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The Genomic Kitchen (GK) PRO Course 
For Nutrition and Health Experts 

General Information 

This course unites the basics of nutrigenomics, biochemistry and food, making them accessible and 
understandable at a public health level. Learn the basics of nutrigenomics and how to apply them in 
nutrition education, counseling and culinary applications.  Discover the M.I.S.E. principles and how 
they contribute to our understanding of choosing and preparing food for long-term health. Peer-
reviewed nutrition science and essentials of biochemistry are covered in depth throughout the course. 
The GK PRO course includes an ingredient toolbox which is systematically revealed throughout the 
course. Link these ingredients to target recipes, meal planning strategies, culinary ideas, and 
suggested educational techniques and translate them to the plate in tangible, time-efficient and 
affordable ways.    

Deeper Dive 

Parallel to the science, we review relevant components of the public course and supporting 
educational materials to enhance your understanding of what we're teaching the public, why we're 
teaching it and some of the questions they may have for you. As professionals, you also receive our 
signature nutrition education roadmap visuals that support learning and counseling. Detailed scientific 
references and a supplemental reading guide are also included. This course also includes options to 
teach this program live in your community, or refer your clients to our online program. 

 

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 
 

 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 
 8060 Culinary Skills and Techniques 
 8100 Food and recipe development and 

modification 
 8130 Sensory perception and evaluation of 

foods and ingredients 
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Online Course Schedule 

Session  

Session 1 

2 hours 

Introduction to The Genomic Kitchen PRO Course 

Definitions  

Wellness, Longevity, and Culture: The Mediterranean Phenomena

Genes, Connectivity, Longevity and Society: An Overview 

Session 2 

1 hour 

Introduction to Nutrigenomics 

Guest presenter: Bobbi Kline, MD 

 

Session 3 

2 hours 

Introduction to M.I.S.E: Master Ingredients 

Health Focus: Inflammation. Oxidative Stress. Detoxification.  

Carbohydrate and Fatty Acid metabolism  

 

Session 4 

2 hours 

Introduction to M.I.S.E: Influencer Ingredients 

Transmethylation, Transulfuration and Folate Cycles: Overview 
of biochemistry & influence on health 

Biopterin pathway and Uric Acid cycles: biochemistry and 
influence on health 

Health Focus: Inflammation. Detoxification. Neurotransmitters. 
DNA. Mood. Anxiety. Excretion 

Session 5 

1.5 hours 

Introduction to Super Food Ingredients 

Rationale for identification and selection 

Definitions and applications in biochemistry and health 

Health Focus: Nutrient-rich foods and their applications to 
wellness 

 

Session 6 

2 hours 

Introduction to Enabler Ingredients 

Review and advanced insights into the role of the gut in health 

Fermented Foods: review of the science and applications to gut 
health and cell signaling 

Seed and Feed: strategy and ingredients 

Health Focus: Digestive Health 
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Additional Information 

The GK Pro course is an evidence-based course for nutrition and health experts to understand the 
applications of nutrigenomics to culinary strategy and the kitchen. The Genomic Kitchen offers a 
consumer-focused equivalent to this course. The public-facing course provides a condensed and much 
simplified review of the science and a heavier focus on ingredient selection and preparation in the 
kitchen. As a professional, we will provide you with a synopsis of the public course in an adjunct 
recording accompanying this course.  

As an accredited professional, you have the option of teaching the consumer-focused Genomic Kitchen 
course. Please contact us to discuss the details and licensing. You also have the option to refer 
individuals to our online course. Details about this will be presented at the end of the professional 
course. 

As a participant in this course, you will have access to a private Facebook group where we discuss 
science, articles and applications relevant to the materials in the course. Upon registration, you will 
be automatically added to the group providing you have a Facebook account. 

 

Email more information: amanda@genomickitchen.com 

  

 

 

 




