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 THE GENOMIC KITCHEN PRO COURSE FOR NUTRITION AND HEALTH PROFESSIONALS 

Help your clients live their best expression. The Genomic Kitchen Professional (PRO) course provides in-

depth insights into the nutrition science and educational strategies that make the concept of Culinary 

Genomics both revolutionary and essential to health professionals. 

In this course, you will gain an understanding of the fundamentals of nutrigenomics and culinary genomics 

and how to use them in education and counseling in the private practice, community or institutional 

setting. This course introduces you to M.I.S.E. principles and associated nutrients that form the foundation 

of our system of understanding, choosing and preparing food for health and longevity and to further the 

mission of public health.  The peer-reviewed science nutrigenomic and nutrition science that supports 

these principles is covered extensively. We then unite the M.I.S.E. principles with culinary strategies that 

translate these vital ingredients to the plate.   

 

Parallel to the science, we review relevant components of the public Genomic Kitchen course and the 

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 accompany course visuals, and an extensive supplemental reading guide is also included. This 

course also presents options to teach this program live in your community or refer your clients to our 

online program. 

No genomic test or prior understanding of nutrigenomics is needed for you to learn and apply these 

principles in education and practice.   

The Genomic Kitchen PRO course is taught by: 

Amanda Archibald, RD: Nutritional biochemistry, Food Science, Culinary Genomics 

Roberta Kline, MD: Genomic Medicine, Nutrigenomics, Nutritional biochemistry 
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GENOMIC KITCHEN PRO COURSE FOR NUTRITION AND HEALTH PROFESSIONALS 
 

The Genomic Kitchen PRO course: Eight Sessions (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. Teaching the 

live course. Client referrals. 
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GENOMIC KITCHEN PRO COURSE FOR NUTRITION AND HEALTH PROFESSIONALS 

The Genomic Kitchen Professional Course (14 CPE) 

14 CPE  $399 (by September 1 )  $595 after September 1 

 

Culinary Genomics Certification Program with 2 year license to teach the Genomic Kitchen PRO course live: $795 

Licensure option for experts who wish to present the Genomic Kitchen public course in the live (not online) setting 
upon completion of the Genomic Kitchen PRO course. You will receive a complete slide set, hand outs and further 
educational support with this option. 

 

The Genomic Kitchen Certification Program (7 CPE) 

The certification program combines the Genomic Kitchen Professional  (PRO) Course with five additional 
advanced modules. Completion of the PRO course is required before participating in the advanced models which 
offer deeper insights and advanced applications of culinary genomics for clinical practice or public health 
education. See The Culinary Genomics Certification Program on the Genomic Kitchen Website for further details 
and to download the program.  

 

 

 

 

 


