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Clinic News  

What’s New in the Clinic!  

Here we are again! The last few months have been exciting; seeing 
new faces, current ones, and some from years before. We love serving 
the community and their families. The referrals we have been receiving 
has been a wonderful reminder that the community we serve see the 
benefits that we can provide and want to share that with their friends 

and family.  

Right now, Dr. Cundiff offers accessibility in scheduling for 
appointments and at home wellness visits for children during this 
pandemic, online supplementation ordering from the comfort of your 
home through FullScript (more below), and nutritional assessments. All 
of this on top of our usual in clinic treatment sessions!  

This months’ issue is about health and nutrition to make sure you are 
getting the support you need! First let’s talk about FullScript! We are 
excited to put into action this online dispensary for the ease of ordering 
from home! It’s easy! Follow these steps to sign up (before or after a 
nutritional assessment):  

1. Go to https://us.fullscript.com/welcome/treeoflife 

2. Set up your information and password 

3. Make an appointment (if not already) with Dr. Krauss or Dr. Cundiff 

and let them know to add the prescribed supplements onto your 

account!  

4. Once the supplements are “recommended” into your account you can 

order!  

 

 

 “Off the Shelf” 
Favorite of the 
month:  

Zn-Zyme by Biotics Research 

The COVID pandemic has made 
an inexcusable entrance into our 
health and our lives. As we focus 
on social distancing and keeping 
up with mandates, we should also 
be focusing on our health! Zinc is 
an essential mineral that plays a 
role in immune function, protein 
synthesis, wound healing, and cell 
division. Zinc also supports normal 
growth and development during 
pregnancy, infancy - adolescence 
and is required for proper sense 
of taste and smell. A common 
long-lasting symptom of COVID – 
19 is the loss of taste and smell 
long after recovery. And, not 
perpetuated during the illness can 
cause a long lasting effect of the 

loss of taste and smell.  
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surprisingly, the virus plays a role in 
creating an increase in zinc deficiency in 
the body. However, our daily intake of 
zinc is not necessarily enough to recover 
from the deficiency and supplementation 

is needed to help the body recover!  

 

https://us.fullscript.com/welcome/treeoflife


 

  

Immune Health  
Are you on the right track?  

  In our last issue we covered the immune system and 
how it works, creating a blanket of protection. Now, 
let’s look into the ABC’s of which vitamins and 
minerals will help boost the immune system for overall 
optimal immune health.  

Vitamin A – tissue, skin, bone health also acts as an 
anti-oxidant.  

Vitamin B’s – Converts food into energy which is 
essential brain, muscle, building blocks for blood 
cells/DNA and Fatty acids, as well as the nervous 
system function.  

Vitamin C – Skin health, collagen and connective 
tissue. Also acts as an antioxidant  

Vitamin D – Strengthen bones and teeth as it helps 
maintain Calcium and phosphorus levels in the body. 

Vitamin E – acts as an antioxidant, protects damaged 
cells  

All of these vitamins are essential in maintaining the 
function of the immune function either directly or 
indirectly!  

 

 

Minerals that are essential at the fore front:  

Copper – play an important role in iron metabolism and 
the immune system by making red blood cells.  

Iron – helps red blood cells carry oxygen throughout the 
body, another energy source. As well as needed for 
making amino acids, collagen, hormones and 
neurotransmitters.  

Phosphorus – builds bones and converts food into 
energy. And is part of the shuttle for nutrients in and out 

of cells.  

Sodium – balances fluids in the body, and helps send 
nerve impulses (immune system reaction).  

Zinc – Our “Off the Shelf” Favorite of the Month – helps 
form enzymes and protein to create new cells. Frees 
stored vitamin A and work together for the immune 
system, taste, smell, and wound healing.  

This list of essential vitamins and minerals is not the full 
list but make the top of our list here at the clinic! We find 
that these essential minerals and vitamins help protect 
the body and build up a stronger immune system to help 
create a healthy reaction to potential illnesses and 

disease.  

For more detail, specified recommended daily amounts, 
and for purchase/order please contact us at 952-345-
8244 and visit us at our online dispensary:  

https://us.fullscript.com/welcome/treeoflife 

 

Reference: Listing of Vitamins.https://www.health.harvard.edu/staying-
healthy/listing_of_vitamins. Updated: August 2020 
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Healthy Family Recipe!  

 Zinc rich foods and recipes  

  Our focus in this October 2020 issue is on the 
mineral Zinc and its importance in the immune system 
function and key role in the function of taste and 
smell. A few foods rich in Zinc are:  

Red meats, poultry, oysters and some other seafood, 
fortified cereals, beans, lentils, nuts, mushrooms, 
broccoli – more lists can be found online to serve you 
and your recipes to better enhance your zinc intake.  

Todays recipe includes red meat and broccoli with 

optional add-ins for a more zinc rich meal!  

 

 

Beef and Broccoli Stir Fry  
recipe taken from Taste of home website  

 
3 cups of broccoli (chopped into florlets)  

1lb. of Beef Shank (thin or thick sliced)  

1 yellow onion (sliced *may be omitted)  

3 TBS Corn starch (potato starch alt. option) 

1 tsp Garlic Powder  

1 tsp Ginger powder 

3 Tbsp vegetable oil (or healthy nut oil)  

1/3 cup reduced sodium soy sauce  

1/3 cup water  

1 Tbsp brown sugar  

Hot cooked rice for serving  

Directions: 

1.  In a bowl, combine 2 tablespoons cornstarch, 2 tablespoons water and 

garlic powder until smooth. 

2. Add beef and toss. 

3. In a large skillet or wok over medium-high heat, stir-fry beef in 1 

tablespoon oil until beef reaches desired doneness; remove and keep 

warm. 

4. Stir-fry onion in remaining oil for 4-5 minutes until softened. Add the 

broccoli and cook for 3 minutes until the broccoli is tender but still crisp. 

Return beef to pan. 

5. Combine soy sauce, brown sugar, ginger and remaining 1 tablespoon 

cornstarch and 1/3 cup water until smooth; add to the pan. 

6. Cook until thickness is achieved. Serve over Rice. Enjoy!  

** Optional add in: Mushrooms, carrots, red bell peppers 
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https://www.foodista.com/blog/2017/11/15/suddenly-celiac-how-to-make-the-perfect-chinese-stir-fry-gluten-free-or-not
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