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Weekly Newsletter
Spring is in the air!
With spring comes the need to cleanse and renew.  Our bodies naturally want to cleanse at this time, and I want to give you an incentive, so I will offer $5.00 off for every booking through March 31.  If you send a friend, your next booking will be $10.00 off.  Also take advantage of a foot bath for $20 with your colonic.  And, for the month of March, if you wish to have a massage with your colonic on Saturday or Tuesday evening, your colonic will be $10 off instead of $5 off.

To help you further with your cleansing goals, the ever popular Opening Channels program is $260 for March, discounted from $360.  How’s that for a deal!      

Get a Total Wellness Check Up
Ever been to a Naturopath and had EVO diagnostics? If you did, you probably paid $200 for the evaluation, and then another $150 for the recommended supplements.  I met a very enthusiastic woman who has a software program that photographs your skin and evaluates minute electrical impulses to your skin, and give you a 13 page report on the state of your wellness!  Why the skin?  It just so happens that your epidermis replaces itself every 35 days. Our outer terrain is a direct reflection of our internal imbalances and external environmental factors.  So, a thorough evaluation of the skin gives a total body report for 35 days. A calibrated digital microscope with an attached cellular responder is placed on the skin where data is collected quickly.  In as little as 1 minute, the data is available and is printed out in a 13 page report. 

Your report will outline the antioxidant support best for you, with the specific agents that would be most helpful.  The report tells you where you need support in the way of minerals, vitamins, amino acids, essential fatty acids, enzymes, hydration, and oxygenation.  150 herbs and supplements are “tested” for your support needs.  100 foods, homeopathies, essential oils and Bach flower remedies are evaluated to let you know which may be the most supportive, neutral, or non-supportive for your needs. Cleansing support programs are evaluated for your best fit.  

If you are the type who needs the full details of how such a system works, go here: http://www.thehealthscope.com/clinical.html.  This information will satisfy your detailed scientific questions and will demonstrate the advanced technology that goes into the analysis.   What you pay for with this report is technology, not a Naturopath’s time. Your cost is less.  

If you want more descriptions go to these links: http://www.thehealthscope.com/about.html,http://www.thehealthscope.com/our_report.html.

Denise, the very enthusiastic woman who contacted me about this program is going to offer you this wellness analysis for $175, discounted from $225 at LifeSpring Wellness on February 26, 2011 and March 26, 2011.  Please call, text or email me for bookings.  

Gluten Free and Loving it!
Many people have chronic digestive issues, and, sometimes, gluten insensitivity is part of the root cause. Our wheat crops have been subjected to hybrid horticulture processes, some wheat is genetically modified, and we simply eat too much wheat flour products over the course of our lifetimes.  So, we develop varying degrees of gluten intolerance.  Because so many of you have discovered that you simply do better when you leave off the gluten (myself included), I have embarked upon an experiment to discover the very best gluten free bake mixes and recipes.  

By the way, even if you do not think you are gluten intolerant, you would be surprised at the improvement in your well being if you go on a dietary cleanse and eliminate gluten from your food for 21 to 28 days.  There are many programs to help you.  Call, email or text me for more information on these cleansing programs.

To summarize my experiments thus far, I can report to you that King Arthur makes an excellent bread mix for making regular sandwich type bread.  I made this with a stand mixer and baked in the oven.  It requires rising twice, and I turned on my dehydrator, heated it to 100 degrees, turned it off, and then put the dough in there for rising.  It worked beautifully and the bread had a very nice texture and taste. Pamela’s bake mix makes delectable banana bread.  One of my friends reports that Pamela’s bread mix makes excellent sandwich type bread in a bread maker. I like the King Arthur mixes as they do not have any dairy in them.  Many people are dairy and wheat intolerant.  The Pamela’s bread mix does not have the dairy, but the bake mix does.  
I tried Namaste mixes for quick breads and my experiments were a flop!  I will start a blog about baking gluten free, so everyone can contribute.  This will be the basis for a very detailed article about using gluten free ingredients to make breads and other treats.  But, remember, breads and muffins are treats, and not staples for your diet.

Call, text, or email me for more information about any of the topics herein. 
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