B.T.D. COURSE – DAY 1
Wednesday, January 3rd, 2006
A G E N D A
Class Hours:

10:00 – 5:00 p.m. (6 hours)
General Introduction & Lectin Theory

History of the Four Blood Types

Lectin Theory

Red Flag Avoid Foods

Secretor vs Non-Secretor
TYPE O & A – Diets 

The Blood Type O Diet – A Mainly Meat, Seafood and Vegetable Diet

The Blood Type A Diet – Alternative Protein Sources, Vegetables and Fruits

Type O Non-Secretor – “The Super Protein Eater”

Type A Non-Secretor – “The Meat-Eating Vegetarian”

Other Food Highlights
Food Portions – Protein/Carbohydrates/Fats

Food Category Comparisons between Type O & A
Number of Recommended Servings

How to Introduce the Type O & A Food List – see pp. 127-128
Tier 1, 2 & General – refer to handout #83 for definitions
Role of Supplements in the O & A Health Program

Examining the supplements which are matched to Type O & A health challenges.

How to get Started on the B.T.D.
Begin with Cleansing to Establish Baseline

Individual Biochemistry and Individual Testing 

Optimal Wellness Choosing One’s Sub-Type Diet

Recognize Modifications to B.T.D. (Body Ecology Diet or B.E.D.)

Broaden Selection of Vegetable Proteins for all Types

Source your Organic Meats & Healthy Richly-Oiled Fish

Understand how the Personality Traits determine compliance

Incorporate Life-Style Strategies and Exercise Appropriately
Completed 6 hours of Continuing Education
B.T.D. COURSE – DAY 2
Wednesday, January 4th, 2006
A G E N D A

Class Hours:

10:00 – 5:00 p.m. (6 hours)
Type B Curriculum:
The Nomad Health Challenges (slow-growing viruses, bacterial infections, autoimmune diseases like lupus, M.S., nervous system weaknesses)

Biochemistry Profile (balanced stomach acid, 2nd highest IAP in colon)

Food Highlights (Beneficial and Neutral Foods, Red Flag Avoids)

Introduction to the Food List (A Mixed Diet Highlighted with Meat & Dairy of Herding Animals) 

Immunity – Type B Secretor vs. Non-Secretor Sub-type

Super Foods for Arthritis; Cancer; Diabetes; and Heart Disease

Type B Personality:  The More Relaxed Meditator; Characteristic Traits

Exercise Profile: Active swimming, biking, squash rotated with stress-relieving tai chi and yoga

Supplement Highlights (Astragalus; Magnesium; L-Glutamine; L-Tyrosine; 5-HTP)

Food Portions – High Protein / Low Carbohydrates /  Saturated and Mono Fats

Type AB Curriculum:
The Chameleon’s Health Challenges (heart disease, cancer, diabetes)

Biochemistry Profile (underacidic stomach, low IAP in colon, IgE, high coritsol)

Food Highlights (Beneficial and Neutral Foods, Red Flag Avoids)

Introduction to the Food List (A Mainly Vegetarian Diet) 

Immunity – Type AB Secretor vs. Non-Secretor Sub-type

Super Foods for Arthritis; Cancer; Diabetes; and Heart Disease

Type A Personality:  Characteristic Traits including OCD, overachiever, perfectionist

Exercise Profile: Lowering Stress through tai chi, yoga and medication 

Supplement Highlights (Holy Basil; HCL Enzyme; Hawthorne, Selenium & E, Aloe Vera)

Food Portions – Low Protein / High Complex Carbohydrates /  Low Fat

Practitioner-Client Oral Exercises to conduct an Eat Right Nutritional Consultation whereby a new client is introduced to the blood type diet will be conducted randomly for review purposes.

How to Blood Type Information Workshop: Learning the laws regarding who can blood type and which materials are to be used and where they can be purchased.

Completed 6 hours of Continuing Education

B.T.D. COURSE – DAY 3
Thursday, January 5th, 2006
A G E N D A

Class Hours:

10:00 a.m. to 5:00 p.m. (6 hours)
B.E.D. AND ALTERNATIVE NUTRITION

Overview of Body Ecology Diet Principles

Cultured Vegetables and Kefir

Raw Vs. Cooked Food

Acid/Alkaline Balance

Stomach Acidity in Type O & A
Night Shades Inflammation Rule

Food Combining Rules

Food Rotation
INTRODUCTION TO SUPER FOODS

Definition and History

Introducing the Disease Library Books to the Client

Identifying Four Diseases with Super Foods

What do the Super Foods offer each Disease?

INTRODUCTION TO MENU PLANNERS

Introduction to Type O & A Intensive Class Curriculum
Introduction to Type O & A Recipe Mini Package

How to use the Type O & A Menu Planner

Giving an Overview of Key Recipes to get started

How to Market the Menu Planner
More Practitioner-Client Oral Exercises on how to conduct an Eat Right Nutritional Consultation with a new client being introduced to the blood type diet.

QUESTIONS AND ANSWERS
Successfully Completed a Total of 18 Continuing Education Credits
