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NUTRI-WEST has developed the following new products this year that will allow you to broaden your knowl-
edge in treating patients with a whole system approach through nutrition. While we continue to have our cata-
log of products, Nutri -We st continually strives to research and meet t

MAXIMIZE THE POWER oF YOUR PROTEIN DRINK:

Nutri -West Total Green Protein is a whey protein powder high in phytochemicals, bioflavonoids and antioxidants; it
contains spirulina, enteric-coated probiotics, rosemary, beta-sitosterol and an 18% glycomacropeptide content, all of
which have a positive effect on inflammatory processes.

Nutri -West Total Inflam is an herbal formula containing the natural cox 2 inhibitors curcumin, ginger, boswellia and
quercetin.

Nutri -West Total Trim is a nutritional formula for weight balance: Multiple-organ support for energy, metabolism, diges-

tion, appetite, thermogenesis, fat mobilization, without the use of stimulants (caffeine, ephedra), digestion blockers, nutri-

ent binders, or allergenic substances.

Nutri-West TotalBac -Ti s a | i qui d herbal formula containing Catéds ClI
Extract, Astragalus extract and Red Clover extract.

INFLAMMATION SUPPORT DRINK: PROTEIN DRINKS and Weight:

1 cup rice milk 1 cup carob or chocolate rice milk
Y% banana Y% banana

1 serving Total Green Protein Powder 1 serving Total Green Protein Powder
2-3 tablets Total Inflam 1 Tsp almond butter

Blend well and serve 2 tablets Total Trim

Add ice cubes and blend

IMMUNE SUPPORT DRINK: ALSO: Please check out
1 cup organic cherry juice COMPLETE WHEY -G formulated
% banana by Dr. Dan Murphy for Nutri -West.
% cup blueberries Complete Whey -G is made with
4 cup organic yogurt w/live cultures undenatured whey protein. Dr. Murphy has
Ice cubes a lot of research information stating that
1 serving Total Green Protein Powder undeatured whey protein powder raises
10 drops Total Bac -T the glutathione levels in the cells and is
Blend well and serve an antioxidant, detoxifier, immune system

enhancer, energy booster, healing agent,
and anti -aging nutrient.

DETOX DELIGHT: For a great detox shake, take the Inflammation Support Drink and _substitute 2 -3 capsules of
TOTAL SYSTEMIC DETOX (emptied into drink) for the Total Inflam, and you will have a super charge detox drink

to mobilize, bind, and remove toxins through all seven detox pathways i liver, bowels, skin, blood, lymph, kid-
neys and lungs!

Call Nutri -West today 800 -443-3333 for all your Nutrition needs.
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From Your KCA PreSIdent EEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEESE

How Do You Cook Spa

By Gail Boyer, D.C.,
KCA President

In order to write this article, | went to my cookbooks. does not work as well on any of the other kitchen appli-
found that there are several different ways to cook spa- ance.)
ghetti. Of course, some of you may choose to make your
own pasta, from scratch. That, of course, would be a dif-
ferent journal article. This article is about cooking spa-  Once again, the point of my journal story is to highlight
ghetti. another point. We are all chiropractors. We all have a
common goal: to improve the general health and prolong
As a young girl, | watched in amazement as my mothiire quality of life of our patients. Some of us use the same
would take a single strand of spaghetti out of the boiling"recipe." Others may use a different "recipe" to make it
water and throw it against the refrigerator. Why would shest right." However, we do it with a preferred style or
take a piece of food, something the family would have technique that we learned from our education, like our pro-
eaten, and waste it by throwing it on the refrigerator, | fessional school (or Mom,) or what we have learned
thought? Additionally, why might she do it again? | cathrough published research, like textbooks (or cookbooks),
remember, on several occasions, she actually did it threerdrue life experiences, like patient interactions (or kitchen
more times! It just didn't make any sense! | do not remappliance experimentation.) Nonetheless, we are truly in a
ber at what age, but | finally inquired of the ritual. Her healing art in which the goal remains the same. We are
answer was simple. She was checking to see if it was primary healthcare physicians with the intent of helping
done. It still didn't make any sense to me. So she ex- those that entrust their lives, and that of their loved ones, to
plained, in detail, how the firmness, or texture, of the spas for healing.
ghetti was the key to making it "just right." Apparently,
spaghetti can easily be over or undeoked. However, Whatever technique it is, as long as it is taught or ap-
you, the reader, may not know this, but when it is "just proved by an accredited chiropractic college, the KCA sup-
right," the entire length of the spaghetti strand will adhengorts that technique. Our job at the KCA is to help support
to the refrigerator and stay there! Looked like fun to mebur member doctors and to further the image of this profes-
When she was not in a hurry, | became the "spaghetti sion. Please read our mission statement located in this
thrower." journal. Is there anything you can do to help your asso-
ciation accomplish these goals in advancing our profes-
So, when | grew up and got married, on a college  sion?
budget, spaghetti became a staple. My husband had never
seen this master chef ritual done before, despite the fact
that he had eaten spaghetti far more times than I. His
mother had never thrown her "noodle" onto the refrigerator Be a part of the KCA fnail/
to check her pullnary skills. However, it was my kitchen Fax Broadcast list
and | really did not know any other way to do it. | must
admit that | had become a master "spaghetti thrower." Keep us updatgd

U

To this day, and literally to this day (because | assum
he may read this article at some point,) | do not think thiat Send you
my hqsband of twentmrge years, knows that I tried to e-mail addresk
make it without the appliance test, on several occasions
All to no avail. | bet he does know about the times it did or fax number tq:
not turn out, though. He probably remembers some dishes KCA@kansaschiro.com
that were a little too "al dente" or right out, soggy. (By the
way, for those of you that want to try this at home, it just
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