
 

The Genomic Kitchen PRO Course for Nutrition and 
Health Professionals 
Intensive Workshop with Culinary Lab  
Harvest Kitchen, Jones Family Farms Shelton, CT (Near Newhaven) 

April 23-25, 2018   CPE 18  

Experience the Genomic Kitchen PRO course for nutrition and health professionals in a live, hands-on teaching 

format. This three-day intensive workshop includes insightful lectures plus two interactive culinary sessions. 

During the culinary sessions, taste and work with the Genomic Kitchen ingredient toolbox. Translate core 

concepts into simple recipes and culinary strategies that are the hallmark of the Genomic Kitchen. The live 

Genomic Kitchen course includes an optional tour lead by our hosts at Jones Family Farms.  

 

 

 

 

 

 

 

 

 

 

 

 

 

PRICE 

$749 Early (By March 15)   $895 after March 15 

ADDITIONAL DETAILS 

Course details, lodging information and directions included in this brochure. To enhance the learning 

experience, this workshop is limited to 16 participants.  

CPE: 18. CPE 20 with optional farm tour. 

REGISTER:  www.genomickitchen.com Look for more details and registration under courses/Professionals 

CONTACT US 

Phone: 301-865-4607 CST   |   Email: amanda@genomickitchen.com   |   Web: www.genomickitchen.com 

Our live Genomic Kitchen workshop 

includes complete access to the 

Genomic Kitchen online course 

recordings.  

No prior knowledge of nutrigenomics 

is required for this workshop.  

Join us on Sunday April 22 from 3-5 

pm for an optional guided farm tour 

and earn an additional 2 CPEs. 



PROGRAM 

MONDAY (7 CPE) 
 
MORNING 
 
08:30 – 9:00   Welcome & overview of Jones Family Farms (Jean & Terry Jones)
 
08:30 - 10:00    Introduction to The Genomic Kitchen. Definitions. Genes  

10:00 – 10:20    Break 

10:20 – 11:30    Wellness, Longevity and the Mediterranean Phenomena 

11:30 - 12:30    Introduction to Nutrigenomics 

 

AFTERNOON 
 

12:30 – 2:30     Culinary Session: Experiential Tasting Lunch and Break  

2:30 -  4:00      Introduction to M.I.S.E: Master Ingredients (Part 1) 

 

 

TUESDAY (7.5 CPE) 

MORNING 

08:30 – 09:30       Introduction to M.I.S.E: Master Ingredients (Part 2) 

09:30 – 10:00       Break 

10:00 – 11:30       Introduction to M.I.S.E: Influencer Ingredients (Part 1) 

11:30 – 2:30         Hands-on Culinary Lab “The Genomic Kitchen” 

 

AFTERNOON 

2:30 – 3:30           Introduction to M.I.S.E: Influencer Ingredients (Part 2) -  

3:30-3:45             Break 

3:45 – 4:30           Introduction to M.I.S.E: The Super Foods  

 
 
 
WEDNESDAY  (3 CPE) 
 
MORNING 
 

09:00 – 11:00         Introduction to M.I.S.E: The Enabler Ingredients 

11:00-11:15           Break 

11:15 – 12:30         Genomics a revolution in healthcare and the kitchen  

 

TOTAL CPE: 18 

 

 
 
 
 



 
 

WHO SHOULD ATTEND 

 Food, nutrition, health, medical professionals, integrative practitioners and culinary professionals. All 
participants must have a minimum of a Bachelor’s degree in nutrition science, biological science, or 
health science with a concentration in nutrition 
 

 Prior knowledge of nutrigenomics is not required 
   

 

LEARNING OBJECTIVES 

 Describe the relationship between nutrition, genes, basic biochemistry and health outcomes 

 Define nutrigenomics, culinary genomics and genomics 

 Condense complex food, nutrition or science-based ideas into easy-to-digest formats 

 Build or enhance basic culinary skills and culinary concepts  

 Translate science-based nutrition advice into recipes and menus 

 
 
 
SUGGESTED LEARNING NEEDS CODES  
 
This program provides 18 CPEs for RD’s/DTR’s. (20 CPEs if optional farm tour is included). 
Content is Level II 
 

 2000 Science of food and nutrition 

 2050 Genetics, Nutrigenomics 

 2090 Micronutrients. Vitamins, Minerals 

 2100 Nutritional biochemistry 

 3100 Supplemental nutrients, botanicals 

 4000 Wellness and Public Health 

 4040 Disease prevention 

 5420 Complementary care, alternative therapies 

 6000 Education, Training and Counseling 

 6050 Instructional materials development 

 8060 Culinary Skills and Techniques 

 8100 Food and recipe development and modification 

 8130 Sensory perception and evaluation of foods and ingredients 

 

   



LOCATION 

We are hosting our program at the Jones Family Homestead Farm, in Shelton, CT. Shelton.  
Address: Homestead Farm, 606 Walnut Tree Hill Road, Shelton, CT, 06484. You will need a car to reach this 
destination. It is not serviced by public transportation  
 
Driving directions are located on the Jones Family Farm website: 
http://www.jonesfamilyfarms.com/visit/driving-directions 
 
 

 
 
Shelton is  
 
10 miles from New Haven, CT  
30 miles from Stamford, CT 
45 miles from Hartford, CT 
70 miles from NYC 
125 miles from Albany, NY 
140 miles from Boston, MA 
70 miles from Springfield, MA 
 
 
 
 
 
 

 
LODGING 
 
In this Internet age, we have found that most people prefer to make their own hotel reservations, choosing a 
hotel that matches their comfort and budget. Shelton has several hotel options. In the past, participants have 
comfortably stayed at the Hilton Garden Inn and Hampton Inn and Courtyard by Marriot with excellent reports.  
If you wish to share a room, please email us so that we can connect you to a participant seeking shared 
lodging.  

We ask you to make interim (cancelable) hotel reservations to hold your space, however please do not make 
any final travel arrangements or payments until we confirm that the workshop has reached minimum 
registration. At that time we will advise you to make your final travel arrangements. The Genomic Kitchen will 
not accept fiscal responsibility for travel arrangements made prior to notifying you that minimum registration 
has been met. We will confirm workshop minimums on or before March 22, 2018. 

 

 

 

 

 

 

 

 

 



REGISTRATION AND CANCELLATION TERMS  

Please read before you register for our workshops. By registering for 
this professional education workshop, we will assume that you have 
familiarized yourself with our payment and cancellation policy and 
fully accept its terms. Due to popularity of our workshops, we follow 
a strict cancellation policy, which we do not deviate from. We 
certainly understand that life takes twists and turns, including 
emergencies, illnesses and the need to take care of, and be with 
family. While we empathize with these unpredictable circumstances, 
it is necessary for us to follow a strict policy to avoid any 
misunderstandings should unforeseen events arise for you.   

1. Full or partial payment is due at the time of registration 
2. For cancellations 30 days or more prior to the workshop, we 

will refund your payment minus a $75 administration fee 
3. Cancellations for any reason less than 30 days from the date of the workshop will result in 

forfeiture of your registration fee.  
4. If you cancel less than 30 days from the date of the workshop and you find someone to fill your 

place, we will refund your registration fee once your replacement has paid in full 

 
ABOUT AMANDA ARCHIBALD 
 
Amanda Archibald has combined her unique training as an analyst and a nutritionist (RD) with her culinary 
expertise to pioneer a new conversation in nutrition. Amanda’s trailblazing work is redefining the food, 
nutrition and cooking education footprint in ways that are understandable, meaningful and fundamentally 
achievable for all Americans. Her cutting edge work in Culinary Genomics, unveiled in 2015, has created a new 
frontier, essentially uniting the fields of Genomic Medicine with the Culinary Arts. Through this work, Amanda 
is placing food, chefs and the kitchen at the epicenter of healing and igniting a new nutrition conversation for 
the world. 
 
Amanda has been involved in lecturing, teaching, counseling and producing state of the art experiential food 
and nutrition learning experiences for consumers and health professionals alike since 2003. Her work has been 
showcased in more than 30 states, 100 U.S. cities and 7 countries. She has also produced four international 
food policy focused events.  In all of her endeavors, Amanda's vision remains crystal clear: help individuals 
understand how food works in the body, then translate it to the plate in accessible, affordable, nourishing and 
deeply flavorful ways. 
 
 
 

 


