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Living foods diet is a non-cooked vegan diet bursting with prana, directly from the earth as it is offered by God for your enjoyment.  
The whole point of consuming raw vegan foods, unprocessed, uncooked, the way the Universe is intended is to infuse your anamaya kosha with Divine prana. This way you will have the strength and physical health to reach into and purify deeper koshas and unite with Divinity.

God makes everything perfect.  Why change or modify it by cooking and or overprocessing?  The closer you are to the Universe the closer you are to the One, as a physical being and beyond.

This information is not readily available to you because the processed food manufacturers have no profits to gain from by telling you that you can eat what grows naturally in your yard and achieve optimum health.  
The Prana Connection: 

The Bursting Power of Wild Edibles & Green Smoothies.  
In addition to their tremendous healing properties, incorporating wild edibles in the form of green smoothies into your diet has many benefits:
· Wild edibles are most satvic food there is.  
By alkalinizing the physical body, wild edibles facilitate a satvic state of being. 
· Wild edibles boost immense amount of minerals – 
That’s where the bitter taste comes from.  Did you know that 95% of life functions depend on minerals?  Processed foods grown in mineral-poor earth and stored in supermarket shelves robs food from nutrients and causing severe mineral deficiency, even in obese people. Feeling hungry, being obese, tired and sick is your body’s way of telling you that it is not getting and/or absorbing enough minerals for optimum health.  

· Wild edibles absorb Sun’s Ha energy and convert it into prana. 
When you consume wild edibles, you imbibe your whole being with this life force. There is no intermediary between the solidified form of prana – chlorophyll and you. 
The plants that are grown in the wild are more powerful than their farmed counterparts: They have to fight to live in the wild.  Think about this example: Who is stronger? A pampered house cat or a tomcat? 


· Wild edibles preserve all their nutrients and are safe.
Your average food comes from 100 miles away (or more) – sit on a supermarket shelf for 5-7 days and stay to stale another 3-4 days in your fridge or kitchen. By the time you consume the food anywhere 75 -95% of nutrients have been destroyed.  Conventionally grown food is more prone to bacterial and virus infections as recently seen during the spinach E-coli break out.  Additionally, studies show that earth’s fertility went down close to 20% in the last 15 years. Consequently, farm grown food is less nutritious now than it was a decade and a half ago. 

· Wild Edibles contain more protein than any kind of meat or animal by-product.
One pound of lamb’s quarter has more protein than recommended daily amount.

· Wild Edibles are easily digested in the smoothie form.
This way you can use less agni for digestion and save the fire potential for higher purposes.


· Wild Edibles give you immediate boost of energy
You will feel energized and need less sleep 
 

· Wild Edibles are fast meal that contain all nutrients you need.
It takes minutes to prepare and you will not longer feel hungry for a long time.

The Universe is providing this for you for free.  Take it!
Guidelines for Incorporating Wild Edibles into Your Diet
· Make them into smoothies.  Because of the hard fibrous structure, they have to be broken into 1 mm. segments to unleash their nutrients.  Most people do not chew their food that well and that long.
· Always combine them with very sweet fruits (mangos, grapes, bananas, watermelon) etc to counter their bitter taste, an indication of richness of minerals.

· Only use unsprayed wild edibles and the types you are sure of
List of Some Wild Green Edibles at your Yard:
	Garlic Mustard 
	Tastes like garlic! Medicinal qualities for treatment of gangrene, and ulcers. It can also be used as garlic flavored herb with vitamin A and C (replace or add to garlic)

	Plantain
	Tastes like mushroom! Treatment for bronchitis, sore throat, and cold symptoms. Has antibacterial and anti-inflammatory qualities. Plantain contains allantoin, an anti-inflammatory photochemical that kills germs, speeds wound healing, and stimulates the growth of new skin cells.  The paste is used to sooth insect bites.

	Red Clover
	Treats respiratory infections and congestion, coughs, wound healing, and relieves water retention. Today, red clover is being studied for its possible benefits to those suffering heart disease, diabetes, menopausal symptoms, and prostate enlargement. 

	Lemon Sorrel
	Tastes like lemon.  Loaded with vitamins and minerals.

	Purslane
	Tastes like water cress. Identified it as the richest source of omega-3 fatty acids.  This is the salmon for vegetarians.  It's also high in vitamin E. A modest portion of purslane provides far more vitamin E than any other vegetable -- six times more than an equal amount of spinach, for example.  It is also rich in vitamins A and C.

	Dandelion
	Used for the treatment of fevers, boils, eye problems, diarrhea, fluid retention, liver congestion, heartburn, and various skin problems. Historically, the Chinese used dandelion to treat breast problems (cancer, inflammation, lack of milk flow), liver diseases, appendicitis, and digestive ailments.  Good for detoxing.

	Lambs Quarter
	Tastes mild like spinach.  One of the most nutritious plants you can eat.  Very rich in protein and minerals.  Young leaves are used for overall well-being and energy.


Wild Edible Green Smoothie Recipes

· Be creative – 

· Chop sweet fruits – mangoes, water melon, bananas, sweet oranges, very ripe pears, bananas. Add water if necessary
· Add purslane, lambs quarter or swiss chard, lemon sorrel (mild wild edibles)
· Add small amounts of bitter edibles (dandelion, garlic mustard, red clover).  Use young tender leaves whenever possible.
· Optional – you can also use greens from your garden – mint, kale, red leaf lettuce, Swiss chard, celery, parsley, cucumber

Got ​Almond Milk?
The sacred pure milk that nourished yogis on their way to enlightenment no longer exists in the USA of 2006.  Today, milk and dairy consumption are linked to many diseases, from cancer to high blood pressure.

 Most cows are injected with poisonous artificial hormones to increase their milk production and fed a carnivorous or worse yet, cannibalistic diet.  The secret truth about “organic milk” is that, most organic milk companies owned by conventional food giants such as Dean’s, Kraft’s food etc.
In the absence of your family farm where cows roam around freely and graze organic grass, the next best and more nutritious alternative is nut and seed milks. 
You can use any raw, preferably organic nuts and seeds – soaked in purified water for 8-12 hours to release their enzyme inhibitors.

Generic Recipe
3 Cups of purified Water (optional – coconut water)

1 Cup of Soaked Almonds (Or other raw nuts or seeds)

4 -5  Dates (soaked)

Optional – coconut meat

Optional – raw cacao powder 

Blend well / strain through cheese cloth for a milky feel. Enjoy as is or in tea, cereals etc.
