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  CULINARY GENOMICS CERTIFICATE PROGRAM FOR NUTRITION EXPERTS 

This Culinary Genomics Certificate Program combines the fundamentals of nutrigenomics and culinary 
genomics for public health from our Genomic Kitchen PRO course (14 CPE) with five additional advanced 
modules: Advanced applications of culinary genomics (7 CPE). The advanced modules offer deeper 
insights into how to organize your practice/teaching to integrate the principles of nutrigenomics and 
culinary genomics without genomic test information. Advance modules include meal planning strategies, 
culinary translation and counseling frameworks, recipe development and organization, teaching and 
counseling techniques, and two case studies.  Prior knowledge of nutrigenomics is not required. Genomic 
test information is not required to teach, or use the information presented in this certificate program.  

Should I enroll in the Certificate Program or the Genomic Kitchen PRO course?  

1. When you enroll in the Culinary Genomic Certificate Program, you are automatically enrolled in the 
Genomic Kitchen PRO course AND the Advanced modules. You must complete the Genomic Kitchen 
PRO course before moving on to the Advanced Modules. The Culinary Genomic Certificate is 
awarded upon completion of both courses and all modules (21 CPE). You will receive email 
notifications prior to each live webinar and when recordings are available. You do not have to 
attend all live webinars. Each webinar is made available as a recording for your convenience.  
 

2. If you are NOT SURE whether you want to enroll in the Certificate program, enroll in the Genomic 
Kitchen PRO course. This is an entry-level course for experts who are interested in topic of 
nutrigenomics and how to apply the basics in education and counseling without genomic test 
information. With this option, you can enroll in and complete the Advanced Modules as a separate 
program. Advanced Modules are offered as a separate course option for your convenience and 
when you are ready.  
 

1. Decide what is right for you. All options are available to you. If you need to discuss which option is 
right for you, or have additional questions, please email: amanda@genomickitchen.com.  

The Culinary Genomics Certificate Program includes educational nutrition roadmap teaching tools, culinary 
frameworks, recipes, extensive supportive research citations and additional reading list. Pre-requisite: the 
nature and level of materials presented requires at minimum degree in nutrition, biological sciences or 
equivalent. 

The Culinary Genomics Certificate Program is taught by: 

Amanda Archibald, RD: Nutritional biochemistry, Functional Nutrition, Food Science, Culinary Genomics 
Roberta Kline, MD: Genomic Medicine, Nutrigenomics, Nutritional Biochemistry 
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Culinary Genomics Certificate Program comprises two parts:  

 

PART ONE:  The Genomic Kitchen PRO course: fundamentals of nutrigenomics and culinary genomics 

PART TWO:  Advanced applications of culinary genomics for nutrition counseling and community health 

education 

 

Completion of both parts is required for the Culinary Genomics Certificate. See next page for full 

curriculum details. 

 

COURSE FEES 

Culinary Genomics Certificate Program (Part 1 and 2). Includes Genomic Kitchen PRO course + Advanced 
Modules 

21 CPE  $595 (by September 1 )  $695 after September 1 

Live and recorded (you may attend live and/or listen to recordings) 

******************************************************************************** 

Culinary Genomics Advanced Modules only 

7 CPE  $199 (by September 1) $259 after September 1.    

This is an add-on option for experts who have already completed the Genomic Kitchen Pro course and wish to 
complete the advanced modules to receive the Culinary Genomics Certificate 

Live and recorded (you may attend live and/or listen to recordings) 

******************************************************************************** 

Culinary Genomics Certificate Program with 2 year license to teach the Genomic Kitchen Public Course live: 
$795 by September 1. $949 after September 1 

Licensure option for experts who wish to present the Genomic Kitchen public course in the live (not online) 
setting upon completion of the Certificate course. You will receive a complete slide set, hand outs and further 
educational support and course mentoring with this option. This option is ideal for experts who wish to teach 
this course in the corporate wellness or community health setting.  
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CERTIFICATE PROGRAM PART ONE 

The Genomic Kitchen PRO Course: Fundamentals of nutrigenomics and culinary genomics (14 CPE) 

 

Session One 

Introduction to Culinary Genomics and the course. Food for thought: Shining a new lens on The 

Mediterranean and Blue Zones research to tell the food-gene story. Basic definitions of nutrigenomics, 

culinary genomics, bioactives and genes. Introduction to the M.I.S.E. acronym 

 

Session Two 

Introduction to Genes, genomics, nutrigenetics and nutrigenomics 

 

Session Three 

Introduction to “M”: Master genes, nutritional biochemistry and their impact on health: oxidative stress, 

inflammation, metabolism. Basic culinary translation of concepts in the kitchen 

 

Session Four 

Connecting the dots between genes, food, lifestyle and longevity. A review of research through the lens of 

genomics and nutrigenomics 

 

Session Five 

Introduction to “I”: Influencer Ingredients: fundamentals of essential biochemical pathways and the 

nutrients that influence them: transmethylation, transsulfuration, folate metabolism, biopterin cycle, urea 

cycle. Culinary translation of concepts in the kitchen 

 

Session Six 

Intro to “S”: Super Foods: Definition. Applications in the kitchen.  

 

Session Seven 

Introduction to “E”: Enabler Ingredients.  The role of probiotics and prebiotics in gut health and integrity. 

The interplay of the microbiome, novel nutrition compounds and health. Applications in the kitchen 

Using the tools and strategies of the Genomic Kitchen in teaching and education 

 

Session Eight 

Wrap up. Questions and Answers. Review of public course. How to use the course materials in individual 

counseling. *Teaching the live course. Client referrals. 
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 CERTIFICATE PROGRAM PART TWO 

 Advanced applications of culinary genomics for nutrition counseling and community health (7 CPE) 

 

Session One  

Core concepts in culinary genomics: evidence-based principles guiding ingredient selection, storage, 

preparation and culinary technique to maximize nutrient bioavailability  

 

Session Two 

Building culinary frameworks and meal plans using the principles of culinary genomics 

 

Session Three 

Education and counseling strategies using the principles of culinary genomics (with or without genomic 

information) 

 

Session Four 

Case studies: Applying the basics of nutrigenomics in the kitchen: from health condition to culinary solution 

 

Session Five 

Final review of materials. Showcase of culinary genomics in action on the menu. Wrap Up. Live Q & A 

 

 

 

 

 

 

 

 


