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**Food Is Medicine Brian R Clement PhD NMD LN: Unlocking the Healing Power of
Nutrition**

food is medicine brian r clement phd nmd 1n represents more than just a
phrase; it embodies a philosophy championed by one of the leading figures in
holistic health and nutritional science. Dr. Brian R. Clement, with his
extensive credentials as a PhD, NMD (Naturopathic Medical Doctor), and LN
(Licensed Nutritionist), has long advocated for the transformative power that
food holds in preventing and even reversing disease. His approach emphasizes
that what we consume daily is intrinsically linked to our overall health,
vitality, and longevity.

If you’ve ever wondered how diet can influence chronic conditions or promote
vibrant well-being, exploring the work and insights of Brian R. Clement
offers a fascinating and empowering perspective. Let’s dive deeper into his
philosophy, practical applications, and the science behind food as medicine.

Who 1is Brian R. Clement? Understanding His Role
in Nutritional Medicine

Brian R. Clement holds a unique place at the intersection of modern science
and traditional healing. As the director of the Hippocrates Health Institute,
he has dedicated decades to educating people about the benefits of raw and
plant-based nutrition. His multidisciplinary training—combining a PhD,
naturopathic medicine, and licensed nutritionist credentials—allows him to
approach health from a holistic lens, integrating mind, body, and dietary
factors.

Unlike conventional medicine, which often focuses on treating symptoms with
pharmaceuticals, Clement’s approach prioritizes addressing the root causes of
health issues through natural means. Central to this approach is the idea
that food is not just fuel but a potent form of medicine that can restore
balance and support the body's innate healing mechanisms.

The Philosophy Behind “Food Is Medicine Brian R
Clement PhD NMD LN”

At the heart of Clement’s teachings is the conviction that nutritional
choices dramatically shape our health outcomes. This belief aligns with a
growing body of scientific evidence showing how diet influences everything



from immune function to mental clarity.

Nutrition as Preventive Medicine

One of the most compelling aspects of Clement’s philosophy is viewing
nutrition as a preventive tool. Instead of waiting for illness to strike, he
encourages people to proactively use food to build resilience. Antioxidant-
rich fruits, vegetables, and superfoods help combat oxidative stress, which
is implicated in aging and many chronic diseases.

Healing Chronic Illnesses Naturally

Dr. Clement’s work also highlights how specific dietary protocols can aid in
managing or even reversing chronic illnesses such as diabetes, heart disease,
and autoimmune conditions. His emphasis on raw, vegan, and alkaline diets is
designed to reduce inflammation—a key driver of many modern health problems.

Key Components of Brian R Clement’s Nutritional
Approach

When exploring the concept of food is medicine Brian R Clement PhD NMD LN,
it’s essential to understand the practical elements he incorporates into his
regimen.

Raw and Living Foods

Clement advocates for consuming foods in their most natural, unprocessed
state. Raw fruits, vegetables, nuts, and seeds retain enzymes and nutrients
often lost during cooking. These living foods support digestion and cellular
repair, promoting detoxification and energy.

Alkaline Diet Principles

Balancing the body's pH is another cornerstone of Clement’s teachings. An
alkaline diet, rich in plant-based foods, helps neutralize acidity caused by
processed foods, stress, and environmental toxins. Maintaining an alkaline
environment is believed to reduce inflammation and improve metabolic
functions.



Juicing and Detoxification

Juicing fresh, organic produce is a popular method Clement recommends for
flooding the body with nutrients in an easily absorbable form. Detoxification
protocols, including juice fasts or cleanses, aim to remove toxins and
improve organ function, particularly the liver and kidneys.

Scientific Evidence Supporting Food as Medicine

While Brian R Clement’s philosophy is rooted in naturopathy, it also aligns
with emerging scientific research. Numerous studies have demonstrated how
diet influences gene expression, immune response, and chronic disease
progression.

Phytochemicals and Their Healing Properties

Plant-based foods are rich in phytochemicals—bioactive compounds that have
antioxidant, anti-inflammatory, and antimicrobial effects. These compounds
help protect against cancer, cardiovascular disease, and neurodegenerative
disorders.

Gut Health and Immunity

The gut microbiome plays a huge role in overall health. Clement’s diet
encourages fiber-rich foods that nourish beneficial bacteria, enhancing
digestion and immune function. A healthy gut reduces the risk of autoimmune
diseases and supports mental health.

Practical Tips from Brian R Clement for
Incorporating Food as Medicine into Daily Life

Taking inspiration from food is medicine Brian R Clement PhD NMD LN doesn’t
require drastic changes overnight. Here are some practical steps anyone can
take to start harnessing food’s healing potential:

e Eat More Raw Foods: Incorporate salads, smoothies, and raw snacks into
your meals to boost nutrient intake.

e Choose Organic Whenever Possible: Reduce exposure to pesticides and
chemicals that can disrupt your body’'s natural balance.



e Experiment with Juicing: Start with easy combinations like carrot-apple-
ginger to get a nutrient-packed drink.

e Limit Processed Foods: Cut back on refined sugars, artificial additives,
and unhealthy fats that promote inflammation.

e Stay Hydrated and Support Detoxification: Drink plenty of water and
consider herbal teas that support liver health.

e Focus on Plant-Based Proteins: Beans, lentils, nuts, and seeds provide
essential amino acids without the drawbacks of heavy animal proteins.

How Brian R Clement’s Approach Differs from
Conventional Nutritional Advice

It’'s important to recognize that while many nutritionists emphasize balanced
diets, Clement’s approach is distinctly holistic and therapeutic. He often
recommends more radical shifts such as extended juice fasts or predominantly
raw diets, which may not be suitable for everyone but reflect his deep
commitment to healing through food.

Additionally, his background in naturopathic medicine allows him to integrate

botanical supplements, mind-body techniques, and lifestyle counseling
alongside nutrition, creating a comprehensive health strategy.

Personal Empowerment Through Education

One of Clement’s key goals is to empower individuals to take control of their
health. By understanding how different foods affect their body, people can
make informed decisions that go beyond fad diets or quick fixes.

Long-Term Lifestyle Transformation

Rather than temporary changes, the food is medicine Brian R Clement PhD NMD
LN philosophy encourages sustainable habits that nurture the body
continually, preventing future illness and enhancing quality of life.

Incorporating Clement’s Teachings into Modern



Wellness Practices

The wellness community has increasingly embraced the idea that food is
medicine, and Brian R Clement’s work has been influential in this shift. Many
health practitioners now recommend diets inspired by his principles, blending
raw foods, alkalinity, and detoxification.

Integrative Health Clinics

Clinics that focus on integrative or functional medicine often collaborate
with nutritionists trained in these concepts to develop personalized diet
plans that address complex health issues holistically.

Community and Online Resources

For those interested in learning more, the Hippocrates Health Institute
offers educational programs, retreats, and online courses that delve into
these principles, making the philosophy accessible worldwide.

Exploring the concept of food as medicine through the lens of Brian R Clement
PhD NMD LN reveals a powerful message: the choices we make at the grocery
store and in the kitchen are among the most impactful health decisions we can
make. By embracing whole, raw, and plant-based foods, honoring the body’'s pH
balance, and supporting detoxification, it becomes possible to not just
survive but thrive. This holistic approach continues to inspire a growing
movement toward natural healing and empowered wellness.

Frequently Asked Questions

Who is Brian R. Clement, PhD, NMD, LN?

Brian R. Clement is a well-known naturopathic doctor, nutritionist, and
author who advocates for using food as a form of medicine to promote health
and healing.

What does Brian R. Clement mean by 'Food is
Medicine'?
Brian R. Clement emphasizes that natural, whole foods have therapeutic

properties that can prevent and treat various diseases by nourishing the body
and supporting its natural healing processes.



What are some key principles of the 'Food is
Medicine' approach by Brian R. Clement?

Key principles include consuming organic, plant-based, nutrient-dense foods,
avoiding processed foods, and using diet to detoxify and rejuvenate the body.

How does Brian R. Clement suggest incorporating
'Food is Medicine' into daily life?
He recommends adopting a diet rich in fresh fruits, vegetables, sprouted

grains, and raw foods while minimizing animal products and processed items to
optimize health.

Has Brian R. Clement written any books about 'Food
is Medicine'?

Yes, Brian R. Clement has authored several books focusing on nutrition and
healing, including topics related to using food as a therapeutic tool.

What role does detoxification play in Brian R.
Clement's 'Food is Medicine' philosophy?

Detoxification is essential to remove toxins and restore balance, often
achieved through specific diets, fasting, and consuming cleansing foods.

Is Brian R. Clement's approach to 'Food is Medicine’
supported by scientific research?

While some aspects align with nutrition science, his holistic and
naturopathic methods may not always be fully supported by mainstream
medicine, so it's important to consult healthcare providers.

Can 'Food is Medicine' by Brian R. Clement help with
chronic diseases?

According to Clement, adopting a nutrient-rich, natural diet can support
management and sometimes reversal of chronic conditions by improving overall
health and immunity.

Where can I learn more about Brian R. Clement's
'Food is Medicine' concepts?

You can explore his official website, published books, lectures, and the
Hippocrates Health Institute where he serves as Director to learn more about
his philosophy and programs.



Additional Resources

Food Is Medicine Brian R Clement PhD NMD LN: Exploring the Intersection of
Nutrition and Healing

food is medicine brian r clement phd nmd 1n encapsulates a growing philosophy
that advocates for the use of dietary choices as a foundational element in
health maintenance and disease prevention. Brian R Clement, PhD, NMD, LN, a
prominent figure in the field of natural health and nutrition, has
contributed significantly to popularizing this concept through his clinical
work and educational initiatives. His approach integrates clinical nutrition,
naturopathic medicine, and lifestyle modifications, placing an emphasis on
the therapeutic potential of whole foods.

This article delves into Brian R Clement’s interpretation of “food is
medicine,” examining its scientific underpinnings, practical applications,
and the broader implications for the healthcare industry. By analyzing his
qualifications and contributions, alongside the emerging evidence supporting
nutritional medicine, we aim to present a balanced and comprehensive review
suitable for professionals and enthusiasts interested in integrative health.

Brian R Clement PhD NMD LN: Credentials and
Background

Brian R Clement holds an impressive portfolio of academic and professional
credentials that inform his holistic approach to health. As a PhD holder,
Naturopathic Medical Doctor (NMD), and Licensed Nutritionist (LN), Clement’s
expertise spans multiple disciplines related to natural healing. This diverse
foundation enables him to bridge gaps between conventional medicine,
naturopathy, and nutritional science.

His work as the director of the Hippocrates Health Institute has positioned
him at the forefront of raw food nutrition and regenerative health practices.
The institute itself is known for advocating plant-based diets,
detoxification protocols, and lifestyle changes aimed at reversing chronic
illnesses. Clement’s philosophy is rooted in the understanding that food acts
not only as sustenance but as a potent therapeutic agent capable of
modulating physiological functions and enhancing resilience.

Understanding the “Food Is Medicine” Paradigm

The notion that “food is medicine” is not new; however, its modern resurgence
owes much to advances in nutritional science and epidemiology. Brian R
Clement’s advocacy for this paradigm emphasizes the role of nutrition in
preventing and managing diseases such as diabetes, cardiovascular conditions,
cancer, and autoimmune disorders.



Scientific Foundations of Nutritional Therapy

Research increasingly supports the idea that dietary components can influence
gene expression, immune response, and microbiome composition. Nutrients such
as antioxidants, polyphenols, vitamins, and minerals contribute to cellular
repair and inflammation reduction. Clement’s approach harnesses these
principles by promoting foods rich in these compounds, especially whole,
unprocessed fruits and vegetables.

For example, a study published in the Journal of the American Medical
Association (JAMA) highlighted that adherence to plant-based diets correlates
with reduced risks of chronic diseases. Similarly, clinical trials have
demonstrated that diets emphasizing nutrient-dense foods can improve
metabolic markers and quality of life. Brian R Clement’s teachings echo these
findings, advocating for diets that minimize processed foods and animal
products in favor of raw and living foods.

Practical Implementation in Clinical Settings

In practice, Clement’s protocols often include detoxification regimens,
juicing, and strict raw food diets tailored to individual health needs. These
interventions are designed to reduce toxic load, enhance nutrient absorption,
and stimulate the body's innate healing mechanisms. While some critics argue
that such regimens may lack rigorous clinical validation, numerous patient
testimonials and observational data suggest benefits in symptom relief and
improved vitality.

Pros and Cons of the Food Is Medicine Approach
by Brian R Clement

Advantages

e Holistic Health Improvement: Emphasizes whole-body wellness rather than
symptom suppression.

e Preventive Focus: Encourages lifestyle changes that reduce the risk of
chronic diseases.

e Empowerment: Educates individuals on self-care through nutrition and
lifestyle choices.

e Reduced Medication Dependency: Potentially lowers the need for
pharmaceuticals by addressing root causes.



Challenges and Criticisms

e Scientific Scrutiny: Some protocols lack large-scale randomized
controlled trials to validate efficacy.

e Accessibility: Raw food diets and detox programs may be difficult to
sustain or afford for some populations.

e Individual Variability: Nutritional needs and responses differ widely,
complicating one-size-fits-all recommendations.

e Medical Integration: Potential conflicts with conventional treatments if
not coordinated carefully.

Comparative Insights: Food Is Medicine in
Broader Context

Brian R Clement’s perspective aligns with a growing movement within
integrative and functional medicine that prioritizes nutrition as
foundational therapy. Compared to traditional allopathic approaches, which
often focus on pharmaceutical interventions, the food is medicine model
promotes natural, preventive strategies.

For instance, the Mediterranean diet, rich in fruits, vegetables, whole
grains, and healthy fats, has been extensively researched and linked to
reduced mortality and morbidity. Clement’s emphasis on raw and living foods
adds another dimension, prioritizing enzyme preservation and minimal
processing, which proponents argue enhances bioavailability and therapeutic
effects.

Healthcare systems worldwide are increasingly recognizing the economic and
clinical value of nutrition-based interventions. The American College of
Lifestyle Medicine, for example, advocates for lifestyle prescriptions,
including diet, to manage chronic illness. In this context, Brian R Clement’s
work complements broader efforts to embed food as a core element of medical
treatment.

Integration with Conventional Medicine

While the food is medicine approach challenges some aspects of conventional
care, collaboration between naturopathic and allopathic practitioners is



essential. Integrating nutritional therapies with evidence-based medicine can
optimize patient outcomes and reduce adverse effects. Clement’s model
underscores the importance of individualized care plans that incorporate diet
alongside medical treatment when necessary.

Future Directions and Research Opportunities

Emerging technologies such as nutrigenomics and metabolomics are poised to
deepen understanding of how food interacts with human biology at a molecular
level. Brian R Clement’s emphasis on personalized nutrition foreshadows a
future where dietary recommendations are tailored based on genetic and
metabolic profiles.

Further rigorous clinical trials are needed to validate many of the specific
detoxification and raw food protocols promoted by Clement and similar
practitioners. Longitudinal studies examining the impact of these diets on
disease progression, immune function, and quality of life will strengthen the
scientific foundation of the food is medicine concept.

Educational and Public Health Implications

Educating healthcare providers and the public about the role of nutrition in
disease prevention remains a critical priority. Brian R Clement’s work
highlights the need for accessible, evidence-based nutritional education
integrated into medical training and public health policy.

Programs that encourage consumption of plant-based, nutrient-dense foods
could alleviate the burden of chronic disease and reduce healthcare costs
globally. As awareness grows, the dialogue around food as a therapeutic agent
will likely become more nuanced and scientifically informed.

The discourse surrounding food is medicine brian r clement phd nmd 1ln
reflects a transformative shift in healthcare philosophy. By recognizing
nutrition as a powerful tool for healing, practitioners like Clement
contribute to evolving paradigms that prioritize prevention, empowerment, and
holistic well-being. While challenges remain in standardizing and validating
all aspects of this approach, the increasing body of evidence supporting
food’s medicinal properties suggests a promising avenue for both clinical
practice and public health initiatives.



food is medicine brian r clement phd nmd In: Food Is Medicine Brian Clement, 2013-09-30
Food IS Medicine, Volume Two compiles summaries of current scientific studies that show the
healing effects of common foods like garlic, turmeric, berries, mushrooms, and legumes in
preventing and treating chronic illnesses. With an in-depth analysis of 34 fruits, vegetables, spices,
nuts, and other healing foods from algae to wheatgrass, this indispensable reference provides a
descriptive profile of each food, its nutritional value, and its general effects on the body. Food IS
Medicine is a three volume series presenting noteworthy and provocative data from studies clearly
demonstrating that the most important ingested medicine comes from the food we consume. In all
volumes, the key finding of each study is summarized in accessible language both for lay people and
culinary or nutrition professionals. The studies are then presented chronologically, so the reader can
grasp the evolution of findings and theories about the health effects of various nutrients and foods.

food is medicine brian r clement phd nmd In: Food Is Medicine Brian R. Clement, PhD,
NMD, LN, 2014-01-21 Tens of thousands of scientific studies have been performed worldwide
affirming the fundamental role that unprocessed, unheated plant-based food plays in the process of
disease recovery and prevention. Food IS Medicine is a three-volume series presenting noteworthy
and provocative data from studies clearly demonstrating that the most important ingested medicine
comes from the food we consume. The key finding of each study is summarized in accessible
language for both the layperson or consummate culinary or nutrition professional. The studies are
then presented chronologically, so the reader can grasp the evolution of findings and theories about
the health impacts of various nutrients and foods. Volume One comprises five chapters covering the
following topics: (1) phytochemicals in food and their health-creating properties, (2) the importance
of nutrient synergies to human health, (3) the nutrient superiority of organic fruits and vegetables
compared to nonorganic produce, (4) the health benefits of calorie-restrictive diets and fasting, and
(5) the nutrient retention and health benefits of raw foods compared to cooked or processed foods.

food is medicine brian r clement phd nmd In: Food is Medicine Brian R. Clement, 2012
Tens of thousands of scientific studies have been performed worldwide affirming the fundamental
role that unprocessed, unheated plant-based food plays in the process of disease recovery and
prevention. Food IS Medicine is a three-volume series presenting noteworthy and provocative data
from studies clearly demonstrating that the most important ingested medicine comes from the food
we consume. The key finding of each study is summarized in accessible language for both the
layperson or consummate culinary or nutrition professional. The studies are then presented
chronologically, so the reader can grasp the evolution of findings and theories about the health
impacts of various nutrients and foods. Volume One comprises five chapters covering the following
topics: (1) phytochemicals in food and their health-creating properties, (2) the importance of
nutrient synergies to human health, (3) the nutrient superiority of organic fruits and vegetables
compared to nonorganic produce, (4) the health benefits of calorie-restrictive diets and fasting, and
(5) the nutrient retention and health benefits of raw foods compared to cooked or unprocessed
foods.

food is medicine brian r clement phd nmd In: Supplements Exposed Brian R. Clement,
2009-10-01 What if just about everything you thought you knew about supplements and health
turned out to be absolutely wrong? In this book, nutrition expert Dr. Brian Clement, director of the
world-famous Hippocrates Health Institute, explores the various myths that have made supplements
a buyer-beware industry. Supplements Exposed strips away layers of deception to reveal the truth
about what millions of supplement users each year have taken for granted. Nearly all supplements
sold in the United States and the world are synthetics created in pharmaceutical industry labs. As a
result, they can be toxic to your health. There are distinct differences between natural
(plant-derived) supplements and synthetic (chemically-derived) supplements and how they each
impact your health. Nearly all medical science studies of nutrients and human health have used


https://stg.hffa.com/archive-th-097/food-is-medicine-brian-r-clement-phd-nmd-ln.pdf

synthetics rather than natural nutrients, which throws the accuracy of all negative laboratory results
into serious doubt. This provocative book guides you through the minefield of choices you face every
time you buy vitamins and minerals. It shows you how to decipher product labels that are otherwise
deceptive, how to choose naturally occurring (plant-derived) supplements, why recommended daily
allowances spread confusion, and much more.

food is medicine brian r clement phd nmd In: Food Is Medicine Brian Clement, 2013
Compiles summaries of current scientific studies that show the healing effects of common foods like
garlic, turmeric, berries, mushrooms, and legumes in preventing and treating chronic illnesses.

food is medicine brian r clement phd nmd In: Food IS Medicine, Volume Three Brian R.
Clement, 2015-01-10 Includes bibliographical references and index.

food is medicine brian r clement phd nmd In: Living Foods for Optimum Health Brian R.
Clement, Theresa Foy DiGeronimo, 1996 People are experiencing miraculous health improvements
by eating living foods. Living foods are fruits and vegetables eaten uncooked, in their fresh, natural
state, without chemical additives or other harmful products. Living foods purge the body of
unhealthy toxins by replacing them with pure energy and nutrients. For over 40 years, the
Hippocrates Health Institute has been teaching people how eating living foods will improve their
overall health. Living Foods for Optimum Health, by Brian Clement and Theresa Foy DiGeronimo,
brings the Hippocrates program into the homes of health-conscious readers. This practical resource
shows how living foods fuel and nourish the body. The book includes information on diseases and
conditions that can be improved by choosing living foods; the many benefits of the living foods
program, analysis of the nutritional myths we were all raised on, and true stories of individuals who
have benefited from the living foods program.Living Foods for Optimum Health also features a
week's menu and over 100 delicious and healthful recipes. From Hors D?oeuvres and Breads to
Desserts and Drinks, Clement and DiGeronimo share tips on how to prepare dishes such as: Italian
Whole Bread Creamy Vegetable Soup Potato and Squash Salad Asparagus with Shakti Mushrooms
Fresh Organic Fruit Pie Creamy Apple-Walnut Pudding In addition to introducing readers to the why
and how of a living foods lifestyle, Living Foods for Optimum Health also includes information on
how to grow grasses, sprouts, seeds, nuts, and legumes at home. About the Authors Brian R.
Clement, a leader in natural health and healing for more than twenty-five years, is director ofthe
Hippocrates Health Institute in West Palm Beach, Florida. He is also one of the founding directors of
the Coalition of Holistic Health, an organization that brings together the many diverse elements of
natural health, healing, and medicine. He has worked with many governments and organizations to
improve health worldwide and conducts lectures and workshops globally to advance humanity and
help create a better environment. Theresa Foy DiGeronimo is adjunct professor of English at The
William Paterson College of New Jersey and the author of numerous books, including The Natural
Way of Healing Chronic Pain.

food is medicine brian r clement phd nmd In: Hippocrates Health Program Brian R.
Clement, 1989-01-01

food is medicine brian r clement phd nmd In: Supplements Exposed Brian R. Clement,
2009-09-22 What if just about everything you thought you knew about supplements and health
turned out to be... absolutely wrong? Nutrition expert Dr. Brian Clement, director of the
world-famous Hippocrates Health Institute, explores the various myths that have made supplements
a buyer beware industry. Supplements Exposed strips away layers of deception to reveal the truth
about what millions of supplement users each year have taken for granted. For the first time, you
will learn how: * Nearly all supplements sold in the United States and the world are synthetics
created in pharmaceutical industry labs. As a result, they can be toxic to your health. * There are
distinct differences between natural (plant-derived) supplements and synthetic (chemically-derived)
supplements and how they each impact your health. * Nearly all medical science studies of nutrients
and human health have used synthetics rather than natural nutrients, which throws the accuracy of
all negative laboratory results into serious doubt. This provocative book guides you through the
minefield of choices you face every time you buy vitamins and minerals. It shows you how to




decipher product labels that are otherwise deceptive, how to choose naturally occurring
(plant-derived) supplements, why recommended daily allowances spread confusion, and much more.

food is medicine brian r clement phd nmd In: Food is Medicine Brian R. Clement, 2012

food is medicine brian r clement phd nmd In: Killer Fish Brian Clement, 2012-08-27 People
the world over are eating more fish than ever before and assuming fish to be a healthful alternative
to meat as well as an excellent source for omega-3 fatty acids. Killer Fish alerts consumers to how
eating aquatic life endangers their health. An acclaimed expert in the fields of preventive medicine
and natural health, Brian Clement separates myth from fact as he presents powerful evidence of
deadly toxins particularly mercury, polychlorinated biphenyls (PCBs), and pharmaceuticals that
travel up the food chain and concentrate in the tissues of both farmed and wild fish and then into the
humans who eat them. Readers are provided with an overview on how aquatic life became
contaminated, how fish consumption affects human health, whether farmed fish are safer to eat than
wild, the problem of overfishing and the decimation of fish species as well as the true health effects
of consuming fish oil. For those who depends upon fish as a source of omega-e fatty acids, a list of
safe alternatives is provided. The far-reaching health consequences suffered by people who eat these
fish have rocked marine scientists and medical communities around the globe. Modern attempts
designed to reverse this plight, such as producing genetically engineered fish, have only provided a
new set of problems. With Killer Fish, the public has a chance to become educated as to the depth of
this problem. Hopefully this awareness will not only safeguard their health, but be part of the
solution as well.

food is medicine brian r clement phd nmd In: 7 Keys to Lifelong Sexual Vitality Brian R.
Clement, Anna Maria Clement, 2012 The Clements believe that sexual energy is a universal fuel of
life and that along with diet and exercise, nothing naturally enhances health more than remaining
sexually active.

food is medicine brian r clement phd nmd In: Food is Medicine Brian Clement,

food is medicine brian r clement phd nmd In: Hippocrates LifeForce Brian R. Clement,
2011-02-25 The Hippocrates Health Institute has been the preeminent leader in the field of natural
and complementary health care and education since 1956. Their philosophy is founded on the belief
that a pure enzyme-rich diet, complemented by positive thinking and non-invasive therapies, is an
essential element on the path to optimum health. Hippocrates Institute director Dr. Brian Clement
shows how the Hippocrates LifeForce Program implements the use of raw living foods to help people
stimulate natural immune defenses against cancer, heart disease, and other chronic diseases as well
as maintain a healthy weight. This book is the result of many years of research in the field of human
health, and includes case studies describing the experiences of people who have successfully healed
themselves after conventional Western medicine had given them little of no hope for recovery.

food is medicine brian r clement phd nmd In: Food, Medicine, and the Quest for Good
Health Nancy N. Chen, 2009 What we eat, how we eat, where we eat, and when we eat are deeply
embedded cultural practices. Eating is also related to how we medicate. The multimillion-dollar diet
industry offers advice on how to eat for a better body and longer life, and avoiding harmful foods (or
choosing healthy ones) is considered separate from consuming medicine--another multimillion-dollar
industry. In contrast, most traditional medical systems view food as inseparable from medicine and
regard medicinal foods as the front line of healing. Drawing on medical texts and food therapy
practices from around the world and throughout history, Nancy N. Chen locates old and new
crossovers between food and medicine in different social and cultural contexts. The consumption of
spices, sugar, and salt was once linked to specific healing properties, and trade in these commodities
transformed not just the political economy of Europe, Asia, and the New World but local tastes and
food practices as well. Today's technologies are rapidly changing traditional attitudes toward food,
enabling the cultivation of new admixtures, such as nutraceuticals and genetically modified food,
that link food to medicine in novel ways. Chen considers these developments against the evolving
food regimes of the diet industry in order to build a framework for understanding diet as individual
practice, social prescription, and political formation.



food is medicine brian r clement phd nmd In: The A-Z Guide to Food As Medicine Diane
Kraft, 2017-07-07 Can an apple a day keep the doctor away? The A-Z Guide to Food As Medicine
addresses food folklore by exploring the scientific findings about physiological effects of over 250
foods, food groups, nutrients, and phytochemicals. Today, health care providers are fielding more
questions from patients on how to help improve their nutritional health, which in turn can help to
prevent disease. The guide is a dictionary-style reference intended for use by health care
professionals to quickly and easily access information about the bioactive components in the foods
and how diet can be manipulated for health benefits.

food is medicine brian r clement phd nmd In: A-Z GUIDE TO FOOD AS MEDICINE DIANE.
KRAFT, 2017

food is medicine brian r clement phd nmd In: Food Is Better Medicine Than Drugs Patrick
Holford, Jerome Burne, 2011-02-17 FOOD IS BETTER MEDICINE THAN DRUGS is an important and
potentially controversial book from top nutritionist Patrick Holford and leading health journalist
Jerome Burne. Brilliantly researched and based on solid scientific trials and illuminating case
histories, Food is Better Medicine than Drugs will revolutionise the way you think about your health
and put you back in charge. The authors reveal how modern medicine has become distorted and is
now, for reasons largely to do with profit and power, heavily dependent on prescription drugs. They
look at common health problems (pain/arthritis, heart, depression, diabetes, memory, hormones,
digestion, breathing, infections etc) and compare the effectiveness of nutrition-based approaches
with today's potentially harmful commonly used medicines.

food is medicine brian r clement phd nmd In: Food as Medicine Todd Caldecott, 2011
Informed by the theory and practices of Ayurveda and scientific research, Food as Medicine: The
Theory and Practice of Food provides a practical and lucid model of what food is, how it impacts
your health, and how to make the best choices in your diet ... P. [4] of cover.
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