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Speakers Brief Biographical Details 

Dr Michael Dixon LVO, OBE has 
held numerous national leadership 
roles including: - The first Chair of 
NHS Alliance (1998-2016), President 
of NHS Clinical commissioners and 
as a leader within the GP/ clinical 
commissioning movement. He is 
currently Chair of the College of 
Medicine, National Clinical lead for 
Social Prescription (NHS England), a 
GP at The Culm Valley Integrated 

Centre for Health and Medical Advisor 
to HRH The Prince of Wales. He is Visiting Professor at University 
College of London and the University of Westminster, a Senior Fellow 
in Public Policy (University of Birmingham) and a Honorary Senior 
Fellow Lecturer (Peninsula Medical School Exeter).  He is the 
president for European Congress for Integrative Medicine 2020. 

Sir Sam Everington has been a GP 
in Tower Hamlets since 1989, he is 
chair of Tower Hamlet’s CCG and a 
Board member of NHSCC. He is part 
o f t h e B r o m l e y B y B o w G P 
partnership, with over 100 projects 
under its roof supporting the wider 
determinants of health. Sam is a 
qualified Barrister. In 1999 he received 
an OBE for services to inner city 
p r i m a r y c a r e ; i n 2 0 0 6 , T h e 
International Award of Excellence in 
Health Care; and in 2015 a knighthood 
for services to primary care. He has 
published a number of papers with 
P r o f e s s o r A n e e z E s m a i l o n 

discrimination in the NHS. He is a trained woodcarver, welder and 
Day skipper and speaks Norwegian. 

Patrick Holden 
Patrick Holden is the founder and chief 
executive of the Sustainable Food Trust, 
an organisation founded in 2012 and 
working internationally to accelerate the 
transition to more sustainable food 
systems.  Prior to this he was director of 
the Soil Association (until 2010) during 
wh ich t ime he led h igh pro f i le 
campaigns on the misuse of antibiotics, 
genetic  engineering and the case for 



vaccination in the 2001 foot and mouth outbreak. He farms 300 
acres in West Wales, now the longest established organic dairy 
farm in the principality, where he produces Hafod, a raw milk 
cheddar from the milk of his 80 Ayrshire cows. He was awarded a 
CBE for services to organic farming in 2005, is Patron of the UK 
Biodynamic Farming Association and was elected an Ashoka 
Fellow in 2016. 

Professor Tim Spector 
Tim Spector is a Professor of Genetic 
Epidemio logy, Di rector of the 
TwinsUK Registry and Head of the 
Department of Twin Research 
at Kings College London. His twin 
Registry of 13,000 twins, is the 
richest collection of genotypic and 
phenotypic information worldwide. His 
current work focuses on personalised 
medicine and the microbiome and 
directs the crowdfunded British Gut 
microbiome project. He has published 
over 900 research articles and is 
ranked as being in the top 1% of the 
world’s most cited scientists by 
Thomson-Reuters. He has been 

elected Fellow of the UK Academy of Medical Sciences and is a 
prolific writer having published three popular science books. His 
latest book “The Diet Myth” was published in over ten languages. 
He is a regular blogger, and features regularly in the media 
www.tim-spector.co.uk  @timspector  

Sebastian Pole 
Sebastian Pole (Lic OHM, Ayur HC, 
MAPA, MRCHM, MURHP) practices 
traditional herbal medicine and is 
Master Herbsmith and Co-founder of 
Pukka Herbs. 
Serving on Pukka’s Board and 
Mission Council, the Advisory Board 
o f t h e A m e r i c a n H e r b a l 
Pharmacopoe ia , The Fa i rWi ld 
Foundation, and American Botanical 
Council Sustainable Herbs Project.  
Author of Ayurvedic Medicine, The 
Principles of Traditional Practice 
(Elsevier 2006), A Pukka Li fe 

(Quadrille 2011), Celebrating 10 Pukka years (2012) and Cleanse, 
Nurture, Restore with Herbal Tea (Frances Lincoln 2016). 
www.herbalreality.com. 

http://www.tim-spector.co.uk
http://www.herbalreality.com


 
Simon Y. Mills MA FCPP Simon is a 
member of the College of Medicine 
Council. He is a Cambridge graduate in 
medical sciences who has since 1977 
been a herbal practitioner and natural 
therapist in Exeter. In that time he has led 
the main organisations for herbal medicine 
in the UK (the British Herbal Medicine 
Association, the College of Practitioners of 
Phytotherapy, and National Institute of 
Medical Herbalists) and served on 
Government and House o f Lords 

committees. Since 1997 he has been Secretary of ESCOP, the lead 
herbal scientific network in Europe, that produces defining 
monographs on herbal medicines for the European Medicines 
Agency. He has also written award-winning seminal herbal medicine 
textbooks, notably with Kerry Bone the two editions of Principles and 
Practice of Phytotherapy and the Essential Book of Herbal Safety. He 
has long been involved in academic work having co-founded the 
world’s first University centre for complementary health 
in Exeter (1987), the first integrated health course at a UK medical 
school at the Peninsula Medical School in Exeter (2000) and the first 
masters degree programme in herbal medicine in the USA (2001). He 
has published in many peer-reviewed scientific journals including full 
clinical trials with herbal medicines, and has supervised 10 successful 
doctorate these. Simon is currently building a new role for healthcare 
practitioners as ‘health guides, now working on this mission as Herbal 
Strategist for Pukka Herbs.  

Dr Aseem Malhotra 
Dr Aseem Ma lho t ra i s an 
Honorary Consultant Cardiologist 
at Lister Hospital in Stevenage, 
UK and visiting Professor of 
Ev idence Based Medic ine, 
Bahiana School of Medicine and 
Public Health, Salvador, Brazil. 
He is a founding member of 
Action on Sugar and has led work 
highlighting the harm caused by 

excess sugar consumption in the United Kingdom, particularly its 
role in type 2 diabetes and obesity. He has also been prominent in 
challenging mainstream advice on the role of saturated fat and 
cholesterol in the development of cardiovascular disease. In 2015 
he co-ordinated the Choosing Wisely campaign by the Academy of 
Medical Royal Colleges (AoMRC) as lead author in a BMJ paper to 
highlight the risks of overuse of medical treatments. In the same 
year he became the youngest member to be appointed to the 
board of trustees of UK health think tank, The King's Fund that  



advises government on health policy. Aseem is a frequent expert  
commentator in print and broadcast media and he has written for a 
number of publications including the BMJ, The Guardian and 
Observer, BBC online, Huffington Post, The Daily Mirror, Daily Mail, 
The Daily Telegraph and the Washington Post. 

Aseem has appeared in the Health Service Journal’s list of top 50 
BME pioneers, and has won a number of awards for his work to 
raise awareness of diet-related illness. He is a pioneer of the 
lifestyle medicine movement in the UK and has been featured in 
the New York Times. In 2018 he was ranked by Onalytica as the 
number 1 doctor in the world influencing obesity thinking. He was 
also named in the Sunday Times Debrett's list in 2016 as one of 
the most influential people in science and medicine in the UK. His 
total Altmetric score (measure of impact) of his medical journal 
publications since 2013 is over 10,000 making it one of the highest 
in the World for a clinical doctor during this period.  His first book 
co-authored with Donal O' Neill, The Pioppi Diet: A 21-day lifestyle 
plan, published in 2017 has become an international best seller. 

Dr David Unwin 
Dr David Unwin FRCGP is a GP at the 
Norwood Surgery in Southport near 
Liverpool, UK where he has worked 
since 1986 as a family doctor. For the 
past few years he has been a Royal 
College of General Practitioners expert 
clinical advisor on diabetes.  As a result 
o f h i s i n t e r e s t s i n b o t h b e t t e r 
communication with patients and Type 2 
diabetes he was made Royal College of 
General Practice National Champion for 
Collaborative Care and Support Planning 
in Obesity & Diabetes in 2015. 
In 2016 he was the proud National winner 

of the NHS Innovator Of The Year Award for published research into 
lifestyle changes: Working with patients’ personal health goals, and 
helping them understand how starchy carbs digest down into 
surprising amounts of glucose. For example a 150 gram bowl of rice 
is the same as TEN teaspoons of table sugar.  Cutting sugar and 
starchy carbs are a viable alternative to lifelong drug therapy in type 2 
diabetes, with weight loss as a bonus –so that his GP practice spends 
£42,000 per year less than expected on drugs for diabetes while to 
date 56 patients have achieved drug-free remission of their Type 2 
diabetes. 
As part of this he has also published research into improving lipid 
profiles, liver function and blood pressure by reducing dietary 
carbohydrate, especially sugar. For the last few years Dr Unwin has 
been an ambassador for The All Party Parliamentary group on 
diabetes where he champions the idea of putting patients’ hopes and 



concerns central to their conversations with health care 
professionals.  His work has been covered by C4 & C5 television, The 
New Scientist, The Times, The BMJ and most recently BBC 1 (The 
Truth About Carbs viewed by 4.7 million people) and Radio 4 (The 
Food Program).   

	
Dr Zoë Harcombe  
Independent author, researcher and 
speaker in the field of diet, health 
and nutrition. Dr. Zoë Harcombe is a 
Cambridge University graduate with 
a BA and MA in economics/maths. 
Zoë enjoyed a successful career in 
blue chip organisations before 
leaving corporate life in 2008 to 
pursue her passion. Her early 
career involved international roles in 
m a n a g e m e n t c o n s u l t a n c y , 
manufacturing and marketing in 
global organisations, from FMCG to 
telecoms, before specialising in 

Personnel and Organisation. At the peak of her career, Zoë was 
Vice President for Human Resources for Europe, Middle East and 
Africa. Having written three books between 2004 and 2007, while 
being ‘Head of People’, Zoë left employment to research obesity 
full time. This culminated in the publication in 2010 of The Obesity 
Epidemic: What caused it? How can we stop it? Zoë returned to full 
time education in 2012 to complete a PhD in public health nutrition 
(awarded March 2016). Her thesis was entitled “An examination of 
the randomised controlled trial and epidemiological evidence for 
the introduction of dietary fat recommendations in 1977 and 1983: 
A systematic review and meta-analysis.”  
A number of peer-reviewed articles have emanated from this work. 
The first was the 64th most impactful paper in any discipline in 
2015. Zoë was an independent board member for Cardiff 
Metropolitan University between 2006 and 2012. She was also an 
independent board member for the Welsh National Health Service 
between 2009 and 2012. Zoë lives with her husband and rescue 
animals in the Welsh countryside surrounded by food, a.k.a. sheep, 
hens and cows. 

Dr Catherine Zollman  
Dr. Catherine Zollman is Medical 
Director at Penny Brohn UK, a 
charity specialising in providing 
Integrative Support and Self-
Management Education for people 
affected by cancer. She is also an 
NHS GP, an Honorary Lecturer at 
the University of Bristol and was 



Clinical Cancer Lead for BNSSG Clinical Commissioning Group for 
5 years. She studied medical oncology before specialising in 
General Practice and training in Integrative Medicine (University of 
Arizona). From 1996-1999 Dr Zollman was Medical Director of the 
Research Council for Complementary Medicine and co-authored a 
series of articles entitled “An ABC of Complementary Medicine” in 
the British Medical Journal. For many years she was a Trustee of 
the British Holistic Medical Association. She is a Council Member 
of the College of Medicine and is on the Steering Committee of the 
British Society of Integrative Oncology. She has a longstanding 
interest in medical education and in promoting and disseminating 
good quality research into integrative medical approaches. She 
believes that all medical encounters are an opportunity to help 
people understand how building their own resilience can play a key 
part of managing their symptoms and improving their health. In 
2016 she was shortlisted for Outstanding Achievement in the 
Bristol Post Heath and Care Awards. 

Nicky Robinson 
Nicky Robinson is the Nutrition 
Lead at Penny Brohn UK working 
alongside Dr Catherine Zollman. 
Nicky has a lifelong interest in the 
role of food as medicine and a 
passion for nutrition research. 
Her MSc dissertation (distinction) 
focused on the influence of foods 
and nutrients on the immune 
sys tem, f rom a func t iona l 

medicine perspective.  Now at 
Penny Brohn, Nicky is leading projects to consider the role of diet 
and nutrition at different stages of a cancer patient’s experience, 
including safe and effective supplement use. She is also 
developing an accredited training course for nutrition practitioners 
in collaboration with Dr Carol Granger, and curating a suite of client 
facing resources. In addition to her part time role at Penny Brohn, 
Nicky runs her own private nutritional therapy practice and is an 
MSc student supervisor. In her earlier career Nicky worked at 
senior level in ethical business and international development 
gaining extensive experience in the field of individual and 
community wellbeing. 

	

Dr Ali Khavandi 
D r A l i K h a v a n d i i s a 
Consultant Interventional 
Cardiologist at the Royal 
United Hospital Bath NHS 
F o u n d a t i o n T r u s t a n d 
medical lead for Virgin Care 
B&NES. He specialises in   



  complex angioplasty and advanced rhythm device 
implantation. He is part of the Consultant team providing 24/7 
emergency treatments for the regional heart attack service at the 
Bristol Heart Institute. Additionally he implants complex 
pacemakers and defibrillators at the Great Western Hospital in 
Swindon. Within the Cardiology community Ali is recognised for a 
profile in education. He is a founder of the surgical skills for 
Cardiologists training programme which has resulted in reduced 
device related complications in the UK and is editing author of the 
core Cardiology curriculum text books for Cardiology trainees. He 
has a special interest in minimising pacemaker scars and revising 
problematic implants. More unusually for a procedural enthusiast 
he is equally passionate about dietary and exercise intervention in 
the prevention and management of Cardiovascular conditions. This 
stems from a genuine love of all things food related and has lead to 
appearances on BBC Horizons and writing on the subject of diet, 
food and health for the Observer. In 2016, Ali was awarded an 
innovation award by the Health Foundation for a project directed at 
treating patients with high blood pressure through diet. This work 
has formed a platform for subsequent initiatives including food 
improvement projects within the NHS and clinical pathway 
redesign. 	

Heather Richards 
Heather is the College of Medicine lead for 
Nutrition. A Nutritional Therapist, Heather 
is passionate about bringing nutrition 
education to medics and all healthcare 
practitioners enabling surgeries to work in 
partnership to bring a lifestyle medicine 
approach and nutritional guidance to their 
patients. 
She is a co-founder and the Director of 
Nutrition of Sano that brings healthy food 
to Londoners, educates through an online 
nutrition school and teaches how to cook 
healthy food. Sano has online nutrition 
courses applicable to the general public 
wanting to improve their health outcomes, 

those wanting to develop careers in 
wellness and also for medics and healthcare practitioners wanting to 
apply nutrition within their patient consultations. Prior to co-founding 
Sano with her husband Doug, Heather was a Chartered Accountant 
with PricewaterhouseCoopers. When she was bringing up their 3 
daughters she became interested in nutrition and discovered its 
power in healing eczema and supporting a healthy lifestyle. She 
trained as a Nutritional Therapist at the College of Naturopathic 
Medicine where in 2014 she was awarded ‘Overall Academic & Clinic 
Results in Nutrition.’ After qualifying she set up a clinic helping 
hundreds of patients. However Heather is passionate about spreading 
her knowledge to help as many people as possible with their health 
and careers in wellness and co-founded Sano to do just that! 



Jonathan Pauling 
Jonathan has spent the past 20 years 
working at the nexus of food, health, 
social justice and sustainability. He 
has led Alexandra Rose Charity for 
the last f ive years driving the 
development of its new mission to 
give families access to fresh fruit & 
veg in their communities. Prior to 
joining Alexandra Rose he was the 
Principal Policy Officer for the Mayor 
of London’s Food Board. In this role 
he led on the implementation of the 
Mayor’s Food Strategy to develop 

sustainable supply chains including the 
development and implementation of food standards for the London 
2012 Olympic and Paralympic Games. Jonathan hails from New 
Zealand and was educated at the University of Canterbury. 
	

Guy Singh-Watson 
Self-confessed veg nerd, Guy Singh-
Watson has over the last 30 years 
taken Riverford from one man and a 
wheelbarrow delivering homegrown 
organic veg to friends, to a national 
veg box scheme delivering to around 
50,000 customers a week. Guy is an 
opinionated and admired figure in the 
world of organic farming, who still 
spends more time in the fields than in 
the boardroom. Twice awarded BBC 
Radio 4 Farmer of the Year, Guy is 
passionate about sharing with others 
the organic farming and business 

knowledge he has accumulated over the last three decades. His 
video rants have provided a powerful platform to do this, with a 
video on pesticides going viral on Facebook to reach 5.6 million 
views and 91,000 shares. His weekly veg box newsletters connect 
customers to the farm with refreshingly honest accounts of the 
trials and tribulations of producing organic food, and the occasional 
rant about farming, ethical and business issues he feels strongly 
about. In June 2018, Guy handed over the reins of Riverford to its 
staff, choosing employee ownership as the model that will protect 
Riverford's ethical values forever and ensure the security of its 
employees. 



	
Dr Gillian Harris 
Dr Gillian Harris has carried out 
research into infant and child feeding 
behaviour and appetite regulation at 
the University of Birmingham, School 
of Psychology for the past 34 years. 
She was also a Consultant Paediatric 
Clinical Psychologist for 30 years, and 
led a feeding clinic at The Children’s 
Hospital, Birmingham, where she 
worked with infants and children who 
were food averse. Her specific 
research and clinical interest is the 
development of food acceptance and 
rejection in early infancy and early 

childhood, and the effect of early experience on later food 
preferences. She has written around 100 published papers, articles 
and book chapters on these areas, and been awarded multiple 
research grants to support her research. Past research studies 
have led to changes in the management of nutrition in children with 
specific illnesses, or have led to the development of interventions, 
or parent information, for children undergoing specific treatments, 
(e.g. desensitising and oral stimulation for children who are tube–
fed in the first year of life), or for children with Avoidant/Restrictive 
Food Intake Disorder (ARFID). Her publications, and invited talks, 
have led to changes internationally, in the assessment and 
treatment of children with eating problems, and in weaning 
practices generally. She has also frequently run, or contributed to, 
workshops or study days for groups of health professionals, or 
Special Interest Groups, both nationally and internationally, in 
which her research findings and research models are 
disseminated. Her media work has been extensive. Most notably 
an ITV documentary ‘My child won’t eat’, which centred on her 
work as a clinician with children with food refusal, was shown in 
June 2008. It attracted approximately 6 million viewers, and is still 
being shown around the world. Most recently she has appeared on 
‘Food Unwrapped’, (Channel 4), advised on ‘Doctor in the 
H o u s e ’ ( B B C 2 ) , s p o k e n o n ‘ T h e F o o d C h a i n ’ & 
‘CrowdScience’ (BBC World Service), and on the Today 
programme (Radio 4). 

Dr James Fleming  
James has been a GP in Padiham for 
15 years. Ten years ago he founded the 
Green Dreams Project, a social 
enterprise set up to look for innovative 
solutions to healthcare problems in 
Padiham. He believes in getting the 
basics right, which includes good 
nutrition for all, not smoking, not 
drinking heavily and keeping to a 



healthy weight. He is also a believer in patient empowerment, and 
that the new NHS structure will facilitate that through PCN’s.  

Professor Margaret Rayman 
Margaret Rayman is Professor of 
Nutritional Medicine at the University 
of Surrey, UK, and Visiting Professor 
at the First Affiliated Hospital, Xi’an 
Jiaotong University School of 
Medicine, Xi’an, China.  In 1998, she 
set up the highly respected MSc 
Programme in Nutritional Medicine 
at the University of Surrey.  Her 
research, which includes a number 
of randomised controlled trials, 
centres on the importance of trace 
elements to human health with 
particular emphasis on selenium and 

iodine in populations with marginal selenium or iodine status.  A 
Thomson-Reuters Highly Cited Researcher, she has published 
widely on the effects of selenium on human health including a 
number of highly cited reviews in The Lancet.  She is particularly 
interested in the role of selenium and other micronutrients in 
thyroid health.  She is currently investigating how the history of 
selenium intake affects its toxic effects.  As part of her extensive 
work on iodine, her group found a significant association between 
mild-to-moderate iodine deficiency in UK pregnant women of the 
ALSPAC cohort and poorer IQ and reading ability in their offspring 
at ages 8 and 9 (Lancet 2013).   
 

Dr Peter Rowley 
Peter qualified from Guy’s Hospital in 
1979, where Mike Dixon and he 
were in the same firm of clinical 
students. After house jobs, Peter 
was commissioned into the Royal 
Army Medical Corps and served with 
combat regiments, looking after the 
soldiers and their families, in 
Germany, Gibraltar and Northern 
Ireland. He completed his GP 
training whilst with the military. He 
left the Army in 1986 and. In 1987,  
set up private practice with an ex-

Army colleague in South Kensington. 
They took on an NHS practice from a retiring Chelsea GP on a job-
share basis in 1990. Peter retired from NHS practice in 2017, 
continuing his private practice. His nutritional epiphany occurred on 
Saturday, 23rd April 2011Guy’s Hospital 1974-1979. 



	
Dr Amit Bhargava  
Amit is GP Senior Partner at Southgate 
Medical Group in Crawley and Member of 
the Council of College of Medicine. He 
has had many clinical leadership roles 
since 1999 which include at national, 
regional and local level, their purpose was 
t o d r i v e i m p r o v e m e n t t h r o u g h 
t rans fo rmat ion o f ind iv idua l and 
population health and wellness, input into 
d e v e l o p i n g h e a l t h p o l i c i e s a n d 
championing salutogensis and supported 
self-care. His passion is creating 
collaborations and partnerships that will 
have a positive impact in improving the 

health and social capital and resilience of 
individuals in communities, especially for the most vulnerable and 
dispossessed. He feels strongly that the solutions for sustainable 
health and care systems lies in integrated community based delivery 
with a strong supported primary care, working towards creating self-
healing communities where individuals having a strong voice and 
input in their health and wellness. 

	
Ally Jaffee and Iain Broadley 
Ally Jaffee and Iain Broadley are co-
founders of Nutritank, an information and 
innovation hub for food, nutrition and 
lifestyle medicine. Nutritank has a strong 
online presence and is franchised in 20+ 
medical schools. 

As a 5th year Bristol medical student, 
Iain is passionate about updating 
medical education, so that it reflects 
the current needs of doctors and 
medical students.  
Ally is a 4th year medical student at 
Bristol Medical school. Last year she 
completed an intercalated BSc degree 
at Imper ia l Col lege London in 
Humanities, Philosophy and Law. 

They featured on BBC radio’s The 
Food Programme, Women’s Health 
articles and on Jamie Oliver’s Channel 
4 programme, “Jamie & Jimmy’s 
Friday Night Feast”, promoting their 
work around nutrition education. 
Subsequently, partnering with Jamie 
Ol iver in the #nutr i t ion4medics 



National Campaign. 
Furthermore, they have partnered with the Cambridge Think-Tank 
NNEDPRO (Need for Nutrition Education Programme) and Dr 
Rupy Aujla’s organisation Culinary Medicine. They have helped 
facilitate change around nutrition education within Bristol’s new 
medical curricula. Ally helped enable Dr Aujla to pilot his culinary 
medicine course as a student selected module in Bristol, in which 
Ally, Iain and others participated. On a national level, they sit within 
the Association for Nutrition’s (AFN) inter-professional working 
group, tasked by the GMC to increase nutrition education within 
undergraduate medical curricula. For 2 years running Ally and Iain 
have been awarded funding via Bristol University’s New Enterprise 
Competition. Recently they received a grant to assist them with the 
next year's costs of running Nutritank. 

	
Prof Dean Ornish 

Dean Ornish, M.D., is the founder and 
president of the non-profit Preventive 
M e d i c i n e R e s e a r c h I n s t i t u t e 
and Clinical Professor of Medicine at 
t h e U n i v e r s i t y o f C a l i f o r n i a , 
San Francisco and Clinical Professor of 
Medicine at the University of California, 
San Diego.  He received his M.D. 
from the Baylor College of Medicine, 
was a clinical fellow in medicine at 
Harvard Medical School, and completed 
an internship and residency in internal 
medicine at the Massachusetts General 
H o s p i t a l .  H e e a r n e d a 
B.A. in Humanities summa cum laude 

from the University of Texas in Austin, 
where he gave the baccalaureate address.   

For over 40 years, he has directed clinical research demonstrating, 
for the first time, that comprehensive lifestyle changes may begin to 
reverse even severe coronary heart disease, without drugs or 
surgery.  Medicare created a new benefit category, “intensive cardiac 
rehabilitation,” to provide coverage for this program.  He directed the 
first randomized controlled trial demonstrating that comprehensive 
lifestyle changes may slow, stop or reverse the progression of early-
stage prostate cancer.  His research showed that comprehensive 
lifestyle changes affect gene expression, “turning on” disease-
preventing genes and “turning off” genes that promote cancer and 
heart disease, as well as the first controlled study showing that these 
lifestyle changes may begin to reverse cellular aging by lengthening 
telomeres, the ends of our chromosomes which regulate aging 
(in collaboration with Dr. Elizabeth Blackburn, awarded the Nobel 
Prize in Medicine & Physiology). He is currently directing the first 
randomized controlled trial to determine if comprehensive lifestyle 



changes can reverse the progression of early Alzheimer’s disease.   

He is the author of seven books, all national bestsellers. UnDo It! (co-
authored with Anne Ornish) was published by Random House as their 
lead nonfiction title in January 2019. His three main-stage TED.com 
talks have been viewed by almost six million people.   

The research that he and his colleagues conducted has been 
published in the Journal of the American Medical Association, 
The Lancet, Proceedings of the National Academy of Sciences, 
Circulation, The New England Journal of Medicine, the 
American Journal of Cardiology, The Lancet Oncology, and 
elsewhere. A one-hour documentary of their work was broadcast 
on NOVA, the PBS science series, and was featured on Bill 
Moyers' PBS series, Healing & The Mind.  Their work has been 
featured in all major media, including cover stories in Newsweek, 
TIME, and U.S. News & World Report. He has written a monthly 
column for TIME, Newsweek and Reader’s Digest magazines, is a 
LinkedIn Influencer, and was Medical Editor of The Huffington Post 
2010-2016.   

He was appointed by President Clinton to the White House 
Commission on Complementary and Alternative Medicine Policy 
and by President Obama to the White House Advisory Group on 
Prevention, Health Promotion, and Integrative and Public Health. 
He is also a member of The Lancet Oncology “Moonshot 
Commission.” He has been a member of the boards of directors of 
the San Francisco Food Bank and the J. Craig Venter Institute. 
Dr. Ornish and colleagues established a lifestyle medicine clinic at 
the St. Vincent de Paul Homeless Shelter in San Francisco where 
over 30,000 homeless people were treated.   

The “Ornish diet” has been rated “#1 for Heart Health” by a panel of 
experts at U.S. News & World Report for eight years from 2011-2019. 
He co-chaired the Google Health Advisory Council with Marissa 
Mayer 2007-9.   

He received the 1994 Outstanding Young Alumnus Award from the 
University of Texas, Austin; the University of California, Berkeley, 
“National Public Health Hero” award; the Jan J. Kellermann 
Memorial Award for distinguished contribution in the field 
of cardiovascular disease prevention from the International Academy 
of Cardiology; a U.S. Surgeon General Citation; a Presidential 
Citation from the American Psychological Association; the inaugural 
“Lifetime Achievement Award” from the American College of Lifestyle 
Medicine; the Beckmann Medal from the German Society for 
Prevention and Rehabilitation of Cardiovascular Diseases; the 
“Pioneer in Integrative Medicine” award from California Pacific 
Medical Center; the Stanley Wallach Award from the American 
College of Nutrition; the Glenn Foundation Award for Research; the 
Bravewell Collaborative Pioneer of Integrative Medicine award; the 
Sheila Kar Health Foundation Humanitarian Award from Cedars-



Sinai Medical Center; Plantrician Project Luminary Award; and 
others.  Dr. Ornish has been a physician consultant to President 
Clinton since 1993 and consulted with the chefs at The White House, 
Camp David, and Air Force One to cook more healthfully 
(1993-2000).   
Dr. Ornish was recognised as “one of the 125 most extraordinary 
University of Texas alumni in the past 125 years;” by TIME 
magazine as a “TIME 100 Innovator;” by LIFE magazine as “one of 
the fifty most influential members of his generation;” by People 
magazine as “one of the most interesting people of the year;” and 
by Forbes magazine as “one of the world’s seven most powerful 
teachers.”  www.ornish.com 

Organisers Brief Biographical Details - 

Dr Michael Dixon LVO, OBE has 
held numerous national leadership 
roles including: - The first Chair of 
N H S A l l i a n c e ( 1 9 9 8 - 2 0 1 6 ) , 
P r e s i d e n t o f N H S C l i n i c a l 
commissioners and as a leader 
w i t h i n t h e G P / c l i n i c a l 
commissioning movement. He is 
currently Chair of the College of 
Medicine, National Clinical lead for 
Social Prescription (NHS England), 
a GP at The Culm Valley Integrated 

Centre for Health and Medical Advisor to HRH The Prince of Wales. 
He is Visiting Professor at University College of London and the 
University of Westminster, a Senior Fellow in Public Policy (University 
of Birmingham) and a Honorary Senior Fellow Lecturer (Peninsula 
Medical School Exeter).  He is the president for European Congress 
for Integrative Medicine 2020. 

 

Amanda J King is the Chief Officer at the 
College of Medicine. She runs the day-to-
day management of the College and has 
done this since 2011. Her areas of expertise 
include event organisation, communication 
and membership. Amanda leads the team 
to support the successful organisation of 
the Student Conferences, the Plant 
Con fe rence and the Annua l Food 
Conferences alongside our eduction 
foundat ion courses into integrated 
medicine. 

http://www.ornish.com


AJ Yates 
AJ is the College of Medicine’s senior admin 
officer, helping to support the chief officer in 
the day to day running of the College. He is 
keen to support the aims of the College 
having been interested in all aspects of 
healthcare since joining St John Ambulance 
as a child – he was a volunteer at his local 
unit for over forty years. 
AJ’s interest has broadened in recent years: 
he has a degree in herbal medicine from 
Middlesex University (which reflects a belief 
in the beneficial effects of patient-centred 
complementary medicine), a masters in 
medical anthropology from Brunel University 

(which reflects an interest in social and 
cultural aspects of health and illness), and has completed a PhD at 
The University of Westminster which used patient narratives to 
investigate women’s experiences of distress and their experience of 
using western herbal practice for distress. 
AJ has previously been a member of the College of Medicine’s 
student strategy group, and is now a mentor for the next generation of 
health and social care students. 

Doug Richards 
Doug leads the Food Programme for The 
College of Medicine including their annual 
Food Conference. He is also co founder 
and CEO of Sano which brings delicious 
healthy food together with online nutrition 
courses for students studing all over the 
world and a cooking school in London 
helping everyone take control of their 
health through food. 
Prior to co-founding Sano, Doug has over 

25 years of experience gained in the corporate world as CFO at 
NewDay plc, CEO at CMC Markets, Group COO and Group Finance 
Director at Goldfish Bank and AWD Holdings and Divisional Board 
Director at Centrica for 11 years. 



Food	on	Prescrip-on	
Thursday	24th	October	2019	
Royal	Society	of	Medicine	

Programme	

Introduc-on	

9:30		“Prescribing	Food	–	Tomorrow’s	Medicine”		 	 	 						
–	Dr	Michael	Dixon,	Chair,	College	of	Medicine			

9:35	 IntroducDon	to	the	Conference	by	HRH	The	Prince	
of	Wales		
(by	video)	

9:40			 IntroducDon	from	Conference	Chair	–	Sir	Sam	
Everington	(GP,	CCG	Chair	for	London	CCGs,	Vice-
President,	College	of	Medicine)	

9:50	College	of	Medicine	with	ITN	ProducDons	–	“Food	
on	PrescripDon”	
		
Connec-ng	human	biome	to	the	soil	biome	–	the	
missing	link	in	healthy	ea-ng	
		
10:00	 “Human	health	depends	upon	healthy	soil”	–
	Patrick	Holden,	Farmer	and	Chair,	The	Sustainable	Food	
Trust	

10:20	 “New	developments	in	gut	biome	–	what	
should	we	be	doing	about	them?”	–	Professor	Tim	
Spector,	Professor	of	GeneDc	Epidemiology	and	Director	
of	the	TwinsUK	Registry	at	King’s	College	

10:40	 “Improving	the	biome	in	our	soil	and	bodies	
and	creaDng	healthier	lives	–	how	do	we	do	this?”	–
	Professor	Tim	Spector,	Patrick	Holden	and	Sir	Sam	



Everington	

10:55	 “Organic	herbs	and	foods:	where	the	soil,	gut	
and	planet	biomes	overlap”	–	Sebas-an	Pole,	Co-
Founder	Pukka	and	Simon	Mills,	Herbal	PracDDoner	and	
author	

11:15	 Break	

Food	on	prescrip-on	in	prac-ce	
		
11:45	 “Can	dietary	changes	reverse	heart	disease?”		
	 						–	Dr	Aseem	Malhotra,	Award	winning	
Consultant	Cardiologist	and	Professor	of	Evidence	Based	
Medicine	

12:05	 “Curing	Diabetes	without	drugs”	–	Dr	David	
Unwin,	GP	and	RCGP	NaDonal	Champion	for	
CollaboraDve	Care	and	Support	Planning	in	Obesity	&	
Diabetes	

12:25	 “So	what	exactly	should	we	eat?”	–	Dr	Zoë	
Harcombe,		
researcher,	author,	public	speaker	in	the	field	of	nutriDon	
and	health	

12:45	 “What	foods	should	we	suggest	to	help	
manage	and	prevent	cancer?”	–	Dr	Catherine	Zollman,	
Medical	Director	at	Penny	Brohn	UK,	GP	and	Honorary	
Lecturer	at	University	of	Bristol,	and	Nicky	Robinson,	
NutriDon	Lead	at	Penny	Brohn	UK	

13:05	 “Healing	the	Heart”	–	Dr	Ali	
Khavandi,	Consultant	IntervenDonal	Cardiologist,	Royal	
United	Hospitals	NHS	FoundaDon	Trust	

13:25	 Discussion	–	chaired	by	Sir	Sam	Everington	

13:35	 Lunch	
	



How	do	we	encourage	healthy	ea-ng	locally	and	
na-onally?	

14:35	 “Cooking	healthy	food	in	acDon”	–	cookery	
demonstraDon	
–	Heather	Richards,	College	of	Medicine,	NutriDon	Lead,	
Food	Programme	2019	

14:50	 “Vegetables	on	PrescripDon”	–	Jonathan	
Pauling,	Chief	ExecuDve,	Alexandra	Rose	Charity	

15:05	 “Living	Life	on	the	Veg”	–	Guy	Watson,	BriDsh	
farmer,	and	founder	and	creator	of	Riverford	

15:25	 “DefeaDng	obesity	in	young	children	in	the	UK	
–	relevance	of	weaning	and	the	establishment	of	food	
preferences”					–	Dr	Gillian	Harris,	Honorary	Senior	
Lecturer	in	the	School	of	Psychology	at	the	University	of	
Birmingham,	Consultant	Clinical	Psychologist,	
Birmingham	Food	Refusal	Service	and	author				

15:45	 “Lessons	from	Burnley	–	encouraging	healthy	
eaDng	from	early	to	later	years”	–	Dr	James	Fleming,	GP	
and	Lead,	The	Green	Dreams	Project	

16:05	 College	of	Medicine	Soap	Box	session	–	Ten	
one-minute	presentaDons	on	“What	is	the	one	piece	of	
advice	that	we	should	give	our	paDents	that	would	most	
change	their	health	and	lives?”	–	chaired	by	Sir	Sam	
Everington	and	feedback	from	Professor	Margaret	
Rayman,	Professor	of	NutriDonal	Medicine,	University	of	
Surrey	

16:20	 Break	

16:50	 “My	NutriDonal	Epiphany	as	a	GP”	–	Dr	Peter	
Rowley,	GP	and	convert	to	the	importance	of	food	
		
17:10	 “The	ten-minute	consultaDon	in	pracDce	–	



how	will	‘Food	on	PrescripDon’	become	part	of	the	
future	consultaDon”		 						–	Dr	Amit	Bhargava	GP,	Council	
Member	College	of	Medicine	
		
17:25	 EducaDon	and	training	of	medics	–	Ally	
Jaffee,	Student	food	lead	for	College	of	Medicine,	
and	Iain	Broadley,	Nutritank	
		
Working	together	for	the	big	bang	
		
17:35	 “The	Universal	Diet	for	prevenDng	and	
treaDng	disease”	
opportuniDes	for	quesDons	–	Prof.	Dean	Ornish	(via	live	
video	link)	physician	and	researcher,	president	and	
founder	of	the	PrevenDve	Medicine	Research	InsDtute	in	
California	and	Clinical	Professor	of	Medicine	at	the	
University	of	California	

18:00	 ReflecDons	on	the	day	–	Sir	Sam	Everington	

18:20	 Drinks	RecepDon	and	Awards	

Our key sponsors and exhibitors of 
the College of Medicine 

		

Pukka Herbs is an organic herbal wellbeing 
company. Pukka harnesses the incredible power of nature through 
its award-winning, sustainably and ethically sourced herbal 
creations, each of which have been expertly blended to naturally 
support specific wellbeing needs. Founded in 2001 by ethical 
entrepreneur Tim Westwell and practicing herbalist, Sebastian 
Pole, Pukka’s mission is to benefit the health of people, plants and 
the planet. 

Pukka is determined to use business as a force for good. All 



Pukka’s teas are certified Fair for Life, one of the highest 
independent fair trade standards in the world and many of its teas 
use FairWild herbs. All of Pukka’s products are independently 
certified organic. Pukka is a B Corp, signifying its ongoing 
commitment to support conservation through commerce. And over 
one percent of its sales are given to environmental causes around 
the world every year through 1% for the Planet. 

		

Vitabiotics has pioneered advances in nutritional healthcare for 45 
years, a British company committed to human health and research. 
As the UK’s No.1 vitamin company, Vitabiotics has created a 
unique portfolio of products at the forefront of scientific 
developments in key sectors, with no fewer than 8 brands in the 
top 18 VMS brands in the UK, including Pregnacare, Wellman and 
Wellwoman. Vitabiotics is widely acknowledged as leaders in 
innovation and in 2013 became the first vitamin company to 
receive the Queen’s Award for Innovation, awarded for its ground 
breaking clinical research. As the fastest growing major vitamin 
company in the UK, Vitabiotics exports to over 100 countries, and 
has twice received the Queen’s Awards for International Trade. 
Designed to provide maximum efficacy by supporting the human 
body in its own natural processes, each product is developed using 
the latest research available and is produced to the highest 
pharmaceutical standards. 
	
Nelsons, the guardian of Bach flower & Rescue remedies, has been 

helping people to live happier, healthier lives since 1860. Since then a 
lot has changed. The demands of modern lifestyles put our minds and 
bodies under increasing pressure. What doesn’t change is our 
individual need  to be the best possible version of ourselves and to 
live a fulfilled and happy life.   
  
Nelsons continuously innovates to make products that are as 
relevant, both today and for the future, as they have been for 
generations with award winning products that include Spatone, 
Teetha and Rescue Remedy Plus. 

Nelsons’ range of sleep, stress and energy remedies support 



people naturally, working in tune with the mind & body to give 
individual harmony; helping us navigate our increasingly hectic and 
complex world. 
We can only do this because we respect our 150 year heritage and 
feel responsibility for each other, for  the remedies that we deliver 
and the people we help. We act with integrity, strive for excellence 
and work as a team to create naturally inspired healthcare 
remedies that stand the test of time.                                     
NELSONS – NATURALLY INSPIRED WELLBEING BRANDS FOR 
GLOBAL MODERN DAY LIVIN 

Our key sponsors and exhibitors of 
the Food Conference	

CuraLin 
CuraLin is a specially tailored natural formula that supports healthy 
and balanced blood sugar levels and insulin production in those 
suffering from type 2 diabetes. CuraLin consists of just 10 powerful 
Ayurvedic herbs. Zero fillers. Created by CuraLife, a global well-
being company, formed to help people in the fight against the 
constraints brought on by chronic illnesses. With  support from a 
team of doctors, scientists and Ayurveda practitioners, CEO, Ron 
Elul began the CuraLife journey after experiencing first-hand the 
lack of effective treatments for type 2 diabetes without negative 
side effects of synthetic drugs.  

Cytoplan is a unique science-based supplement company 
exclusively supplying the needs of health care professionals and 
their patients. Cytoplan was founded in 1990, by practitioners with 
many years’ experience in nutrition science.  

Our emphasis is on quality, innovation and efficacy of product and 
Cytoplan has been a leader in the field of food-based 



supplementation for many years. We work closely with Doctors and 
scientists to produce products, which are highly bio-effective, truly 
innovative and backed by research and studies. We have a 
reputation for quality, integrity, innovation and excellent service. 
	

Founded in 2002, Symprove Ltd is committed to developing the 
understanding of the role of the gut microbiome through extensive 
research and testing. Their unique water-based food supplement 
called Symprove was launched in 2010 and contains four unique 
strains of live and active bacteria to support a healthy microbiome 
within the context of a healthy diet and lifestyle. Several studies 
have been carried out on Symprove, demonstrating its effective 
delivery system and looking at how gut function is impacted by the 
use of multistrain live bacteria. Emerging research will provide 
further insight on the impact of Symprove on other components of 
the microbiota and the implications for the maintenance of human 
health. 

In 2005, Nick and Camilla Barnard set out to create the world’s 
most enjoyable muesli. As well as being face-meltingly delicious, 
this Ultimate Muesli turned out to be incredibly good for you. 
Twelve years later, Rude Health is still creating foods and drinks 
that are mouth-boggling delicious, all made using the best of the 
best ingredients. Nick is also the author of Eat Right, a 
comprehensive guide that will show you how to find true 
nourishment and pleasure in the discovery, preparation and eating 
of real food and drink. It’s not about fashionable dieting or being 
anxious about food choices, it’s about positive eating. Techniques 
include making your own butter, yogurt, ghee, lard, broth, dairy and 
water kefir, kombucha, coconut water, kimchi, sauerkraut, 
sourdough, as well as sprouting grains and activating nuts and 
seeds. And there are also 100 wholesome recipes that encourage 
the use of good animal fats, well-fed meat, sprouted grains, local 
and seasonal produce, which will leave you feeling happy and 
satisfied. This is an easy book to dip into for advice, inspiration and 
truly health-giving recipes 



What started in 1921 as a pharmaceutical laboratory, with its own 
medicinal plant garden, is today a world-leading manufacturer of 
holistic natural cosmetics as well as pharmaceuticals for 
anthroposophical therapy. 

Since it was established, Weleda has followed aims which sprang 
from its founding principles. Our products are intended to support 
people in their personal development, in maintaining, promoting and 
restoring their health and in their efforts to achieve physical well-being 
and a balanced lifestyle. This company philosophy determines 
Weleda's economic approach and will remain the guiding principle for 
our future. 

Today, Weleda is represented in over 50 countries on all five 
continents. The three main sites are still where Weleda’s history 
began: in Arlesheim, near Basel in Switzerland; in Schwäbisch 
Gmünd near Stuttgart in Germany and in the French city of Huningue, 
Alsace. From these bases – and from our company branches the 
world over – Weleda produces hundreds of natural cosmetics and 
thousands of pharmaceuticals, still partly produced from medicinal 
plants of our own gardens. 

Responsible dealings with both nature and people have always 
formed part of our business, ever since Rudolf Steiner articulated his 
vision of a company completely at the service of human beings and 
the world as a whole. Whether it’s through fair trade, biodynamic 
cultivation or the supportive development of our employees – 
sustainability is part of our roots. 



We would like to thank all our 
speakers, sponsors and 
exhibitors who made this 

conference happen 
Dr Michael Dixon,      Sir Sam Everington 
Chair of the Council   Chair, Food on  
College of Medicine    Prescription Conference 

Amanda King     Doug Richards 
Chief Officer    Lead for the College of  
College of Medicine    Medicine Food on  
      Prescription Programme 
All of the Council  
Members at the    Heather Richards 
College of Medicine   Lead for Nutrition  
      College of Medicine 
Christine Quinn 
Dr Michael Dixon’s PA   Jo Tweedy 
      College of Medicine 
Maddie Vining, RSM  

Dr AJ Yates     Melissa Oxby 
College of Medicine    College of Medicine 

Ajay Vasa      Aleksandra Lotocka 
College of Medicine    One Wimpole Street 

Simon Mills,     Robert Taylor 
Euan MacLennan    Vitabiotics 
and all the team at Pukka 
      Anne Wadsworth 
      Nelson 
Justin Clark and Isabella Velour 
CuraLife     Peter Stephens 
      Make my Day Better 
Vicky and Jacky 
Sunflower Jam    Jo Dixon 
  
Emma Beeston    Judith Yates 
AIM Foundation 
      Lee Callow  
The team at ITN Productions     
       

   
   
and finally thanks to our fantastic volunteers and helpers 



Future Events 

Two day College of Medicine Foundation Course on 
Integrated Medicine at Dumfries House, Ayrshire, 

Scotland 
Thursday 28 and Friday 29 November 2019 

This year the College of Medicine will be offering an opportunity to attend its two-day 
Foundation Course at another iconic location.  Spaces are limited so that we can offer a 
more intimate group experience in our teaching. Early bookings are advised as the 
previous Foundation courses in London and Bristol were fully booked, and we are keen 
that clinicians and therapists looking for a new way forward are given every opportunity to 
attend. 
The course will include sessions on nutrition, lifestyle approaches, social prescribing, 
mind/body therapies and cover most mainstream complementary therapies.  
Our autumn course is at Dumfries House, East Ayrshire in Scotland, where health 
problems within this ex-mining community are both widespread and profound.  Dumfries 
House was purchased by HRH The Prince of Wales in 2007. One of The Prince's aims is 
to make Dumfries House a beacon of health for the local community, as well as a 
showpiece for what is possible when health partners collaborate.  Included within our 
standard course will be presentations by those working at Dumfries House within the 
Integrated Health and Well-being Centre, who (in collaboration with the East Ayrshire 
Health and Social Care Partnership) offer social prescriptions to local patients and GP 
practices. 
Those attending will have a chance to see all the local health related facilities at Dumfries 
House and also have a tour of the House with dinner in the Great Steward’s Dining Room. 
It will be an unmissable experience, including a visit to Dumfries House’s famed walled 
garden, combined with a wide range of teaching facilities on site. 

hips://collegeofmedicine.org.uk/events/#!event/2019/10/24/food-on-prescripDon	

https://collegeofmedicine.org.uk/events/#!event/2019/10/24/food-on-prescription



