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    Disclaimer




    The recipes in this book are prepared and do not require a physician’s prescription. These remedies are commonly used and very effective, but results may vary. We urge you to use common sense. Serious injuries or persistent problems do require a physician’s consultation. If you are pregnant or taking a medication please consult a physician before using any remedy. These remedies are not substitutes for a doctor’s prescribed treatments. The publisher, retailers, mail order sources, distributors or manufacturers of any of the products described in this manual accept no liability for their effects.




    There are 128 medical schools in the United States and only 26 of them actually teach a course, for physicians, on nutrition. Of those 26 schools the average doctor gets only one hour of nutrition education in four years of training.




    The medical establishment neglects the healing power of food. Food is the primary fuel for the human engine. While doctors continue to dish out astronomical repair bills it might serve us to learn a bit about the different grades of fuel that are available to run our motors. There are basically five grades of fuel that can be used to run the human body and some are better than others:




    Regular-poor grade




    Foods that are full of chemicals, preservatives, hormones, heavy metals, antibiotics, artificial colors and flavors are the lowest grade fuels. These foods have barely enough nutrients to keep the body alive. Many of these substances are carcinogenic. These ingredients interfere with cell function, stress individual organs and damage immunity, thereby increasing the risk of cancer. These foods will eventually turn your sports car into a wreck!




    Unleaded-low grade




    Animal products and processed foods provide very little nutrition to the body, because they require more energy to be digested and assimilated. The average Thanksgiving meal uses up an energy equivalent in enzymes, vitamins and minerals that is comparable to run a 26-mile marathon. More energy is expended by relying on this fuel source and the residue left on your engine dramatically increases the risk heart disease. These foods will eventually blow your engine!




    Premium unleaded-average grade




    Cooked plant based nutrients (fruits, vegetables, nuts, beans and grains) provide the body with carbohydrates, proteins and fats, but are devoid of enzymes and other essential nutrients. These fuels will keep the engine running, but there will be little left over for high performance healing.




    Super Unleaded-very good grade




    Uncooked plant based nutrients provide the body with carbohydrates, proteins, fats and are abundant in vitamins, minerals, enzymes, oxygen and fiber. This grade of fuel will keep your engine running clean and maximize performance. These foods are good for those that want to go the distance!




    Rocket fuel-excellent grade
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    Sprouted and fermented dishes, wheatgrass, and sea vegetables are super foods. These are potent fuels with an excellent rating. One ounce of fresh wheatgrass juice has the equivalent vitamin, mineral and nutrient content of 2-3 pounds of freshly cut vegetables. These foods are a cost-effective way to accelerate healing. These nutrients will blast healing potential into orbit!




    The human engine is certainly capable of running on the lowest grade fuel, but at a considerable expense to the overall life of the vehicle. Having a little knowledge about the fuel that goes into your tank can mean the difference between riding in a Porsche or a Hugo.




    It is possible to treat all disease when we recognize the healing power in our food. Using pharmaceuticals is a sure sign that the body is in need of a tune up. Hippocrates, the father of body mechanics said, “let food be they medicine and medicine by thy food.”
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