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CLIENT FOLLOW-UP SUMMARY DETAILS  

Þ Name:  Colleen Emery  

Þ Client: Ashley S.  

Þ Initial Intake: February 14, 2022 Follow-up Consultation: April 4, 2022  

Þ A summary of the original treatment statement and holistic goal.  

Goals sent to client:  

1) Chronic levels of fatigue and inflammation   

2) Diagnosis of Psoriatic arthritis, psoriasis and costochondritis   

3) Chronic pain and irregular flares of autoimmune conditions    

In this first engagement with herbal medicine support the priority has been identified to ease pain, encourage a 
cultivation of more energy, and promote balance of and nourish the immune system function.  

TREATMENT STATEMENT: Chronic systemic inflammation, chronic fatigue, Dx psoriatic arthritis, flaky/itchy 

psoriasis, costochondritis, stiffness  

HOLISTIC GOAL: Regulate/Nourish nervous system, improve circulation, reduce inflammation, reduce pain, 

improve energy levels  

Key successes discovered in the follow-up  

1. Client saw improvement in their pain response prior to getting ill with two different viruses.  

2. Most notable pain improvement experienced was felt from including the tea.  

3. Client has made a strong connection that their health concerns have a gut connection. This has resulted 
in feelings of empowerment and positivity.    

4. Client has begun a probiotic protocol: Genuine Heath Advanced Gut Repair. Dosage is 1 cap in the AM 

and 1 cap in afternoon. Enquired about prebiotics (see updated recommendations).  

5. AS used the tea topically as directed to support the skin healing (see concerns).  

Þ Concerns or complaints brought forward during the follow-up  

1. Client experienced two separate viral infections both of a GI nature, the 2nd being Norwalk virus, has 

been recovered for the past 2.5 weeks  

2. Client’s children currently sick with colds, AS also experienced this cold but has recovered. Currently 
using Elderberry gummies to treat, discussed Family Wellness Syrup Elixir with AS (see 

recommendations).  

3. Client was unable to comply with tincture formula once virus infections occurred but was able to keep 

with the tea formula, enjoying the taste and the way they felt when they consumed it.  

4. Client experienced a full body breakout of psoriasis during and post viral infections that required both 

topical corticosteroid lotion and antihistamine medication to control the itchiness. The skin is still broken 

out, dry, red, raised.  

5. During recovery of GI infections client felt a huge craving for sugars, crackers and refined foods. 

Experienced bloating, nausea and discomfort from most foods beyond these.  
6. AS was unable to eat any raw food to date has it would pass directly through her, cause digestive 

bloating and upset. AS is experienced very loose, unformed stools that often have undigested food in 

them, described by client as fiber-y. The stool has been a disagreeable, foul smell. Discussed congee as 
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a recovery food as well as bone broth. Also recommended vegetable broth to continue to support the  

energized feelings AS was getting with raw foods prior to being sick with the flu. See recommendations.  

7. AS is experiencing gut pain immediately after eating, described as a ache.  

8. AS is experienced sleep described as lucid, not deep or restful.  

9. As is experiencing a heightened sensitivity to noise and has more concern with concentration since the 

viral infections.  

Þ A summary of the tongue photo submitted for the follow-up and any noted differences from the 

original.  

ORIGINAL  

1. Puffy, with irregular surface.    

2. Minimal coating around edges and tip with strawberry prickles at tips and into lung.    

3. Slight teeth marks on the edges with slight liver qi stagnation marks    

4. Sublingual veins showing purple / slightly swollen  

 

FOLLOW-UP: Image appear clearer in follow-up photo, different coloration.  

1. Puffy, irregular shape, longer than original photo  
2. Strawberry prickles extend through the tongue in liver/gallbladder area  

3. Liver Qi Stagnation much more pronounced with more teeth marks at edge than OG tongue.    

4. Spleen / Stomach Qi deficiency (mid tongue to rear, sunken).  

5. No underside photo of tongue offered.   

 

Þ A summary of the changes to the herbal medicine, supplement and lifestyle recommendations.  

No adjustments to this formula at this time. Client has 2/3 of a 500 ml bottle remaining. Encouraging her to 
return to this formula after the next follow-up where gut health will be reviewed first.  

Custom Tincture: Original Formula  

2 parts Ashwagandha  

2 parts Gotu Kola  

1.5 parts Holy Basil  

1 part Sarsaparilla  

1 part Chuan Xiong  

1 part Burdock seed  

1 part Turmeric  

½ part Black Cohosh  

½ part Wild Cherry Bark  

Introduce the following new ‘bitters’ formula to improve gut repair:  

2 parts Mai Men Dong: Settles the hearts, recovers viral induced GI injury, benefits the stomach, improves 

secretions  

2 parts Calendula: Anti-inflammatory agent specific to gut microbiome  

1 part Turmeric: Recovers GI injury, anti-inflammatory, address liver health  
1 part Angelica: Prokinetic, warming bitter  

¼ part Orange Peel: Resolves dampness, prokinetic, antinausea  

¼	part Licorice root: Recovers GI injury, anti-inflammatory to the GI  
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Dispense 100 ml bottle: dosage is 2 ml 3X per day prior to meals  

Recommendations:  

1. Introduce Genuine Health Prebiotic formula. Upon Follow-up introduce food sources of prebiotics.  

2. Introduce Congee as a recovery food and share the attached recipe.  

3. Introduce Bone Broth regularly at a dosage of ½ cup – 1 cup 2 – 5 times per day. This company is 

recommended: https://bluebirdprovisions.co A recipe for bone broth has also been included.  

4. Introduce Vegetable Stock to replace raw foods currently to improve mineral absorption.  

4. Continue with the herbal tea formula and reach out if a refill is needed.  

5. Consider keeping a bottle of Family Wellness on hand for moments when the family comes down with a 

cold or flu. Details here: https://emeryherbals.com/shop/family-wellness/ 

 

Þ Problems / Concerns list for ongoing consultations  

1. Continue support for regulating immune system: reinstate OG herbal tincture upon next follow-up     

2. Review the efficacy of the Super Skin Salve with AS (she has on hand).  

3. Review sleep quality upon follow-up.    

4. Review stool quality upon follow-up.   

5. Check in on Gut pain upon follow-up    

6. Track the flares she has experienced from here to next follow-up appointment    

7. Review pain quality and frequency.  

8. Review cognitive balance, memory, clarity and energy levels, patience.  

9. Check in on spiritual practice and space for self-care ritual.  

10. Discuss Family health when time allows, offer resources when suitable.  

 
RECIPES 

CONGEE  

Congee, also known as jook, is a Traditional Chinese Medicine recipe often eaten for breakfast since it is warm 

and easy to digest- a perfect meal for nourishing the body. 

Congee is also eaten during illness or recovery from illness because it’s so easy to digest. It’s perfect when 

you are having any digestive discomfort and can be really helpful in recovery from food poisoning or the flu. 

All you need is a cup of rice! It’s so simple. 

SUPPLIES  

• 1 Cup Rice (white or brown)  
• 8 Cups Water (or bone or vegetable broth) 

• Crock pot or large pot  

INSTRUCTIONS  

 Cook rice and water in a covered saucepan on low heat.  
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 Simmer on very low heat for about 2-3 hours until rice is completely broken down and is a creamy, 

custardy consistency.  

 Stir occasionally to prevent rice from sticking. A crockpot can be used.  

 As desired, season with soy sauce/tamari/shoyu/miso, sesame oil, sea salt, pepper, or garnish with 

chopped green onions.  

VARIATIONS  

 add stock: use chicken, beef, pork or vegetable stock in place of the water 

 other grains: use soaked quinoa, amaranth, millet or other grains or combinations 

 ginger congee: cook with fresh ginger to treat cold and deficiency diarrhea and indigestion 
 aduki bean: cook with aduki beans to increase urination to treat fluid retention 

 leek or onion: cook with leek or onion to warm the digestive system to treat chronic diarrhea 

 carrot: cook with carrots to ease flatulence 

BONE BROTH  

Bone Broth, Broths and Stocks 

Bone broths are given special emphasis among traditional foods circles.   

Preindustrial societies across the globe have always placed particular and special emphasis on the preparation 

of the whole animal – and that includes emphasis on using bones for making broth.   

In Asia, emphasis is placed on stocks and broths made from fish and fish bones, as well as beef bones for 
popular soups like Korean bone soup.  

In Europe, stocks and broths have become the foundation of cooking and are used in not only making soups 

and stews, but also for preparing reductions, sauces and for braising vegetables and meats. 

What’s the difference between broth, stock and bone broth? 

Bone broth, broth and stock are built on the same basic foundation: water, meat or bones (or both), vegetables 

and seasonings.   

 Broth is typically made with meat and can contain a small amount of bones (think of the bones in a 

fresh whole chicken).  Broth is typically simmered for a short period of time (45 minutes to 2 hours). It 

is very light in flavor, thin in texture and rich in protein. 
 Stock is typically made with bones and can contain a small amount of meat (think of the meat that 

adheres to a beef neck bone).  Often the bones are roasted before simmering them as this simple 

technique greatly improves the flavor.  Beef stocks, for example, can present a faint acrid flavor if the 

bones aren’t first roasted.  Stock is typically simmered for a moderate amount of time (3 to 4 

hours).  Stock is a good source of gelatin.  

 Bone Broth is typically made with bones and can contain a small amount of meat adhering to the 

bones. As with stock, bones are typically roasted first to improve the flavor of the bone broth. Bone 

broths are typically simmered for a very long period of time (often in excess of 24 hours), with the 

purpose being not only to produce gelatin from collagen-rich joints but also to release minerals from 
bones.  At the end of cooking, the bones should crumble when pressed lightly between your thumb 

and forefinger. 
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Why bone broths are good for you:  

 Bone broths are extraordinarily rich in protein, and a source of minerals.  

 Glycine, a component in Bone Broth, supports the body’s detoxification process and is used in the 

synthesis of hemoglobin, bile salts and other naturally-occurring chemicals within the body.   

 Glycine also supports digestion and the secretion of gastric acids.   

 Proline, especially when paired with vitamin C, supports good skin health.   

 Bone broths are also rich in gelatin which may support skin health.   

 Gelatin also support digestive health  

 And, lastly, if you’ve ever wondering why chicken soup is good for a cold, there’s science behind that, 
too.  Chicken broth inhibits neutrophil migration; that is, it helps mitigate the side effects of colds, flus 

and upper respiratory infections  

BASIC BONE BROTH  

SUPPLIES  

• 2 pounds (or more) of bones from a healthy source (organic, pastured raised, grass fed and finished)  

• 2 chicken feet for extra gelatin (optional) 

• 2 tablespoons Apple Cider Vinegar 

• Large stock pot to cook the broth in and a strainer to remove the pieces when it is done. 

INSTRUCTIONS  

 If you are using raw bones, especially beef bones, it improves flavor to roast them in the oven first. I 

place them in a roasting pan and roast for 30 minutes at 350. 

 Then, place the bones in a large stock pot. 

 Pour (filtered) water over the bones and add the vinegar. Let sit for 20-30 minutes in the cool water. 

The acid helps make the nutrients in the bones more available. 

 Now, bring the broth to a boil. Once it has reached a vigorous boil, reduce to a simmer and simmer 

until done. Average timing for a quality Bone Broth is 24 hours.  

 During the first few hours of simmering, you'll need to remove the impurities that float to the surface. A 

frothy/foamy layer will form, and it can be easily scooped off with a big spoon. Throw this part away. I 
typically check it every 20 minutes for the first 2 hours to remove this. Grass-fed and healthy animals 

will produce much less of this than conventional animals. 

 Remove from heat and let cool slightly. Strain using a fine metal strainer to remove all the bits of bone 

and vegetable. When cool enough, store in a gallon size glass jar in the fridge for up to 5 days or 

freeze for later use. 

VEGETABLE BROTH  

For those that are on a limited diet and/or don’t include animal products in their diet a quality vegetable broth is 

a good foundational recipe to include on a weekly basis. Saving your veggie scraps and combining to make a 

delicious broth is a useful way to close the loop in your kitchen. While the vegetable broth does not contain the 
same array of minerals and micro-nutrients that bone broth does, it does offer the following healing benefits:  
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 Diuretic – Vegetable broth is a great diuretic. Its diuretic effect gives it the ability to increase urine 

output and improve kidney performance in general. 

 Depurant – Vegetable broth is a strong depurant. As a great purifying agent, it alkalizes the blood and 

the urine, and in the process eliminating metabolic waste products from the body. Uric acid is among 

these eliminated products. 

 Mineralizer – Considering the constituents that make up vegetable broth, there is no doubt it will be of 

high mineral content. Its consumption supplies the body with important trace elements, and others such 

as potassium, iron and magnesium.  

VEGETABLE BROTH  

SUPPLIES  

• A variety of vegetables (onions, carrots, celery, tomatoes, broccoli, mushrooms, etc.) 

• Your choice of seasonings (salt, pepper, garlic, bay leaves, etc.) 

• Water 

• Large crock pot or pot  

INSTRUCTIONS  

1. Place vegetables and seasonings in a large pot, and cover with water. 

2. Bring to a boil. 

3. Reduce heat, and simmer for several hours. 

4. Once the broth has developed a rich color and flavor, strain out the vegetables, and your broth is ready for 

use. 

Crockpot Method: 

If you don't want to be tied to the stove all day, stick everything in a crockpot, and cook it on high for an hour. 

Then, remove the lid, and cook on low until the broth develops a rich color and flavor. 

Tips: 

Not sure which vegetables to include in your broth? Here's what each will contribute: 

Tomatoes - acidity and color 

Mushrooms - meatiness 

Carrots, corn - sweetness 

Potatoes - body 

Cabbage, celery, broccoli, green beans - earthiness 

Onions, garlic - a slight spiciness 

Vegetable scraps and peels make great broth. Keep a container in your freezer for all those odds and ends, 

and you'll always have the makings for cheap and tasty vegetable broth. 

Freeze broth in ice cube trays; then pull out cubes when you need them. Two cubes equal a quarter cup of 

broth. 


