Health Care Reform Begins at Home. . .

                         and in the salon,  

           for health,  wellness and beauty

Why the salon, more importantly, why at home?

Our health is something we all need to pay more attention to.  The politically current (not necessarily correct) word, reform, denotes change.  Yes, most of us to need to pay attention and make changes for ourselves.

Home is where we can start by recognizing the  things that can make us ill and the things that make us feel and look good (or great!)

I am a mother, wife, salon owner and a foodie.  

All of those things plus a very serious interest in travel have all played an influence on how I have come to recognize things I can do as one person to make myself, friends and family and clients feel and look better.

I am not trying to portray myself as an expert, but  I do have a few resources for you to explore ways in which to possibly help you feel and look better.

This whole exploration of health, wellness and beauty started when I started cosmetology school.
I studied my clients as they came in and after awhile I noticed some of them had real insight for feeling and looking better.

Cooking and recreating recipes and even catering has been a life time hobby and part time career.

Combining those interests with my interest in travel and especially Hawaii has brought into focus for me the ways in which I can tie all of those interests together.

I am concerned with how humans have stirred up so many of nature’s plant life and then repackaged it in sometimes more harmful ways than nature could. 

I am not denying the importance of our major health concerns with the occasional need of the allopathic approach.

What I am concerned with is the blind eye we have turned to ancient ways of healing and creating beauty within ourselves and on the outside.

In Hawaii, and in other countries where for whatever reasons, nature is more easily appreciated and accessible, nature seems to be appreciated more.

Also, in Hawaii, I have met many people who are concerned with using natural ways of daily preservation, without a lot of work, commitment yes, and that takes planning ahead and reading labels, and doing some things the old fashioned way.

The travel to Hawaii which has spanned over 20 years, has brought me great joy and a business.

For the past 3 years I have had a supporting relationship with a botanical company started by Mandi Newton.  She is a manicurist and herbalist who started Kona Botanicals in Kona, Hawaii.  I am in the process of using and making Kona Botanicals products and revising them to utilize more of our local ingredients whenever possible.  This is still in process and I have other local formulators who want to be a part of botanical education.  
After her visit here to K.C. for a few months this past summer, we have tried to help people here in Kansas City learn and be inspired by the Hawaiian,  more botanical, health and beauty approach.

We have taught classes on creating your own basic skin care from the kitchen and the garden.  Classes have been held at my salon, Presentations Salon & Rx Day Spa, Whole Foods and in private homes.

Simple recipes from herbs and herbal teas, occasionally essential oils, sugars, salts, coffees, plants and food all can be utilized in health, wellness and beauty.  These workshops utilize foods and products from the kitchen and the garden and do not use synthetic preservatives.
So many alternative ways of addressing health concerns are out there if a person decides that just depending on one source for health “reform”  as in allopathic, (western medicine) is no longer the only option.

One of the best resources I just discovered, is Suzanne Sommers books.  She has dedicated so much energy and years of seeking out professional medical practitioners from all kinds of backgrounds.

I highly recommend picking up any of Suzanne’s books to help open up your mind to other ways of thinking and then making decisions on nutrition and medical procedures.

Another source of knowledge and a fun way to learn more about our local resources for nutrition is the Slow Food  organization.  This is an international organization with chapters all over the world.  Slow Food, the opposite of fast food,  is the basic definition of this holistic group of gardeners, restauranteurs, farmers, cheese makers, wineries, and just plain “foodies”.  

One of the latest trends as we babyboomers are looking for restoration of health, is the bio-identical hormone replacement.  There is a lot of controversy about bio-identical being the same or not the same as synthetic hormone replacement. Incomplete studies, or suppressed publication of studies by pharmaceutical companies are the issues in the confusion. One thing   I do know,   synthetic dietary supplements do not encompass all of the micro-nutrients that nature and botanical sources supply.  Synthetic means that man has had usually way too much input in the final product.

Man tries to take an all natural product and pick it apart and accuse it of all kinds of less than currently popular health benefits.

 For example, when an all natural product, an egg, is separated and eaten in two parts, the white and the yolk, the nutritional qualities change.    It has now been shown that our earlier fears that the cholesterol in eggs can overly negatively influence the cholesterol in our bodies.  So people started just eating the protein part of the egg, just the whites.  The problem with that is the egg is a complete food the yolk and the white work together to supply more complete nutrition.  As a compromise,   you can increase the amount of egg white to yolk ratio and still get the added benefit of lean protein with a smaller amount of the fat of the yolk but still keep the micronutrient advantages. 

It seems as though people want short answers and pills to heal and feel and look great.  

Our health depends on us using our brains and learning about options.

It also means, utilizing simple, from the earth ingredients to enhance our well-being.

I hope with my workshops and my partnership with Hawaiian inspired knowledge helps me to help others and not waste our plant sources. 

One goal I have for this upcoming year, maybe this spring or summer, is to contact the Slow Food organization and other interested people and have a party featuring various vendors who might help us in our education. My husband and I are members of Blue Hills Country Club and it has a beautiful backdrop to have a fun and informative event. 
