Stop Blaming Your Genes
a presentation by

Rosane Oliveira, DVM, PhD

D

r. Oliveira will describe how a diet rich in fruits,
vegetables, legumes, and whole grains changes the
way genes are turned on and off to prevent or reverse
obesity. A closer look into twin studies shows that, when it
comes to weight and health, daily lifestyle choices matter.

Tuesday, May 10, 2016, 7 p.m.
Ala Wai Golf Course Clubhouse
404 Kapahulu Ave., Honolulu
(0.2 mi. behind the Waikiki-Kapahulu Library across from the Chevron station)

Maui: Thursday, May 12, 7 p.m.

Cameron Center, 95 Mahalani St., Wailuku

Oahu & Maui refreshments are courtesy of Down to Earth.

Monday, May 9, 6-7:30 p.m.

100 and Healthy

Dr. Oliveira explains how a whole food, plant-based diet
changes the way genes are turned on and off to promote
longevity. A closer look into the Mediterranean diet reveals
why it works. (Hint: It is not the fish, the olive oil, or the wine!)
Healthy light refreshments provided by Castle Medical Center.

Free and open to the public, but registration is required:
Go to http://castle-med.org or call (808) 263-5400.

6-8 p.m., Wednesday, May 11
You’re Invited to Dine out
With Dr. Rosane Oliveira
MOA Wellness Center

600 Queen St., C-2 (gnd flr), Honolulu, free
customer pkg (enter from south St), or street
pkg. dining venue entrance faces South St.

R

osane Oliveira, DVM,
PhD, is Founding
Director of Integrative
Medicine at the University of
California Davis School of
Medicine. She has over 20
years of experience as a
molecular geneticist and has
a special interest in nutritional
genetics and genomics,
which explore the interplay
between diet and genes in
the prevention of disease and
promotion of health and
longevity. She is a native of
Rio de Janeiro, Brazil, and
has lived in the US since
2003. For more information
visit the UC Davis Integrative
Medicine website:
www.ucdim.com.

Vegan Menu by Chef Ori Ann Li
▪Mediterranean Bean Salad in Sesame Tofu
Dressing, ▪Daikon, Cashews & Tempeh Soup,
▪Steamed Taro & Sticky Rice wrapped in
banana leaf, ▪Chocolate Mousse in Coconut
Cream with passion fruit coulis.
Menu is Oil-free.

$20 (all inclusive), to RSVP and prepay, go to
www.vsh.org/dineouts or call (808) 445-9920.

Vegetarian Society of Hawaii
Join us!
For more info call 944-VEGI (8344) or visit VSH.org

