10:20 am, Lakeshore

How to Nourish your Family without Losing Your Mind
In 2012, the average American family ate more meals outside the home than at home and 
since then, eating away from home has only gotten more prevalent. With parents work-
ing, kids in activities and everyone going in all directions, how do you feed your family 
practical and nourishing meals on the go? This seminar will give you practical, real-world 
solutions that take into account children’s ages, dietary restrictions and transportation of 
food without having to resort to nutrient-deficient lunches served at most schools and 
elsewhere. Learn how to get your family on board and get everyone fed throughout the 
school year and beyond without stressing out! 

Carrie Clark, DC graduated from Moorhead State University 
in 1996 and with her doctorate of chiropractic degree from 
Northwestern Health Sciences University in 2000. She has been 
in private practice for seventeen years. She is a firm believer in 
the traditional food movement. Her particular specialties are 
pregnancy (pre- and post-natal), infants, functional medicine 
and genetics. She is trained in the Webster technique, is a 
certified GAPS practitioner and holds certifications with the 
International Chiropractic Pediatric Association and the Acad-
emy Council of Chiropractic Pediatrics. She understands how 
difficult it can be to make drastic lifestyle changes and is an 

expert in helping navigate such changes as she teaches patients 
how to heal themselves from the inside out and move toward a 
healthy lifestyle. She uses chiropractic care and nutrition along 
with lab and genetic testing to improve health in all areas of 
patient’s lives. Dr. Clark’s awards include the 2013 Minnesota 
Chiropractic Associations (MCA) Educator of the Year, 2016 
Northwestern Health Science’s Humanitarian Award and the 
Minnesota Chiropractic Association’s 2016 Chiropractor of the 
Year Award. She is a current board member and education and 
events chair for the MCA and WAPF chapter leader.

Baby Body Brain: A Traditional Approach to Nutrition and Optimal Development from Preconception through 
the Early Years
Most common issues related to fertility, birth, nursing and early childhood diseases can be prevented or mitigated 
with proper preparation for parenting with good nutrition. This jam-packed seminar will cover infertility, optimal 
birth preparation and recovery. You will also learn how to establish nursing once the baby has arrived and what 
to do when problems arise. Many early childhood issues are complicated with modern technology. Brain develop-
ment in the baby starts with optimal nutrition and progresses with correct movement. Topics also covered: MTH-
FR, tongue tie, prenatal vitamins, reflux, mastitis and sleep issues. 

 Sunday 1:20–2:40 pm, Nicollet D

Tom Cowan, MD Friday 8–10 pm, Nicollet B&C

Ask the Practitioner Panel
We are excited to offer a panel of five highly qualified practitioners. Combined they have 
well over 100 years of experience using a wide variety of treatments. The panel includes 
Natasha Campbell-McBride, MD, Tom Cowan, MD, Ronda Nelson, PhD, Kim Schuette, 
CN, and Louisa Williams, MS, DC, ND. First each practitioner will briefly describe his/her 
treatment philosophy. Next, Sally Fallon Morell as moderator will read questions from the 
audience regarding treatments for various illnesses as well as how food is incorporated into 
treatments. Questions should be of a general nature; this is not a place for individual medi-
cal advice or your personal medical history. Paper will be provided for writing questions.

Tom Cowan, MD, is a holistic physician in private practice in 
San Francisco. He is the author of The Fourfold Path to Healing 

and co-author of The Nourishing Traditions Book of Baby & Child 
Care. He is a popular speaker at Wise Traditions conferences.

 Saturday 1:45–4:45 pm, Nicollet D

The Fountain of Youth May Actually Be a Water Fountain—The Role of Water in the Cell Biology
Dr. Tom Cowan will explore some of the main themes in his new book Human Heart, Cosmic Heart. In particular 
there is a saying in Chinese medicine that the adrenals nourish the heart. Cowan will examine this old theme in 
a new light and describe the amazing strategy that the human body uses to protect the heart through its intimate 
connection with the adrenal gland.
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Sally Fallon Morell, MA Saturday 9 am–4:45 pm, Nicollet A

Seminar on Traditional Diets
Animal fats, organ meats, properly prepared whole grains, fermented foods and  
nourishing bone broths kept our ancestors healthy. Sally Fallon Morell, author of  
Nourishing Traditions, explains why these are vital factors for maintaining good health  
today. Beginning with a presentation showing Dr. Weston Price’s unforgettable photo-
graphs of healthy traditional peoples, Ms. Fallon Morell explains the underlying factors in 
a variety of traditional diets, which conferred beauty, strength and freedom from disease 
on so-called primitive populations. Then she presents a step-by-step plan to put nourish-

ing traditional foods—foods that your family will actually eat—back into your diet, including easy breakfast cereals, 
soups, sauces, snack foods, fermented condiments and soft drinks that are actually good for you.  
Learn about:

•	 Butter,	the	number	one	health	food;
•	 The	vital	role	of	high-cholesterol	foods;
•	 Why	lowfat	and	vegan	diets	don’t	work;
•	 The	amazing	powers	of	raw	whole	milk	from	

pastured-fed cows;
•	 The	dangers	of	modern	soy	foods	and	soy	 

infant formula;

•	 The	conspiracy	to	promote	vegetable	oils	and	
hydrogenated fats;

•	 Foods	that	help	babies	grow	up	smart	and	
strong;

•	 Old-fashioned	foods	that	give	limitless	energy	
and vibrant health; and,

•	 The	unfortunate	consequences	of	modern	 
farming methods.

This seminar is highly recommended for both laymen and health professionals new to the work of the Weston A. 
Price Foundation and makes an excellent introduction to the main conference speakers.

•	 Introduction to the Work of Weston A. Price and Characteristics of Healthy Diets: Introduction to  
Dr. Price’s work and discussion of the underlying characteristics of healthy traditional diets. 

•	 Know Your Fats: Fats and oils in traditional diets. Learn about the basics of lipid biochemistry and how to 
choose good fats and avoid the bad.

•	 How to Change Your Diet for the Better: Practical advice for busy people including easy recipes for snacks, 
soups, breakfasts, desserts and enzyme-enriched beverages and condiments.

 Monday 9 am–4 pm, 4th Floor Kitchen

Master Cooking Class—Three Meal Plans: Fish, Chicken and Lamb
Get the basics for healthy meals in this Master Cooking Class.  We will prepare three meals--fish, chicken and  
lamb—with emphasis on making delicious sauces and gravies.  You will learn basic methods that allow you to 
improvise in the kitchen and throw away the recipe book!  We will also discuss using leftovers, healthy desserts and 
proper preparation of grains.

Sally Fallon Morell is founding president of the Weston A. 
Price Foundation and founder of A Campaign for Real Milk. 
Fallon Morell lectures extensively around the world on issues 
of health and nutrition. She is a prolific writer of articles and 
books and serves as editor of Wise Traditions, the quarterly 
journal of the Weston A. Price Foundation. In 1996, Mrs. 

Fallon Morell published the best-selling Nourishing Traditions 
(with Mary G. Enig, PhD), the cookbook that launched her 
career in alternative health. Her other books include The 
Nourishing Traditions Book of Baby & Child Care, Nourishing 
Broth and Nourishing Fats. Visit her website at  
nourishingtraditions.com.



Ben Greenfield Sunday 1:20–2:40 pm, Nicollet A

Why You’re Not Losing Weight: Fat Loss Frustration and What to Do About It
Are you eating the “perfect diet” but still frustrated by excess adipose tissue and weight 
gain, or an inability to lose weight? In this presentation from America’s top personal  
trainer and nutritionist, Ben Greenfield, you’ll discover the truth about how to get the 
scale moving, change your body composition, improve your aesthetics, and shift your 
metabolism into fat-burning mode.
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Lee Graese and Sean Graese Friday 1:30–3 pm, Lakeshore

#itsallaboutthatgrass: The Story of NorthStar Bison
NorthStar Bison is a family-owned and operated, vertically integrated enter-
prise, that was birthed in 1994 with the purchase of two young bison from Blue-
mound State Park in Minnesota. Shortly after, the herd increased to fourteen. 
During that time, the family decided to market the meat directly and formed 
the distribution division. In pursuit of learning how to raise and produce the 
highest quality meat, they realized that 100% grass-fed was the best all-around-
-good for land, animals and people. Their primary commitment is offering 

quality product and excellent customer service. In 2005 NorthStar Bison purchased their current processing plant in 
Wisconsin. This has allowed for control of the processing schedule, a “field-kill” method of harvesting the bison, and 
creating recipes for high quality products. Their specialties include fresh, unfrozen product and processed, cooked 
products that are nitrite and MSG-free, 100% bison. Meat offerings include bison, beef, elk, lamb, pastured poultry 
and pork. Their market includes retail and wholesale, ranging from restaurants to grocery outlets and a wholesale 
outlet at their processing facility in Rice Lake. Today, they have 2500 acres of grasslands in Wisconsin and Minnesota 
where 2000 bison are grazed under holistic resource management principles. In addition, they have developed close 
working relationships with the ranchers in the upper Midwest who believe in the grass-fed production model and 
meet their criteria for raising this wonderful icon of the prairie.

Ben Greenfield is an ex-bodybuilder, Ironman triathlete, 
Spartan racer, coach, speaker and author of the The New York 
Times Best Seller Beyond Training: Mastering Endurance, Health 
and Life (BeyondTrainingBook.com). In 2008, Ben was voted 
National Strength and Conditioning Association’s Personal 

Trainer of the year and in 2013 and 2014 was named by 
Greatist.com as one of the top 100 Most Influential People  
in Health and Fitness. Ben blogs and podcasts at  
BenGreenfieldFitness.com, and resides in Spokane,  
Washington with his wife and twin boys.

Lee Graese has been in the bison industry twenty-three years 
with his wife, Mary, and their four children, two of whom 
are involved in the operations of their Rice Lake, Wisconsin, 
vertically integrated company, NorthStar Bison, specializing 
in 100% grassfed bison. They purchased their ranch in 1997 
and now have around 1200 acres for grazing bison.  The first 
two bison were purchased in 1994 and were the seeds that 
launched a fulfillment of a childhood passion for Lee—to 
own a buffalo some day on a ranch. Lee comes from the 
world of powerlifting, where he was a national record holder 
and gold medal winner in the 275 lb. class at the World 
Games in 1988. Lee has sat on a leadership advisory commit-
tee for Agstar Financial Services, served as chair of the Wis-
consin Bison Producers Association show and sale 1997-2001, 
Region 5 director for the National Bison Association (NBA) 
and co-chair with his wife Mary for its grass-fed committee, 

board member for Minnesota Bison Association and member 
of the Commercial Meat Marketer Committee.

Sean Graese has been within arms reach of bison since he 
was eight. These brawny ungulates have subliminally influ-
enced his life. His understanding of bison, their significance 
to himself, the land and our nation did not become clear 
until recently. With his family, he moved to their ranch when 
he was twelve and since then he has held every position in 
the company from building fence, cutting and baling hay, 
gathering bison on the loose, skinning, butchering, process-
ing, packaging, shipping, order fulfillment, inventory man-
agement, customer service, social media, business systems 
(EOS) implementation for NSB, now mentoring for CEO as 
his parents prepare to hand over the baton. He and his wife, 
Samantha, have three boys, Lincoln, Miller and Griffin.
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Jessa Greenfield Sunday 1:20–2:40 pm, Lakeshore

Becca Griffith Saturday 9–10:15 am, Lakeshore

Top 10 Mistakes People Make When Starting an Ancestral Diet
Come learn from my mistakes! Jessa Greenfield offers her top ten very real and honest 
shortcomings in regards to the implementation of an ancestral diet.

Rendering Animal Fat
Ready to incorporate more nourishing animal fats from pastured animals? Becca has 
rendered thousands of pounds of fat from animals in a variety of ways. When you find out 
how easy it is to do and the benefits it offers, you’ll be begging your farmers to save some 
of the extras for you. You’ll learn the most efficient ways to render the most fat along with 
the edible and non-edible uses that each kind of fat provides.

 Sunday 10:30–11:50 am, Lakeshore

Foraging Cuisine
It’s time to vindicate the “weeds!” When you make a culinary connection to all of those familiar-looking plants in 
your lawn, nearby parks or really anywhere, your world becomes your oyster (or nettle, in this case). After you 
have the a-ha moment on what you’ve been pulling out of the soil all of these years, you’ll find out numerous 
ways that you can cook and include them in a delicious meal AND be nourished by them, too!

Jessa Greenfield is a wife and mother. She takes those titles 
seriously and having those roles launched her into the study 
and pursuit of ancestral eating. She joins her husband, Ben 
Greenfield, in helping and educating people on the ins and 

outs of what it means to live in an ancestral way. Ultimately 
her hope is to empower people to strive for health and leave 
them knowing it is within their reach.

Becca Griffith is a longtime food educator, foraging  
enthusiast, experimenter and food and history tour guide in 
the Twin Cities. She also serves as a WAPF co-chapter leader 
in the Minneapolis/St. Paul area. Becca first discovered the 
time-honored cooking practices when confronting her own 
health challenges in college. Growing up, she had a compli-

cated relationship with the ‘F-words’, but now wholeheart-
edly embraces foods, fat and foraging. Through her ongoing 
food adventures, Becca has created her own quirky but 
memorable methods to share with others in using the bounty 
of nourishment surrounding them!
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Zoë Harcombe  Saturday 7:30–8 pm, Nicollet Ballroom

Banquet Keynote: Real Food on Trial
Zoë was one of three expert witnesses called by professor Tim Noakes at the nutrition 
“trial of the century.” Nina Teicholz and Dr. Caryn Zinn were the other two—the three 
became known as “Tim’s angels.” In this entertaining presentation, Zoë shares what it 
was like to be one of the angels and the inside story on the Cape Town case. How could 
a single tweet lead to a four-year hearing? Was something more sinister going on? Who 
started the vendetta and why? How did the American dietary guidelines end up on trial 
and has justice been done? All will be revealed in this bird’s eye view presentation.

Zoë Harcombe is a Cambridge graduate and author of six 
books including Why Do You Overeat? When All You Want 
is to Be Slim? (2004 & 2013); Stop Counting Calories & Start 
Losing Weight (2008) and The Obesity Epidemic: What Caused 
It? How Can we Stop It? (2010). Zoë has a PhD in public health 
nutrition. Her thesis was entitled “An examination of the 
randomised controlled trial and epidemiological evidence 
for the introduction of dietary fat recommendations in 1977 
and 1983: A systematic review and meta-analysis.” A number 
of peer-reviewed articles have emanated from this work and 
more publications are in preparation. Appearing regularly 
on radio and TV, Zoë has been on: Sky News; Steve Wright in 

the Afternoon; Radio 4’s The Food Programme; ITV’s Tonight 
programme; and BBC Newsnight. She has been interviewed 
by America’s Fox News and Cape Town radio. Zoë has written 
for many national UK newspapers and magazines. Zoë 
passionately believes that current dietary advice is wrong 
and that populations need to return to eating the real food 
eaten before we had epidemics of obesity and diabetes. 
Apparently, this is a controversial proposition! Zoë shares her 
views at conferences worldwide and in her highly-accessed 
diet and nutrition blog (zoeharcombe.com). Zoë lives with 
her husband and rescue animals in the Welsh countryside 
surrounded by food, a.k.a. sheep, hens and cows.

 Sunday 3–4:20 pm, Nicollet A

The Obesity Epidemic: What Caused it? How Can We Stop It?
To understand the obesity epidemic we need to understand when it started and what happened at that time. After 
a few million years of evolution, did we wake up one morning and decide to eat too much and do too little? Public 
health authorities imply that we did, but we didn’t. Something did happen, however, and it involved those same 
public health officials. In this presentation, Zoë takes us through what changed, why it made a difference and 
what we need to do to stop the relentless rise in obesity and related illnesses. There is a solution, but those who 
should be leading the way aren’t. Why not? And what can we do as participants in the bottom-up revolution? 

Stefan Hagopian, DO Saturday 10:45 am–noon, Lakeshore

Chairs, Beds and Footwear—Negotiating Their Pervasive Influence in Our Daily Lives
Sitting may be the leading cause of back pain. While there are ways to mitigate that  
influence, we should also realize that chairs, beds and footwear are affecting us twen-
ty-four hours a day. Like the wrong chair, our mattresses and shoes can exert biomechani-
cal pressures and strains which affect our joints, internal organs, nerves and vessels. They 
can also restrict or divert the normal movement of fluids and energies in so many differ-
ent places that we rarely connect the symptoms to the underlying  
causes.

Dr. Stefan Hagopian practices traditional osteopathic med-
icine and nutrition in Santa Monica, California. He also 
lectures frequently on human health sciences, including 

clinical anatomy, biomechanics and biodynamics as related to 
osteopathy in healthcare. 
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Reginaldo Haslett-Marroquin Friday 10 am–noon, Lakeshore

Poultry-Centered Regenerative Agriculture
Building on the traditional knowledge acquired growing up in the drylands and the north-
ern rainforest of Guatemala, Reginaldo Haslett-Marroquin (Regi) has developed a strategic 
framework for a new regenerative food and agriculture system with free-range poultry 
and perennial crops at the heart of its innovative design. The system is being piloted and 
scaled up in Southeast MN by Main Street Project. We know conventional agricultural 
systems are needlessly polluting fresh water, land, oceans and air in the name of feeding 
the world. This presentation will focus on a real, large-scale solution to the problems inher-
ent in the conventional system design and will make the case for the positive ecological, 

economic and social impact of the poultry-centered regenerative agriculture system. Traditions build wisdom, while 
knowledge builds capacity. When wisdom is present, the smallest amount of knowledge can do a lot of good for 
everyone. When wisdom is absent, knowledge becomes a weapon of mass ecological destruction. Regi will con-
trast how in regenerative agriculture engineering and design, wisdom is more important than knowledge. He will 
explain the logic, common sense, and design components of this new system, and describe how we can do better by 
aligning our needs with nature’s design instead of imposing our will on nature. In doing so, we can both feed the 
world and regenerate the landscapes and communities decimated by monocultures and synthetic chemical inputs.

Reginaldo Haslett-Marroquin began working on economic 
development projects with indigenous Guatemalan com-
munities in 1988. He served as a consultant for the United 
Nations Development Program’s Bureau for Latin America 
and as an advisor to the World Council of Indigenous Peo-
ples. He is a founding member of the U.S.-based Fair Trade 
Federation. A native Guatemalan, he migrated to the U.S. in 
1992, and has served as director of the Fair Trade Program for 
the Institute for Agriculture and Trade Policy, where he led 
the creation and launch of Peace Coffee, a fair-trade coffee 
company. Regi’s social enterprise development work includes 
woodland owner cooperatives and support for a multitude of 
inner-city new immigrant enterprise efforts. In 1996, he was 

named one of the Twin Cities International Citizens of the 
Year and in 2008 he received both the Northfield and College 
City Service to Mankind Award. He is a chief strategy officer 
at Main Street Project leading an international and local team 
that has broken new ground in the field of food and agricul-
ture through an innovative poultry-centered regenerative 
agriculture system he has pioneered. Regi received his agron-
omy degree from the Central National School of Agriculture, 
studied at the Universidad de San Carlos in Guatemala and 
graduated from Augsburg College in Minneapolis with a 
major in international business administration and a minor in 
communications. Regi lives in Minnesota with his wife Amy 
and three children.

Chris Knobbe, MD Sunday 10:30–11:50 am, Nicollet B&C

Macular Degeneration—Preventable and Treatable with an Ancestral Diet?
Could age-related macular degeneration (AMD) be another “disease of Western civilization,” 
produced by the consumption of processed food-laden diets? Ophthalmologist and  
associate clinical professor emeritus, Chris Knobbe, MD, formerly of the University of Texas  
Southwestern Medical Center, will present the hypothesis he has proffered for the cause of 
AMD, along with a sampling of his group’s supportive research collected from twenty-five 
nations. Dr. Knobbe will also review pertinent existing dietary research that supports the 
hypothesis as well as plausible biological mechanisms whereby toxic, nutrient-deficient, 
processed foods may produce this potentially blinding disease.  

Chris Knobbe, MD, is an ophthalmologist and associate  
clinical professor emeritus, formerly of the University of  
Texas Southwestern Medical Center in Dallas. Dr. Knobbe 
practiced ophthalmology for twenty-four years and held an 
academic position as professor for sixteen, before devoting 
his full-time efforts to researching the causes of age-related 
macular degeneration (AMD).  In August 2016, Knobbe 
proffered a revolutionary hypothesis for the cause of AMD 
at the Ancestral Health Symposium. Knobbe’s hypothesis 
and fundamental research are founded upon the nutrition 
principles set forth by Weston A. Price. He and his team have 
investigated that hypothesis through the correlation of pro-

cessed food consumption patterns and AMD development 
in twenty-five nations with compelling results. As a result, 
Knobbe has had numerous speaking engagements in the U.S. 
where he has reviewed the hypothesis and portions of the 
supportive research. Knobbe founded the non-profit entity 
Cure AMD Foundation whose mission is to prevent macular 
degeneration globally through ancestral dietary strategy, 
advocacy and further scientific research. Dr. Knobbe’s book 
on this subject, Ancestral Dietary Strategy to Prevent & Treat 
Macular Degeneration, has been available since September, 
2016 at CureAMD.org. 
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Kiran Krishnan Friday 8–10 pm, Nicollet D

Jodi Ledley Sunday 1:20–2:40 pm, Nicollet B&C

Forget What You Know About Probiotics—A Paradigm Shift
A presentation on the most up-to-date understanding of the human microbiome, its origin, 
development, form and function as it relates to human health and wellness. An overview 
on the different strategies in probiotic therapy and an introduction into the role of com-
mensal spore-based probiotics. The presentation will also cover how a probiotic can protect 
its host by resolving a major disease driver, leaky gut. You are more bacteria than you are 
human with 10 trillion human cells outnumbered by over 100 trillion bacteria cells in and 
on your body. The human genome contributes just 1% genetic material to daily metabolic 

function compared to the 99% that is contributed by the microbiome. Understanding the form and function of the 
human microbiome is critical to understanding the human condition and the etiology of most common illnesses. 

Eliminating Migraines, Chronic Pain and the Many Other Related Symptoms of  
Abnormal Nerve Function
Nineteen doctors and $70,000 later, Jodi discovered the cause of her severe migraines and 
chronic pain. It was neurotoxins called excitotoxins in her food supply and environment. 
She had numerous additional symptoms, many of them neurological, that you might not 
expect to be connected to one problem such as insomnia, anxiety and restless leg. Find 
out how these substances make nerves rapid fire and how to avoid them and get your life 
back!

Kiran Krishnan is a research microbiologist whose focus is the 
human microbiome and wellness. With his particular expertise 
in the newest frontier in microbiology, gut commensal spore 
bacteria, Kiran is a frequent lecturer, largely to national and in-
ternational medical audiences, but also as a guest on live radio 
and satellite podcasts. Coming from a strict research back-
ground in the fields of molecular medicine and microbiology at 
the University of Iowa, over the last seventeen years Kiran has 
conducted dozens of human clinical trials in human nutrition 

through the clinical research organization he established. In 
addition to his recently published, ground-breaking leaky gut 
study showing reversal of gut enteropathy within thirty days, 
Kiran is currently involved in seven other ongoing human 
clinical trials testing the effect of gut commensal spore probiot-
ics on such conditions as AIDS/HIV gut enteropathy, thyroid/
hashimoto’s, irritable bowel syndrome and liver failure, as well 
as a longer, more extensive leaky gut trial.

Jodi Ledley is the author of Adventures with Jodi, How One Girl 
Stopped Migraines and Chronic Pain and Accidentally Improved her 
Family’s Health! Jodi is a former sufferer of migraines, chronic 
pain and many other symptoms. Her book tells of everything 
she went through before she found the cause of her suffering, 

what she learned along the way and the adventures that 
followed, including the positive changes her family  
experienced. She saw nineteen doctors and endured $70,000 
worth of medical treatments to no avail, but eventually found 
the cause: excitotoxins!
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Karen Lyke, MS, CCN, DSc, CGP Saturday 9–10:15 am, Nicollet B&C

The HPA (Hypothalamus-Pituitary-Adrenal) Axis: An Introduction to the Major  
Hormones which Operate and Maintain the Body
This introduction to hormones will cover the glands of the HPA (Hypothalamus –  
Pituitary – Adrenal) axis, their associated hormones and overall roles in maintaining day to 
day balance along with moderating changes as we go through life. Their interactions with 
the thyroid, pancreas and reproductive organs will be discussed as well as will the use of 
nutrient-dense foods to optimize their function. It should come as no surprise to Weston A. 
Price fans that traditional animal fats provide crucial support here.

Karen Lyke has been studying the effects of food on human 
health ever since she was anorexic as a teenager. Her academic 
credentials include an MS in human nutrition, board certifica-
tion as a clinical nutritionist (CCN), and a doctorate based on 
a study of the effects of oxalates in soy-based foodstuffs  
on human health. A Waldorf school graduate and certified  
in therapeutic massage, Karen has taught anatomy and  

physiology, as well as nutrition, to students of massage  
therapy, acupuncture, and holistic health. She currently 
teaches online with Hawthorn University and is a certified 
GAPS practitioner. A lifelong organic gardener, Karen now 
cultivates a nutrient-dense, pesticide- and GMO-free garden, 
with a few backyard chickens and ducks, with her husband in 
northwest Ohio.

Celeste Longacre Saturday 1:45–3 pm, Lakeshore

Ferments, Ferments, Ferments!
For tens of thousands of years, our ancestors ate fermented foods every day. Fermenting 
was the only way that their fresh buffet could be preserved. As it turns out, these foods 
provided incredible benefits for gut health. They are loaded with probiotics and digestive 
enzymes and they make all the vitamins and minerals more bio-available. Join Celeste  
Longacre for a demonstration on how to make several different kinds of ferments. Fruit 
kvass can be made with almost any fruit or vegetable and energizes the water it is added 
to. Beet kvass, a Ukranian drink, is instrumental in detoxifying the body. Condiments were 
among the foods that were fermented. Learn how to make your own mayonnaise and 
ketchup. It’s easy and fun.

Celeste Longacre is an accomplished gardener who has been 
growing most of her family’s vegetables for over thirty-five 
years. Celeste preserves the garden’s bounty by canning, 
freezing, drying, and fermenting as well as storing her produce 
in a root cellar. She and her husband, Bob, live sustainably in 
a handmade octagonal home. During the cold winter months, 

their heat is provided by the firewood that Bob cuts. Much of 
their electricity is generated with an array of solar panels.  She 
is the author of Celeste’s Garden Delights: Discover the Many Ways 
a Garden Can Nurture You and garden blogger for Mother Earth 
News and The Old Farmer’s Almanac. celestelongacre.com.
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Chris Masterjohn, PhD Saturday 1:45–3 pm, Nicollet B&C

A Balanced Hormonal Milieu: Harnessing the Power of Nutrients
Hormones are often treated as masters of metabolism that need direct manipulation when 
out of balance. While there is a place for these treatments, hormones are not masters of 
anything but instead serve to communicate the metabolic milieu within the body so that 
whole body metabolism can be coordinated to serve the body’s needs according to the 
abilities of its cells and tissues. That metabolic milieu is largely influenced by our environ-
ment, and our nutrition is a large share of that environment. This talk covers the role of 
protein, fat, carbohydrates, vitamins, and minerals in supporting a balanced hormonal 
milieu consistent with optimal health.

Methylate Your Way to Mental Health: Beyond Folate and B12 Supplements   
The impact of methylation on dopamine and other neurotransmitters has a profound impact on how fluid and  
stable our mental states are, which in turn influences the risk of many psychiatric disorders such as anxiety  
disorders, depression, bipolar disorder, ADHD, and substance abuse. Although B12 and folate are the best-known 
nutrients to support methylation, many others are just as critical: thiamin, niacin, riboflavin, vitamin B6,  
magnesium, choline, betaine, methionine, creatine, and glycine to name some of the key players. This talk outlines 
nutritional strategies to balance methylation with foods and supplements and looks at how genetic polymorphisms 
would call for modifying these strategies and how bloodwork can be used to monitor the results.

 Sunday 3–4:20 pm, Nicollet B&C

Measuring and Managing Nutritional Status Masterclass   
While nothing can replace a nutrient-dense traditional diet as a foundation for health, different people have  
different needs for nutrients, and many people have disordered absorption or metabolism as a result of genetics or 
disease. Optimizing nutrition therefore requires recognizing the signs and symptoms of deficiency, using blood-
work and other testing to assess nutritional status, developing strategies to manage nutritional status, and using 
tests to monitor the results. This class teaches each of these skills, reviews some cases, and offers ample time for 
questions and discussion.

 Monday 9 am–4 pm, Lakeshore

Chris Masterjohn earned his PhD in nutritional sciences in 
2012 from the University of Connecticut at Storrs, served as a 
postdoctoral research associate at the University of Illinois at 
Urbana-Champaign from 2012 to 2014, and served as assistant 
professor of health and nutrition sciences at Brooklyn College 
from 2014 to 2016. He now works independently in health 
and nutrition research, education and consulting. Chris has 

authored or co-authored ten peer-reviewed publications. His 
podcast, Mastering Nutrition, his two video series, Chris  
Masterjohn Lite and Masterclass With Masterjohn, and his 
blog can all be found on his web site at chrismasterjohnphd.
com. You can also find him on Facebook, Instagram,  
Twitter, YouTube, and Snapchat, where his username is  
@chrismasterjohn.

If you are sharing conference updates or photos on social 
media, please use #wisetraditions2017 and #realfood
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Ronda Nelson, PhD Friday 10 am–5 pm, Nicollet A

Nourishing Your Thyroid: The 7 Key Principles for Optimizing Thyroid Health

•	 Part	I:	Understanding	How	Your	Thyroid	Works 
Thyroid dysfunctions are not as complicated as you might think. During this 2-hour 
session, Dr. Ronda Nelson will explore the unique physiology of the thyroid gland 
and its relationship with the other primary endocrine glands. Discussion will 
include a review of the four most common thyroid disorders and how they can 
helped using a very common-sense approach.

•	 Part	II:	Bridging	the	Nutritional	Gap 
As with any endocrine gland, the thyroid requires certain nutrients to function. Learn 
which nutrients are the most crucial for optimal thyroid health, which foods should 
be avoided (and it’s not cruciferous veggies!) and how you can create a customized 
diet that is thyroid-healthy! 

•	 Part	III:	Proper	Testing,	Support	and	General	Recommendations	 
In her final session, Dr. Nelson discusses which blood tests are most important for a 
thorough evaluation of the thyroid and what kinds of herbal or nutritional support 
may be needed to restore optimal function. She will also discuss thyroid-healthy 
lifestyle habits that can make the difference between having to live with fatigue, 
anxiety, and weight gain vs. having an energetic, vibrant lifestyle that makes each 
day better than the one before!

Dr. Ronda Nelson holds a PhD in holistic nutrition along 
with a master’s degree in herbal medicine. Her passion lies 
in helping others regain their health through dietary mod-
ifications, and herbal and nutritional support. Dr. Nelson 
enjoys working with difficult digestive and endocrine-related 
cases, helping men and women reach their health potential as 

quickly as possible. She recently transitioned to a virtual-only 
practice which allows her to work from her Seattle home. Dr. 
Nelson has gained the respect of patients and doctors alike, 
providing relevant clinical information both online and at her 
sold-out educational seminars across the country.

Ask the Practitioner Panel   
We are excited to offer a panel of five highly qualified practitioners.  Combined they have well over 100 years of  
experience using a wide variety of treatments. The panel includes Natasha Campbell-McBride, MD, Tom Cowan, MD, 
Ronda Nelson, PhD, Kim Schuette, CN, and Louisa Williams, MS, DC, ND. First each practitioner will briefly describe 
his/her treatment philosophy. Next, Sally Fallon Morell as moderator will read questions from the audience regarding 
treatments for various illnesses as well as how food is incorporated into treatments. Questions should be of a general 
nature; this is not a place for individual medical advice or your personal medical history. Paper will be provided for 
writing questions.

 Friday 8–10 pm, Nicollet B&C



SPEAKERS

Wise Traditions 19CONFERENCE 2017

Cyndi O’Meara Friday 8–10 pm, Nicollet A

Tim O’Shea, DC Sunday 9–10:20 am, Nicollet D

What’s With Wheat? Film
What’s With Wheat? a feature-length documentary, looks at why more and more people 
are diagnosed with celiac and non-celiac gluten sensitivity than ever before. Co-director, 
nutritionist and founder of Changing Habits, Cyndi O’Meara could not understand why 
after millions of years of eating wheat, we now have this growing epidemic of wheat and 
gluten intolerance. So she went on a global quest to find out the reason why. Investigating 
the latest scientific research, the documentary reveals how the modern agricultural prac-
tices used in the production of wheat have dramatically changed it into a highly addictive 

food, which doesn’t resemble what it used to be, is leading people to consume more and is making people more 
susceptible to disease. What’s With Wheat? features fifteen experts from the United States, England, Australia, New 
Zealand and India who shed light on what is happening to our wheat. What’s With Wheat? explains how differently 
wheat is now grown and processed, what’s added to the wheat, the reason why it’s so addictive and why wheat is 
now added to other foods and cosmetics. Whatswithwheat.com; now available on Netflix America.

Detoxification Protocol for Autistics and Other Vaccine Injured
Defining vaccine injuries—symptoms and characteristics. What are the requirements of 
normal neurocranial development? How is the formative neurology of the infant brain 
damaged by vaccine ingredients? Can these bioaccumulative residuals be chelated out? 
Can cognitive function be improved? What are the chances of full recovery?  

Cyndi O’Meara is a nutritionist, film maker (What’s With 
Wheat?), best-selling author, international speaker and 
founder of Changing Habits. Cyndi graduated with a BS in 
nutrition in 1984, her special interest was ancestral foods. 
She later became disillusioned by the global ‘standard’ 
nutritional guidelines so she followed her own path. Cyndi 
started Changing Habits in 1990, from her regular newspaper 

column on nutrition. Her ground-breaking book Changing 
Habits Changing Lives (1998) became an instant best seller and 
from there she has built a successful organic food company, 
certified online education program, a ground-breaking  
documentary and is currently building a 60-acre organic food 
bowl which will be used as an education center for sustain-
able farming practices. changinghabits.com.au

Tim O’Shea, DC Best known for his comprehensive website 
on immunity and holistic nutrition, thedoctorwithin.com, 
O’Shea’s seminars on chiropractic philosophy and neurology 
are on the New Health Paradigm and are attended world-
wide. The premise of the chiropractic seminar is that today’s 
best neuroscience is corroborating the original ideas of DD 
and BJ Palmer, but it’s not being taught in schools. Very few 
seminars even mention the real science of chiropractic care. 
Dr. O’Shea is the author of Vaccination Is Not Immunization, 
which has been called the definitive parents’ guide to vac-
cines, available in 6 languages. The vaccine book is a shocking 
but thoroughly documented exposé on the global vaccine  

industry. For several years Dr. O’Shea’s chapters on nutrition 
and childhood immunity have appeared in many profes-
sional publications. He is a frequent guest on syndicated 
radio programs across the U.S. and at educational conven-
tions worldwide. Dr. O’Shea’s stated purpose is to remind 
people that freedom in health care issues has become a matter 
of survival in today’s world. His work strives to provide the 
data necessary for anyone to make truly informed health 
choices in areas that are saturated by the scientifically  
regimented misdirection so apparent in media, academia,  
and literature today. 



SPEAKERS

CONFERENCE 2017Wise Traditions 20 

Laura Schoenfeld, MPH, RD Friday 10 am–5 pm, Nicollet D

Pam Schoenfeld, RD Sunday 10:30–11:50 am, Nicollet D

STRESS PROOF: Creating a Diet and Lifestyle to Recover From “Adrenal Fatigue”  
or HPA-D

•	 Part	I:	Defining	“Stress” and the 4 Main Triggers of Adrenal Fatigue (HPA-D)

•	 Part	II:	How	Diet	and	Exercise	Help	(or	Harm)	Your	HPA	Axis	Function

•	 Part	III:	Supplements,	Sleep,	and	Stress	Management	for	Promoting	A	Healthy	
HPA-Axis  

Stress is one of the biggest contributors to chronic health issues and poor quality of life. Did you know that your 
diet and lifestyle can play a huge role in how your body responds to stress? After working with hundreds of cli-
ents, Laura Schoenfeld, MPH, RD, has found that under-eating, overly restrictive dieting, inappropriate exercise, 
and inadequate attention to sleep and stress management is rampant in patients who are hoping to solve their 
health concerns through functional medicine and real food. In this seminar, Laura will teach you the five most 
important lifestyle factors that will influence the way your body responds to stress, maximize your energy and 
mental wellbeing, and improve your body’s ability to heal itself from chronic conditions.

Overcoming PCOS with an Ancestral Diet and Lifestyle  
(and a Little Help from Modern Science)
Polycystic Ovary Syndrome (PCOS)—are you among the 1 in 8 women who have been  
diagnosed with PCOS? Or do you suspect you or someone you know might have it?  
Women with this complex syndrome often are simply told to “lose weight” or “cut down 
on carbs.” But did you know that cheese and egg yolks, along with other nourishing  
traditional foods, can help you overcome your symptoms? And that these foods can  
support ovulatory cycles and help you lose weight and keep it off? Pam Schoenfeld will 

share insights on transforming your body with a nutrient dense diet, with the goal of achieving normal cycles. She 
will also discuss herbal and nutritional alternatives to medications, as well as lifestyle changes that are helpful. 

Laura Schoenfeld is a registered dietitian trained in func-
tional medical nutrition therapy. She draws from a variety 
of sources to form her philosophy on nutrition, including 
ancestral diets, principles of biochemistry, current research, 
and clinical experience. She helps her clients identify and 

implement diet and lifestyle changes that will allow them to 
live a healthy, fit, symptom-free life without being consumed 
by thoughts of food and exercise. She loves Sundays at her 
church, hikes with her dog, beach trips, live music and heavy 
weight training.

Pam Schoenfeld, RD, is a dietitian on a mission—to ensure 
all have an equal opportunity to be well-nourished, especially 
the most vulnerable populations. She credits Sally Fallon  
Morell, Mary Enig and Chris Masterjohn for inspiring her 
to become a registered dietitian (RD) at the age of fifty. 
Responding to the USDA 2010 Dietary Guidelines, she 
co-founded the Healthy Nation Coalition, dedicated to mak-
ing the focus of the Dietary Guidelines ensuring adequate  
essential nutrition. Formerly a chapter leader and an advo-
cate for legal raw milk sales, she is on the board of directors of 
the Weston A. Price Foundation. Pam wrote to the USDA on 

the Dietary Guidelines Advisory Committee Report and the 
Child and Adult Care Food Program for WAPF, and spoke at 
their press conference announcing the release of the WAPF 
Dietary Guidelines. Her practice, Women and Family Nutri-
tion, focuses on women’s reproductive nutrition using the 
power of traditional diets. Pam is grateful to the late Mary 
Enig for her research on trans fats, which Pam learned about 
while an undergrad at the University of Maryland; she al-
ways fed her family butter, despite being taught that marga-
rine is healthier!  Pam is married to Adam; their children are 
Jessica, Laura and Alex.
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Kim Schuette has been in private practice in the field of 
nutrition since 1999 teaching the importance of real food for 
optimal health. In 2002 she established Biodynamic Wellness 
where she and her staff specialize in nutritional and biothera-
peutic drainage therapies to support gut/bowel and digestive 

disorders, detoxification, mindful preconception, hormonal 
imbalances, ADD/ADHD challenges, and children’s health 
concerns. Additionally, Kim serves on the board of directors 
for the WAPF and co-serves as the WAPF San Diego chapter 
leader, where she resides with her husband and youngest son.

Stephanie Seneff is a senior research scientist at MIT’s 
Computer Science and Artificial Intelligence Laboratory in 
Cambridge, Massachusetts. She has a BS degree from MIT 
in biology and a PhD from MIT in electrical engineering and 
computer science. She has published over 200 peer-reviewed 
papers in scientific journals and conference proceedings. Her 

recent interests have focused on the role of toxic chemicals 
and micronutrient deficiencies in health and disease, with a 
special emphasis on the pervasive herbicide Roundup and 
the mineral sulfur.  She has authored over 30 peer-reviewed 
journal papers over the past few years on these topics.

Kim Schuette, CN, Cert. GAPS Practitioner    Friday 8–10 pm, Nicollet B&C

Stephanie Seneff, PhD    Saturday 9–noon, Nicollet D

Ask the Practitioner Panel   
We are excited to offer a panel of five highly qualified practitioners. Combined they have 
well over 100 years of experience using a wide variety of treatments. The panel includes 
Natasha Campbell-McBride, MD, Tom Cowan, MD, Ronda Nelson, PhD, Kim Schuette, 
CN, and Louisa Williams, MS, DC, ND. First each practitioner will briefly describe his/her 
treatment philosophy. Next Sally Fallon Morell as moderator will read questions from the 
audience regarding treatments for various illnesses as well as how food is incorporated 
into treatments. Questions should be of a general nature; this is not a place for individual 

medical advice or your personal medical history. Paper will be provided for writing questions.

Everything You Wanted to Know About Glyphosate but Were Afraid to Ask   
Glyphosate is the active ingredient in the herbicide Roundup, the most popular herbicide 
in agriculture due to its perceived non-toxicity. My research over the past several years 
has revealed that glyphosate is insidiously, cumulatively toxic to humans and to all life on 
earth. Furthermore, it works synergistically with toxic metals and other toxic chemicals to 
increase their ability to cause harm. This presentation will be divided into three sections 
as follows (1) description of the methylation and transsulfuration pathways and the ways 
in which glyphosate disrupts these; (2) glyphosate contamination in vaccines and the 

mechanisms by which glyphosate induces autoimmune and neurological diseases; and (3) an exposé of the micro-
cephaly epidemic in Brazil as one of the best models for how a complex interplay of toxic chemicals is ruining our 
health. I will conclude with some suggestions for how to safeguard your family.

Recovery from Bio-Identical Hormones
Despite the promises of “achieving balance naturally” via bio-identical hormones, many women are left fatigued, 
bloated, anxious and sleepless. The use of bio-identical hormones shares many of the same downsides that come 
with synthetic hormone replacement therapy and the use of the birth control pill. In this session, Kim Schuette 
will share the importance of balancing hormones naturally at any stage of life as well as how to detox gently and 
recover from the use of bio-identical hormones. Learn how to eat right for your detoxification pathways, especially 
methylation, glucuronidation and sulfur conjugation, that are intricately involved in processing and eliminating 
hormones. The end result will be a healthier, more energized you. 

 Saturday 10:45 am–noon, Nicollet B&C
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Kim Thompson Friday 7–7:45 am, Saturday 6-6:45 am, 
 Sunday 6–6:45 am, Lakeshore Ballroom

Gentle Movement      
Relax your body and prepare your mind for a day of learning. Wear clothing that allows 
you to move comfortably.  All levels welcome. 

 Friday 8–8:45 am, Lakeshore Ballroom

How to Sit Comfortably
Good sitting alignment leaves you physically relaxed, mentally alert, and able to engage with the world around you. 
We’ll take a look at the role of the feet, knees, hips, spine and shoulders for sitting postures that are simultaneously 
dynamic and restful.

 Saturday 7–7:45 am, Lakeshore Ballroom

Relieve Neck and Shoulder Tension
Learn simple and effective techniques you can do anytime, anywhere to release tight muscles in your jaw, neck and 
shoulders. 

 Sunday 7–7:45 am, Lakeshore Ballroom

Release Low Back Tension
The pelvis can go out of alignment in three basic ways.  Learn techniques to bring it back into balance and relieve 
stress in the low back and hips.

Kim Thompson is a movement teacher and bodyworker. She 
is skillful at finding small, simple changes that help people 
shed chronic discomfort and move with greater ease and con-
fidence. From muscle balancing to spatial gestures to trauma 
release to energy medicine to the long and varied tradition of 
yoga, Kim synthesizes work from some of the great move-

ment teachers and researchers of our time. She leads weekly 
classes and sees individual clients in Maryland. You can find 
her at this conference leading the early morning movement 
classes and in the exhibit hall offering individual hands-on 
sessions. You can reach her online at: ArtofMovingWell.com

If you are sharing conference updates or photos on social 
media, please use #wisetraditions2017 and #realfood
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Sylvia Burgos Toftness was born and raised in the Bronx and 
moved to the upper Midwest to be a television/radio reporter 
at KDAL TV, Duluth, Minnesota in the 1970s. After more than 
forty years in communications, today Sylvia and her husband 
David raise 100% grass-fed beef on their farm, Bull Brook 
Keep, in Wisconsin. Although breeding and raising grass-fed/
grass-finished cattle is a full-time job, their mission is about 
more than delicious, healthful beef. Sylvia and Dave are com-
mitted to sustainable and transparent farming, and host farm 
visits every month of the year. She also taps her background 
to build city-farm connections via her blog, From the Bronx to 
the Barn. On Saturday mornings she produces and co-hosts 
Deep Roots Radio, a show where she interviews farmers, scien-

tists, educators, film makers, chefs, policymakers and investi-
gative journalists from all across the country. Their expertise 
and perspectives help listeners connect the dots between 
what we eat and how it’s grown. Broadcast and streamed live 
from WPCA in Amery, Wisconsin, listeners are farmers and 
food lovers nationwide. Sylvia teaches sourdough baking 
classes and instruction on best ways to cook pastured meats. 
She is the president of the board of directors of the Midwest 
Organic & Sustainable Education Services (MOSES), serves 
on the boards of the Hungry Turtle Institute and the Hun-
gry Turtle Farmers Cooperative, and is a past board member 
of the Wedge Community Co-op. Sylvia and Dave have six 
grown children and three delightful grandchildren.

Sylvia Burgos Toftness Saturday 3:30–4:45 pm, Lakeshore

The Hows and Whys of Making Bone Broth and Baking Sourdough Breads: It’s About 
Lots More than Great Taste
Bread and soup—a combination that’s sustained cultures worldwide. How and why?  
Sylvia Burgos Toftness will describe how you can make bone broth and bake sourdough in 
your home kitchen, and do it within your busy schedule. She’ll give strategies and tips for 
creating great taste and high nutrition without being chained to your stove.

Elisa Vander Hout Sunday 4:30–5:30 pm, Nicollet B&C

The Raw Milk Journey
The ongoing struggles of Elisa Vander Hout and her husband Michael Schmidt in the  
raw milk landscape in Canada have come to a head again! Through strength, courage, 
leadership and a strong community the results of this battle are not nearly as important  
as the journey it has taken us on. Recognizing our strengths and building a strong  
relationship with each other we begin to awaken the fire that lives in us and lose the fear 
that inhibits us.

Elisa Vander Hout has a bachelor of science in agriculture 
from the University of Guelph. She has been farming for 
eighteen years in the organic dairy sector of which the last 
eleven years have been with her husband Michael Schmidt 
on Glencolton Farms. Elisa is well versed in social dynamics, 
co-operative structuring and is practicing adult education 

and personal development through her studies in anthro-
posophy. Her husband refers to her as a social visionary. Elisa 
loves to tend the garden, raise chickens and works mostly 
with administrative tasks, legal issues and member relations 
on the farm. 
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Donald K. Weber, DC Sunday 9–10:20 am, Nicollet A

Cilla Whatcott, PhD, HD, RHom, CCH Sunday 3–4:20 pm, Nicollet D

The Eight Critical Systems
There are the eight “critical” systems including the respiratory, digestive, circulatory, spinal 
fluid, cranial/spinal pump, nervous, cellular and lymphatic systems. And the other nine 
systems are the immune, endocrine, integumentary (skin), musculoskeletal, muscular, 
reproductive, skeletal, colon and urinary systems which will only work properly if ALL of 
the eight “critical” systems are working together. It seems that everyone has pieces of the 
puzzle. However, until now no one has put all eight of the “critical” pieces of the puzzle 
together into one perfectly functioning unit necessary for “optimum health.”

Real	Immunity:	Educate	the	Immune	System	Using	Homeoprophylaxis
Homeoprophylaxis, also called HP, is a natural, non-toxic method for disease prevention. 
Learn how HP educates the immune system, supports healthy development, promotes  
robust long-term health and engenders a harmonious relationship between humans,  
bacteria and viruses.  HP is the perfect solution for those seeking an alternative.

Dr. Donald Weber graduated from Logan College of  
Chiropractic in 1975 and has completed post-graduate studies 
in chiropractic orthopedics, chiropractic radiology,  

international sports injuries and has studied nutritional  
research daily for the last forty years. Dr. Weber has an active 
chiropractic practice in Saint Paul, Minnesota. 

Cilla Whatcott holds a B.A. degree from Arizona State  
University, a diploma from the four-year professional  
program at Northwestern Academy of Homeopathy,  
Minneapolis and a PhD in homeopathy from Kingdom  
College. She is an instructor at Normandale Community  
College and the author of “There Is a Choice: Homeoprophylax-
is.” She is co-founder of Free and Healthy Children Inter-
national, a 501c3 for the promotion of homeoprophylaxis 
and co-author of The Solution: Homeoprophylaxis. Cilla has 
published articles in Pathways, Homeopathic LINKS, Organic 
Lifestyle Magazine, Holistic Mom’s Magazine, Natural Health365,  
GreenMedInfo, Fearless Parent, and WAPF’s Wise Traditions.  
Cilla has over 1000 hours of post-graduate education  

including certification as a CEASE therapist for reversing  
vaccine injury. She is the director of Worldwide Choice, an 
organization training medically-licensed providers to  
administer homeoprophylaxis. She offers homeoprophylaxis 
programs for travel or in place of childhood vaccines. Cilla 
has been a guest lecturer in France, Spain, Scotland, Ireland, 
Indonesia, the U.S. and Canada. She has organized and 
directed international conferences about homeoprophylaxis 
with leading researchers from Australia, Germany, India and 
the Netherlands. As the mother to children adopted from 
Russia, Taiwan and China, and one biological child, her deep-
est desire is to help mothers and children everywhere. 



SPEAKERS

Wise Traditions 25CONFERENCE 2017

Louisa Williams, MS, DC, ND Friday 8–10 pm, Nicollet B&C

Lindsea Willon, MS, NTP Saturday 3:30–4:35 pm, Nicollet B&C

Ask the Practitioner Panel   
We are excited to offer a panel of five highly qualified practitioners. Combined they have 
well over 100 years of experience using a wide variety of treatments. The panel includes 
Natasha Campbell-McBride, MD, Tom Cowan, MD, Ronda Nelson, PhD, Kim Schuette, 
CN, and Louisa Williams, MS, DC, ND. First each practitioner will briefly describe his/her 
treatment philosophy. Next, Sally Fallon Morell as moderator will read questions from the 
audience regarding treatments for various illnesses as well as how food is incorporated into 
treatments. Questions should be of a general nature; this is not a place for individual medi-
cal advice or your personal medical history. Paper will be provided for writing questions.

Tone Your Hormones: How Exercise Affects Insulin Resistance and Inflammation   
Current estimates show that one in three people will develop type 2 diabetes in their 
lifetime. Insulin resistance and diabetes are serious conditions with painful, costly and 
deadly side effects. In this presentation, nutritionist Lindsea Willon will provide you 
with an illuminating discussion of how insulin resistance develops, with a special focus 
on inflammation. With an eye on recovery, she will detail how diet and nutritional ther-
apy can support healthy blood sugar regulation, as well as discuss recent findings on the 
effects of exercise training on inflammation and insulin resistance.

Louisa Williams practices naturopathic medicine in Marin 
County, California, and is the author of the book Radical Medi-
cine. The word radical means, “going to the root or  
origin and pertaining to that which is fundamental and  
thorough.” Dr. Williams follows this “radical medicine”  
philosophy by addressing such core issues as heavy metal 
and petrochemical detoxification (mercury amalgam fillings, 
toxic cosmetics, etc.), clearing dental, tonsil, sinus, and other 
focal infections, treating scar interference fields, identifying  
significant malocclusions (“bad bites”), and uncovering 
hidden food sensitivities. She uses various cutting-edge 

treatment modalities including constitutional homeopathy, 
according to the theories of Dr. Divya Chhabra from India, 
auriculotherapy from France, neural therapy from Germany, 
nutritional supplementation, and counseling patients on the 
importance of a nutrient-dense organic, GMO-free Weston A. 
Price diet. With Dr. Dietrich Klinghardt, Dr. Williams co- 
developed neural kinesiology (now ART) and has originated 
her current energetic testing method Matrix Reflex Testing 
(MRT). Besides the book Radical Medicine, she has authored 
over twenty teaching manuals, four DVDs, and five ebooks.

Lindsea Willon, MS, NTP, was influenced by the work of  
Dr. Weston A. Price from a young age and experienced 
the benefits of a Nourishing Traditions diet first-hand. The 
gap between conventional teaching and traditional wis-
dom sparked her curiosity and led her to pursue a degree 
in nutritional sciences from the University of California, 
Berkeley. Upon graduating, she earned her certification as 
a nutritional therapy practitioner and began work on her 

master’s degree in kinesiology. While at California State 
University-Northridge, Lindsea led biochemical research on 
the effects of diet and exercise on inflammation and insulin 
resistance and completed her program with a focus on  
exercise physiology. After finishing graduate school, she 
began her own practice and has since joined the experienced 
team at Biodynamic Wellness in Salano Beach, California.

Exercise Tips from an Exercise Dropout! The Benefits of Active Stretching and Interval Training
In this dynamic presentation, the following question will be addressed: Shouldn’t exercise advice be as specific and 
as well-researched as dietary and nutritional guidelines? To answer this, Dr. Williams will point out the neuromus-
cular pitfalls from various popular exercise regimens such as yoga, Pilates, spin classes, and boot camp aerobics. 
This presentation will specifically concentrate on the physiological and hormonal benefits of active versus passive 
stretching, and interval training over steady-state aerobic classes. This will include defining and demonstrating the 
myotactic reflex—the neurophysiological response the body uses to keep us upright as well as to protect muscles 
and tendons from tearing—and how this reflex is negatively engaged with prolonged stretching. Additionally, the 
depletion of thyroid and adrenal hormones from enervating and exhausting steady state aerobics will be discussed 
and referenced, which will be contrasted with the benefits of interval training that has been described in several 
recent research studies. There will be plenty of time for demonstrating these concepts on conference participants, 
and to answer questions.

 Sunday 10:30–11:50 am, Nicollet A
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Will Winter received a DVM degree from Kansas State University 
in 1975, an undergraduate degree in animal husbandry and  
conducted post-graduate studies and research in veterinary 
toxicology for the College of Veterinary Medicine’s Veterinary 
Diagnostic Laboratory and Animal Resource Facility. After 
graduating he specialized in surgical referrals and emergency 
medicine. In 1980 he created the Uptown Veterinarian-A Holistic 
Practice, one of the largest and most successful holistic veterinary 
practices in the U.S. In 1983, he co-founded the American Holis-
tic Veterinary Medical Association. He writes for several veter-
inary and agricultural journals and web sites. He is the author 
of The Holistic Veterinary Handbook and founded Rescue Animal 
Products. In 1999 he sold his practice and raw pet food industries 
and retired from active practice to become a free-lance journalist 
and lecturer, teaching about holistic livestock rearing, sustain-

able agriculture and traditional nutrition. He recently founded 
the American Holistic Livestock Association, is a chapter leader 
for the WAPF, distributes farm-fresh dairy products and food in 
the Twin Cities area, and moderates web discussion groups. In 
2008, he founded Traditional Foods MN, an indoor, year-round 
farmers market and business incubator for producers of organic, 
sustainable and artisanal foods. He works as a holistic herd heath 
consultant for grass-based and pastured livestock producers and 
in 2011 opened Grassfarmer Supply. He is the herd health and 
forage consultant at Practical Livestock Solutions, Grassfarmer 
Supply, and Standard Soil. He sponsors small pastured pork  
production operations in various locations, as well as custom 
grazing and invasive weed eradication programs using hair 
sheep and meat goats. A life-long devotee of the Great Plains 
of America, he resides in Minnesota.

 Monday 6:45 am–6 pm, Meet at the front of the hotel

William G. Winter, DVM Friday 3:30–5 pm, Lakeshore

Minerals, Vitamins, Salt, and High Brix Forages—Rearing Livestock the Natural Way 
This thing is simple, beautiful and beyond analysis. It makes people feel good to be a part of it in any 
way. It’s the raising of wholesome, nutrient-dense food from the land. It doesn’t matter what kind of 
livestock or plant one desires to raise, it all boils down to one thing: it’s the soil. Soil was our source 
as well as our ultimate destination. The question becomes, in our short time upright on earth, how 
can we both build better soil and prosper from it? Once we learn the secret, it’s absolutely incredible 
how making one kind of food, say raising 100% grass-fed beef, can cure so many earthly problems! 
Doing so can improve human health, help with water shortages, stop the creation of antibiotic-re-
sistant bacteria, slow down climate change, eliminate confinement, and in the end feed the world. 
There is a simple, timeless recipe for achieving radiantly healthy livestock, without any of the usual 

crutches such as vaccines, antibiotics or wormers. And the door to learning is wide open. Once you understand the basic under-
pinnings of genetics, health and immunity, the path becomes yours to enjoy. There has never been a better time to begin. 

*Dress warmly and comfortably as we will be walking outside much of the day.

11th Annual GUIDED	FARM	VISIT																									

Why a guided farm visit? 
When evaluating a farm, it is important to know what to look for, what to ask and what really matters.  This professionally 
guided farm visit enables informed eaters and food activists to learn these things.  Farmers and ranchers accompany us as well! 
We all enjoy the opportunity to have rich connections as well as the chance to learn from successful farmers and others who 
devote their lives to producing nutrient-dense food. 
We will visit these locations:

•	 Dry	Creek	Red	Angus	– Jon Luhman 
Goodhue, MN; (507) 271-5968 
Drycreekredangus.com 
A Red Angus seed stock producer and a model 100% 
grass-fed gourmet beef ranch. 

•	 Honeymoon	Creamery	– Emily and Paul Reese 
Goodhue, MN; (651) 923-4531 
Sampling of raw milk and their dairy specialties.

•	 Mill	Street	Tavern 
Cannon Falls, MN; (507) 263-9429 
millstreettavern.com 
Wise traditions-style lunch using beef donated by  
Thousand Hills Cattle Company. 
Short presentation by John Anderson of Ferndale Market.

•	 Ferndale	Market	–	Ferndale	Free-Range	Turkey	 
Farm – John Anderson 
Cannon Falls, MN; (507) 263-4556 
ferndalemarketonline.com

•	 Lorentz	Meat	Plant	– Mike Lorentz 
Cannon Falls, MN; (507) 263-3618 
lorentzmeats.com 
A model USDA processing and kill plant for natural,  
grass-fed and organic producers.

•	 Uptown	Locavore	– Will Winter 
Minneapolis, MN  
uptownlocavore.com 
A private buying club and drop site for local farm food. 
Shopping and dessert with homemade raw ice-cream.



Katie Williamson & Hilda Labrada Gore     Friday 5–5:45 pm, Nicollet B&C

Special Presentation in Spanish:
The Story of Dr. Price and “Nutrition and Physical Degeneration” 
In September, Katie Williamson, NTP, former chapter leader in Louisiana, and Hilda 
Labrada Gore, integrative nutrition health coach, co-chapter leader for DC, and host 
and producer of the Wise Traditions podcast, teamed up to go on a WAPF speaking tour 
in Peru. As fluent Spanish-speakers, they were able to share the information that is the 
basis for the Weston A. Price Foundation and to interview people who still live out these 
wise traditions in that country. Come hear the presentation they gave while in Peru, EN 
ESPAÑOL. Although we welcome you to attend, the purpose of this presentation is to 
record it professionally so we can share it with Spanish speakers worldwide.

SPECIAL PRESENTATION
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AUTHOR BOOK SIGNINGS
Speaker Time Booth
Ben Greenfield ..................................................... Sunday 2:45 ..............................................................at his table

Reginaldo Haslett-Marroquin ......................... Friday 12:00-12:30 ...................................................Chelse Green table

Chris Knobbe ....................................................... Sunday 11:50–1:20 ...................................................his table

Amy Berger .......................................................... Sunday 11:50–1:20 ...................................................Chelsea Green table

Tim O’Shea, DC .................................................. Saturday & Sunday 12:00–12:30 .........................his table

Cilla Whatcott ...................................................... Saturday 3:00 ............................................................her table

Jodi Ledley ............................................................ Sunday 2:40–3:00 ....................................................Chelsea Green table

Celeste Longacre ................................................. Saturday 3:00–3:00 .................................................New Trends

Cyndi O’Meara ................................................... Saturday 12:00–12:30 .............................................her table

Natasha Campbell-McBride ............................ Friday 5:00 .................................................................Chelsea Green table

Tom Cowan, MD ................................................ Saturday 4:45 ............................................................at his table

2017
Wise Traditions

November 10-13 Minneapolis, MN

Wish others could hear these talks?  
Bring the conference into your home.
Live Stream and On-Demand available for the entire conference.
Enjoy some sessions live during the conference and all sessions 
on demand as many times as you want. MP3, CD or DVD
http://bit.ly/livestreampromotion

Wise Traditions 2017 will be posted after our conference
but you can purchase past recordings now at: 
http://www.fleetwoodonsite.com
Search keywords: wise traditions
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The Wise Traditions Podcast 
overflows with WAPF goodness! Launched in 2016, there have been over 
900,000 downloads to date! Do you listen yet? Here’s why you should:

easy access – The show lives right on the podcast page of the  
website; you can also listen from your phone—android or iPhone

Fantastic content – Some of the speakers right here at the conference have been featured  
on the show

Wise Traditions principles – Among other guests, Sally appears regularly to explain the 
11 wise traditions principles that are the bedrock of WAPF

Shareable – It is so easy to send a link to friends and family on a variety of topics: migraines, 
Lymes, MS, weight loss, etc. If that’s not enough, hear what the listeners are saying:

If you ❤ the Wise Traditions conference, 
you will ❤ this show!

Wisdom, logic, and beauty  

“I love the variety of topics covered and the  
sensible approach. I especially appreciate the  
emphasis on pre-conception, pregnancy, and  
childhood years as the basis of optimal health.”  
                       _ Allison5734 on Apple Podcasts

My Happy Place 
“Thank you to Hilda and the podcast team as well 

as the many incredible guests. It’s so uplifting to hear 

stories from farmers, gardeners, healthcare pros and 

moms. Knowing that there is a community out there 

that is committed to bringing our food back home; 

back to the family, community, and the farm makes 

me smile. I do a very small part and hope to increase 

my impact as the years go on. Having Weston A. Price 

info in listening format makes it do-able for this mom 

to listen while she cooks/gardens and share episodes 

with friends and family. :) Please keep up the  

good work.”        – Geronimo Jordan on Apple Podcasts

Hilda Labrada Gore is an enthusiastic communi-
cator, health coach and fitness professional. She 
is a certified integrative nutrition health coach and 
group fitness instructor. She is the producer and 
host of the Wise Traditions podcast and the DC 
co-chapter leader for WAPF. She is passionate 
about wellness on every level, which is why she is 

known as “holistic Hilda” (holistichilda.com). She is a blogger, speaker 
and consultant for those who want to launch their own podcasts. She 
lives in Washington, DC, with her husband, their four children, their 
dog, Summer and cat, Mia.



CHILDREN’S PROGRAM
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The Wise Traditions 2017 Conference is pleased to provide a children’s program. The program costs $225 and goes from Friday 
to Sunday. It includes Friday lunch, Friday dinner, Saturday lunch and Sunday brunch. PLEASE NOTE: THIS DOES NOT  
INCLUDE THE SATURDAY NIGHT BANQUET. The fee for the program without meals is $150. All children 3-12 who are potty 
trained are welcome to participate in the Wise Traditions 2017 Children’s Program. Children who are too young for the children’s 
program or are older and do not want to participate in the Children’s Program are welcome at the conference. Since we are 
recording all sessions, we ask that if a child gets loud enough to disrupt the recordings, the adult take the child out of the session 
room until the child is quiet again.

Friday, November 10
Make conference name tags, tote bags, and art project 
Lesson: Movement with guest Kim Thompson of Art of Moving Well 
Lesson: Health Benefits of Kombucha with guest Zane Adams of Buchi Kombucha
AM snack – nut butter on apples 
PM snack – kombucha
Friday Evening – Movie Night – *Those registered for meals, will enjoy the buffet dinner with the registered conference 
attendees. We will be serving popcorn cooked in coconut oil with butter and sea salt as a snack during the movie.

Saturday, November 11 
Make labels for the fermented vegetable jars children will take home. 
Lesson: Benefits of Ghee with guest Joel Hansen of Mt. Capra  
Lesson: How to Make Fermented Veggies with guest Angelica Hollstadt  of Angelica’s Garden
AM snack – bone stock and ghee 
PM snack – fermented vegetables
Saturday Evening – Dance and Party – *The Saturday banquet meal is not included in this program.

Sunday, November 12
Lesson: Pasture Feed is Best with guest Sally Fallon Morell 
Lesson: Living Organisms in the Soil with guest Judy Mudrak
AM snack – meatbars 
PM snack – cheese, cheese and did we say cheese?

All children in attendance will participate by assisting with snack preparation. Program content and snack/meals are subject to 
change without prior notification. 

   Friday Saturday Sunday
Morning              8–12:15  8–12:30 8–12:10
Afternoon            1:15–6 pm 1:30–5 pm 1:10–6:30 pm
Evening               7–10:30 pm 6:15–10 pm

PLEASE NOTE THE CLOSURES FOR LUNCH AND DINNER DAILY.  YOU MUST PICK UP YOU CHILD DURING THOSE HOURS!  
FOR THOSE WHO PURCHASE THIS PROGRAM WITH MEALS, YOUR CHILD WILL ACCOMPANY YOU TO DINE WITH THE 
OTHER CONFERENCE ATTENDEES.  PLEASE KEEP IN MIND THAT THIS DOES NOT INCLUDE THE SATURDAY EVENING 
BANQUET.
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FRIDAY, NOVEMBER 10 

10:00
AM

12:00
Noon

1:00
PM

3:00
PM

5:00
PM

6:00
PM

7:00
PM

8:00
PM

9:00
PM

Nicollet B & C 
1st floor

Nicollet A 
1st floor

Nicollet D 
1st floor Lake Shore

Greenway Ballroom & 
Northstar Ballroom 

2nd floor

9:00–12:00 
Part I:  GAPS
Natasha Campbell- 
McBride

1:30–3:00 
Part II:  GAPS
Natasha Campbell- 
McBride

3:30–5:00 
Vegetarianism  
Explained
Natasha Campbell- 
McBride

8:00–10:00 
Ask the Practitioner  
Tom Cowan, MD,  
Natasha Campbell- 
McBride, MD, Louisa  
Williams, DC, Kim Schuette, 
CN and Ronda Nelson, PhD

9:00–12:00 
Part I:  Understanding 
How Your Thyroid 
Works
Ronda Nelson, PhD

1:30–3:00 
Part II:  Bridging the 
Nutritional Gap
Ronda Nelson, PhD

3:30–5:00 
Part III: Proper Testing, 
Support and General 
Recommendations
Ronda Nelson, PhD

8:00–10:00 
Film  
“What’s with Wheat”   
(Free to the public)  
Followed by Q&A  
with Cyndi O’Meara

9:00–12:00 
Part I: Defining “Stress” 
and the 4 Main Triggers 
of Adrenal Fatigue 
(HPA-D)
Laura Schoenfeld, RD, 
MPH

1:30–3:00 
Part II: How Diet and 
Exercise Help (or Harm) 
Your HPA Axis Function
Laura Schoenfeld, RD, MPH

3:30–5:00 
Part III: Supplements, 
Sleep, and Stress  
Management for Promot-
ing a Healthy HPA-Axis
Laura Schoenfeld, RD, MPH

8:00–10:00 
Forget What You Know 
About Probiotics –  
A Paradigm Shift  
Kiran Krishnan

9:00–12:00 
Poultry-Centered  
Regenerative  
Agriculture
Reginaldo Haslett- 
Marroquin

1:30–3:00 
#itsallaboutthegrass: 
The Story of NorthStar 
Bison
Lee and Sean Graese

3:30–5:00 
Minerals, Vitamins, Salt 
and High Brix Forages- 
Rearing Livestock the 
Natural Way 
Will Winter

8:00–10:00 
Magnetism,  
Magnechelation and 
EMF Effects  
Dean Bonlie, DDS

5:00–5:45 
(In Spanish) Nutrition and 
Physical Degeneration

TRACK I
Gut & Psychology 
Syndrome

TRACK II
Nourishing Your 
Thyroid

TRACK III
Adrenal Fatigue

TRACK IV
Farming

6:30–8:00
Buffet Dinner

(Menu page 38)

7:00 AM–6:30 PM Conference Registration – (Nicollet Promenade)
7:00 AM–7:45 AM Gentle Movement – Relax your body and prepare your mind for a day of learning. Wear clothing that allows you to 

move comfortably. All levels welcome. (Kim Thompson – Lakeshore Ballroom)
7:30 AM–9:30 AM Farm-to-Consumer Legal Defense Fund FundRAISER Breakfast – (Greenway Ballroom 2nd floor) 
8:00 AM–8:45 AM  How to Sit Comfortably – Good sitting alignment makes you physically relaxed, mentally alert, and able to engage 

with the world around you. We’ll look at the role of the feet, knees, hips, spine, and shoulders for sitting postures 
that are simultaneously dynamic and restful. (Kim Thompson – Lakeshore Ballroom)

6:30 PM–8:00 PM  VIP Dinner – (Regency Room 2nd floor)

2:00
PM

4:00
PM

11:00
AM

12:00–1:30
Lunch

(Menu page 38)

3:00–3:30 Break and Visit Exhibitors (Nicollet Promenade and Hyatt Exhibit Hall)

LIVE 

FEED

5:00–6:30  Visit Exhibitors
(Nicollet Promenade and Hyatt Exhibit Hall)

12:00–1:30 Visit Exhibitors
(Nicollet Promenade and Hyatt Exhibit Hall)



SATURDAY, NOVEMBER 11 
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9:00
AM

10:00
AM

12:00
Noon

1:00
PM

3:00
PM

5:00
PM

6:00
PM

7:00
PM

8:00
PM

9:00
PM

PLENARY SESSION:
Hormone Health

ALTERNATE SESSION:
Nourishing Traditional Diets

ALTERNATE SESSION:
Wellness

ALTERNATE SESSION:
Cooking/Practical

6:00 AM–6:45 AM Gentle Movement – Relax your body and prepare your mind for a day of learning. Wear clothing that allows you 
to move comfortably. All levels welcome. (Kim Thompson – Lakeshore Ballroom)

7:00 AM–6:30 PM Conference Registration – (Nicollet Promenade)
7:00 AM–7:45 AM  Relieve Neck and Shoulder Tension – Learn simple and effective techniques you can do anytime, anywhere to 

release tight muscles in your jaw, neck and shoulders. (Kim Thompson – Lakeshore Ballroom)

7:00 AM–9:00 AM Farm-to-Consumer Legal Defense Fund FundRAISER Breakfast – (Greenway Ballroom 2nd floor) 

2:00
PM

4:00
PM

11:00
AM

12:00–1:30
Lunch (Menu page 39) 

(Greenway Ballroom & Northstar Ballroom 2nd floor)
Visit Exhibitors (Nicollet Promenade and Hyatt Exhibit Hall)

10:15–10:45  Visit Exhibitors (Nicollet Promenade and Hyatt Exhibit Hall)

4:45–6:00  Visit Exhibitors (Nicollet Promenade and Hyatt Exhibit Hall)

3:00–3:30  Visit Exhibitors (Nicollet Promenade and Hyatt Exhibit Hall)

1:30–1:45  Visit Exhibitors (Nicollet Promenade and Hyatt Exhibit Hall)

10:45–12:00  
Recovery from Bioidentical 
Hormones 
Kim Schuette, CN

10:45–12:00  
Characteristics of Healthy Diets  
Sally Fallon Morell, MA

10:45–12:00  
Everything You Wanted to Know 
About Glyphosate but Were Afraid 
to Ask, Part II 
Stephanie Seneff, PhD

10:45–12:00  
Chairs, Beds and Footwear 
—Negotiating Their Pervasive 
Influence in Our Daily Lives 
Stefan Hagopian

1:45–3:00  
A Balanced Hormonal  
Milieu: Harnessing the Power 
of Nutrients Chris Masterjohn, PhD

1:45–3:00  
Know Your Fats 
Sally Fallon Morell, MA

1:45–3:00  
The Fountain of Youth May Actual-
ly Be a Water Fountain—The Role 
of Water in the Cell Biology, Part I 
Tom Cowan, MD

1:45–3:00  
Ferments, Ferments, Ferments! 
Celeste LongAcre

LIVE 

FEED

Nicollet B & C  1st floor Nicollet A  1st floor Nicollet D  1st floor Lake Shore

6:30–10:00 Awards Banquet
(Menu page 39)

(Nicollet Ballroom 1st floor)
Keynote: Real Food on Trial

Zoë Harcombe

9:00–10:15  
The HPA (Hypothalamus–Pituitary– 
Adrenal) Axis: An Introduction to 
the Major Hormones that Operate 
and Maintain the Body  
Karen Lyke, CCN

9:00–10:15  
Introduction to the Work of 
Weston A. Price and  
Characteristics of Healthy Diets  
Sally Fallon Morell, MA

9:00–10:15  
Everything You Wanted to 
Know About Glyphosate but 
Were Afraid to Ask, Part I  
Stephanie Seneff, PhD

9:00–10:15  
Rendering Animal Fat
Becca Griffith

3:30–4:45  
Tone Your Hormones: How 
Exercise Affects Insulin  
Resistance & Inflammation 
Lindsea Willon, MS, NTP

3:30–4:45  
How to Change Your Diet 
for the Better
Sally Fallon Morell, MA

3:30–4:45  
The Fountain of Youth May Actual-
ly Be a Water Fountain—The Role 
of Water in the Cell Biology, Part II 
Tom Cowan, MD

3:30–4:45  
The Hows and Whys of Making 
Bone Broth and Baking Sourdough 
Breads: It’s About Lots More than 
Great Taste Sylvia Burgos Toftness
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SUNDAY, NOVEMBER 12 

9:00
AM

10:00
AM

12:00
Noon

1:00
PM

3:00
PM

5:00
PM

6:00
PM

7:00
PM

9:00–10:20  
Nourish Your Neurons: Pro-
tection Against Alzheimer’s 
with Good Nutrition  
Amy Berger

9:00–10:20  
The Eight Critical Systems  
Donald Weber, DC

9:00–10:20  
Detoxification Protocol for  
Autistics and Other Vaccine 
Injured
Tim O’Shea, DC

9:00–10:20  
How to Nourish your Family 
without Losing Your Mind
Carrie Clark, DC

10:30–11:50  
Macular Degeneration— 
Preventable and Treatable 
with an Ancestral Diet?  
Chris Knobbe, MD

10:30–11:50  
Foraging Cuisine  
Becca Griffith

1:20–2:40  
Eliminating Migraines, 
Chronic Pain and the Many 
Other Related Symptoms of 
Abnormal Nerve Function  
Jodi Ledley

1:20–2:40  
Why You’re Not Losing 
Weight: Fat Loss Frustration 
and What to Do About It  
Ben Greenfield

1:20–2:40  
Baby Body Brain: A Traditional 
Approach to Nutrition and  
Optimal Development from 
Preconception through the Early 
Years  Carrie Clark, DC

1:20–2:40  
Top 10 Mistakes People  
Make When Starting an  
Ancestral Diet   
Jessa Greenfield

TRACK I
Nutrition for the Mind & Eyes

TRACK II
Diet, Exercise, Diabetes

TRACK III
Fertility, Children

TRACK IV
Cooking/Gardening/Practical

2:00
PM

4:00
PM

11:00
AM

6:00 AM–6:45 AM Gentle Movement – Relax your body and prepare your mind for a day of learning. Wear clothing that allows you 
to move comfortably. All levels welcome. (Kim Thompson – Lakeshore Ballroom)

7:00 AM–7:45 AM  Release Low Back Tension – The pelvis can go out of alignment in three basic ways.  Learn techniques to bring it 
back into balance and relieve stress in the low back and hips. (Kim Thompson – Lakeshore Ballroom)

7:00 AM–9:00 AM Farm-to-Consumer Legal Defense Fund FundRAISER Breakfast – (Greenway Ballroom 2nd floor) 

7:30 AM–12:00 PM Conference Registration – (Nicollet Promenade)

4:30 - 5:30
Closing Ceremony – The Raw Milk Jouney

Elisa Vander Hout
(Nicollet B & C 1st floor)

2:40–3:00 Break and Visit Exhibitors (Nicollet Promenade and Hyatt Exhibit Hall)

Nicollet B & C  1st floor Nicollet A  1st floor Nicollet D  1st floor Lake Shore

11:50–1:20
Lunch (Menu page 40) 

(Greenway Ballroom & Northstar Ballroom 2nd floor)
Visit Exhibitors (Nicollet Promenade and Hyatt Exhibit Hall)

3:00–4:20  
Methylate Your Way to Mental 
Health: Beyond Folate and 
B12 Supplements  
Chris Masterjohn, PhD

3:00–4:20  
The Obesity Epidemic:  
What Caused It? How Can  
We Stop It?  
Zoë Harcombe

3:00–4:20  
Real Immunity: Educate the  
Immune System Using  
Homeoprophylaxis  
Cilla Whatcott, PhD, HD, RHom, CCH

3:00–4:20  
Cooking with Spices  
Sandeep Agarwal

10:30–11:50  
Exercise Tips from an  
Exercise Dropout! The  
Benefits of Active Stretching 
and Interval Training  
Louisa Williams, MS, DC, ND

10:30–11:50  
Overcoming PCOS with an 
Ancestral Diet and Lifestyle 
(and a Little Help from Modern 
Science)  
Pam Schoenfeld, RD

LIVE 

FEED



MONDAY, NOVEMBER 13 
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7:00
AM

8:00
AM

9:00
AM

10:00
AM

11:00
AM

12:00
Noon

1:00
PM

2:00
PM

3:00
PM

4:00
PM

5:00
PM

4th Floor Kitchen Lakeshore

9:00–4:00
Master Cooking Class—Three Meal 
Plans: Fish, Lamb and Chicken
Sally Fallon Morell, MA

9:00–4:00
Measuring and Managing Nutritional 
Status Masterclass
Chris Masterjohn, PhD

FARM VISIT COOKING 
TRACK

WELLNESS
TRACK

6:45–6:00
Guided Farm Visit with 
Will Winter, DVM
(Meet at front of the hotel)

12:00–1:00 
Lunch

(Greenway Ballroom 2nd Floor)

Looking to extend your WAPF experience on Monday  
or into the future?  Twin Cities Food Tours provides cultural walking and food 
tours through one of the most historic neighborhoods in Northeast Minneapolis. 
Wander through the birth place of Minneapolis during this three hour guided tour and 
enjoy food bites from six neighborhood restaurants and specialty stores. The mighty 
Mississippi River is the beautiful backdrop for this fun and interesting stroll.

Six food stops, 1.5 miles in three hours, Professional guide, most dietary restrictions/
preferences accommodated.

Twin Cities Food Tours 
twincitiesfoodtours.com 

twincitiesfoodtours@gmail.com 
(612) 568-2081 

Rebekah Leonhart



HOTEL MAP (first floor)
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HOTEL MAP (second floor)
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CONTINUING EDUCATION CREDITS
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CONTINUING EDUCATION CREDIT 2017 November Wise Traditions Conference
$65 (or $25 per day) fee for Nurses and Acupuncturists         
Nurses and acupuncturists must sign in at the CEU table daily to receive credit. Nurses attend certain lectures*, and 
submit an evaluation. Acupuncturists must submit an evaluation and attendance record.
 Approving Organizations

•	 Nursing: Total possible for 4 days: 20 hours. This activity is approved by the Maryland Nurses Association for 
approval to award contact hours. The Maryland Nurses Association is accredited as an approver of continuing 
nursing education by the American Nurses Credentialing Center’s Commission on Accreditation (ANCC), all states 
accept this. Please note only certain lectures are approved for credit* (see below) 5 credit hours per day on Friday, 
Saturday, Sunday and Monday, for a total possible of 20 hours. NOTE: The main conference fees cover Friday 
through Sunday. Attending Monday’s seminars require an additional fee.

•	 Acupuncture: Total possible for 4 days: 24.5 hours. Approved by the National Certification Commission for  
Acupuncture and Oriental Medicine (NCCAOM): Possible number of points is 24.5 PDA for full conference  
including MONDAY. Maximum each day: Friday = 8 PDAs, Saturday = 5.5, Sunday = 6, Monday = 6 (PDA points 
are accepted by all states except California.) 
 

CERTIFICATION OF ATTENDANCE ($5 fee)
For RDs, some NDs and some nutritionists, a Certificate of Attendance will suffice to give you 5 credit hours each day. 
You do not have to sign in or submit an evaluation.  You simply pay for the certificate at the conference registration desk 
and receive the certificate by email which you submit to your board or school.

 
*APPROVED SESSIONS (these are the sessions nurses can attend for credit)

Friday, November 10:  Natasha Campbell-McBride: Gut and Psychology Syndrome (GAPS)
 Ronda Nelson, PhD: Nourishing Your Thyroid: The 7 Key Principles for Optimizing  

Thyroid Health
 Laura Schoenfeld, RD, MPH, STRESS PROOF: Creating a Diet and Lifestyle to Recover 

From “Adrenal Fatigue” or HPA-D
Saturday, November 11:  Nourishing Traditional Diets, Sally Fallon Morell, MA
 Hormone Health
 Wellness Track
Sunday, November 12:  Nutrition for the Mind & Eyes
 Diet, Exercise, Diabetes
Monday, November 13:  Chris Masterjohn, PhD: A Master Seminar on Nutrition

 
Please visit the CEU table or contact Kathy Kramer of the Weston A. Price Foundation, at info@westonaprice.org 
if you have further questions.



Kathy Kramer, Executive Director

Kathy grew up in Maryland, one of ten in a close-knit family. After earning a BA in  
literature at a liberal arts college, she trained and worked as a Montessori elementary 
teacher for several years until her own health problems sparked an interest in health  
and nutrition which gradually drew her into a different field. She studied nutrition at 
American Health Sciences University (now defunct) in order to be a licensed nutritionist 

and offer individual nutritional consultations and talks to people of all ages.

Her interests and employment came together in 2004 when she called the president of the Foundation,  
Sally Fallon Morell, to ask about a job. Helping ship materials part-time eventually led to full-time work 
doing an array of tasks including accounting, chapter coordination, seminar organizing, continuing  
education work, outreach, and other details as necessary. She happily works with the Foundation’s  
small, devoted and hard working staff in a quiet, pleasant house in Washington, DC, that serves as  
the WAPF office.

Tim Boyd, Education Services

Tim Boyd was born and raised in Ohio, graduated from Case Western Reserve University 
with a degree in computer engineering, and worked in the defense industry in Northern 
Virginia for over twenty years. During that time, a slight case of arthritis led him to  
discover that nutrition makes a difference, and then nutrition became a serious hobby.  
After a fun time in the electronics field, he decided he wanted to do something more  

important. He is now enjoying his dream job working for the Weston A. Price Foundation doing book 
and video reviews, managing website content, doing shipping, answering a variety of  
questions, and even handling facility maintenance.

Agnes C. Bunagan, Membership Coordinator

Agnes is a teacher by training but has spent more years working in development and  
customer relations than in the classroom. Her preference for controlled chaos and a  
relaxed environment explain the discrepancy. She hasn’t given up hope though, as she’s 
currently learning braille code and plans to teach blind students in the future. Agnes first 
started working at the Weston A. Price Foundation as part-time summer staff after finish-

ing a graduate program in 2010. What she thought was a part-time gig extended well beyond summer 
and turned into a full-time commitment after she resigned from teaching. She moved to Naples, Florida, 
in 2013 for another job but got lured back to the east coast in 2015 and back again to WAPF earlier this 
year. Her first assigned task at WAPF was quite an eye-opener. She read and summarized letters from 
inmates who wrote to the Foundation about their health issues over the soy laden diet in prisons. (The 
Foundation has been involved in a lawsuit put forth by inmates against the Illinois Department of  
Corrections over their soy laden diet since 2009.) Agnes grew up eating mostly real, unadulterated foods 
but beyond her mother’s perennial warning that junk food was bad for you, she didn’t know much  
about the diet-health connection. Sally Fallon and her landmark book Nourishing Traditions and the WAPF 
have since schooled her on this matter, and in fact, she wrote her graduate school research paper on the 
diet-cognition link for young children. She’s very grateful to do her bit to help advance the important 
work that Sally has started. 
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MEET THE WAPF STAFF



MENUS

FRIDAY LUNCH	BUFFET
Salad with Cilantro-Lime Vinaigrette 

NorthStar Bison Pulled Pork 

BBQ Sauce

Tortilla Chips Fried in Miller’s Biodiversity Farm Lard 

Forest Grove Dairy Sour Cream

Black Beans

Angelica’s Garden Curtido 

Coconut Pumpkin Panna Cotta

Buchi Kombucha

FRIDAY DINNER	BUFFET
White Oak Pastures and Fields of Athenry Farm Coconut Curry Chicken with Cashews 

Brown Basmati Rice 

Cumin-Coriander Roasted Winter Squash with Pure Indian Foods Niter Kebbeh Ghee 

Cucumber Raita

Angelica’s Garden Ferment 

Gingered Apple Crisp with Whipped Cream 

Buchi Kombucha

b

Our meals are made using Wilderness Family Naturals olive oil, coconut oil, coconut milk, coconut cream; 
Selina’s Naturally Celtic Sea Salt; Pure Indian Foods ghee; Really Raw Honey, Pleasant Pastures and 

Forest Grove Dairy grass-fed butter, Miller’s Biodiversity Farm lard and eggs, Great Lakes Gelatin beef 
gelatin and Gardens of Grace walnuts, cashews, almonds and dates. 
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MENUS

SATURDAY	LUNCH	BUFFET
Salad of Mixed Greens with Glorified Caesar Dressing 

White Oak Pastures Rich Pastured Chicken and Vegetable Soup 

Fields of Athenry Farm Grilled Pork, Lamb and Kielbasa Sausage with Peppers and Onions

Miller’s Organic Farm Assorted Farmstead Cheeses 

Angelica’s Garden Dillykraut 

Multi-Grain Artisanal Bread and Yoga Pants Bakery Gluten-free Bread

Pleasant Pastures and Forest Grove Dairy Grass-fed Butter 

Conference Cheesecake with Miller’s Biodiversity Farm Cream Cheese 

and Gardens of Grace Dates and Almonds

Buchi Kombucha

SATURDAY	DINNER	BANQUET
Fields of Athenry Farm Beef Bones Onion Soup with Miller’s Organic Farm Swiss Cheese 

PA Bowen Farmstead Blue Cheese and Bacon Salad with Balsamic Vinegar Dressing

StoneBridge Beef Beef Organ Meat Loaf

Roasted Brussels Sprouts with Chili Oil and Garlic

Root Vegetable Puree

Multi-Grain Artisanal Bread and Yoga Pants Bakery Gluten-free Bread

Pleasant Pastures and Forest Grove Dairy Grass-fed Butter 

Angelica’s Garden Sauerkraut

Fruit Compote with Whipped Cream

Buchi Kombucha

bb

Our meals are made using Wilderness Family Naturals olive oil, coconut oil, coconut milk, coconut cream; 
Selina’s Naturally Celtic Sea Salt; Pure Indian Foods ghee; Really Raw Honey, Pleasant Pastures and 

Forest Grove Dairy grass-fed butter, Miller’s Biodiversity Farm lard and eggs, Great Lakes Gelatin beef 
gelatin and Gardens of Grace walnuts, cashews, almonds and dates. 
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MENUS

SUNDAY	BRUNCH	BUFFET
Vegetable Frittata with Miller’s Biodiversity Farm Eggs and Fields of Athenry Farm Cheese

Sweet Potato Hash with Miller’s Biodiversity Farm Lard 

NorthStar Bison Ham 

Wild Run Salmon Salmon Bellies

Hector Diaz’ Famous Chicken Liver Pâté with White Oak Pastures Chicken Liver

Jilz Snackerz Gluten-free Crackers 

Mike and Judy Mudrak Traditional Mountain Swiss Cheese 

Yoga Pants Bakery Gluten-free Baked French Toast

Pure Maple Syrup 

Fresh Fruit 

Pleasant Pastures and Forest Grove Dairy Grass-fed Butter 

Buchi Kombucha

b

Our meals are made using Wilderness Family Naturals olive oil, coconut oil, coconut milk, coconut cream; 
Selina’s Naturally Celtic Sea Salt; Pure Indian Foods ghee; Really Raw Honey, Pleasant Pastures and 

Forest Grove Dairy grass-fed butter, Miller’s Biodiversity Farm lard and eggs, Great Lakes Gelatin beef 
gelatin and Gardens of Grace walnuts, cashews, almonds and dates. 

If you are sharing conference updates or photos on social 
media, please use #wisetraditions2017 and #realfood
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FOOD DONORS
BEEF – GRASS-FED BONES
Fields of Athenry Farm
Elaine Boland
Middleburg, VA  20118
(703) 300-5765
fieldsofathenryfarm.com
Grass-finished Beef Bones
Grass-finished Beef Marrow 
Bones

StoneBridge Beef
Michael Stine
Long Prairie, MN  56347
(320) 594-0031
stonebridgebeef.com
Grass-finished Beef Bones 

BEEF – GELATIN
Great Lakes Gelatin
Robert Busscher
Grayslake, IL  60030
(847) 223-8141
greatlakesgelatin.com
Unflavored Beef Gelatin 

BEEF – GRASS-FED
StoneBridge Beef
Michael Stine
Long Prairie, MN  56347
(320) 594-0031
stonebridgebeef.com
Grass-finished Ground Beef 
Grass-finished Beef Liver 
Grass-finished Beef Heart 

Thousand Hills Cattle 
Company
Matt Maier
Clearwater, MN 55320
(877) 854-8422
thousandhillslifetimegrazed.com
Grass-finished Beef

BISON – GRASS-FED
NorthStar Bison
Mary Graese
Rice Lake, WI  54868.
(888) 295-6332
northstarbison.com
Bison Marrow Bones

BEVERAGE
Buchi Kombucha
Jeannine Buscher and  
Sarah Schomber
Marshall, NC  28753
(828) 484-8229
drinkbuchi.com
Kombucha

BREAD – GLUTEN-FREE
Yoga Pants Bakery
Susie Zahratka
Lauderdale, MN  55113
(651) 329-8401
yogapantsbakery.com
GF Sourdough Rolls
GF Sourdough Oat Loaves 
GF Sourdough Boules 

COCONUT PRODUCTS
Wildly Organic
By Wilderness Family Naturals
Silver Bay, MN  55614
(800) 945-3801
wildernessfamilynaturals.com
Coconut Cream
Coconut Milk
Coconut Oil

CRACKERS GLUTEN FREE
Jilz Snackerz
Jill Morris
Ventura, CA  93003
(805) 585-5297
jilzglutenfree.com
GF Crackers 

DAIRY – BUTTER
Forest Grove Dairy
Steve Hochstetler
Middlebury, IN  46540
(574) 825-8847
Cultured Grass-fed Butter

Pleasant Pastures
Benuel Stoltzfus
Honey Brook, PA  19344
(717) 768-3437
wewantrawmilk@gmail.com
Cultured Grass-fed Butter

DAIRY – CHEESE
Fields of Athenry Farm
Elaine Boland
Middleburg, VA  20118
(703) 300-5765
fieldsofathenryfarm.com
Assorted Cheese

Miller’s Organic Farm
Amos Miller
Bird-In-Hand, PA  17505
(717) 556-0672
Assorted Raw Cheese

PA Bowen Farmstead
Sally Fallon Morell and  
Geoffrey Morell
Brandywine, MD  20613
(301) 579-2727
pabowenfarmstead.com
Prince George’s Blue Cheese

DAIRY – GHEE
Pure Indian Foods
Sandeep Agarwal
Princeton Junction, NJ  08550
(877) 588-4433
pureindianfoods.com
Organic, Grass-fed Cultured 
Ghee

FARM-TO-CONSUMER LEGAL DEFENSE FUND FundRAISER BREAKFASTS
Support FTCLDF. Enjoy a real food breakfast each morning, Friday–Sunday (November 10–12), and find out more about how 
FTCLDF protects your farmers and food rights. (Greenway Ballroom 2nd floor)

Breakfast tickets are $19 each or a three-day pass for $50. Purchase them at the conference registration desk. 
Friday 7:30–9:30 am  •  Saturday & Sunday 7:00–9:00 am 

• Oatmeal – organic, soaked 
• Oatmeal Fixin’s – raw honey, organic 

maple syrup, grassfed butter
• Hard-boiled Eggs – organic, soy-free, 

hormone-free, pastured eggs

• Pastured Meat or Poultry – chicken or 
pork, depending on the day

• Fruit – whole and fresh
• Yogurt – organic, whole
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FOOD DONORS
Mt. Capra
Joel Hansen
Chehalis, WA  98532
(877) 682-2772
mtcapra.com
Grass-fed Goat Milk Ghee

DAIRY – SOUR CREAM
Forest Grove Dairy
Steve Hochstetler
Middlebury, IN  46540
(574) 825-8847
Sour Cream

EGGS – PASTURED
Miller’s Biodiversity Farm
Aaron Miller
Quarryville, PA  17566
(717) 786-7895
amishbiofarm.com
Eggs from Soy-free, Pastured,
Organically-fed Hens

FATS & OILS
Century Sun Oil
Pam Johnson
Pulaski, WI  54162
(920) 822-1261
centurysunoil.com
Organic Sunflower Oil

Miller’s Biodiversity Farm
Aaron Miller
Quarryville, PA  17566
(717) 786-7895
amishbiofarm.com
Pastured Pork Lard  

Wildly Organic
By Wilderness Family Naturals
Silver Bay, MN  55614
(800) 945-3801
Wildernessfamilynaturals.com
Olive Oil

FERMENTS
Angelica’s Garden
Angelica Hollstadt
Elmwood, WI  54740
(715) 639-2018
angelicasgarden.net
Raw Cultured Cortido
Raw Cultured Sauerkraut
Raw Cultured Dillykraut
Raw Cultured Red Cabbage & 
Ginger  

FISH & SEAFOOD
Wild Run Salmon
Max Oxford
Fritz Creek, AK  99603
(907) 299-0730
wildrunsalmon.com
Wild Alaskan Salmon Bellies

FRUIT & VEGETABLES
GRAINS, SEEDS, NUTS & 
BEANS
Gardens of Grace
Jennifer Torkelson
Dousman, WI  53118
(262) 443-7522
josheweasgarden.com
Organic Pitted Dates
Organic Soaked/Sprouted Dried 
Almonds
Organic Soaked/Sprouted Dried 
Cashews 
Organic Soaked/Sprouted Dried 
Walnuts

To Your Health Sprouted Flour 
Company
Peggy Sutton
Fitzpatrick, AL  36029
(334) 584-7875
behealthyflour.com
Assortment of Organic Sprouted 
Flours
Organic Sprouted Rolled Oats

MISCELLANEOUS
Fields of Athenry Farm
Elaine Boland
Middleburg, VA  20118
(703) 300-5765
fieldsofathenryfarm.com
Beef Bone Stock
Chicken Bone Stock
Lamb Bone Stock

Radiant Life
Kathy and Norm LeMoine
5277 Aero Drive 
Santa Rosa, CA  95407
(888) 593-9595
radiantlife.com
Water Purification System

PORK
Fields of Athenry Farm
Elaine Boland
Middleburg, VA  20118
(703) 300-5765
fieldsofathenryfarm.com
Pastured Breakfast Sausage
Pastured Cured Bacon
Pastured Sausage Medley 

NorthStar Bison
Mary Graese
Rice Lake, WI  54868.
(888) 295-6332
northstarbison.com
Pastured Whole Pork Butt

POULTRY – PASTURED
Fields of Athenry Farm
Elaine Boland
Middleburg, VA  20118
(703) 300-5765
fieldsofathenryfarm.com
Pastured Whole Chickens 
Pastured Chicken Breasts

Nelson Grass Farm
Desiree Nelson
Ogilvie, MN  56358
(612) 328-8924
nelsongrassfarm.com
Pastured Whole Chickens 

White Oak Pastures
Will Harris
Bluffton, GA  39824
(229) 641-2081
whiteoakpastures.com
Pastured Whole Chickens 
Pastured Feet, Necks and Heads
Pastured Chicken Livers
Pastured Chicken Legs and 
Thighs

SALT & SPICES
Selina Naturally
Selina Delangre
Arden, NC  28704
(800) 867-7258
celticseasalt.com
Celtic Sea Salt
Salt Shakers

SWEETENERS
Really Raw Honey
Frantz Walker
Baltimore, MD 21224
(800) 732-5729
reallyrawhoney.com
Raw Honey
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EXHIBITORS by TABLE NUMBERS
Montclair Homeopathy /  
Dr. Linda’s 
GOLD SPONSOR 
Table # 100
Buchi Kombucha 
GOLD SPONSOR 
Table # 101
Fields of Athenry Farm 
PLATINUM SPONSOR 
Table # 102
A Campaign for Real Milk 
Table # 103
Weston A. Price Foundation 
Table # 103
Great Lakes Gelatin Company 
GOLD SPONSOR 
Table # 104
SaunaSpace 
GOLD SPONSOR 
Table # 105
Celeste Longacre 
Table # 106
New Trends Publishing 
GOLD SPONSOR 
Table # 106
Green Pasture Products 
PLATINUM SPONSOR 
Table # 107
Radiant Life 
PLATINUM SPONSOR 
Table # 108
Fleetwood Onsite Conference 
Recording 
Table # 109
Pure Indian Foods 
SPONSORING EXHIBITOR 
Table # 200
Farm-to-Consumer Legal 
Defense Fund 
SPONSORING EXHIBITOR 
Table # 201
Health Centered Dentistry 
SILVER SPONSOR 
Table # 202
Vital Proteins 
SILVER SPONSOR 
Table # 203
NorthStar Bison 
GOLD SPONSOR 
Table # 204, 205

Just Thrive Probiotic 
SILVER SPONSOR 
Table # 206
Magnetico Sleep Pads 
SPONSORING EXHIBITOR 
Table # 207
Mt. Capra 
SPONSORING EXHIBITOR 
Table # 208
Wild Run Salmon 
SPONSORING EXHIBITOR 
Table # 209, 210
StoneBridge Beef 
SPONSORING EXHIBITOR 
Table # 212
Branch Basics 
SPONSORING EXHIBITOR 
Table # 213
Wilderness Family Naturals 
SPONSORING EXHIBITOR 
Table # 214
New Voice - smartDOTs 
SPONSORING EXHIBITOR 
Table # 215
BackStrong Chair 
SPONSORING EXHIBITOR 
Table # 216
SeaAgri, Inc. 
SPONSORING EXHIBITOR 
Table # 217
Gardens of Grace  
(formerly JoshEWEa’s Garden) 
SPONSORING EXHIBITOR 
Table # 218
EPIC Provisions 
SPONSORING EXHIBITOR 
Table # 219
Walkabout Health Products 
SPONSORING EXHIBITOR 
Table # 220
BIO-KULT (Protexin) 
SPONSORING EXHIBITOR 
Table # 221
Healthy Goods 
SPONSORING EXHIBITOR 
Table # 222
Vintage Tradition 
SPONSORING EXHIBITOR 
Table # 223

Angelica’s Garden 
SPONSORING EXHIBITOR 
Table # 224
White Oak Pastures 
SPONSORING EXHIBITOR 
Table # 225
Chelsea Green Publishing 
SPONSORING EXHIBITOR 
Table # 226, 227, 228
Miller’s Biodiversity Farm 
SPONSORING EXHIBITOR 
Table # 229,230
Farm Match 
SPONSORING EXHIBITOR 
Table # 231
Foundation for Functional 
Fermented Food 
Table # 300
Nutritional Therapy  
Association 
Table # 301
Ona 
Table # 302
KYOUI 
Table # 303
Metabolic Balance 
Table # 304
Moonwise Herbs 
Table # 305
Grass Roots Farmers  
Cooperative 
Table # 306
Urban Moonshine 
Table # 307
LoveStock Derma-care 
Table # 308
Hawthorn University 
Table # 309
Farm Girl Fresh 
Table # 310
Changing Habits 
Table # 311
Bull Brook Keep - 100%  
Grass-fed Beef 
Table # 312
Free and Healthy Children 
International 
Table # 313

Immunition: Dr. Tim O’Shea, DC 
TheDoctorWithin 
Table # 314
Century Sun Oil 
Table # 315
National Vaccine Information 
Center 
Table # 316
Dr. Cowan’s Garden 
Table # 317
Grassfarmer Supply 
Table # 319
Amy Berger, MS, CNS, NTP 
Tuit Nutrition 
Table # 320
National Health Freedom 
Action 
Table # 321
Vaccine Safety Council of 
Minnesota Non-Profit 
Table # 321
Radical Medicine 
Table # 322
Organic India 
Table # 323
Art of Moving Well 
Table # 324
Ben Greenfield Fitness 
Table # 325
Biomat Network 
Table # 326
Tallowderm 
Table # 327
Carrie Clark, DC, CACCP, GAPS 
Table # 330
Worldwide Choice 
Table # 331
Cure AMD Foundation 
Table # 332
WBWC / Personal Infrared 
Sauna 
Table # 333
Dry Creek Red Angus 
Table # 334
Uptown Locavore 
Table # 335
Thousand Hills Cattle Company 
Table # 336
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EXHIBITORS – ALPHABETICAL
A Campaign for Real Milk
4200 Wisconsin Avenue NW
PMB 106-380
Washington, DC  20016
(202) 363-4394
westonaprice.org
Table # 103

Amy Berger, MS, CNS, NTP
Tuit Nutrition
Washington, DC  
(917) 923-8189
tuitnutrition.com
Table # 320

Angelica’s Garden
Elmwood, WI  54740
(715) 639-2018
angelicasgarden.net
SPONSORING EXHIBITOR
Table # 224

Art of Moving Well
Gaithersburg, MD  20886
(301) 275-0880
artofmovingwell.com
Table # 324

BackStrong Chair
Beverly Hills, CA  90212
(310) 247-9447
backstrongchair.com
SPONSORING EXHIBITOR
Table # 216

Ben Greenfield Fitness
Spokane, WA  99217
(208) 883-7705
bengreenfieldfitness.com
Table # 325

BIO-KULT (Protexin)
Doral, FL  33126
(786) 310-7233
bio-kult.com
SPONSORING EXHIBITOR
Table # 221

Biomat Network
Saint Louis Park, MN  55416
(612) 618-7724
bodyinbalance
Table # 326

Branch Basics
Austin, TX  78704
(713) 408-4997
branchbasics.com
SPONSORING EXHIBITOR
Table # 213

Buchi Kombucha
Marshall, NC  28753
(828) 484-8229
drinkbuchi.com
GOLD SPONSOR
Table # 101

Bull Brook Keep –  
100% Grass-fed Beef
Clear Lake, WI  54005
(651) 238-8525
bullbrookkeep.com
Table # 312

Carrie Clark, DC, CACCP, 
GAPS 
Edina, MN  55424
(952) 920-4528
edinachiropractic.com
Table # 330

Celeste Longacre
Alstead, NH  03602
(603) 756-4152
celestelongacre.com
Table # 106

Century Sun Oil
Pulaski, WI  54162
(920) 822-1261
centurysunoil.com
Table # 315

Changing Habits
Queensland, Australia   
(949) 698-0727
changinghabits.com.au; 
whatswithwheat.com
Table # 311

Chelsea Green Publishing
White River Junction, VT  05001
(802) 299-2422
chelseagreen.com
SPONSORING EXHIBITOR
Table # 226-227-228

Cure AMD Foundation
Boulder, CO  80307
cureamd.org
Table # 332

Dr. Cowan’s Garden
San Francisco, CA  94110
(415) 310-1765
drcowansgarden.com
Table # 317

Dry Creek Red Angus
Goodhue, MN
(507) 271-5968
Drycreekredangus.com
Table # 334

EPIC Provisions
Austin, TX  78704
(720) 234-2508
epicbar.com
SPONSORING EXHIBITOR
Table # 219

Farm Girl Fresh
Litchfield, MN  55355
(320) 434-1510
farmgirlfresh.com
Table # 310

Farm Match
Viroqua, WI  54665
(608) 807-5520
farmmatch.com
SPONSORING EXHIBITOR
Table # 231

Farm-to-Consumer Legal 
Defense Fund
Falls Church, VA  22042
(703) 208-3276
farmtoconsumer.org
SPONSORING EXHIBITOR
Table # 201

Fields of Athenry Farm
Purcellville, VA  20132
(703) 300-5765
fieldsofathenryfarm.com
PLATINUM SPONSOR
Table # 102

Fleetwood Onsite Conference 
Recording
Lynn, MA  01902
(781) 599-2400
fleetwoodonsite.com
Table # 109

Foundation for Functional 
Fermented Food
Wasilla, AK  99623
(907) 694-2284
functionalfermentedfood.org
Table # 300

Free and Healthy Children 
International
Minneapolis, MN  55403
(612) 338-1668
freeandhealthychildren.org
Table # 313

Gardens of Grace (formerly 
JoshEWEa’s Garden)
Dousman, WI  53118
(262) 443-7522
josheweasgarden.com
SPONSORING EXHIBITOR
Table # 218

Grass Roots Farmers  
Cooperative
Leslie, AR  72645
(918) 892-6210
grassrootscoop.com
Table # 306

Grassfarmer Supply
Albany, MN  
(612) 791-9637
grassfarmersupply.com
Table # 319

Great Lakes Gelatin Company
Grayslake, IL  60030
(847) 223-8141
greatlakesgelatin.com
GOLD SPONSOR
Table # 104
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EXHIBITORS – ALPHABETICAL
Green Pasture Products
O’Neill, NE  68763
(402) 858-4818
greenpasture.org
PLATINUM SPONSOR
Table # 107

Hawthorn University
Whitehorn, CA  95589
(707) 986-4153
Hawthornuniversity.org
Table # 309

Health Centered Dentistry
River Falls, WI  54022
(715) 426-7777
HealthCenteredDentistry.com
SILVER SPONSOR
Table # 202

Healthy Goods
Bend, OR  97701
(541) 203-4403
healthygoods.com
SPONSORING EXHIBITOR
Table # 222

Immunition:  
Dr. Tim O’Shea, DC
TheDoctorWithin
Milpitas, CA  95035
(408) 753-9830
thedoctorwithin.com
Table # 314

Just Thrive Probiotic
Park Ridge, IL  60068
(847) 518-1100
thriveprobiotic.com
SILVER SPONSOR
Table # 206

KYOUI
Las Vegas, NV  89103
(855) 465-9684
Table # 303

LoveStock Derma-care
South Lake Tahoe, CA  96150
(530) 307-0852
lovestockdermacare.com
Table # 308

Magnetico Sleep Pads
Las Vegas, NV  89115
(800) 265-1119
magneticosleep.com
SPONSORING EXHIBITOR
Table # 207

Metabolic Balance
San Francisoco, CA  94104
(727) 851-0071
metabolic-balance.us
Table # 304

Miller’s Biodiversity Farm
Quarryville, PA  17566
(717) 786-7895
amishbiofarm.com
SPONSORING EXHIBITOR
Table # 229, 230

Montclair Homeopathy - Dr. 
Linda’s
Monclair, NJ  07042
(973) 746-9888
drlindas.com
GOLD SPONSOR
Table # 105

Moonwise Herbs
Stougton, WI  53589
(920) 452-4372
moonwiseherbs.com
Table # 305

Mt. Capra
Chehalis, WA  98532
(877) 682-2772
mtcapra.com
SPONSORING EXHIBITOR
Table # 208

National Health Freedom 
Action
St. Paul, MN  
(507) 663-9018
nationalhealthfreedom.org
Table # 321

National Vaccine Information 
Center
Sterling, VA  20166
(303) 990-2531
nvic.org
Table # 316

New Trends Publishing
Brandywine, MD  20613
(301) 579-2404
newtrendspublishing.com
GOLD SPONSOR
Table # 106

New Voice - smartDOTs
Irvine, CA  92604
(949) 551-3397
newvoice.net
SPONSORING EXHIBITOR
Table # 215

NorthStar Bison
Rice Lake, WI  54868
(715) 234-9085
northstarbison.com
GOLD SPONSOR
Table # 229, 230

Nutritional Therapy Associa-
tion
Tumwater, WA  98512
(800) 918-9798
nutritionaltherapy.com
Table # 301

Ona
Madison, WI  53716
(970) 800-3957
onafoods.com
Table # 302

Organic India
Boulder, CO  80301
(773) 791-0050
organicindia.com
Table # 323

Pure Indian Foods
Princeton Junction, NJ  08550
(609) 785-9100
pureindianfoods.com
SPONSORING EXHIBITOR
Table # 200

Radiant Life
Santa Rosa, CA  95407
(888) 593-8333
radiantlife.com
PLATINUM Sponsor
Table # 108

Radical Medicine
Austin, TX  78757
(512) 600-6983
radicalmedicine.com
Table # 322

SaunaSpace
Columbia, MO  65202
(844) 999-5858
saunaspace.com
GOLD SPONSOR
Table # 100

SeaAgri
Dunwoody, GA  30356
(678) 232-9064
seaagri.com
SPONSORING EXHIBITOR
Table # 217

StoneBridge Beef
Long Prairie, MN  56347
(320) 594-0031
stonebridgebeef.com
SPONSORING EXHIBITOR
Table # 212

Tallowderm
Kettering, OH  45420
(937) 254-0686
tallowderm.com
Table # 327

Thousand Hills Cattle Company
Cannon Falls, MN  55009
(612) 366-0753
thousandhillslifetimegrazed.com
Table # 336

Uptown Locavore
Minneapolis, MN 55408
Uptownlocavore.com
Table # 335
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Urban Moonshine
Burlington, VT  05401
(802) 428-4707
urbanmoonshine.com
Table # 307

Vaccine Safety Council of 
Minnesota
Eden Prairie, MN  55344
(651) 785-5716
vaccinesafetycouncilminnesota.org
Table # 321

Vintage Tradition
Colorado Springs, CO  80936
vintagetradition.com
SPONSORING EXHIBITOR
Table # 223

Vital Proteins
Elk Grove Village, IL  60007
(224) 544-9110
vitalproteins.com
SILVER SPONSOR
Table # 203

Walkabout Health Products
Marshfield, WI  54449
(715) 305-2526
walkabouthealthproducts.com
SPONSORING EXHIBITOR
Table # 220

WBWC, LLC /  
Personal Infrared Sauna
Orange, CA  92865
(714) 543-1500
pisauna.com
Table # 333

Weston A. Price Foundation
4200 Wisconsin Avenue NW
PMB 106-380
Washington, DC  20016
(202) 363-4394
westonaprice.org
Table # 103

White Oak Pastures
Bluffton, GA  39824
(229) 641-2081
whiteoakpastures.com
SPONSORING EXHIBITOR
Table # 225

Wild Run Salmon
Fritz Creek, AK  99603
(907) 299-0730
wildrunsalmon.com
SPONSORING EXHIBITOR
Table # 209, 210

Wildly Organic
By Wilderness  
Family Naturals
Silver Bay, MN  55614
(800) 945-3801
wildernessfamilynaturals.com
SPONSORING EXHIBITOR
Table # 214

Worldwide Choice
Chaska, MN  55318
(952) 212-7905
worldwidechoice.org
Table # 331
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If you are sharing 
conference updates or 

photos on social media, 
please use 

#wisetraditions2017 
and #realfood
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Premium Grassfed Quality

100% Grassfed.
Field Harvested.

Always.Like us on
Facebook!

10% off for
purchase of

4 or more titles

The Nourishing Traditions 
Book of Baby & Child Care
by Sally Fallon Morell
and Thomas S. Cowan, MD
Have your copy signed by
both authors at the conference!

NewTrends Publishing
Home of Nourishing Traditions and other fine books on diet and health 
Visit us at booth 106

The Nourishing Traditions 
Cookbook for Children
by Suzanne Gross 
and Sally Fallon Morell
Fully illustrated by Angela Eisenbart

Nourishing Broth
by Sally Fallon Morell
and Kaayla Daniel, 
PhD, CCN

Featured Titles

NEW!
Nourishing Fats
by Sally Fallon Morell
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Miller’s Organic Farm
PRIVATE MEMBERSHIP ASSOCIATION

648 Millcreek School Road, Bird-In-Hand, PA 17505  •  Phone (717) 556-0672
The land where milk and honey flows

Grass-fed Family Farm Fresh Food
Our cows are on a high forage diet and are not fed grain 

to ensure high quality better tasting and more nourishing food.

grass-fed raw water buffalo, cow, sheep, goat, and camel milk  •  grass-fed raw butter from cow, 
sheep, and goat  •  pork lard, beef and sheep tallow  •  grass-fed beef, lamb, turkey and soy-free 

chicken, whey-fed pork  •  pork sausages and bacon  •  broth from turkey, fish,  
chicken, duck, goose, pork, and beef  •  fermented vegetables including sauerkraut and  

kim-chee  •  sprouted breads including sourdough and gluten-free.

PRIVATE CLUB MEMBERS ONLY
Please call for membership contract form and pricelist.

Wise Traditions 55CONFERENCE 2017



ADVERTISEMENTS

CONFERENCE 201756 Wise Traditions 



ADVERTISEMENTS

Wise Traditions 57CONFERENCE 2017



ADVERTISEMENTS

For over 30 years our family has worked with a small community of beekeepers
to produce honey that helps ensure the health and well-being of the honeybee,
our customers and the planet.
The beekeepers at Really Raw® Honey use holistic, non-industrial methods that
nurture the honeybee and help sustain this ancient craft.
Really Raw® Honey bees forage on flowers in woods and fields where no sprays
or artificial fertilizers are being used. Our methods take more time but allow
Really Raw® Honey to use the whole hive, less fuel, and to minimize the health
problems beginning to affect bee colonies worldwide.
Our health depends on the quality of our food, which depends in turn on the
health of our small farms. Because of our holistic view, Really Raw® Honey is
helping beekeepers sustain their bees and their livelihoods.
Really Raw® Honey is dedicated to raising awareness among beekeepers, and our
family looks forward to a time when people everywhere will understand and
honor the honeybee and the work she does to ensure the health of our planet.

American Family Farm
& Small Business
American Family Farm
& Small Business

next to 
PA Bowen
Farmstead

301-888-CRIA (2742)

MarylandAlpacaFarm.com
AQUASCO, MARYLAND

Wise Traditions

Alpaca Vest
WAPF Sponsor Villa de Alpacas is proud to
offer this super-soft, ultra-warm Alpaca vest
to our friends at WAPF! These beautiful,
high-quality vests are tailored for an attrac-
tive fit, easy care, and a lifetime of wear.
Show your support for WAPF when you 
purchase and wear this attractive vest 
featuring the Wise Traditions brand! 

Sizes: adult S-M-L-XL in a variety of 
natural & hand-dyed colors.

Show Price: $150
(15% donated to WAPF)

TO PURCHASE, shop the WAPF Booth 
at the conference or call Angel at
301-888-2742 to order yours now!
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We serve Buying Clubs
and Ship Nationwide

private membership association

  phone: 717-768-3437

Our offerings include: 
• Raw Butter, Cheese & Yogurt
• 11-Strain Cow-Probiotic Drink
• Bone Broth, Meat Pie
• 100% Grass-Fed Beef & Lamb

 

•  Pastured & Soy-free Pork,  
Chicken, Turkey
• Fermented Drinks & Veggies

•  Soap made with Pastured Pork Lard
   and more...

Please email us at  
pleasantpastures11@gmail.com  

for a membership form  
and product list.

Our Jersey cows are 100% Grass-fed
to produce nutrient dense food

*FREE SHIPPING 
on your first order, 

with a valid membership
*3rd day & ground
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Your membership fees and donations support our many projects:

•	 Wise Traditions, our lively and informative 
quarterly journal;

•	 500 local chapters to help you find  
nutrient-dense local food;

•	 Huge website with a weekly podcast;
•	 Soy Alert! and legal efforts to eliminate this 

toxic food from our diet;
•	 Laboratory research on the fat-soluble  

vitamins and other nutrition topics;

•	 A Campaign for Real Milk and  
realmilk.com;

•	 Hosting a major conference, local seminars 
and over 100 exhibits each year;

•	 Publication	of	educational brochures, flyers 
and booklets;

•	 Thoroughly	researched	yearly	Shopping 
Guide; 

•	 Future	restaurant rating project.

Why be a WAPF member?
                 Why suggest membership to others?

The member-supported Weston A. Price Foundation is returning nutrient-dense 
food to tables!  You can’t do it alone, and neither can we!   

Join or donate today!  westonaprice.org
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CONFERENCE SURVEY

Thank you for attending the Weston A. Price Foundation’s Annual Conference — Wise Traditions 2017. We’re 
again using an online evaluation tool to decrease the amount of paper we use and to automate the collection 
of data from our participants. We’d like to hear about your conference experience. All your answers are private 
and confidential. This feedback system only provides us with the raw data and your comments, not your name 
or email. Thank you for taking the time to share your thoughts with us.
 

https://www.surveymonkey.com/r/minneapolis17

If you are sharing conference updates or photos on social 
media, please use #wisetraditions2017 and #realfood


