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Websites That Help


You Understand


Your Allergies


 


 www.wholehealthamerica.com


Link to health websites that are loaded with information.


 


www.healingcancernaturally.com


Go to nutrition and cancer, then scroll to find sugar and cancer 


to get a lot of info about sugar, especially related to cancer.
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Our Product 


Of The Month


 


 


IPS


 


IPS (Intestinal Permeability Support) stimulates growth and repair of the intestines.  


 


90 Tabs $28.00 �  





“YOUR HEALTH IS OUR TOP PRIORITY”
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Most people don’t realize that allergies and sugar are both directly related to their immune systems. But, they are and the connection is an important one.


Sugar is an addictive substance which makes it an abusive food.  Sugar suppresses your immune system several hours after eating it.  When you eat a food that is normally good for you in combination sugar, it can eventually cause you to be allergic to that food.  For example, eating chicken with a chocolate shake or soda creates an assault on your immune system. Your body reacts by identifying the chicken as a foreign invader, and causes a food allergy to the chicken.


The minerals in your body become unbalanced, enzymes don’t function correctly, food does not digest properly, and allergies occur.  Allergies cause addiction, addiction causes cravings, and overeating is the result.





Your sugar cravings are a direct indication that sugar is at work damaging your body.


For example:  when you eat ice cream (a source of calcium) the sugar in the ice cream alters the phosphorus in the blood, and much of the calcium can become toxic rather than useful.  The minerals needed to digest sugar are chromium, manganese, cobalt, copper, zinc, and magnesium have been depleted from processing the sugar.  This results in depletion of your body’s own mineral reserves. 


Simple sugars have been known to intensify or contribute to asthma, mental illness, mood swings, nervous disorders, heart disease, type 2 diabetes, gallstones, hypertension, and arthritis! 


Sugar consumption can  also cause or contribute to high cholesterol. Muscles cells break down sugar molecules for energy.  One of the byproducts is acetate molecules
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molecules which are the building blocks for cholesterol.  


If there is a high sugar load the body can’t burn it as fuel so it is stored as cholesterol and saturated fat, which makes the red blood cells sluggish, sticky, and inefficient.  In other words sugar transforms to fat, and fat tends to remain as deposits around your organs and in the blood vessels.  This fat is difficult to burn off as fuel.


To protect your immune system and improve your overall health,  try cutting sugar out of your diet slowly. Start with a natural  sugar substitute such as raw honey, Agave Nectar, or Stevia.  Start reading ingredients of the foods you eat to find  hidden sugars and trade them out for a more natural sugarless product.


Do not  substitute sugar with any artificial sweeteners like Equal or Sweet ’n Low, which all have  harmful side effects. 





			





                               


	





Play Food For Thought!





Answer: Low-fat Ranch dressing!











Name That Food:  


Water, partially hydrogenated soybean oil, cultured nonfat buttermilk solids, sugar, modified food starch, salt, natural flavors, sodium caseinate, vinegar, phosphoric acid, onion, garlic, monosodium glutamate, propylene glycol alginate, mono and diglycerides, sorbic acid, lactic acid, spice, artificial flavor, xantham gum, disodium inositate & disodium guanylate, parsley, calcium disodium EDTA, THBQ and citric acid.


 


 








