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�


Seminars 


Each year I try to offer tutorials to support the students of homeopathy.  Students and practitioners at all levels of skill and experience are welcome.


FORMAT


This year I thought it would be most useful to offer one day seminars at the weekends, probably on Sunday’s. One theme would be prescribing for children and autism.


Cost


The cost will depend on the group size and venue but would be around £50 for the day. Email to book:


� HYPERLINK "mailto:homeopathyonline@hotmail.com" ��homeopathyonline@hotmail.com�


consultations On the Net.


Many clients, all over the world now use my internet based service but are you aware that if you are a client normally seeing me at a clinic in the UK you can also use this service if it fits for you. Perhaps when you are on holiday or away for work. The charge is £55 a session and there is a charge for dispatching remedies of £15. 








� HYPERLINK "http://www.homeopathyonline.org.uk" ��www.homeopathyonline.org.uk�	





As a homeopath I often work closely with clients with cancer. Homeopathy as a therapy it is so much more gentle and less invasive than the orthodox treatment many are having to deal with. The process of talking to a homeopath is itself also less threatening and so allows individuals to find out what they want to do.





The question that always comes up is diet. Are there foods to “cure” cancer? There seems to be plenty of research to show that some diets are less prone to developing cancers. For example countries where dairy is not consumed at all have massively less hormonal cancer (breast, uterine and prostate). That's not the same as saying that stopping dairy will bring about a cure.





It is also known that cancer cells need sugar and so reducing sugar is another direction that individuals consider. This may range from just reducing processed sugars to removing all grains and fruits.





To find out about sugar content one of the best resources is the FODMAP diet (now available as an App. This is managed by Monash University and has a traffic light system for each food. The scores are based on laboratory tests so are reliable. For instance it shows that many berries are very low in sugars.





               �





Then there is a long list of foods reported to have particular effects on certain cancers: Alma, Turmeric, Curcumin and Pepper, Brassicas, Beetroot. Should you be adding these to your diet?





Other health conditions (IBS, Coeliac disease, ME and Autism) are also reported to benefit from a modified diet. For these conditions a GFCF diet (Gluten free and Casein Free) has been shown to be very supportive of any other treatments or therapies, including homeopathy. From a homeopathic point of view particularly with Autism and ADHD, if the gut isn’t working then the progress is limited. There are specific remedies to help the gut but the GFCF diet is a good start.





So in many of these diets with no wheat, no dairy and reduced sugar how can to cook? There are plenty of recipes out there and what an opportunity to meet some new foods!





This plantain cake tastes like banana bread, but requires no sweetener or flour.





Ingredients


Coconut oil, to prepare the cake pan


1 lb. peeled, preferably black plantains (about 3 medium-size plantains)


4 eggs


¼ cup coconut oil or ghee, melted 


¼ tsp. unrefined salt


1 tsp. vanilla extract


½ tsp. baking soda


½ tsp. apple cider vinegar


Preheat the oven to 350 degrees. Grease a 9" round cake pan with coconut oil.


Place all ingredients in a high-powered blender. Blend until a smooth batter forms. Pour the batter in to the prepared pan.


Bake for about 25-28 minutes, until a knife comes out of the cake moist but without crumbs. 





Bread recipe





�


Ingredients


220g tapioca flour


40g tiger nut flour


15g psyllium husk


2 tsp cream of tartar


1 tsp bicarbonate of soda


1/8 tsp pink salt


2 tbsp olive oil


1 tsp ACV or lemon juice


40 ml water


5 eggs





Method





Preheat the oven to 180 C (fan oven) or 200 C for a non-fan oven.


Weigh all of the dry ingredients into a bowl and mix well.


Add the eggs, water, olive oil and finally the apple cider vinegar or lemon juice to the dry ingredients and combine. You may need to use a whisk to get the mixture to a relatively smooth consistency.


Line a loaf tin with non-stick baking paper.


Pour the mixture into the lined load tin and smooth over.


Place in the middle of the oven and bake for 30 – 40 minutes.


There will be more recipes on my web page soon www.homeopathyonline.org.uk
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