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MAND Homeopathic Conference

Patricia Hatherly BA, DipEd BHSc(Hom) Presents:

The Lacs: A Kingdom Filled With Diversity

Friday June 7th 2013 at the Harraseeket Inn
162 Main St., Freeport, ME 04032 (207) 865-9377

Patricia Hatherly is a member of the Australian Homoeopathic Association
and Australian Naturopathic Practitioners Association. She is a homeopathy
teacher and clinical supervisor in Brisbane, Australia. She has been in
private practice as a homeopath and lactation consultant for almost 20
years, and is the author of the Materia Medica and Repertory of The

Lacs [2010]. She will be traveling to North America this spring to teach in
Toronto, Canada and Freeport, Maine.

The seminar will be held on Friday, June 7t at the Harraseeket Inn in
Freeport, Maine and will cover comparative materia medica and differential
diagnosis of the Lacs with cases and references to the cancer miasm and
syco-syphilis. Patricia will give an overview of the Lacs as a Kingdom, and will
present the comparative materia medica of lac humanum, lac maternum, and
lac asinum with reference to the cancer miasm and lyssin, lac suillinum, lac
lupinum and lac caninum as medicines belonging to and syco-syphilis.

Patricia states in her book, that “Lac humanum is the most valuable medicine
that we have at our disposal... the true Universal Remedy; a layer to be
found in everyone’s case” in the process of self actualization. She has
supervised many provings; notably the provings of Lac Maternum (human
milk plus colostrum) and Lac Macropi Gigantei (milk of the

kangaroo). Additionally, she has conducted a C4 trituration of Lac
Humanum.




CONFERENCE SCHEDULE

8:15 AM - 8:30 REGISTRATION
8:30 AM - 10:00 Overview of the Lac remedies as a Kingdom
Synoptic Materia Medica of Cancer miasm Lacs
Differential diagnosis and cases:
Lac-humanum; Lac maternum; Lac asinum

10:00 — 10:15 BREAK

10:15 -12:00 Differential diagnosis and cases:
Lac-humanum; Lac maternum; Lac asinum

12:00 - 1:00 LUNCH (Buffet lunch upstairs in the Broad Arrow Tavern)

1:00 — 2:30 Synoptic Materia Medica of Syco/syphilitic
miasm Lacs
Differential diagnosis and cases:
Sycotic Miasm: Lac-caninum and Lac-lupinum
Syco/syphilitic Miasm: Lyssin and Lac-

suillinum
2:30 - 2:45 BREAK
2:45-5:00 Differential diagnosis and cases showing the

journey from the ignoble to the noble dog:
Lyssin; Lac-caninum; Lac-lupinum
Lac suillinum

*For more information or to sign up for Milk Matters newsletter, go
to http://www.patriciahatherly.com

Patricia Hatherly BA DipEd, BHSc (Hom) is an AROH- registered classical
homeceopath and naturopath who has, for nearly 20 years, run a busy clinical
practice in the western suburbs of Brisbane. She has, however, spent over
35 years working with families (particularly mothers and babies) as a
Lactation Consultant; Childbirth Educator and Parent Effectiveness
Instructor. This unusual combination of skills, added to the wealth of
personal experience acquired through mothering three children (all
breastfed), gives her a unique perspective on all matters pertaining to
lactation.

Patricia has been for many years a clinical supervisor and lecturer in Materia



Medica at the Brisbane campus of the Endeavour College of Natural Health.
Currently she is the Queensland branch president of the AHA [Australian
Homoeopathic Association; www.homeopathyoz.org ]. And, as a former past
president of the AHA National Council, Patricia now represents the AHA at
the ICH.

Patricia is a well-known speaker both in Australia and overseas, and is the
author of The Homeceopathic Physician’s Guide to Lactation and The
LacsA Materia Medica & Repertory. Sharing knowledge is her passion;
and, as well as her e-Newsletter Milk Matters, Patricia is a regular
contributor to journals both national and international.

Her work (provings, conference papers and journal articles) is available for perusal
at: www.patriciahatherly.com

We at the Harraseeket Inn believe that organic and naturally raised foods are not only
better for our environment and ourselves, but that they also taste better. We strive to
procure the freshest locally grown and harvested ingredients for our menu offerings, and
we believe in buying Maine products first. Most of our fish is from local waters off the
coast of Maine (except for our salmon which comes fresh and wild from Alaska and
Oregon.) We use organic King Arthur flour in our breads and pastries. We use Oakhurst
milk because it's Maine’s milk with no added hormones or antibiotics. We do not serve
any farmed fish, nor do we serve swordfish, mackerel or any other fish with known high
levels of mercury. We believe that supporting Maine’s farmers, fishermen and growers will
help preserve open space and keep Maine unique and special. That is our

dream. Cooking with the Seasons & Spirit of Maine Fruits, vegetables, herbs, and
seafood taste best when grown and harvested during their natural seasons.

At the Harraseeket Inn we use the extraordinary produce of Maine’s artisan gardeners,
farmers and foragers whenever possible, cooking with each season’s own produce,
game, and seafood. We are grateful for their spirit and cooperation with our Inn.

The Harraseeket Inn has a special arrangement with LL Bean so attendees can
participate in outdoor adventure programs at the LL Bean Discovery School at no
charge. Programs in June include fly casting and tying, wingshooting, kayaking,
canoeing, map and compass. Call LL Bean for more information.

Registration information:
Early Bird Special (Register by May 10th): $100 for cost of the seminar
Regular Registration (After May 10th): $120 for cost of the seminar

Conference Fee includes lunch, beverage and snack breaks
& 7 Hours CE - Pending, Maine Complementary Health Care Board



Please make your checks payable to: MAND

Mail Registration Check to:
Fred Shotz

c/o MAND

P.O. Box 3924

Portland, Maine 04101

If you have any questions or need additional information, please contact Morgan Titus,

Click here to RSVP!

ND at drmorgie@hotmail.com
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