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The Weston A. Price Foundation is a nonprofit, tax-exempt 
charity founded in 1999 to disseminate the research of 
nutrition pioneer Weston A. Price, DDS, whose stud-
ies of isolated nonindustrialized peoples established 
the parameters of human health and determined the  
optimum characteristics of human diets. Dr. Price’s 
research demonstrated that men and women achieve 
perfect physical form and perfect health, generation  
after generation, only when they consume nutrient-dense 
whole foods and the vital fat-soluble activators found 
exclusively in animal fats. 
	 The Foundation is dedicated to restoring nutrient-
dense foods to the American diet through education, 
research and activism and supports a number of move-
ments that contribute to this objective, including accurate 
nutrition instruction, organic and biodynamic farming, 
pasture-feeding of livestock, community-supported farms, 
honest and informative labeling, prepared parenting and 
nurturing therapies. Specific goals include establishment 
of universal access to clean, certified raw milk and a ban 
on the use of soy-based infant formula.
	 The Foundation seeks to establish a laboratory to test 
nutrient content of foods, particularly butter produced 
under various conditions; to conduct research into the 
“X” Factor, discovered by Dr. Price; and to determine 
the effects of traditional preparation methods on nutrient 
content and availability in whole foods.
	 The board and membership of the Weston A. 
Price Foundation stand united in the belief that modern  
technology should be harnessed as a servant to the wise 
and nurturing traditions of our ancestors rather than used 
as a force destructive to the environment and human 
health; and that science and knowledge can validate 
those traditions.
	 The Weston A. Price Foundation is supported by 
membership dues and private donations and receives no 
funding from the meat or dairy industries.

Calendar

WISE TRADITIONS CONFERENCE
Announcing our location for 2025! 

Salt Lake City, Utah
October 16-19, 2025

Mark your calendars! We hope to see you there!
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	 The health crisis in the population—particularly in our  
children—has become so bad that both presidential candidates are 
talking about it. So I feel justified in chiming in on how to Make 
America Healthy Again. Here’s what I would do if I were president:

•	 Have the Justice Department get a Supreme Court ruling on the 
constitutionality of the 1986 Act whereby vaccine manufacturers 
were granted immunity from any liability for injuries caused 
by vaccines—because the Act is clearly unconstitutional. By 
removing immunity for manufacturers and health care workers, 
the push to poison our children with vaccines would disappear 
overnight.				 

•	 In addition, have the Department of Justice put a stop to  
incentivized medicine, whereby doctors get bonuses for writing 
prescriptions, a practice that clearly constitutes racketeering 
and makes our doctors very aggressive in pushing vaccines and 
pharma-based medicine.

•	 Ban fluoride in the water supply.			 

•	 Abandon the dietary guidelines—they make us sick and  
infertile.					  

•	 Support legislation making it illegal to give children reduced-fat 
milk. Milk used in baby formula and provided in school lunches 
should be full-fat milk.				  

•	 Stop all persecution of raw milk and raw milk products; provide 
grants to help farmers start producing raw milk.	

•	 Require the clear labeling of free glutamic acid (MSG) added 
to food or formed during processing, with a warning that its 
presence in food can predispose to weight gain. Also, require 
clear labeling for the salt substitute Semonyx.		

•	 Rescind approval for spraying glyphosate on grains and legumes 
as a desiccant just before harvest.

•	 	Mount an education campaign on the health benefits of animal 
fats: butter, tallow, lard and poultry fats.

Dr. Tom Cowan, Leslie Manookian and myself will be discussing this 
very topic—what can be done to make America healthy again—at 
the closing ceremony of Wise Traditions 2024. If you are planning 
to register, do so now. Tickets are going fast.  

President’s Message®
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THE RAW MILK CURE
	 Early in the 20th century, doctors 
were curing terminal diseases and other 
types of sickness with protocols built 
around a 100 percent raw milk diet for 
a period of weeks or months. For ex-
ample, see returntonow.net/2023/01/17/
why-youve-never-heard-of-the-mayo-
clinics-raw-milk-cure/
	 Now the medical drug dealers have 
eliminated almost all discussion of this 
critical information. I want to contact 
anyone currently using this therapy, 
perhaps as a health professional, retreat 
owner or in some other capacity. Please 
email me at richard@globalleaderscon-
sulting.com if you have any practical 
experience with this therapy. [You 
could also send a Letter to the Editor 
for this journal.]

Richard A. Sacks, PhD
Host of Lost Arts Radio

lymph system could become congested. 
I realize that glyphosate is sprayed in 
most places, however it is not sprayed 
nearly as much where we visit (when 
outside Florida) compared to how much 
is sprayed in our Florida neighborhood 
and county. All my neighbors spray, 
and all our parks and playgrounds are 
sprayed, even the cracks in all the side-
walks downtown.
	 Second, my nine-year-old son ex-
periences “allergy” symptoms when in 
Florida, but not in other places. I under-
stand that it could be pollen, etc., but he 
doesn’t suffer from any symptoms when 
in any other state. But as soon as we get 
back to Florida, regardless of the time 
of year, he immediately is symptomatic, 
with massive congestion all the time. He 
also eats a good diet with no junk. 
	 Third, one of my son’s friends suf-
fers from symptoms such as severely 

IN THE SEARCH FOR HEALTH
	 In the search for health, I would 
love some feedback from those who 
have looked into the effects of glypho-
sate on humans. We are in Florida. I 
wanted to share three different stories.
First, after moving to and living in 
Florida for a few years, I started to 
have symptoms such as significant 
fatigue and swelling in my fingers 
and sometimes lower legs. I am a very 
physically active athlete who eats a 
Wise Traditions diet, and I don’t eat 
out. I never had these issues before. I 
got a thermography scan which showed 
significant lymph congestion. When 
I leave Florida all the symptoms go 
away. When I return, they come back 
(although now not as severe since I 
started implementing some lymph 
drainage techniques). I realize there 
are many reasons (some emotional) the 

Are you a pasture-based
farmer seeking customers?

The Weston A. Price Foundation can Help!
1. Contact a volunteer chapter leader near you to 

be added to their Local Food Resource List.
(“Find Food/Local Food” tab on our website.) 

2. Advertise in our quarterly journal, which goes to 
15,000 members. (“Get involved” tab on our website.)

3. Are you a dairy farmer? Advertise for free on our
site, RealMilk.com. (At the bottom of the homepage is 
a link to add a listing.)

For a list of how we can help farmers and food 
producers, go to: westonaprice.org/farmhelp

westonaprice.org  
info@westonaprice.org   (703) 820-3333  

Membership:
$40 $30/year for our quarterly

journal and more. Use code wapf30

Letters
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inflamed red eyes (he looks like he 
has been hit in both eyes), and trouble 
breathing. After a couple years of trying 
to figure it out, his mother took him to 
a biological dentist who said his tonsils 
and adenoids were swollen, and they 
thought it was because his lymphatic 
system was severely congested. After 
talking to his mom, I found out that the 
symptoms significantly increase every 
time he is on the golf course (six times 
a week because he is a competitive 
golfer). Obviously, golf courses are the 
most heavily sprayed places of all. 
	 So after hearing our friend’s 
story, and comparing it to mine and my 
son’s, I started to wonder whether it’s 
the glyphosate. Have any of you read 
about these types of symptoms from 
glyphosate? Is there a homeopathic 
remedy that could possibly help these 
symptoms or the lymphatic system if 
this is indeed caused by glyphosate 
spraying? 
	 I remember the lawsuits against 

Roundup by those who have lymphoma. 
But I haven’t dived in much more than 
that. 
	 Any other insight? Would the 
GAPS protocol help even if we continue 
to live where we live and our friend con-
tinues to play golf on sprayed courses? 
Even though the GAPS diet may help 
heal our terrain, would the continued 
exposure to glyphosate keep wreaking 
havoc and most likely cause symptoms? 
I am unsure why we would be affected 
by the glyphosate in this manner when 
our neighbors seem not to suffer—but 
they may suffer in different ways that 
I am not aware of or perhaps they are 
all on medication, who knows!

Anya 
Sarasota, Florida

THRIVING ON THE FORMULA
	 I wanted to reach out to thank 
you and let you know the information 
you’ve provided has transformed my 
entire family’s life and has played a sig-

nificant role in our lives for over twenty 
years since we first read Weston Price’s 
book. So, I wanted to share a story. 
	 My wife Ashley and I had our first-
born child last year. From a young age 
after a bout with cervical cancer Ashley 
was told it would be highly unlikely she 
would be able to conceive a child. We 
followed your suggested prenatal diet 
and Ashley got pregnant naturally at 
age thirty-seven. Our son was born two 
months premature due to her remaining 
cervix letting go. After a month in the 
NICU, our son Isaiah was able to come 
home from the hospital. 
	 We followed your baby formula 
with great care, exactly as it’s written. 
We are so pleased with the results I had 
to reach out and tell someone. Isaiah is 
now nine months old, and is not only 
caught up developmentally but mentally 
and physically, surpassing “average” 
one-year-olds. He has never had a cold 
or sickness, has received no vaccina-
tions of any type and no antibiotics. 

Letters
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and sap testing results) contained a very 
available form of phosphorous. This 
highly available form of phosphorous 
triggered a release of the glyphosate 
residues from the soil (this is well 
documented in scientific literature) 
and subsequently killed the lentil crop 
within ten days. The yield of the lentils 
was seven bushels per acre.
	 Glyphosate is rightly called the 
elephant in the room on numerous 
health issues. Too few people realize 
that the soil health is one of the first 
places where glyphosate is wreaking 
havoc. This story needs to be told far 
and wide and the chemical companies 
need to be held accountable and liable, 
not the farmers.
 	 For those who wish to further 
investigate this, please contact me and 
I will connect you with the parties in-
volved. To the lawyers receiving this, 
please reach out to me as time permits. I 
would like to discuss the legal ramifica-
tions of this very troubling matter.

Howard R. Vlieger
Maurice, Iowa

IMPROVED HEALTH
	 I learned about the Bates Method 
via the Wise Traditions podcast in 2021. 
I read the Bates book, found a website 
with exercises (bateseyeexercises.com/
welcome.php), and have been doing 
them since. I didn’t expect any improve-
ment, yet I was interested to see (pun 
intended) if I could prevent further 
decline.
	 I’m excited to share my results: 
my left eye went from -4.50 to -3.50 
for far glasses. (Right eye is exactly the 
same at -3.50.); my left eye went from 
-3.00 to -2.50 for close glasses. (Right 

eye declined from -2.00 to -2.50.) Huge 
improvement for the left! My left eye is 
now even better than my 2014 numbers 
of -3.75. Yeah!
	 At first I tried the usual ophthal-
mology route: eye doctor and exam. 
And then two different optometrists. 
But those results were always too 
strong, which meant blurry vision and 
eye pain. I bought a 200 euro trial lens 
kit from eBay, figured out my numbers, 
and ordered new glasses online. Prob-
lem solved.
	 Here is another example of my 
improved health: In 2007, I took ibu-
profen one hundred eighty-three times. 
I learned about the WAPF in 2008, 
started improving my diet, and my 
ibuprofen use decreased to one hundred 
times that year. Then only ten times 
in 2009. And now I haven’t taken any 
ibuprofen since 2018. Woohoo!
	 Thank you for the information the 
Foundation provides!

WAPF Member
Ulm, Germany

MAGGOTOLOGY 
	 I saw a dead squirrel covered in 
maggots on the side of the road. Did 
the maggots kill the squirrel, everyone 
wondered? The maggotologist did a 
genome test on the maggots and sure 
enough these virtually same maggots 
are showing up all over the world with 
slight variations depending on country 
and region.
 	 “That proves it,” said the mag-
gotologist. “These maggots could infect 
humans,” he warned.
 	 When some people spoke out 
against this possibility, they retorted, 
“These flat earthers believe in supersti-

I can go deeper into how healthy this 
child is but you get the point. 
	 I have included pictures of him 
when he was born at four pounds and 
now at nine months at twenty-four 
pounds. Thank you, thank you, thank 
you from my entire family to yours! 

Matthew Lussier 
Cumberland, Rhode Island 

EVIDENCE OF HARM
	 On June 4, 2024, Dr. Huber, Dr. 
Dupmeier and I presented volumes 
of information and evidence on the 
numerous harms of GMO crops and 
glyphosate herbicides to a group of 
farmers and ranchers along with indi-
viduals from the Calgary Vet School 
and officials from CFIA at a meeting in 
Swift Current, Saskatchewan, Canada.
	 We learned of a grain sales agree-
ment that Canadian farmers are being 
impelled to sign when delivering grain 
for sale to grain merchandisers. The 
liability that should be directed toward 
the chemical companies for the linger-
ing effects of their synthetic chemicals 
is being transferred to the farmers 
who are using these chemicals in their 
farming operations as well as farmers 
who choose not to use chemicals but 
are having these chemicals drift onto 
their land from neighboring farms and/
or custom applicators.
 	 Dr. Huber and I also visited a farm 
where the lentil crop was killed last 
year by the glyphosate residue in the 
soil. The field was on track to make 
seventy bushels per acre with excellent 
nutrient management and very specifi-
cally managed fertilization. The final 
foliar application of micronutrients and 
macronutrients (based on tissue tests 

Letters
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Gifts and bequests to the 
Weston A. Price Foundation 

will help ensure 
the gift of good health 
to future generations.

tion and don’t understand how science 
works. They need to be shut up or it will 
cause everyone to die of maggots.”
 	 They were able to produce magic 
bullet maggot injections very quickly 
thanks to new technology. “Here take 
our magic bullet maggot injections, 
quickly before it’s too late. They’ll 
protect you from the maggots.”
 	 They plastered it all over the news. 
Then the government passed laws 
about maggot protection. And everyone 
flocked in a panic to get the magic bullet 
maggot injections. They “attenuated” 
the maggot shots so they weren’t alive 
anymore and not capable of causing any 
harm.
 	 The people who didn’t get the mag-
ic bullet maggot shots were shunned as 
evil and stupid and cast out of society. 
Some were even put in prison. Some 
were even killed for speaking out. The 
magic bullet maggot-shot makers stood 
to profit, earning huge sums of money, 
and they couldn’t let the public believe 
otherwise. Thank science (God doesn’t 
exist) for the magic bullet maggot in-
jection makers. They were given a big 
parade and called heroes.
 	 Praise science!
 	 Later we found out the maggotolo-
gist worked for the same group that 
created the magic bullet injections. 
Some people accused them of helping 
to create the maggots in a lab. I guess 
we’ll never know.

 Dave Bowers
Yankton, South Dakota

 
REQUESTING TESTIMONIALS
	 I am working with a physician, 
Kevin Ham, MD, to produce some 
very short books on ancestral diets, 

obesity and chronic disease. Kevin is a 
physician who is fully trained in family 
practice but never practiced medicine, 
as he became a highly successful Inter-
net entrepreneur. He has some tricks to 
market books that most would not. Any-
way, our planned books will be short 
and sweet, driving home the message 
about ancestral diets, but with more 
of a story line—a Sherlock Holmes 
“whodunnit” kind of approach—and 
less science. 
	 We’re working on the table of 
contents and general plan for a book on 
cancer—which will mostly be related 
to prevention, not cure once the disease 
has begun. However, it might be help-
ful to weave a few short anecdotes in 
the book about cancer reversal with 
ancestral diets. 
	 We are seeking testimonials. 
Please send them to me at cknobbe@
me.com.

Chris Knobbe
Dallas, Texas

IMPRESSED
	 Thank you for the twenty-five 
dollar membership option. A friend 
sent me a year’s membership as a gift. 
I was very impressed by the quality of 
the writing in the articles.
	 I’m eighty years old, a retired 
school teacher and am on public assis-
tance. I am so grateful that you make 
this available to us who are living in 
poverty. I have ordered from the Shop-
ping Guide—it’s very useful.

Elaine Rylin
Roundup, Montana 

BIRTH CONTROL FOR RATS
	 Regarding your recent article on 

toxic gossypol in cottonseed oil (Sum-
mer 2024), my neighborhood group 
has been talking about the increasing 
rat problem in our area. One neighbor 
said they’ve been using rodent birth 
control on their property, and they’ve 
seen a definite decrease in the number 
of rats showing up. Interestingly, the 
main ingredient is cottonseed oil. One 
neighbor said it makes her wonder 
whether cottonseed oil contributes to 
the increased incidence of infertiliy or 
low sperm counts in humans, too. So 
maybe people are slowly catching on 
to the dangers of industrial seed oils.

Linda Harkness
Seattle, Washington

CELEBRATING WAPF
	 This is one of the only truly real, 
unsubsidized organizations with a huge 
heart, with true ancestral knowledge 
and an amazing staff. We are all the 
lucky recipients of your perseverance, 
talent and benevolence. Thank you for 
everything you do as an organization 
and individually, God bless and watch 
over you all,

Raymond Silkman, DDS
Los Angeles, California

Letters
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BRING US MEAT!
The fifteen thousand athletes competing in the Paris Games 
at the 2024 Olympics had little good to say about the 
“climate-friendly” meal options served up in the Olympic 
Village. They wanted animal protein, not lentil sausages 
and veggie bourguignon. The food service ran out of meat 
and eggs the first day and had to quickly “make some ad-
justments. . . [adding] 700 kilos of eggs and a ton of meat.” 
Swimmer James Magnussen, who won a bronze medal for 
Australia in 2016 blamed “the lack of world records” on “this 
whole eco-friendly, carbon footprint, vegan-first mentality 
rather than high performance. . . Their caterer had to rejig 
their numbers and bring in more of those products because 
surprise, surprise—world class athletes don’t have vegan 
diets” (Facebook@realjonfleetwood, July 31).

NATO SECURITY FORCES AGAINST ANTI-VAXXERS?
As more and more parents just say “No!” to childhood vacci-
nations, pro-vaccination forces are proposing more and more 
draconian measures to fill our children and grandchildren 
with poisons. Recently, vaccine bulldog Dr. Peter Hotez of 
Texas Children’s Hospital called for the United Nations and 
NATO to deploy security forces against “anti-vaxxers” in 
the United States. Hotez’s statements first appeared on the 
YouTube channel of the International Symposium of Pediat-
ric Updates, a conference that took place in Colombia, South 
America. The conference has since removed the interview,  
but clips continue to circulate on X. According to Hotez, the 
situation is so dire that the government will need to bring 
in Homeland Security, the Commerce Department and the 
Justice Department to deal with the anti-science anti-vaxxers. 
“This is a security problem,” said Hotez, “because it’s no 
longer a theoretical construct or some arcane academic 
exercise. Two hundred thousand Americans died because 
of anti-vaccine aggression, anti-science aggression” (www.
youtube.com/watch?v=XICtKdpg_1o).

AND IN NEW ZEALAND
In related news, New Zealand’s Ministry of Health has re-
leased an interim update to its Pandemic Plan, last published 
in 2017. According to the ministry, “whilst the plan is focused 
on respiratory pathogens, such as influenza and COVID-19, 
it can be adopted and applied with adaptations as necessary 

to any pandemic, regardless of the nature of the pathogen 
and its severity”. The critical text is found on page one hun-
dred twenty-five, under the heading of “Special Powers.” 
An emergency declaration gives “power to detain, isolate or 
quarantine [and] allows a medical officer of health to ‘require 
persons, places, buildings, ships, vehicles, aircraft, animals, 
or things to be isolated, quarantined, or disinfected’ (sec-
tion 70(1)(f)). “The power to prescribe preventive treatment 
allows a medical officer of health, in respect of any person 
who has been isolated or quarantined, to require people to 
remain where they are isolated or quarantined until they 
have been medically examined and found to be free from 
infectious disease, and until they have undergone such pre-
ventive treatment as the medical officer of health prescribes 
(section 70(1)(h)).” “Preventive treatment,” of course, means 
vaccines, forced vaccines (nakedemperor.substack.com/p/
new-zealands-pandemic-plan-to-legalise).

ATTACK ON HELPLESS CIVILIANS
Dr. Michael Yeadon, formerly a vice president of Pfizer and 
chief scientist for allergy and respiratory illness, has joined 
many other scientists and physicians in arguing that there 
is not sufficient evidence that either the Covid-19 virus or 
any other virus actually exists. He asserts that there was no 
Covid-19 pandemic, in other words no increase in deaths 
anywhere in the world until the “pandemic” was announced. 
The cause of the deaths that followed was not a virus but 
rather “a monstrous, long-planned attack on helpless civilians 
by coordinated, lethal, central planning incorporating deadly 
hospital and home care protocols, lockdowns, fraudulent 
PCR tests, and gene-based injections designed intentionally 
to injure, kill and reduce fertility.” Most importantly, “the 
most difficult point for readers to believe,” is that respiratory 
illnesses, indeed any illnesses, are not contagious, as proven 
in numerous studies. Therefore, “they cannot be infectious. 
That rules out the mendacious description of these illnesses 
as being caused by microscopic, infectious particles called 
viruses” (LifeSiteNews, July 19, 2024).

ANOTHER CAPTURED AGENCY
The Farm Credit System (FCS), created almost one hun-
dred years ago with a mission to save the family farm, 

Sally Fallon Morell takes on the Diet Dictocrats
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now serves corporate agricultural interests, according to 
attorney Dustin Kittle, former cattle and poultry farmer 
in an interview with Robert F. Kennedy, Jr. The agency is 
even forcing small farmers off their land. Kittle dates the 
agency takeover to 2009 when the FCS changed its mission 
from saving family farms to saving the agriculture industry 
as a whole. The FCS began prioritizing large corporations 
over small farmers, “doling out loans to [corporate giants] 
JBS and Tyson. . . We are not talking about $100,000 lines 
of credit. We are talking about billion-dollar loans to those 
companies.” One way that FCS takes out the small farmer 
is through “loan distress declarations.” This is the practice 
of declaring loans in distress even when farmers are current 
on their payments—such as when someone whose name 
is on the deed dies. Kittle’s loan was placed in distress in 
retaliation for representing a group of farmer-borrowers. 
The practice forces farmers to hire legal help, which they 
can hardly afford. Since the FCS was created, America has 
lost five million family farms. “We are down to 1.8 million 
family farms,” he said, from a high of almost seven million 
(www.youtube.com/watch?v=LsL3eCWsEz8).

LOVERS OF DIET MOUNTAIN DEW
Carbonated water, concentrated orange juice, citric acid, 
natural flavor, potassium benzoate (preserves freshness), 
citrus pectin, aspartame, potassium citrate, caffeine, sodium 
citrate, acesulfame potassium, sucralose, gum arabic, sodium 
benzoate (preserves freshness), calcium disodium EDTA (to 
protect flavor), yellow 5. These are the ingredients of Diet 
Mountain Dew, the preferred beverage of both vice presi-
dential candidates, Tom Walz and J.D. Vance. The beverage 
contains three artificial sweeteners: aspartame, acesulfame 
potassium and sucralose, plus a number of other additives 
of doubtful safety. Mountain Dew also has one of the high-
est levels of caffeine in soft drinks. Heaven help our nation 
when our political candidates think it’s OK to brag about 
consuming this garbage.

MULTIVITAMINS NO GOOD
One American in three takes a multivitamin, but researchers 
from the National Cancer Institute have found that those tak-
ing multivitamins do not live longer; in fact, they have a slight 
increase—about 4 percent—in mortality risk. Published in 
the Journal of the American Medical Association (June 26, 

2024), the study analyzed data of almost four hundred thou-
sand adults for up to twenty-seven years. Many factors can 
explain these findings. First, the vitamins in multivitamins 
are all artificial; some, like folic acid (instead of folate) have 
known harmful effects. Vitamin D is rarely balanced with 
vitamins A and K, nor are copper and iron (the wrong kind 
of iron) balanced with zinc. Then there are the questionable 
additives: titanium dioxide, artificial colors, preservatives 
and flavors, talc, magnesium silicate and glazes or coatings 
in the capsules. As we learn more about how vitamins and 
minerals work in the body, it becomes clear that the best 
way to get our vitamins is from food, nutrient-dense food 
like liver and other organ meats, grass-fed butter and egg 
yolks, raw milk and cheese, and shellfish, which come with 
cofactors that support optimum assimilation. 

MAMMOGRAPHY IN QUESTION
“Abolishing Mammography Screening Programs? A View 
from the Swiss Medical Board,” published in the New Eng-
land Journal of Medicine (May 22, 2014), notes that many 
controversies have surrounded mammography screening 
for the past ten to fifteen years, and even today, the benefits 
remain “nonobvious.” For example, Centers for Disease 
Control (CDC) statistics indicate that out of about one 
thousand women screened for breast cancer (that is, given 
mammograms), in ten years, four will die from breast cancer 
and about forty from other causes; out of the same number of 
women not screened, five will die of breast cancer and about 
forty from other causes. Moreover, many mammograms 
give false positive results, which means that a woman may 
undergo surgery and other awful treatments for breast can-
cer when she doesn’t need to. Of note is the fact that most 
women are unaware that the benefits of mammography are  
“nonobvious,” believing that regular mammograms can cut 
the risk of dying of breast cancer by half. Based on these 
findings, the Swiss Medical Board recommended that no new 
systematic mammography screening programs be introduced 
and that “clear and balanced information should be provided 
to women regarding the benefits and harms of screening.” 
In other words, women should be told that the unpleasant 
experience of the biannual mammogram is unlikely to be 
of benefit and may even lead to the harmful consequences 
of a false positive. Predictably, Swiss cancer “experts and 
organizations” loudly rejected these conclusions as “unethi-
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into the bloodstream; and A and D both regulate various 
compounds necessary for digestion and immune function. 
“Together, vitamin A and vitamin D mediated regulation of 
the intestinal epithelium and mucosal immune system shape 
the microbial communities in the gut to maintain homeosta-
sis” (Crit Rev Biochem Mol Biol, April 2019). So be sure to 
include butter, egg yolks, poultry fats and seafood in your 
diet to support all the friendly critters in the gut.

BLOOD THINNER RISKS
For decades, the only drug available to doctors for preventing 
clots was the anticoagulant warfarin, a true poison with many 
side effects including necrosis and death. Then, starting in 
2010, the FDA approved several “novel oral anticoagulants” 
(NOACs), going by the names of Pradaxa, Xarelto, Eliquis, 
and Savaysa, supposedly easier to take, just as effective and 
less toxic than warfarin. However, patients are reporting the 
same side effects, including bloody stools, vomiting blood, 
digestive issues, dizziness, fainting, rapid heartbeat, hives, 
difficulty breathing, chest tightness and—most troubling—
internal bleeding. NOACs can also interact dangerously with 
other medications and pose heightened risks for those suffer-
ing from kidney disease. In 2011, an FDA review of Pradaxa, 
the first approved NOAC, reported hundreds of fatalities and 
thousands of serious adverse events. Like warfarin, these 
NOACs are a leading cause of death in emergency rooms due 
to uncontrolled bleeding (NaturalHealth365.com, August 9, 
2024). Given routinely in emergencies, anticoagulants should 
be used only with the utmost caution.

cal.” The mammogram madness must continue! Otherwise 
how could they keep feeding victims into the maw of the 
cancer machine.

STATINS AND DIABETES
It was the 2008 Jupiter trial that first raised concerns about 
statins causing diabetes. A study just published in The Lan-
cet provides confirmation of this finding. The meta-analysis 
by the Cholesterol Treatment Trialists (CTT) Collaboration 
looks at patient data from several large-scale, long-term ran-
domized controlled trials. The findings raise many concerns 
about anybody taking statins. The study showed that low-to 
moderate-intensity statin therapy was associated with a 10 
percent increased risk of new-onset diabetes; high-intensity 
statin therapy raised that risk by a whopping 36 percent. 
This finding was consistent across different types of partici-
pants and over time. Other adverse effects associated with 
statin use included muscle wasting, pancreatic cancer and 
cataracts. New guidelines based on the American Heart As-
sociation’s 2023 Predicting Risk of Cardiovascular Disease 
Events (PREVENT) equations could reduce the number of 
American adults “eligible” for statin therapy from forty-five 
to twenty-eight million, but we’re not holding our breath. 
There’s too much money involved to change the incentives 
for doctors to prescribe them. The best strategy remains to 
just say No (articles.mercola.com, August 10, 2024)!

GUT FLORA AND FAT-SOLUBLE VITAMINS
A paradigm shift with regard to the role of bacteria in 
health is a defining phenomenon of the twenty-first century. 
Medical orthodoxy has moved from “bacteria attack us and 
make us sick” to “bacteria are our friends, essential for life.” 
Researchers have discovered that a healthy gastrointestinal 
microbiota—comprising from five hundred to one thousand 
species—is necessary for protection against toxins, produc-
tion of nutrients and even the creation of feel-good chemicals. 
And guess what? According to researchers at Pennsylvania 
State University, our old friends vitamins A and D have a 
lot to do in supporting a thriving gut flora. Vitamin A and D 
deficiencies result in “less diverse, dysbiotic microbial com-
munities and increased susceptibility to infection or injury 
of the gastrointestinal tract.” Moreover, vitamins A and D 
regulate the cells that line the intestine to ensure “tight bar-
rier function” so that the gut does not pass unwanted proteins 

FOR SCIENTISTS AND LAY READERS
	 Please note that the mission of the Weston A. Price 
Foundation is to provide important information about diet 
and health to both scientists and the lay public. For this 
reason, some of the articles in Wise Traditions are necessarily 
technical. It is very important for us to describe the science 
that supports the legitimacy of our dietary principles. In 
articles aimed at scientists and practitioners, we provide a 
summary of the main points and also put the most technical 
information in sidebars. These articles are balanced by others 
that provide practical advice to our lay readers.
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The effects of the insidious and ubiquitous herbicide 
glyphosate (N-phosphonomethylglycine) on the modern 
food supply are a topic familiar to Wise Traditions read-

ers. In 2020, I came to know and work with world-renowned 
glyphosate expert Dr. Don Huber through my nine years of work 
on the microbiome, both human and environmental.
	 	In this article, I describe an investigation into soggy sauerkraut led by Dr. 
Huber, which provides new insights into glyphosate and its impact on cellular 
structure, with implications that go far beyond sauerkraut.

What Does Glyphosate Have 
to Do with Soggy Sauerkraut, 
Bone Broth that Won’t Gel and 
the Collagen Needed for Joint 
Health?
 	 By Martha Carlin
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FIGURE 1. Cell wall lignification, glyphosate and the shikimate pathway

INITIAL FINDINGS
In 2022, Dr. Huber was researching heavy crop losses in lentils, wheat 

and canola due to the desorption (the release of an adsorbed herbicide from 
soil colloidal surfaces) of accumulated soil glyphosate following foliar 
application of phosphate fertilizer. He was looking for ways to degrade 
glyphosate in soil, building on Dr. Monika Krüger’s veterinary lab stud-
ies on dairy cows using raw sauerkraut juice (a source of L. plantarum).1

During a visit to a sauerkraut processing plant in Wisconsin to obtain 
excess sauerkraut juice from the fermentation process, Dr. Huber learned 
that the company had recently suffered a significant financial loss of one 
million dollars due to organic sauerkraut turning soggy. Consumer de-
mand for organic sauerkraut has grown considerably, but because crisp, 
white kraut is the market standard, a soggy product is not usable. The 
sogginess problem did not occur in the facility’s kraut production from 
conventionally grown cabbage. 

In 2022, conventional and organic cabbage had arrived at the fermen-
tation facility in good condition. After inspection for size, maturity, color, 

flavor and texture, facility personnel deemed 
acceptable both the organic and conventional 
harvests. Fermentation proceeded normally, 
and the color and flavor of the sauerkraut from 
conventional cabbage were rated as normal and 
shelf-stable. However, the organic cabbage fer-
mentation ranged from normal to below average 
to mush, with little to no solids remaining; the 
company had to abandon several large vats of 
fermented cabbage as unsellable.

Dr. Huber’s chance conversation about 
soggy kraut led to a two-year project, described 
below, to discover the cause of crisp structure 
loss in organic sauerkraut and to test glyphosate 
remediation solutions to address future crop 
and production quality. Our recently accepted 
publication is forthcoming in the Journal of the 
American Society for Horticultural Science.2

FOCUS ON MINERAL CONTENT
Initially, the investigation of soggy sau-

erkraut considered the different fermentation 
methods used for the organic versus convention-
al products. Sauerkraut fermentation involves a 
co-community of microorganisms, starting with 
Leuconostoc mesenteroides, which establishes 
the anaerobic environment enabling the growth 
of lactic acid-producing strains, primarily L. 
plantarum, L. brevis, and P. cerevisiae. Occa-
sionally, this acidic environment doesn’t develop 
properly, which allows for the growth of other 
organisms that can contribute to the softening of 
the cabbage. Other potential variables influenc-
ing texture are temperature, salt concentration 
and the mineral composition of the cabbage. 

After eliminating potential causes other 
than the mineral content of the cabbage, Dr. 
Huber and the research team began looking at 
the mineral content of soil, manure fertilizer 
and plants during the growing season. Mineral 
analysis of the 2022 season sauerkraut tissue 
indicated below-optimum levels of many trace 
minerals, including copper, zinc, iron and man-
ganese. The primary constituents of cell walls 
are carbohydrates, but trace minerals such as 
copper, iron and manganese are essential for 
key enzymes in building cellular structure. 
Lignin provides rigidity and structural support 
to plant cell walls, and cell wall lignification is 
in the shikimate pathway—the specific biologi-
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TABLE 1. Glyphosate chelates copper preferentially

From: Madsen H, Christensen H, Gottlieb-Petersen C, et al. Stability constants of copper(II), zinc, manganese(II), calcium, and magne-
sium complexes of N-(phosphonomethyl)glycine (glyphosate). Acta Chem Scand, 1978;32a:79-83.

cal pathway targeted by glyphosate (Figure 1).3 
Thus, anything—such as glyphosate-based 
herbicides—that interferes with the shikimate 
pathway and the minerals and enzymes involved 
in cell wall composition can damage the quality 
of the sauerkraut produced.

In late 2021, soil analysis of the fields plant-
ed to organic and conventional cabbage likewise 
indicated deficiencies in nutrients involved 
in plant cell wall synthesis and lignification. 
Conventional and organic crops address these 
deficiencies differently; conventional crops can 
use synthetic fertilizers, whereas organic crops 
typically cannot. In organic farming, manures 
are the primary source of fertilizer nutrients. 
With certain restrictions, the National Organic 
Program (NOP) standards have allowed the use 
of conventional manure in organic agriculture 
since the year 2000.4 Researchers observed in 
2021 that glyphosate residues in animal feed 
“persist throughout the digestive process of pro-
duction animals and accumulate in their excre-
tion products,” notably in the poultry industry.5

In the cabbage study, approximately four 
tons per acre of poultry manure had been applied 
to the fields. Due to glyphosate residues in the 
poultry feed and thus the manure, subsequent 
testing indicated that following the poultry 
manure application, the organically produced 
cabbage was severely deficient in copper, iron 
and zinc, high in nitrogen, boron and sulfur, and 
sufficient in all other nutrients.

COPPER CHELATION
Copper (Cu) is a critical micronutrient in plants, vital for various 

physiological processes, including lignification. Moreover, copper is 
essential for the function of several enzymes, including those involved 
in lignin synthesis. The enzyme lysyl oxidase, for example, relies on 
copper to create cross-links in collagen and elastin fibers, crucial for 
strong cell walls in plants.

Unfortunately, copper has a very strong binding affinity for glypho-
sate (see Table 1), which is quantitatively described by chelation constants. 
These constants, often expressed in logarithmic terms, indicate how 
tightly a metal ion binds to a chelating agent like glyphosate. A 1978 
study revealed that glyphosate forms very stable complexes with Cu2+ 
ions, significantly reducing the bioavailability of copper in the soil for 
plant uptake.6

Copper deficiency, exacerbated by glyphosate chelation, leads to a 
significant decrease in cell wall material relative to the total dry mat-
ter. This reduction, which compromises the structural integrity of plant 
tissues, resulted in the production of soft, soggy sauerkraut from the 
organic cabbage and could be expected to have similar effects on other 
plant lignins. 

COLLAGEN FORMATION 
AND TRACE ELEMENTS

Now let’s consider collagen, the most abundant protein in mammals. 
Collagen plays a crucial role in the structural integrity and function of 
various tissues. There are twenty-eight known highly diverse collagen 
types in vertebrates, all characterized by a unique “triple helix” col-
lagenous structure.7

Type I collagen is the most widely distributed form of collagen, pri-
marily found in connective tissues. It is the main component of tendons, 
providing strength and flexibility. Type II collagen is predominantly 
present in cartilage, contributing to its ability to withstand pressure and 
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The chelation 
of copper by 

glyphosate 
can lead to 
deficiencies 

in critical 
minerals that 

affect plant 
health, and 
this is also 

the case for 
human and 

animal health. 

GLYPHOSATE RESIDUES IN ANIMAL FEED
As explained in a publication from the University of Wisconsin-Extension, much of the food and crop waste in the 

U.S. is approved for animal feed operations in dairy cattle, poultry and pork.13 In an appendix to that publication titled 
“By-Product Feedstuffs in Dairy Cattle Diets in the Upper Midwest,”14 the author lists an astounding array of “by-product 
feedstuffs” acceptable for dairy cattle, including high-fiber by-products, high-protein by-products from plant sources 
and animal-marine sources and “unusual by-product feedstuffs” such as bakery wastes and candy. This publication 
and its appendix give some perspective on the number of crops likely contaminated with glyphosate residues in these 
feedstocks, including corn, soy, beets and cotton. 

In 2021, China issued guidelines to reduce the amount of corn and soybean meal in animal feedstocks in order to 
improve animal health. No such steps have been taken in the United States.

provide smooth joint movement. Type III col-
lagen interlaces the extracellular matrix (ECM) 
as a reticular network, supporting the structure 
of various organs and tissues.

Collagen is a major component of the 
ECM,8 a critical regulator of cell function, 
providing a structural support network made 
up of proteins, sugars, hydroxyapatite and other 
minerals. This matrix not only supports the cells 
physically but also influences their behavior and 
communication.9 Collagen constitutes between 
30 and 70 percent of all ECM proteins.

With the exception of blood cells, all cell 
types appear to be capable of collagen synthesis, 
“at least up to a certain level of development.”10 

This highlights the widespread ability of cells to 
produce collagen, underscoring its importance 
in tissue development and repair.

Iron, copper, zinc and manganese are 
critical trace elements necessary for the healthy 
formation of collagen:

•	 IRON: Iron is involved in hydroxylation 
reactions, necessary for the stabilization 
of the collagen triple helix. Hydroxylation 
of proline and lysine residues in collagen is 
essential for the proper folding and stability 
of the collagen triple helix, as it allows for 
the formation of hydrogen bonds between 
the collagen strands. 

•	 COPPER: As already mentioned, copper 
plays a critical role in the activity of the 
enzyme lysyl oxidase, which is necessary 
for the stabilization and cross-linking of 
collagen and elastin fibers, providing tensile 
strength to connective tissues.

•	 ZINC: Zinc is a cofactor for collagenase, 
which is involved in collagen synthesis and 
degradation. 

•	 MANGANESE: Manganese is required for 

the synthesis of glycosaminoglycans, com-
ponents of the ECM necessary for collagen 
formation.

I have already noted that the chelation of 
copper by glyphosate can lead to deficiencies 
in critical minerals that affect plant health, and 
this is also the case for human and animal health. 
In humans, copper deficiency along with zinc 
and iron deficiency or dysregulation can result 
in poor collagen formation, leading to joint 
issues, weakened connective tissues and other 
health problems. 

CHICKEN BROTH THAT DOES NOT GEL
Collagen formation in poultry, as in hu-

mans, requires the same key minerals and nu-
trients—iron, copper, zinc and manganese—to 
maintain collagen’s structural integrity and sup-
port overall connective tissue health. Because of 
the essential role played by copper in the activity 
of lysyl oxidase, deficiencies in copper—often 
caused by glyphosate chelation—can lead to 
weakened connective tissues and poor bone 
health in poultry. 

How does this translate to chicken bone 
broth that doesn’t congeal? Over the last decade 
I have noticed from time to time that when I 
make broth with a commercially grown chicken 
there is occasionally little to no collagen in the 
finished broth. This collagenous material is, of 
course, one of the key benefits of bone broth.

Iron, copper, zinc and manganese are the 
very same minerals that the cabbage study 
found to be deficient in the organic plants due 
to the lingering effects in poultry manure of 
glyphosate in the poultry feed. If there is enough 
glyphosate remaining in manure to bind up the 
minerals in the soil in which organic cabbage is 
grown, then there is certainly sufficient glypho-
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It is clear 
that mineral 

binding by 
glyphosate 

may be one 
explanation 

for the 
phenomenon 

termed 
“high-calorie 

malnutrition.”

sate in the feedstock to bind the minerals in the 
birds as well. 

The cabbage study found that glyphosate 
levels in poultry manure were particularly 
high in the 2021/2022 period. This was during 
the peak of Covid, a time when labor short-
ages prompted farms to increase their use of 
glyphosate for desiccation purposes. This may 
have contributed to the higher glyphosate in the 
manure from those two years. Given the signifi-
cant variation in glyphosate content in manure 
from year to year, the regulations regarding 
the testing and use of manures may need some 
additional parameters and guidelines for use in 
organic farming.

ADDITIONAL GLYPHOSATE EFFECTS
Copper is also essential for several enzymes 

in the mitochondrial respiratory chain, includ-
ing cytochrome c oxidase (complex IV) and 
superoxide dismutase (SOD1). These enzymes 
are crucial for ATP production and oxidative 
stress management. Glyphosate chelation of 
copper can impair these enzymes, leading to 
mitochondrial dysfunction, reduced energy 
production and increased oxidative stress, con-
tributing to various health issues such as fatigue 
and muscle weakness.

In addition, copper plays a critical role in 
iron metabolism, including the formation of 
red blood cells and the recycling of iron from 
senescent cells. Copper-dependent enzymes 
like ceruloplasmin and ferroxidase are involved 
in iron transport and utilization. Glyphosate-
induced copper deficiency can disrupt these 
processes, leading to anemia, reduced oxygen 
transport and impaired immune function.

Finally, research by Anthony Samsel and 
Stephanie Seneff suggests that glyphosate can 
substitute for glycine in proteins, including col-
lagen proteins, due to its structural similarity.11 
This substitution can disrupt protein function 
and has been implicated in various health is-
sues. In collagen, this could mean compromised 
structural integrity, leading to issues like joint 
degradation and poor skin health. Samsel’s and 
Seneff’s research provides a compelling argu-
ment for the pervasive and subtle impacts of 
glyphosate on health, reinforcing the need for 
vigilance in its use and regulation.12

POTENTIAL SOLUTIONS
When thinking about the pervasiveness of 

glyphosate in our environment, and now in the 
organic food chain, it is important not to get 
overwhelmed by the enormity of the problem. 
The second part of the study forthcoming in the 
Journal of the American Society for Horticul-
tural Science2 focused on examining methods 
of degrading glyphosate. Given my focus on the 
microbiome, Dr. Huber and I worked together 
in 2020 with Dr. Raul Cano, founder of Ancient 
Organics Bioscience (formerly PaleoBiotica), on 
a patent filing for a soil probiotic formula that 
could degrade glyphosate while increasing crop 
yield. In the past four years, the formula, with 
some additions, has been tested in multiple crops 
from alfalfa, soy, cotton and corn to vegetables 
and grapes.

In the multistep cabbage study, remediation 
studies were performed at a test farm on silage 
corn. Dr. Huber has also been studying the use 
of sauerkraut juice as a possible glyphosate 
remediation product. The sauerkraut manufac-
turing process removes a significant amount of 
juice, and this waste contains microbes that are 
resistant to glyphosate and have some benefits 
in remediation in dairy cattle feed operations 
according to Dr. Monica Krüger’s research.1 
However, sauerkraut juice has a significant salt 
content, which could be an issue if applied to 
crops in excess.

The study assessed several forms of biore-
mediation against an untreated control: (1) raw 
sauerkraut juice (RSKJ) alone; (2) the Ancient 
Organics soil probiotic formula (PB027) alone 
and with RSKJ; and (3) a biocatalyst called 
Catawater, alone and with RSKJ. All three reme-
diation approaches degraded the glyphosate and 
the glyphosate by-product aminomethylphos-
phonic (AMPA) by more than 84 percent over 
the five-month study period. In terms of yield 
improvements, the PB027 with RSKJ gave the 
only statistically significant improvement in 
yield over the untreated control. (Details of the 
various applications and results can be found in 
the forthcoming paper.2)

The complex study offers new insights into 
effective bioremediation strategies that may 
significantly mitigate glyphosate’s adverse im-
pacts. The remediation strategies also may have 
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broader applications for the nutritional content of food for animal and 
human consumption, helping to address the issues discussed regarding 
collagen synthesis.

Overall, the study highlights the need for stricter regulation and 
monitoring of glyphosate use, particularly in animal feed and manure used 
in organic farming, as well as the need for focused remediation efforts. 
It is clear that mineral binding by glyphosate may be one explanation 
for the phenomenon termed “high-calorie malnutrition.” We are literally 
starving for the key trace minerals that power the enzymatic reactions 
necessary for life. 

Ensuring the availability of essential minerals is crucial for maintain-
ing both the quality of agricultural products and the health of consum-
ers. Further research and policy changes are necessary to address these 
issues and safeguard food quality and public health. By addressing the 
broader implications, we can better understand the far-reaching effects 
of glyphosate on our food supply and health.

Martha Carlin is a citizen scientist, TEDx speaker and a leading figure 
in microbiome research, recognized for her innovative approach, par-
ticularly in Parkinson’s disease. As the founder of The BioCollective and 
BiotiQuest probiotics, and a partner in Ancient Organics BioScience, 
Martha has made significant contributions to advancing our understand-
ing of the impact of microbes on human, plant and soil health. Her work 
has been featured in influential scientific publications, including The 
Scientist and Science News, reflecting the impact and credibility of her 
research. Martha was a speaker at the White House Microbiome Initiative 
on the topic of interdisciplinary science and the need to understand the 
interconnected nature of the microbial web on earth. Martha is known 
for pushing the boundaries of conventional science with her out-of-the-
box thinking.
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Do you know someone with a neurodegenerative 
disease? Most people do, or you may have one 
yourself. A neurodegenerative disease is a “nerve-

degenerating” condition—a disease where the nerves are 
damaged or die. Unfortunately, neurodegenerative con-
ditions such as Alzheimer’s disease (AD), amyotrophic 
lateral sclerosis (ALS) and Parkinson’s disease (PD) are 
becoming more common, now affecting over fifty million 
people worldwide.1

	 Despite promising research and some helpful treatments, much about 
these diseases is still unknown. Science has not agreed upon a definitive 
cause for many of these conditions, and some would say that they “remain 
a mystery.” But there is a plausible cause for neurodegenerative condi-
tions, though not commonly spoken about: heavy metal toxicity.2

Dental Metals and Their 
Relationship to 
Neurodegenerative Diseases
 	 By Dianna Cortese, DDS
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In our everyday life, there are many sources 
of exposure to heavy metals, whether natural or 
man-made. These can include industrial waste, 
tailings, mining, paints, pollution, treated tim-
ber, agricultural runoff and fertilizers, lead-acid 
batteries, some thermometers, fluorescent light 
bulbs, volcanic eruptions, emissions from coal-
burning power stations, contaminated seafood, 
some medications, the water supply and even 
micro-plastics.3-5 However, a commonly over-
looked source of heavy metals can be found 
within your own body, and more specifically in 
your mouth! In this article, I discuss the links 
between heavy metals, dental metals and three 
common neurodegenerative diseases.6

DENTAL METALS
The most well-known metal found in the 

mouth is mercury from dental amalgam (silver/
black) fillings. Dental amalgam fillings contain 
about 50 percent elemental mercury,7 a known 
neurotoxin. While the exact composition may 
vary between brands, the elemental mercury is 
usually mixed in an alloy with copper, silver and 
tin.6 Amalgam fillings also may contain smaller 
amounts of nickel, palladium and indium, and 
possibly zinc, lead and cadmium.6 Dental amal-
gams are the largest source of mercury exposure 
in industrialized countries, with autopsy studies 
showing that 60 to 95 percent of mercury depos-
its in human tissues are from dental amalgams.8

Mercury is notorious as one of the most 
toxic elements on the planet.7,9 It can target many 
different mechanisms and parts of the body, but 
it is most well-known as being toxic to the nerve 
cells (neurons). Mercury neurotoxicity can dis-
rupt structures in cells such as the cytoskeleton 
and mitochondria, as well as generate harmful 
reactive oxygen species (ROS) and much more.10 
Mercury is ten times more toxic to neurons 
than lead and is associated with many medical 
problems, including neurological disorders.9,10 
When it comes to the development of mercury-
related diseases, the mercury exposures may 
be either sudden or chronic. Researchers have 
posited that mercury accumulation in the brain 
may be a cause of Alzheimer’s, ALS and Par-
kinson’s.4,7,10,11

Mercury can be found in the mouth in 
several places, including in amalgam fillings, 

amalgam tattoos or even in the root of the tooth 
if it has had a root canal procedure called an api-
coectomy. In the mouth, amalgam fillings have 
the ability to emit mercury vapor in the form of 
elemental mercury, which can travel throughout 
the body and pose significant health threats. The 
vapor can travel to the lungs, teeth, gums and 
brain, where it can then enter the neurons and, 
crucially, the mitochondria.7,8 Even the Food and 
Drug Administration (FDA) now acknowledges 
that mercury fillings release mercury vapor that 
can pose dangers to certain “high-risk” groups.12

Studies suggest that the largest exogenous 
source of brain mercury comes from dental mer-
cury fillings.5,9 Mercury in the brain increases 
in proportion to the number or surface area of 
amalgam fillings that a person has.5 Several 
studies have shown that individuals with amal-
gam fillings can have two- to tenfold higher 
amounts of mercury in their brains compared 
to persons with no amalgam fillings.10

Have you ever left a metal object in the 
rain or outside? Over time, it starts to rust, 
wear away, chip or corrode. This same concept 
applies to dental metals in the mouth. Mercury 
fillings may be worn down from normal wear 
and tear or via corrosion. As they chip, are worn 
down and abrade, pieces can be swallowed and 
enter the digestive system and be reabsorbed.5 
However, many factors influence how much cor-
rosion occurs, including mouth acidity levels, 
certain bacteria and other factors.13,14

Other dental materials contain metals as 
well, including some crowns, bridges, implants, 
posts, pins, wires, clasps, brackets, parts of 
dentures and some orthodontic or oral position-
ing devices. Some have been found to contain 
metals such as aluminum, beryllium, chromium, 
cobalt, copper, gallium, gold, indium, iridium, 
iron, manganese, nickel, palladium, platinum, 
silver, tin, titanium, vanadium, zinc and others.6 
The specific composition usually depends on the 
brand and type of device.

As already suggested, dental metals have 
the potential to do a lot of harm to nerves. 
Long-term exposure to heavy metals is associ-
ated with nerve inflammation, damage and, 
in some situations, nerve death.3 Some of the 
effects3,4,15 include:
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•	 Placing stress on cell structures such as the 
mitochondria

•	 Causing misfolding of important proteins 
essential to health

•	 Breaking apart and damaging DNA
•	 Causing oxidative stress, characterized 

by “an imbalance between production and 
accumulation. . . in cells and tissues”16 of 
reactive oxygen species (ROS)—a type of 
free radical—and an inability to detoxify 
them17

•	 Triggering cells to die (apoptosis)

Some metals work together to damage 
nerves, producing synergistic effects. A little-
known fact is that mercury may have exacer-
bated effects when combined with other metals 
such as aluminum, lead, cadmium, zinc or 
manganese, even at levels that are considered 
to be “low” or “nontoxic.” Therefore, having 
multiple metals in your body or a combination 
of abnormal levels of certain metals may be a 
unique risk factor for worsening health.5

METALS AND PARKINSON’S DISEASE
Parkinson’s disease (PD) is the second most 

common neurodegenerative disorder (behind 
Alzheimer’s) and is the most common muscular 
function disorder. PD is known for the degenera-
tion of nerve cells in the area of the brain called 
the substantia nigra.3 The specific nerve cells 
that are lost are called dopaminergic neurons. 
This leads to a deficiency of dopamine (a mes-
senger for nerve cells), which can present as the 
typical motor issues seen in PD such as tremors, 
rigidity and bradykinesia (slowness).3,5

Parkinson’s usually progresses slowly and 
presents not only as motor impairment but also 
in the form of psychological, cognitive and au-
tonomic nervous system changes and dysfunc-
tion.3,15 PD can be difficult to study because of 
the slow progression and because exposures can 
happen years or even decades before Parkinson’s 
is diagnosed. 

Although modern medicine considers most 
cases of PD to have “idiopathic” (unknown) 
causes,5,15 historically, an association between 
environmental exposure to metals and PD was 
noted. In 1817, James Parkinson discovered a 
connection between the Industrial Revolution in 

England and PD. Back then, with little knowl-
edge about pollution emission technologies, the 
release of environmental toxins such as mer-
cury, arsenic and lead from coal burning was 
high.18 In addition, mercury was commonly used 
in teething powders and for treating syphilis, 
corresponding with a higher incidence of PD.5 

In Canada, research has linked higher ambient 
levels of manganese metals to an increased risk 
of PD and a lower age at PD diagnosis.5

In fact, despite the claim of “idiopathic” 
causes, numerous studies show a strong relation-
ship between PD and metals, including copper, 
manganese, lead, mercury, iron, bismuth, zinc, 
aluminum and titanium,3,5 some of which are 
commonly used in dentistry. Epidemiological 
studies have found that the risk of PD increases 
with exposure to pesticides, solvents and met-
als.15 

Is there a connection between genetics and 
PD? Interestingly enough, even though fifteen 
genes and loci have been associated with PD, 
researchers believe that genetic causes can ac-
count for at most 5 to 10 percent of cases. A large 
epidemiological study of twenty thousand pairs 
of twins found no definite genetic cause explain-
ing the occurrence of PD, nor could any role of 
genetics be ascertained in the Italian community 
of Valcamonica, where researchers observed 
a high prevalence of PD in conjunction with 
environmental exposure to metals.5 With that 
said, there is evidence that the APOEe4 allele (a 
form of a gene) is associated with increased PD 
risk; APOEe4 increases susceptibility to nerve 
damage from metals such as mercury and lead.5

Several proteins are important when dis-
cussing PD and other neurodegenerative diseas-
es. These include Lewy bodies (bundles of pro-
teins that form in the nerves), alpha-synuclein 
(a protein found within Lewy bodies thought to 
be a potential cause of PD), phosphorylated tau 
proteins (also found in Lewy bodies and affected 
in PD and other neurodegenerative diseases) and 
amyloid-beta (a protein that can form amyloid 
plaques, or clumps on the neurons).5 Metals can 
interfere with these proteins and can damage the 
mitochondria of cells.3,15 Metals are commonly 
known to form free radicals, disrupting the 
antioxidant/free radical balance; as mentioned 
earlier, this can lead to nerve damage.3 People 
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with PD have high production of ROS and tend 
to have high levels of oxidative stress,5 which 
can lead to an abnormal aggregation of proteins 
as well as cell death.3 Increased numbers of 
proteins affected by this oxidative process are 
found in the substantia nigra part of the brain 
in PD patients, where impaired mitochondrial 
function is also seen.5

Thus, environmental toxins can account 
for the dopaminergic nerve cell death seen in 
Parkinson’s, which can lead to misfolding and 
buildup of the alpha-synuclein proteins men-
tioned earlier. Pesticides and metals such as alu-
minum, cadmium, copper, iron, lead, mercury, 
manganese and zinc promote the aggregation of 
alpha-synuclein, with negative effects on PD.5,15 
In fact, as with the synergy between different 
metals, pesticides and metals also can work to-
gether and have synergistic effects that make the 
situation worse.5 In addition, there is evidence 
that a-synuclein can be increased and have more 
toxicity due to the amyloid-beta proteins that 
play a role in both Parkinson’s and Alzheimer’s; 
mercury increases the production of amyloid-
beta proteins.5 It is also interesting to note that 
mercury promotes the hyper-phosphorylation of 
the tau proteins, even at low doses. 

As already outlined, there are multiple 
mechanisms whereby mercury (and other 
metals) can cause nerve degeneration and 
Parkinson’s-like symptoms. These include via 

damage to the mitochondria, oxidative stress, DNA alteration and protein 
misfolding, as well as altered copper-zinc metabolism.3,5 Studies have 
found that blood mercury levels are substantially higher in Parkinson’s 
patients compared to non-PD patients, and people exposed to dental 
amalgam fillings have a sixfold higher incidence of PD compared to 
those without amalgam fillings.3,5 One study showed that PD patients had 
significantly more mercury fillings before their Parkinson’s symptoms 
developed than non-PD patients.5 Men are twice as likely to develop PD 
as women, and research suggests that this could be due to hormone lev-
els. Estrogen protects against mercury, while testosterone can enhance 
mercury toxicity.5 Of note, dentists are disproportionately likely as an 
occupation to develop PD19; researchers have found that dental profes-
sionals exposed to mercury from dental amalgam fillings at work have 
elevated PD-related dementia and mortality.5

In their 2018 study titled “Metals and Parkinson’s Disease: Mecha-
nisms and Biochemical Processes,” a group of international researchers 
provides an informative chart showing the many similarities between 
mercury’s effects and Parkinson’s disease pathology (reproduced in Table 
1).5 It shows what goes on in the body as a result of mercury exposure and 
how those same things are also happening in PD. This does not necessar-
ily mean that there is a cause-and-effect relationship between mercury 
and Parkinson’s, but it is shocking to see that the two sets of symptoms 
are almost identical.

Research also connects metals other than mercury to Parkinson-like 
symptoms, including cadmium—one of the most toxic metals, found in 
some amalgam fillings6—and copper, found in some dental materials, 
including crowns. Producing oxidative stress, cadmium damages or trig-
gers the death of the dopaminergic neurons and can produce symptoms 
such as neurological disturbances, peripheral neuropathy and motor 
impairment.3 As for copper, although it is an essential nutrient that our 
bodies use for important functions, when present in excess it can cause 

EFFECT Hg PD PD-RELATED COMMENTS

Loss of dopamine receptors √ √ Dopaminergic neuron loss (pre-onset)

Tubulin degeneration √ √ High tubulin in dopaminergic neurons

Axon degeneration √ √ —

Glutathione depletion √ √ First biochemical event in substantia nigra

Increased glutamate √ √ Results in loss of dopaminergic neurons

Increased amyloid-beta √ √ Promotes alpha-synuclein aggregation

Tau phosphorylation √ √ Promotes alpha-synuclein aggregation

Mitochondrial dysfunction √ √ Appears to play a major role

Glutathione susceptibility √ √ Increased risk, earlier onset

APOEe4 susceptibility √ √ Increased risk, earlier onset, dementia

Adapted from Bjorklund G, Stejskal V, Urbina MA, et al. Metals and Parkinson’s disease: mechanisms and biochemical processes.  
Curr Med Chem. 2018;25(19):2198-2214.

TABLE 1. Similarities between symptoms of mercury (Hg) toxicity and the hallmarks of Parkinson’s disease
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Parkinsonian movement symptoms, degeneration of nerves and even 
psychiatric disturbances.3,20

When the blood transports metals such as mercury and copper from 
dental restorations and implants through the body and deposits them in the 
brain,5 there are cells that can “eat them up” and engulf the toxic metals. 
One of these cell types, located in the substantia nigra, is called a neuro-
melanocyte. Ordinarily, the neuro-melanocytes are involved with making 
dopamine, but the ingested metals can impair their ability to make it.5

METALS AND ALZHEIMER’S DISEASE
Alzheimer’s disease, the most common type of dementia, is a progres-

sive brain disease that, like PD, involves inflammation of and damage to 
nerve cells.21 Symptoms can include memory loss, language problems and 
cognitive dysfunction, and may progress to disorientation and impaired 
communication where it is difficult to speak or even swallow.20,22

Research not only implicates mercury in AD but has even strongly 
put forth mercury as a cause.9,20 Studies show that people with AD can 
have two- to tenfold higher amounts of mercury in their brains compared 
to those without AD.10,20 In some studies, patients with AD have had 
higher levels of mercury in other body tissues as well as in the blood.9,23,24 
Another study showed both mercury and manganese in the plasma to 
be significantly higher in people with AD compared to people without 
AD.25 Studying exposure to dental amalgam fillings, researchers found 
that women who were exposed were 1.13 times more likely to have AD 
compared to women who were not exposed to amalgam fillings.26 While 
this may seem like a borderline significant result, the authors of the article 
clearly considered amalgam a risk factor for AD.

As with PD, an interesting review article that compares seventy 
factors associated with AD and the effects of mercury shows extensive 
overlap.9 For example, mercury causes the production of amyloid-beta 
proteins, which make the amyloid plaques infamously associated with 
AD.4,9 In fact, we know that mercury can cause many of the hallmarks 
of AD. For example:

•	 Mercury is associated with the genetic mutations presenilin-1 and 
presenilin-2 in AD through its ability to stop production of DNA 
in the brain. AD also has mutations in apolipoprotein E 4, which 
increases mercury’s toxicity. Mutations that make people more sensi-
tive to metals could be related to the metabolism of metals in AD.9

•	 AD and mercury toxicity share the same abnormalities of aluminum, 
calcium, copper, iron, magnesium, selenium, zinc and vitamins C, 
E, B1 and B12.

•	 AD and mercury toxicity both cause inhibition of the neurotransmit-
ters serotonin, dopamine, acetylcholine, glutamate and norepineph-
rine.

•	 Both mercury toxicity and AD disrupt the same enzyme functions, 
including those of nitric oxide synthetase, choline acetyltransferase 
and cytochrome-c-oxidase.

Despite the abundant evidence that mercury and certain other metals 

can be neurotoxic, mainstream sources such as 
the Alzheimer’s Association in the U.S. persist 
in claiming that there is no association between 
AD and dental amalgam fillings.27 To support 
their claim, the Association cites a twenty-five 
year-old study from 1999 funded by the National 
Institutes of Health (NIH), which concluded, 
“Hg [mercury] in dental amalgam restorations 
does not appear to be a neurotoxic factor in the 
pathogenesis of AD. The authors found that 
brain Hg levels are not associated with dental 
amalgam, either from existing amalgam restora-
tions or according to subjects’ dental amalgam 
restoration history.”28

It is important to point out the flaws in the 
study27 upon which the Alzheimer’s Association 
stakes its bold claim that mercury doesn’t seem 
to be a factor in AD. First, the study’s sample 
size was very small, which can impact the 
results. Thus, although the study did not find a 
statistically significant difference in the amount 
of mercury in the brains of individuals with and 
without AD (meaning that the numbers weren’t 
strong enough to show a connection), that does 
not mean that there wasn’t any mercury in the 
brain. Moreover, low amounts of mercury do not 
necessarily equal safety, for even low amounts 
have been shown to be connected to neuronal 
damage in AD and in general. The phosphory-
lated tau in Lewy bodies found in AD furnishes 
one example; even at low doses, mercury pro-
motes tau protein hyperphosphorylation, which 
can lead to nerve cell death and even demen-
tia.5,10,25,29 The World Health Organization and 
other UN agencies agree that there is no safe 
exposure threshold for mercury toxicity.30

Another flaw in the 1999 study cited by 
the Alzheimer’s Association was its failure to 
consider the fact that mercury can accumulate in 
and affect organs all over the body, not just the 
brain. Looking only at the brain excludes other 
potentially important considerations such as gut 
health, which can impact AD. A third limita-
tion pertains to contradictory statements in the 
study’s Results and Methods sections; although 
the researchers asserted in their Results that they 
had accounted for dental amalgam restoration 
history, in the Methods section, they disclosed 
that for some subjects, they only were able to 
get their dental history at the time of autopsy. 
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This could have led them to underestimate 
the amount of mercury fillings subjects had in 
their lifetime, which could significantly alter 
the findings. 

The Alzheimer’s Association also bases its 
claim of no association between Alzheimer’s 
and amalgam fillings on a March 1991 finding 
of the FDA’s Dental Devices Panel, which stated, 
at the time, that “there was no current evidence 
that amalgam poses any danger.” Given addi-
tional research findings over the past thirty-plus 
years, an update to the Association’s website 
seems warranted, not least because of the FDA’s 
current recommendation that “high-risk popula-
tions. . . avoid dental amalgam, if possible and 
appropriate.”12 The FDA’s list of those at high 
risk includes “People with neurological impair-
ment or kidney dysfunction” and “People who 
are sensitive to mercury, silver, copper, tin, or 
zinc” as well as young children, pregnant and 
nursing mothers and women planning to become 
pregnant.12

METALS AND 
AMYOTROPHIC LATERAL SCLEROSIS

ALS (also known as Lou Gehrig’s disease) 
is another common neurodegenerative disease, 
affecting the motor neurons of the brainstem, 
spinal cord and cerebral cortex.2 In the general 
population, there are about one and a half new 
cases of ALS per year per hundred thousand 
inhabitants. Although medical science asserts 
that the causes are unknown, exposure to metals 
should be considered a possible culprit. 

As with Parkinson’s and Alzheimer’s, re-
search has linked ALS to heavy metal toxicity, 
and specifically to mercury.2 Mercury toxicity 
typically presents as tremor, peripheral neu-
ropathy (weakness, numbness and/or pain) and 
cortical blindness, all of which are also symp-
toms of ALS. There have been several reported 
cases of ALS related to mercury intoxication.11 
In a case study of a woman with ALS, the re-
searchers observed an increase in mercury and 
the mercury/selenium molar ratio in the blood 
and the motor region of the brain.11 In another 
case where a woman exhibited neuromuscular 
abnormalities consistent with ALS, she had 
very high levels of urinary excretion of and an 
increased blood level of mercury, indicating 

mercury intoxication.2

Once again, damaged proteins play an 
important role in ALS. Oxidative stress can 
alter a protein called TDP-43, and mutations 
in that protein are thought to be a major cause 
of ALS.31 Interestingly, Lewy bodies play an 
important role not just for PD and AD, but also 
in ALS,30 and as we have learned, metals can 
trigger both oxidative stress and the formation 
of Lewy bodies.

IT’S INDIVIDUAL
I often get asked, “Why doesn’t everyone 

with metals in their mouth have a neurological 
disease?” The way I like to explain it is, “Why 
doesn't everyone who smokes cigarettes get 
lung cancer?” 

Many possible variables can come into play 
to affect neurological health—not just metals. 
Everyone has a unique medical history and dif-
ferent levels of toxic exposures. Some people 
may have a heightened sensitivity or allergy to 
metals.32 Other variables that may contribute 
to poor health include diet, lifestyle, toxic load 
and genetics.

The concept of epigenetics refers to the no-
tion that the environment can turn “bad” genes 
on and off. It is important to understand epi-
genetics because medicine will often “blame” 
diseases on genetics, when in fact, you can 
manage the condition by improving your envi-
ronment. Research shows that maintaining brain 
and nerve health relies heavily on epigenetics 
and that ALS, Parkinson’s and Alzheimer’s all 
have epigenetic implications.33,34 There are ac-
tions that you can take to try to help the good 
genes to “stay on.” Science is exploring targeted 
approaches to address epigenetics in neurode-
generative diseases.33,34

I HAVE DENTAL METALS IN 
MY MOUTH—NOW WHAT?

I am also often asked, “Should I get all of 
the metal out of my mouth?” People ask, “If I 
get all of the metals out of my mouth, will this 
disease go away?” Unfortunately, there are no 
black-and-white answers to these questions.

On the one hand, there are encouraging 
cases in the medical and dental literature where 
removal of dental metals has helped to improve 
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certain medical conditions.35 For example, re-
moving amalgam fillings in mercury-sensitized 
patients has improved the general health of 
patients suffering from diseases such as fibro-
myalgia, chronic fatigue syndrome and other au-
toimmune diseases.5 I have witnessed symptoms 
associated with heavy metal poisoning “disap-
pear” or “significantly improve” after removing 
dental metals. However, there is no guarantee 
that this will be the case for everyone. Every 
body is different, and many other variables can 
affect improvement or non-improvement of a 
medical condition. In addition, sometimes it can 
be risky to remove a metal for medical reasons 
or due to the risk of potentially losing a tooth. It 
is important to consult with your dentist about 
your specific situation to see what may be best 
for you.

To address the health variables that can im-
pact neurological health, I usually recommend 
that patients work with a health practitioner who 
emphasizes approaches for improving overall 
health. I have seen naturopathic and functional 
medicine doctors make a huge difference for 
patients with chronic diseases, even when they 
were told that there was not much that could be 
done to help them. I believe it is important to 
consider metals as a factor when approaching 
neurological diseases. I hope that more dental 
and medical professionals will become aware of 
the potential harm that metals can cause and will 
opt for non-metal options whenever possible.

Not all dentists have much understanding 
about the risks of dental metals; biological and 
holistic dentists are more likely to have that 
knowledge. These types of dentists usually have 
certifications and training on how to work with 
dental metals safely. For example, they may 
know extra precautions to lower the risk of 
mercury exposure when removing a mercury 
filling. They also may have more knowledge 
about detoxing from metal exposure and the best 
non-metal replacement options, if necessary. 
Many of these dentists can also evaluate you or 
refer you for testing to assess the possibility that 
dental metals are affecting your health. Orga-
nizations such as the International Academy of 
Oral Medicine and Toxicology (IAOMT) are a 
resource to find dentists trained in these topics.

DENTAL OPTIONS
We no longer live in a time where dental 

metals are the only option for replacing teeth. 
Ask your dentist about using non-metal replace-
ment options whenever possible. Non-metal 
options will vary, depending on what brands 
the office has available and what procedure is 
being done. Typical replacement options for 
fillings, crowns and implants will include forms 
of composites or porcelains. Speak with your 
dentist about which materials or brands are best 
for your particular situation. 

There are situations, especially in some 
medical emergencies, where metals in the 
body may be extremely helpful and even life-
saving. In such cases, try to get a metal allergy 
test so that if used, you can lower your risk of 
subsequent complications. You also can ask for 
non-metal options and discuss the pros and cons 
with your medical provider. If metal is placed, 
be sure to inquire whether it can be removed 
in the future and, if so, what that would entail. 
Sometimes, depending on your situation and 
the particular surgery, removing the metal later 
would be too risky.

My hope for dentistry is that it moves away 
from the use of dental metals and opts for non-
metal options whenever possible. The European 
Union (EU) recently implemented some strict 
regulations pertaining to dental mercury, in 
particular, banning its use for certain groups7 
and discussing the possibility of a complete ban 
in upcoming years.13,36 This is very promising 
news. However, there are still many countries 
that use dental mercury, including the U.S. The 
FDA has only recommended against using amal-
gam fillings for certain people but states that 
it does not support a ban of dental amalgam.12 
Hopefully, the FDA will change its mind and 
follow the EU’s lead. 

Unfortunately, dental metals other than 
mercury are still commonly used. I hope that 
neurologists, physicians and other medical prac-
titioners who treat patients with neurological 
conditions will become more aware of this issue.

POTENTIAL THERAPIES FOR 
NEURODEGENERATIVE CONDITIONS

In a promising case in the literature, a den-
tist with Parkinson’s disease who was found to 

We no 
longer live in 
a time where 
dental metals 

are the only 
option for 
replacing 

teeth.
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have mercury intoxication underwent chelation therapy, a process that 
helps remove metals from the body; after chelation, she regained her 
health.37 Chelation therapy has been used successfully in many cases 
of PD—not only with mercury-related Parkinson’s symptoms but also 
with people who developed Parkinsonism after manganese exposure.38,39 
Although this work suggests that the combination of standard treatment, 
removal of dental amalgam fillings, chelation therapy and support for 
detoxification may be an optimal treatment for PD and other neurodegen-
erative conditions, more research is needed.5 Therapeutic pharmaceutical 
approaches that help bind metals in the brain also have been explored 
for AD treatment.23

The relationship between sleep, mercury and AD requires investiga-
tion, but it is interesting to note that mercury accumulates in the pineal 
gland where melatonin is produced.20,25 Preliminary research indicates 
that melatonin may be beneficial in addressing mercury issues in AD. 
Sleep issues and circadian rhythm disruption are strongly connected to 
PD as well.20 Another AD study found that selenium and zinc may have 
a protective role against mercury toxicity.40

FINAL THOUGHTS
Science says that we don’t know the definitive cause or causes of 

Parkinson’s, Alzheimer’s or ALS. However, there are clearly some 
striking relationships between metals, including dental metals, and 
these neurodegenerative conditions that warrant further investigation. 
Although we cannot say for sure which specific mechanisms are con-
nected with specific diseases, given the evidence, it is clear to me that 
metal exposure is not something to be ignored when it comes to trying 
to figure out what is going on. 

In the meantime, there has been some promising research on metals 
and neurodegenerative diseases with regards to metal removal, metal 
detoxification and improvement of neurological symptoms. Everyone’s 
body is different, and it is important to work with a practitioner who can 
help safely address your situation. More research needs to be done on 
these conditions and their relationship to dental metals, given that dental 
metals can be a significant contributor to metal toxicity.

Dr. Dianna Cortese is a board-certified dentist who takes a biological 
approach to dentistry and understands the relationship between mind-
body-spirit and dental health. She also has training in airway/sleep 
dentistry for adults and children, and in dental oncology and cancer 
research. She is committed to the well-being of her patients and strives 
to take the least toxic approach whenever possible. Dr. Cortese gradu-
ated from NYU College of Dentistry with honors in oral medicine and 
pathology (receiving the American Academy of Oral Medicine Award) 
and completed her general practice residency at New York Presbyterian 
Brooklyn Methodist Hospital. Oral medicine focuses on the oral health 
management of medically complex patients, which includes the diagno-
sis and management of medical conditions affecting the oral cavity and 
maxillofacial area. In 2019, she received Women in Medicine’s “Top 
Dentist” award. Dr. Cortese will make her debut as a children’s book 

author this fall! Disclaimer: The information 
in this article is not medical advice and should 
not be substituted for consulting with a doctor.
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E at Your Environment. This has been my mantra for 
the last few years, but it’s only recently taken on a 
more serious and natural aspect for me. I’m not a 

scientist or a nutritional therapist or a doctor—I am a chef. 
I’ve been a chef for nearly four decades, and yet it’s taken 
until now for me to pull the curtains aside to reveal the bare 
bones of human evolution and our relationship with diet. I 
don’t know why it took so long. It all makes so much sense 
that I’m frankly amazed (and not a little disappointed) that 
I didn’t spot it before. It is like a bad “whodunit” where the 
baddie actually turns out to be the one you suspected from 
the start.
	 	In my career in food, I’ve traveled all over the world—from cruise ships 
to tiny restaurants to big-event catering to beach-shack barbecues. I’ve 
cooked everything from terrible, mass-produced food—the cheapest stuff 
imaginable—to simple but great home-cooked food, to Michelin restau-
rant services involving six chefs around each plate, tweezers twitching like 
we’re all cheffy Edward Scissorhands.

Eat Your Environment:
Enjoying Greenland’s Local Food
	 By Mike Keen
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Well within 
living 

memory, 
fridges 

weren’t “a 
thing.” What 

did we do 
before their 
arrival? We 
preserved.

The author eating fresh cod at midnight in Iceland Qajaqing in Disco Bay, Greenland

It took an epic adventure to change my en-
tire perspective on food: a solo kayak adventure 
from the south of Greenland to the north along 
almost the entire west coast. I initially conceived 
the idea over a beer while I was trying to twist 
my tongue along the Greenlandic language. 
Greenlandic is a Scrabble player’s dream (or 
nightmare, depending on your perspective). The 
place names of the most southerly and northerly 
towns in Greenland are liberally sprinkled with 
ten-point letters—Qaqortoq in the south and 
Qaanaaq in the north. The anglicized word 
“kayak” comes from the Greenlandic word for 
it—qajaq.

By default, living a hunter-gatherer lifestyle 
means a nomadic lifestyle, moving, usually 
seasonally, to follow game and optimal hunting 
and fishing conditions. Up until a few genera-
tions ago (before the use of fossil fuel), the Inuit 
would have had to carry everything they needed 
themselves—there is not much possibility of 
using a horse and cart in Greenland—with 
travel of any distance done by qajaq or umiaq (a 
larger boat that carried families and cargo). The 
real star was the qajaq. Without this uniquely 
designed craft, it would be hard to imagine life 
in Greenland back then. The qajaq enabled 
the Inuit to hunt effectively and to search out 
newer and better hunting grounds. So effective 
and efficient was the qajaq that its design and 
practical uses spread worldwide. It is easily 
the most widely recognized Greenlandic word.

The thought popped into my head: Would it 
be possible to qajaq from Qaqortoq to Qaanaaq 
(seven “Q’s”!)? At the time, I had only been 

kayaking (henceforth called qajaqing) for three 
years. I have no athletic or army background, 
and I’d never camped and qajaqed before. I’m 
very much an ordinary chap. Thankfully, my 
chef career at that time was taking me away 
from restaurant work—and the ridiculous 
work-life balancing act that restaurant jobs 
entail—into more manageable hours doing 
pop-ups, talks and demos. So, I talked myself 
into it, calculating that the distance of three 
thousand or so kilometers would translate into 
thirty kilometers of paddling each day for one 
hundred days (give or take).

A big part of dreaming up the idea of the 
qajaq expedition was imagining how early qa-
jaqers would have survived in their environment 
with homemade qajaqs made of driftwood and 
sealed seal skins for the outer covering. I wanted 
to replicate how those early qajaqers would have 
lived during such a trip, and obviously, they 
would not have had canned rations or anything 
a modern adventurer would be eating. Thus, eat-
ing from the environment was the way forward. 

HIGH-TECH KITCHENS
I had always been troubled by how reliant a 

modern kitchen is on technology such as fridges, 
machines and computers; it felt vaguely unsus-
tainable and wrong. However, as with many 
“Eureka!” moments, living life constantly gets 
in the way and these important thoughts get 
stuck on a dusty shelf in the back of your mind. 
It took a run-in with Environmental Health here 
in England—which forbade me from making 
traditional cured salamis and meats because it 
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Despite what 
Big Food, Big 
Pharma and 
all the other 
“Bigs” would 
have us 
believe, 
people did 
incredibly 
well at 
surviving for 
thousands of 
years before 
modern 
industrial 
practices 
came along 
to rescue us. 
 

didn’t fit into their “safe practices” ethos—to 
make me start seriously and actively question-
ing absolutely everything the “authorities” had 
always drummed into professional chefs and the 
general public. The questioning was not just in 
the realm of food, but across the entire spectrum 
(but that’s for another time).

The whole structure of a modern profes-
sional kitchen revolves around the fridge. 
Constant temperature checks of food and short 
use-by dates are always over-cautious—insur-
ance and litigation considerations being the 
main drivers of this approach. An obscene and 
embarrassing amount of food waste occurs 
(current estimates suggest that a third of food 
goes into landfills), which is not a sustainable, 
let alone ethical, way of operating. 

How long have fridges been an essential 
part of our species’ existence? The answer is 
what we would expect—the tiniest speck in the 
timeline of our evolution. In Britain in 1963, for 
example, only 6 percent of households had a 
fridge. The U.S. reached this figure a decade or 
two earlier, but it turns out that well within liv-
ing memory, fridges weren’t “a thing.” What did 
we do before their arrival? Nowadays, that is a 
question that would stump most people, because 
life without a fridge is almost unthinkable, but 
I’ll tell you the answer: we preserved. We fer-
mented and dried food, we ate foods that now 
would be discarded and we ate natural foods that 
develop, through the action of bacteria, into an 
almost different product from the original—one 
that is amazingly healthy and full to bursting 
with awesome bacteria that assist digestion and 
support mental health, our immune system and 
virtually every aspect of our existence.

Take raw milk, a virtually unprocessed 
product that is packed with vitamins, nutrients 
and beneficial bacteria. We’ve evolved alongside 
it for thousands of years, so much so that its 
consumption has assimilated into our physiol-
ogy. When fresh, it’s amazing and it doesn’t go 
off; it evolves into something else. In the past in 
England, everyone who wasn’t fortunate enough 
to live close to a dairy consumed clabbered 
milk. Clabber is essentially a live, totally natural 
yogurt with a mild taste, and it lasts for a long 
time. Pasteurized milk, on the other hand, is a 
dead product, which has had nearly every bit of 

goodness blasted out of it. When left out, since 
it has no indigenous population of good bacteria 
to protect it, it molds and potentially pathogenic 
bacteria can get to it. This is why pasteurized 
milk tastes so sour and awful when old. Try it 
yourself—leave an equal amount of raw milk 
and pasteurized milk out (with a net cover). 
After a few days, the raw milk will separate; 
after straining, you can drink the whey and eat 
the clabber like yogurt. Whether you put it in 
the fridge or leave it out, it will still taste deli-
cious. The pasteurized milk, on the other hand, 
will develop a film of mold and taste disgusting.

Despite what Big Food, Big Pharma and all 
the other “Bigs” would have us believe, people 
did incredibly well at surviving for thousands of 
years before modern industrial practices—food 
labeling, procedures promising to “kill 99.9 per-
cent of all bacteria,” extreme sanitization, tem-
perature checks, antibiotics, supplements and 
ultra-processed food—came along to rescue us. 

FERMENTED OR ROTTEN?
You might think it would be fairly easy to 

distinguish between fermented and rotten food, 
but it really isn’t—at all. A large part of my re-
search and experiments with food involve trying 
to find out not where that line lies but if there is 
a safe-to-eat line between fermented and rotten 
at all. Several times when I thought I was get-
ting nearer to an answer, that line moved farther 
away. I also believe that the only way to truly 
get under the hood on this topic is to experience 
the foods first-hand—the visceral experience of 
smelling, feeling and tasting these foods in the 
presence of people who truly understand them 
is absolutely essential to getting a grasp on it.

But let’s start with a recognized definition 
of fermentation. Usually, it goes something 
like this: “the controlled and beneficial action 
of bacteria on foodstuffs to enhance flavor and 
extend shelf-life in a safe manner.” 

	 “Enhance” is a very subjective word, 
however. To start with, the actual response 
of “disgust” and “pleasure” when it comes to 
food is very much a learned response. It’s not 
hardwired into us as a species at all. Look at 
the foods kids hate; most of those, over time, 
will turn into foods they really like. Kids usu-
ally despise the stronger tasting stuff—blue 
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cheese, anchovies, chili, seafood and anything 
fermented (except maybe chocolate, but that’s 
almost always loaded with more sugar than ac-
tual cacao and doesn’t count)—whereas plenty 
of adults prize these foods.

Look, too, at cultural differences. A favorite 
pastime of many countries is to make fun of 
what people eat in other countries. Children 
of indigenous peoples often eat exactly what 
the parents eat (and before they get it, it’s often 
regurgitated after being chewed thoroughly); 
they don’t have a problem eating what we in 
the West would consider “extreme” foods. The 
actual taste and/or smell is totally subjective.

Salt is an important aspect of fermentation 
in all styles of well-known ferments. Lactic 
acid bacteria (probably the most common 
type of bacteria used in popular ferments) are 
halophilic—meaning they like a salty environ-
ment—which gives them a massive advantage 
over other bacteria that may want to muscle in 
on the food. In Greenland, however, one of the 
things that immediately strikes you is the lack 
of trees. Why is that important in the context of 
salt and fermentation? The lack of trees makes 
wood very scarce, which means that fires and 
the fuel to keep them going are hard to come 
by—and thus, no heating of seawater to make 
salt to preserve food. Historically, there would 
have been driftwood from Newfoundland and 
Canada, but the supply would have been incon-
sistent and fairly rare. 

So, how did the Inuit preserve food? Despite 
Greenland being in the Arctic, the temperature 
isn’t always freezing cold, so freezing food to 
preserve it through super-low temperatures 

wasn’t a viable long-term option. The answer is that they just kept the 
food, often for months on end. Most people with a traditional Western 
mindset would not touch that food, as is evidenced by many polar archives. 
When presented with two-year-old caribou meat, for example, European 
explorers and whalers refused to eat it, swearing that it was the most 
disgusting thing they’d ever seen. Instead, they carried on eating their 
canned food (often contaminated by lead), slowly dying by the dozen as 
a result, while the Inuit tucked into their food with gusto, with zero ill 
effects and plenty of clear benefits. This type of food is something I’ve 
now eaten many times, with no bad results. 

Is this food fermented? It is—but it’s way beyond any classical 
ferments such as sauerkraut or kimchi. One key difference is that with 
the classic ferments, the fermentation process is arrested by putting it 
in the fridge when it reaches the desired taste, whereas fermented seal 
just has to keep going. Moreover, there are no particularly special pro-
cesses involved; the only rule seems to be keeping the fermenting food 
out of direct sunlight. Another key factor, which isn’t really a conscious 
consideration for indigenous people (because historically, there was no 
other option except to use what nature provided), is the use of natural 
materials—mostly skins or woven fibers. Indigenous people developed 
and used naturally occurring materials and processes to provide them 
with long-life food. It seems that nature provided all the right tools for 
humans to survive, even in extreme environments such as Greenland. 
Perhaps during the immense amount of time we’ve spent on the planet, 
we’ve simply evolved hand in hand with everything else, so that we’re all 
a small but significant cog in the gears of the world (see James Lovelock 
and Gaia).

The rare times when people get sick are when they don’t follow 
these natural processes. Unfortunately, this is often the result of outsid-
ers changing a process because it doesn’t fit within the parameters of 
their idea of how food should be made. A classic example is insisting on 
using man-made materials such as plastic, glass or rubber to wrap food 
because they’re “easier to clean” or “more sterile,” though they also tend 
to exclude the oxygen that seems to be a big factor in why these foods 
are safe to eat. 

Where does this leave us in the quest to find the line between fer-

Nearly de-feathered kiviaq, Qaanaaq, Greenland Hakarl (fermented Greenland shark), hanging in a shed
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it sparks a 
fire of pride 
that is hard 
not to get 
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mented and rotten? Climatic and environmental 
factors, coupled with location, time of year, 
weather patterns and more mundane issues such 
as ease of transport and availability of contain-
ers and salt all have a strong influence on the 
outcome of any particular preserved food, be it 
sauerkraut or fermented seal. Even very differ-
ent fermentation methods can produce results 
that are safe to eat.

In considering indigenous methods of 
preserving food, it’s worth noting that it is not 
just the Inuit who widely used a stripped-back 
method of preserving meat. There are hundreds 
of examples of indigenous peoples in the trop-
ics using similar methods to preserve meat. As 
Western culture chips away at the ancient prac-
tices of traditional hunter-gatherers, however, 
they are becoming fewer and farther between. 

Numerous studies have shown that en-
ergy—and the preservation of energy—is para-
mount to hunter-gatherers, and that principle 
would seem to extend to this way of preserving 
meat as well. When presented with a fresh kill 
(say, an antelope), there are many instances 
where the hunter-gatherer will stash the meat 
underground or hang it up out of the way of other 
predators and let the bacteria do their thing—
often for a week or more. Said meat will not be 
desirable at all to the average city dweller, but 
for the hunter-gatherer, the bacteria have been 
working at that meat, effectively predigesting it 
and making the nutrients more easily bioavail-
able. What a great way of preserving energy! 
Not only do the bacteria get a meal, but the 
hunter gets a meal that is much more effective 
and doesn’t involve a huge expenditure of en-
ergy to break the meat down to digest it.

Why is it that in Europe and America, we 
don’t use this ancient way of preserving meat? 
The answer is that we used to. It’s how we sur-
vived and evolved, but in our constant quest to 
make life easier, we have changed our entire 
approach to food. On our journey of moving 
into agriculture and creating cities with sup-
port networks, mass-produced food and con-
venience, we have managed to forget our entire 
evolutionary journey with food.

AN UNRECOGNIZABLE MICROBIOME
In our modern world, food production has 

been so sanitized that bacteria are virtually 
wiped out and play no part. We have managed to 
alter the average person’s ability to process dif-
fering degrees of bacterially altered food. Our 
bodies struggle to metabolize food subjected 
to so many processes and chemicals, which 
puts extra pressure on our immune system and 
compromises our health. 

Our gut microbiome has been weakened to 
such an extent that it would be unrecognizable 
when compared to our forebears’ microbiome. 
This particular point is very important—over 
the course of several generations, the gut mi-
crobiome has become seriously depleted in 
the majority of people. The relationship that 
humans have had with bacteria over hundreds 
of thousands of years has, in less than one 
hundred years, irrevocably changed. The scale 
of this change is hard to overemphasize. The 
food we eat today would be unrecognizable to 
our great-grandparents, let alone our ancestors 
from way back. 

As humans, we cannot evolve quickly 
enough to adapt to this new human diet. It took 
over twelve thousand years of dairy consump-
tion for us to adapt to that particular food, and 
large parts of the global population still can’t 
process it effectively. Imagine how that is now 
working out for us and our “new” foods, laden 
as they are with chemicals, sugar and numerous 
man-made additions. You don’t have to look any 
further than our overstretched and increasingly 
crisis-ridden health care systems. Global health 
has been declining rapidly for the last century, 
and even faster since World War Two. Obesity 
levels are catastrophically high, which is one 
of the first indicators that over the next several 
decades we are going to see an unprecedented 
health crisis.

NECESSITY IS THE 
MOTHER OF INVENTION

The more I looked into fermentation and 
ancestral ways of preserving food, the more 
“hooked” I became. As the pieces fell into place, 
my research took me away from Europe, first 
heading north to Scandinavia and then across 
the Atlantic. It seemed that the more extreme the 
environment, the more the methods of preserv-
ing food became inventive and extreme. 
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My first stop was the Faroe Islands. The 
national dish, skerpikjøt, is lamb that has been 
fermented for six months or more—no salt or 
brine, just left out in ventilated sheds. It takes 
on an incredibly rich (and strong) flavor. Next up 
was Iceland and hakarl (fermented Greenlandic 
shark). With a super strong ammoniac smell and 
taste, it’s often taken with a shot of hard liquor 
(brennivín) to take the edge off. Keeping on the 
ammonia theme, Iceland also has a Christmas 
dish of fermented skate (translated as “rotten 
skate”).

The Faroe Islands and Iceland were first 
populated by Scandinavians (although in some 
places, the Irish were there first) from around 
600 AD. The next landmass on my ferment-
ing journey westward was Greenland. The 
Scandinavians did indeed get there around one 
thousand years ago, but they had been beaten to 
it by the Inuit. Traveling downward from both 

Canada and Siberia, several waves of Inuit had populated the coastal 
areas over several thousand years. The Greenlandic Norse only lasted 
about four hundred years before disappearing sometime in the fifteenth 
century, probably due to a combination of a mini ice age and the presence 
of more enticing prospects (timber and metals, to name but two) across 
the water in North America. 

The Inuit toughed it out and not only survived, but thrived. Today, 
Greenland has around a 90 percent indigenous population base. Despite 
colonization by the Danish from 1721 on, Greenland largely has managed 
to hang on to its indigenous culture and food traditions, meaning that it 
is still possible to see its incredible food techniques and foods today. In 
most other areas of the world, these traditions have mostly disappeared. 
It is vitally important that this knowledge be kept and taught to younger 
generations, particularly given that Greenland’s traditions result in some 
of the most powerful and nutritious food it’s possible to eat.

KIVIAQ
The rather incredible food of kiviaq is, to me, the Holy Grail of food 

preservation. I constantly refer back to it when food (and/or life) seems 
to be getting complicated. Every April, little auk seabirds—black and 

FOODS OF GREENLAND

Ammassat (a small fish) fried in seal fat

Fermented seal flipper, 
Tasiilaq, East Greenland

The author with cooked seal intestines 
and meat, Tasiilaq, East Greenland

Cooked seal intestines and meat, 
Tasiilaq, East Greenland
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white birds about the size of a partridge—gather by the millions on 
the sides of the mountains way up north in Greenland. They were my 
constant companions on the water as I qajaqed northward across the 
treacherous Melville Bay. Hunters catch them by swooping nets on long 
poles through the flying mass of birds. They are dispatched by pressing 
on their hearts to stop them.

To make kiviaq, the fully intact birds (feathers, guts, heads and legs 
still attached) are then packed tightly inside a seal—the seal’s insides 
having been removed to make way for anywhere between three and five 
hundred little auks. Some swear by adding extra chunks of seal fat in 
with the birds. The seal is then sewn up and placed underground or in a 
covered wooden box for several months. When unearthed and opened 
up, the birds look like wet, black rags. To eat kiviaq, you pick (or rather 
wipe away) the feathers and pull the flesh off with your fingers. You also 
bite the back of the skull off and suck the brains and eyes out. Depend-
ing on the degree of fermentation, the meat varies from pulling off like 
a long and slow-cooked hunk of meat to being softer, like a paté that 
can be smeared off and eaten with a finger. Of course, the guts are fair 
game as well. 

What does kiviaq taste like? For me, every fermented meat that I’ve 

eaten can be best likened to a super-strong blue 
cheese, one that takes a layer of skin off the roof 
of your mouth. The smell is stronger than the 
taste, but it’s not unpleasant and it gets better the 
more you eat. In Savissivik, the first settlement 
after Melville Bay, I downed three of the little 
fellas, which really set me up for the final three 
hundred fifty kilometers to Qaanaaq. I’ve never 
had any adverse side effects (which is most use-
ful when you’re zipped up in a dry suit an hour 
or so away from land).

DIETARY CULTURE CLASH
Although Greenland is geographically 

large, it has a small population of around fifty-
seven thousand. The entire population would 
comfortably fit into the sports stadium of most 
large cities. Of this total number, around eigh-
teen thousand live in Nuuk, the capital, and the 
rest are spread mostly across the west coast, with 

FOODS OF GREENLAND

Fermented eider duck egg

Seal intestines, Sermilk Fjord, 
Tasilaq, East Greenland

Kiviaq, Savissivik

Iginneq (fermented seal fat), Qaqortoq Kiviaq and fermented 
eider duck egg, Qaanaaq
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I found that I 
had very high 
energy levels, 

and even 
after ten 
hours of 
qajaqing 

in freezing 
cold, wet 

conditions, 
I had plenty 

left in the 
tank.

only a few thousand on the east coast. There are 
no roads connecting the settlements, and the 
only way to visit is by boat, plane or helicopter. 
Because of this remoteness, the Greenlandic are 
great users of social media, and a much higher 
percentage of the population watches the nightly 
news than in most other countries. Thus, despite 
each settlement’s physical isolation, the people 
are more connected to each other than most 
people in the world’s cities.

As mentioned, Greenland has been con-
trolled by Denmark for the last three hundred 
years, and this colonization threads compre-
hensively throughout Greenlandic culture and 
lifestyles. There has been a historical narrative 
of denigrating the native diet—with the tra-
ditional foods often described as “savage” or 
“primitive.” Wherever in the world a colonizing 
power attempts to convert the native population 
to its own particular brand of culture—whether 
religion, lifestyle, fashion or diet—the template 
is always the same. 

In Greenland, the people survived and 
thrived for thousands of years on mostly sea 
mammal and fish, but now, Greenland is very 
much walking a line between two different 
cultures. It is only relatively recently that all the 
nutrient-poor, chemical and sugar-rich modern 
foods have flooded their diets and, predictably, 
this is having dire consequences on the col-
lective health. You can see the clash between 
the two cultures reflected in the supermarkets. 
Every settlement has a supermarket packed with 
all the standard items you would find anywhere. 
In general, the amount of Greenlandic food in 
the supermarkets is minimal and very expen-
sive. Among the aisles of imported bananas and 
vegetables, soda, candies and long-life milk—
and tucked in between frozen ready meals and 
mass-produced, frozen chicken—you may find 
a small frozen section of Greenlandic fish and 
maybe some Greenlandic lamb. As just another 
example of a dysfunctional global food system, 
some of the fish is sent abroad to be processed 
and then returns, all nicely packaged and ready 
for sale at almost double the price of Danish 
chicken or pork. 

Although exactly the same story is playing 
out in neighborhoods, towns and cities world-
wide, it seems more of an affront in Greenland. 

You look out of the window and there is only 
sea, ice and rock. Clearly, there is no agriculture 
to speak of, and so the difference between the 
prevailing supermarket food and the environ-
ment is stark. A trip to the supermarket is 
worrying—you see kids buying and drinking 
multiple sodas, aisles full of Haribo and other 
candies, and sweet pastries and doughnuts all 
laid out in attractive glass counters. Given the 
unchecked and frequently promoted message to 
“eat a more Danish diet,” you can only worry 
about what will unfold over the coming decades. 
Obesity and heart disease already are taking 
their toll as all these heavily marketed products 
edge out the traditional foods. Add to this the 
fact that because of their small population size 
and remoteness, most settlements cannot sup-
port a permanent doctor or dentist. Sporadically, 
one will visit for a few days, but often the only 
recourse if you have a medical or dental issue 
is to travel to the closest big town or Nuuk, and 
travel is very expensive.

The general state of dental health is reason-
ably easy to see—especially in a country where 
people smile a lot—and is a lot easier to gauge 
than trying to take the measure of the popula-
tion’s health overall. I found that the general 
state of dental health was poor, and considerably 
so in the more remote settlements. This is 100 
percent down to the diet. Sodas are amazingly 
prevalent, and it is not uncommon to see people 
drinking a Pepsi or Faxe Kondi (a Danish soft 
drink) at breakfast or before heading to school, 
and then several more during the day. Snacks 
and candies also are ubiquitous and constantly 
being dipped into. It’s pretty clear that sugar is 
having a big impact on dental health across the 
country. In the many tiny museums scattered 
throughout Greenland you can see photos from 
one hundred or so years ago showing, similar to 
what Dr. Weston Price discovered, that people 
eating their traditional diet seemed to have 
fantastic teeth.

This is obviously a global problem, slightly 
mitigated in richer countries where people have 
more access to dentists who can cover up all 
manner of dental issues, but fillings, crowns, 
false teeth and dentures only mask the prob-
lem—just as expensive pharmaceuticals mask 
the issue of worsening global health by treating 
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symptoms without addressing causes. The cause of most health and dental 
issues is a terrible diet laden with sugar and ultra-processed products that 
put stress on our physiology and microbiome.

AN EYE-OPENING EXPEDITION
I set off from Qaqortoq in April 2023, not really appreciating the 

scale of the task before me. Most nights (although “night” is a relative 
term given that between May and September the amount of darkness 
reduces to zero), I camped in the wild, only staying in settlements when 
I came across them. Eighty percent of 
Greenland is covered by the Greenland 
Ice Sheet, which means that virtually 
all the settlements are on the coast. This 
meant that I had easy access to hunters 
and fishermen who could readily supply 
me with seal, whale, walrus and fish. If 
I knew that I had a stretch of days with 
no likelihood of human interaction, I 
cooked up a stew of one or a combination 
of these, only adding water and salt, and 
bagged them for easy reheating.

The people of Greenland are incred-
ibly generous; without their help, I would 
have found it hard, if not impossible, to 
complete my expedition. They have such 
a great connection to their food and envi-
ronment that once an outsider expresses 
an interest, it sparks a fire of pride that 
is easy to get drawn into. That pride, 
long suppressed, is very well deserved. 
During my travels northward, I found 
that I could stay true to my intent to eat 
a completely Greenlandic diet by buying 
food from hunters and fishermen or, as often happened, people would 
just give me their traditional foods. 

The evening before I set off from the south, the nightly news had fea-
tured me on its program and, because I had a live tracker on my website, 
people often knew where and when I was arriving before I did. Every 
single settlement I arrived in along those thousands of kilometers had a 
welcome for me—often with kids waving Greenlandic flags, and without 
fail at least one local villager clutching a bag of food for me. After days 
alone in often difficult and very cold conditions, it wasn’t hard to bring 
me to tears as someone shook my hand and handed me a bag of seal or 
dried halibut. Time and again, I was invited into homes to sit with sev-
eral generations as a board of mattak was brought out to share with me. 
Mattak is the skin and blubber of whale, served raw with salt, Aromat (a 
Danish food powder that tastes like a powerful blend of chicken stock, 
salt and MSG) and soy sauce. (Needless to say, I just opted for the salt.) 

The trip was an eye-opener on many levels. Before starting, I had 
visions of setting up my tent on a mossy mountainside, the qajaq pulled 

up above the high tide line, as I prepared a de-
licious native meal. However, the weather had 
other ideas. It was incredibly cold, and much 
more so than the season should have been. When 
it should have felt like spring, it was more like 
winter. When temperatures go down to -12C 
(10F), any water you have freezes solid. After 
a day’s hard qajaqing, you also start to get cold 
quickly as soon as you stop; getting changed into 

dry clothes is a priority to 
stave off hypothermia. 

Making camp with the 
ice shelf at the high-tide 
mark means having to slip 
and slide while trying to 
drag your sixty-kilo-plus 
(one hundred thirty-two 
pound) qajaq up and over 
to a safe position. Next, 
you empty the qajaq and 
set up your tent to get out 
of the biting wind. Abso-
lutely the last thing you 
feel like doing is spending 
any time on a meal, a fact 
that totally ties in with 
traditional Greenlandic 
food. There is no tradition 
of slow cooking, let alone 
elaborate meals. Seal and 
whale are cooked briefly 
and then eaten plainly. It is 

only since the Danish arrived 
that rice or potatoes and onions have been added 
to the popular dish of suaasat (a seal stew).

I knew that dried fish and meat were a 
mainstay of Greenlandic food, but the reason 
for these foods’ importance hadn’t really oc-
curred to me until I got battered for three days 
and nights in a storm north of Maniitsoq. The 
weather can get so bad and the storms last for 
so long that it’s not possible to get out to hunt 
or fish. In those moments, you need to fall back 
on a staple such as dried food—kept for exactly 
that reason. There are incidents of small settle-
ments dying of starvation, either because of 
insufficient stores or extended periods of terrible 
weather or a combination of both. Interestingly, 
the winter and summer dried products are quite 
different from each other, with the winter dried 

The route from Qaqortoq to Qaanaaq
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products being much slower to produce and (to 
me, anyway) the better for it. 

In the West’s sanitized and cushioned world 
of convenience, inclement weather has no im-
pact on our ability to obtain food (with perhaps 
the biggest challenge being having to don a 
raincoat on the way to the store). Historically, 
however, if you were immersed in and depen-
dent on the weather, having a store of dried food 
would have represented the difference between 
life and death. Of course, this would have ap-
plied not just to Greenland but to our entire 
evolutionary history.

BEFORE AND AFTER
As soon as I’d committed myself to the 

epic journey, a lot of planning ensued, mostly 
involving trying to get free equipment from 
sponsors. There were also all of the other lo-
gistical considerations—transport of gear to 
Greenland, flights, insurance, tech (satphone), 
emergency kit and so on. The prospect of spend-
ing ten hours each day qajaqing alone made me 
want to try and shoehorn other projects into the 
adventure, such as collecting seal poo for mi-
croplastic analysis. In addition, my inquisitive 
side prompted me to approach several organiza-
tions to see whether there was any interest in 
before-and-after medical tests for the purposes 
of comparison. Surely there would be some 
interesting findings? After all, the ancestral 
Inuit diet—pretty much a keto diet very high 
in fat, with a considerable raw and fermented 
element but no vegetables or fruit and minimal 
fiber—doesn’t fit into the modern dietary nar-
rative whatsoever.

In England, I like to think that I eat a good, 
balanced diet, perhaps with a lower amount of 
ultra-processed food than the average person 
but with “normal” levels of carbs, fats and pro-
teins. I’ve never smoked and rarely drink, have 
no known medical issues and have an average 
weight and exercise regime, so my thinking was 
that I would be a pretty good test subject. The 
main issue turned out to be that I was only one 
person. Normally, a usable study would include 
a number of test subjects and a control group as 
well—impossible in this case. However, Kings 
College London agreed to test me, and the day 
before heading out, administered blood tests, a 

bone density scan, a grip test and other tests, all 
of which were replicated on my return ninety-
five days later. (The test results are available on 
my website, eatyourenvironment.com.)

As soon as I arrived in Greenland, I im-
mediately went from my fairly typical English 
diet straight into a 100 percent locally sourced 
Greenlandic diet. Before donning a dry suit, a 
few days of transition were absolutely essen-
tial to allow my gut to acclimatize to the new 
diet. I also linked up with the amazing Aviaja 
Hauptmann at the University of Greenland to 
test my microbiome, which involved taking stool 
samples two or three times each week.

During the journey, there weren’t many 
opportunities to weigh myself, but four weeks 
in, I had gone from a starting weight of ninety 
kilos (one hundred ninety-eight pounds) down 
to seventy-four kilos (one hundred sixty-three 
pounds), a drop of sixteen kilos (thirty-five 
pounds). I was worried that having depleted 
my fat energy reserves, I would “crash” at 
some point. However, I found that I had very 
high energy levels, and even after ten hours of 
qajaqing in freezing cold, wet conditions, I had 
plenty left in the tank. Consequently, I didn’t 
change my diet or level of physical activity, and 
as I continued to knock out thirty kilometers 
per day, my weight remained the same for the 
duration. My take on this was that my body 
was finding its balance with the environment in 
which I was totally immersed—living outdoors 
twenty-four hours a day and eating food directly 
in my hunting radius.

A SECOND TEST
Fast forwarding to seven months after the 

end of the qajaqing trip, I got an offer to work 
in East Greenland for sixty days, cooking at a 
remote hotel. It being Greenland (plus a part of 
Greenland I had not yet been to), I jumped at the 
chance. Foremost in my mind was that I could do 
exactly the same dietary experiment on myself, 
but this time without the physical element. How 
amazing to compare the two projects! I won-
dered what it would show, thinking that surely 
qajaqing thousands of kilometers would make a 
massive difference to the medical results. This 
time, I switched medical test providers, getting 
even more extensive before-and-after testing 
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that included a genetic test and testing for heavy metals. Sea mammals 
apparently are high in those pollutants, so I thought it would be interesting 
to see whether that translated to an increase in my metal levels. (Again, 
the test results are up on my website.)

Rather amazingly, I lost the same amount of weight! In the seven 
months between the two trips, I had gone back to my “English” weight 
of ninety kilos, but over the five weeks in East Greenland, I again lost 
sixteen kilos and remained at seventy-four kilos for the remainder of 
my time there. I find this incredible because it indicates that the exercise 
element had had no impact on my weight loss. I think that when you are 
100 percent absorbed in your environment, your body will rebalance and 
level out to find its optimal harmony. This fits with my long experience 
of working out and exercise; I have always been pretty active but have 
never noticed any weight loss when I’ve been exercising. This also agrees 
with a lot of research concluding that diet is by far the main driver for 
weight loss.

Interestingly, I had virtually no elevated heavy metal levels (they 
increased by less than 1 percent). Most of my markers showed even more 
improvement the second time around than after the first journey. I will be 
using the same testing parameters and companies to measure my future 
dietary adventures, which will give me a good baseline from which to test. 

As ever with these things, you have to be careful with the questions 
you ask. The answers may raise more questions than you are prepared 
for, and those answers may also come with many caveats. As a layman, 
I find that my mind tends to switch off when presented with test results 
because I don’t fully understand what they mean; I’m learning, but the 
results generally get the nutritional therapists more excited. I tend to listen 
more to what my body is telling me, which I think is a very good lesson. 
After all, it is what we have been doing for hundreds of thousands of years. 

What did my body tell me? Eating zero processed food—and no food 
that had come from farther than ten kilometers from where I was—made 
me feel incredible. I wouldn’t have thought it possible to physically and 
mentally tackle this challenge without some serious low points and po-
tential injuries, but at no point did any of this happen.

AN EXPEDITION RESUMED
My qajaqing adventure was brought to an early end. I’d reached 

Upernavik, about twenty-two hundred kilometers into the planned thirty-
two-hundred-kilometer journey and just south of the trickiest part of the 
trip—the crossing of Melville Bay and the far north, where the sea ice 
starts becoming an issue. There is only a narrow time window when it’s 
possible to cross. 

My contacts in the north and the satellite imagery showed far heavier-
than-normal sea ice over about a fifteen-hundred-kilometer stretch, which 
would have meant qajaqing pretty far out to sea to skirt the impassable 
ice. The ice was too unstable to travel over, so in the absence of a ground 
support team, I had to make the call to cut the trip short. I couldn’t afford 
to wait for the ice channels to open up sufficiently. Although upset at 
having to cut the expedition short, the fact that it was due to unseason-
able ice levels as opposed to personal reasons (physical or mental) made 

it more bearable.
I soon forgot all the worst bits and resolved 

to return the following year to finish the last 
thousand kilometers, which I successfully com-
pleted in August 2024. This time, I did no testing 
but continued eating only ancestral Inuit food, 
mostly because of the incredible energy levels it 
provides. However, I also now find that the food 
is delicious and goes beyond mere satiation, 
connecting me to the environment.

LESSONS LEARNED
It is impossible to cover every aspect of 

this complex and vast subject, but I think I have 
picked out the most relevant points. This journey 
completely altered my stance on food and diet, 
which is something that I never dreamed would 
happen after so many years in the food industry. 
If there is one concise snapshot that I can pull 
out and highlight, it will always come back to 
kiviaq and those wet-rag little auks fermenting 
inside a seal in northern Greenland. Kiviaq spits 
in the face of modern food with the full weight 
of hundreds of thousands of years of successful 
human evolution behind it. In this evolutionary 
adventure, it would be most accurate to portray 
us not as masters of nature but as happy and 
humble participants in an incredibly intricate 
system. It’s a lesson we would do well to re-
member.  

Mike Keen (@eatyourenvironment) is a chef 
and evolutionary food explorer from Suffolk, 
England. He spends half of his time in remote 
regions of the world living through indigenous 
diets to observe, research and demonstrate how 
we as a species have evolved with food and the 
effects it has on our bodies. This is done in the 
context of the modern global food system and 
all the associated problems such as diseases, 
animal welfare, chemical contamination and 
health care crises. Learn more at eatyourenvi-
ronment.com.



Reading Between the Lines
By Merinda Teller

Hip Replacement Surgery in a Throwaway Society
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In 2023, Forbes reported on the rampant 
overuse of “unnecessary” and “inappropriate” 
surgeries in the U.S., worriedly discussing im-
plications related to health care costs as well as 
patient outcomes.1 Policy analysts define health 
care overuse as “the delivery of tests and proce-
dures that provide little or no clinical benefit” 
or that “risk patient harm in excess of potential 
benefits.”2 Ironically, the events engineered in 
the spring of 2020 catapulted many procedures 
into the “unnecessary” category—including the 
majority of hip and knee replacement surgeries.3 
Now, however, business is once again booming, 
and the temporarily discretionary surgeries are 
“back and bigger than ever.”1

The technical name for joint replacement 
surgery is arthroplasty, with the goal being 
“substitution of the joint with an implant able 
to recreate the articulation functionality.”4 The 
volume of total hip and total knee arthroplas-
ties (THA and TKA) was already surging well 
before the temporary slowdown imposed by 
the putative “pandemic,” with some experts 
dubbing hip arthroplasty “the operation of the 
century.”5 According to the Centers for Medi-
care and Medicaid Services (CMS), between 
2000 and 2019, the annual volume of THA in the 
Medicare population rose by 177 percent, with 
hip replacements representing over a third (35 
percent) of all joint arthroplasties performed.6 
With the post-2020 uptick in these procedures, 
CMS projects further 176 percent and 139 per-
cent increases in THA and TKA, respectively, 
by 2040.6 Shoulder replacements also began 
accelerating about a decade ago,7 and growth 
rate projections for shoulder arthroplasty now 
outpace projections for THA and TKA.8 

The remainder of this article focuses pri-
marily on hip replacement surgery; however, 
many of the issues discussed also pertain to 
arthroplasty of the knee and other joints.

CREAKY JOINTS
In the human body, a joint is any place 

where two bones meet. The main functional 
joints—also the most common type of joint in 
the body—are called the synovial joints and are 
the target of arthroplasty. The synovial joints 
include “hinge” joints like the knees, ankles 
and elbows; condyloid joints like the wrists; and 
“ball-and-socket” joints like the hips and shoul-
ders.9 In the case of the hip joint, the femoral 
head—the “ball” found at the top of the thigh 
bone that allows for hip motion10—fits into a 
rounded socket called the acetabulum.

The joint inflammation or pain known as 
arthritis—including osteoarthritis, rheumatoid 
arthritis and osteonecrosis (bone death caused 
by poor blood supply)—is the primary impetus 
for surgeons to recommend and patients to 
request arthroplasty. Around the world, osteo-
arthritis prevalence is rising.11 In the U.S., data 
from seven cycles of the National Health and 
Nutrition Examination Survey (NHANES) for 
the years 2005–2018 show that self-reported os-
teoarthritis (adjusted for age) increased linearly 
throughout the period.12 According to recent 
Centers for Disease Control and Prevention 
(CDC) data for U.S. adults (with type of arthri-
tis not specified), more than one in five women 
(21.5 percent) has arthritis, as does one in six 
men (16.1 percent).13 When broken down by age 
group, arthritis affects 4 percent of young adults 
into their mid-thirties but rises to 11 percent 
(about one in ten) of thirty-five to forty-nine 
year-olds, 29 percent (three in ten) of fifty to 
sixty-four year-olds, 44 percent of seniors be-
tween ages sixty-five and seventy-four, and over 
half (54 percent) of the elderly aged seventy-five 
or older.13 Osteoarthritis is, in the U.S., “the 
most common cause of walking-related dis-
ability among older adults.”14 Researchers have 
estimated the prevalence of hip osteoarthritis in 
North America to be around 8 percent.15

Around the 
world, 

osteoarthritis 
prevalence 

is rising.



FALL 2024 Wise Traditions 37			  

Given the correlation of arthritis with age, 
it is not surprising that use of hip and knee ar-
throplasty increases with age. Referencing the 
“baby boomer” generation, a 2015 assessment 
of THA and TKA prevalence noted that “living 
with a total joint replacement is a remarkably 
common condition” in the U.S.; however, the 
researchers also called attention to the younger 
demographic, in whom joint replacements are 
increasing.16 Remarking on factors that have 
sent hip and knee replacements “trending 
younger”—such as rising rates of obesity (which 
puts “extra stress” on the joints) and changes 
in attitudes and expectations—one health care 
system blithely observes, “Joint replacement 
surgery isn’t just for the elderly anymore.”17

NEW JOINTS FOR HIP VICTIMS
Hip replacement surgery has a colorful 

if sometimes disturbing history, marked by 
continual tinkering with materials and tech-
niques—and unrestrained experimentation. 
As one set of authors mildly puts it, until the 
advent of modern informed consent, patients 
did not always know what they were in for when 
they went under the knife; early generations of 
practitioners attempting these novel surgeries 
were prone to making “authoritative decisions 
that most times were not discussed with the 
patient.”18

Medical historians note how the first stir-
rings of interest in hip surgery arose in the eigh-
teenth and early nineteenth centuries, a violent 
age that predisposed surgeons to look favorably 
on “amputations and limb disarticulations.”5 
According to one account, amputation in the 
pre-anesthesia era had the compelling virtue of 
being “expeditious” and could be carried out by 
the less technically adept.18 At the same time, 
however, some surgeons recognized the fact 
that in certain situations, amputation might be 
overly drastic. Consequently, a subset of daring 
practitioners began attempting to excise (cut 
out) joints.

Finding that excision “ameliorated pain 
and preserved mobility, but at the expense of 
stability,”18 surgeons continued to experiment 
with various hip operations throughout the 
1800s, with mixed results. When one surgeon, 
“a great promoter of hip resection,” tried out his 
operation on fifty-nine patients in the 1850s, a 

third of them died.5 Often, the patients—one as 
young as nine years old—were said to have “hip 
tuberculosis.”5 To digress for a moment on the 
topic of TB, the conventional medical literature 
claims that although TB most often affects the 
lungs, it can also “infect the joints” and, in some 
instances, cause “septic hip arthritis.”19 The 
Weston A. Price Foundation and Sally Fallon 
Morell have disputed the conceptualization of 
TB as the result of an infectious microbe, sug-
gesting that it may actually be a form of iron 
poisoning.20,21 From this standpoint, it is interest-
ing to note that a 2021 paper discusses a likely 
role of iron in the development of osteoarthritis 
“under conditions of iron overload.”22

Key requirements for the materials used in 
surgical hip interventions include biocompat-
ibility, the ability to resist heavy stress, and low 
friction and wear rates,4 but as we shall see, up 
through the present day it has been difficult 
to satisfy these criteria. In fact, concerning 
the biocompatibility criterion, doctors already 
knew in the late 1800s that the human body 
“could not accept large quantities of external 
material.”4 Nevertheless, from the 1860s through 
the 1890s, surgeons became intrigued by the 
possibility of “treating the joint surfaces, by 
using different types of materials of biologic 
interposition tissues.”5 This placement of some 
type of membrane over an arthritic joint surface 
became known as “interposition arthroplasty,”23 
a procedure that still remains in the orthopedic 
surgeon’s toolkit as “a useful nonprosthetic 
alternative.”24 A Czech surgeon working in the 
late 1890s experimented with a wide range of 
interposition materials, including “muscle, cel-
luloid, silver plates, rubber struts, magnesium, 
zinc, glass, pyres, decalcified bones and wax.”5

It was in Germany in 1891 that a surgeon 
performed the first documented full-on hip 
replacement surgery.25 Again seeking to help 
patients with hip joints “destroyed by tubercu-
losis,” the prominent surgeon, whose father had 
been the personal physician of King Charles I of 
Romania, replaced the femoral head with ivo-
ry,25 fastening it to the bone with nickel-plated 
screws and using “plaster of Paris and powdered 
pumice with resin to provide fixation.”5

Apparently, ivory did not provide the 
looked-for results, so the search for other hip 
replacement materials and techniques continued 
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apace. By 1918, Johns Hopkins Hospital had es-
tablished the practice of pig bladder arthroplas-
ty, with doctors reportedly finding pig bladder to 
be “sufficiently strong to withstand the stresses 
of weight bearing and intra-articular pressure.”18 
In the 1920s and early 1930s, glass molds made 
a brief appearance, placed between the head of 
the femur and the acetabulum.18 Glass had the 
significant advantage of being biocompatible but 
suffered from one major drawback: it “failed to 
withstand the great forces going through the hip 
joint and shattered.”25 Acrylic prostheses met 
with a similarly short-lived fate; when trialed in 
the late 1940s, they “turned out to be exception-
ally susceptible to wear, and failed even before 
the general acclaim had ceased.”18

In the 1950s, metal-on-metal prostheses 
came into vogue,4 and in the 1960s, a British 
surgeon—now credited with being “the father 
of the modern THA”—refined an approach 
called “low friction arthroplasty” that combined 
metal, polyethylene, and acrylic bone cement.25 
Although metal proved more durable than glass, 
when doctors began seeing prosthetic failures 
and complications due to the “side effect” of 
“metallosis,” it became evident that the materi-
als were far from biocompatible. As Drugwatch 
explains:

“Metallosis is a type of metal poisoning that 
can occur as a side effect of joint replace-
ment devices with metal components, such 
as metal-on-metal hip replacements or other 
metal implants. These devices are made 
from a blend of several metals, including 
chromium, cobalt, nickel, titanium and 
molybdenum. When the metal parts rub 
against each other, they release microscopic 
metal particles into the blood and surround-
ing tissues. . . . Metallosis develops as these 
metal ions build up in the bone, muscle and 
other tissue around the implant.”26

In a study published in 2021 that elaborated 
on the mechanisms of metallosis, University of 
Connecticut researchers explained that “[b]odily 
fluids are electrochemically active and react 
with biochemical implants.”27 When implants 
release metallic particles, “[t]he body’s normal 
defense mechanism becomes activated, which 
can elicit a cascade of events, leading to inflam-

mation of the immediate surrounding tissues 
and eventually implant failure.”

Due to the problem of metallosis—which 
resulted in recalls, lawsuits and thousands of 
people being injured—the Food and Drug Ad-
ministration (FDA) no longer allows metal-on-
metal THA, but many individuals still harbor 
the all-metal implants. Strangely, FDA does 
allow metal-on-metal “hip resurfacing.”28 (The 
difference in the two procedures is that whereas 
THA removes both the femoral head and the 
socket, hip resurfacing leaves the femoral head 
in place but covers it with a metal cap.29) Accord-
ing to a 2012 review article cited by Drugwatch, 
hip resurfacing patients are equally prone to 
metallosis, with patients experiencing potential 
symptoms ranging from “a feeling of instabil-
ity, an increase in audible sounds from the hip, 
and pain that was not present immediately after 
surgery” to bone loss and tissue necrosis.30

In the 1970s, dissatisfaction with metal-on-
metal prompted a further shift toward metal-
on-polyethylene prosthetics, now considered by 
many to be the THA “gold standard.”25 However, 
case reports indicate that this has not eliminated 
the threat of metallosis. According to a 2022 
study, the release of metal ions and nanoparticles 
from metal-on-polyethylene constructions can 
produce “[a]dverse local tissue reactions,” in-
cluding “periprosthetic solid and cystic masses 
known as pseudotumors”; the pseudotumors, 
in turn, “can result in pain, swelling, extensive 
destruction to surrounding hip soft-tissues, 
and compression syndromes on neurovascular, 
gastrointestinal, and genitourinary structures.”31

In the 1980s, ceramic-on-ceramic and 
ceramic-on-polyethylene implants entered the 
picture, offering the advantages of hardness and 
apparently inert debris alongside the disadvan-
tages of being expensive and requiring superla-
tive surgical technique.4 Another variable that 
affected the ever-changing surgical picture in 
the ‘80s was the shift toward noncemented rath-
er than cemented fixation.32 The non-cemented 
approach rapidly gained ground and is now used 
in over 90 percent of hip replacements, but it, 
too, is being called into renewed question, with 
some surgeons suggesting that cemented tech-
niques still produce superior outcomes.

Nowadays, orthopedic surgeons use various 
combinations of metals, ceramics and plastic 
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materials, but the profession also is excited by 
what it perceives as hip arthroplasty’s “high-
tech future.”5 In early 2024, Henry Ford Health 
(one of the nation’s leading academic medical 
centers) bragged about technological advances 
that are improving joint replacement surgery, 
enthusiastically citing developments such as 
robotic placement of implants, “personalized” 
3D-printed implants and Bluetooth-enabled 
“smart sensors” that allow surgeons to track 
patients’ steps and range of motion as well as 
“how frequently they’re getting up and moving 
around.”33 And if patients are not doing what 
they are supposed to be doing, the Big Brother 
sensors pave the way to harass them and get 
them “back on track.”

FROM BAD TO WORSE
Hip replacement surgery comes with other 

risks in addition to the problem of internally 
migrating metallic particles. The conservative 
Mayo Clinic lists seven major risks, several of 
which may lead to further surgical interven-
tion.34 In addition to the anesthesia risks that 
come with any form of surgery (in the case of 
THA, it is either general anesthesia or a spinal 
block), risks include:

1.	 The danger of blood clots, addressed with 
blood-thinning medications that have their 
own set of risks and “side effects”

2.	 Trauma at the incision site or tissue (called 
“infection”), leading to the prescribing of 
heavy-duty antibiotics or a recommendation 
for more surgery

3.	 Fracture of healthy parts of the hip joint 
during surgery, which, if large, “might 
need to be stabilized with wires, screws, 
and possibly a metal plate or bone grafts”

4.	 Hip dislocation within a few months of 
surgery, potentially requiring a brace or 
more surgery

5.	 Nerve damage (meaning numbness, 
weakness, or pain) at the area of implant  
insertion35

6.	 Loosening, causing pain that, again,  
possibly points to more surgery

7.	 Changes in leg length

Unfortunately, both TRA and hip resur-
facing can fail outright—and the health care 
system’s only answer to failure is “revision 
surgery”—meaning another round of hip 
replacement surgery.36 Some authors refer to 
revision surgery as a “salvage procedure,”37 
with outcomes that “are often worse than after 
primary surgery.”38 Given that THA is one of 
the “top five most common and fastest-growing 
procedures” in the U.S., it stands to reason that 
the frequency of revision surgery will also 
continue to rise—and research bears this out. 

A study that looked at national inpatient 

WHAT CAN BIOFILMS TELL US?
Biofilms—“highly organized” communities of microorganisms—“represent a predominant form of microbial life 

that is ubiquitous in natural ecosystems.”60 A biofilm can consist of “a mixture of bacteria, fungi, archaea, protozoa, and 
yeasts.”61 Scientists view biofilm formation as “an ancient and fundamental part of the life cycles of many microorgan-
isms,” and important for the growth and survival of bacteria in “diverse environments.”62

In the context of medical devices, however, modern medicine views biofilm formation as something more akin to a 
hostile takeover due to microorganisms’ ability to “adhere to and grow on device surfaces,” creating a “biofilm structure” 
that may eventually reach a stage of “irreversible attachment.”61 Conventional medicine warns: “When the biofilm on the 
surface of implanted medical devices reaches a critical level, it can induce an inflammatory response in the host and may 
even cause implant failure.”61 With hip and knee replacements, a common postoperative complication is infection,63 “on 
top of which the formation of a combined bacterial biofilm may lead to osteomyelitis” (bone infection).61 Flummoxed by 
“the notorious difficulty [of] eradicating” biofilms,64 medicine is, as is its wont, eagerly exploring aggressive methods of 
biofilm inhibition or attack, with future directions pointing toward “novel coatings for prostheses” that contain “surface-
tethered antibiotics and metal oxide nanoparticles.”63

From a “new biology”65 or terrain theory perspective, might there be a different way to interpret the formation of 
biofilms on hip and other joint replacement devices? In terrain theory, “the body is always in an active pursuit of returning 
to, or maintaining, a state of equilibrium” wherein disease and symptoms “are not the problem, but an adaptive answer 
to the problem.”66 The well-documented sophistication67 of biofilms suggests that biofilm formation following joint re-
placement surgery may be part of the body’s response to the trauma of invasive surgery and the insertion of high-tech 
agglomerations of foreign materials. It is a question worth exploring.
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data from 2006 through 2014 identified a 28.5 
percent increase in revision surgery over that 
period, with a postoperative complication rate 
of nearly 40 percent.37 More than one in four 
first-go-round THA recipients—27 percent—
also experienced complications. The younger 
someone is when they undergo THA, the higher 
their risk of revision (a pattern that is even more 
pronounced for knee replacements), prompting 
some researchers to propose delaying primary 
surgery by five years in those younger than age 
seventy-five.38

A final risk—relevant to far more than just 
arthroplasty—concerns the aggressive incur-
sions of private equity into the health care space 
over the past decade.39 Over that period, private 
equity has spent one trillion dollars to finance 
health care acquisitions, translating into a six-
fold jump in private equity buyouts of physician 
practices, and private equity ownership of 30 
percent of the nation’s for-profit hospitals.40 One 
of the key features of this ownership pattern has 
to do with the fact that private equity firms have 
very short-term goals that often focus on gener-
ating a generous return by quickly “flip[ping] 
the asset.” To achieve that kind of return re-
quires immediately jacking up profits, which 
means “rapidly cutting costs, raising prices, or 
increasing the number of services provided.”39

In that context, it is interesting to note the 
findings of a study published in JAMA Health 
Forum in early 2022. The researchers found that 
health care “overuse” (which, as discussed at the 
outset of this article, often means provision of 
“low-value” or unnecessary services that can 
be “physically, psychologically, and financially 
harmful to patients”) was significantly higher 
in investor-owned facilities and systems.41 
Stated another way, it would appear that facili-
ties owned by private equity may be hawking 
unneeded care to boost profits. Hip replacement 
surgery earns health facilities more in the U.S. 

(over forty thousand dollars per operation) than in any other country in 
the world (in Poland, the surgery costs around five thousand dollars).42

Disturbingly, another JAMA study published in December 2023 
looked at how private equity ownership affects hospital quality of care—
and the results were hardly reassuring.43 According to that study, “Pri-
vate equity acquisition was associated with increased hospital-acquired 
adverse events, including falls and central line-associated bloodstream 
infections” as well as more surgical site infections. Although there is a 
growing trend to provide joint replacements on an outpatient rather than 
inpatient basis,44 individuals contemplating these surgeries in either type 
of setting would do well to do their due diligence and look at who owns 
the facility or system where they plan to receive care.

ADDRESSING ROOT CAUSES
The topic that few doctors seem interested in pursuing is what people 

can do to prevent arthritis and preserve joint health in the first place, 
thereby obviating any future perceived need for arthroplasty. The obesity 
rate in the U.S. is twice the average of other countries belonging to the 
Organisation for Economic Co-operation and Development (OECD),45 so 
if it is true that obesity is “the greatest modifiable risk factor” for osteo-
arthritis,46 then eating the kind of diet that ensures a healthy weight—a 
Wise Traditions diet—seems like a sensible place to start. A practicing 
sports medicine doctor shared an anecdote illustrating the merits of this 
approach in a 2011 letter to the Weston A. Price Foundation; therein, she 
described her delighted discovery that a “WAPF-style protocol” helped 
patients with pain and joint problems and made a “huge difference” in 
their recovery.47

In a 2014 Wise Traditions article titled “Nutrition: The Anti-Aging 
Factor,”48 author Sylvia Onusic unabashedly stated that “probably the most 
important factor in aging and living long with a good quality of life is 
nutrition.” An interesting section of the article also describes how fluoride 
“hastens aging,” notably causing “breakdown and irregular formation of 
collagen in the skin, along with weakened tendons, ligaments, muscles, 
cartilage and bones, causing cases of irreversible arthritis.” A number 
of studies have confirmed that elevated fluoride levels increase arthritis 
risks.49 The fact that the United States fluoridates more than 70 percent 
of its water supplies could have something to do with the outsized preva-
lence of arthritis in the U.S. population. As the Fluoride Action Network 
observes, “Americans ingest daily doses of fluoride that overlap doses 
that cause joint pain.”50

In the human hip, the “smooth and spherical head of the femur fits 
perfectly into the natural seat of the acetabulum” and the entire joint “is 

BORON FOR ARTHRITIS

		 In addition to protecting your joints with a Wise Traditions diet—including plenty of gelatin-rich bone broth and 
fat-soluble vitamins, especially vitamin K2—boron works well for eliminating joint pain and the cost is mere pennies.
		 Here’s the recipe: dissolve one teaspoon boron powder or laundry borax in one quart of water. Every morning put 
one teaspoon of this solution in a small glass and add a little water. Then, down the hatch.
		 Your editor can attest to the magical power of boron solution, having eliminated debiliting knee pain in just two 
weeks with this remedy taken daily. Don’t take more than this recommended dose, as too much boron can be toxic.
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wrapped in very resistant ligaments that make the joint stable.”4 To date, 
it does not appear that medical science has come up with anything close 
to this level of perfection. Although modern medicine touts hip replace-
ment surgery as (surprise, surprise) “safe and effective,” one group of 
clinicians notes that “because there are many hip replacement component 
types and many techniques for surgical installation of these products, 
there is concern that medical research on the long-term effectiveness of the 
varying techniques is inconclusive.”51 Specifically, there are indications 
that both doctors and patients may be underreporting adverse events and 
that some surgeons may be representing patient outcomes “as being much 
better than they actually [are] to support the use of a specific implant or 
specific technique.”51

In all fairness, the majority of patients report being pleased with 
the results of hip arthroplasty—from 70 to 93 percent, depending on the 
study.52-54 Achieving pain relief is a key variable influencing patient sat-
isfaction.55 For individuals in the throes of painful arthritis who are less 
inclined toward surgery, there are alternatives that may be worth explor-
ing. As one website about hip replacement surgery comments, “Surgery 
is permanent—there is no going back once you undergo an operation.”51 
Alternative modalities that may provide relief include traditional Chinese 
medicine,56 homeopathy,57 yoga58 and DMSO.59

Clinicians who recognize that hip replacement can be “a very effec-
tive procedure for many people” point out that people do not just “wake 
up one morning with advancing bone-on-bone hip osteoarthritis”—os-
teoarthritis is generally the end result of a much lengthier process.55 If 
that is the case, why not celebrate the perfect hips that we were born with 
and do what we can to nurture and protect them?
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FIGURE 1. Michael Mann squelches climate change dissent

Mark Twain was fond of saying, “History 
doesn’t repeat itself, but it often rhymes.” I find 
this maxim holds true when thinking about 
the tremendous societal and cultural changes 
brought on by our current age of the Internet and 
mass media saturation. When looking for his-
torical examples to help illuminate the current 
state of affairs, I am often reminded of a small 
mechanical advancement five hundred years 
ago, when the synthesis of small combinations 
of different technologies into a new medium 
of communication—the Gutenberg printing 
press—ultimately had enormous implications 
and underpinned a wholesale restructuring of 
society for hundreds of years to come. That de-
velopment was not so dissimilar to the changes 
driven today by the Internet age. 

THE INTERNET AGE AND THE 
CLIMATE CHANGE NARRATIVE

As with Gutenberg’s printing revolution, the 
invention of the Internet enabled the ultra-cheap 
reach of information on a global scale. When the 
cost of distributing information is dramatically 
reduced, the gatekeepers of that information 
increase both in number and in importance. 
In Luther’s time, the gatekeeping of informa-

tion defaulted to the clergy on both sides of the 
Catholic-Protestant divide. In modern times, the 
gatekeeping function has been transferred from 
the clergy to “the experts”—and there are a lot 
of them, so much so that the challenge for lay 
people (myself included) becomes which experts 
to trust. As has been the case throughout human 
history, at the end of the day, gatekeepers are 
people, and people respond to incentives. In my 
opinion, we should evaluate the trustworthiness 
of individual “experts” less on what they specifi-
cally say and more on whether their incentives 
align with our own value system. But as they 
say, the devil is in the details, and the challenge 
is that most of our “experts” are appointed rather 
than elected and as such are under no obliga-
tion to truthfully declare what their individual 
incentives actually are.

Researchers (a type of “expert”) now 
perform and present climate “science” with 
hundreds (if not thousands) of climate-change-
related papers each year, but many of the papers 
are written in a jargon-rich gobbledygook that 
makes them all but indecipherable to the com-
mon citizen. Take, for example, the following 
section from the “authoritative” scientific paper 
published twenty-five years ago by Michael 
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Mann and company; this is the paper that pro-
vided the basis for the “hockey stick” graph that 
many global climate change adherents point to 
as definitive proof of man-made climate change 
driven by carbon dioxide emissions:

“In the reconstructions from 1820 onwards 
based on the full multiproxy network of 112 
indicators, 11 eigenvectors are skillfully 
resolved (nos 1–5, 7, 9, 11, 14–16) describ-
ing ~ 70–80% of the variance in NH and 
GLB mean series in both calibration and 
verification. (Verification is based here on 
the independent 1854–1901 data set which 
was withheld; see Methods.) Figure 3 shows 
the spatial patterns of calibration β, and 
verification β and the squared correlation 
statistic r2, demonstrating highly signifi-
cant reconstructive skill over widespread 
regions of the reconstructed spatial domain. 
30% of the full spatiotemporal variance in 
the gridded data set is captured in calibra-
tion, and 22% of the variance is verified in 
cross-validation.”1

In the twenty-five years since this paper’s 
publication, the problem of scientific support 
for the theory of human-induced climate change 
being written in indecipherable techspeak has, 
if anything, gotten worse. Several factors have 
contributed to the worsening situation: the 
need (for the purposes of upholding the official 
climate change narrative) to make the basic sci-
ence even less discernible, given that skeptics 
of human-induced climate change are actually 
reading these papers and asking questions; the 
use of artificial intelligence (AI) large language 
models (LLM) to write papers; and the presence 
of industrial-scale paper mills, largely based in 
India and China, that churn out thousands of 
papers a year, “flooding the zone” with noise. 
This allows unscrupulous actors in the media or 
other large “non-profit” institutions to use the 
published “science” to draw whatever conclu-
sions they think will cause the largest media 
sensation, thereby drawing eyeballs, generating 
clicks and leading to more advertising revenue 
for the media company.

Ample evidence also indicates that within 
the scientific community, there exists a core 

clique of human-induced-climate-change zeal-
ots who are highly credentialed, hold a strong 
degree of influence within the broader scien-
tific community and are quite ruthless toward 
anyone who asks questions about their central 
position. In November 2009, an anonymous 
hacker or insider leaked a trove of emails and 
documents from the University of East Anglia’s 
Climate Research Unit (CRU) in an event 
dubbed “ClimateGate.” Although the email 
leaks stopped short of proving that the basic sci-
ence behind human-induced climate change is 
some grand conspiracy, in my opinion they did 
show that an inner clique of climate scientists 
(of which Mann is one) is using a large number 
of statistical tricks to force conclusions that fit 
their prime narrative. The leaks also revealed 
that the most prestigious scientific journals have 
been subjected to heavy and punitive pressure 
to publish only those papers that conform to the 
narrative, while bullying or outright smearing 
scientific colleagues who have dared to ask 
questions or form their own conclusions based 
on alternative work.

After publication of the ClimateGate 
emails, several skeptics did write articles or 
items in the spirit of scientific inquiry that asked 
questions or challenged the professionalism of 
the inner clique. As their reward for disputing 
the consensus, the mysteriously deep-pocketed 
Michael Mann sued them for libel and bled them 
financially dry through fifteen years of constant 
litigation. To this day, Mann continues to serve 
as the modern incarnation of a grand inquisi-
tor, using his credentials to mock or outright 
condemn dissenting opinion on various social 
media platforms (see Figure 1).

Another issue to note regarding the scien-
tific community focused on human-induced 
climate change has to do with their para-
sitic marriage with the mainstream media and 
prominent non-governmental organizations 
(NGOs). Both types of organizations translate 
dubious and agenda-driven “science” into a 
high-volume, mass communication narrative. 
This results in a forced consensus and an 
obsessive focus by the media on the apparent 
association between human-induced climate 
change and natural disasters (discussed further 
in the next section).
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FIGURE 2. Climate experts’ position on 
“anthropogenic global warming” (AGW)

A CONTRIVED CONSENSUS
As one of its main talking points, the 

climate change narrative argues that there is 
almost universal consensus within the scien-
tific community that the main driver of climate 
change—and of the one to two degrees Celsius 
of warming that the earth has experienced over 
the past one hundred fifty years—is entirely 
due to man-made greenhouse gas emissions. 
One example is a piece of advertising published 
in 2013 by the Consensus Project,2 frequently 
used in the mainstream media and social media 
to block dissent and questions regarding global 
climate change. 

The Consensus Project used a 2013 review 
by Cook and colleagues to buttress its reported 
97 percent consensus rate, a study that appar-
ently reviewed nearly twelve thousand peer-
reviewed climate change abstracts published 
over two decades (1991–2011).3 (Wikipedia 
happily reports that the consensus on anthropo-
genic or human-caused global warming reached 
100 percent in 2019, with a slight regression 
to 99 percent in 2021.4) However, this type of 
analysis has several problems. First, the data 
points are incredibly easy to cherry-pick; the 
reader must rely on the ethical compass of the 
authors to ensure that they did not selectively 
omit non-consensus papers. Second, as the 
leaked ClimateGate emails showed, during the 
Cook study’s two-decade time frame, there 
definitely existed a vocal and powerful clique 
of climate scientists who were manipulating the 
peer-review process and exerting bullying pres-
sure on leading scientific journals about what to 
publish and what to bury. 

Lastly, the conclusion reported by Cook and 
co-authors—that “the number of papers reject-
ing the consensus on [anthropogenic global 
warming] is a vanishingly small proportion of 
the published research”—is misleading.3 Of 
the twelve thousand climate science abstracts 
reviewed, the majority (66.4 percent) actually 
offered no opinion on human-induced climate 
change.5 Thus, the correct interpretation of the 
study used to develop the Consensus Project’s 
graphic is that just 33.6 percent of abstracts 
(about four thousand) explicitly discussed 
anthropogenic global warming (AGW), and 
in 97 percent of those, the authors endorsed 

human-induced climate change. Two-thirds of all abstracts “expressed 
no position” on the subject whatsoever (Figure 2).

In fact, many prominent scientific voices reject outright the notion 
of carbon-dioxide-driven global warming. Leading dissenters include 
Judith Curry,6 Freeman Dyson,7 Ian Plimer,8 the Nobel-prize-winning 
physicist Ivar Giaver,9 former Greenpeace president Patrick Moore,10 and 
interestingly enough, one of the Obama Administration’s main science 
advisers, physicist Steven Koonin.11 However, the output of this cohort 
of scientific voices tends to be excluded from the “consensus” argument.

“GLOBAL TEMPERATURE”: NO SUCH THING
The main tool that proponents of the human-induced climate change 

narrative use to continually reinforce their argument is their claim of a 
steady rise in global temperatures. As I discussed in Part I of this series,12 
this increase is often framed in terms of a global average or mean tem-
perature—which they present as the paradigm of scientific rigor. This 
calculated global average temperature is then represented as a difference 
or anomaly in a time series of similarly averaged temperatures as shown 
in a figure from the National Oceanic and Atmospheric Administration 
(NOAA) (see Figure 3).

These adherents imply that, given the certainty with which these 
global measurements are cited, the world has a precisely calibrated and 
logically designed system of temperature monitoring stations. To produce 
this type of precise result, however, one would expect to find an official 
temperature monitoring station every fifty to one hundred miles extend-
ing across the earth both laterally and longitudinally. The simple reality 
is that there is no such system and no such thing as a global average or 
mean temperature. 

A simplified mathematical example can serve to illustrate this 
point. Imagine that all of Earth’s population lives in two temperature 
concentrations. The average temperature for Group A is thirty degrees 
Fahrenheit, while the average temperature for Group B is ninety degrees 
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FIGURE 3. Temperature anomalies as reported by NOAA (1850–2023)

FIGURE 4. Average temperature anomaly, U.S. (2005–2023)

Fahrenheit, putting the average temperature of this simple Earth at sixty 
degrees Fahrenheit. Does this have any relevance or meaning for either 
of the two population groups?

Prior to the 1950s, reliable instrument-based temperature measure-
ments existed only in Europe and North America and select coastal 
portions of Asia and the Southern Hemisphere; temperature data from 
the communist or former-communist countries (Russia and China) are 
highly suspect. Even today, no official temperature monitoring exists for 
large swaths of the globe, including the oceans, high mountain ranges, the 
Sahara Desert and the Amazon rainforest. In short, this type of “global 
average”—like so many other aspects of the climate change discussion—
is highly susceptible to cherry-picking, requires large data inferences 
and is prone to whole-scale data manipulation and other statistical tricks.

Even with the above caveats, the United States is considered to 
have the most extensive, complete and usable large-scale and long-term 
temperature data—the “gold standard,” if you will. However, closer 
inspection reveals that there are significant issues even with the U.S. 
temperature data. Although the U.S. does have a system of temperature 
and meteorological instrumentation stations that conforms to an excel-
lent scientific standard known as the U.S. Climate Reference Network 
(USCRN)—consisting of one hundred fourteen stations in the contiguous 
U.S., twenty-one in Alaska and two in Hawaii—this system has been in 
service only since 2002, so at best it contains just twenty-two years of data. 

The interesting thing about this data set is that it shows no easily 
discernible warming trend (see Figure 4). As has become standard with 
these large average temperature measurements, the figure shows recent 

average temperatures as an anomaly compared 
to some historic average data. In this case, 
the reference temperature data set stretches 
from 1981 to 2010, which is odd given that  
the USCRN temperature stations have only 
been in service since 2002. This means that 
what we are seeing in Figure 4 is an apples-
to-oranges comparison; that is, what this is 
showing is average data from the USCRN 
(2000–present) data stations as a difference to 
some other data that have not been designed 
and maintained to the same standard as the 
USCRN data stations.

Outside of the USCRN, there are some nine 
hundred other U.S. temperature monitoring sta-
tions, which often have much longer data series 
than the USCRN set. This larger temperature 
and weather monitoring system, the Automated 
Surface Observing Station (ASOS), is adminis-
tered by the National Weather Service (NWS), 
the Federal Aviation Administration (FAA) 
and the Department of Defense (DOD) and in 
all likelihood provided the reference data set 
referred to in Figure 4. However, the ASOS 
system has a bias problem, as the vast majority 
of ASOS stations are located at airports, where 
you have miles and miles of solar-radiation-
absorbing black asphalt runways and hundreds 
of jet combustion engines exhausting hot flue 
gas. This makes all measurements at these sta-
tions highly susceptible to an airport heat effect 
version of the urban heat effect, artificially rais-
ing the surface temperature compared to the 
non-airport surrounding area.

That points to the other general problem 
with temperature measurements. When not 
located at airports, most temperature measur-
ing stations are located near or in large urban 
concentrations, where the design, population 
and concentration of mechanical heating and 
cooling equipment trap heat and artificially 
raise the temperature compared to proximal 
non-urban areas. The urban heat island effect 
can add up to ten degrees Fahrenheit to the 
ambient temperature. Urban areas have only 
grown in size and number since 1850. Thus, 
when urban area data points are used in large-
scale temperature averages, they artificially bias 
the average temperature higher.
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FIGURE 5. Number of hurricanes in the North Atlantic (1878–2020)

FIGURES 6A and 6B. Number of EF0–EF5 tornadoes (1950–2019)

NATURAL DISASTERS AND HEAT WAVES
Now, let’s consider natural disasters such as hurricanes, tornadoes 

and fires as well as phenomena like heat waves. We are all well accus-
tomed to the media frenzy that kicks in whenever a major hurricane storm 
forms in the Atlantic. Nonetheless, the data show no measurable increase 
in hurricane storm formation, land fall frequency or intensity since the 
U.S. Civil War, and the trendline is similar for Pacific hurricanes and 
tropical cyclones (Figure 5). What has changed since the Civil War is the 
sizable increase in the population living along the U.S. Gulf Coast and 
in Florida due to the advent of air conditioning.

As for tornadoes, at first glance the raw data suggest that tornadoes 
in the U.S. have indeed become more frequent over the last twenty 
years. However, the reality is that this increased tornado frequency is 
only observable in smaller tornadoes (categories EF0 and EF1 measured 

with the Enhanced Fujita Scale) (Figures 6A 
amd 6B). It is only in the past forty years (since 
the 1990s) that improved instrumentation and 
weather monitoring have made it possible to 
measure these “weaker” tornadoes reliably, 
which suggests that these smaller tornadoes 
likely were there all along. Stronger Midwest 
tornadoes (EF3-EF5) show a decreasing trend-
line frequency over the past seventy-five years.

Wildfires are, for the purposes of human-
induced climate change propaganda, one of the 
most abused natural phenomena. Almost with-
out fail, every May through August a deluge of 
headlines proclaims “the worst wildfire season 
in history,” along with pronouncements that 
climate change is leading to more frequent and 
severe wildfires that are burning hotter, followed 
by the claim that the wildfires are themselves 
making global warming worse. The large Cana-
dian wildfires that resulted in eerie sunsets and 
affected air quality as far away as New York City 
and Philadelphia in the summer of 2023 are a 
typical example of what has become an annual 
rite of passage. For several months, almost daily 
front-page headlines described the extent of the 
wildfire and the “record-level” acreage burned 
(Figure 7), with the sole cause of each new in-
ferno confidently attributed to climate change.

Wildfires in California, Australia, Greece 
and other fire-prone regions have demonstrated 
a similar media pattern; about six months after 
the fires have been controlled and tamed, a 
small story appears, buried well beneath the 
fold, stating that the fires actually were caused 
by arsonists, poor campground management 
or inadequate electric utility line management. 
In other words, the cause is human activity or 
poor human oversight but has nothing to do 
with the concentration of carbon dioxide in the 
atmosphere. True to this pattern, here is the 
small excerpt published on February 9, 2024 
regarding the 2023 Canadian wildfires:

“On Jan. 15, a Quebec man, Brian Paré, 
pleaded guilty to 13 counts of arson and 
one count of arson with disregard for human 
life. In May, with 12 active fires already 
burning in Quebec, Paré, a conspiracy 
theorist, began setting his own fires with 
the intention of finding out ‘whether the 
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FIGURE 7. 2023 Canadian wildfires

FIGURE 8. Total acreage burned, U.S. (1990–2020)

FIGURE 9. Total acreage burned, U.S. (1916–2006)

forest was really dry or not,’ Quebec Pros-
ecutor Marie-Philippe Charron told the 
court. Paré claimed on social media posts 
that the previous fires had been set by the 
Canadian government to convince people 
to believe in climate change, the Canadian 
Press reported.”13

Another interesting detail about the annual 
claims of “record-setting” wildfires is the use 
of a common media disinformation tactic—the 
truncated time-series distortion. In Figure 7, the 
display of “Canadian Acreage Burned” goes 
back only twenty years. The U.S. Department 
of Agriculture’s Forest Service, through the 
National Interagency Fire Center (NIFC), has 
long served as the custodian of data regarding 
wildfire acreage burned in the U.S., with records 
going back to the early 1900s. In March 2021, 
however, the NIFC scrubbed their dataset and 
removed all wildfire data prior to 1983, resulting 
in the pattern shown in Figure 8. That figure 
shows a steady increase in wildfire acreage 
burned over the past forty years, which fits the 
narrative that an increasing concentration of 
atmospheric carbon dioxide results in an ever-
increasing wildfire risk.

However, this slice of data paints a grossly 
misleading picture. When you look at the full 
dataset going back over a century, you see that 
wildfire acreage burned in the U.S. in recent 
years is as low and controlled as it has ever 
been, representing about 20 percent of the 
peak burned acreage of the 1920s and 1930s 
(Figure 9).

Another thing to note on wildfires is that 
America’s urban sprawl vastly expanded over 
the twentieth century. Thus, just as with hur-
ricanes, when wildfires occur, they are much 
more likely to threaten health and property than 
was the case one hundred years ago. 

Often ignored in wildfire discussions is the 
fact that government agency policies play a large 
part in the severity and likelihood of wildfires. 
Controlled burning of dry undergrowth was 
standard U.S. Forest Service policy for much of 
the twentieth century, but because fire always 
results in combustion and the release of carbon 
dioxide, environmental groups have placed 
controlled burns under scrutiny and pressure, 

with the result that burns have fallen out of favor as a standard tool of 
the Forest Service. Not performing controlled burns allows undergrowth 
to accumulate in U.S. forests; thus, when human ignorance or a random 
lightning strike start a fire, there is more fuel available to increase the 
size of each individual conflagration.

Heat waves furnish a final example of climate-change frenzy, with 
every heat dome that descends heralded as the second coming of the 
apocalypse and characterized as stronger, more severe and deadlier than 
ever. As we have already seen, long-term data paint a different picture, 
showing no appreciable increase in heat wave severity or frequency in 
the U.S. over the past one hundred thirty years. The peak of U.S. heat 
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FIGURE 10. Annual heat wave index, U.S. (1895–2021) FIGURE 11. Sea level change (1900–2020)

waves happened in the 1930s during the Dust Bowl era (Figure 10). And 
unlike the consequences of hurricanes and fires, the advent and wide-
spread implementation of air conditioning has dramatically reduced the 
consequences of heat waves.

SEA LEVEL CHANGE, POLAR ICE CAPS AND POLAR BEARS
This aspect of the climate change discussion is a complicated one 

and challenging to simplify into layman’s terms. The general hypothesis 
is that as Earth warms, whether from natural or human-induced causes, 
the two polar ice caps (Arctic and Antarctic) and associated ice sheets 
will melt, with the incursion of excess melt water resulting in a sea-level 
rise predicted to inundate and flood coastal areas. In the mainstream 
media, this trend is usually communicated in one of two ways, either by 
forecasting an extreme erosion of coastline by some arbitrary date in the 
future (such as 2050 or 2100) or by publishing sensationalist headlines 
like “Scientists Worried as Iceberg the Size of Texas Breaks Away from 
Antarctica.”

Upon closer inspection, the ice and/or sea-level change discussion 
runs into a few problems. The main one is measurement-related, as we 
do not have even semi-credible records of ice extent in the Arctic or Ant-
arctic regions from before the satellite era (pre-1980), and the way that 
ice extent is measured is a bit subjective anyway. Usually, polar cap ice 
extent is measured as “sea ice extent,” which is defined as the area of the 
ocean that is covered by ice that is at least 15 percent concentrated. The 
problem with this measurement method is that it does not actually measure 
the ice volume or mass at the poles; instead, it gives you a rough estimate 
of how much of the surrounding ocean is frozen or partially frozen. A 
second issue is that sea ice extent has huge seasonal variability between 
summer and winter (reversed seasons for the Southern Hemisphere). 

Finally, sea ice extent only has a tangential connection to sea level 
rise—only when ice mass is moved from land to the oceans can it pos-
sibly be an influencing factor in average sea level rise, as water is semi-
unique in that its liquid phase is denser than its solid phase (ice). In and 
of itself, sea ice extent does not tell you how much ice is moving from 
land into the ocean. Tracking since the 1980s shows that sea ice extent 
in the Arctic is decreasing, and in the Antarctic, it has been more or less 
unchanged for the last forty years. This is consistent with the fact of a 

slightly warming Earth, but by no means is it an 
indication of impending catastrophe.

For most of us in our everyday lives, what 
really matters is sea level change as measured 
by tidal gauges. The data in Figure 11, consistent 
with a slightly warming Earth, show that on 
average, sea levels have increased by about two 
hundred millimeters (mm) or about eight inches 
over the past one hundred twenty years. This 
works out to one and a half millimeters per year 
on average, about the thickness of a fingernail.

Such change is by no means unmanageable 
or outside of human experience. Long-term 
sea-level change derived from geological prox-
ies shows that as Earth emerged from the last 
glacial maximum (roughly twenty thousand 
years ago) over a period of about six thousand 
years, global sea level increased by roughly 
one hundred twenty meters, or at a rate of 
twenty millimeters per year (Figure 12). This 
constitutes a rate of roughly fifteen times the 
current level during the age of anatomically 
modern humans—all prior to the Industrial 
Revolution—and at a purported atmospheric 
carbon dioxide level roughly 50 percent below 
current levels. If the human-induced global 
warming narrative were scientifically sound, 
these inconvenient facts would not be possible.

Finally, for anybody who came of age in 
the late 1990s, it should sound familiar that one 
of the earliest mascots of the human-induced 
climate change movement was the polar bear. 
According to the narrative’s logic, melting ice 
caps and a warmer world decrease the amount 
of northern-latitude sea ice; polar bears need sea 
ice to hunt seals for survival, so once the sea ice 
is gone, the polar bear will disappear, too. You 
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FIGURE 12. Post-glacial sea level rise FIGURE 13. Global polar bear population size estimates (1950–2015)

might have noticed, however, that you have not 
heard nearly as much about the blighted cause 
of the noble polar bear in recent years. There 
is a good reason why the polar bear cause has 
fallen out of vogue: over the past twenty-five 
years, polar bear populations in the northern 
latitudes have done nothing but grow and ex-
pand (Figure 13).

A CONSISTENT PATTERN
As should be evident from these myriad 

examples, there is a consistent pattern emerg-
ing in how the human-induced climate change 
narrative is communicated to the public. The 
pattern relies on inflammatory and fear-induc-
ing-by-design headlines that, if taken literally 
or on faith, imply some calamitous outcome to 
some portion of humanity. If you have the time 
or inclination to research the actual article, 
you usually find that the conclusion either 
has no connection to the underlying scientific 
“research” or uses information manipulation 
tactics—such as time series truncation, Y-axis 
manipulation, deceptive averaging, or reference 
data series that are not shown—to deliberately 
convert what is often honest scientific inquiry 
into outright propaganda. 

In other words, we are looking at a classic 
“the emperor has no clothes” situation. How-
ever, unlike in the Hans Christian Andersen 
folk tale, we don’t have a brave little girl to point 
out the obvious reality of the situation. (Well, 
we kind of do—she just happens to be advocat-
ing for maintaining the illusion. And Greta is 
from Sweden; Andersen was Danish.) In place 
of brave little girls, we are forced to rely on the 
rare truth-telling and uncompromised “experts.” 

I would be more inclined to trust and believe the human-induced cli-
mate change “experts” if they would start answering dissenting questions 
or at least rectify some of the blatant inconsistencies in the mainstream 
media narrative. Here is a good one to start: if atmospheric carbon dioxide 
is the main control of Earth’s climate, and if current atmospheric carbon 
dioxide levels are the highest they have been in millions of years through 
the combustion of hydrocarbons, why was Arctic ice cap melt and sea 
level rise fifteen times higher ten thousand years ago, when atmospheric 
carbon dioxide was half the current level?

In the fourth and last installment of my global climate change series, 
I will come to the rubber-meets-the-road moment of our discussion: the 
cost. What is being asked of ordinary citizens to combat the purportedly 
existential threat of human-induced climate change?

James Kirkpatrick is a mechanical engineer and energy analyst serving 
as president of JKF Associates.
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INTERVIEW WITH LAURIE A. COUTURE
NURTURING OUR SONS

Wise Traditions Podcast Interviews

HILDA LABRADA GORE: When children “act 
out” or “act up,” it doesn’t mean that they have 
poor behavior, a learning disability or a mental 
illness. It indicates that they are in distress—
and it’s up to us to investigate the cause of the 
behavior and try to meet their needs. When it 
comes to boys, normal behavior is too often 
pathologized and medicated. Laurie A. Couture 
is a licensed mental health counselor and the 
author of two books—Instead of Medicating 
and Punishing1 and Nurturing and Empowering 
Our Sons2—both of which focus on “parenting 
and educating the way nature intended.” Laurie 
suggests approaches to support boys’ health, 
including simple dietary changes. She also of-
fers advice for protecting and nurturing sons 
and goes over the benefits of Eye Movement 
Desensitization and Reprocessing (EMDR) for 
releasing children’s trapped trauma.

Laurie, can you kick things off with a story 
about one or more families you have worked 
with where you have seen a shift or turnaround 
in a child’s behavior and health?

LAURIE COUTURE: That’s a great way to 
start off. Due to privacy laws, I can’t discuss 
specific cases, but I can say that there have 
been many wonderful cases of success. When 
you walk parents through the secure attachment 
cycle,3 you help them with their own trauma, 
and then you help them work in real time with 
their child’s behavior. 

For example, in the waiting room of the 
clinic where I used to work, there were times 
when a child started acting out and throwing 
toys. The parent would start being punitive, 
shouting or getting physical with the child. In 
one case, I took a hard hat that happened to 
be there and put it on my head. I got down on 
the ground and started throwing the children’s 
chairs, saying, “Are we doing a demolition? 
Let’s do it.” The children thought, “What is up 

with her?” You say something like, “Let’s do 
some demolition,” and then you’ve got the child’s 
attention. You realize that what they really need 
is connection. 

When I worked with parents, it was a beau-
tiful thing to watch them learn that the acting 
out is nature’s alarm signal that is telling them 
“My child needs something,” and then to see 
the parent stop and respond to the situation in a 
way that met the child’s need.—rather than react 
in an abusive or aggressive way, I watched the 
progression not just with my clinical clients but 
also with my coaching clients. I was able to do 
that myself in homeschooling my own son, doing 
something different from when he was in public 
school before I adopted him [at eleven years old]. 
I see all these beautiful stories in my head.

HG: I love that image of nature’s alarm signal. 
When we choose to medicate children who 
we say are “acting out” or “behaving poorly,” 
we’re doing the same thing we do with Tylenol 
to eliminate a headache—we’re treating the 
symptom and not the root cause.

LC: When our children act out or when they have 
emotional, behavioral or learning problems, that 
is nature telling us that something in the child’s 
environment is not meeting their needs. They 
are not at homeostasis. It’s not bad behavior, a 
learning disability or a mental illness—the child 
is in distress. It’s on us as adults, parents and 
caregivers to put on our Sherlock Holmes hats, 
get to the bottom of that behavior, figure it out, 
fix it and meet the needs. By drugging our kids 
with psychiatric medications, all we’re doing 
is suppressing the symptoms, not to mention 
harming their bodies and their brain chemistry.

HG: How many kids would you say are on psych 
meds in the United States?
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LC: These numbers are according to a CDC 
report that I looked up, but I believe the number 
is higher because they only studied schoolchil-
dren. What the CDC showed in a report from 
June 2023 is that 8.2 percent of children ages five 
through seventeen years old are on psychotropic 
drugs,4 and the majority of those children are 
boys. This does not take into account the two- 
to four-year-olds or those in school who are 
eighteen through twenty. That’s 8.2 percent of 
schoolkids ages five through seventeen. That’s 
astronomical. It sounds like a low number, but 
that’s millions of children. We’re saying that 
millions of children are somehow, by their la-
bel, “defective” or “disordered.” I can’t believe 
that our system can’t understand that. It’s the 
systems and institutions themselves that are the 
problem, not our children.

HG: What are some of the ways in which these 
drugs and mental health labels negatively affect 
our children, and particularly boys?

LC: Psychotropic drugs come in a variety of dif-
ferent classes. There are stimulants, neurolep-
tics, hypnotics and selective serotonin reuptake 
inhibitors (SSRIs). Every single class of these 
drugs harms children on every developmental 
level: epigenetic, neurological, physical, psy-
chological, behavioral, social and sexual. Every 
aspect of their development is harmed. These 
drugs can also increase suicidal and homicidal 
ideation in children. In other words, these drugs 
are not safe. There is no such thing as a “safe” 
psychotropic drug. They’re not sugar pills.

What is the biggest damage that these 
psychotropic drugs do? They let adults off the 
hook for not meeting the needs of children and 
ignoring the alarm signals. The reason why 
boys are more affected by this is that more boys 
than girls are labeled with fraudulent disorders 
like “ADHD” (attention-deficit/hyperactivity 
disorder) and “conduct disorder,” which are 
collections of symptoms of trauma or other 
medical/neurological issues. Boys are more 
likely than girls to be medicated for behavioral 
and emotional issues. They are labeled, and their 
behavior is pathologized as if it’s an anomaly 
instead of normal childhood behavior.

It’s important to understand that these alarm 

signals that kids give off—labeled as ADHD and 
mental illness—are collections of symptoms of 
trauma or of the environment not meeting chil-
dren’s needs. They could be a medical issue or a 
food allergy. There are a number of things they 
could be. Medicating these kids is extremely 
dangerous and can be fatal because you are not 
looking at what these other underlying issues 
are. I’ve worked with children showing some 
of these symptoms. Luckily, I used my intuition 
and had different evaluations done. I was able to 
save their lives from potentially fatal conditions.

HG: Can you give an example of a child and 
condition that could have led down the wrong 
path if you hadn’t evaluated them well?

LC: There were a few cases of kids who had ac-
tual physical brain issues; these were potentially 
fatal conditions had they not been found. When 
these conditions developed, the children began 
to act out and show symptoms. Had they gone 
to a different therapist, they would have been 
referred for medication. But it didn’t seem right. 
When I looked at the history, I didn’t see any 
obvious psychological trauma, so I referred the 
children to neurologists who found out the ter-
rifying news. Some of these kids needed emer-
gency surgery. Lives were saved. Eyesight was 
saved. I had other kids who had issues similar 
to muscular dystrophy or autism. I also saw a 
lot of different food sensitivities and food aller-
gies, and foods that were damaging these kids.

There are so many reasons why kids give 
off emotional, behavioral and learning alarm 
signals. We should never take that lightly and go 
to a therapist who says they will do individual 
therapy. They are going to play Tiddlywinks and 
Monopoly, and then put them on a psychiatric 
drug with a fifteen-minute appointment. It’s 
terrible. I have witnessed psychiatrists write 
out a script for a child who said, “I feel sad 
today.” Maybe they felt sad because something 
happened at school or their pet died—and the 
psychiatrist wrote out a script. This is the real-
ity. Children need to be medicated in order to 
endure the conditions of public schools.

HG: That’s a powerful statement. My husband 
was a coach and athletic director for many years 
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in public schools, and there was a high school 
student who was misbehaving and grabbing 
food off the teacher’s desk. They found out that 
this kid was simply hungry. It wasn’t compli-
cated. If they had not paid attention to his home 
life and who this individual was, he could have 
ended up in one of these therapy sessions where 
they were giving him drugs or writing him off, 
when the solution was very simple.

LC: He could also have ended up in juvenile 
hall. I have known many cases of children and 
adolescents who have been brought in due to 
theft, and the reality was that they were hun-
gry. Their families didn’t have enough money 
for food, or they were being starved at home. 
Child abuse factors into so many of these cases 
of kids acting out. Symptoms of mental illness 
are almost always due to trauma in children 
if they do not have a medical condition. They 
almost always relate to trauma or an environ-
ment that is deeply distressing, either at home, 
school or somewhere else. We should never be 
sweeping this under the rug saying, “The child 
has a brain disorder.” Nature does not make 8 
percent of children have brain disorders, which 
is upwards of twelve million children. 

HG: Tell us what role diet plays in the well-
being of these children. 

LC: I believe that diet is an important piece. 
Even though I’m not a dietician, I have de-
veloped the Couture protocol.5 A part of that 

protocol focuses on making sure children have a 
full workup on food sensitivities. I want children 
to eat an ancestral diet and especially get refined 
sugar and soy out of their diet. We know that 
refined sugar is disrupting the gut microbiome, 
contributing to chronic inflammation in kids’ 
brains and bodies and affecting their immune 
systems, which causes autoimmune disorders. 
All of this inflammation leads to mental health 
issues. 

The soy in the food supply since the year 
2000 has wreaked havoc on our children. 
What I’ve noticed, especially with boys since 
that time, is that the shape of boys’ bodies is 
changing. It’s feminizing. It’s also affecting the 
seven- or eight-week fetal window where boys 
are exposed to androgens in utero. Soy will 
negatively affect that. It’s important to under-
stand that genistein in soy (an isoflavone) is an 
estrogen product and an endocrine disruptor.6 
I am convinced that it’s at the root of the trans-
gender phenomenon in children, especially in 
the 2000s and 2010s with boys. The issue with 
girls is more of a social contagion, but I am also 
convinced that the soy and too much estrogen 
in girls are wreaking havoc on them as well.

We have two generations, the Millennials 
and the Gen Z kids, who have been exposed to 
this estrogen in the food supply. Everything pro-
cessed—even if you get it in a so-called “health 
food store”—has got soybean oil, soy lecithin 
and tocopherols, which are almost always soy. 
Soy is sometimes disguised as vitamin E. It’s 
in sunscreen and many products. I had to go to 
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great lengths with my son to make sure that I 
was not exposing him to soy because he had a 
soy allergy. He would get rages from soy. 

This is one of the ways that I got involved in 
eating in a more ancestral, Paleolithic way. We 
noticed that my son had a soy allergy. From that 
point on, we were really looking at things. My 
grandmother had just passed away, and she used 
to eat restaurant food by the truckloads. Every 
meal was at a restaurant. While I have lots of 
fond memories of going to restaurants with her, 
in the end, the restaurant food did her in. After 
her death, I said, “Nana, I need you to direct 
me to the best way to eat,” because I used to 
eat terrible mainstream food. I thought it didn’t 
matter because I’m naturally thin. I never gained 
weight, so I could eat as badly as I wanted, but 
what was happening was—as somebody with 
autism, autoimmune issues, asthma and Crohn’s 
disease—my health was out of control.

Once my son and I started the Paleolithic 
diet—and I don’t mean the trendy paleo diet, 
because this was before the trend, I mean the 
way hunter-gatherers ate—our health made a 
one-hundred-eighty-degree turn. My son’s be-
havioral issues from his abuse history before the 
adoption made a one-eighty. I am convinced by 
not only the anecdotal evidence but the research 
and also the work that I’ve done with my own 
clients in referring them to holistic dieticians 
and food sensitivity testing. When sugar, soy, 
grains, dairy and yeast were removed from 
their diet, the changes I saw in those kids were 
amazing. The rage episodes that can happen 
when you give some of those toxins to kids are 
unbelievable.

HG: Can you drill down further about foods that 
you wouldn’t touch with a ten-foot pole?

LC: I would not touch with a ten-foot pole any 
refined sugar. I eat no refined sugar and no 
grains. I know that the Weston A. Price Founda-
tion supports sprouted and unrefined grains, and 
that’s awesome, but I can’t do that. I also cannot 
eat any dairy, and I do not have any yeast or soy. 
That would be pretty much anything processed. 
There are some “paleo treats” that I can eat. I 
have to admit that I have a little bit of an addic-

tion to some of the chocolate paleo treats that 
use fruits to sweeten them. The most important 
thing is you’ve got to be sure there’s no refined 
sugar, no soy and nothing in it that is going to 
be inflammatory. The way that the mainstream 
eats grains and dairy is very inflammatory and 
they are toxins. It’s different from the way the 
Weston A. Price Foundation recommends it be 
done with raw milk and sprouted grains. 

Unfortunately, refined sugar, refined grains, 
dairy and soy are also contributing to the obe-
sity epidemic in our culture and in children. I 
have seen it in children especially since soy was 
introduced into the diet. Not only is soy feminiz-
ing the bodies of boys, it is leading to obesity in 
kids in general.7 I have noticed that. If you go 
back and look at newspaper clippings, videos, 
movies and books about your local community 
from the 1980s, you’ll see hardly any fat bodies. 
The obesity epidemic is a recent phenomenon, 
and it’s only gotten worse in the last couple of 
decades.

HG: Society wants to normalize being over-
weight. They say, “Stop the fat shaming.” I’m 
all for positive body image and whatever shape 
someone is, but there’s something unhealthy that 
we’re trying to cover up or disguise by changing 
our language. 

LC: It’s also deadly. It’s not about fat shaming. 
We shouldn’t be shaming anybody. It’s about 
saying, “This is not nature’s intent.” In every-
thing I do, I cut through all the politics and all 
the nonsense by asking one thing: “What does 
nature intend?” Nature does not intend for us 
to be overweight. Nature does not intend for 
children to be sitting at desks for six hours a 
day, tapping on tablets, staring at screens and 
working on papers. Nature intends for children 
to be outside, moving their bodies and playing.

When I was working in the clinic with 
kids in school, it was so heartbreaking because 
these kids were sitting all day long. It was all 
ages, from preschool to high school. They are 
all sitting and either tapping on tablets or doing 
paperwork, and then they have to go home and 
do homework. When they are finally free, they 
want to sit in front of a screen because they have 

Not only 
is soy 

feminizing 
the bodies 

of boys, 
it is leading 

to obesity 
in kids 

in general.



FALL 2024 Wise Traditions 55			  

no energy for anything else.
Having been an unschooling-homeschool-

ing mom, we would go to homeschool groups 
or large unschooling or homeschooling confer-
ences. It was amazing because every single 
age—from the youngest children to the twelfth-
graders who were nineteen years old—were 
running nonstop all day long. From morning 
until night, those kids never stopped moving. It 
was such a joy to see my son say, “Hi, mommy. 
Bye, mommy,” and zip right past me. He would 
come get a quick hug and then run off again. 
They were indoors, outdoors and all over.

Here’s the interesting thing. When there 
was a sit-down activity that captivated them—
something fun, artistic, a music jam or one of 
my son’s chain mail workshops—those kids 
could sit without a problem. The reason was 
that no one was forcing them to do so. They 
were doing it because they were captivated and 
because they had the freedom to run around. 
When they were finished with it, they’d get 
up and run. That is how children used to be in 
Paleolithic tribes—hunter-gatherer children. 
This is what nature intends. School, which is 
diametrically opposed to the needs of children, 
doesn’t know this.

I recently came across something that was a 
head shaker to me. This is from one of those free 
little things you get in health food stores where 
they want to sell you a bunch of supplements. It 
said that according to the American Heart As-
sociation (AHA)—and that organization is sup-
posed to be for heart health—“Active children 
have better bone health, physical fitness, brain 
function, attention and academic performance.” 
We agree with this so far. It continued, “They 
stay at a healthier weight and have fewer symp-
toms of depression. Therefore, the American 
Heart Association offers the following guide-
lines.” The AHA then goes on to say that three 
hours a day of active play is a good goal for ages 
three to five, and for school-age kids and teens 
ages six to seventeen, the goal should be just 
sixty minutes (one hour) per day of moderate 
to vigorous intensive activity.8

This is shocking when you think of Pa-
leolithic children. What that tells me is that 
according to the American Heart Association, 

95 percent of your child’s day can be sedentary. 
That’s what that is saying. Let’s reverse that—
from ages two to nineteen, what our kids need 
is to be moving nonstop. They probably should 
only be getting an hour of sitting down quietly. 
What our mainstream is doing to us and our 
children is harming us. It’s killing us. It’s lead-
ing to these emotional, behavioral and learning 
problems that kids have.

HG: I know your most recent book is about 
nurturing and empowering boys. Why did you 
focus primarily on boys?

LC: In my work with children over so many 
years, I noticed that there were certain problems 
that were unique to boys. For example, they are 
pathologized in school. Natural boy behavior 
is drugged and medicated instead of seen as a 
natural part of who boys are. Research shows 
that boys are starved of skin-to-skin contact 
and emotional and physical nurturance. Boys 
go through circumcision, which traumatizes 
them to some degree. They are the neglected 
victims of sexual assault. They suffer the most 
child abuse and neglect. They’re dealing with 
body shame, but it’s not being recognized by 
pop culture or the helping fields. Boys are the 
primary victims of suicide in the zero to twenty-
four age group. It’s not that newborns are com-
mitting suicide, but according to the CDC, boys 
ages zero to twenty-four years old make up 78.5 
percent of suicides. In the ten to twenty-four 
age group, boys make up 81 percent of suicides. 
Also, boys hear incessant anti-male vitriol in the 
media. Boys are being neurochemically hijacked 
by video games, porn and screens. Even in the 
movies, there is this idea of rebooting all the 
movies to reboot the males out. The boys are 
noticing all of this. 

In addition, there are hundreds of philan-
thropic, private, federal and grassroots initia-
tives and programs to help girls and young 
women, but there are none to help boys and 
young men. Any initiatives that do exist are 
very negative toward boys and young men. I’m 
a child advocate first, and I fight for all children, 
but I also focus on those who have no voice. I 
realized that since the 1990s, boys’ voices have 
been drowned out almost to the point where by 
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the 2020s, boys are being wiped right out of the 
conversation.

HG: I recently watched a pop culture movie 
because I was curious why it was so popular. I 
was scandalized and horrified at the way they 
were depicting boys as they turned into men. It 
was as though they were simply accessories to a 
woman’s life. They were very much emasculated 
and maligned. It was sad.

LC: I think I know which movie you’re talking 
about. The fact that little girls are being fed this 
garbage and boys are watching it is devastating 
to male-female relationships. This type of hatred 
and sexism against boys, young men and grown 
men is devastating to both girls and boys. It is 
harming their relationships with one another. It 
is harming them romantically when they get to 
young adulthood. It is causing boys and young 
men to feel like they don’t belong in this world, 
and they don’t have much hope for the future.

HG: You’ve talked about the trauma that is 
inculcated into boys’ brains as they’re being 
programmed and hearing these messages. How 
can we avoid traumatizing boys further?

LC: First of all, we have to stop exposing them 
to these media. We need to get them off the 
screens and get them out in nature. 

Second, we need to get them out of the pub-
lic schools and place them in schools that honor 
natural boy and child behavior. Those could be 
child-centered schools, nature-based schools, 
arts-based schools or, better yet, homeschool-
ing. The public schools have proven themselves 
time and time again to be a toxic environment 
for boys.

Third, we have to get away from mental 
health treatments that pathologize boy behavior 
and put chemicals into them or use behavioral 
modification to help their symptoms. Instead, 
we want to focus on attachment treatments that 
help repair the parent-child relationship and use 
treatments like Eye Movement Desensitization 
and Reprocessing (EMDR) to help heal boys’ 
traumas.9 

Fourth, we need to get them off of toxic 

diets with sugar, soy and all the ingredients that 
are not even food.

Finally, what we need to do as parents is to 
start advocating for our sons. Speak up when 
you see these media messages. Don’t walk away 
from it. Years ago, when all of the “Girls Rule 
and Boys Drool” merchandise was in many 
stores, parents would walk right by it and not 
say anything. I would always discuss it with 
my son, nephews and niece. We talked about 
how hurtful it would be if boys were looking 
for the counterpart to that and couldn’t find it. 
There would be a “Girls Rule” shirt or hat for 
girls, but my son would notice that there was no 
counterpart for boys. Is that fair? Is that kind? 
Start advocating for your sons and aligning with 
nature’s intent. Nature intends for boys to be 
moving, playing and kinesthetically learning. 
These are some of the ways that we can stop 
traumatizing them. Simply stop shaming them. 
Stop exposing them to this.

HG: Can you elaborate on what EMDR is?

LC: Eye Movement Desensitization and Repro-
cessing is a neurosomatic or brain-body treat-
ment that targets trauma in the limbic system. 
If you drilled your fingers through the middle 
of our brains, the limbic system would be there. 
It is the “fight, flight or freeze” part of the body. 
That’s where trauma gets stuck. Talk therapy 
doesn’t work because it can’t grasp trauma in the 
limbic system. It only works on the prefrontal 
cortex. In people under twenty-six years old, 
the prefrontal cortex is the least developed part 
of the brain. It doesn’t finish developing until 
about twenty-six years old. That is an “under 
construction” part of the brain, so talk therapy 
is developmentally inappropriate for kids.

In a nutshell, EMDR hooks trauma and al-
lows it to digest. It pulls in and consolidates the 
files, if you will, that get scattered around in the 
cells of the body and around the limbic system, 
and moves them to the prefrontal cortex where 
the brain can then store them as part of our 
narrative. At night, whenever we go to bed, it’s 
almost like our brain tries to do a little EMDR 
on us during REM (rapid eye movement) sleep, 
which is stage-four sleep. Our eyes move in 
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this algorithm or code that trips up this system 
to help us reconsolidate, process and digest 
all of the residue of the day. It helps us learn 
and understand, gain insights and make use 
of everything that we have processed. EMDR 
takes that algorithmic mechanism of REM 
sleep—although we are not sleeping when we 
do it. It uses the bilateral stimulation of the eyes 
and directs it, through a protocol, very specifi-
cally toward a trauma. It’s highly effective and 
rapidly successful in remedying traumas and 
healing traumas that sometimes are years or 
decades old. When my son was doing EMDR, 
he was the most stable. He had many years of 
thriving when he did EMDR. I’ve done it my-
self—because when we are trained in EMDR, 
we have the opportunity to do it ourselves—and 
I would not be the person I am today if it wasn’t 
for doing my own EMDR treatment.

I highly recommend EMDR as the primary 
treatment for children as well as skilled, gentle 
attachment-focused family therapy. That means 
family therapy that works on the attachment 
cycle. The purpose of it is to help parents and 
children reconnect at the heart. The purpose 
of therapy should not be about going behind 
closed doors with a therapist who is one-on-one 
inventing. That’s not developmentally appropri-
ate for children.

HG: I’m going to invite readers to investigate 
EMDR and gentle attachment therapy as ways 
to help boys be boys and nourish and nurture 
them. Finally, if the reader could do one thing 
to improve their health, what would you recom-
mend that they do?

LC: It’s going to be a three-way tie. I would 
say eat a Paleolithic or hunter-gatherer diet, 
homeschool your children (or, if you’re an adult, 
get out in nature and off screens) and heal your 
trauma with EMDR. Those are the three things 
that would be life-changing.

This was Wise Traditions Podcast episode 476 
(May 20, 2024).

EDITOR’S NOTE: The Weston A. Price  
Foundation does not advocate any particular 
type of schooling.
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THE OLIVE OIL CONUNDRUM
Sally Fallon Morell

Lab Report

		 I have a relative in California who grows 
olives and sends me a case of his olive oil every 
year. As I expected, in the fridge this olive oil 
turns into a thick semi-solid. An oil like olive 
oil, with its high content of monounsaturated 
fatty acids and low level of polyunsaturated 
fatty acids can be expected to be liquid at room 
temperature and semi-solid when chilled. 
		 Then another friend sent me a bottle of her 
olive oil—authentic olive oil from one-hundred-
year-old mission olive trees. Imagine my sur-
prise when I discovered that the oil remained a 
liquid in the fridge! It didn’t noticeably thicken 
at all, yet I knew it was pure olive oil. 

RANGE OF OMEGA-6
		 This mystery sent me scouring the Internet, 
where I found a 2021 article from Spain, “The 
Oleic/Linoleic Acid Ration in Olive (Olea eu-
ropaea L.) Fruit Mesocarb Is Mainly Controlled 
by OeFAD2-2 and OeFAD2-5 Genes Together 
with the Different Specificity of Extraplastidial 
Acyltransferase Enzymes.” The upshot of this 
long title: the amount of omega-6 linoleic acid 
in olive oil can vary greatly, from just over 3 
percent to as high as 27 percent! (See Table 1.)
 	 Most tables list the omega-6 content of olive 
oil at 11 percent because that is a typical read-
ing of the Arbequina variety, one of the most 
common olive cultivars. This is in line with the 
omega-6 content of lard and palm oil. But at 
the upper level of 27 percent, the composition 
of olive oil is similar to that of sunflower and 
canola oils! (See Table 2.)
		 The researchers attribute the fatty acid 
profile of each cultivar to genetics rather than 
climate and other environmental factors, but one 
analysis found that the omega-6 content of the 
Arbequina variety could range from 7.2 percent 
to as high as 23 percent.
 	 Olive oil contains mostly monounsaturated 
oleic acid and saturated palmitic acid—these 

TABLE 1: Range of omega-6 fatty acids in olive oil

TABLE 2: Fatty acids of common fats and oils
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are the two fatty acids that could be expected to 
cause the oil to jell in the fridge. But the amount 
of these two fatty acids can vary greatly. Oleic 
acid can range from 55-83 percent, and palmitic 
acid from 7.5-20 percent.
		 Note that these values have nothing to do 
with the oil’s “authenticity.” The North Ameri-
can Olive Oil Association (NAOOA) states that 
“An often perpetuated myth related to olive oil 
is the ‘Fridge Test”—a supposedly simple home 
test for olive oil authenticity.” This is indeed 
correct. While it is important to purchase au-
thentic olive oil, even extra virgin olive oil (not 
processed with chemicals or heat), these labels 
do not tell you whether or not the oil has a low 
omega-6 content and high monounsaturated and 
saturated fat content.

TESTING
		 We sent twenty-four samples of olive oil to 
OmegaQuant laboratories in Sioux Falls, South 
Dakota for testing. The results are shown in 
Table 3. 
		 As expected, there was a range of values for 

Sample ID	 C16:0	 C18:1n9	C + D	 C18:2n6 E/F	 Jelling Qualities
14	 14.31%	 76.16%	 90.47%	 4.20%	 21.55	 Did not jell
19	 11.36%	 78.02%	 89.38%	 4.94%	 18.08	 Not tested
16	 10.49%	 78.82%	 89.32%	 5.28%	 16.92	 Did not jell
15	 13.52%	 76.18%	 89.70%	 5.39%	 16.64	 Did not Jell
17	 11.53%	 77.74%	 89.27%	 5.54%	 16.11	 Jelled in 2 weeks
8	 10.77%	 78.28%	 89.05%	 5.80%	 15.36	 Did not jell
6	 10.90%	 78.07%	 88.97%	 6.24%	 14.27	 Did not jell
2	 12.73%	 75.52%	 88.24%	 6.22%	 14.19	 Jelled in 1 week
7	 12.24%	 75.35%	 87.58%	 6.58%	 13.32	 Jelled in 2 weeks
13	 13.25%	 75.03%	 88.28%	 6.76%	 13.06	 Not tested
5	 12.87%	 74.65%	 87.53%	 7.51%	 11.66	 Not tested
18	 10.74%	 77.13%	 87.87%	 7.63%	 11.52	 Jelled in 2 weeks
21	 12.58%	 75.06%	 87.64%	 7.65%	 11.45	 Not tested
3	 12.33%	 74.81%	 87.15%	 7.75%	 11.25	 Jelled in 1 week
11	 12.29%	 74.45%	 86.74%	 7.75%	 11.20	 Not tested
22	 10.47%	 76.67%	 87.14%	 7.96%	 10.95	 Not tested
20	 12.36%	 73.55%	 85.92%	 8.33%	 10.32	 Jelled in 1 week
9	 12.58%	 73.38%	 85.95%	 8.74%	 9.84	 Jelled in 2 weeks
4	 13.71%	 71.58%	 85.29%	 9.91%	 8.61	 Not tested
12	 15.07%	 69.35%	 84.42%	 10.60%	 7.96	 Not tested
23	 8.37%	 74.81%	 83.18%	 11.39%	 7.30	 Jelled in 2 weeks
10	 12.70%	 70.48%	 83.18%	 12.26%	 6.78	 jelled in 2 weeks
1	 14.35%	 67.08%	 81.43%	 12.73%	 6.40	 jelled in 2 weeks
24	 16.06%	 62.02%	 78.08%	 15.86%	 4.92	 Jelled in 1 week

polyunsaturated omega-6, from 4.2 percent to as high as 15.86 percent. 
The total of saturated and monounsaturated fatty acids ranged from 
90.47 percent to 78.08 percent. We created an index by dividing the total 
percentage of stable saturated and monounsaturated fatty acids by the 
percentage of omega-6 fatty acids (Column E divided by Column F), 
which ranged from 21.55 (best) to 4.92 (worst).

THE FRIDGE TEST IS NO GUIDE
		 Imagine our surprise when we found no relationship between the 
jelling qualities of the olive oil and the index. For example, the olive oil 
with the best index (sample 14) did not jell at all, while the samples with 
the lowest index jelled within two weeks, and the sample with the worst 
index (sample 24) jelled within a week. 
		 We do not have an explanation for this discrepency—it may have 
to do with the presence of polyphenols, or with the arrangement of fatty 
acids in the triglyderides—but obviously we cannot use the “fridge test” 
to determine the quality of olive oil. We will have to rely on laboratory 
testing. 
		 The good news is that most of our samples tested at 12 percent 
omega-6 or below (about the level found in lard, a fat traditionally used 
in cooking). We will continue our testing program and include only those 
brands that test at 12 percent omega-6 or below in the shopping guide. If 
you have a brand you would like for us to test, please send a small bottle 
to the Foundation.

TABLE 3: Fatty acids in olive oils
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Fearless Fermenting: 
How to Boldly Craft Fermented Foods Which 
Nourish Your Body, Heal Your Gut, and Feed 
Your Soul
By Austin Durant
Author Academy Elite

Austin Durant’s Fearless Fermenting is 
equal parts practical, educational, humorous and 
enlightening. His folksy style is reminiscent of 
Bill Bryson’s A Walk in the Woods, the story of a 
woefully unprepared man who hikes the Appa-
lachian Trail. Like Bryson, Durant educates and 
entertains as he covers all things fermented and 
fermenting. He leaves no stone unturned, and, 
if you’re like me, you’ll leave no page unturned. 

Right out of the gate, Durant charms us with 
the story of his grandfather spoon-feeding him 
“jet fuel” (some kind of salt and vinegar tonic) as 
a kid. Durant loved it, and evidently it primed his 
palate for the intoxicating flavors found in most 
ferments. He explains why we should fearlessly 
ferment and eat more fermented foods—in brief, 
because fermentation is a natural, healthy and 
ancient practice. 

After getting introduced to sauerkraut as 
a young man, Durant was off to the races. He 
started making kraut and seeking out experts 
to teach him. This led him to ask, “Am I the 
Forrest Gump of fermentation?” presumably 
because he ended up popping up all over the 
place, influenced by his great love for the art 
of fermentation. (Yes, among other notable 
fermenters, he learned from Sandor Katz.)

Durant’s book bubbles over with word 
play and levity. There is a graphic that looks 
like the Pac-Man video game to illustrate the 
role of probiotics, prebiotics, psychobiotics and 
postbiotics. But humor and wit do not make this 
a lightweight tome, because Durant also gets 
into the science of fermentation. One section 
focuses on the distinction between wild and 
cultured ferments. Wild ferments like pickles 
get their microbes from the food or the air. 
Cultured ferments like yogurt “didn’t get their 

name because they went to finishing school.” 
Rather, “they’re ferments that need a little help 
to get started.” Durant also gets specific about 
how fermentation works, likening it to a “bacte-
rial relay race” where salt serves as a microbial 
inhibitor, regulating which microbes thrive and 
which stay away. (Salt also has preservative and 
drying effects.)

After Durant equips us to start ferment-
ing, we are invited to enter the “FerMatrix,” 
a helpful (and fun) way to rate the complexity 
of making particular ferments. Durant applies 
his unique rating system to all of the book’s 
recipes. The FerMatrix considers variables 
such as wild versus cultured, number of ingre-
dients, brine, climate control, average number 
of days required for fermentation, number of 
fermentation phases, total prep time, equipment 
needed, starter maintenance requirements and 
a hazard factor. The FerMatrix score included 
with each recipe lets readers know what the 
ferment requires in terms of time and effort. 
Whether you want to make water kefir (rated 
12), roasted French fries (7), mustard (10) or 
pumpkin kimchi (13), it’s laid out for you with 
a colorful graphic indicating how “spicy” of a 
challenge you will face.

Durant offers encouragement and tips 
throughout. For kombucha, these include 
evaluating the best container for building up 
carbonation and troubleshooting problems (e.g., 
moldy SCOBY, too sour, never fermenting). 
Other suggestions focus on the best kind of 
milk for cultured dairy and best practices for 
storing and maintaining sourdough starter. He 
also discusses water filtration options and how 
to set up a fermentation-friendly kitchen.

This book is clearly designed for novices 
(who need encouragement to be “fearless”) but 
also provides depth for experienced fermenters 
who may want to try a new ferment or learn 
some of the science. I am inspired to enter the 
FerMatrix and journey on, fearlessly. That’s one 
reason this book deserves a hearty thumbs up. 

	      Review by Hilda Labrada Gore
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Can You Catch a Cold? 
Untold History & Human Experiments
Written and published by Daniel Roytas

In today’s culture, this book’s title may seem 
like a dumb question. It is difficult for the average 
person to believe that what they have been told 
all their lives is wrong. In the case of contagion, 
surely there must be a mountain of scientific 
evidence that the common cold is contagious. 
Have you looked? Author Daniel Roytas has.

He found many studies that tried to assess 
how contagion works with colds and flu. The 
U.S. military did intensive studies unsuccess-
fully attempting to prove the Spanish Flu was 
contagious. The Russian flu pandemic of the late 
1800s started in several widely separate places 
at about the same time—a strange pattern for 
contagion. The Common Cold Research Unit in 
Salisbury, England spent six and a half years at-
tempting to infect different animal species with 
a cold. In one trial, subjects were inoculated with 
combined nasal washings of twenty-six sick 
people. Regardless of the results, what exactly 
would that prove? As the old joke goes, you can 
pick your friends, you can pick your nose but 
you can’t pick your friend’s nose. A study like 
that does not remotely resemble what goes on 
in real life. Despite all these studies and more, 
researchers were not able to prove anything about 
contagion. Many studies failed to make even one 
healthy person sick. Others managed to induce 
illness in a small percentage of cases, but did not 
use a double-blind or placebo-controlled design. 

Studies that injected saline solution mixed 
with a sick person’s snot up a healthy person’s 
nose made a minority of test subjects sick, but 
other studies using just saline solution had the 
same result. About all that you can conclude 
is that hosing your nose with saline solution 
is not a good health move. No studies used 
purified virus. An untold number of contagion 

studies were never published. Studies that at-
tempt unsuccessfully to make people sick are 
not very interesting. “Yes, we tried to make all 
these people sick and, well, nothing happened.” 
Studies like that often end up at the bottom of a 
drawer or trash can.

Florence Nightingale wrote: “Facts are ev-
erything—doctrines are nothing. See what harm 
the German pathologists have done us. There are 
no specific diseases. There are specific disease 
conditions.” She concluded that “the doctrine of 
contagion” is “a grand thing for weak minds.” A 
physician named Dr. Rodermund gave the weak 
minds a grand scare when he smeared smallpox 
pus all over his face and hands and then exposed 
at least three dozen unsuspecting people to that 
pus. He was arrested but ultimately released when 
police couldn’t come up with anything to charge 
him with. He didn’t hurt anyone or make anyone 
sick, and he wasn’t trying to do so. He knew from 
experience that no one would get sick. He was 
trying to demonstrate that smallpox contagion 
was a weak-minded figment of the imagination.

Roytas goes through several theories that 
try to explain what does cause colds. He makes 
good points about how powerful the nocebo 
effect is (adverse events produced by negative 
expectations). People who are told they have can-
cer and have weeks to live are often remarkably 
compliant about dying right on schedule, even if 
an autopsy shows no cancer or obvious physical 
reason for them to be dead. Other theories include 
temperature or humidity changes, and ammonia 
or ozone in the atmosphere. Strangely, unless I 
missed it, there is no mention of radiation. The 
Naval Medical Research Institute published a 
paper in the 1970s covering more than twenty-
three hundred references on biological responses 
to radiofrequencies that overlap with what we 
now call 5G. Many of the symptoms match cold 
or flu. Anyway, the information in this book is 
very good and the thumb is UP. 

				    Review by Tim Boyd
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An End to Upside Down Medicine: 
Contagion, Viruses, and Vaccines—
and Why Consciousness Is Needed 
for a New Paradigm of Health
By Mark Gober
Waterside Productions

If you think that bacteria cause diseases, you 
may want to think again. In An End to Upside 
Down Medicine, Mark Gober asserts that bacte-
ria appear at the scene of underlying toxicity or 
injury as part of the body’s cleanup crew. Thus 
far, no agency has provided convincing evidence 
that bacteria cause disease.

If you think that researchers follow the 
scientific method when they claim to isolate 
viruses, rethink that one, too. Like other critics 
of virology, Gober asserts that studies that do 
not physically isolate viruses cannot claim that 
those viruses exist—and if the existence of a 
virus has not been proven, a nonexistent thing 
certainly cannot be proven to be an intracellular 
parasite that causes disease in its host. It follows 
that drugs invented to help the body fight the 
unidentified virus are an impossibility. 

One virus never proven to exist is polio. 
Gober explains the flaws in the research alleg-
edly proving its existence and cites the plausible 
perspective that links “polio’s” typical symptoms 
to toxic pesticides such as lead arsenate, benzene 
hexachloride and DDT. Jim West compiled data 
suggesting that polio cases tracked closely with 
pesticide use from 1940-1970. Crediting polio 
vaccines as the savior fails to consider the re-
duced use of toxic pesticides. 

Eleanor McBean, in her 1956 book The Poi-
soned Needle, concluded that the “Spanish flu” 
was caused by vaccine-induced poisoning. Her 
research indicated that the flu only hit the vac-
cinated; those who refused the shots escaped it. 

There are also other ways to understand 
smallpox; as Gober notes, the treatments of 
choice for smallpox (mercury, arsenic, antimony) 
were toxic. As soon as those treatments stopped 

being used, smallpox started to go away. Gober 
considers alternative theories for other condi-
tions, too, including chickenpox (is a hormonal 
element involved?), hepatitis (the role of alcohol 
consumption is known) and rabies. He cites Dr. 
Samantha Bailey’s speculation that “rabies” 
could be a neurotoxin secreted from the animal.

The WHO states, “Black Death is an infec-
tious disease caused by bacteria. . . usually found 
in small mammals and their fleas,” but Gober 
discusses evidence from Dawn Lester and David 
Parker (authors of What Really Makes You Ill: 
Why Everything You Thought You Knew about 
Disease Is Wrong), who dispute the theory that 
fleas spread disease to rodents and from there to 
humans. A compelling counternarrative is that 
major environmental events caused “corruption 
of the air and earth”; Mike Baillie, professor at 
Queen’s University in Belfast, believes the Black 
Death was caused by high levels of ammonium 
released due to the impact of comet debris and 
a major earthquake on January 25, 1348.

Finally, if you think vaccinated popula-
tions have better health outcomes than the 
unvaccinated, Gober suggests questioning that 
assumption as well, observing that the “solu-
tions” (that is, vaccines) proposed for many 
diseases create more problems than they solve. 
Vax-Unvax by Robert F. Kennedy Jr. and Brian 
Hooker assembles considerable evidence on that 
point, but the medical establishment has a clear 
vested interest in perpetuating the myth that 
“germs” rather than medical poisons kill people.

Gober’s common-sense recommendations 
are to consider factors such as sanitation, toxins, 
electricity, radiation poisoning, overall lifestyle, 
nutrition, environmental changes, medications 
and vaccines. He also proposes that one person’s 
sickness could cause a physiological change in 
someone else via an unseen energetic connec-
tion. I am not sure about that, but my thumb is 
up for this look at the flaws in modern medicine.

		   	  Review by Craig Soderberg
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Fowl! Bird Flu: It’s Not What You Think
By Dr. Sherri J. Tenpenny
Insight Publishing

“When we give government the power to 
make medical decisions for us, we, in essence, 
accept that the state owns our bodies.” That 
quote, included in this book, comes from a wise 
man named Ron Paul. Say I own a volleyball 
(and I do). What can I do to that volleyball? I 
can use it for its intended purpose (and I do). I 
can run over it with my car. I can burn it. I can 
vaccinate it. I don’t do any of those things, but 
I could do whatever I want because I own it. 
Giving government that power means they can 
do anything to us, including vaccinate. 

Tenpenny does an excellent job of explain-
ing the fact that vaccines are about money, not 
health. Safety and effectiveness are of no con-
cern, so “don’t ask about that, slave.” Many ask 
the forbidden question anyway. That is similar 
to a wife asking her husband whether a given 
dress makes her look fat. If you have to ask the 
question, apparently there is a problem. Most 
men know that if they tell her she looks like a 
fat pig, that is probably not the winning answer. 
Likewise, big pharma knows that telling every-
one that their shiny new vaccine might damage 
or kill is not going to help sales.

What to do? If you are big pharma, what do 
you do? You claim to spend millions on safety 
studies and generate a sh—uh, toilet-load—of 
data. When asked for the data, you refuse to 
release it for seventy-five years. By that time, ev-
eryone will forget—because they will be dead. 

If I want to slam a nail into a block of wood 
and someone suggests I use a hammer, I don’t 
need to do a million-dollar study using advanced 
math and statistics to tease out whether the 
hammer will be slightly better than nothing. We 
won’t talk about how big pharma insists on legal 
immunity if their product kills people, or the 
billions it has paid to a small number of victims. 

Perhaps it is time for the human race to wise up 
before the big pharma wolves completely devour 
us. . . like a bunch of fat pigs.

After explaining how legislation has been 
passed to ease the way to mandatory vaccines 
and vaccine ID cards, Dr. Tenpenny does a 
deep dive into what bird flu is and what really 
causes it. The popular claim is that the illness 
is caused by viruses with designations like 
H5N1. Whether they really are viruses or coo-
ties, Tenpenny points out that the cooties exist 
in every chicken, healthy or not, wild or caged, 
and are not the cause of bird flu. So, what is? As 
of 2005, so-called bird flu was most pervasive in 
Vietnam. During the war, Vietnam was hosed 
down thoroughly with Agent Orange, which 
contains dioxin, a very persistent toxic chemi-
cal. Tenpenny correlates bird flu to dioxin and 
nuclear waste exposure. Birds in confinement 
are much more susceptible. Wild birds are vic-
tims, not vectors of disease. Sick birds don’t fly 
far, and dead birds don’t fly at all. There is no 
contagion. We are looking at extensive environ-
mental contamination. 

Much of Fowl! reads like it could be a re-
sponse to today’s headlines, which are slowly 
but surely stoking fears of a bird flu pandemic. 
As I write, millions of birds have been slaugh-
tered, which does not help anything and is a 
tragic waste. It is also destroying small family 
farms, and by extension, us. That’s an even big-
ger waste. Here’s the kicker: Tenpenny wrote 
this book in 2006. Unfortunately, it appears 
to be out of print now. Although she speaks of 
viruses as real, in fairness, nobody including 
WAPF would have disagreed in 2006. We have 
seen this scam before. Maybe we won’t fall for 
it again. My thumb is UP for this book.		
 	  		      Review by Tim Boyd
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BOOK REVIEWS IN Wise Traditions

	 The Weston A. Price Foundation receives two or three books per week, all of course seeking a Thumbs Up review. 
What are the criteria we use for choosing a book to review, and for giving a Thumbs Up?
•	 First and foremost, we are looking for books that add to the WAPF message. Dietary advice should incorporate the 

WAPF guidelines while adding new insights, new discoveries and new therapies.
•	 We are especially interested in books on the fat-soluble vitamins, traditional food preparation methods and healing 

protocols based on the WAPF dietary principles.
•	 We look for consistency. If you talk about toxins in vaccines in one part of your book but say you are not against vac-

cines in another part of your book, or praise fat in your text but include recipes featuring lean meat, we are unlikely 
to review it.

•	 We do not like to give Thumbs Down reviews. If we do not agree with the major tenets expounded in a book sent to 
us, we will just not review it. However, we feel that we have an obligation to point out the problems in influential or 
bestselling books that peddle misinformation, and for these we will give a negative review. We also will give a nega-
tive review to any book that misrepresents the findings of Weston A. Price.

•	 If you want us to review your book, please do not send it as an email attachment. Have the courtesy to send us a hard 
copy book or a printout of your ebook or manuscript in a notebook or coil binding.

All Thumbs Book Reviews

Under a Rock: 
An Electrosensitive Survival Guide
By Julia Lupine
Independently published

Have you ever gotten a headache after being 
on a computer for too long? Felt a tingling or 
buzzing sensation after using your cell phone? 
Experienced inexplicable nausea in a friend’s 
home or in a particular city? Each of these 
could be a symptom of sensitivity to non-native 
electromagnetic frequencies (EMFs).

Under a Rock offers insights on what it’s 
like to experience the aforementioned symp-
toms, along with much more dramatic ones in-
cluding (but not limited to) brain fog, confusion, 
physical weakness and rashes. Lupine and others 
with electromagnetic high sensitivity (EHS) are 
the canaries in a coal mine. Even if we do not 
consider ourselves particularly affected by non-
native fields, Lupine’s first-hand account of what 
it is like to live “disabled by wireless fields” is 
a cautionary tale for all of us.

Just because someone is symptom-free 
does not necessarily mean they are unaffected 
or protected. That’s where this book comes in, 

helping us understand the fields we are exposed 
to and offering tips to shore up our environment 
to mitigate the damage they cause. Among the 
wireless fields that assail us are those created 
by cell phones, Wi-Fi and power lines—Lupine 
dubs the conveyors of these fields “dark force 
machines.” While that may sound dramatic, she 
provides evidence to back up the gravity of the 
situation, describing the detrimental and nearly 
ubiquitous nature of what currently surrounds us 
(and will continue to do so if Musk and Zucker-
berg have any say in the matter. . . and they do).

Lupine discusses the array antennas (de-
signed to “blend in” alongside office buildings) 
and cell towers (“disguised” as pine trees) that 
were installed in 2020, when most of us were in 
lockdown mode. Since then, countless satellites 
have been launched to make sure there are no 
“dead zones anywhere in the world for your cell 
phone” (Musk’s stated objective). However, the 
worst “dark force machine” of all, according 
to Lupine, is the smart meter attached to most 
buildings, constantly monitoring electricity 
use while sending out signals “like bullets” to 
our brains and bodies. Radiation breaks down 
the myelin sheath around our nerve cells, she 
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explains. Happily, animal fats help rebuild that 
protective sheath. Sauerkraut, miso and other 
fermented foods enhance the microbiome and 
help mitigate radiation damage, too.

Things I really appreciated about the book 
are Lupine’s careful definition of terms (for 
example, AC and DC electricity, attenuation 
of frequencies and 5G), as well as the practical 
ideas she offers for protection. She recounts the 
benefits of mushrooms, which can help reverse 
the “malnutrition” of EHS, and goes over how 
to use mushrooms like chaga, lion’s mane, 
cordyceps and reishi in tinctures and teas. She 
likens her personal hacks for avoiding danger 
zones in a home to playing the game “The Floor 
is Lava!” as a kid. She also talks about the 
power of distance from towers and routers, and 
makes building material recommendations for 
those who want to build a bunker of sorts. The 
most natural materials are best for creating a 
barrier from electric and radio waves (magnetic 
waves are more difficult to mitigate). Rock, 
sand, wood, natural fibers and cardboard are 
especially helpful and, for DIY types, she goes 

Vaccines Are Dangerous: A Warning to the Global Community
By Curtis Cost

Secrets Publishing, Inc.

In his 2010 book Vaccines Are Dangerous, Curtis Cost debunks the “vaccines are safe” narrative while also cover-
ing a myriad of other topics related to Big Pharma corruption. Packed with scientific studies and research, the book 
dives first into HIV/AIDS, discussing the theories, narratives and defective testing methods and exposing the horrific 
lies about Africa. Passionate to unmask the truth, Cost goes on to cover the swine flu hoax as well as the histories of 
many other diseases such as polio and measles.

An underlying theme is Cost’s outreach to Black and Latino communities (Cost being Black himself). Chapters like 
“Genetics is a Black issue“ and “A message to Black and Latino ministers” urge those communities to stand firm against 
the narratives they’re hearing about health and vaccines. In his author’s note, Cost writes, “The goal of this book is 
to help save the lives of innocent children, women and men in this country and around the world, and to especially 
warn those in the African and Latino communities because they are the least informed about the dangers of vaccines.”

Contrary to WAPF dietary principles, the last part of the book unfortunately falls into mainstream ideas about 
raw food diets. Cost recommends against most cooked foods, salt and all cow’s milk (calling the latter “poison” and 
advocating for rice or almond milk as alternatives). The book also does not question germ theory. Otherwise, however, 
Cost’s book is a well-researched source of information about vaccine dangers and Big Pharma cover-ups. A qualified 
Thumbs Up.                                                                                                                      Review by Celia McGovern

into detail about how to build a protective space.
Lupine’s information on EMFs, their trou-

bling influence on our health and lives, and what 
to do about them comes across as accurate and 
well-researched. A word of caution: the book 
contains sarcasm, a frequently snarky tone and 
the occasional curse word. It’s not G-rated. If 
you prefer to avoid profanity, this book is not 
for you, but if you want to learn to lessen your 
EMF load and can overlook the profanity and 
snark, then it is for you. 

Under a Rock begins with Lupine smashing 
a cell phone to smithereens with a rock in the 
middle of the desert. After reading the book 
(or this review), you may want to do the same. 
However, Lupine reminds us not to overreact 
or freak out: “Don’t panic. Just pay attention. 
Stop supporting wireless technology with your 
dollars.” This book merits a thumbs up, as 
does Lupine for persevering and making it her 
mission to alert the world to the mess we are 
creating for humankind and all creatures that 
inhabit the planet.

	  Review by Hilda Labrada Gore
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Lights Out: Sleep, Sugar, and Survival
By T.S. Wiley with Bent Formby, PhD
Atria Books

In the 1980s, Nancy Reagan encouraged us 
to “just say no” to drugs. In Lights Out, authors 
Wiley and Formby urge us to “just say good-
night.” There’s a parallel between the two mes-
sages. Originally published in 2001, Lights Out 
still packs a powerful punch today. Backing up 
each of its premises with scientific studies and 
data, the book questions presuppositions and 
erroneous strategies for regaining health based 
on conventional medical and governmental 
agency guidelines. 

Sleeplessness is crazy-making, disrupting 
our hormones and brain function. Sleepless-
ness leads to type II diabetes, obesity and 
cancer. Sugar consumption (and not just refined 
sugar) is just as troublesome for our health. 
The overconsumption of carbohydrates causes 
issues with insulin resistance, weight gain and 
hypertension. Sadly, these conditions are simply 
“the short list.” 

The crux of Lights Out is that we are chart-
ing a perilous course when we shortchange 
ourselves on sleep and overindulge in sugar. 
Wiley and Formby make a compelling case 
that lighting up our world and making sugar 
constantly available has negative effects. We 
seem to have adopted the mantra “lights on, 
sugar in” as the societal norm. They suggest that 
the advent of processed foods and artificial light 
has unwittingly turned us from a predominantly 
healthy population into a people riddled with 
health problems. 

Our bodies cannot handle the constant 
inputs of artificial light and perpetual carbohy-
drate intake. Our lit-up environment—where 
nighttime effectively has been eliminated—puts 
our bodies on high alert. Our cortisol shoots 
up and stays up. We are wired and ready to go 
during daylight hours—but with laptops, Netflix 
and LED lights at every turn, there is no relief or 

“sunset” in sight. This state inevitably leads to 
dis-ease and depression. We then self-medicate 
with sugar (often in the form of bread, pasta, 
candies and pastries), and sometimes turn to 
pills, all-too-readily allowing the prescriptions 
for the latter for our children. The authors cite 
an alarming statistic from 1996, noting that our 
children received over seven hundred thousand 
prescriptions for Prozac that year. (As of 2021, 
8.2 percent of five- to seventeen-year-olds—
about one in twelve—had taken medication for 
mental health in the past year.)

The book goes into detail about how carbs 
and light impact our hormonal balance (sero-
tonin and dopamine) and energy production in 
the mitochondria. Wiley and Formby explain 
that when the days are longer in the summer-
time, we will naturally consume more carbo-
hydrates in the form of fruits and vegetables, 
as our ancestors did. The problem is that our 
brightly lit modern lives unwittingly deceive 
our bodies and lead them to believe it is always 
summer and never winter, throwing off many 
basic bodily functions. This cycle of more light, 
more carbs and less melatonin is leading to 
premature sickness and death.

Wiley and Formby also critique conven-
tional approaches to treating cancer, diabetes 
and even alcoholism. For example, they mention 
a Native American man dealing with alcohol 
addiction on his reservation. He stops drinking 
only to eventually start again. Occasionally, he 
temporarily replaces the alcohol with cigarettes, 
Pepsi and television. The authors put it this 
way: “Genetically, [Native Americans] have no 
tolerance for sleep loss and the sugar cravings 
or depression that follows. They are living in 
an alien environment for their group genetics. 
Our environment.”

The authors include extensive endnotes that 
refer readers to articles, scientific studies and 
other resources for further investigation. There 
is also a bibliography and a glossary of terms 
for quick reference. Thankfully, the authors 
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loogie into a petri dish, filter, put the resulting 
yuck in a cell culture, starve the cells and add 
antibiotics. When the cells die, assume it must 
be because of the killer virus. (It couldn’t pos-
sibly be from starvation or antibiotics.) Stefan 
Lanka proved that the dead cells were not neces-
sarily the victims of killer viruses. The culture 
includes a mix of Vero cells (kidney cells from 
a green monkey) and bovine tissue—all stuff 
with its own DNA. Along with this monkey 
business, lung loogies can have a combination 
of lung tissue, bacteria, pollen and even bugs, all 
of which have their own DNA. If you perform a 
PCR test to detect any DNA fragment, you are 
probably going to find it, especially if you run 
the test through many cycles.

This is not just some academic detail that 
doesn’t matter to most people. This fake science 
is being used to convince people to shut down 
farms and destroy our food supply to prevent 
some imaginary cootie from killing us all. The 
thumb is UP for this video. Cat.

The Future of Food
The Corbett Report, Episode 460
https://corbettreport.com/future-of-food/

Food weaponization might sound like a 
wild conspiracy theory, but there is a lot of his-
tory and a lot of evidence to think about. The 

also offer a prescriptive chapter with concrete suggestions. Their primary conclusion? For physical, mental and emotional 
homeostasis, prioritize sleep. Turn the lights out, just as the title suggests. And for hormonal balance and a healthy lifes-
pan, avoid sugar like the plague. I do not agree with a couple of their recommendations (such as the suggestion to avoid 
drinking milk), but in general, I find myself in agreement with many of their statements. To wit:

“There never really was any scientific basis for the low-fat movement, only a financial one. When it comes to obesity, 
diabetes, heart disease, cancer, and depression, everything we believe is a lie. No fat, no future. We’ve created morn-
ing at midnight. And it’s driving us mad. Preventative medicine is thought of as alternative medicine in this country. 
And young doctors aren’t taught the art of healing; they’re taught pharmacology.”

The final chapter reminds us to stay skeptical of authority. The authors quote William Burroughs, who once said 
“Paranoia is the highest form of consciousness,” and encourage us to ask questions, explore and seek solutions since “no 
one is guarding your health and survival except you.” This book deserves a hearty thumbs up.

	  								        Review by Hilda Labrada Gore

Tim's Video Reviews

A Farewell to Virology (PT 1): 
Dr Mark Bailey / Steve Falconer
https://www.bitchute.com/video/
5EAWnkwUuJWJ/

If you are a devout follower of scientism or establishment pseudosci-
ence, there is nothing to see here. You might want to return to your cat 
vids and have a nice day. Cat videos are one of the most searched for 
terms on the web (I saw that on the Internet, so it must be true). Someone 
who is suspicious might think I keep mentioning cats in an attempt to 
lure traffic to this page. Would I do that? Cat. Cat. Cat. 

For those who can’t ignore the absurdities and logical fallacies that 
pass for science, this is a great video. In 2022, Mark Bailey wrote an es-
say explaining that virology is not valid science. When you try to track 
down the source of claims that viruses have been isolated, all you find 
are fingers pointing to someone else. Christine Massey queried over two 
hundred government and scientific agencies around the world looking 
for proof of virus isolation. Nobody could give it to her.

When you do reach one of these legendary sources, you find enough 
circular reasoning to make anyone dizzy. You find terms that have been 
redefined. You find the dreaded homunculus argument. That sounds like 
some scary monster from a 1950s B movie named The Homunculus That 
Ate New Jersey. What it really means is that you can’t define a word using 
the same word—like saying the definition of red is something that is red. 
There is no consistently agreed upon definition of isolation in virology. 
One virologist interviewed in this video tried to define “isolate” as a noun: 
“isolate: a virus we have isolated from an infected host and propagated 
in culture.” Whoever came up with that definition is an idiot, which is 
defined as someone who is an idiot.

The process used to isolate a virus goes something like this: hork a 
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idea is not new. Attacking armies have always 
known that blockading a city will starve out 
the residents. The English created the condi-
tions that led to the Irish potato famine. The 
Soviets took food from the Ukrainians to force 
through a campaign to collectivize agriculture 
in the USSR and silence the peasants who were 
rebelling against that policy. Up to ten million 
Ukrainians died.

Today, governments all over the world are 
making it harder to produce food. Their excuse 
for this is the very flimsy climate change nar-
rative. In place of real food, we are being pres-
sured to eat lab-grown “food” and “plant-based 
meat” along the line of Impossible Burgers and 
Beyond Meat. Food scientists are working on a 
process to convert plastic into protein (I thought 
the fast-food purveyors had already done that) 
and speak in glowing terms of Star Trekkian 
ideas like 3D-printed food. Just speak clearly 
to the food synthesizer and, after a few seconds 
of futuristic sound effects, there’s dinner. If that 
becomes the norm and if there’s a Scotty up 
there somewhere, please beam me up.

Meanwhile there has been a suspicious rash 
of mishaps at food production facilities around 
the U.S. in recent years. It gets even more suspi-
cious when you see that sixty-five international 
policymakers, academics, businesses and others 
got together in 2015 to simulate how the world 
would respond to a future food crisis. They 
specifically looked at what might happen in 
the 2020s with toppling governments, extreme 
weather events and spiking prices.

The Corbett Report video brings up a local 
news story about high school students “sponta-
neously requesting” cricket powder dumplings 
in their school lunch. Oh, look at that. My BS-
o-meter just slammed hard to the deep end and 
started smoking. I wish they’d quit doing that. 
I’ve lost more meters that way. As we’ve found 
our way into a world of words like “misinforma-
tion” and “malinformation,” let me pour a little 
more fuel on the fire. The only way high school 
students would request bugs in this country is 

after a long, tedious process of miseducation or maleducation. Even then, 
I’ll bet most of them are not down with the idea of eating crickets.

The good news is that this agenda is not going too well. There have 
been massive protests, especially in Europe. The legacy media that pro-
mote the agenda are dying, as more and more people turn to independent 
online sources of information. This video packs a lot of information into 
about thirty-nine minutes and comes with a transcript for those few, hardy 
souls who prefer reading. The thumb is UP.

Energy/Empire: 
Part 2 Ideological War on Sri Lanka
Written by Fox Green Space Commune
https://www.youtube.com/watch?v=azZ8n1Uj9LA

In 2021, the Democratic Socialist Republic of Sri Lanka banned 
chemical fertilizers cold turkey. Shortly after that, Sri Lanka’s economy 
completely collapsed, and the president who made that decision had to 
flee the country. This video seems to suggest that the fertilizer ban was 
the sole cause of the economic collapse. However, they also go on to 
explore counterarguments. One argument is that, clearly, you cannot 
transition from industrial to organic overnight, no matter how dedicated 
or good you are. Cuba also made the transition, albeit much more slowly. 
Although Cuba is not a leading example of prosperity, its economy did 
not crash spectacularly like Sri Lanka’s. The video completely ignores 
other possible factors such as socialism. If you don’t think socialism could 
be a factor in economic collapse, I must congratulate you on learning 
nothing from 20th-century history.

The video then gets busy pointing a finger at Vandana Shiva and 
her role in destroying Sri Lankan agriculture. She is anti-GMO. She 
says GMO stands for “God, Move Over.” She has ties to people in high 
places. She promotes food sovereignty, organic agriculture and ending 
chemical fertilizers by 2030. She is accused of letting religious beliefs 
influence her thinking. I am not a die-hard follower of Vandana Shiva, 
but that last one especially forces me to throw the red flag.

Throughout much of this video, it is not clear what the main point 
is, but the filmmakers assert that organic advocates admit that organic  
agriculture cannot feed the world. I disagree. An organic—or better—
farm may not be able to operate on the massive scale of an industrial 
farm, but that just means we need more farmers. Of course, that will 
take time, but it can be done and will work much better than chemical 
industrial farming. Because producing real food is a lot of work, govern-
ments can stop wasting time tracking unemployment—there will be none.  
Current economic systems in most countries are biased heavily in  
favor of large-scale industrial farming, and that bias needs to go away 
before other options can be given a fair chance. My thumb is DOWN 
for this one.

Tim's Video Reviews
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We have had many requests to review diet and 
health courses available to the public. We are 
pleased to offer this first of a series of reviews.

I first met Anke Zimmermann when I con-
sulted with her almost twenty-five years ago. 
At that time, she was licensed as a naturopathic 
doctor (ND). Over the years, it has been my 
honor to watch her transition from a successful 
licensed ND to an even more successful homeo-
path who now specializes in treating behavioral 
issues in children around the world. Anke is 
well known to readers of Wise Traditions for 
her fascinating articles on homeopathy.

Anke’s homeopathic training course, 
“Healing the Next Generation: Integrated ho-
meopathic care for children with autism and 
other complex developmental and behavioural 
challenges,”1 is open to both health care practi-
tioners and parents of children with behavioral 
challenges. This allows for open discussion be-
tween those prescribing and those implementing 
the protocols. This unique and effective way of 
teaching gives practitioners insights into par-
ents’ expectations and experiences, while giving 
parents an idea of what their homeopathic or 
naturopathic doctors are doing and why.

Now a naturopath myself, I already felt 
inspired to help children with these issues 
prior to taking this course, while also feeling 
overwhelmed by the complexity of these cases 
and the challenges of managing their care ef-
fectively. This course helped me overcome my 
hesitation. I am now more confident in taking on 
these types of cases and am seeing impressive 
results after applying the tools I learned from 
Anke. I am certain that anyone who takes this 
training will be equally empowered to treat 
children with deeply complex health conditions.

Each cycle of the “Healing the Next Genera-
tion” course meets once a month for six months 
for a total of thirty-six to forty-two hours. In 
typical Anke style, the course is well-designed. 

I’ve taken a lot of courses over the years, and it is rare to find a teacher 
who is as organized as Anke. It was obvious that a great deal of planning 
had gone into each day. Anke clearly wants attendees to be successful 
and makes every effort to provide tools for good patient outcomes. 

The course features an impressive combination of instructional 
methods, including videos showing what parents deal with on a day-to-
day basis and research on how modern medicine and pharmaceutical 
interventions, current food production practices and living conditions may 
compound toxic exposures. We were also taught the most commonly used 
homeopathic remedies in complex cases and how to recognize the need 
for them in our patients. This was on top of Anke taking one or two live 
cases each day, with the full consent of her patients, and discussing with 
us the best treatment plan. We were even included in follow-up consulta-
tions and shown what to look for in the patient’s progression, as well as 
learning how best to handle difficulties and how to adapt to unexpected 
outcomes. I found Anke’s emphasis during case-taking on understand-
ing the impact of previous generations to be particularly profound; her 
case-taking methods illustrate how trends in prior generations may affect 
the health of the children under our care. 

Taking cases live and having live follow-ups is a unique aspect of this 
course and made the process much more tangible. Often, in professional 
courses, students are shown the purified case—and anything that doesn’t 
support the positive outcome is purged. This leaves one feeling unsure of 
how to handle difficulties when they arise. Live cases give students the 
ability to see how the practitioner works in a “real world” environment. I 
also appreciated how the discussion of techniques to begin the journey of 
detoxification and support clients’ development taught the best hierarchy 
in treatment protocols. If the selected remedy doesn’t work (which does 
sometimes happen), the course allows participants to see that and learn 
how to rework a case to come up with an alternative.

Anke is a gifted homeopathic doctor, and watching her take a case 
and devise protocols was in itself an education. Course participants also 
received all of her intake package information and were given absolute 
freedom to use these in their own practice. Anyone who takes this course 
is sure to learn more than they could imagine. After six months of monthly 
meetings, I found myself wishing that I could enroll in Anke’s next course 
offering to keep learning and improve my skills in “Healing the Next 
Generation.” Dear reader, I can confirm this course is well worth taking!

	Course details are available at ankezimmermann.net/homeopathy-
training-autism-management-and-more.html. 				 
			   Review by Margret Holland, ND

Course Reviews
HEALING THE NEXT GENERATION 

Homeopathic Training Course by Anke Zimmermann
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In a world where fact and fiction often blur, 
discerning reality has become increasingly 
challenging. Artificial intelligence and corrupt 
media outlets contribute to a landscape where 
truth is obscured and misinformation reigns. 
AI-generated deepfake videos and sophisticated 
AI-driven text generation can create highly 
convincing but false narratives, making it nearly 
impossible to tell what is real. 

The vaccine movement, in particular, has 
a propensity for co-option by bad actors with 
substantial platforms, which can make it difficult 
for even the most diligent insiders to determine 
who is friend or foe. We find ourselves in an era 
of limited hangouts, designed to provoke infight-
ing, while the true power brokers accumulate 
more wealth and control. These distractions 
serve to divert our attention away from some 
of today’s most critical issues—including 
vaccine-related harms, expanding social control 
mechanisms and the cleverly disguised war of 
central bankers on the people.1

The Covid-19 pandemic operation offers a 
prime example of how media distractions can 
distort public perceptions. Sensationalist media 
coverage, conflicting information and polarized 
debates have overshadowed critical discussions 
about public health responses and the ethical 
implications of pandemic policies. Amid this 
chaos, discerning the truth has become an ardu-
ous task. Even so, global “real world evidence” 
for the Covid-19 shots clearly shows that the 
injections have had a negative impact and cor-
relate with excess mortality.2 This alarming 
finding underscores the need for transparent and 
comprehensive discussions about the long-term 
effects of all vaccines.

In this challenging landscape, the vaccine 
risk awareness movement shines with the efforts 
of determined heroes who have been unwaver-
ing in their commitment to educate the public. 
Their selfless advocacy, often at great personal 

risk, underscores their dedication to protecting 
both individual freedoms and public health. In 
this article, I highlight eight heroes—some who 
are widely recognized for their work, and oth-
ers who may be less familiar. All eight share a 
common thread of bravery and integrity; their 
tireless efforts and profound impact make them 
deserving of our respect and attention. In ad-
dition to fighting for the safety and well-being 
of our children, they also champion the broader 
principles of human dignity and autonomy. 
These voices are crucial to the ongoing dia-
logue about vaccine safety and public health, 
representing the very essence of true advocacy 
in our times.

BARBARA LOE FISHER
Barbara Loe Fisher is the godmother of 

the vaccine risk awareness movement, having 
co-founded the National Vaccine Information 
Center (NVIC) in 1982 after her son had a se-
vere reaction to the diphtheria-tetanus-pertussis 
(DTP) vaccine. Her advocacy for informed con-
sent and medical freedom explicitly mirrors the 
principles championed by America’s founding 
fathers.3 Like the signers of the Declaration of 
Independence in 1776, Fisher deeply believes 
in the unalienable rights to life, liberty and the 
pursuit of happiness, including the freedom 
to make autonomous decisions about personal 
health without undue influence or coercion. She 
has eloquently emphasized the importance of 
open dialogue and informed decision-making 
in democratic societies.

Throughout her nearly four-decade-long 
tenure at NVIC, Fisher has been stalwart in de-
fending against the encroachment of mandatory 
vaccination and the erosion of individual rights. 
Her leadership at NVIC has been instrumental 
in educating the public about vaccine risks 
and the need for transparency in public health 
policy-making. Fisher’s steadfast opposition to 

The Covid-19 
pandemic 
operation 

offers a prime 
example of 
how media 
distractions 
can distort 

public 
perceptions. 

Vaccination Updates
VOICES OF TRUTH: EIGHT UNSUNG HEROES OF VACCINE RISK AWARENESS

By Kendall Nelson, Director, The Greater Good
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the weaponization of the mandatory vaccination system that began two 
centuries ago with compulsory smallpox vaccination4 underscores her 
commitment to preserving individual liberties and protecting bodily 
autonomy.

During the events surrounding the declaration of a Covid-19 pan-
demic, Fisher was a vocal critic of what she calls the “Public Health 
Empire” and its overreach, highlighting the parallels between current 
events and historical struggles for freedom. Fisher’s enduring dedication 
serves as a poignant reminder that the fight for individual rights and medi-
cal freedom is ongoing. We celebrate her pivotal role in the vaccine risk 
awareness movement and honor her lifelong commitment to ensuring that 
individuals retain control over their own bodies and medical decisions.

LESLIE MANOOKIAN
As the president and founder of Health Freedom Defense Fund 

(HFDF), Leslie Manookian, too, is a staunch defender of health freedom 
and bodily autonomy. With over two decades of dedicated advocacy, 
Manookian has been a formidable force in the fight for individual rights 
and ethical medical practices. Her journey began with our co-created 
documentary, The Greater Good, which brought critical awareness to 
the debate surrounding vaccines.

At HFDF, Manookian and her team uphold the foundational belief 
that every person has the inherent right to make informed decisions about 
their health without coercion. Central to their mission is the defense of 
bodily autonomy and the principles of freedom and integrity. Manookian’s 
leadership has been instrumental in challenging unethical mandates 
and policies. For example, a recent landmark victory in the Ninth Cir-
cuit Court overturned a dismissal of a lawsuit against the Los Angeles 
Unified School District’s compulsory Covid vaccination policy.5 In ad-
dition, HFDF secured another significant win in achieving a settlement 

in the case Petroff vs Vallow, Disney Television 
Studios Inc., and The Walt Disney Company.6 
The lawsuit challenged Disney subsidiary 20th 
Television Animation’s Covid shot mandate, 
implemented in April 2022. By settling the case, 
Disney avoided senior employee depositions, 
prevented the public disclosure of sensitive in-
ternal documents and averted what would have 
been a very embarrassing and damaging trial. 

One of Manookian’s earliest and significant 
legal successes was the pivotal lawsuit against 
the federal travel mask mandate promulgated by 
the Centers for Disease Control and Prevention 
(CDC).7 HFDF and Manookian challenged the 
CDC mandate, highlighting the agency’s lack 
of statutory authority, the absence of scientific 
justification and the failure to subject the man-
date to public scrutiny. Their efforts resulted in 
the restoration of the right to travel mask-free, 
setting a crucial precedent for limiting executive 
overreach during emergencies.

These achievements underscore Manooki-
an’s commitment to upholding constitutional 
rights—reinforcing the principle that govern-
ment actions must adhere to legal scrutiny and 
respect constitutional limits—and to ensuring 
that individuals retain the freedom to make 
choices about their own bodies. Beyond her 
legal victories, Manookian is a passionate 
advocate for transparency and accountability 

Health Freedom Defense Fund (HFDF) guards our most sacred and cherished right to health freedom. 

HFDF successfully defeated the federal mask mandate, Disney, and the Los Angeles Unified School  
District - twice - resulting in the court clarifying that no medical interventions can be mandated for the benefit 
of the recipient, meaning no Covid shot mandates. 

Donations to HFDF help us to continue defending your rights by:

- challenging CDCʼs Covid shot mandate for green card applicants

- proving in court that Covid injections are neither safe nor effective

- challenging Nikeʼs Covid shot mandate

- other planned actions in defense of your rights

Donate to HFDF at: healthfreedomdefense.org
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in public health policies. She has consistently 
emphasized the importance of public input and 
scientific rigor in shaping regulations that affect 
millions of lives. Her work resonates deeply in a 
time where personal freedoms are increasingly 
challenged, reminding us that constitutional 
protections remain essential even in times of cri-
sis. Manookian continues to shape the discourse 
on informed consent and individual rights, 
making her a pivotal figure in the movement for 
ethical health care practices and constitutional 
governance.8

VERA SHARAV
Vera Sharav stands as a beacon of both truth 

and resilience, a hero on a sacred mission born 
out of the horrors she endured as a Holocaust 
survivor. Her life is a testament to the unyielding 
human spirit and the necessity of remembrance 
and vigilance. As the founder of the Alliance 
for Human Research Protection (AHRP)9 and 
producer of the 2023 documentary series Never 
Again Is Now Global,10 Sharav reminds us that 
the past’s darkest chapters can repeat themselves 
if we are not vigilant. Sharav’s mission is to 
honor those who did not survive by ensuring 
that their stories and the lessons of history are 
never forgotten. 

Sharav’s wisdom was born from profound 
suffering and a unique understanding of the fra-
gility of human rights and the ease with which 
societies can descend into barbarism. Her mes-
sage is not just a recollection of past atrocities 
but a dire warning against the perils of blind 
obedience and the perversion of science and 

medicine. From an act of defiance as a six-and-a-
half-year-old child—a moment of disobedience 
that saved her life—she formulated her belief 
that dissent can be a powerful force for survival 
and integrity.

Sharav emphasizes that modern technology, 
while transformative, has often eclipsed the es-
sential study of history and philosophy, corrupt-
ing genuine science and medicine.11 She draws 
parallels between the elitist and racist ideology 
of eugenics that gained popularity in the early 
twentieth century, which aimed to eliminate 
individuals deemed inferior, and public health 
and policy decisions today that similarly devalue 
human life. Sharav sees a disturbing continuity 
in the way medicine has been weaponized, even 
as spiritual and moral values are discarded. Her 
warnings about the current state of the world—
where doctors and medical institutions once 
again serve government dictates rather than 
ethical principles—are a call to action. In her 
eyes, we are at a catastrophic juncture in hu-
man history, witnessing global crimes against 
humanity driven by a new breed of predators 
who wield biotechnology and surveillance to 
control and dehumanize. Sharav’s determina-
tion to speak out against these dangers and to 
remember and resist makes her a hero in the 
truest sense of the word.

ANDREW WAKEFIELD
Andrew (“Andy”) Wakefield’s bravery 

reshaped the discourse around vaccine safety 
and autism. Trained as an academic gastroen-
terologist in London, Wakefield’s career took 
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a dramatic turn in the 1990s when he began 
investigating gastrointestinal issues in autistic 
children who had recently received a measles-
mumps-rubella (MMR) vaccine. His early 
research suggested a potential link between the 
vaccine, intestinal inflammation and neurologi-
cal injury—an inquiry that would redefine his 
professional trajectory and ignite a firestorm 
of debate.12

In February 1998, Wakefield and his col-
leagues published a study in The Lancet of 
twelve children who had experienced both 
developmental delays and gastrointestinal 
problems.13 As a case series, the paper made no 
claims about a causal link between the MMR 
vaccine and autism, but the authors advocated 
caution, recommending separate vaccines over 
the combined MMR shot until further research 
could clarify the safety concerns the study had 
raised. 

The fallout was swift and severe. Accusa-
tions of scientific misconduct, led by journalist 
Brian Deer and amplified by media outlets, cast 
a shadow over the study’s findings. (Twelve 
years later, in 2010, the journal went so far as 
to retract the paper.) Despite subsequent legal 
battles and the eventual exoneration of his co-
authors in the Lancet paper, Wakefield lost his 
medical license and faced professional ostra-
cism. Undeterred, he relocated to the United 
States, where he co-founded the Autism Media 
Channel and continued his advocacy through 
films like Vaxxed: From Cover-Up to Catas-
trophe, which Wakefield directed. Vaxxed, in 
turn, stirred global controversy by featuring a 
whistleblower who alleged that the CDC had 
suppressed data linking vaccines to autism. 
This assertion resonated deeply with parents 
and activists. Despite attempts to suppress the 
documentary, its impact was profound, fueling 
public skepticism and fostering a grassroots 
movement demanding transparency and ac-
countability in vaccination policies.

The controversy surrounding the Lancet pa-
per and subsequent events catapulted Wakefield 
into the spotlight as a leading voice challenging 
vaccine orthodoxy, earning him both staunch 
support and vehement opposition. Today, Wake-
field remains a central figure in the vaccine 

debate, advocating for informed consent and challenging the medical 
establishment’s handling of vaccine-related risks. Now a committed 
filmmaker, his films include 1986: The Act (a forensic examination of the 
1986 National Childhood Vaccine Injury Act and its consequences) and 
the 2024 film, Protocol 7 (about the fraud and corruption surrounding 
the mumps component of MMR vaccines).14 He is also the author of Wag-
ing War on the Autistic Child: The Arizona 5 and the Legacy of Baron 
von Münchausen15 and Callous Disregard: Autism and Vaccines – The 
Truth Behind a Tragedy.16 In his prologue to the latter, Wakefield states, 
“If autism does not affect your family now, it will. If something does not 
change—and change soon—this is almost a mathematical certainty.” 

Wakefield’s perseverance in the face of personal and professional 
adversity underscores a commitment to scientific integrity and the 
belief that parents’ concerns about public health policies merit serious 
consideration. His legacy prompts critical reflection on medical ethics, 
individual rights and scientific inquiry.

ANNE DACHEL
Anne Dachel is a formidable advocate in the autism community, 

renowned for her commitment to shedding light on the alarming rise in 
autism and related disorders. Through her website, Loss of Brain Trust, 
Dachel highlights the stark differences between children today and those 
of previous generations.17 She meticulously documents the growing preva-
lence of disabilities and chronic illnesses among children, emphasizing 
the impact on the education system and the catastrophic costs to society. 
The site also draws attention to the fact that issues once primarily associ-
ated with those considered to have autism—such as sensory problems, 
repetitive behaviors, anxiety and social skill deficits—now increasingly 
affect mainstream students. Dachel boldly challenges the gaslighting that 
blames these issues on poor parenting, presenting a compelling case for 
broader environmental influences.

As of the CDC’s data from 2020, autism is reported to affect one in 
thirty-six American children18—including one in twenty-two boys and 
8 to 10 percent of Black and Latino communities—versus an already 
high rate of one in two hundred fifty children back in 2002.19 At least 
54 percent of U.S. children suffer from one or more chronic illnesses,20 

even as the CDC continues to add more vaccines to its already burden-
some schedule.21

In addition to her website, Dachel is a prolific writer on Substack. Her 
in-depth analyses of the autism crisis cover a wide range of topics, from 
the skyrocketing autism rates and their societal and economic impacts 
to the controversial narratives surrounding “neurodiversity.” Dachel is 
unafraid to confront the harsh realities and challenges faced by the autism 
community and advocates for a deeper understanding of the disorder’s 
causes and more effective treatments. Her writings on Substack serve as 
a powerful platform for raising awareness and driving change, emphasiz-
ing the urgent need for a reevaluation of how society addresses autism.

As a vocal critic of the mainstream media’s reluctance to explore the 
environmental causes of autism and the potential for biomedical treat-
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ments, Dachel is additionally active in her role 
as media editor at Age of Autism, the “Daily Web 
Newspaper of the Autism Epidemic.”22 She and 
her Age of Autism colleagues are dedicated to 
giving a voice to parents and individuals who 
believe that autism is a man-made, preventable 
disorder, with a willingness to challenge pre-
vailing narratives and expose the bureaucratic 
inertia and medical malfeasance that hinder 
progress. Dachel’s passionate advocacy and 
relentless pursuit of the truth make her a heroic 
figure in the fight to understand and address the 
autism epidemic.

CHRISTOPHER SHAW
Dr. Christopher Shaw has made significant 

scientific contributions through his ground-
breaking research on vaccine adjuvants, particu-
larly aluminum. As a professor in the Depart-
ment of Ophthalmology and Visual Sciences at 
the University of British Columbia (UBC), Shaw 
has had a distinguished career marked by over 
one hundred peer-reviewed articles and numer-
ous book chapters.23 His research primarily has 
focused on neurological diseases, including, 
most recently, the neurological disease spec-
trum of ALS-parkinsonism dementia complex 
(ALS-PDC) of Guam and the Western Pacific. 
His laboratory was among the first to develop 
animal models that mimic the behavioral and 
pathological features of these diseases, paving 
the way for a deeper understanding of gene-
toxin interactions and potential therapeutic 
interventions.

In 2007, Shaw and his student Mike Petrik 
conducted a pivotal study on aluminum adju-
vants in vaccines, initially expecting to find 
no significant effects. However, their results 

showed notable motor neuron loss and motor 
function changes in the test subjects, which 
contradicted the conventional view that vaccines 
and their aluminum adjuvants are safe. This 
discovery led Shaw to further investigate the 
potential neurotoxicity of aluminum adjuvants, 
resulting in a body of work that highlights the 
possible connections between these substances 
and various neurological disorders, includ-
ing Gulf War syndrome and autism spectrum 
disorders.

Shaw has collaborated extensively with 
fellow UBC researcher Dr. Lucija Tomljenovic, 
producing critical studies questioning the safety 
and widespread use of aluminum adjuvants in 
vaccines. Their research highlights the fact that 
even after almost ninety years of use, the alumi-
num compounds’ mechanisms of action remain 
poorly understood, and data on their toxicology 
and pharmacokinetics are lacking. As the two 
researchers argue, the prevailing assumption 
that aluminum adjuvants are safe is not backed 
up by rigorous scientific evaluation. Instead, 
their research indicates that aluminum adju-
vants carry “a risk for autoimmunity, long-term 
brain inflammation and associated neurological 
complications and may thus have profound and 
widespread adverse health consequences.”24

In 2020, Shaw co-founded (with John W. 
Oller, PhD) and is senior editor of the Inter-
national Journal of Vaccine Theory, Practice, 
and Research, which encourages “[f]act-based 
research papers on all facets of funding, distri-
bution, regulation, marketing, promotion, and 
environmental impacts of vaccines.”25 Through 
his relentless pursuit of scientific inquiry, Shaw 
has become a key figure in the movement to 
rigorously assess vaccine safety and base public 
health policies on solid scientific evidence.

CHRISTOPHER EXLEY
Professor Christopher Exley, formerly 

of Keele University in the UK, is a world-
renowned expert on aluminum and its toxic ef-
fects on the human brain.26 With a prolific career 
spanning over thirty-six years, he has published 
approximately two hundred peer-reviewed sci-
entific papers, written numerous book chapters 
and edited compilations on aluminum in various 
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biological and medical contexts. Affectionately 
known as “Mr. Aluminum” by his peers, Exley 
has made significant strides in understanding 
aluminum’s impacts on human health, particu-
larly in relation to neurological diseases.27

Exley’s research group began focusing on 
aluminum adjuvants in vaccines around 2009, 
prompting Exley to conclude by 2020 that the 
vaccine adjuvants represent “an acute exposure 
to aluminium.”28 He also notes that the claim 
that aluminum adjuvants have an “excellent 
safety profile” is “pure aluminium-industry 
speak,” whereas aluminum adjuvant safety in 
humans “has never been tested for any vaccine 
in use today.”29 Exley’s studies have shown 
that elevated levels of aluminum in the brain 
are linked to conditions such as autism,30 
early-onset Alzheimer’s disease31 and multiple 
sclerosis,32 underscoring the need for a thorough 
evaluation of aluminum’s role in these and other 
neurodevelopmental disorders.

Notwithstanding his significant scientific 
contributions, the senior management at Keele 
University took actions that ultimately made it 
impossible for him to pursue his studies on hu-
man exposure to aluminum.33 Though a highly 
respected expert in his field, Exley’s career 
was destroyed for exposing some uncomfort-
able truths. Exley has persisted in his efforts to 
educate the public and the scientific commu-
nity about the dangers of aluminum exposure, 
sharing his thoughts in his Dr’s Newsletter on 
Substack34 and in his 2020 book, Imagine You 
Are an Aluminum Atom: Discussions with Mr. 
Aluminum.35,36 He continues to advocate for 
more comprehensive research into the toxico-
logical and pharmacokinetic properties of alu-
minum compounds, underscoring the urgency 
of addressing the “true pandemic” of aluminum 
exposure that affects countless lives globally.37

DR. LAWRENCE B. PALEVSKY
Dr. Lawrence (“Larry”) Palevsky has dis-

tinguished himself as a pediatrician unafraid 
to challenge the mainstream medical narra-
tive on vaccinations, despite his conventional 
training. With a medical degree from the New 
York University School of Medicine and over 
three decades of experience in pediatric care, 
Palevsky has developed a holistic approach to 

children’s health that prioritizes natural healing processes over phar-
maceutical interventions.38 His extensive background includes work in 
pediatric emergency and intensive care, neonatal intensive care and both 
inpatient and outpatient pediatric medicine.

Palevsky is outspoken about his belief that vaccines pose signifi-
cant risks to children’s health. He regularly lectures on the dangers of 
vaccines, describing them as toxic substances. He emphasizes that the 
current medical paradigm often pushes for the suppression of symptoms 
through vaccines and medications; these, he argues, disrupt the body’s 
detoxification processes. Palevsky instead advocates a medical approach 
that respects and supports the body’s processes and allows children to 
experience and recover from illnesses naturally, which in his view is 
essential for the development of a strong and resilient immune system.

In Palevsky’s podcast collaboration with like-minded professional 
Dr. Sherri Tenpenny, “Critically Thinking with Dr. T & Dr. P,”39 the two 
discuss vaccine-related issues and alternative health practices. Through 
his many speaking engagements, his bravery in speaking out against 
established medical practices has made him a significant and influential 
voice in the vaccine risk awareness movement.

CONCLUSION
In the complex landscape of modern public health, where powerful 

entities wield substantial influence and often seek to obscure truth, the 
voices of these eight vaccine risk-awareness heroes offer a vital counter-
balance. Their collective efforts embody a shared commitment to chal-
lenging the status quo, advocating for transparency and safeguarding 
individual freedoms—serving as a powerful reminder of the importance 
of critical thinking. 

Thanks to the courage of these and other remarkable heroes in 
confronting injustice and safeguarding personal freedoms and ethical 
principles—even in the face of overwhelming challenges—we can envi-
sion a future where our highest aspirations for vaccine awareness and 
medical freedom become reality. In this ideal scenario, legislative reforms 
will dismantle corporate protections and enshrine medical freedom in 
our Constitution. We will regain control from global organizations and 
redirect resources to support those affected by past injustices. Medicine 
will become truly personalized, with doctors prioritizing patients’ needs 
and embracing transparent, ethical practices. Genuine research will 
thrive, free from regulatory capture, leading to innovative breakthroughs 
and a healthier society. Children will be liberated from chronic illnesses 
and disabilities. 

As more whistleblowers emerge and more people stand up against 
atrocities past and present, we are moving closer to this transformative 
vision. Let us unite our efforts, stay attuned to what is real and trust our 
intuition over fiction. Together, we can make this vision a reality.

As a documentary filmmaker, Kendall Nelson directs, produces and 
distributes media that matter. With over twenty years of television/film 
experience, her commitment is to bring about awareness through her 
work, including advocating health freedom, simple living and real food. 
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She is an Idaho chapter board member of the 
International Women’s Forum.
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		 The International Association for Food 
Protection held its annual meeting from July 
14-17. The IAFP meeting is the largest food 
safety conference in the world; this year, over 
three thousand people from industry, govern-
ment and academia attended. The meeting is 
the conference for the industrial food system; 
this year, as in the past, Merck Animal Health 
and Cargill were major sponsors. 
		 Labor shortages and broken-down supply 
chains over the past few years have made the 
food safety regulators’ jobs more thankless 
than ever. The regulators might have to deal 
with a foodborne illness outbreak that contains 
ingredients obtained from multiple countries 
where the traceability is difficult. The FDA Food 
Safety Modernization Act (FSMA), which went 
into effect in 2011, was supposed to reduce the 
number of foodborne illnesses in the U.S. A 

A Campaign for Real Milk
INDUSTRIAL FOOD SAFETY: 2024 IAFP MEETING RECAP

By Pete Kennedy, Esq.

high-ranking FDA official provides a regulatory 
update at the meeting each year; until the 2023 
conference, that official acknowledged that the 
number of foodborne illnesses has remained 
flat. The past two years, the official giving the 
regulatory update hasn’t covered the matter; 
with the noticeable deterioration in quality in 
the conventional food supply, the likelihood is 
that foodborne illness has not declined.
		 A solution to the food safety problem would 
be to decentralize food production and deregu-
late both food production and distribution at 
the state and local levels—a move attendees at 
the conference do not consider; their job is to 
figure out and implement improvements to food 
safety under the existing industrial paradigm. 
Nevertheless, the IAFP meeting is an important 
event to follow; it can serve as an incubator for 
laws and policies that have an effect on the local 

REMEMBERING DEPARTED FRIENDS
MARIA ATWOOD

July 29, 1940 - July 30, 2024
		 An enthusiastic Colorado chapter leader since 2006, 
Maria created a cooking class video on traditional food prepa-
ration called “Cook Your Way to Wellness.” She also wrote 
a popular blog for Selene River Press. She was dedicated to 
promoting wholeness and natural remedies as opposed to 
conventional remedies like antibiotics. 		
		 Maria had great sympathy for those suffering chronic 

and end-stage illness. She 
wrote: “I now see death 
and chronic illness as part 
of life, and I’m grateful I was 
trained for this special task. 
I spent two years working 
with the terminally ill, and I 
think all practitioners should 
volunteer at least six months 
in this setting. It forever 
changes your perspective 
and allows you to see first-
hand what’s vitally impor-
tant to those we serve.”

JOAN McGOVERN TENDLER
October 8, 1953 - July 17, 2024

		 Although an architect by training, and a talented 
musician, Joan also applied her keen mind to the study 
of nutrition. She was a chapter leader since 2021 for Mil-
waukee, Wisconsin. Her article, “Why We Need a High-
Lysine Diet,” published in Wise Traditions Summer 2023, 
was an important contribution to our understanding of 
how plant-based diets 
can undermine our 
health. Then, earlier 
this year, while dealing 
with a terminal illness, 
Joan wrote “The Curse 
of the Cottonseed” for 
the Summer 2024 jour-
nal, just a few months 
before her death. We 
are grateful to Joan for 
the effort she applied 
to share her knowledge 
with the world before 
her passing.
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food system. The following is a review of some 
topics covered at this year s̓ meeting.

HIGHLY PATHOGENIC 
AVIAN INFLUENZA (HPAI)
		 With reports on the bird flu “pandemic” 
appearing in the media daily, a panel consist-
ing of federal government regulators (FDA, 
USDA, CDC) and individuals from academia 
and industry convened to discuss what to do 
about the outbreak of HPAI they claimed had 
first spread to dairy cattle toward the end of 
March.1 The panelists lamented how the pub-
lic was not listening to their warnings not to 
consume raw milk; in May, one polling firm 
estimated that demand for raw milk had risen 
as much as 65 percent since the onset of the 
“pandemic.” The panel members spoke about 
how social media such as TikTok and Instagram 
are influencing the public to purchase raw milk. 
One panelist thought the public was buying raw 
milk out of fear. Another panelist was closer to 
the truth when he acknowledged that mistrust 
of government, academia and industry has led 
to an increase in the consumption of raw milk. 
“Accurate science“ was what the panel thought 
could stop or slow down the increase in raw 
milk consumption. 
		 Another reason brought up in the discussion 
about why the consumption of raw milk was 
going up was a fear of industrial food and not 
knowing where your food was coming from. 
One panelist thought the consumer would sup-
port locally produced pasteurized milk. A panel 
member resolved to gather more information 
on why consumers think raw milk is the right 
thing. The panel agreed that HPAI was going to 
be around for a while and that it would be im-
portant to harmonize messaging with partners 
whether they be in the federal government, state 
government or in industry. 
		 Reports are that labs are using the notori-
ously inaccurate PCR test to test for HPAI; 
numerous labs during COVID were running the 
test at forty cycles or more where the chances of a 
false-positive test result were high. Two employ-
ees of a lab exhibiting at the IAFP conference 
tradeshow guessed that their lab was running 
the PCR test at forty-five cycles to test for HPAI. 
Interestingly, an official with the Massachu-

setts Department of Agriculture and Natural 
Resources stated, “PCR tests are only viable up 
to thirty cycles, so their state labs would likely 
run no more than thirty cycles.”2 Massachusetts 
has been the only state so far to require raw milk 
dairies to test for bird flu; so far, all milk samples 
tested have been negative for HPAI. 

CRONOBACTER
		 Another talk relevant to raw milk was a 
panel discussion on Cronobacter3, a pathogen 
found mainly in powdered infant formula. A 
speaker at a past IAFP conference disclosed that 
there is a 20 percent mortality rate for infants 
infected with the pathogen. A panelist at the 2024 
conference stated that Cronobacter can survive 
in the powdered formula up to five years. Another 
panelist said that Cronobacter has characteristics 
of both salmonella and listeria. Takeaways from 
the panel discussion were that Cronobacter is 
ubiquitous in the environment and that there’s 
still lots to be learned about the pathogen.
		 In 2022 an Abbott Laboratory plant in 
Michigan shut down after infant formula 
produced in it was linked to deaths and ill-
nesses caused by Cronobacter. Shortly after the 
shutdown, traffic to a page on raw milk infant 
formula on the Weston A. Price Foundation’s 
website went up 1,000 percent as demand for 
raw milk surged. Much of the panel discussion 
centered on how difficult and complex the clean-
ing process is in a plant producing powdered 
infant formula; profit margins are high so firms 
in the business have an incentive to stay in even 
though the risks are considerable compared to 
most foods. It would not be surprising if future 
problems with Cronobacter occur in infant for-
mula plants, directly leading to further jumps 
in the demand for raw milk.

FOOD FRAUD
		 One of the more eye-opening sessions at 
IAFP was a panel discussion on food fraud4—
something that affects 10 percent of the com-
mercial food supply according to a panelist. 
Food fraud is especially present with honey, 
oils, spices, fish and juices. Food fraud is the 
intentional adulteration and mislabeling (mis-
branding) of products; one trick of the trade is 
altering expiration dates on the label. A another 
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is putting a low-quality product in the packaging 
and labeling used by a competitor and passing 
that product off as the competitor’s. Undeclared 
allergens on food labels are also a problem. 
		 Protecting against food fraud is a complex 
and arduous process for a business. Different 
sectors within a firm work on it from product 
development to quality assurance to procure-
ment. Tracking supply chains, vulnerability (to 
fraud) assessments, verifying authenticity (such 
as, GMO-free, organic, country of origin), lab 
testing ingredients or finished food products, 
and being in compliance with legal require-
ments are all part of the process. The world 
of food fraud is a great incentive for buying 
directly from a farmer you know and trust. 

CELL-CULTURED MEAT
		 Investors have spent billions on cell cultured 
meat (CCM) but so far there is very little product 
on the market. Pre-market approval from FDA is 
necessary to sell cell-cultured meat; that agency 
has joint jurisdiction with USDA in regulating 
that product. A speaker in an IAFP session on 
cell-cultured meat 5 said that FDA had only 
granted approval for two cell-cultured poultry 
products and no approval for any beef or pork 
products yet. Another speaker remarked that 
price and perfection for cell-cultured meat are 
not there. The legal framework to navigate to 
get approval is difficult. A typical CCM prod-
uct will have anywhere from 60 to 100 inputs 
(ingredients); FDA evaluates each to determine 
whether it is a food additive recognized in the 
law or, in most cases, whether it is GRAS (gener-
ally recognized as safe). One speaker remarked 

that the infrastructure for the CCM industry is 
lacking; there is no large-scale commercializa-
tion of the product. Another said that pathogens 
such as Campylobacter, Salmonella and E. coli 
in CCM are a problem. There was a comment 
that, with the expense of manufacturing CCM, 
there was little product available. One of the 
speakers disclosed that the U.S. is a test market 
for CCM and that much of the investment in 
the product was European. The upshot of the 
session was that CCM is not having success 
getting established in the market; the speakers 
at the session spent little or no time addressing 
the complete lack of demand for CCM.
		 The IAFP conference is an affirmation 
of how important it is to build a parallel food 
system; the pace which favorable laws and in-
frastructure for a prosperous local food system 
is rounding into place needs to increase.
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Support the Foundation that has made real, raw milk widely available. Membership fees 
and donations to WAPF make possible:

• Ongoing administration of realmilk.com (which offers free listings for dairy farmers)
• Scientific information on raw milk benefits and safety
• Raw milk updates on westonaprice.org and in Wise Traditions
• The WAPF chapter system, which helps you find raw milk in your area
• Initiatives such as founding the Farm-to-Consumer Legal Defense  

Fund to protect raw milk producers

Raise a glass and support the efforts of the Weston A. Price  
Foundation to keep raw milk flowing for you and your family.

westonaprice.org and realmilk.com
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DELAWARE - RAW MILK BILL PASSES LEGISLATURE 
On June 27 the Delaware House of Representatives passed Senate Bill 273 (SB 273), sending the legislation on to 

the governor for signature. SB 273 allows the direct-to-consumer sale of raw milk and raw milk products by licensed 
dairies; the bill calls for inspection and testing requirements as well as for the dairy to prepare “a risk management plan 
that covers sanitation, handling and testing methods.”

The legislation called for the Department of Agriculture to write and adopt regulations to administer and enforce 
SB 273. The path of the bill and its passage out of the legislature was another sign of how opposition to raw milk has 
declined. The drivers for the bill were Grade A dairy farmers, Stephanie and Greg Knutson; in the past decade, Dela-
ware has lost three-fourths of its Grade A dairies. Delaware Secretary of Agriculture Michael Scuse testified in favor 
of the bill at Senate and House committee hearings and on the Senate floor. A Delaware Farm Bureau representative 
testified in favor of SB 273 as well; the Department of Health was neutral on the legislation—something that rarely 
happens in any state. 

As of September 10, Governor John Carney still had not signed the bill. Secretary Scuse had said he wanted to 
write regulations for SB 273 before his own term expired in January. 

LOUISIANA - RAW PET MILK SALES NOW LEGAL
On June 19, Louisiana became the forty-seventh state to legalize the sale or distribution of raw milk when Gov-

ernor Jeff Landry signed House Bill 467 (HB 467). The new law legalizing sales of raw pet milk in the state went into 
effect on August 1.

Raw pet milk producers received good news from the Louisiana Department of Agriculture and Forestry (LDAF) 
when the department moved to exempt them from all regulatory requirements except a labeling requirement and test-
ing for Salmonella. LDAF’s decision saved producers hundreds of dollars in registration and other fees. LDAF indicated 
that if raw milk dairies wanted to produce other dairy products or mix any other ingredients into raw milk, they would 
be subject to registration and other applicable regulations in the state’s commercial feed code. 

MASSACHUSETTS – FIRST STATE TO TEST RAW MILK DAIRIES FOR BIRD FLU
In the five months since bird flu was purportedly discovered in dairy workers, constant fearmongering from 

government agencies and the media has yet to provide a shred of evidence that bird flu is a threat to human health. 
Nevertheless, in August, possibly due to pressure from the federal government, Massachusetts became the first state to 
require raw milk dairies to submit a sample to the Massachusetts Department of Agricultural Resources to test for H5N1.

As of the end of August, none of the dairies submitting samples had received a positive test result. Unfortunately, 
several raw milk dairies in the state have already been hurt by the climate of fear the government and media have 
tried to create over bird flu. On July 19, Agri-Mark dairy cooperative sent a letter to its members and informed them 
that they would no longer be allowed to sell raw fluid milk for human consumption; the new policy went into effect 
on September 1.

NEVADA - HOW THE DE FACTO RAW DAIRY BAN WORKS
There are currently forty-seven states that allow (through statute, regulation or policy) either the sale of raw milk 

for human consumption, the sale of raw milk for animal consumption or the distribution of raw milk through herdshare 
agreements. The outliers are Hawaii, Nevada and Rhode Island; sales of raw milk are legal by statute in Nevada, but 
reality couldn’t be more different. Nevada has established a de facto ban through its laws that make it impossible for 
producers to legally sell raw milk.

A Nevada dairy cannot produce raw milk to be sold unless there is a county milk commission to regulate production 
and distribution; even if there is a county commission, the sale of raw milk and raw milk products the farm produces 
is legal only in that county, nowhere else in the state.1 Currently, only one of the sixteen counties in the state, Nye 
County, has a milk commission. A bill allowing statewide sales of raw milk, certified by a county milk commission, was 
vetoed by Governor Brian Sandoval in 2013.

The Nye County Raw Dairy Commission (NCRDC) formed in 2012.2 Under state law, the commission must “adopt 
written regulations, which must be approved by the Director [of the Nevada Department of Agriculture] governing 
the production, distribution and sale in the county of certified raw milk and products made from it. . .”3 It is the com-

REAL MILK UPDATES by Pete Kennedy, Esq.
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mission that certifies the raw milk and raw milk products so they can be sold. The director, as far as is known, never 
approved the regulations the Raw Dairy Commission drafted and adopted in November 20154 (per agenda and min-
utes for 11/18/2016).5,6 If the director had approved, a Nye County dairy would have had to comply with not only the 
commission’s regulations but also dozens of regulatory requirements issued by the Nevada Department of Agriculture 
that are found in the state administrative code, including extensive physical facility requirements—all this to sell milk 
in a county of around 56,000 people.7 Nevada’s population is 3.2 million.8

Herdshare agreements aren’t an option for raw milk producers in Nevada. Anyone selling or dispensing raw milk 
must have a permit issued by the state and be in compliance with all county and state regulations. Nevada law defines 
“sold or dispense” to mean “any transaction involving the transfer or dispensing of raw milk by barter or contractual 
agreement or in exchange for any form of compensation, including, but not limited to, the sale of shares or interest 
in a cow, goat or other lactating mammal or herd.”9

Sales of raw milk for animal consumption are legal but only if there is an “approved denaturant”10 added to the 
milk; all the approved denaturants are toxic. There isn’t much opportunity for dairy farmers in Nevada these days, 
especially small-scale operators. There are around twenty Grade A dairies left in the state, ranging in size from five 
hundred to twenty-five thousand cows.11 Nevada dairy farmers have lost millions of dollars in raw milk sales to neigh-
boring California; 2025 should be the year when the booming demand for raw milk moves the legislature to pass a 
law that actually gives raw milk producers a chance to make a living.

1. Nev. Rev. Stat. Ann. 584.207 (NRS 584.207), https://www.leg.state.nv.us/nrs/nrs-584.html#NRS584Sec207
2. Commission created in 2012 by “Nye Ordinances Chapter 8.40 Raw Milk Commission”. See archived Notice of Public Hearing on Nye County 

Bill 2012-15, originally posted July 17, 2012. https://www.nyecountynv.gov/CivicAlerts.aspx?AID=212&ARC=485
3. Nevada statute NRS 584.207, clause 3(b) https://www.leg.state.nv.us/division/legal/lawlibrary/NRS/NRS-584.html#NRS584Sec207
4. Regulations of the Nye County Raw Milk Commission. Adopted November 11, 2015 per agenda and minutes for Nov. 18, 2015. https://nv-

nyecounty.civicplus.com/DocumentCenter/View/29055/Item8?bidId=
5. Raw Milk Commission Agenda November 18, 2016. (2016, Nov 14) https://www.nyecountynv.gov/AgendaCenter/ViewFile/Agenda/_11182016-2101
6. Draft Meeting Minutes for Nye County Raw Dairy Commission. (2016, Nov 18). https://www.nyecountynv.gov/AgendaCenter/ViewFile/Min-

utes/_11182016-2101
7. worldpopulationreview.com/states/nevada/counties
8. worldpopulationreview.com/states/nevada-population
9. Nev. Rev. Stat. Ann. 584.207 (NRS 584.209), https://www.leg.state.nv.us/nrs/nrs-584.html#NRS584Sec209]
10. Ibid.
11. nevadamilk.com/on-the-farm/nevada-farms
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BACK ISSUES OF Wise Traditions AND OTHER INFORMATIVE LITERATURE
Spring 2014	 Dr. Price’s Scientific Approach; Weston Price and the Fluoridationists; Cows and Climate; Economics of Raw Milk.
Fall 2014		 What Causes Heart Attacks? The Myogenic Theory of Heart Disease; Thrombi in Heart Disease. 
Winter 2014	 Effects of Smart Phones on the Blood; Dangers of Smart Meters; Protection Against EMR; U.S. Dietary Guidelines.
Spring 2015	 Cleansing Myths and Dangers; Toxicity and Chronic Illness; Gentle Detoxification; Great Nutrition Pioneers.
Summer 2015	 Vaccination Dangers Issue.
Winter 2015	 Water Issue: The Fourth Phase of Water; Sewage in a Glass; Water Stressors; Teaching WAPF to College Students.
Spring 2016	 Folic Acid and Glyphosate; Why We Need Saturated Fats; Cod Liver Oil Testing; Flint, Michigan Cautionary Tale.
Fall 2016		 Recovery from a Low-Carb Diet; Why We Need Carbs; Salt; Nutritional Yeast; Big Box Stores; Addictions.
Spring 2017	 Type 2 Diabetes; Couch Potato or Marathon Runner?; Weight Loss; Costa Rica; Moving Heavy Loads; MSG.
Winter 2017	 The HPA Axis; A Primer on the Thyroid; Recovery from Bioidentical Hormones; WAPF in Peru.
Spring 2018	 Mercury Issue: Mercury as Anti-Nutrient; The Thimerosal Travesty; Poisoning Our Children; The Cutler Protocol.
Summer 2018	 Treating GERD; Gallbladder Health; Herbal Bitters; Hidden Histamine Problems; Constipation.
Fall 2018		 Seniors on Drugs; Chronic Hyperinsulinemia; Dangers of Daily Aspirin Use; Incontinence; Nepal.
Spring 2019	 Surviving in the Aluminum Age; The Cannabis Craze; Fluoride Dangers; Risks from Tablet Use.
Summer 2019	 Rancidity Testing of Cod Liver Oil; Getting Informed about 5G; The Ketogenic Diet; Ukraine’s Traditional Foods.
Fall 2019		 Why We Cook; Mitochondria and Health; Prenatal Ultrasound, Not So Sound; Dissecting Fake Burgers.
Winter 2019	 Dietary Support for the Alcoholic; Vitamin B6 and Nutritional Dependencies; Switzerland’s Sourdough Bread.
Spring 2020	 Vitamin A-Mazing; Sunlight and Vitamin D; Vitamin K2 MK-4, Dr. Price’s X Factor.
Summer 2020	 Is Coronavirus Contagious? Air Pollution, Biodiesel, Glyphosate and Covid-19; The Current Health Crisis.
Fall 2020		 Toxic Iron, Arsenic and Anthrax, Traditional Foods of Morocco; Modified Food Starch.
Spring 2021	 Bringing Up Baby; MSG-Glyphosate Connection; Advice for the EMF-Sensitive; Colonoscopy Risks.
Summer 2021	 Hidden Food Ingredients; Glyphosate and the Gut; Questioning Covid; Foodways of the Australian Outback.
Fall 2021		 Sound Frequency Therapy; Covid Vaccine Shedding; Outlawing Meat in India; The Batwa Pygmies of Uganda.
Winter 2021	 Money and Public Health Policy; Cell Phones and Thyroid Cancer; DIY Covid Treatment; Low-Fodmap Diet.
Spring 2022	 The Great Virus Debate; Solving the Mystery of TB; RFK, Jr. Speech; Covid and Mechanical Ventilation.
Summer 2022	 Devil in the Garlic; MSG and Obesity; Sunscreen Dangers; Reducing EMF Exposure; Mediterranean Diet.
Fall 2022	 Salt, Dopamine and Health; Gallbladder Health; Lung Health; A Soy Prison Saga.
Winter 2022	 Optimal Hormonal Development in Your Child; Living in the Plasticene; Gender Surgery; Scottish Porridge.
Spring 2023	 What Makes Us Sick?; Transcending the Narrative; The Kazakh Eagle Hunters; Medical Testing.
Fall 2023	 Vitamin A for Fertility; Vitamin K2, MK-4; Dr. Price’s Remedy; Weight-loss Drugs; Adrenal Fatigue.
Winter 2023	 An Update on GAPS; A Cannabis Suicide; The Lyme Disease Lie; Dangers of Stevia.
Spring 2024	 The Gut Microbiome, Oxalate and Your Kidneys; Reducing Anemia in India; Snapshots from Omo Valley Tribes.
Summer 2024	 The Curse of Cottonseed; Staying Out of the Emergency Department; Contagion in Jewish Law.

HEALTHY BABY ISSUE: Traditional Remedies for Childhood Illness; Baby Food and Formula; Vitamins for Fetal Development; 
Wrong Advice in Baby Books; Vaccinations; Baby Food; Gut and Psychology Syndrome.

HEART DISEASE ISSUE: What Causes Heart Disease? Benefits of High Cholesterol; Oiling of America and more.
All articles from all journals are posted at westonaprice.org. 

Back issues are $12 (includes shipping). Discounts: $8 for 10-49; $5 for 50 or more.
FREE JOURNAL COPIES: Request a free issue from between 2015-2020 on the westonaprice.org homepage.

Members willing to share the journal, may request copies (1, 2, 5 or 19 copies) by emailing info@westonaprice.org

HEALTHY 4 LIFE DIETARY GUIDELINES AND RECIPE BOOK in English, French, Spanish and Italian
$10 each (includes shipping) or $6 each for 10 or more.

11 DIETARY PRINCIPLES: $10 each (includes shipping) or $6 each for 10 or more.

TIMELESS PRINCIPLES OF HEALTHY TRADITIONAL DIETS 28-page booklet in English, French and Spanish
$1 each (includes shipping), 60¢ each for 100 or more.

2024 SHOPPING GUIDE 99-page booklet listing 2,000 products in categories: Best, Good, Avoid
$3 each (includes shipping) $1 each for 10 or more.

LISTEN TO THE PODCAST OFFLINE - FLASHDRIVE WITH 3 MONTHS WORTH OF PODCASTS

TRIFOLD FLYERS
	 Suggested donation for flyers is 25¢ each (includes shipping), 15¢ each for 50 or more 
The Dangers of Industrial Fats and Oils	 Cod Liver Oil, Our Number One Superfood	 Butter Is Better	
Dangers of Vegan and Vegetarian Diets	 How to Protect Yourself Against Cancer with Food	 Soy Alert!
Myths & Truths About Cholesterol	 Nutrition for Mental Health 	 Sugar Alert!	  
A Campaign for Real Milk	 A Message to Grandparents	 Vaccination Dangers
	 Covid-19: Contagious Virus or 5G Microwave Technology? 

 
Order online at westonaprice.org or by phone (703) 820-3333 OR send checks to The Weston A. Price Foundation.
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Healthy Baby Gallery

She adds that she recently found him 
eating butter directly from the package, 

“so I guess we can officially call him a 
Wise Traditions Diet baby.” Her son is an 

Andean boy whose father is from the 
Peruvian mountains visited by Dr. Price.  

The mother of this beautiful boy reports 
that she thinks of the Weston A. Price 
Foundation with gratitude for the food 
she gives to her son, who is “absolutely 
healthy” and “so smart and energetic.” 

Breast is Best.  
But for those who can’t, we recommend:

WAPF Homemade Baby Formulas
Developed by Dr. Mary Enig, with a PhD in nutritional  
sciences, and used successfully for twenty years.

• Safe and nutrient-dense.

• Raw Milk-Based formula developed to mimic human milk.

• Liver-based formula for those unable to consume milk.

https://www.westonaprice.org/health-topics/ 
childrens-health/formula-homemade-baby-formula
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ALABAMA
Auburn: Susan Ledbetter (334) 821-8063 gnomons@bellsouth.net
Birmingham: Helen Ryan (205) 639-2092, info@theryanclinic.com & Jane O’Brien
Florence: Vanessa Hopkins (256) 275-0104, vanessa.s.hopkins@gmail.com
Huntsville: Beverly Allen wapf.huntsvilleal@protonmail.com & Margaret Viola, (650) 422-1556, chapters.westonaprice.org/huntsvilleal/

ALASKA
Anchorage/Eagle River: Anthony Rumsey (907) 336-0200, anchoragewapf@gmail.com
Gustavus: Kelly McLaughlin (907) 723-5459, kellyrose.alaska@gmail.com
Kodiak Island: Jessica Call (907) 942-3896, kodiakWAPF@gmail.com
Matsu Valley: Kristen Acosta (979) 451-3937, Kristenaacosta92@gmail.com, chapters.westonaprice.org/matsuvalleyak/

ARIZONA
Flagstaff: Sarica Cernohous (928)856-0660, Sarica@naturallylivingtoday.com & Lynn Beam (928) 856-0660, lynn@naturallylivingtoday.com
Phoenix: Rachael Woosley (480) 433-1181, rachaelwoosley@gmail.com
Prescott-Quad Cities: Chelsea Bowling (928) 899-3224, chelseabowling@proton.me & Erin Warne (928) 925-1387, ejwarne8@gmail.com

ARKANSAS
Ark-La-Tex: Jerica Cadman (903) 665-7076 jericacadman@gmail.com
Fayetteville: Toni Fairman (760) 522-5202, toni@tonifairman.com
Jonesboro: Kim Dixon (925) 864-5018, Dr.KimDixon@pm.me
Rogers: Sharise Parviz & Michael Miyabara-McCaskey (479) 696-8777, contact@shariseparviz.com

CALIFORNIA
Capay Valley: Lauren Ayers (530) 796-2463, lauren.yolocounty@gmail.com, chapters.westonaprice.org/CapayValleyCA
Chico - Butte County: Portia Ceruti (530) 680-3969, portiaceruti@protonmail.com
Contra Costa Tri-Valley: Myra Nissen (925) 289-9388, myra@myranissen.com & Patricia Moore (925) 455-4255, 
	 tmyoga@comast.net email group sign up contracostacountyca-request@wapfgroups.org, chapters.westonaprice.org/contracostatrivalleyca/
Crescent City: Margaret Stokes (415) 686-8596, Kunekai@gmail.com & Sarah Rose (971) 400-7232 wendtsl@gmail.com
East Bay: Nori Hudson (510) 847-3197, EastBayWAPchapter@protonmail.com
El Dorado County: Andy & Dori Ben-David Johnston (650) 274-3739, dori@bendavidfp.com, Andy Johnston, (650) 520-7323, 
	 andyjohnston2@gmail.com, facebook.com/groups/1118039462897365/
Grass Valley/Nevada City: Cathe’ Fish (530) 432-5109 sunshine.works@gmail.com & Shan Kendall shan.kendall@gmail.com, 530-478-5628
	 facebook.com/groups/GoldCountryWAPF/, chapters.westonaprice.org/goldcountrychapterca/

Local chapters help you find locally-grown organic and biodynamic vegetables, fruits and grains; and raw milk products, butter, eggs, chicken and meat 
from pasture-fed animals. They also represent the Weston A. Price Foundation at local fairs and conferences and may host cooking classes, potluck dinners 
and other activities to help you learn to integrate properly prepared whole foods into your life. Local chapters may be able to put you in touch with health 
practitioners who share our philosophy and goals. IMPORTANT WARNING: This chapter list is meant for individuals to contact a local chapter for 
food sources and for small farms or food producers to contact chapters near them. It is not for use by vendors and marketers. If you use the chapter 
email addresses to promote a product, even a free product or giveaway, we will not allow your company to advertise in Wise Traditions journal nor 
exhibit at our conference.

BOOK TOUR

California chapter leaders greet Sophia Eng on her 
book tour for Nourishing Asian Kitchens.

From left to right: Joy Ferrar (Pasadena); Elaine 
Lou (Mountain View/Palo Alto); Sophia Eng (E. 
Tennessee); Elissa Hirsch (San Mateo County). 

Local Chapters
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Hemet/Winchester: Wendy McPhail (951) 764-8685 nethersprings2015@gmail.com, Nethersprings.com
Kern County: Morgan Schokman NTP (951) 201-9551, wholehealthmama@gmail.com
Marin County: Karen Hamilton-Roth (909) 726-3488, marinwapf@gmail.com, chapters.westonaprice.org/marincountyca
Monterey Bay: Maria Katharina Cobley (408) 464-3501, westonpricemb@gmail.com
Mountain View/Palo Alto, Northern Santa Clara County: Elaine Lou wapf.santaclaracounty@gmail.com
Murrieta/Wildomar: Brianna Fernandez (951) 264-1659, WAPFmurrietawildomar@gmail.com, facebook.com/groups/wapfmurrietawildomar
Napa Valley: Ashley Hathaway (415) 823-9333, ashleycntsf@gmail.com
North County San Diego: Gabriell Simons (770) 733-2796, dadsgab1@gmail.com, chapters.westonaprice.org/sandiegonorthcoca/
Orange County: Amanda Gale-Bando contact@drbando.com & Elizabeth Bruckner elizabethbruckner@gmail.com
Orange County-Laguna Niguel: Mona Lenihan-Costanzo (949) 637-4639, Mona_vibrantwellness@protonmail.com, 
	 chapters.westonaprice.org/lagunaniguelca/
Pasadena: Joy De Los Santos (626)641-0774, joyfarrar2007@gmail.com Aaron Zober aaron@appropriateomnivore.com, 
	 westonapricepasadena.wordpress.com
Redondo Beach/South Bay: Angela Karlan MA FNTP ACN HTP (310) 291-3250, akarlan@yahoo.com
Riverside/Moreno Valley: Suzette Chavers (951) 682-9680 schavers@gmail.com
Sacramento: Jeanette De Caro (916) 316-0858, jdecaro@alatianhealth.com, facebook.com/groups/253923421376927, 
	 chapters.westonaprice.org/sacramentoca/
San Diego Central: Stacey Baker (619) 300-2466, staceybaker44@gmail.com
San Diego/East County: Nancy Teas-Crain (619) 733-5016 ntcrain@me.com, chapters.westonaprice.org/sandiegoeastcoca/
San Francisco: Dave Horn (724) 757-2180, chefdavehorn@gmail.com, chapters.westonaprice.org/sanfranciscoca/
San Joaquin County: Desiree Lopez (209) 244-1859, realfoodcentralvalley@gmail.com
San Jose, Santa Clara County: Pamela Lau WAPF.SiliconValley2@gmail.com, westonapricenorcal.mn.co/feed
San Mateo County: Shelley Lane (805) 245-0577 shelleylaneomd@gmail.com & Elissa Hirsh (650) 269-7849, hirsh.yeend@sbcglobal.net, 
	 facebook.com/groups/WAPFSanMateoCounty/, chapters.westonaprice.org/sanmateoca/
Santa Barbara: Mycah Kreft (303) 945-5248, mycahkreft@gmail.com & Justine Perrizo, chapters.westonaprice.org/santabarbaraca/
Santa Cruz County: Cynthia Campos (831) 239-2989, cmendoza99@yahoo.com
Siskiyou County: Diane McGonigal (530) 467-5356 mcgfam@sisqtel.net & Geri Quintero (530) 468-5727, geriq07@gmail.com
Solano County: Denise Lyons (805) 901-4440, denise@lockewoodacres.com
Sonoma County: Sushama Gokhale (415) 694-3502, sushama.gokhale@gmail.com, facebook.com/groups/westonapricesonoma, 
	 chapters.westonaprice.org/sonomacountycal/
Ventura County: Dylan Boeken (310) 903-7292, Ventura.wapf@gmail.com
Yolo County: Trish Trombly (530) 753-2237 tromblynutrition@gmail.com

COLORADO
Aurora: LaShay Canady (303) 886-0673 herbalist@thebossgrp.net, chapters.westonaprice.org/auroraco/
Black Forest: Emmy McAllister (719) 494-1546 HealthSolutionsNow@earthlink.net
Boulder: Erin Meschke (970) 402-1827, boulder.wapf@gmail.com, chapters.westonaprice.org/boulderco/
Colorado Springs, North: Gina Biolchini (719) 200-1384, wapfcos@gmail.com, facebook.com/groups/wapfcos Christin Zielinski, (815) 814-6094
Denver: Cheryl Harris (720) 231-3526, cheryl.harris@yahoo.com
Fort Collins: Chris Erskine (719) 640-6488, wapffc@gmail.com & Stephanie Peter, (503) 348-7988, wapffc@gmail.com
Grand County: Janine Farzin janine@offallygoodcooking.com
Little Snake and Yampa River Valleys: Jonathan & Laura Bowler (307) 380-3088, thefreebornfarm@gmail.com
Loma-Mack: Maggie Heiser (970) 589-9297, info@RootsFromEden.com & Lucas Heiser, rootsfromeden.com
Western Colorado Rockies: Patricia Dotson (970) 456-7887, houstonmountainhealth@gmail.com & Mollie Shipman dooleycreekfarm@gmail.com
Western Slope: Dawn Donalson CGC dawndonalson@gmail.com, dawndonalson.gapscoach.com/

CONNECTICUT
Fairfield County: John Kriz wapfairfield@yahoo.com
Hartford County: Jose Luis Diaz (860) 288-8699, admin@realfoodnourishment.com, realfoodnourishment.com/wapf-hartfordct-chapter
Litchfield County: Pam Pinto (860) 482-8477, info@actnaturalhealth.com
New London: Cara Joseph (860) 334-3331, newlondonwestonprice@gmail.com & Kimberly Giunta, kimberlyagiunta@gmail.com, 
	 chapters.westonaprice.org/newlondonct/
Southington - Central CT: Catherine Shaw (386) 479-9019, catherine.shaw@mailfence.com RootWisdomHealth.com/resources
Tolland County: Anna Simpson (860) 305-5888 wellbeyondnutrition@gmail.com

DISTRICT of COLUMBIA
Washington, DC: Emma Wise emmatwise8@gmail.com, & Jessica Davis (571) 319-3867, jessica@trustmerchantservice.com

DELAWARE
New Castle County: David Creech (215) 779-0830, wapf.newcastle@proton.me, Wenlin Creech (484) 226-5155

Local Chapters
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FLORIDA
Altamonte Springs: Lee Burdett (407) 782-1414, jakespeed87@gmail.com & Steve Moreau kmt205@gmail.com
Bradenton: Deborah Hutchinson (843) 864-5018, chapterleaderbradenton@gmail.com turningtides.us (843) 864-5018, 
	 chapterleaderbradenton@gmail.com
Brevard-South Volusia: Ginny Parker (386) 589-6931 ginny.hall@gmail.com spacecoastfbc.com
Broward and South Palm Beach Counties: Anita Schubert (860) 997-7900, SPBBrowardWAPF@pm.me
Citrus County: Stephanie Gombrelli (352) 613-6111, Stephanie@CitrusBeautySpa.com
Dunedin: Anthony Johnson (727) 474-3926 tonyj1234@aol.com
Emerald Coast: Aracely Morones (760) 301-2925, aracelyv@proton.me
Fernandina Beach: Alec Meyer (224) 595-4948, AlecSMeyer212@gmail.com
Gainesville: Angela Minno (352) 375-7999 angela.minno@protonmail.com & Karen Eberly, kareneberly@hotmail.com, 
	 facebook.com/groups/499501210152094/
Gilchrist County: Racheal Webster (352) 507-2361, webster.racheal@gmail.com
Jacksonville: Caroline Lamb (970) 576-2094, mamalamb2021@gmail.com
Lee County: Thomas Scannell (561) 441-1378, tom@pineshinefarms.com
Miami Beach: Durrell Handwerger (305) 799-1263 dhandwerger@yahoo.com
Miami/Miami-Dade County: Gary Roush (305) 221-1740 garyaroush@aol.com
Naples: Medea Galligan (239) 961-9271, medeagalligan@gmail.com, facebook.com/groups/1506348466828985
Ocala: Rachael Jean Harper (360) 301-3130, rjh4health@gmail.com
Orlando: Michele Paige (347) 827-8579, michelepaige@gmail.com
Palm Coast: Emily Todd (470) 836-8422, etodddc@gmail.com
Panhandle: Nina Elliot (571) 242-4775, nina@truewholehuman.com
Pasco-Hernando: Karen Gay (240) 393-5625, karengreergay@gmail.com & Carrie Perez carrie@mrsasupportgroup.org
Pensacola: Kristill Williams (907) 328-9510, kristill@kristillwilliams.com & Jered Williams
Pinellas County: Jessica Knutson Rachael Wetherbee (707) 685-3963, moonberrymade@gmail.com
Prior Lake: John Myser (651) 341-3431 johnmyser@me.com
Sarasota: Anya Adams (571) 332-2052, anya.adams@icloud.com, facebook.com/sarasotawapf/, chapters.westonaprice.org/sarasotafl/
South Miami-Dade County and the Florida Keys: Mary Palazuelos-Jonckheere (305) 484-8402, marybenoit@aol.com
St. Petersburg: Mandy Blume (727) 401-4070, mandy@RealFoodRecovery.org RealFoodRecovery.org/wap
Tallahassee: Joanne Mendez (850) 339-0443, jcmendez@earthlink.net
Vero Beach: Jody Old (772) 584-3424, jodyold44@gmail.com
Volusia & Flagler Counties: Mary Beth Michael (386) 675-6178 sharingnatural@gmail.com, sharingnatural.com

GEORGIA
Atlanta: Marsha Thadison (770) 732-6124, yesterdayskitchen4today@gmail.com
Braselton: Stephanie Zgraggen (843) 214-2997, drzgraggen@gmail.com
Brunswick: Brittney Stalvey (912) 659-3180, brittneystalvey@gmail.com & Corey Dunn (301) 814-0917, coreysearles@gmail.com
Cedartown/Polk County: Kathi Butz (770) 748-0729, goodlife19@protonmail.com
Cherokee County: Cindy Morrow (770)-517-8893, cindymorrow@protonmail.com
Cumming: Ana Jane Ivacove (916) 598-5937, janewapfga@gmail.com
Gwinnett County: Stephanie Linihan (678) 216-7373, slinihan@yahoo.com
Kennesaw & Acworth: Cynthia Tufts (770) 886-1509, Peonies222@protonmail.com
Marietta: Debby Smith (404) 918-6368, dsatlanta@comcast.net, meetup.com/AtlantaRealFood/
Mitchell County/SW: Pamela Watts (435) 770-2153, pamelawatts@proton.me
North Atlanta: Marina Peck & Sandra Walker,NorthAtlantaWAPF@proton.me, chapters.westonaprice.org/northatlantaga/ (404) 213-9857
Towns County: Sandy Nannen (678) 736-1341, sandy@uncommonlygoodhealth.com, Brad Nannen
Walker, Catoosa & Whitfield Counties: Denise Burns (770) 402-7916, DenisePBurns@protonmail.com, facebook.com/groups/619381541582471/?r
Warner Robins: Lori Freeman (478) 396-8379, lorifree107@gmail.com

SARASOTA, FLORIDA

Ashleigh and the Sarasota chapter 
presented a sourdough demo.  
Attendees learned how to make their 
own bread as well as nutritious things 
to make with the discard.

Local Chapters
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HAWAII
Kailua: Rachel LaBuda (808) 699-1987, rlabuda96@gmail.com
Kauai: Nathan Donahoe (657) 243-3663, nathan@makelovewithfood.com

IDAHO
Coeur d’Alene/Rathdrum: Barbara Geatches (208) 964-3770, wapfcdaidchapter@yahoo.com
Idaho County: Kathleen Majors (208) 816-3928, pneumadoula@gmail.com
Meridian: Daniela Troia (410) 960-7589, danielatroia@gmail.com
Rexburg: Peggy Edwards (202) 760-1686, peggy6e@gmail.com & Faline Elias Faline@sisterscirclepma.com
Sandpoint: Emily Neff (208) 360-7937, sandpointwapf@gmail.com & Jennifer Steinbachs (208) 946-2620, jen@syringawellness.com, chapters.we-
stonaprice.org/sandpointid/

ILLINOIS
Bloomington/Champaign: Molly Meyer (217) 419-0858, central.il.wapf@gmail.com, chapters.westonaprice.org/bloomington/
Chicagoland: Sean and Talia Cork (608) 209-1126, taliamcork@gmail.com
Decatur: Becca Dickens regenlifefarm@gmail.com
Dixon: Vicki McConnell (815) 288-2556 vlmcconnell@gmail.com
Freeport: Margaret Bardell (815) 908-1627 freeport.il.wapf@gmail.com
Lake County/Northwest Suburbs: Linda DeFever (847) 722-4376 ocfever01@yahoo.com
McHenry: Sarah Raper (847) 858-3573, Sarahlynnraper@gmail.com
Metro East: Lisa Hermann info@hermannholistichealth.com
Northern Dupage County: Kathryne Pirtle (312) 969-7572 kathypirtle@sbcglobal.net & Olive Kaiser
Peoria: Jillian M. Reed (309) 224-7333, JDog1222@aol.com

INDIANA
Batesville/Madison: Julie Stockman julie.stockman@gmail.com
Bloomington: Larry Howard (812) 876-5023 info-wapf@betterlocalfood.org, wapf.betterlocalfood.org/
Fort Wayne Area: Angela Adams (260) 704-0132 a.m.adams.82419@gmail.com
Hamilton County: Tim Szazynski (317) 457-8052, timszazynski@gmail.com
Indianapolis: Aron McNicholas (317) 835-3971, hartwoodherbals@gmail.com
Marshall & Fulton Counties: Ebony Nava (574) 952-8378, ebony.nava@gmail.com
Porter & LaPorte Counties: Nicole Florek (219) 575-0741, nicolemflorek@gmail.com & Ali Appel

IOWA
Cedar Rapids/Iowa City: Elaine Michaels (319) 377-0040, foodiefemale@gmail.com
Dubuque: Jim Earles (565) 588-2935 yogaspectrum@yahoo.com
Madison County: Marcie Franzenburg (515) 809-6621, kmplus2@gmail.com
Quad Cities: Lori Sullivan (563) 249-9989, lori@nutritionworkswellness.com
Western Iowa: Nate Wiechmann (712) 249-8231, pcsfchiro@gmail.com & Melissa Wiechmann, (913) 222-3353, melissalwiechmann@gmail.com
Winneskiek/Fayette Counties: Gayle Jurgensen (574) 514-3635, gkdancer22@gmail.com

KANSAS
Abilene: Diane Loftness (501) 472-6197, dloftness@gmail.com
Concordia: Annette Hood (785) 243-1923, amghood@yahoo.com
Kansas City: Debbie Mize (913) 568-1167; mizedw@me.com;, facebook.com/groups/KCWAPF/ Vickie Vetter-Scruggs, (816) 830-2609, 
	 vickievs@yahoo.com
McPherson/Hutchinson area: Connie Newcome (620) 585-2556 cnewcome@gmail.com
Wichita: Emily Coello (703) 624-9660, Emily.Coello@protonmail.com

CONCORDIA, KANSAS 

Chapter members gave out free samples of healthy 
homemade snacks and lemonade at their local 
farmers market, raising awareness of the WAPF 
diet, with some families expressing interest in 
attending chapter meetings. The chapter also 
gave out Wise Traditions journals and feels good 
that important health information is now in the 
hands of many.

Local Chapters
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KENTUCKY
Boone County: Jennifer Haynes (513) 879-9368, haynes.booneky@gmail.com
Lexington: Sally O’Boyle (859) 550-3862, sallyoh@pm.me & Courtney Byron (606) 336-6410, courtneygale@gmail.com

LOUISIANA
Acadia Parish: Theresa Taylor (337) 517-8554, Ttaylor1967@cox.net
Felicianas: Amanda Hanegan (225) 933-8619, amandabhanegan@gmail.com
Greater Baton Rouge: Savannah Fontenelle (850) 386-6595, WAPGreaterBatonRougeArea@gmail.com
Ouachita Parish: Dana Milford (318) 791-5956, forhistemple@gmail.com
Shreveport: See TX: Ark-La-Tex
Southeast Louisiana: Adrienne Ferguson (985) 415-8405, WAPFSELA@gmail.com
Tangipahoa Parish: Elise- Marie Frosch (985) 320-0691, elisemfrosch@gmail.com

MAINE
Androscoggin County, Auburn/ Lewiston: Sandy Parent (207) 577-5770 Happycampers323@gmail.com
Central Maine: Elizabeth Chamberlain (207) 620-4578, cranberrycottagefarm@gmail.com
Oxford County: Donna Dodge (207) 890-3005 eatsmart@fairpoint.net
Somerset County: Christina Andersen & Omar Suarez, (207) 314-2886, suarextina@gmail.com

MARYLAND
Baltimore County: Mary Ann Ley (410) 628-9355, (443) 465-8787, drmaryannley@gmail.com
Bethesda: Karen DeHaven (240) 439-8390, karen@karendehavenwellness.com
Cecil County: April Van Luven (302) 598-6711, aprilvanluven@proton.me
Columbia: Jaime Brooke (240) 298-8181 jaimebrookewellness@gmail.com
Harford County: Eric Nager (443) 677-5465, nagere@yahoo.com
Queen Anne’s County: Rhonda Keagy rhonda@insight-holistic.com, chapters.westonaprice.org/queenannescountymd
Salisbury: Abby Dallaire (410) 829-6069, abbyjo2310@gmail.com
Silver Spring: Naji Glover (301) 591-7270, naji@nasgl.com
Westminster: Amy DeVries (410) 848-1916, hysenthlaydew@yahoo.com, chapters.westonaprice.org/linthicummd

MASSACHUSETTS
Berkshires: Natanya Bittman (413) 464-4372, natanya.bittman@gmail.com berkshireswapf.wordpress.com
Boston: Johanna Keefe (978) 290-0266, johanna8@comcast.net
Franklin County: David and Sarah Benedict (413) 369-2516 david@crickethillnutrition.com
Milton: Jennifer Wrightington Katie Wrightington (781) 589-5599, fitwright2@gmail.com
North Middlesex County: Kathleen Lynch (978) 496-8064, WestfordWAPF@icloud.com, chapters.westonaprice.org/westfordma/
Winchendon: Beth Ingham noondayfarm@gmail.com

MICHIGAN
Bancroft: Angela Welch (248) 943-7681, welcha231@yahoo.com
Detroit Metro: Susan Randall (248) 563-7112 susan.m.randall@sbcglobal.net, htnetwork.org, facebook.com/groups/HTNetworkWAPF/,
	 facebook.com/HTN-The-Metro-Detroit-Chapter-of-the-Weston-A-Price-Foundation-152427555144/
Escanaba Area: Teri and Andy Jorasz (906) 295-0588, joraszfamilyranch@gmail.com
Genesee/Lapeer/N. Oakland: Kim Lockard (810) 667-1707 kimlockard@gmail.com
Grand Rapids/West Michigan: Rachael Tax (616) 401-6070, rachaeltax@protonmail.com, Sarah Rivera, (616) 532-2888, saraymon@protonmail.com
Keweenaw Peninsula: Rachel Tenorio (586) 883- 0875, rachelanne47@yahoo.com & Steve Tenorio
Midland: Grace Cummings (989) 687-5425 gracecummings@charter.net

DETROIT, MICHIGAN

The Detroit chapter started in 1999! Pictured here 
(from left to right) are current and past chapter lead-
ers and team members who help run the chapter: 
Susan Randall (current leader), Kathy Bolton, Lisa 
Capraro (past leader), Joan Hartzell, Lisa Imerman 
(past leader) and Tony DiVito. Joan Hartzell, who 
has been the energy behind keeping the chapter vi-
able, is retiring after twenty years of chapter support!  

Local Chapters
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Muskegon County: Mark Christenson (231) 740-0816 mark_christenson@msn.com & Lisa Middlecamp-Lowder (231) 288-7221, 
	 lisa@thriveforreal.com
Texas Corners: Katherine Atkinson (801) 661-7574, kacomer@comcast.net
Zeeland: Delanie Aguilar (616) 240-6547 delanieaguilar@gmail.com

MINNESOTA
Brainerd: Katelyn Thesing-Yezek (218) 251-6739, k_thesing@hotmail.com
Cook County: Lily Wilson (218) 556-1874, earth.body.healing3@gmail.com, & Jack Wilson
Jordan: Mark Jensen (952) 261-9323, Jensenacres@proton.me
Minneapolis/St. Paul: Becca Griffith spwapf@gmail.com
Moorhead/Fargo (Minndak): Dr. Todd Ferguson (218) 284-1188 drtodd@prairiend.com
North Branch: Cassie Deputie (612) 471-7142, mrsdeputie@protonmail.com
Owatonna: Darren Roemhildt (507) 451-7580 darrenr@drdarrenowatonna.com
Princeton: Robin Suhsen rsuhsen@gmail.com, (612) 889-4318
Rochester: Kay Conway (507) 421-0865 kcmckc@aol.com
St. Cloud: Melissa Carlson (320)291-1421, wapfstcloudchapter@gmail.com & Liz Thares

MISSISSIPPI
Brookhaven: Amy Skinner (504) 418-2402, fullhousep@gmail.com
Brooksville: Jaime Faulkner (601) 214-5692, jfaulkner001@yahoo.com

MISSOURI
Columbia: Teri Linneman (660) 728-1445, terilinneman@hotmail.com, Barb Carr (314) 435-6322, bdcarr2@att.net, 
	 facebook.com/groups/WAPFColumbiaCentralMissouriGroup
Eastern Missouri: David J. Henderson (573) 242-0739, quality.djh@gmail.com
Farmington: Karin Ladd (573) 747-1889 laddkarin3@gmail.com
Macon: Kerissa & Steve Taylor (435) 224-4593, info@1984farms.com
Springfield: Sherrie Hagenhoff (417) 300-9679 berriesrhealthy@gmail.com, facebook.com/groups/SpringfieldMOWestonAPriceChapter/

MONTANA
Bozeman: Nancy Tanner (406) 209-5949, bozemanwapf@protonmail.com & Piper Meuwissen (406) 589-5986, 
	 chapters.westonaprice.org/bozemanmt/
Missoula: Bonnie Lauer (406) 241-1048 missoulawapf@gmail.com

NEBRASKA
Lincoln: Gus Ponstingl (402) 770-2272 groggygroggy@yahoo.com
Omaha: Diana Martina (402) 253-4990, diana.c.martina@gmail.com

NEVADA
Elko: Jodi O’Dell (530) 470-3109, elkocountywapf@gmail.com & Becca O’Dell
Reno & Carson City: Bari Caine bluebird444@protonmail.com

Local Chapters

MONMOUTH COUNTY,  
NEW JERSEY

At the chapter’s monthly  
meeting, chapter leader Kevin 
Spyker discussed Weston A. 
Price dietary principles.
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NEW HAMPSHIRE
Amherst-Nashua: Susan Stefanec (603) 673-0890 thinkglobal@ligett.com
Franklin Area: Lori McLaughlin (603) 731-1852, lmclaughlin888@gmail.com
Keene: Celeste Longacre (603) 756-4152 info@celestelongacre.com
Lakes Region: Jacqueline Garcia (603) 706-8787, jackiern156@gmail.com
New London: Linda Howes (603) 526-8162 linda@nourishingwellness.net
Upper Valley: Lili Hanft (603) 313-0312, lilihanft@gmail.com

NEW JERSEY
Bergen-Passaic Counties: Charlotte Hiller (201) 819-2677, bergenpassaicwapf@gmail.com Pilar Shilad (201) 403-1086, GAPSRN@outlook.com
Hudson-Essex Counties: Jessica Annunziata (201) 788-4367 jessica.cultureden@gmail.com
Monmouth County: Kevin Spyker (917) 254-0573, kevin.cultureden@gmail.com
Princeton: Sandeep Agarwal (609) 785-9100 sandeep@pureindianfoods.com, wapfnj.org, chapters.westonaprice.org/princetonnj/
Southampton: Judy Mudrak (609) 859-3828 reversemydisease@gmail.com

NEW MEXICO
Albuquerque: Thomas Earnest (505) 899-2949 tcearnest@comcast.net
Las Vegas: Delia Garcia (505) 690-2787, dgarciasf@gmail.com & Elisabeth Rimann (505) 920-5516, erimann@ix.netcom.com
Magdalena: Krista Arias (503) 750-1415, krista@tierrasoul.com
Santa Fe: Charlotte Kikel (505) 954-1655, eatinpeace@protonmail.com

NEW YORK
Adirondacks, Northern: Cathy Hohmeyer (518) 891-1489 cathy@lakeclearlodge.com & Lynn Cameron (518) 353- 0800, noptcamp@gmail.com
Broome County: Elizabeth Hull (607) 768-5499, lizhullnp@yahoo.com & Margaret Florini
Buffalo: Carol Poliner (716) 544-4157, carol.poliner@gmail.com
Clifton Park: Abigail Thurston (518) 795-5266, abigailthurston@ymail.com & Lorna Reichel (518) 383-9066, lorna@atlantisvibes.com, 
	 chapters.westonaprice.org/cliftonparkny/
Columbia County: Ashley Shea Legg (518) 392-0214 trillium75@gmail.com
Cortland: Cindy Davis (607) 745-1920, NHICofCortland@yahoo.com
Delaware County: Ashley Rossi (845) 674-3535, redkillmountain@gmail.com & redkillmountain@gmail.com
Ithaca: Joyce Campbell (610) 334-4205 jyccmpbll@gmail.com
Long Island: Carmen Yu (206) 859-3838, carmenyu@outlook.com
New York City: Angela Cimo (718) 413-8800 wapf.nyc@gmail.com facebook.com/WAPF.NYC
Niagara County: Margaret Zaepfel (716) 523-3761 margaretzaepfel@gmail.com
Orleans County: Yi and Terrance Rogelstad (585) 520-7174, rogelstad@mockingbirdbell.com
Rochester: Laura Villanti (585) 451-0038, laura@athomewithwellness.com & Jennifer Toth (303) 518-7089 jtoth@leadersinspire.net,
	 rochesterny@wapfgroups.org
Rockland County: Glenn Serkis (845) 517-3600, rocklandcounty.wapf@suuri.us, chapters.westonaprice.org/rocklandcountyny/
Schoharie County: Marcia Tompkins (518) 631-7515, faithfamilyferment@gmail.com
Southern Erie and Cattaraugus County: Danielle Celani (716) 870-3091, georgia7cel@aol.com
Ulster County/Hudson Valley: Dina Falconi (845) 687-8938 info@botanicalartspress.com, botanicalartspress.com
Westchester: Marizelle Arce (914) 315-9596 naturomari@gmail.com & Louis Belchou, chapters.westonaprice.org/westchesterny/

Local Chapters

ORLEANS COUNTY, NEW YORK

Chapter leader Terry Rogelstad of 
Mockingbird Bell Farm and Valerie 
Beam of the Beam Farm promoted 
healthy food choices at a WAPF booth 
at the Orleans County 4-H Fair, hand-
ing out many WAPF pamphlets. The 
booth’s presence at the fair even made 
it onto a local news website.
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NORTH CAROLINA
Asheville: Maria Parrino (828) 357-7570, nourishingfoodconnection@protonmail.com, facebook.com/groups/676301812818898/?r
Charlotte: Anna Harper (210) 478-9393, annahharper@gmail.com
Fayetteville/Cape Fear River Basin: Tommy Rains (910) 876-2040, life4unme4ever@gmail.com
Hillsborough/Chapel Hill: Mary Julia Walker (704) 996-7747, maryjuliawalker@gmail.com
Liberty/Pleasant Garden: Rayleen Grim (704) 564-0272, libertywapfchapter@gmail.com & Alison Cline, (336) 601-5113
Morganton: Ryan Gagliardo (828) 334-3505 ryan.gagliardo@gmail.com & Siobhan Gagliardo
New Bern: Paula Nix (305) 926-9273, nixpaula@gmail.com
Raleigh: Steven Ashton (727) 687-2866, steven@thestrong.life
Snow Camp: Quety Wilson (347) 451-1289, healingque@protonmail.com
Union Mills: Abigail Gerber (303) 916-5984, abigail.rose.gerber@gmail.com
West Buncombe: Rachel Blalock (718) 614-2793, rachel@naturallyconnectedlife.com
Winston-Salem: Scott Gillentine (336) 331-2430, gillentine@triad.rr.com

NORTH DAKOTA
Minot: Peter and Nicole Bartlett (701) 580-2100 lifecoachingbynicole@gmail.com
Moorhead/Fargo (Minndak): Todd Ferguson (218) 284-1188 drtodd@prairiend.com

OHIO
Cincinnati: Anthony Bianco (513) 470-6863, WAPFCincinnati@gmail.com
Columbus: Cory Eft (330) 423-3803, cory@astoria.life
Cuyahoga/Summit: Dawn Tarka (216) 502-1482, Dtarka21@aol.com
Dayton: Sandy King (937) 925-1243, wapfdayton@gmail.com
Defiance: Ralph & Sheila Schlatter (419) 399-2799 rschlat@bright.net
Franklin County: Nancy Brownfield (614) 578-3386 nancyleebrownfield@gmail.com
Geauga/Portage Counties: Irene Miller (440) 321-0935, miller.irene48@proton.me
Kenton Hardin County Area: Jane Kraft (419) 674-6561 kraftjane826@gmail.com
Knox, Richland & Morrow Counties: Marc and Jocelin Whitaker (614) 506-8461 contactus@whitakersnaturalmarket.com
Licking County: Ian Meske (614) 648-4900, imcafn8@gmail.com & Leona Vrbanac
Medina/Cuyahoga: Carisa Walcott (234) 525-7873, WAPFNEOH@gmail.com
Pike County: Kelsie Tunnell (740) 434-8224, uprootedliving.health@gmail.com
Putnam County: Anita Stechschulte (567) 376-0098, wapfputnamcountyoh@yahoo.com
Rawson: Wayne Feister (419) 963-2200 wayne@feiway.com
Sidney/Shelby County: Pam Carter (419) 628-2276, gp4carter@gmail.com
Toledo: Karen Lyke (404) 993-7097, karen.lyke@gmail.com & Maggie Arnold, (419) 376-7246, mharkison@buckeye-express.com
Wayne County: Julia & Greg Gasser (330) 641-2293, gnjgasser@gmail.com & Janis Steiner (330) 201-1613, stonesprings@protonmail.com

LOCAL CHAPTER BASIC REQUIREMENTS

1. 	 Create a food resource list of organic or biodynamic produce, milk products from pasture-fed livestock (preferably raw),  
pasture-fed eggs and livestock and properly produced whole foods in your area.

2. 	 Provide a contact phone number to be listed on the website and in our quarterly magazine.
3. 	 Provide Weston A. Price Foundation materials to inquirers, and make available as appropriate in local health food stores,  

libraries and service organizations and to health care practitioners.
4.	 Provide a yearly report of your local chapter activities.
5.	 Be a member in good standing of the Weston A. Price Foundation.
6. 	 Sign a contract on the use of the Weston A. Price Foundation name and trademark.

OPTIONAL ACTIVITIES
1. 	 Maintain a list of local health care practitioners who support the Foundation’s teachings regarding diet and health.
2. 	 Represent the Foundation at local conferences and fairs.
3. 	 Organize social gatherings, such as support groups and pot luck dinners, to present the Weston A. Price Foundation philosophy and 

materials.
4. 	 Present seminars, workshops and/or cooking classes featuring speakers from the Weston A. Price Foundation, or local speakers who  

support the Foundation’s goals and philosophy.
5. 	 Represent the Weston A. Price Foundation philosophy and goals to local media, governments and lawmakers.
6.	 Lobby for the elimination of laws that restrict access to locally produced and processed food (such as pasteurization laws) or that limit 

health freedoms in any way.
7.	 Publish a simple newsletter containing information and announcements for local chapter members.
8.	 Work with schools to provide curriculum materials and training for classes in physical education, human development and home  

economics.
9.	 Help the Foundation find outlets for the sale of its quarterly magazine.

Local Chapters
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OKLAHOMA
Arcadia/Edmond: Toni Waddle (405) 250-9664, Balancedrestorationwellness@gmail.com
Ardmore/Lone Grove: Sandy Steele (580) 513-0728 sgcs79@outlook.com
Caddo County: Cari Clodfelter (405) 829-0109, cariclodfelter74@gmail.com
Claremore: Cheri Murray (918) 810-8312, organogal@protonmail.com
Madill: Mary Friedlein (580) 795-9776 BreathofLifeClasses@gmail.com
Rogers County: Tamera Martin (918) 809-9799, tameramartin@yahoo.com
Shawnee Area: Danielle Akins (405) 694-6365, Essentially.intuitive@gmail.com
Tulsa: Joanna Francisco (918) 850-8015, joannafrancisco@att.net

OREGON
Bend: Nicolle Timm-Branch (541) 633-0674 nikipickles@gmail.com & Terrie Atkin (949) 235-4994, terrie_atkin@yahoo.com, 
	 chapters.westonaprice.org/bendor/
Clatskanie: Paulette & Michael Fraser (920) 366-4171, wildwestnaturalfarm@yahoo.com
Coos-Curry Counties: Sandrine Perez cooscurrychapter@sandrineperez.com
Crook/Jefferson Counties: Billie Johnson (541) 447-5389, windyacres26@gmail.com & Mary Lewis (541) 504-3254
Douglas County: Jennifer Grafiada (541) 236-8264 jennifer@jennifergrafiada.com RealFoodRoseburg.com
Eugene: Lisa Bianco-Davis (541) 344-8796 info@eugenewestonaprice.org, eugenewestonaprice.org/, krautpounder.com
Klamath Falls: Teresa Penhall (541) 281-8821 Food4life@fireserve.net
Medford: Austin DeVille (541) 301-5760, 8lovemylife8@gmail.com Summer Waters info@summerwaters.com (541) 326-8952, 
	 facebook.com/rvwapf, groups.google.com/g/traditionalfoods
Portland: Stephanie Eden westonpriceportland@gmail.com
Tillamook County: Alexander Bland (503) 854-1925, gladdens123@gmail.com

PENNSYLVANIA
Bucks County: George Quinn (609) 367-4213, g_quinn9@protonmail.com
Chester County: Annmarie Cantrell (215) 499-8105 ambutera@verizon.net
Elizabethtown: Debbie Jackson (917) 449-1880 bodyinbalance99@yahoo.com
Erie: Anna Rachocki (718) 662-6138, annazoemusic@hotmail.com
Franklin County: Patti Owens (717) 600-6132, PattiOwens8@comcast.net
Lebanon County: Kevin Kahler (717) 383-3390, fieldsandforest@protonmail.com
Lititz: Brook and Sarah Stutzman (717) 606-3797 srae03@hotmail.com wellfolkrevival.com
Luzerne/Lackawanna/Wayne Counties: Sara Walkowiak (570) 814-5059 Patrick Yurish (570) 235-5809, wapfnepa@gmail.com
Montgomery County: Jennifer Miskiel (267) 664-4259, miskieljen@gmail.com
Northern Bedford County: Ella M. McElwee (814) 766-2273 emcelwee@healthbychoice.net & Kathleen Brumbaugh (814) 928-5135,
	 kmbrumb@comcast.net
Philadelphia City: Josh Perrin (732) 281-9671, jperrin09@aim.com
Philadelphia County: River Yeo (908) 873-4172, jabezandriver@gmail.com
Pittsburgh: Celanie Jones (412) 996-7689, westonpricepittsburgh@gmail.com celaniejones@protonmail.com
Towanda: Mary Theresa Jurnack (570) 265-9641 mjurnack@hotmail.com
Waverly, North: Gail K Weinberger (570) 561-6970 gailweinberger@gmail.com
York/Adams County: Matt Osborne (717) 451-3248, osborne7453@comcast.net

RHODE ISLAND
Washington County: Aimee Gardiner (401) 741-0386, aimeeg@activist.com

SOUTH CAROLINA
Charleston: Stephanie Zgraggen (843) 214-2997, drzgraggen@gmail.com
Lexington/Midlands: Rebecca Edmonds (803) 317-1572, Rebeccawedmonds@gmail.com
Oconnee County: Meredith Orlowski (617) 340-9865, meredith@roottoleafwellness.com
Spartanburg: Morgan Andrews & Teresa Andrews (803)608-6362, crossanchorchiro@gmail.com
Summerville: Sarah Ruiz (843) 743-5263,saraheruiz2009@protonmail.com
Sumter: Robby Elmore (803) 469-0824 robby_elmore@msn.com

SOUTH DAKOTA
Beresford: Nancy Carlson (605) 253-2109, nccarlson12@outlook.com
Yankton: Mary Walkes (605) 661-6726 mwalkes@gmail.com & Crystal LaBrake, wapfyankton.sd@gmail.com, chapters.westonaprice.org/yanktonsd/

Local Chapters
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YOUNG WOMEN’S  
LEADERSHIP SUMMIT, TEXAS 

Local chapter leaders Bonnie Kuhlman 
(left) and Kristen Files (right) hosted a 
WAPF table at the June leadership sum-
mit. Thousands of young women heard 
about WAPF from speaker Hilda Labrada 
Gore—Wise Traditions podcast host—
and many visited the table to learn more 
and become members.

TENNESSEE
Brentwood/Franklin: Shawn Day (615) 336-2286 shawndady@me.com, tennesseansforrawmilk.com
Chattanooga: Michele Reneau michele.reneau@gmail.com, facebook.com/groups/ChatanoogaWAPF/
Cleveland: Dr. Brett Spradlin (423) 800-6800, hello@divinedesignnaturalhealth.com
Cookeville/Sparta: Sherri Stickler (931) 510-5201, synergyherbal1@gmail.com & Lini Wall
Dickson County: Dawn Gorham (615) 319-6689, dawnmgorham@gmail.com
Greene County: Stephanie Aberlich (828) 747-3315, nourishedinharmony@protonmail.com & Holly Lamons (423) 329-6720
Hawkins County: Sophie Eng (423) 500-4852, wapfhawkins@proton.me
Johnson City/Bristol/Kingsport: Dierdre Beard mothernourishment@gmail.com
Knoxville: Georgette K Jones (865) 851-1304, wapf.gette@gmail.com, facebook.com/groups/537765869718746/about/
Lewis County: Kirsty Rayburn (707) 249-5259 WAPFLewisTN@tutanota.com
Robertson County: Gina Webb (515) 778-9245, gina.webb@gmail.com

TEXAS
Ark-La-Tex: Jerica Cadman (903) 665-7076 jericacadman@gmail.com
Austin: Kristen Files wapfaustin@gmail.com & Madison Howard (512) 623-0439
Bosque and DeWitt Counties: Caroline Taylor (512) 850-7951, (361) 491-1790, pureranching@gmail.com
Brazos Valley: Desiree L (979) 229-0913, wapf@compost.anonaddy.me
Conroe/Willis: Vanessa Villate (936) 207-8319, vanessa.villate7@gmail.com
Corpus Christi: Molly McNamara (903)240-3344, coastalbendchapter@gmail.com
Dallas-Central & Northern Suburbs: Amy De Vernon (530) 407-3148, amy@barefootinthegrass.org & Christine Muldoon (972)-839-9261, 
	 christine@nourishthelittles.com
Denton: Michelle Eshbaugh-Soha (940) 536-4443, ravensphere@gmail.com
Fort Worth/Mid-Cities: Hannah Setu (817) 590-2257 elshaumbra@yahoo.com
Hopkins, Hunt and Rains Counties: Alisha Netz (903) 634-5326, netzfamily05@gmail.com
Houston: Carolyn Biggerstaff (938) 286-3307, info@wapf-houston.org & Kristi Foreman (618) 410-2272, kristi@wapf-houston.org, 
	 facebook.com/groups/houstonwapf, wapf-houston.org, realfoodhouston.com
Lavaca County: Bonnie Kuhlman (480) 529-7581, neel.bonnie@gmail.com
Leon - Anderson County: Christine Martin (936) 245-9505, christine@theregenranch.com
Lewisville/Flower Mound/Grapevine: Kali and Zack Johnson (256) 590-8914, northtxwapf@protonmail.com
Little River Bell and Milam County: Kenneth & Charlie Cody (832) 258-7476, WAPF.LittleRiver@meadowhawkhollow.com
Madison County: Jenny Gonzalez (713) 859-8126, jennyg.healthandwellness@gmail.com
Nacogdoches: Britney Toomey (508) 954-2444, britneytoomey@gmail.com
Navarro County: Kathy Frisch (214) 417-6583, kathytx@pm.me
Rockwall: Kim Miner (702) 354-5855, superscoot@gmail.com, & Theresa Myers, (408) 603-9909, tmyers4096@gmail.com
San Angelo: Marcella Welch (916) 240-2354, marcella.r.welch@gmail.com & Carly Johnson (717) 965-5869 naturalcarly@gmail.com
San Antonio: Debra Roach (408) 390-7435, eggsandbutterDR@proton.me & Danielle Roach, (916) 889-4634, dmcintosh.botany@gmail.com, 
	 wapfsanantonio.com
Southlake & Surrounding Cities: Kevin and Lisa Clark (817) 600-5146, lisawapf@gmail.com
Taylor County: Ashley Hurley taylorcountywapf@gmail.com & Jennifer Bell
Terrell: Hilary Holt (469) 931-8353, Hilarydb2709@gmail.com

Local Chapters
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CACHE VALLEY, UTAH

Over fifty adults and children enjoyed a  
potluck and presentation by Dr. Bryce  
Fenton, a local dentist who is doing a won-
derful job at merging holistic health into 
his practice. The chapter always encour-
ages attendees to join WAPF and use the 
resource list.

Local Chapters
Waco-McLennan County: Rachael Castillo wapfmclennan@gmail.com
Waxahachie: Shannon Daerr (951) 892-5486, shannonrae00@yahoo.com
Wichita Falls: Jada Rankin (940) 839-9644, jvontung@gmail.com
Wimberley: Pete Buckman Teresa Buckman (757) 748-3568, peteandteresa@Protonmail.com

UTAH
Alpine: Michelle Lye (801) 362-6933 mickylye@comcast.net
Cache County: Julie Martin (435) 770-7199, cachecountywapf@gmail.com, Stephanie Marie Hawks, (801) 857-4770
Morgan County: Shauna Walker (801) 388-9939, shaunaswalker@icloud.com
Utah County: Betty H. Pearson (801) 921-3278, cellolady2@gmail.com, facebook.com/groups/337490273004397/

VERMONT
Chester/Londonderry: Victoria Dubin Master (201) 394-8792, drvickie@vickiemaster.com
Morrisville: Lauren Maples (718) 916-6885, info@humblehearthomestead.com, humblehearthomestead.com
Northwest: Doug Flack (802) 933-7752 flackfamilyfarm@gmail.com, flackfamilyfarm.com
Randolph Center: Marilyn Lambert (802) 249-1714, MarilynLambertntp@gmail.com
Southwestern Vermont: Cynthia Larson (802) 645-1957 cynthialarson32@gmail.com
West River/W. Townshend: Leigh Merinoff (802) 874-4092, leigh@meadowsbee.com & Betsy Thomason
Winooski Valley: Jean Palmer (802) 288-9566, jeanpa813@gmail.com

VIRGINIA
Alexandria: Janice Curtin (571) 235-4872 janicecurtin@gmail.com see local resources & Alana Sugar, chapters.westonaprice.org/alexandriava/
Augusta County, Staunton & Waynesboro: Susan Blasko (202) 230-3501, ntpconsultations@gmail.com & Isabel Bauer ibauer@yahoo.com
Bedford County: Ben & Carly Coleman (434) 299-5193 mtnrunfarm@gmail.com
Blacksburg: Kim Bears (540) 239-7496, kim.bears@generalmail.net, wapfblacksburg.org
Dumfries/Woodbridge: Nora Kemmerer (571) 581-5085, nkemmerer85@gmail.com
Fairfax: Jane Kadish (917) 804-8375, jane.kadish@gmail.com & Florissa Reynoso, (703) 537-0964, westonpricefairfax@gmail.com, 
	 chapters.westonaprice.org/fairfaxva/
Floyd: Ruth Amanda floydwapf at proton.me, chapters.westonaprice.org/floydva/
Front Royal area: Maureen S. Diaz (717) 253-0529 mamasfollies@gmail.com & Paul Frank
Greater Richmond Area: Christina Sava rvawapf@gmail.com
Hampton Roads: Laura Harrison (757) 589-8920, itsawonderfullife8@verizon.net
Marshall: Leila Leoncavallo wapf.marshall@gmail.com, (540) 753-1334, chapters.westonaprice.org/marshallva
Purcellville: Valerie Cury fotoner2@aol.com
Rockbridge County: Emily Achin (540) 460-5417, shenandoahwellness@protonmail.com & Becky Almy (540) 462-6022, becky@owlmoonfarm.com
Vienna: Amber Condry viennawapf@gmail.com
Winchester/Frederick County: Amelia Martin (304) 288-1454 ameliamartin630@gmail.com

WASHINGTON
Bellevue and Eastside: Kristina Paukova (425) 922-4444, kpaukova@gmail.com
Bellingham: Linda Fels (360) 647-8029, gr8fels@msn.com, bellinghamrealfood.com
Clark County: Madeline Williams (360) 687-4578, clarkcountywapf@gmail.com
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The Weston A. Price Foundation currently has 464 local chapters: 
375 serve the District of Columbia and every state in the U.S. 

except West Virginia and 64 serve 24 other countries. 

CHAPTER RESOURCES
Resources for chapter leaders can be accessed at westonaprice.org/local-chapters/chapter-resources, including our 

trifold brochures in Word format, the chapter handbook, PowerPoint presentations, business cards and more.

LOCAL CHAPTER CHAT GROUP
Our chapter leaders have a wonderful secure platform to carry on our many beneficial discussions, developed by Jay 
Hamilton-Roth, the husband of one of our chapter leaders. We encourage all chapter leaders and co-leaders to join if 
interested in learning and growing as leaders and individuals. To join, contact Maureen Diaz: outreach@westonaprice.org.

International Chapters
Gig Harbor/Key Peninsula: Lisa Roddy (253) 318-7625, mrsroddy@hotmai.com
Jefferson County: Nala Walla (360) 643-3747 nala@bwellnow.org
Lincoln and Stevens Counties: Madison Throop (509) 359-0895, madisonthroop@gmail.com
Sequim: Nicholas Wasierski (907) 231-9807, nicholas@wanderingbearwellness.com
Snohomish County, West: Rene Munday (805) 428-3771, mindbodybloomu@gmail.com & Tara Cameron
Spokane: Cheryl Fagras (509) 981-6779, clfagras@comcast.net
Tacoma/Olympia: Rebeka Vairapandi rebeka@vairapandi.com
Tri Cities: Rachel Davis (207) 554-0142, rachelmdavis2018@gmail.com
Walla Walla County: Kali Lambert (801) 600-4241, wallawallawellness@protonmail.com
Whidbey Island: Sandra Rodman (425) 214-2926 rightbrain2@protonmail.com

WISCONSIN
Ashland/Washburn/Bayfield: Julie Casper (715) 779-3966 westonprice@healthelite.org, chapters.westonaprice.org/ashlandwi/
Chippewa Valley: Rachel Tambornino (715) 379-9448, rtambornino@yahoo.com
Clark & Wood Counties: Elizabeth Schlinsog (715) 389-1013 liz.walkabout@gmail.com
Dane & Sauk Counties: Richard & Vicki Braun (608) 495-6117 richbraun70@gmail.com
Fremont: Ruth E. Sawall (920) 850-7661
Green Bay: Aimee Hamilton (630) 441-2305, draimeehamilton@gmail.com, gbwapf.com
Madison & Surrounding Areas: Saritah chapter@WAPFMADison.org, WAPFMADison.org
Ozaukee/Washington County: Susan Wichman (262) 853-8000 wapfozwash@gmail.com & Laurie Meyer, facebook.com/ozwashwapf/
Sheboygan County & South Manitowoc: Emily Matthews (920) 286-0570 realtoremilyrn@gmail.com & Cassie Wild wildc115@gmail.com, 
	 facebook.com/groups/1042122412592106/
Viroqua: Laura Poe Mathes (816) 309-8708, laurapoerd@gmail.com
Waukesha: Jamie Kernen (262) 244-6324, jamie@nourishingwellness4u.com

WYOMING
Buffalo: Susan J. Pearce (307) 751-8505 spearce@vcn.com
Casper: Amanda Willis (770) 630-6446, casperwapf@protonmail.com
Laramie: BJ Edwards (307) 399-4893, BJ@tasteofthewind.com

AUSTRALIA
ACT
Canberra: Brenda Rogers 61 4097 74790, brenda@qwomen.com.au

NSW
Bega Valley: Emily Stokes 0407 192 899 thewordgarden@hotmail.com
Lismore: Deborah Perry doryanthes41@gmail.com, facebook.com/WAPFNorthernrivers/ 0429 781 392
Stuart Town: Hal & Sally Harris 0268 468 261 merrimount@hotmail.com
Sydney: Larissa Wright 043 3457414, arissajwright@gmail.com

QLD
Brisbane: Chelsea Parks (041)188-2894, parks.chelse@gmail.com
Gold Coast: Julie Phillips 0417 470 799 mail@wisefood.com.au, wisefood.com.au
Sunshine Coast & Noosa Region: Jennifer Steinhardt (07) 5488 6952, freedomorganics@gmail.com
Tamborine Mountain/Mudgeeraba: Kyle Grimshaw-Jones 0423 647 666 kyle@conscioushealing.com.au
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VIC
Shepparton: Phillip Chua 61 43775 5619, philthenaturopath@gmail.com

WA
Albany: Mike and Barbara Shipley 0414 351 304 shipleysorganics@bigpond.com
Bunbury: Susan Galea (045) 219-1665, dekmatt@outlook.com
Perth (East Metro): Denise Curtis 044 75 66662, deecurtis20@gmail.com

BARBADOS
Barbados: Russell Davison +1 246 283 8566, russellwapf@gmail.com

BELARUS
Minsk: Anastasia Sidorova +375 29 6553738, nastassia.sidarava@gmail.com

BELGIUM
Oudenaarde: Sofie De Clercq 32 496 93 39 89, info@sofiedeclercq.be, holisticnutrition.be

CANADA
AB
Edmonton: Elaine Doucette theherbalmama@gmail.com & Jem Honey, Jemhoney@protonmail.com, chapters.westonaprice.org/edmontonab/
Peace Country: Peter & Mary Lundgard (780) 338-2934 plundgard@telus.net & Levke Eggers (780) 568-3805, levke@telusplanet.net

BC
Powell River, Sunshine Coast: Dirk De Villiers 6044890046, dirkdevilliers@telus.net
Sooke: Linda Morken (250) 642-3624, SookeWAPF@protonmail.com, sookewapf.org/
Vancouver: Sonya McLeod (604) 677-7742 LMhomeopath@gmail.com, facebook.com/westonapricefoundationvancouverbcchapter/, groups.io/g/
WAPFVancouver, chapters.westonaprice.org/vancouverbc/
Victoria: Andrea Dam (250) 661-8275, GratefulLiving@protonmail.com

MB
Interlake Region: Debbie Chikousky (204) 202-3781, debbie@chikouskyfarms.com, facebook.com/groups/347912590282481

NB
Fredericton: Melissa Dowbiggin (587) 438-4911, melissa_346@hotmail.com befreeandeat.com

NS
Annapolis Valley: Marvin Weber (902) 538-4318, marvin@bountywoodsfarm.ca

ON
Guelph/Wellington: Sharon O’Sullivan (519) 848-2084, osharon18@yahoo.com
Kingston: Susan Clinton (613) 888-1389 suek0h2t0@gmail.com & Bob Clinton, DDS, bobk0h2t0@gmail.com facebook.com/wapfkingston
Oakville: Rachael Thiessen (416) 605-4377, thiessen.rachael@gmail.com

SK
Swift Current: Pamela Wolanski (306) 560-3258 sunbeampgf4@outlook.com

COSTA RICA
San Jose: Gina Baker +(506)2289 8806, regeneratewithgina@gmail.com (506) 84941407 Whatsapp

CZECH REPUBLIC
Hermanuv Mestec: Karolina Tomaides +420606249002, karolina.kubatova15@seznam.cz
Prague: Jakub and Zaneta Kremsa +420603101807 zaneta@kremsa.cz, zanetakremsa.cz

FRANCE
Provence Cote d'Azur: Beatrice Levinson +33494840503 BeatriceLevinson@gmail.com, Beatrice-levinson-gaps.com, 
	 facebook.com/BeatriceLevinsonNaturopath/

GERMANY
Munich: Marlon Bonazzi marlonbonazzi90@gmail.com

GREECE
Athens: Antonis Sarantakis +30(69)45792910, sarantak@icloud.com & Anna Papakosta

International Chapters
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International Chapters

HUNGARY
Budapest: Katalin Kokaveczne Nagypal medkozpont@gmail.com, chapters.westonaprice.org/budapesthungary/

IRELAND
Dublin: Linda de Courcy 08 7225 3820, linda@nutritionforlifeireland.com
Limerick: Deirdre MacMahon +1 00353863766787 deirdremacmahon@gmail.com
Tipperary: Anne Maher +1 353877927311 maher.anne1@gmail.com

KOREA, REPUBLIC OF
Seoul: Youngshin Kim 82 1091855246, harry8487@naver.com

MEXICO
San Miguel de Allende: Jorge Catalan 52 415 151 0577, wapfsma@gmail.com, facebook.com/people/Wapf-San-Miguel/100009625892932, chapters.
westonaprice.org/sanmigueldeallendeguanajuatomexico/

NETHERLANDS
Limburg: Tanja Stevens +31616474192 tanjastevens@hotmail.com, limburg.westonprice.nl/, westonprice.nl/waar-vind-ik-goed-eten/

NEW ZEALAND
Wellington: Ian Gregson & Deb Gully (04) 934 6366, wapfwellington@proton.me, wapfwellington.org.nz
Tauranga: Catherine Garney +64275701184, catherine@nutritionforhealthnz.com
Otago Region: Tracey Pita +64 22 5002292, tracey@rawandreal.co
Hawkes Bay: Phyllis Tichinin +(64 27) 4651906 phyllis@truehealth.co.nz
South Canterbury: Carol Keelty +03 6866 277 bckeelty@outlook.com
NZ Resource List: Deb Gully deb@frot.co.nz, wapfwellington.org.nz

POLAND
Brodnica: Adam Smiarowski +1 01148606209914 szkolarycerska@gmail.com

PORTUGAL
Algarve: Julia de Jesus Palma julia@onelinedesign.info
Lisboa and Beira Baixa: Duarte Martins duarteccmartins@gmail.com

SCOTLAND UK
Scotland: Central Belt: Urara Donohoe 07812 606 272, uhiroeh@gmx.com

SINGAPORE
Singapore: Alexander Mearns +65 9239 7427 alex@levitise.com.sg

SOUTH AFRICA
South Africa: Eastern Cape: Lowell Vickers +27 76 387 4872, lhv777@gmail.com

SPAIN
Madrid: Ana de Azcarate 34 616 821039, aquilina68@yahoo.com
Marbella: Svetlana Lotman +447931581002, contact@dynamize.co

SWITZERLAND
Bern: Judith Mudrak-Wasem rohmilchjudith@gmail.com
Neuchatel: Ann-Sophie Clerc 41 79 128 22 17, asclerc.gaps@gmail.com

UNITED KINGDOM
Cheshire: Carol Dines +1 01270873322 wapf.cheshire@outlook.com & Silvie Hall, facebook.com/WAPF.Cheshire?ref=hl
Derby: Russell Davison +44 7973 123836, russellwapf@gmail.com
Kent: Keli Herriott-Sadler 07502908980, kelih-g@outlook.com Emily Herriott-Sadler, chapters.westonsprice.org/maidstonekentuk/a
London: Philip Ridley phil@westonaprice.london, westonaprice.london
Staffordshire: Cara Tissandier +447968056466 wap.staffs@pm.me, facebook.com/WAP.Staffs
West Wales: Naomi Smyth +441559384875, wapf.westwales@protonmail.com
Surrey and Hampshire: Diana Boskma +44 1252 510 935 dboskma@gmail.com, facebook.com/groups/336421596766813/
Sussex: Lyann Kemal (0) 447 310 601143, lyannkemal@gmail.com
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CO
Meadow Maid Foods, 100% grass-fed, 
grass-finished beef. On pasture year-round 
at the family ranch in WY. Production  
practices detailed on our website.  Custom beef,  
Farmers markets, and food co-op in 
Fort Collins. meadowmaidfoods.com,  
(307) 534-2289.

Rafter W Ranch, Simla, CO. A family-owned 
ranch, practicing regenerative agriculture, 
bringing you nutrient-dense food. Our  
animals are 100% certified American  
Grass-fed. Our beef is 30-day dry-aged.  
We also offer pasture-raised lamb and  
broiler chickens. Bones, offal ( liver, tongue, 
oxtail, kidney, cheek, heart) and other 
choice cuts available. Bulk and piece 
orders. We are part of the Harvest Host. 
Pick-up locations along the Front Range and 
NOW shipping in CO. (719) 541-1002,  
rafterwranch.net. 

GA
Broad River Beef, LLC, tender, flavorful Angus 
beef, 100% grass-finished, toxin-free and 
mineral rich. Cuts you actually use available 
in sizes that actually fit in your refrigerator. 
Produced seasonally with nature. Delivery 
available from Atlanta through northeast 
Georgia. broadriverbeef.com, (706) 310-8060.

IL
Honeysuckle Farm, Morris, Illinois is a 
family-owned and operated small-scale, 
pasture-based farm. We offer pastured eggs, 
chicken, turkey, and pork, raw honey, syrup, 
and raw A2 milk. Locally milled non-GMO 
feed, antibiotic and chemical-free. Order 
online at honeysucklefarm.net.

ORGANIC, HEIRLOOM, GRAINS, FLOURS, 
BAKED GOODS AND MEATS. Small family 
farm using heirloom varieties and growing 
methods then processing grains in a tradi-
tional manner. We accomplish this by doing 
everything on our farm in Dwight, Illinois. 
www.qualityorganic.net  (815) 584-1850.

IN
Providence Pastures produces and shares 
pasture-raised, regenerative, nutrient-dense 
food through long-term relationships with 
customers. We raise grass-finished beef, 
pasture-raised poultry and organic eggs, 
pasture-raised sheep and Mangalitsa lard 
pigs, organic maple syrup, produce, wheat 
and fruit. Sullivan, Indiana (812) 572-4293.  
pasturesofprovidence.com.

MD
Nickʼs Organic Farm, since 1979 offer-
ing quality products to Washington, DC, 
suburban MD, No. VA, Baltimore and 
Frederick areas. 100% grass-fed beef (no 
grain ever), pastured chicken, turkey, eggs. 
Using a regenerative 12 year crop rotation, 

your body, and offer long term health for all 
of nature, including you! Our natural farm-
ing practices honor the cycles of nature. We 
offer local farm-pick up and home delivery 
in North Carolina as well as shipping to all 
lower 48 states. Shop 100% grass-fed and 
grass-finished beef and lamb, and non-GMO, 
pasture-raised poultry, pork, and eggs. Plus, 
you'll find raw honey, 100% organic and 
sprouted flour, rendered lard, and lard dish 
soap in our online store. We also offer ways 
to save through our subscribe & save model, 
or our multi-pack bulk options. Order online 
at littlewayfarmnc.com.

NY
Dutch Meadows brings you the finest in high-
quality grass-fed meats and organic dairy 
products, raised in harmony with the land. 
Order online and choose from hundreds 
of farm products, WE SHIP. Convenient 
pick-up locations in NYC. (717) 442-9208  
i n f o @ d u t c h m e a d o w s f a r m . c o m  –  
DutchMeadowsFarm.com.

Grass fed Farm Fresh food to help you 
achieve  vibrant health by enjoying high 
quality, nutritious, 100% grass fed raw dairy 
from sheep and Jersey cows. 100% grass fed/
finished beef and lamb, Soy Free pasture 
raised pork, turkey and chicken, and lots 
more. Order online and utilize our conve-
nient home delivery or pick up locations. 
Shop farmmatch.com/pleasantpastures or 
call (717) 768-3437.

Farm fresh brown eggs. Chickens are free 
range on organic pasture and are fed 
non-gmo feed. Verdant Lea Farm, 5320  
Pre-emption Road, Dundee, New York  
14837 Samuel: (607) 243-5816.

OH
COPIA FARM, Dan & Caitlin, Short drive 
from Columbus, Johnstown Ohio. Farm 
store open daily, 9 am-7 pm. Raw milk herd-
shares, grass-fed meats, pasture-raised eggs, 
organic produce, organic sourdough bread 
& more! Regenerative, GMO-free, organic, 
paleo. (614) 915-9269, CopiaOhio.com. 

Sugar-tree Ridge Grassfed Herdshare/PMA, 
located 60 miles east of Cincinnati in Highland 
County. We deliver 100% grassfed A2-A2 milk, 
pasture raised eggs, and many other products 
to sixteen delivery sites in Cincinnati. Farm 
and contact address is: Scott Richardson Fam-
ily, STRG Herdshare, 6851 Fair Ridge Road, 
Hillsboro, OH 45133-9548.

OR
Grass-based biodynamic raw milk dairy offer-
ing Jersey Hi-creamline milk, cream, golden 
butter, cottage cheese and aged cheeses. 
Soy-free veal and pork seasonally. On farm 
sales and membership club. Can ship. Sherry 
and Walt (541) 267-0699.

we constantly move our livestock to fresh 
pastures to build our soils. Our animals re-
ceive only organic feed raised on our farm, 
no hormones, no antibiotics, no animal by-
products, no GMOs. Beef and poultry liver, 
organ meats, fat, and bones, chicken/turkey 
feet, beef sausage and jerky. Hay, straw, 
poultry feeds, food grade grains, popcorn, 
stone ground heirloom cornmeal (301) 983-
2167; nicksorganicfarm.com; nicksorganic 
farm@comcast.net. JOIN our mailing list 
to receive order forms and an invitation to 
our annual Buckeystown Farm Tour. 

100% soy-free chicken, eggs, pork and beef. 
Chicken livers, chicken feet and heads.  
Bacon and sausage. Raw pet milk. Raw milk 
blue and cheddar cheese by cheesemaker 
Sally Fallon Morell. Will ship whole cheese 
wheels. Southern Maryland, within 1 hour of 
downtown Annapolis and Washington, DC. 
Saturday farm tours. Store open Thursday 
and Friday 10-6, Saturday 10-4 and by ap-
pointment. P. A. Bowen Farmstead, 15701 
Doctor Bowen Road, Brandywine, MD. 
(301) 579-2727, pabowenfarmstead.com.

MI
Grassfed Beef and Lamb, Pastured Pork & 
Chicken sold from farm or delivered monthly 
to your home including Grand Rapids, Big 
Rapids, Muskegon and more. No GMOs and 
no chemicals. Come visit the farm to see  
the real  deal! provisionfamilyfarms.
com provsionfamilyfarms@gmail.com.

Grass fed raw milk for sale through herd 
share. Jesse and Morla Hochstedler Family 
59525 Beaver Lake Road Colon, MI 49040 
(269) 432-3169.

MN
Farm On Wheels offers animals raised 
green grass-fed & organic. USDA inspected.  
Nutrient-dense beef, lamb, chicken, eggs, 
turkey, goose, duck, and pork, no corn or 
soy or GMOs.  Farmers Market year around 
in St. Paul, Prior Lake. Linda (507) 789-6679, 
farmonwheels.net, farm_on_wheels@ 
live.com.

MO
1984Farms.com - Regenerative farm in  
Atlanta, Missouri, providing pastured-raised/
finished beef, lamb and pastured corn/ 
soy-free pork.  Shipping weekly nation-
wide. No synthetic or toxic chemicals 
used. Order online and read more in-
formation on our values and methods.  
Kerissa info@1984farms.com, (435) 224-4593.

NC
Little Way Farm in central North Carolina 
offers food as it should be: wholesome, 
simple, and without all the junk you're try-
ing to avoid. We believe that buying natural 
food should bring you peace of mind, nourish 
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at the family ranch in Goshen County.  
Production practices detailed on our  
website. Custom beef,  Cheyenne farmers 
markets and local delivery. (307) 534-2289,  
meadowmaidfoods.com!!

Apprentice/Employment

Internships: 300-acre family farm in Live 
Oak, Florida with 20 years of success and 
over a half million in gross sales wants to 
share their success secrets. We have on-farm 
housing to rent and classes in butchery, cow 
and goat milking, pastured poultry, pigs, 
permaculture, gardening, silvopasture and 
broad acre food forest, and more. We offer 
internships with hands-on experience for  
a weekend, week long , month or 6- 
months. Contact us for prices and bookings 
thisisdennis@startmail.com.

Temple-Wilton Community Farm in Wilton 
NH has an opening for an experienced 
biodynamic vegetable grower who wishes 
to farm in and for community. Can start 
2024 or 2025. Competitive salary, housing, 
and food from the farm, including vegetables, 
milk, yogurt, cheese, bread, and meat.  
Arrangements can be made for your children 
to attend High Mowing Waldorf School: 
https://www.highmowing.org/ Your partner 
can explore local work options close to the 
farm. Must have the ability to work and col-
laborate with our other farmers (dairy and 
creamery) to cover the needs of the farm and 
its members and must have long term expe-
rience in growing high quality biodynamic 
vegetables. We work according to the needs 
of the farm rather than by the clock! Contact 
Anthony Graham at agraham@tellink.net.

Crafts & Clothing

Beautiful crafts by local artists. Keep your  
gift-giving dollars in the USA. Alpaca  
blankets, socks and yarn; hand painted  
decorations, paintings by award-winning  
artist David Zippi; handmade quilts.  
Exclusive source of Nourishing Traditions 
posters. Saturday farm tours. Store open 
Thurs-Sat 10-6 or by appointment. P. A. 
Bowen Farmstead, 15701 Doctor Bowen 
Road, Brandywine, MD. (301) 579-2727, 
pabowenfarmstead.com.

Nest Handmade - Home of the mason jar 
sized kraut tamper! We are a family of art-
ists making handmade cherry kitchen tools, 
bentwood boxes and baskets and other 
all-natural goods for home and body. www.
nest-handmade.com.

for pollination. Black Locust or Wildflower. 
5 lb jug $51, 10 lbs $92. Order at www.
owensfarm.com, send check, or stop by. 
Owens Farm, 2611 Mile Post Rd. Sunbury 
PA 17801 info@owensfarm.com 570-898-
6060. Continental US only. 

Stone Meadow Farms offers raw milk cheese 
from our grass-fed dairy. 100% grass-fed 
beef and pastured pork. Everything is raised 
outdoors and rotated on pasture with no  
antibiotics, hormones, GMOs or soy. We 
ship cheese. Woodward, PA (814) 349-
5182.

TN
Echo Valley Farm, Madisonville, Tennessee
Organic grass fed, herd shares for raw milk, 
raw cream, raw butter, raw yogurt, raw kefir, 
beef and raw pastured free-range eggs. Our 
herd share owners have enjoyed a 100% 
safety record for over 15 years. (865) 399-
8320 www.echovalleyfarms.net.

Martin Family Farm, nestled in the roll-
ing foothills of the Smokies, offers a wide 
variety of fresh in-season food. From our 
pastured meat chickens, grassfed beef, or-
ganic, soy-free pork and grassfed lamb, to 
our several acres of intensively managed, 
permanent-bed gardens, and our 100% 
grassfed raw milk, 10-cow Jersey dairy, we 
find great fulfillment in providing nourishing 
foods produced in a healthy, diverse, vibrant 
and flourishing ecosystem. Come see us at: 
Martin Family Farm, 959 Country Road 423, 
Athens, TN 37303.

VA
Grass fed Farm Fresh food to help you 
achieve  vibrant health by enjoying high 
quality, nutritious, 100% grass fed raw dairy 
from sheep and Jersey cows. 100% grass fed/
finished beef and lamb, Soy Free pasture 
raised pork, turkey and chicken, and lots 
more. Order online and utilize our conve-
nient home delivery or pick up locations. 
Shop farmmatch.com/pleasantpastures or 
call (717) 768-3437. 

RUCKER FARM, Flint Hill, Virginia. Multi-
generational family farm. Isabelle and Garrett 
Heydt raise pastured non-GMO chicken, tur-
key, pork, and grassfed beef. Contact Info@
ruckerfarm.com. Visit www.ruckerfarm.com 
for ordering details for farm pick-up/local 
drop-sites. Join our newsletter!

Salatin family’s Polyface Farm has salad  
bar beef, pigaerator pork, pastured  
chickens, turkeys and eggs, and forage- 
based rabbits. Near Staunton. Nationwide 
delivery available. Call (540) 885-3590, 
polyfacefarms.com. 

WY
Meadow Maid Foods, 100% grass-fed,  
grass-finished beef. On pasture year-round 

PA
Chilly Creek Farm produces 100% grassfed 
A2/A2 raw milk products, grassfed beef, 
veal, lamb, soy-free mangalitza pork, raw 
pet food,bBone broth, organs, corn- and 
soy-free eggs. Mon-Sat 9am-3pm. WE SHIP  
409 Ants Hill Road, Bloomsburg, PA 17815.

100% grassfed organic A2A2 raw milk and 
dairy products plus beef, pastured soy-free 
pork, chicken, turkeys, eggs, beef and 
chicken stock, fresh and fermented veg-
etables. Mount Tabor Farm. New Holland, 
PA (717) 354-3753.

Dutch Meadows brings you the finest in 
high-quality grass-fed meats and organic 
dairy products, raised in harmony with 
the land. Order online and choose from  
hundreds of farm products, WE SHIP. Visit our 
farm store. 694 Country Lane Paradise, PA.  
(717) 442-9208 info@dutchmeadows 
farm.com – DutchMeadowsFarm.com.

Enjoy eggs from ducks that are on better 
pastures. Safe nutrition, direct from the 
wilds of God’s creation.  Call or text Cleason 
Weaver at (717) 706-5961 to order or visit:  
501 Shippensburg Rd. Newville, PA 17241.

GAP VIEW FARM MARKET Raw milk, raw milk 
cheese, cream butter, eggs, including duck 
eggs and fresh vegetables from our chemical 
free farm. Call (484) 667-1382 or visit our farm 
market in the heart of Lancaster County, PA at 
5230 Newport Rd, Gap, PA 17527.

Hobby Ag LLC: Your Homesteading Neighbor. 
We offer 100% grass-fed: beef, yogurt, raw 
milk & cheese; pasture-raised, corn & soy-
free chicken & eggs; Alumi-Coops. Located in 
Lykens, PA. We offer pick up & delivery! Visit 
hobbyag.com, call (717) 805-9815, or email 
raymond@hobbyag.com.

Choose from our selection of grassfed beef 
and lamb and pastured soy-free pork, chicken 
and eggs. We ship. Open Monday through 
Saturday. Closed on Sunday. Locust Grove 
Farm, 619 Locust Grove Road, Port Trevorton, 
PA 17864.

GRASS-FED LAMB FROM PA FARM, half or 
whole, custom cut to your specs. Reserve with 
deposit in spring/summer, pick up on farm 
in fall. www.owensfarm.com, email info@
owensfarm.com 570-898-6060. Owens Farm, 
Sunbury PA. Overnight farmstays also!

Pastured duck and quail eggs free from 
soy and chemicals at Quackin' Egg Hollow, 
New Holland, PA. We now offer organic 
sorghum and millet, sprouted flour and all-
purpose flour mixes. We ship. Call or text 
(717) 656-0423. beyondglutenfreemicheles 
mixins.com.

Raw, unheated HONEY from grass-based 
PA farm, free shipping. Bees not moved 
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Dvds/On-Line Videos/Books

DVD “Nourishing Our Children” recently 
launched a DVD that may be used for 
one’s self-education or to present to an  
audience. You will learn how to nourish  
rather than merely feed your family.  
nourishingourchildren.org/DVD-Wise.html 
Free shipping!

View all UK & Irish WAPF  conference  
videos, many  European speakers never 
seen in the USA, in our large and growing 
video library that will host and fund future 
events. Subscribe for  just £2 a month. 
(about $2.50). https://westonaprice.london.

Farming Venture/Lease/Sale

ISO organic/biodynamic/regenerative 
farm lease. We are a WAPF family of 5 
seeking to manage/lease a working organic 
farm which includes animals. We have ex-
tensive experience in both Costa Rica and 
the Northeastern United States where we 
have owned large farms. Please contact us 
at  crgreatescape@gmail.com  if interested. 
THANK YOU!

Northern Michigan small grass-fed beef 
operation for sale; cattle and equipment. 
Could lease pastures for the rest of this year. 
Call Bob (231) 649-1122.

SC VEGETABLE FARM EQUIPMENT SELL-
OUT. Sold as a package only. IH 531 plow, 
IH 574 Tractor, only 300 hrs., Pico 10/20 
disk cultivator, Lely spreader, 6' scrape blade, 
6' lift arm, older Cole planter/cultivator w/
seed plates, 5' Bushog, IH Farmall Super "A" 
tractor with front cultivator, $35,900. (864) 
292-5001.

For sale: Weston Farm in Glen Arm, 
Maryland, 73 acres of pasture, forest, 
fields, gardens, creek and views located in 
preserved Long Green Valley, MD. Former 
award winning sheep farm, perfect canvas 
for a new generation of talent and ambition, 
endless agriculture potential. Three homes 
featuring over 10,000 sq ft of living space 
and over 12 bedrooms total and many out-
buildings. Poultry, dairy, sheep, vegetable 
gardens, food production are all possible. 
Very rare property in the greenbelt, 3 owners 
in 120 years. Contact Michael Sutton, Real-
tor Berkshire Hathaway Homesale Realty 
Office: 410-583-0400 Cell: 410-258-8664; 
Licensed in Maryland.

Research/Outreach

Do you have a child with a chronic health 
or developmental condition? Document-
ing Hope invites you to join Healing  
Together, a private online community where 

parents and caregivers can connect, support 
one another, find resources, and embark on 
a healing journey together. https://healing.
documentinghope.com/register/.

FLUORIDE FREE AMERICA Mission: Enhanc-
ing communication between individuals and 
organizations to exchange information and 
create strategies to end water fluoridation. 
facebook.com/waterliberty * Twitter.com/
FluorideFreeAmerica/waterliberty * 70% 
of Americans are fluoridated. JOIN IN THE  
EFFORT TO END FLUORIDATION - You 
have the right to safe drinking water.

Services

Seeking adoption connection. We wish to 
welcome a baby into our family and rural 
Wisconsin homestead. We follow WAPF 
health practices and are looking for a birth 
mother or adoption agency with similar val-
ues. Please send responses or suggestions to 
Gabby at wiseadoption@gmail.com.

Travel/Lodging
 

Book your stay at Mulberry Lavender 
Farm and B&B in Tennessee to experience 
a simpler life and watch heritage animals 
thrive. Visit the farm store or stay in the His-
toric Farmhouse or Cottage, with all-organic  
farm breakfast. Book online at mulberry 
lavender.com. 

SOUTH CAROLINA RENTAL - Waterfront 
Lake Hartwell with spectacular view. Fully 
furnished 2 bedrooms, 1 bath, kitchen, great 
room, screen porch and large patio. Adults 
only, no pets. Short term 3-6 months. $1890/
month, security deposit. Rural area with raw 
milk close by, near Anderson, SC. Call (864) 
292-5001 Leave Message. 

SOUTH CAROLINA RENTAL - N. Myrtle 
Beach. Saltwater view, channel-front home, 
5 minute walk to beautiful beach. Fully fur-
nished 2 bedrooms, 1 bath, kitchen, great 
room. Adults only, no pets. Short term 3-6 
months. Dock, boat ramp. $1890/month. 
Security deposit. Call (864) 292-5001 and 
leave message.

WEST MICHIGAN Couples retreat set on 
35 wooded acres. 5 contemporary, luxury 
suites in a relaxed, romantic setting. All suites 
have a king size bed, whirlpool tub and glass 
block enclosed shower. For online videos  
go to https://www.pigeoncreekinn.com/ 
(616) 836-4088.

Steve Campbell
Tailor Made Cattle

Helping you solve your Genetic  
and Epi-Genetic Challenges
I can help selecting:

~Tender and flavorful animals 
~The look and characteristics 

of a more FERTILE cow
~How to nourish your livestock 
in this toxic/low mineral world

~ And much more

Steve@TailorMadeCattle.com 
TailorMadeCattle.com 

208-315-4726
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Quality ingredients, properly prepared, no substitutions. 

No bakers yeast,   oils,  or sweetners

L E S L I E ,  A R K A N S A S     ( 8 7 0 )  4 4 7 - 2 2 1 1  

 W W W . S E R E N I T Y F A R M B R E A D . C O M  

S H I P P I N G  T R U E  S O U R D O U G H

B R E A D S ,  F O C A C C I A ,  C O O K I E S

A N D  M O R E ,  D I R E C T L Y  T O

Y O U R  H O M E .   

Miller’s Organic Farm
PRIVATE MEMBERSHIP ASSOCIATION
The land where milk and honey flows

648 Millcreek School Road, Bird-In-Hand, PA 17505 • Phone (717) 556-0672 • amosmillerorganicfarm.com
Our cows are on a high forage diet and are not fed grain 

to ensure high-quality better tasting and more nourishing food.
pork lard, beef and sheep tallow • grass-fed beef, lamb, turkey and soy-free chicken,  

whey-fed pork • pork sausages and bacon • broth from turkey, fish,  
chicken, duck, goose, pork, and beef • fermented vegetables including sauerkraut and  

kim-chee • sprouted breads including sourdough and gluten-free.
PRIVATE CLUB MEMBERS ONLY 

Please call for membership contract form and pricelist.

Humanely Raised

100% Grass-Fed & Finished:
Raw Milk
Beef
Yogurt
Cheese

Corn & Soy Free:
Pastured Eggs
Pastured Chicken
...Alumi-Coops & More!

Located in Lykens, PA

WWW. .COM

Pick-Up & Delivery Available

Email: raymond@hobbyag.comCall: (717) 805-9815

Regenerative Vaccine Free

WILLOW VIEW WHOLESOME FOODS
(717) 464-2238

Organic Grown, Fermented Vegetables
• Raw Sauerkraut
• Raw Kimchi
• Sauerkraut Juice
• Raw Dill Pickles

• Raw Bread & 
Butter Pickles

• Beet Kvass
• Kombucha

More fermented vegetables in season.
Organic citrus January, February, March.
Grass-fed Beef, Pork, Chicken, & Turkey
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Pasture-Raised Products

Frankie's Free Range provides 
high-quality, nutritious foods at 

the most affordable prices online.

Grass Fed Beef, Pasture Raised 
Pork & Heritage Chicken 

Amish Raised Raw Dairy &  
Corn-and-Soy-Free Eggs 

FREE DELIVERY TO ALL 
US STATES 

A wide variety of organic and 
health products are available on: 

frankiesfreerangemeat.com  
for non perishable products: 

frankiesfreerangefoods.com

694 Country Lane, Paradise, PA 17562
(717) 442-9208

info@dutchmeadowsfarm.com
DutchMeadowsFarm.com

DUTCH MEADOWS brings you 
the finest in high quality, 

grass fed meats and 
organic dairy products, raised 

in harmony with the land. 
Order online and choose from  

hundreds of farm products!

Delivery available in PA, NJ, and NY 
Come visit the Farm Store!
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Plain Grain LLC
All Natural Oberkulmer Spelt

plaingrainllc.com
Michigan family farm selling a traditional 

Oberkulmer spelt grain by the pound.  
We also offer a grind service for your  

grain purchase if needed.

plaingrainllc@gmail.com 
(248) 496-6141

The Shop Heard ’Round the World
Dedicated to Helping the Consumer Obtain Nutrient-Dense Foods and Accurate Nutrition Information

Pasture-Raised Products / Natural foods

Sprouted goods delivered to your
doorstep so you can share in

nourishing whole food traditions.

secondspringfoods.com

SPROUTED FLOUR,
GRAINS & BEANS

organic      whole grain.

A2 Grass-Fed Ghee*

Domestic Grass-Fed Ghee

www.SimplyGhee.com 

Save 10% with Promo Code: WAPF10

*Free of glyphosate.

 A Better Butter! 
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 Natural foods / Supplements / Super foods
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Natural foods / Supplements / Super foods / Healthy Products
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Supplements / Super foods / Healthy Products

SHOP ONLINE!  swissvillallc.com

• Simple Ingredients
• Immunity Builder
• Detoxifying
• Opens Sinuses
• Locally Fermented
• Old Time Remedy

Immune Booster
All-Natural



FALL 2024Wise Traditions 108 

The Shop Heard ’Round the World
Dedicated to Helping the Consumer Obtain Nutrient-Dense Foods and Accurate Nutrition Information

Healthy Products / Information / Training

EMF Remediation
Big Problem – Easy Solutions!

Use Technology with  
Peace of Mind

EMF remediation for cell, electrionics,  
car, house, office and on the go.  

Proven to work with  
independent testing.  

Hand-crafted with natural 
materials in USA

Free EMF Assessment

(424) 903-3104 
coedynamics.com/emf-remediation

Tracy Coe, CQRA, CEMF, functional health practitioner

 

RayGuardProtect.com

Effective 
Protection   
Selection  
Documentation 
Affordable 
Trustworthy 
Since 2007 
Worldwide

Special 
Savings  
Coupon Code 

WT2024—15%off 

707 637 9007

Protects biological 
systems from harm-
ful wireless electro-
magnetic radiation. 

Feel the
Difference

State-of-the-Art Technology  
for your Holistic Practice
This assessment tool allows the 

practitioner a multifaceted view into 
the whole person. Offering a look 

“behind the scenes” to aid in getting  
to root causes. 

Purchase of technology comes 
with a full certification program, 
with eligibility for National Board 

Certification.
www.theschoolofnaturopathy.com
school@energeticwellnessok.com

405-359-1245
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Healthy Products / Information / Training

TRUSTING YOUR BODY
The Embodied Journey of Claiming Sacred 
Responsibility for Your Health & Well-Being  
by Susan McNamara
The book that teaches you that health is more 
than just the food you eat. It’s a way of being that 
says you are precious enough to take care of.
RememberingWhatMattersMost.com
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Information / Training

Self-guided or author assisted 52 
week workbook for your physical, 
mental, emotional and spiritual 
wellbeing, based on ancient  
wisdom and latest neuroscience. 
Email for a free consultation at  
mariola@powerofonethird.com

	

Nourishing Diets
How Paleo, Ancestral and 

Traditional Peoples Really Ate

Available through booksellers
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Information / Training

Diente de León publishes books 
related to ecology and health in Spanish.

Books and workshops are our tools 
to share knowledge related to agriculture, 

medicinal plants, health, nutrition, 
body and mind.

www.editorialdientedeleon.com

Vida y naturaleza
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Armonía
Tradiciones culinarias
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Vida y naturaleza

Nourishing Traditions 
in Spanish!

www.editorialdientedeleon.com

Enjoy Caustic Commentary?
Then you’ll love Sally’s blog

NourishingTraditions.com

ESSENTIAL
INFORMATION

For patients and 
healthcare 

practitioners.
The perfect gift for 
family or friends.

PRICE-POTTENGER    
NUTRITION FOUNDATION™

Preserving the work of
Weston A. Price DDS and 

other health pioneers. 
Providing access to accurate 

information on nutrition  
for over 65 years.

PUBLISHED BY THE 
PRICE-POTTENGER NUTRITION FOUNDATION™

EIGHTH EDITION
• 528 pages, 6 maps

• 179 photos and charts
• Expanded index

ORDER TODAY 1-800-366-3748 (in US)
619-462-7600 

QUANTITY PRICING AVAILABLE

YOUR SOURCE FOR BOOKS, AUDIO & VIDEO
price-pottenger.org
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 WWW.STOCKMANGRASSFARMER.COM

—SGF Editor: Joel Salatin—
1-800-748-9808 • P.O. Box 2300 Ridgeland, MS 39158-2300

The International Monthly 
Publication for a Healthy Planet 
and People through Profitable 

Grass-Based Livestock Production

Sign up to get a free sample issue at:

The Shop Heard ’Round the World
Dedicated to Helping the Consumer Obtain Nutrient-Dense Foods and Accurate Nutrition Information

Information / Training / Practitioners

Start Your Professional  
Wellness Career Today!

Do you seek more knowledge that 
promotes the true function of body, 

mind and spirit? The Energetic Wellness 
School of Naturopathy offers extensive 
programs that teach the fundamental 

principles of wellbeing, the teachings of 
Weston A. Price, and innovative informa-
tion paired with cutting edge technology. 

Programs We Offer: 

•  National Certification 
•  State-of-the-art Technology 

•  Holistic Product Line & Education 
•  Practitioner Support 

www.theschoolofnaturopathy.com
school@energeticwellnessok.com

405-359-1245

Naturopathic Doctor

Bionetic Naturopathic Counselor  

Happy Gut program is 
the proven 12-week 
method to restore 
your gut function and 
eliminate your most 
frustrating symptoms. 
Live the life you’ve 
been waiting for!

w i t h  n a t a l i e

Happy gut
Heal your gut for good 
and get your life back!

bluestemnutrition.com

Natalie Steen
360.798.9238

Scan and Learn More!

Learn how to make bone broth, cultured dairy, ferments, 
sourdough, and more from Mary Bryant Shrader,  
creator of the popular website and YouTube channel 
“Mary’s Nest” with over 1 million subscribers! 
This bestseller is available from Penguin Random House  
on the shelves of all major book retailers and online.  
To learn more, visit marysnest.com/my-cookbook 

The Modern Pioneer Cookbook - Nourishing Recipes  
from a Traditional Foods Kitchen
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20755 Williamsport Place, #300, Ashburn, VA 20147

Wise Traditions + Advanced Technology 
= Awesome Dentistry!

Laser Dentistry is Better Dentistry
• No Anesthesia
• No Injections
• Faster Recovery
• No Pain 
• No Drills
• IAOMT SMART protocols

Call Dr. Sheri Today! 
Dr. Sheri Salartash 
DDS, MAGD, NMD, IBDM,  
AIAOMT, FICOI, FAAIP  
Board of Dental Sleep  
Medicine, Certified Holistic 
Mouth Doctor

703-775-0002
www.dynamicdentalwellness.com
care@dynamicdentalwelness.com

The Shop Heard ’Round the World
Dedicated to Helping the Consumer Obtain Nutrient-Dense Foods and Accurate Nutrition Information

Information / Training / Practitioners

Drug-free  
management  
of anxiety, fear,  
pain, and stress
outbreathinstitute.com

Free outbreath coaching with  
author Betsy Thomason 

551-265-7561
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     Nourishing Wellness
     Move beyond the struggle  
     and into vibrant health!  

 

 

 

Supporting Clients Nationwide
Sara, RN, CNC, CGAPS         Jamie, RN, CNC

Dela�eld, WI
262.244.6324 • nourishingwellness4u.com

info@nourishingwellness4u.com

 

 

At Nourishing Wellness, we listen, identify 
the root causes of your health concerns, and 
take you step-by-step to show you how to 
improve your health with real, whole foods 
and proper nutritional support.   
• Our process utilizes tools including tissue  
(hair) mineral analysis, nutrition response 
testing, bioresonance scanning, and the 
training and wisdom that comes from being   
registered nurses.
• Expertise in men’s, women’s and children’s 
health, infertility, prepping for baby, thyroid, 
hormonal, adrenal challenges, and auto-
immune issues.

The Shop Heard ’Round the World
Dedicated to Helping the Consumer Obtain Nutrient-Dense Foods and Accurate Nutrition Information

Information / Training / Practitioners
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ADVERTISING IN WISE TRADITIONS

WIDE COLUMN
2“ tall by 4.5“ wide
$360 per year, 4 insertions. 
($400 for non-members)

The Weston A. Price Foundation reserves the right to refuse advertising space to 
anyone. We do not accept ads for coffee, tea, chocolate, hemp (as a food) or pro-
tein powders, nor products offered by Multi-level Marketing Companies.

MEDIUM
COLUMN
2“ tall by 2.5“ wide 
$200 per year, 4 insertions.
($240 for non-members)

CLASSIFIED 
ADVERTISEMENTS 
TEXT ONLY, 
BY STATE & CATEGORY 
$40 per year for 40 words

DESIGN INFO: Images  
must be 500k or larger to  
print well. Files should be  
grayscale tiff or press quality 
pdf/eps minimum 300 dpi. 
There is an additional fee of 
$50 for us to design your 
advertisement.

TALL COLUMN
4“ tall by 2.5“ wide
$360 per year, 
4 insertions. 
($400 for non-members)

DEADLINES: Spring: Feb. 20th, Summer: May 20th, Fall: Aug. 20th, Winter: Nov. 20th 
Name of Farm/Company:______________________________________________________________________

Contact Person:____________________________________________________________________________________

Address:_____________________________________________________________________________________________

City:______________________________State:___________Zip:__________Country:___________________

Phone:_______________________________________________Email:_______________________________________

Website:____________________________________________________________________________________________

TOTAL: ___________ Payment method: _____Check (Payable to WAPF) _____ Credit Card 

Card #: _____________________________________________Exp: ___________ CVV:________

SUBMIT Payment, questions, classified ad copy and/or advertisement graphics: 
Phone, fax, email or mail: (703) 820-3333; Fax (571) 777-8932; info@westonaprice.org 
WAPF 4200 Wisconsin Ave, NW, #106-380 Washington, DC 20016
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Membership
NEW OR RENEWAL

Yes! 	 I would like to become a member or renew my membership in the Weston A. Price Foundation 
	 and benefit from the timely information in WiseTraditions, the Foundation’s quarterly magazine!
	 _____U.S. membership					     $40 			 
	 _____International membership				    $50
	 _____U.S. Reduced membership (financial hardship)	 $25

Yes! 	 I would like to support the work of the Weston A. Price Foundation with an additional donation.
	 _____$10	 _____$25	 _____$50	 _____$100	 _____$250	 _____$500			 
	 _____$1,000	 _____$2,500	 _____$5,000	 _____$10,000	 _____other $________

Yes! 	 Count me in! I would like to help spread the word!
	 Please send me___________copies of the Weston A. Price Foundation informational brochure at $1.00 each, 
	 so I can pass them along to my family, friends and colleagues, and be true to Dr. Price’s dying words: 

“You teach, you teach, you teach!”
(Health professionals are encouraged to provide this brochure to their patients.)

Yes! 	 I would like to provide my family and friends with the gift of membership in the Weston A. Price Foundation.
(Please attach information on gift memberships.)

	 _____U.S. gift membership(s) $40	 	 _____Canadian and overseas gift membership(s) $50	

Yes!	 _____Please send me details about starting a Weston A. Price Foundation local chapter in my community. 
		  Chapters are listed on our site: westonaprice.org/find-local-chapter/

I’m enclosing $______for brochures and $______for ____annual membership(s), a total of $________ 

Payment method:______Check or money order (Please do not send cash) __Mastercard __Visa __ Amex __ Discover

Card Number:___________________________________________________Exp Date:_____________ CVV: ____________

Name:________________________________________________________________________________________________

Signature:______________________________________________________________________________________________

Address:________________________________________________________________________________________________

City:___________________________________________________________State:____________Zip:___________________

Phone:_________________________________________Email___________________________________________________

Please copy or remove this page and fax or mail to:
The Weston A. Price Foundation 

PMB #106-380 4200 Wisconsin Avenue, NW Washington, DC 20016
 PHONE: (703) 820-3333 FAX: (571) 777-8932



Education  Research  Activism

®

The Weston A. Price 
Foundation

WiseTraditions
in Food, Farming and the Healing Arts

Volume 25 Number 3
Fall 2024

EDITORS 
Sally Fallon Morell, MA 

Merinda Teller

COVER DESIGN 
Kim Waters

COPY EDITORS 
Kathy Kramer 
Anita Schubert

LAYOUT & DESIGN 
Michelle Bielovitz

WiseTraditions is mailed  
quarterly to members of the  
Weston A. Price Foundation 

PMB 106-380 
4200 Wisconsin Avenue, NW 

Washington, DC 20016 
Phone: (703) 820-3333 

Fax: (571) 777-8932 
Email: info@westonaprice.org 

Website: westonaprice.org

DISCLAIMER 
The information published herein  

is not intended to be used as a  
substitute for appropriate care of a  

qualified health practitioner.

PERMISSION TO REPRODUCE 
We encourage the reproduction and  

dissemination of the information  
published in WiseTraditions  

with credit to the  
Weston A. Price Foundation,  

as long as it is solely used  
to educate others.  

Permission in writing is required  
if you intend to make money  

using the material herein.

The Weston A. Price Foundation is a nonprofit, tax-exempt 
charity founded in 1999 to disseminate the research of 
nutrition pioneer Weston A. Price, DDS, whose stud-
ies of isolated nonindustrialized peoples established 
the parameters of human health and determined the  
optimum characteristics of human diets. Dr. Price’s 
research demonstrated that men and women achieve 
perfect physical form and perfect health, generation  
after generation, only when they consume nutrient-dense 
whole foods and the vital fat-soluble activators found 
exclusively in animal fats. 
	 The Foundation is dedicated to restoring nutrient-
dense foods to the American diet through education, 
research and activism and supports a number of move-
ments that contribute to this objective, including accurate 
nutrition instruction, organic and biodynamic farming, 
pasture-feeding of livestock, community-supported farms, 
honest and informative labeling, prepared parenting and 
nurturing therapies. Specific goals include establishment 
of universal access to clean, certified raw milk and a ban 
on the use of soy-based infant formula.
	 The Foundation seeks to establish a laboratory to test 
nutrient content of foods, particularly butter produced 
under various conditions; to conduct research into the 
“X” Factor, discovered by Dr. Price; and to determine 
the effects of traditional preparation methods on nutrient 
content and availability in whole foods.
	 The board and membership of the Weston A. 
Price Foundation stand united in the belief that modern  
technology should be harnessed as a servant to the wise 
and nurturing traditions of our ancestors rather than used 
as a force destructive to the environment and human 
health; and that science and knowledge can validate 
those traditions.
	 The Weston A. Price Foundation is supported by 
membership dues and private donations and receives no 
funding from the meat or dairy industries.

Calendar

WISE TRADITIONS CONFERENCE
Announcing our location for 2025! 

Salt Lake City, Utah
October 16-19, 2025

Mark your calendars! We hope to see you there!
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