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Coach Training
Program

Health Coach Training Program Content
There are more than 400 lectures and handouts in the Health Coach Training Program,
spanning five major topics of study:

FG

Foundation and Guidance: This content guides you through course logistics and
program milestones. It also offers support and tips for success along the way.

NH

Nutrition and Health: This content covers introductory and specific topics in the
areas of nutrition and physical health. You will learn about IIN’s core concepts,
numerous dietary theories, timely topics in nutrition, and wellness advocacy.

CS

Coaching Skills: This content teaches you how to build an individual or group
practice as an Integrative Nutrition Health Coach. This includes foundational
coaching skills and demonstrations. Through your own experimentation with the
content, you’ll learn how to support and empower others as they navigate their
wellness journeys.

PF

Primary Food: This content examines the way that lifestyle interacts with all
areas of your health. There are twelve areas included: health, joy, relationships,
physical activity, career, personal finances, spirituality, home environment,
creativity, education, social life, and home cooking.

BS

Business Skills: Many of our students aspire to create businesses of their own.
We’ve included basic skills needed to successfully start and maintain a business,
including marketing, sales, launching a website, brand awareness, networking,
creating products, and partnering with other professionals.

MODULE 		
OVERVIEWS
On the pages that follow you will find
a module-by-module overview of
the content in the Health Coach
Training Program. Please note that
we reserve the right to modify the
contents of the course as we
continually work to improve the
Health Coach Training Program.

Content Key:
FG

Foundation and Guidance

NH

Nutrition and Health

CS

Coaching Skills

PF

Primary Food

BS

Business Skills

Module 1

FG

NH

PF

Module 1 officially kicks off your journey as an Integrative Nutrition student! You’ll begin a
three part series on setting yourself up for success with the Health Coach Training Program.
You’ll learn about the student experience at IIN, including the structure of this program and the
available support resources.
Joshua and visiting teachers Mehmet Oz, MD, FACS, and Lissa Rankin, MD, speak about
transforming world health and the power of a holistic approach to wellness. You’ll learn about
Integrative Nutrition’s approach to health and explore our core concepts: bio-individuality, primary
food, and secondary food.
No matter what your intention is for enrolling in the Health Coach Training Program, you’ll leave
Module 1 feeling inspired and ready to get the most out of your IIN experience!

Topics Explored:
• The IIN Mission and History of the School

• The Circle of Life

• Transforming Health

• Secondary Food

• Integrative Nutrition Core Concepts

• Course Structure

• Bio-Individuality

• Support Resources

• Primary Food

Course Reminder: The Reference Library opens this week.

Module 2

FG

NH

CS

PF

Module 2 is all about your lifelong journey toward empowered health and setting
yourself up for success in the Health Coach Training Program. In part two of our
success series, we’ll share a few best practices for approaching the Health Coach
Training Program. You’ll also learn how to set an intention for the course. Andrew Weil,
MD, discusses the importance of health promotion and the value of a preventive
approach to illness. You’ll learn about the unique role of a Health Coach, the paths you
can pursue after earning your Integrative Nutrition Health Coach certificate, and
the future of health coaching. Your primary food exploration kicks off with the
area of health. Andrea Beaman speaks about the value of investing in your health.

Topics Explored:
• Integrative Approach to Health

• Primary Food: Health

• The Role of a Health Coach

• Empowered Health

• Health Coaching Pathways

• Course Best Practices

• Future of Health Coaching

• Setting Intentions

Module 3

FG

NH

PF

In Module 3, you’ll dive into foundational content in integrative health. You’ll learn about the
link between diet and health, global dietary guidelines, and how dietary trends have evolved over time.
Joshua Rosenthal discusses dieting mentality and the myth of the “perfect diet.” Dan Buettner
will speak about longevity and happiness in the Blue Zones and share tips on healthy living
from around the world.
You’ll begin learning about the role that lifestyle plays in holistic health by investigating the area
of career and ways to align your daily work with your deeper purpose. Mastin Kipp speaks
about the relationship between fear and taking action and leads a guided meditation that’s
sure to support you as you move in the direction of your intentions.
Finally, in the last part of our success series, you’ll hear about internal and external accountability
and explore accountability coaching. Module 3 will leave you feeling confident as you begin to work
toward your intention.

Topics Explored:
• Digestion

• Career

• Global Dietary Guidelines

• The Fear Fallacy

• The Integrative Nutrition Plate

• Personal Strengths

• Deconstructing Dieting

• Accountability

• Dietary Trends Through History
Course Reminder: The Healthy Cooking Resources open this week.

Module 4

FG

NH

PF

In Module 4, the nutrition content dives into the bio-individuality of energy needs.
Gary Taubes will lead you in taking a closer look at the relationship between
calories and weight balance, challenging you to question your beliefs in this area
of your health.
In primary food, our next stop on the Circle of Life is relationships. You’ll learn
about the power of human connection and communication strategies from
Harville Hendrix, PhD. Joshua Rosenthal discusses the importance of
health coaching in the area of relationships.
By the end of Module 4, you’ll feel inspired to explore the health of your
interpersonal relationships and consider the impact of coaching others in this
foundational area of primary food.

Topics Explored:
• Calories

• The Power of Connection

• Energy Needs

• Communication

• Relationships
• Coaching Through
Relationships

Module 5

NH

PF

In Module 5, you’ll learn even more about integrative health. In nutrition, you’ll learn about the
building blocks of our diet: macronutrients. We’ll set the record straight on carbohydrates, fats, and
protein and the importance of considering bio-individuality when it comes to diet. You’ll also hear
from Walter Willett, MD, DrPH, on how to optimize your diet for disease prevention.
In primary food, you’ll learn about the role of joy in health and happiness. We’ll also discuss
positive psychology and self-care. By the end of the module, you’ll see the importance of being the
gatekeeper of your own health and happiness.

Topics Explored:
• Macronutrients

• Positive Mind-Set

• Optimizing Your Diet

• Self-Care

• Joy
Course Reminder: The Business Library opens this week.

Module 6

FG

NH

PF

Module 6 continues to explore foundational concepts in nutrition and primary food. In the
nutrition content, we’ll discuss micronutrients, including vitamins and minerals. You’ll also hear
from Daphne Miller, MD, about specific issues that affect quality whole foods and explore the
benefits of community health efforts. Finally, Joshua Rosenthal discusses the bio-individuality of
nutritional supplements and the power of nutrition to heal.
In primary food, we’ll take our first look at personal finances. We’ll discuss money mind-set with Kate
Northrup and Manisha Thakor, MBA, CFA. You’ll learn about the connection between self-worth
and your relationship with money, and you’ll consider how to improve your money mind-set with a joybased approach to spending. Module 6 builds a strong foundation for the personal finance content
you’ll explore throughout the curriculum.

Topics Explored:
• Micronutrients

• Personal Finances

• Bio-Individuality of Supplements

• Net Worth and Self-Worth

• Sustainable Farming and Agriculture		
						

• Joy-Based Spending

Module 7

NH

CS

In Module 7, you’ll learn how modern and traditional foods can impact health.
Mark Hyman, MD, discusses obesity and the biological factors that affect our food
choices, while Nina Planck discusses the power of eating real food.
You’ll also explore what it means to be a Health Coach. You’ll learn the unique qualities of
coaches and how they bridge gaps in the healthcare system. By the end of the module,
you’ll have a clearer idea of what health coaching looks like in practice.

Topics Explored:
• The Biology of Food Addiction and
Obesity
• Whole Foods

• Unique Qualities of Health Coaches
• Bridging the Healthcare Gap

Module 8

FG

NH

PF

Summary: In Module 8, you’ll apply what you've learned so far in the program. In nutrition, you’ll
learn more about how food changes everything. Pamela Yee, MD, shares her family’s holistic
farming techniques and discusses the importance of farmers in the healthcare system. We’ll look at
food labels, the bio-individuality of controversial foods, and how to eat well on a budget. We’ll also cover
home cooking. Terry Walters joins us to discuss clean eating, and you’ll learn a variety of ideas for
preparing delicious food.
In primary food, you’ll learn about the impact that home environment has on health and happiness.
Katherine Royal MacKinnon teaches the basics of feng shui and how to tap into the energy
of a physical space to transform lives. By the end of this module, you’ll have all the tips you
need to begin increasing your level of health and happiness at home.

Topics Explored:
• Holistic Farming
• Shopping for Whole
Foods
• Controversial
Foods

•
•
•
•

Eating Well on a Budget
Clean Food
IIN’s Favorite Recipes
Healthy Cooking Basics

Module 9

• Juicing
• Home Environment
• Feng Shui

FG

NH

PF

In Module 9, you’ll revisit the relationship between body weight and health. Shaunna Menard,
MD, and Keri Glassman, MS, RD, CDN, teach all about holistic and sustainable weight loss
with tangible tips to support success. You’ll feel equipped to tackle this popular topic in your life
as well as in your coaching practice.
In primary food, you’ll dive back into personal finances with Manisha Thakor, MBA, CFA.
She’ll teach you simple tools to keep your budget healthy and discuss the relationship between
gender and money. We’re sure that this module will leave you with tangible tips for healthy
eating and personal finances that you can use and share with your loved ones and future clients!

Topics Explored:
• Body Weight and
Health

• Volumetrics
• Holistic Weight Loss

• Pillars of Health
• Basics of Budgeting

Module 10

CS

PF

Module 10 marks your first coaching milestone – it’s time to start practicing! You’ll hear about the
key components of IIN’s coaching curriculum, and we’ll teach you everything you need to know
about Health History consultations, the first step in your coaching program. Joshua Rosenthal
leads several Health History demonstrations and models key coaching skills that we’ll explore
later in the program. In this module, you’ll also revisit your intentions for the program and consider
goal setting so you can begin to take aligned action toward your dreams. You’ll hear from Christine
Hassler about the myth of having it all and the importance of adopting a conscious mind-set.

Topics Explored:
• Coaching Skills in the Curriculum

• Health History Tips

• Introduction to Health History
Consultations				

• Coaching Demonstrations
• Adopting a Conscious Mind-Set

Course Reminders:
• The Health History Resources open this week.
• The Health History Timeline opens this week.
• Test 1 opens next week.
• The Test 1 Study Guide is available this week.

Test 1
Following Module 10, you will have a week without new content. Take this time to
prioritize Test 1, which covers content from Modules 1–10. You must pass (70% or
higher) 2 of 4 tests to fulfill your graduation requirement.

Module 11

NH

CS

In Module 11, you’ll continue exploring topics in integrative health and coaching.
In nutrition, Susan Blum, MD, teaches about the benefits of functional medicine for
overall health and well-being.
Michelle Maldonado discusses the power of mindful presence in communication and
relationship building, and Joshua Rosenthal touches on two key coaching skills: the art
of listening and getting to the why. He’ll lead a Health History demonstration and show
you how to begin practicing these skills in your Health History sessions.

Topics Explored:
• Food as Functional Medicine

• Mindful Presence

• Active Listening

• Coaching Demonstration

• Getting to the Why

Module 12

FG

NH

CS

PF

Module 12 dives into part one of a two-module series on the gut microbiome. Liz Lipski, PhD, CCN,
CNS, LDN, teaches about restoring the gut and the role that probiotics and prebiotics play in
this process. You’ll even get recipes for making your own cultured and fermented foods! You’ll revisit
the topic of relationships to get clear on the areas of friendship, love, touch, intimacy, and sex.
You’ll also consider relationships as a coaching topic.
In coaching, you’ll learn about IIN’s organic coaching process and how coaching supports
self-healing. Joshua Rosenthal will lead a coaching demonstration to help you put these ideas
into practice.

Topics Explored:
• Gut Microbiome

• IIN’s Organic Coaching Process

• Cultured and Fermented Foods

• Heal the Coach, Heal the Client

• Relationships

• Coaching Demonstration

Module 13

NH

PF

In Module 13, you’ll continue to learn about health and primary food. You’ll get part two of
our gut microbiome series, and Tom Malterre, MS, CN, and Kathie Swift, MS, RDN, LDN, will
discuss elimination diets and healing digestive distress. By the end of this module, you’ll gain an
understanding of why gut health is under a microscope in the world of health right now, and you’ll
be equipped to discuss this topic with others.
In primary food, you’ll explore physical activity through the lenses of mind, body, and spirit.
You’ll learn about the holistic benefits of movement, how to expand your definition of fitness, and
helpful strategies for incorporating bio-individual physical activity on a daily basis.
In coaching, you’ll learn how you can support clients with physical activity. You’ll also hear about the
ethics and guidelines of health coaching with Kara Martin Snyder.

Topics Explored:
• Gut Microbiome

• Physical Activity

• Digestive Distress

• Bio-Individuality of Exercise

• Elimination Diet

• Ground Rules of Coaching

Module 14

FG

NH

CS

PF

Module 14 addresses health issues that stem from inflammation. Barry Sears, PhD,
speaks about inflammation and ways it can be managed through the diet. 		
Robin Berzin, MD, discusses the connection between allergy, autoimmune conditions,
and inflammation.
In coaching, you’ll investigate communication. We’ll dive into specific coaching tools, such
as eye contact, active listening, reflection, and powerful questions. Christine Hassler
will discuss the impact of these tools and how she implements them in her own practice.
Joshua Rosenthal leads a coaching demonstration.

Topics Explored:
• Inflammation and Allergy
• Creativity
• Getting Grounded with Eye Contact
• Active Listening and Reflection

• Powerful Questions and
Communication
• Coaching Demonstration

Module 15

CS

Module 15 is dedicated to building your coaching practice. We’ll introduce our signature 6-Month
Program and why we’ve found it to be so effective for first-time Health Coaches. You’ll learn about
structure and pricing as well as the suggested client forms for each step of the process.
We’ll teach you how to close the deal at the end of your Health History sessions, and you’ll be
ready to begin practicing it with your classmates.
From there, we offer a Health History demo with Shaunna Menard, MD, along with a discussion
of her coaching process. This module contains everything you need to facilitate a coaching program
with your future clients – the only thing missing is the experience that comes with practice!

Topics Explored:
• The 6-Month Program
• Closing the Deal				

• Building a Relationship and Vision
Summary

• Program Description and Cost
Course Reminder: The 6-Month Program Resources open this week.

Module 16

NH

CS

In Module 16, we’ll dig a little deeper into the value of the 6-Month Program with Nancy Weiser,
MBA. We’ll also highlight gluten-free and grain-free living, including the difference between celiac
disease, wheat allergies, and gluten sensitivities. Rachel Begun, MS, RD, offers insights and tips on
the gluten-free approach, while William Davis, MD, speaks about the history and role of grains in
the diet. Jennifer Esposito shares her experience with celiac disease to empower you and your
clients to be your own health advocates. Several resources on a gluten-free lifestyle round out this
module, preparing you to discuss this topic with others.

Topics Explored:
• Being Your Own Health Advocate

• Grain-Free Living

• Gluten-Free Living				

• The Magic of the 6-Month Program

Module 17

NH

CS

PF

Module 17 focuses on stress. Libby Weaver, PhD, discusses the nervous system and its
impact on overall health. You’ll explore how stress affects the body and the connection
between stress and diet. From there, you’ll learn a variety of stress management
techniques, including mindful breathing from Sue Neufeld and meditation from
Jamie Zimmerman, MD. Joshua Rosenthal leads you through exercises that help
shift your emotions, and Loretta Laroche helps you approach stress with a sense of
humor. By the end of this module, you’ll have a rich variety of resources to help you and
your clients navigate stress!

Topics Explored:
• Understanding Stress

• Basic and Yogic Breathing

• Stress and Your Body

• The Practice and Benefits of
Meditation

• Stress and Your Diet
• Stress Management Techniques

Module 18

FG

NH

CS

PF

Module 18 focuses on a very important area of self-care: sleep. From caffeine to adrenal support
to honoring your natural circadian rhythm, we’ll look at sleep through multiple angles. Marilena
Minnucci, MS, explains how self-care can serve as a home base for your coaching practice,
and Joshua Rosenthal encourages you to consider the quality of your sleep. Rubin Naiman, PhD,
teaches the importance of sleeping and dreaming for optimal health. This module offers information
and valuable tips for creating a beneficial sleep practice and supporting your adrenals.
The primary food content in this module focuses on nourishing your social life. We’ll discuss ways
to find balance in this area and the importance of honoring yourself as a bio-individual. You’ll hear
from the founders of Soul Camp, who share techniques for improving your social life as an adult.

Topics Explored:
• Self-Care for Coaches

• Supporting Your Adrenals

• Quality Sleep

• Honoring Your Natural Circadian Rhythm

• Caffeine

• Nourishing Your Social Life

Module 19

FG

NH

CS

PF

In Module 19, the nutrition and health content dives into cravings and sugar. Joshua Rosenthal
explores the causes of cravings, and you’ll learn how to navigate them with mindfulness.
Sarah Wilson educates you on an important aspect of cravings: sugar! You’ll learn some key links
between sugar and hormones as well as how to crowd out sugar and processed foods.
In coaching, we’ll focus on how you can support clients with primary food. You’ll return to the Circle
of Life as a reminder of how to use this valuable tool with clients and in your own wellness journey.

Topics Explored:
• Deconstructing and Navigating Cravings

• Strategies to Reduce Sugar

• Sugar 101

• Coaching Through Primary Food

• Sugar and Hormones

• The Circle of Life in Practice

Module 20

FG

NH

CS

PF

BS

Module 20 marks the halfway point of the Health Coach Training Program! It also marks the
beginning of the business skills content, which will continue through the rest of the course. The business
skills content is optional, and you will not be tested on it. In this module, the business content
highlights online platforms and tools that can help you establish a dynamic online presence.
We’ll also dive more into goal setting to help you evolve personally and professionally. You’ll hear
from Joe Cross about his health transformation. Manisha Thakor, MBA, CFA, shows you how
to navigate your finances and offers strategies to help you stay on track. You’ll learn financially
responsible habits that will support you long-term.

Topics Explored:
• Goal Setting

• Annual Financial Checkup

• Evolving Personally and Professionally

• Establishing an Online Presence

• Staying on Financial Track
Course Reminders:
• Business Cards and Health Coach Websites open this week.
• Test 2 opens next week.
• The Test 2 Study Guide is available this week.

Test 2
Following Module 20, you will have a week without new content. Take this time to
prioritize Test 2, which covers content from Modules 11–20. You must pass (70% or
higher) 2 of 4 tests to fulfill your graduation requirement.

Module 21

NH

CS

BS

In Module 21, we’ll talk more about IIN’s unique health approach. You’ll learn how to coach
clients through secondary food, including using the IIN Plate and food diaries. We’ll explore
how to support clients with nutrition details, and Joshua Rosenthal will demonstrate
coaching clients through cravings. By using a root cause approach, you’ll understand the
value of treating the cause, not the symptom.
In coaching, we’ll show you how to use add-on services to increase the value of your
coaching program. Cora Poage, MA, demonstrates a healthy pantry makeover, and you’ll
learn how to navigate your local supermarket. We’ll also explore the value of singlepointed focus and leveraging your strengths.
In the business skills content, you’ll focus on thinking like a business owner and structuring
your business in ways that attract clients. You’ll also receive a sneak peek into IIN’s
Advanced Business Course.

Topics Explored:
• Coaching Through Secondary Food

• Healthy Pantry Makeover

• Treating the Cause, Not the
Symptom

• Setting Yourself Up for Success

• Food Diary 101

• Business Structure 101

• 6-Month Program Add-Ons

• Leveraging Your Strengths

Module 22

NH

CS

PF

BS

Module 22 centers around food relationships, body image, and emotional and disordered eating.
You’ll hear from Jennifer Iserloh about signs of orthorexia and how to move beyond it.
Amy Pershing, LMSW, ACSW, explores binge eating and weight stigma. Geneen Roth looks at food
relationships through a primary food lens by discussing connections between diet and core beliefs,
and you’ll dive deeper into how to break free from compulsive eating. You’ll learn how to support
clients in these areas from within your scope of practice as an Integrative Nutrition Health Coach.
You’ll also receive a sneak peek into IIN’s Emotional Eating Course.
The business skills content is all about clarifying your target market, which will help you market your
business more effectively.

Topics Explored:
• Body Image and Disordered Eating
• Your Food Relationship			

• Coaching Through Body Image and
Disordered Eating
• Clarifying Your Target Market

Module 23

FG

CS

PF

BS

In Module 23, we’ll dive into personality typing and the Myers-Briggs Type Indicator tool.
You'll learn about your own personality type and how to incorporate personality typing into your
coaching practice. You’ll also learn the ins and outs of what it means to be highly sensitive and
the power of your story.
In the business skills content, you’ll continue to tap into your target market, and Michael Ellsberg
discusses how to cater your offerings to the desires of your ideal clients.

Topics Explored:
• Personality Typing

• Power of Your Story

• Honoring Sensitivity

• Your Target Market

Module 24

NH

CS

BS

Module 24 explores high-protein diets. You’ll hear about the Atkins Diet from Colette
Heimowitz, MS, and the Primal Blueprint from its founder, Mark Sisson. You’ll also
learn diet and lifestyle suggestions based on blood type. In the area of coaching,
Eric Barron links personality typing to health coaching by explaining how to use DiSC
personality styles to connect effectively with potential clients.
Joshua Rosenthal dives deeper into the 6-Month Program, and you’ll learn tangible
strategies for addressing client hesitations during Health Histories.
In the business skills content, we’ll share suggestions for leveraging your value and
setting your rates.

Topics Explored:
• High-Protein Diets

• Coaching Using Personality Types

• The Atkins Diet

• Developing Your 6-Month Program

• The Primal Blueprint

• Leveraging Your Value and Setting
Your Rates

• Blood Type and Diet

Course Reminder: The Marketing Materials Resources open this week.

Module 25

FG

NH

CS

BS

In Module 25, we’ll focus on plant-based diets. Joshua Rosenthal explores the bio-individuality
of plant-based diets; Neal Barnard, MD, FACC, discusses the value of veganism; and David Wolfe
shares the power of a raw and living foods lifestyle.
You’ll also receive your Mid-Certificate badge, which allows you to get out there and start 		
seeing clients! We’ll explain the next steps in practicing Health Histories and how to set helpful
boundaries with clients. Manisha Thakor, MBA, CFA, explains the karmic flow of money, and you’ll
learn about time management and taking action toward your goals.
Finally, the business skills content focuses on how to reach out to, choose, and start seeing clients.

Topics Explored:
• Plant-Based Diets
• Superfoods
• Raw Foods Diet					
						

•
•
•
•

The Mid-Certificate
Branching Out with Health Histories
Karmic Flow of Money
Setting Firm Boundaries

Course Reminders:
• The Business Development and Finance

• Your Mid-Certificate badge is available
for download this week.

Module 26

NH

CS

In Module 26, Sahara Rose explores the fundamental concepts of Ayurveda. You’ll learn about
doshas and Ayurvedic self-care techniques. Joshua Rosenthal speaks about regional and faithbased diets, and Manisha Thakor, MBA, CFA, returns to discuss financial literacy. In coaching,
Michael Ellsberg teaches about the importance of transformation, and you’ll learn the three keys to
mindful coaching.

Topics Explored:
• Basics of Ayurveda

• Sparking Transformation

• Introduction to Regional and
Faith-Based Diets

• Keys to Mindful Coaching

• Living Wild

• Financial Literacy

Module 27

NH

CS

PF

BS

Module 27, you’ll learn the ins and outs of this exciting component of the course. You’ll hear from
Joshua Rosenthal about macrobiotics. Alicia Silverstone shares her experience and encourages
you to embrace your own health awakening. You’ll also explore traditional medicinals and natural
healing remedies. Cynthia James, MA, joins us to teach about the impact of freedom and authentic
truth telling. You’ll learn about the principles of masculine and feminine energy and how to harness
the power of manifesting to move closer to your dreams.
Finally, in the business skills content, Nitika Chopra will help you find your seed of purpose so you
can build a business that inspires you.

Topics Explored:
• Coaching Circle Basics

• Natural Healing Remedies

• Macrobiotics

• Personal Freedom and Abundance

• Health Awakening

• Finding Your Seed of Purpose

• Traditional Medicinals
Course Reminder: Your Coaching Circle Scheduler will open soon in the Learning Center. As a
student, you’ll receive an email with more information.

Module 28

FG

NH

PF

BS

In Module 28, you’ll dive into holistic health, being your best self, and building your brand. You’ll hear
from Christiane Northrup, MD, FACOG, about the intimate connection between food and love.
Joshua Rosenthal speaks about constitution and condition as well as intrinsic healing through
health coaching.
The business skills content introduces you to branding strategies to bring awareness to 		
your business.

Topics Explored:
• Holistic Health

• Branding Strategy

• Constitution and Condition

• DIY Professional Headshots

Module 29

NH

PF

BS

In Module 29, you’ll focus on women’s health and mind-body wellness. Lesley James, MD, joins
us to discuss menstrual wellness, and you’ll learn some tips for balancing hormones through
primary food. You’ll also receive a sneak peek into IIN’s Hormone Health Course.
Next up, we’ll dive into mind-body health with Joan Borysenko, PhD. She’ll discuss integrative
medicine, positive psychology, and the power of relationships in healing.
In the business skills content, you’ll learn about branding with social media and using your blog and
website to build your health coaching practice.

Topics Explored:
• Women’s Health

• Mind-Body Medicine

• Balancing Your Hormones
Through Primary Food

• Branding with Social Media

Module 30

NH

PF

BS

In Module 30, we’ll continue exploring women’s health. You’ll hear from Andrew Weil, MD, about
how women’s healthcare has evolved through history.
The primary food content explores empowered sexuality. Amy Jo Goddard discusses the
importance of nurturing your sexual energy, and Joshua Rosenthal teaches about the importance
of communication around intimacy in coaching.
In the business skills content, you’ll continue learning about branding with social media and
engaging your audience.

Topics Explored:
• Women’s Health

• Coaching Around Intimacy

• Empowered Sexuality

• Branding with Social Media

Course Reminders:
• Test 3 opens next week.
• The Test 3 Study Guide is available this week.

Test 3
Following Module 30, you will have a week without new content. Take this time to
prioritize Test 3, which covers content from Modules 21–30. You must pass (70% or
higher) 2 of 4 tests to fulfill your graduation requirement.

Module 31

CS

PF

BS

Module 31 dives into powerful topics: healing, loving your life, and coaching
with a mind-body lens. Bernie Siegel, MD, shares advice on embracing your
story and finding joy in the life you live. You’ll learn how to release limiting beliefs
through physical movement with Taryn Toomey. In coaching, Paul Epstein, ND,
explains the importance of a mind-body approach in facilitating healing for
your clients. Joshua Rosenthal speaks about the effects of anger on the body
and shares strategies for releasing this emotion.
The business skills content covers the role of marketing in a holistic business.
You’ll learn how to love marketing and the power of using your story to connect
with potential clients.

Topics Explored:
• Coaching with a Mind-Body
Lens

• Eliminating Limiting Beliefs

• The Art of Healing

• Harnessing the Power of Your
Story

• Managing Anger

• How to Love Marketing

• Love the Life You Live
Course Reminder: The Specialty Coaching Resources, including working
with corporate clients, groups, and children, open this week.

Module 32

FG

NH

CS

PF

BS

In Module 32, the nutrition and health content focuses on brain health, environmental toxins,
and detoxification. Daniel Amen, MD, shares his brain-training plan to live longer and healthier,
and you’ll learn how to support brain health with primary and secondary food. The primary food
content covers the area of spirituality this week. Joshua Rosenthal supports you in exploring your
relationship with spirituality. You’ll also consider ways to cultivate gratitude in your life. In coaching,
you’ll learn more about how to choose the right clients and what makes Health Coaches unique
in the healthcare field.
In the business skills content, you’ll build a marketing strategy. Gabrielle Bernstein guides you in
considering mindful publicity for your brand.

Topics Explored:
• Brain Health
• Aging Well
• Spirituality

• Choosing the Right Clients
• Health Coaches in Healthcare
• Marketing Plans

Module 33

NH

CS

PF

BS

Module 33 offers a variety of content in the areas of coaching, nutrition, and physical activity.
In nutrition, Libby Weaver, PhD, discusses how to support elimination and detoxification for
optimal health, and you’ll learn about the neurotoxins that exist in our environment and food supply.
In primary food, Marc Perry, CSCS, CPT, discusses how you can support busy professionals
with fitness.
We’ll also teach you about group programs, including why they’re valuable and how to create them.
You’ll learn how to set them up and how to lead them with group-focused coaching skills
and techniques.
In the business skills content, you’ll explore procrastination and how to take inventory of your
intellectual input and energy output.

Topics Explored:
• Elimination and Detoxification
• Environmental Toxins
• Fitness for Busy Professionals

• Creating a Group Program
• Group Coaching Skills
• Time Management

Course Reminder: The Teaching Classes Resources open this week.

Module 34

NH

BS

In Module 34, we’ll explore three approaches to food combining and tips for integrating
this idea into your bio-individual food approach. You’ll also learn how to live wild and
embrace the four elements with Daniel Vitalis. In primary food, Liz DiAlto shares
foundational guidelines for cultivating self-love, and Joshua Rosenthal speaks about the
power of being bad.
The business skills content will help you expand your client base by attracting clients to
your business and using a client funnel to your advantage.

Topics Explored:
• Food Combining

• Self-Love

• Living Wild

• Expanding Your Client Base

• The Importance of the Four
Elements

Module 35

NH

BS

Module 35, we’ll focus on children’s health. Joshua Rosenthal addresses the powerful role
of genetics and environment. He also encourages you to be part of the solution by doing things
like getting involved with local schools. David Katz, MD, MPH, advocates for a whole-family
approach to children’s health, and Ann Cooper shares how you can transform school foods
one lunch at a time. You’ll learn about the value of teacher wellness with Deborah Lewison-Grant.
Allison Carmen and her daughters will share how they changed the food in their school district.
In the business skills content, we’ll help you write effective email newsletters that attract and
inspire clients.

Topics Explored:
• Children’s Health

• Nutrition and Wellness in the Schools

• Genes and Environment

Module 36

FG

NH

BS

Module 36 focuses on some current nutrition challenges. In nutrition and health, Mark Bittman
shares his thoughts on the American food system and offers motivation to reclaim your food supply.
Michael Jacobson, PhD, and Jeffrey Smith discuss GMOs, supplements, and saturated fat, and
Joshua Rosenthal discusses the impact of the pharmaceutical industry.
The business skills content will help you engage your audience, this time with powerful calls to action.

Topics Explored:
• Food Sourcing
• Challenges in Nutrition
• Big Pharma
• GMOs

• Engaging Your Audience

Module 37

FG

NH

PF

BS

Module 37 examines the realities of environmental limits. Howard Lyman shares his story about
leaving behind his business for the sake of his health. Joshua Rosenthal discusses factory farming,
and we offer a helpful guide to finding humanely raised and sustainable products.
In coaching, we’ll go beyond the 6-Month Program. Nancy Weiser, MBA, reveals how she
transitions clients into a second 6-Month Program, and you’ll get tips for inspiring clients to receive
continued coaching support. You’ll also return to your money mind-set.
In the business skills content, you’ll learn how to set up and launch creative programs for your
coaching business.

Topics Explored:
• Environmental Limits
• Factory Farming		

						
• Beyond the 6-Month Program

• Humanely Raised and Sustainable
• Intro to Products and Programs
Products						

Module 38

NH

CS

BS

In Module 38, we’ll focus on nutrition and government. Joshua Rosenthal discusses government
influences on diet and speaks about the Health Revolution. Vani Hari shares her inspiring story and
encourages you to find your voice and take action. Marion Nestle, PhD, MPH, teaches about food
politics and the importance of personal responsibility. By the end of the module, you’ll have many
ideas for how to get involved with food policy!
In the business skills content, we offer tips to create a revenue stream through writing a book.
You’ll also receive sneak peeks into two IIN courses: the Launch Your Dream Book and Coaching
Mastery Courses.

Topics Explored:
• Nutrition and Government

• Politics of the Plate

• Health Activism

• Writing Your First Book

Module 39

NH

CS

BS

Module 39, we’ll help you connect your IIN experience with who you are as a person and
discover your capacity for influencing the world through the ripple effect. You’ll learn how
to grow your network by collaborating with other health and wellness professionals.
Kerry Bajaj and Jennifer Mielke share their experiences working with doctors.
Melissa Wolf, MD, offers her tips for confidently approaching and collaborating with
physicians, and Shaunna Menard, MD, teaches you how to initiate relationships
with practitioners. We’ll also tackle the final area of the Circle of Life: education.
Joshua Rosenthal shares his secret to continuing your education and motivates you
to do the incredibly valuable work of health coaching. You’ll even get a preview of
International Health Coach University.
In the business skills content, you’ll learn the benefits of participating in a mastermind
group and how to start one. We’ll teach you how to stay accountable to your goals by
defining them and creating action steps.

Topics Explored:
• Collaborating with Health and
Wellness Professionals

• Networking and Creating
Accountability

• Your Ripple Effect

• Mastermind Groups

• Education

Module 40

FG

CS

PF

BS

Module 40 marks the end of your learning experience as an HCTP student! You’ll learn about
cultivating integrative wellness with Deepak Chopra. Joshua Rosenthal will speak about moving
forward and the importance of taking risks. As you prepare to turn the corner in your personal and
professional journeys, we’ll equip you to think big about the potential of your ripple effect.
Topics Explored:
• Mind-Body Consciousness

• Living in Alignment

• Fitting Out and Moving Forward

• Increasing Your Confidence

Course Reminders:
• Your six Health Histories are due this week.
• Test 4 opens next week.
• The Test 4 Study Guide is available this week.

Test 4
Test 4 covers content from Modules 31–40. You must pass (70% or higher) 2 of 4
tests to fulfill your graduation requirement.

Ready to
Take the
Next Step?
Speak to a graduate and start your
journey today:

United States: (844) 869-3060
International: +1 (212) 730-5433

