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Marc David- Welcome, everybody. I'm Marc David, founder of the Institute for the Psychology 
of Eating. Here we are back in The Art and Science of Food and Body Coaching Online Summit. 
Today, I am with Elise Museles. Welcome, Elise. 
 
Elise Museles- Hi, Marc, it's so nice to be here with you. 
 
Marc David- Really good to see you again. Really good to be catching up with you. Let me say 
a few words about you so people can just get a little bit familiar with who you are. So I've known 
Elise for many years. She's a certified eating psychology and nutrition expert. She's the creator 
of the Food Story platform and the very popular blog, Kale & Chocolate. Elise is a best-selling 
author, speaker, health coach, podcast host, her recent book, "Whole Food Energy: "200 All 
Natural Recipes "to Help You Prepare, Refuel, and Recover." You've covered a lot of turf since 
you've kinda moved into this professional realm. And before we get caught up on exactly what 
you're doing these days, and what some of your super powers are here, how did you get to the 
universe of eating psychology, health coaching, nutrition coaching? What lead you here in your 
school? 
 
Elise Museles- Well, I've always been passionate about health. I grew up in California. So I was 
first a lawyer, had practiced immigration law, and I would say that I enjoyed helping people, 
bringing them together. And then once I became a mom, and the laws changed and I couldn't 
always keep families together, it was really challenging and I had a real heart-to-heart with 
myself and realized this is what I want to do. I felt like my calling, I was always talking about it. I 
was thinking about it. So I went and got certified and became a health coach after I had my 
children. I was focused a lot on what to eat at that point in time. And I picked up this book called, 
"The Slow Down Diet," heard of it? And it was like the biggest aha I think I'd ever had in my life. 
And it was more about what, it was the first few pages when you talked about how your 
thoughts really can have an impact on your digestion, your metabolism, your nutrient 
assimilation, and that they need to be just as nourishing as the food on your plate. And I hope I 
did a good job of summarizing, but that was like, "Whoa!" All this kale, and quinoa, and 
whatever else I was eating, really that was fine in the way I was helping people, but really I 
wasn't nourishing myself because of the way I was always stressed. The background is that my 
health and wellness interest bordered more on obsessive behavior. And it was all those 
thoughts about whether I was doing the right thing, eating the right thing, trying the right diet, 
whatever. And it was a stress in my system. And that was just such a life-changing moment and 
I knew that this was the path to healing my own self and that if I could go and get certified in 
eating psychology, and take those tools and help other people and save them from themselves, 
that was my dream. And when, at the time, the Institute for the Psychology of Eating did not 
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have a virtual program, and I just was not, from a logistical standpoint, it was just not easy for 
me with the young kids to be able to come to Boulder every few weeks or whatever it was. And 
the moment I got, I was telling you before, the moment I got the email that you had launched a 
virtual program, or were planning to launch a virtual program, there was no second-guessing, 
and I'm the queen of overthinking, it was like an instant yes. And I never looked back. It was 
just, I knew, my whole body knew that this is what I needed to do. And I did heal myself 
because of everything that I learned and because I, not only was eating healthy, I was thinking 
healthy. And these have been the tools that I've used to help other people feel good about 
themselves and to, ooh, I think about all of that whenever I do my books, when I'm hosting a 
podcast, and all the things that I do, it's always about what's on your plate and what's in your 
mind. 
 
Marc David- Such a great way to put it. I'm wondering, in your one-on-one work, who tends to 
show up? 
 
Elise Museles- That's a great question because I do think a lot of times it's mirrors, people 
who've been through, who are having the same sort of issues, might not look exactly the same, 
but I, oftentimes, I feel like, "I get you. "I've been there. I understand." So I tend to get a lot of 
overthinkers, people who've tried every diet under the sun, people who are so hard on 
themselves, and have not just high standards, because I think that's fine to have high standards, 
but ridiculously high standards that are just not necessarily attainable and sustainable. So that's 
not every client is like that, but I would say that if I had to summarize the people, it's a lot of 
people who are in the thick of it, where I was before I went through some of the changes that I 
went through with myself. So it's really nice, because I feel very empathetic and compassionate 
and like, "I really do understand." And it's not even, oftentimes, about what they look like, it's 
often how they're feeling, and not feeling like, how they're feeling about themselves. 
 
Marc David- Isn't it fascinating how we tend to attract the right clients and how we tend to 
attract the people who so often, they're just reflections of us-- 
 
Elise Museles- Yes. 
 
Marc David- Reflections of where we've been, reflections of these little parts of us that there's a 
weird perfection in that I think. 
 
Elise Museles- I know, I agree with you. But I really, I think that it makes people who are 
coaches more effective coaches, 'cause when you can say, "I've been there. "In some way, 
maybe not exactly, but I've been there. "I get it," then it's that instant relaxation because I think 
people sometimes feel defensive about their unwanted health and eating challenges. And then 
when they're, "Oh, she gets it," there's this relief in their body. I can visibly see it when I'm sitting 
with people or talking over video. 
 
Marc David- Tell me about the Food Story platform. What's that about? 
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Elise Museles- When I started talking to people about their relationship with food, I would see 
people tense and it would get really, it was almost like a wall was there. "It's complicated, I don't 
even wanna go there." And then I started thinking about what's a way to approach everything, 
the messages that we've heard, the way that our mother talked about food, or our father talked 
about vegetables, and all the things that we've taken in over the years, the conversations we've 
had over and over again. And I just started to think about it as a story. We all have different 
stories. We have money stories, our life story, but a food story, and I felt like it was just a gentler 
approach. And also, then there's a flow to it, it's always evolving, it's not just one thing. A story 
has a beginning, and then there's different characters. And when I started using the story 
analogy with people, and even thinking about it myself, I felt, like I personally felt more like, 
"Okay, I can change this." And when I started working with people on their story, I said let's go 
back and let's figure out where maybe they are overeating or they're restrictive, whatever, it 
doesn't matter. Whatever the issues, when did it all begin? And when they could go back and 
pinpoint all what happened and what lead them to this place, there was like that veil of shame 
that we talk about is released a little bit because like, "Oh, that's why I do that. "That's why, 
that's where it all started." And then they're like, "Okay, that was my story then. "It's not my story 
now and I can change it." And that's like the magical point, when people can identify, it's that 
awareness, creating that awareness, going back to that space, releasing whatever it is, forgiving 
yourself, forgiving if there's someone else you have to forgive, and then moving on and starting 
a new chapter. And it's really empowering for people to think about it in terms of a story. 
 
Marc David- I love that and I know you and I share a similar love for just that whole concept of a 
story. And I find, and this is just echoing what you're saying, that for me, just listening to 
somebody else's story, listening to their food story, and really listening and being fascinated by 
it, and interested by it, that in and of itself is often so healing for the person I'm listening to 
because we're witnessing them and we're not making them wrong. And people's stories are 
interesting, they really are. 
 
Elise Museles- Right, and we also connect through our stories. The first time I publicly shared 
my Food Story, I was in a room, there were 150 people, and I was really nervous about it. I 
talked about what you, I think this is the words, that eating perfectionism and that's a whole 
nother story, but I talked a lot about just there was a lot of shame and there was a lot of 
vulnerability. And I was in that room and it was dead silence, nobody, you could hear a pin drop. 
And when I was done, people wanted to share things they, 'cause it triggered also memories 
that they had or experiences that, they weren't exactly the same, but when I was talking about 
something in my childhood, then they remembered that, for example, someone said, "My mom 
was...lost and gained the same 100 pounds "and my dad was an alcoholic. "And to this day, "I 
don't like sitting down at the dinner table, "even with my own children." But she hadn't made that 
connection and she was feeling so guilty as a mom that she didn't like being at the dinner table. 
But by going back to where that all came from, by hearing my story that had nothing to do with 
her story, she was able to lift that shame, make the connection and say, "Wow, that's why I do 
that." And so, it's all of us sharing our stories. It's very healing. 
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Marc David- It's transformational, it's you telling your story clearly gave permission to other 
human beings really to honor their own story and really to be brave about their own story. 
Because that's, I think, the challenge sometimes is we hide and we're in secrecy because I'm 
the only person that is doing these terrible things. 
 
Elise Museles- Right. 
 
Marc David- And I'm the only one. So the Food Story platform, can you describe more? 
 
Elise Museles- Sure, well, the big thing is that we all connect through our stories. And so that's 
why I started the podcast, because I wanted people to share their stories and for all the listeners 
to hear threads of their own stories or to be triggered to remember threads of their own stories. 
And in my podcast, my guests share how they've healed and then what they've gone to do. 
Oftentimes, it's people in the wellness-base or who've created brands that are helping people 
lead healthier lives. But just to give people hope, 'cause sometimes we've been doing the same 
thing over and over, whether it's trying the same diet, different diets over and over, having the 
same not so positive conversations, and it's just, when you hear, "Wow, this person was there 
before "and now they're here before," it's really inspiring and gives people that feeling that, "I 
can change." So when you ask about the platform, I have a method, it's the way that I work with 
people. I am hoping to be writing a book soon on Food Story. And I think that by owning our 
stories and having that awareness that we do have a story, that there's a place where it all 
began, and that we can pick up the pen at any time and write a new chapter, is just a really 
empowering approach to help people go from being stuck to feeling comfortable with 
themselves and with their choices. So it's been really, everybody's unique, but we're also 
struggling in the same, at the same time. 
 
Marc David- By the way, you must write that book. You have to do it. I think it's important and I 
think it's just such a juicy topic, it really is. 
 
Elise Museles- We will talk about that. 
 
Marc David- Yeah, please. 
 
Elise Museles- Fingers crossed. 
 
Marc David- So let me ask you this question. Here you are, with a client or somebody that 
you're talking to, and you wish to learn about them, what are some of your favorite questions 
that you like to ask, that for you help you really learn about them in ways that you want to know 
about them? 
 
Elise Museles- Mm-hm, okay, so I always ask people what it was like growing up. I think it's 
really important and just to remember that time period because it does really shape our 
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relationship with food and the way that we think about food. It doesn't mean we can't change, 
but I always ask people what it was like. And I think I got this from you, I ask people right away 
what, if you could change one thing, like maybe wave your magic wand, whatever, if you could 
change one thing, what would it feel like a miracle to you, what would really feel like a miracle? I 
actually asked that on my form on my website, because I want people to really think about 
where they want to be, not just what they're unhappy about too, to have some sort of forward 
thinking approach too. And then, every client is different, because the conversation really 
naturally goes with, it's different for each person, but those are some of the univerals. I ask 
people what would an ideal day look like? What would it feel like? How do you wanna feel? How 
do you wanna feel when you're grocery shopping? How do you wanna feel when you're 
preparing your food? How do you wanna feel when you're eating your food? Really, how do you 
wanna feel? And that is probably the biggest question that I ask people because they have to 
understand their why. It's not just this is my why because this is the way everyone's why or the 
influencer on Instagram. What is it about you? What is your unique why? And I really try to get 
people to know what the impetus is to change. And I would say that when I start with people, it's 
always about creating the awareness. That's the first step for healing no matter what the issue 
is, it's universal. What is it that you're trying to change? 
 
Marc David- Do you see any commonalities in your practice? What are people wanting when 
they come to you? 
 
Elise Museles- Now, at the beginning it was much more about eating healthier, now most 
people talk about that they wanna change what goes on in here, most people will write to me, I 
just wanna stop. I wanna stop beating myself up. I wanna have a more loving and 
compassionate relationship with myself. Sometimes it's about weight loss, you can have both, 
but sometimes people don't even bring that up. And it used to be always, when I first started, it 
was, "I need to lose that x amount of pounds." And it ended there, "I wanna lose weight," or, 
"I've just been diagnosed with this." But for most people who come to me now, it's really about 
changing that conversation and changing their relationship with themself. And it's not just with 
food, it's with themself too. And as you've taught me, and I say it all the time, and I probably 
should be crediting you every time I say it, but, "Food is the doorway." It has been. And I love 
inspiring people to make beautiful food and to nourish their body, but it's always deeper than the 
food. 
 
Marc David- Isn't it amazing how, as we change personally, our practice changes, and the 
nature of it changes, and the people who show up are changing. To me, I think it's so beautiful 
that you can work with people on a deeper level. Yeah, you're impacting their health if you're 
helping them around food and choices and education. But, wow, are we impacting people when 
we're helping them change their mind. 
 
Elise Museles- Right. 
 
Marc David- And change what's going on inside. That's a-- 
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Elise Museles- Right, and I still do the food though. I love working with people. It's fun for me. 
And I think that it's so fun and so rewarding for me, because food was never fun. It was all about 
the counting and the numbers and the restricting and while I never was clinically diagnosed with 
an eating disorder, I definitely had disordered eating. It wasn't pleasurable. I was not relaxed. 
I'm the opposite of what you try in the certification program you say the goal was to get 
everyone to become a relaxed eater. That was not me, I was the opposite of that. I was the 
high-stress, just anxious eater. And so now, because I can actually enjoy food, it's very fun for 
me to be able to show people that healthy isn't boring, that it's colorful and vibrant, and you can 
look at it and get excited about it the same way you would an ice cream or whatever. So I do, I 
love taking photos of the food. I love sharing recipes. So that's all part of it, but it's not, it used to 
end there. That's just one whole part of the nourishment equation. 
 
Marc David- I think what we can start to fall more in love with the food, with the experience. 
Even talking about taking photographs, food is beautiful. It's kinda like nature's art. And there's a 
certain aesthetic that is just, I don't know, it's just nourishing. And to just include that in the big 
picture, it just feels truly more holistic when we're looking at food, not just as a science-- 
 
Elise Museles- Right, and it-- 
 
Marc David- Not just as nutrition, yeah. 
 
Elise Museles- Right, and it's not, I don't ever wanna give the message that you have to always 
be sitting down to have like instagrammable dishes, right? But it's just, you know when you go to 
the farmer's market and just see that produce and the bounty. We're so lucky we have access to 
all of it, but you see all the colors of the season. I feel like that's where the beauty is. It's not 
about necessarily being an artist and carving avocado roses and all of that. It's really about just 
adding life into your, instead of the processed and the packaged, just real whole food that is so 
colorful and vibrant. That's how it makes you feel. 
 
Marc David- So what does a client's success story look like for you? Does anything come to 
mind?  
 
Elise Museles-You know what's funny, I was thinking you were gonna ask me the question and 
I have this, I have a couple, I have some, I have several, but the one that came to mind is totally 
not what we've been talking about, but it's just, I wanna share it because it was probably the one 
that really made the biggest impact on me as opposed to the ones where I've been there before. 
So I had a guy call me up and his father is 80 years old. And he said, "I really wanna help my 
dad." So first of all, that was like, wow, that the son really wanted to help his dad. And I'm gonna 
admit that I was a little closed-minded. I'm like, "I don't work with 80-year-old men." It's not my 
ideal client. I don't have as much experience with it, but I just thought this is really an interesting 
food story, right, that the son now is trying to help his dad feel better, and healthier, and make 
better choices. So the dad has had diabetes for 40 years. So he came to see me, the son and 
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the father, and he came to see me and he said that he was having a hard time figuring out what 
to eat and he just needed some support with that. And so I said, "What do you?" He said, "I 
can't do this and I can't do that and I can't." He was saying all the can'ts, "I can't just have 
oatmeal and I can't," you know because of his serious diabetes. I said, "Well, what do you like 
eating?" And he said, "Do you know that nobody "has ever asked me that question in 40 years?" 
It's always been about what I can't have. And so I worked with him with the things, obviously not 
super high sugar foods, but some of the ways that he could still have some of the 
carbohydrates, but just pairing it with the fat and the protein. And just, I really worked with him 
with what he liked, what he hadn't had in years, and in the middle of the session, he started 
crying. And he just said, "I'm so excited to eat! "It's been a chore for the last 40 years. "One of 
life's greatest pleasures "has been taken away from me, "because it's been all about the rules." 
So here I was, a little bit shortsighted, saying that this isn't my ideal client. But at the end of the 
day, I was restrictive with myself, he was restrictive because of the way he had been talked to, 
and there was a similarity, there was a thread. But I feel like that was one of my favorite stories 
because it was unlikely and it ended up being a little bit of a reflection even though it was 
different situation. 
 
Marc David- That is a great story. It's one of my favorite stories now, I love it. 
 
Elise Museles- Really? 
 
Marc David- Yeah, yeah, yeah, that's so beautiful. And truly, as I listen to the story, he said it, 
"You're the first person." It's more so than asking him what do you like, you were the first person 
that considered him in all of this. Everybody else is looking at him, to my mind, like this clinical 
entity-- 
 
Elise Museles- Right. Like this little biological machine. 
 
Marc David- What can you eat? 
 
Elise Museles- Right. 
 
Marc David- What can't you eat? And everybody left out the humanness in him, they left out his 
heart and his soul and you invited that back to the table. 
 
Elise Museles- That's such a beautiful way of putting it, of course you did. But yeah, it was 
really, it felt great. It was really, that's one of the days where I was, "I love what I do." I mean, I 
love what I do on a lot of days, but that was really, "I love what I do." Yeah, and I so get what 
you mean. That happens for me. There are in this line of work, if you're in the helping 
professions, if you're in the food and body coaching universe, and health coaching universe, in 
any way shape or form, I find some clients are really easy. Some clients, I would pay them to 
show up every week because they're just so good, they make me feel good. The work is easy. 
Some clients, I am working as hard as I've ever worked and I'm going to my edge, and then 
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there's everything in between. But like you say, there's these moments that we have with people 
that are sometimes just so magical where, "Wow, I've helped somebody." And in a way, it can 
be effortless sometimes. 
 
Marc David- Right, and also I loved that, you know we always think about how we as parents 
are affecting our children. And I love that there was that role reversal here. It just was really a 
different way. And this happens with other parts of our lives, too, as parents age, but I just really 
liked that the son took it in his own hands and like, "Let's change things for you." 
 
Marc David- And especially, I'm gonna just put on my kinda coaching, clinical hat for a moment, 
when we're dealing with people in their golden years, their 70s, 80s, and 90s, that might be just 
one of the most important questions. What do you enjoy? What do you like? Time is limited, life 
needs to be enjoyed and we can't be living in fear all the time 
 
Elise Museles- Yeah. No, it's true. Do we have time for another story? 
 
Marc David- Please, yes, yes, yes. 
 
Elise Museles- This is one of my favorite stories and I would say that 100% this, my coaching 
skills came from what I learned at the Institute for Psychology of Eating. So I had a client and 
the mirror was so, it was like looking at my younger, not young, but five years ago self. And she 
was extremely restrictive and knew it, though, total perfectionist, four children, and she would 
eat the same things over and over again every single day, like the sliced turkey on the diet 
bread. You can imagine, very bland and very regimented. And so we just started, we changed 
her breakfast and that made her more open throughout the day. But when she came to me she 
said, "No matter what, I really, I wanna change. "I made my own way, I can't live like this 
anymore. "I'm not a good example for my, I just don't know how "because I've always been like 
this as an adult." So she went to Weight Watchers. She was counting everything. So she said, 
"No matter what happens, "you cannot take away my three o'clock "mocha, sugar-free whatever 
it was." It was like the Starbucks with everything removed to make it diet. And I said, "I won't 
take that away." So we worked together for a couple months and then one time she came to me 
and she said, "Guess what? I don't need that whatever anymore." It takes too long to even say 
what it was. And I said, "Why?" And I kept asking her why do you, I asked her questions but we 
never resolved. I said, "Why do you think you need that at three o'clock? "What else is going on 
at three o'clock?" Anyway, it turns out her four kids get off the bus at 3:30 and she was so 
perfect in every phase of her life, but then that was her time to be bad. And that was her time, 
before everyone came home. And I kept asking her, "What is it about that time?" And I knew 
where it was going, but I didn't wanna say, do you think this. I wanted her to come. And then 
she goes, "You know, I realized that was just "when I felt really anxious, I felt really stressed, 
"and that my day was not my own after that. "And I wanted to do something for just me." And so 
we figured out other things that she could do that felt like they were just her, that were a little bit 
more nourishing and that made her actually feel good about her choices. But it was such a big 
aha moment that it wasn't about the food. And then she could sort of let go in other areas of her 
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life, too, when she realized that it's not always about the thing that you're doing, but what's going 
on around you. That's one of my favorite stories. I probably didn't tell it as well as I could have, 
but I think you get it. 
 
Marc David- I totally get it. And it's so true that so often we focus on the food. 
 
Elise Museles- Right. 
 
Marc David- And this food thing that I'm doing and really back to the whole concept of story, the 
food part is connected to this bigger story 
 
Elise Museles- Right. 
 
Marc David- of who we are. It's not just a story about food. 
 
Elise Museles- Right. 
 
Marc David- It's a story about our life. 
 
Elise Museles- And the story she was telling herself was just, "I'm not appreciated. "All hell's 
about to break loose. "I have four kids. "I've gotta help with homework. "I've gotta drive this one 
to gymnastics." It's them, them, them, them. I want one thing, I just need to be the rebel for a 
minute. And that was her story. 
 
Marc David- Yeah, yeah. 
 
Elise Museles- It's not her story anymore, though. 
 
Marc David- Yeah, that's so great. So tell me what you think are some of the super powers that 
help you be you when it comes to really working with other people and helping them on their 
journey? What do you bring to the table that feels good, that feels innate for you? 
 
Elise Museles- I think being compassionate, asking the right questions without, I don't try to 
help lead people to come to the realizations on their own instead of me saying, "I think." It's 
more leading them. And I think it feels better, like the story I just told about my client that she 
had the aha instead of me telling her what I thought the aha was. Since I started hosting a 
podcast, I've learned to be a better listener, a really active listener and be more present. And I 
feel like that's a super power that we can all have, that we might have to retrain ourselves at any 
time. I used to be going more like this in my mind, like, "Oh my god, someone's talking, "I want 
to tell them about this." I'd get really excited about it. And now I have, because I have to be so 
present as a host on the podcast, I bring that into my whole life, and that includes coaching. And 
I think that's really, that's a super power. I think that my, my enthusiasm for just how I got so 
excited about the food and the farmer's market and all that, I think that's a little bit contagious, 
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too, and it helps people who, if I'm getting people who've had a troubled relationship with food 
for a long time, sometimes food is the enemy. And so I think that I, one of my super powers is 
helping people realize that a., it might not be about the food, and then b., that it's not the enemy. 
Food is your friend. So those are probably my top super powers. 
 
Marc David- Yeah, I love them. In a strange way, the one that just popped out to me, not 
because it's better than anything else, but because in my interviews in this summit, you might be 
the first person to directly mention that what you said, "My enthusiasm for it." And it is 
contagious. If somebody's enthusiastic about something and talking to me about it, even if I'm 
not interested in the thing, truly, I'll get interested in the moment. 
 
Elise Museles- Right, right. 
 
Marc David- Because there's a contagiousness about somebody's enthusiasm, and especially if 
somebody's coming to see us, 
 
Elise Museles- Right. 
 
Marc David- in the realm of food and body and health, and we're enthusiastic, it really just, it's 
like an invisible wind that I think that just carries people. 
 
Elise Museles- Yeah, and especially when it's genuine. I think that's a huge, you can't fake it, 
right? But if you are getting excited about it and sharing how they can integrate it into their lives, 
and what they can do, and different ways they can make something. And they're like, "Wow, I 
wanna go home and do that right now." So most clients who I see in person, actually people I 
talk to, if they have the time, they'll run to the store immediately to get, you know, because 
they're excited about it and trying it. And that's what I want. I want people to feel empowered 
and enthusiastic about taking care of themselves. 
 
Marc David- Good for you. Elise, I'm just amazed at your journey. And really, you career 
shifted, and you did it while being a full-time mom at the same time. And really developed, to 
me, a brand that reflects you and at the same time, that's really, I think, compelling for people. 
So I just wanna congratulate you on-- 
 
Elise Museles- Well, I need to thank you, though, because, I mean, I thank you all the time. 
Whenever I get on a podcast, proud of the start, the program I did, the books you've written. It 
really just opened my eyes to a whole new way of living, not just eating, but thinking and being. 
And I cannot thank you enough. And I'm not saying it because I'm sitting facing you and talking 
to you, I really cannot thank you enough. I've learned so much and I'm sure a lot of the things 
I've said today, you're probably like, "Oh, that sounds familiar." I picked up from the Training and 
made it my own but I just, it really has, it's helped me give me so many tools to help myself and 
to help the world. And thank you. 
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Marc David- Thank you so much. I'm honored and you remind me that truth is, it's really 
universal. It doesn't, true knowledge, true wisdom, doesn't belong to any of us. We're just kinda 
accessing it and we all express it. And I think we share it in our own ways. I would love for you 
to tell people how they can get in touch with you and anything that you're up to, especially that 
we should know about. 
 
Elise Museles- Okay, so I mentioned my podcast, which is my newest baby. It's called, "Once 
Upon a Food Story," and you can listen to it anywhere where podcasts, on Apple podcasts, 
iTunes, I have it on my website, Stitcher. So that's every Wednesday we launch a new episode. 
I am on Instagram as @kaleandchocolate. I post pretty much daily. I have some fun stories. And 
then my website has a lot of eating psychology oriented articles, lots of recipes too. You can't 
forget the food. And that's my name, elisemuseles.com. And those are the best places to find 
me. And you can reach out to me, send me an email, if you have questions. And I'm always 
happy to share this journey with people who are interested in pursuing a new path, or are 
wanting to become an eating psychology coach, or just wanna learn more about this whole field. 
 
Marc David- Yay, thanks so much, Elise. 
 
Elise Museles- Thanks for having me, Marc. 
 
Marc David- And thank you, everybody. There's more to come and I'll see you soon. 
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