
Free 
107 Powerful Breast Cancer Meal and Juice 

Recipes: Fight Breast Cancer by Using Natural 
Vitamin-Rich Foods

 PDF Download

 Joe Correa CSN

http://www.neutronbyte.com/api/Wa18oYTP/e/Eaoo/OPMw/oANvD/107-Powerful-Breast-Cancer-Meal-and-Juice-Recipes-Fight-Breast-Cancer-by-Using-Natural-Vitamin-Rich-Foods
http://www.neutronbyte.com/api/Wa18oYTP/e/Eaoo/OPMw/oANvD/107-Powerful-Breast-Cancer-Meal-and-Juice-Recipes-Fight-Breast-Cancer-by-Using-Natural-Vitamin-Rich-Foods
http://www.neutronbyte.com/api/Wa18oYTP/e/Eaoo/OPMw/oANvD/107-Powerful-Breast-Cancer-Meal-and-Juice-Recipes-Fight-Breast-Cancer-by-Using-Natural-Vitamin-Rich-Foods
http://www.neutronbyte.com/api/Wa18oYTP/e/Eaoo/OPMw/oANvD/107-Powerful-Breast-Cancer-Meal-and-Juice-Recipes-Fight-Breast-Cancer-by-Using-Natural-Vitamin-Rich-Foods
http://www.neutronbyte.com/api/Wa18oYTP/e/Eaoo/OPMw/oANvD/107-Powerful-Breast-Cancer-Meal-and-Juice-Recipes-Fight-Breast-Cancer-by-Using-Natural-Vitamin-Rich-Foods
http://www.neutronbyte.com/api/Wa18oYTP/e/Eaoo/OPMw/oANvD/107-Powerful-Breast-Cancer-Meal-and-Juice-Recipes-Fight-Breast-Cancer-by-Using-Natural-Vitamin-Rich-Foods
http://www.neutronbyte.com/api/Wa18oYTP/e/Eaoo/OPMw/oANvD/107-Powerful-Breast-Cancer-Meal-and-Juice-Recipes-Fight-Breast-Cancer-by-Using-Natural-Vitamin-Rich-Foods


107 Powerful Breast Cancer Meal and Juice Recipes: Fight Breast Cancer by Using Natural

Vitamin-Rich FoodsBy Joe Correa CSNPrevent breast cancer if possible and if you already

have breast cancer take the necessary steps to give your body the power to find a way to heal

through food. Trust your body and your instincts. What you eat and drink will determine just

how equipped your body is to recover. Give it junk food and expect no less. Give it clean, raw,

and organic ingredients and see the difference with these meal and juice recipes.Almost 20%

of all cancer deaths in the world, including males and females, are from breast cancer and is

the most common invasive cancer in women. These rates are higher in developed nations

mostly because of different lifestyle and eating habits.In such conditions, it is imperative to

have a nutrition plan, and incorporate healthy ingredients together with proper cooking

techniques has been increasingly recognized as the most efficient and effective way for women

as well as men to achieve optimum health results and to strengthen their immune systems.I

wanted to share with you a wonderful collection of powerful nutrition boosting recipes that will

have a huge impact on different aspects of your body and health. These recipes are based on

healthy fats, lean proteins, unprocessed carbs, vitamins, minerals, and other important

nutrients. Each recipe is carefully designed to be delicious, easy to prepare, and healthy. Take

the next step to making a lifestyle change and allowing your body to heal itself.

About the AuthorAfter years of Research, I honestly believe in the positive effects that proper

nutrition can have over the body and mind. My knowledge and experience has helped me live

healthier throughout the years and which I have shared with family and friends. The more you

know about eating and drinking healthier, the sooner you will want to change your life and

eating habits. Nutrition is a key part in the process of being healthy and living longer so get

started today. The first step is the most important and the most significant. --This text refers to

the paperback edition.
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107 Powerful Breast Cancer Meal and Juice Recipes: Fight Breast Cancer by Using Natural

Vitamin-Rich FoodsByJoe Correa CSNCOPYRIGHT© 2017 Live Stronger Faster Inc.All rights

reservedReproduction or translation of any part of this work beyond that permitted by section

107 or 108 of the 1976 United States Copyright Act without the permission of the copyright

owner is unlawful.This publication is designed to provide accurate and authoritative information

in regard to the subject matter covered. It is sold with the understanding that neither the author

nor the publisher is engaged in rendering medical advice. If medical advice or assistance is

needed, consult with a doctor. This book is considered a guide and should not be used in any

way detrimental to your health. Consult with a physician before starting this nutritional plan to

make sure it’s right for you.ACKNOWLEDGEMENTSThis book is dedicated to my friends and

family that have had mild or serious illnesses so that you may find a solution and make the

necessary changes in your life.107 Powerful Breast Cancer Meal and Juice Recipes:Fight

Breast Cancer by Using Natural Vitamin-Rich FoodsByJoe Correa
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Breast Cancer Meal and Juice Recipes: Fight Breast Cancer by Using Natural Vitamin-Rich

FoodsAdditional Titles from This AuthorABOUT THE AUTHORAfter years of Research, I

honestly believe in the positive effects that proper nutrition can have over the body and mind.

My knowledge and experience has helped me live healthier throughout the years and which I

have shared with family and friends. The more you know about eating and drinking healthier,

the sooner you will want to change your life and eating habits.Nutrition is a key part in the

process of being healthy and living longer so get started today. The first step is the most

important and the most significant.INTRODUCTION107 Powerful Breast Cancer Meal and

Juice Recipes: Fight Breast Cancer by Using Natural Vitamin-Rich FoodsBy Joe Correa

CSNPrevent breast cancer if possible and if you already have breast cancer take the

necessary steps to give your body the power to find a way to heal through food. Trust your

body and your instincts. What you eat and drink will determine just how equipped your body is

to recover. Give it junk food and expect no less. Give it clean, raw, and organic ingredients and

see the difference with these meal and juice recipes.Almost 20% of all cancer deaths in the

world, including males and females, are from breast cancer and is the most common invasive

cancer in women. These rates are higher in developed nations mostly because of different

lifestyle and eating habits.In such conditions, it is imperative to have a nutrition plan, and

incorporate healthy ingredients together with proper cooking techniques has been increasingly

recognized as the most efficient and effective way for women as well as men to achieve

optimum health results and to strengthen their immune systems.I wanted to share with you a

wonderful collection of powerful nutrition boosting recipes that will have a huge impact on

different aspects of your body and health. These recipes are based on healthy fats, lean

proteins, unprocessed carbs, vitamins, minerals, and other important nutrients. Each recipe is

carefully designed to be delicious, easy to prepare, and healthy. Take the next step to making a

lifestyle change and allowing your body to heal itself.107 POWERFUL BREAST CANCER

MEAL AND JUICE RECIPES: FIGHT BREAST CANCER BY USING NATURAL VITAMIN-

RICH FOODSFOODSClassic Tomato SoupIngredients:2 lbs of tomatoes, diced1 cup of skim

milk4 cups of chicken broth3 garlic cloves, finely chopped2 tbsp of fresh basil, finely chopped1

tsp of dried oregano, ground1 tsp of salt¼ tsp of black pepper, ground1 tbsp of olive

oilPreparation:Preheat the oil in a heavy-bottomed over a medium-high temperature. Add

onions and garlic and stir-fry for about 3-4 minutes, or until translucent.Stir in the basil and



oregano and simmer for 1 minute. Reduce the heat to low and add tomatoes. Pour the chicken

broth and bring it to a boil. Sprinkle with salt and pepper and cook for about 13-15 minutes.

Remove from the heat and set aside to cool for a while.Transfer all to a food processor in a few

batches and blend until smooth and creamy. Return to the pot and stir in the milk. Reheat and

serve warm.You can add some chili pepper if you like, but it's optional.Garnish with fresh basil

or parsley.Nutrition information per serving: Kcal: 137, Protein: 9.1g, Carbs: 13.8g, Fats: 5.4gAl

CartoccioIngredients:1 lb of chicken breasts, skinless, boneless, cut into bite-sized pieces¼

cup of Shiitake mushrooms, chopped¼ cup of oyster mushrooms, dried1 cup of pumpkin,

chopped1 small celery stalk, chopped2 garlic cloves, finely chopped½ tsp of ginger, ground½

tsp of salt¼ tsp of marjoram, finely chopped¼ cup of white wine2 tbsp of olive

oilPreparation:Preheat the oven to 420°F.Peel the pumpkin and cut one large wedge. Cut into

bite-sized pieces and remove the seeds. Reserve the rest in a refrigerator.Soak the oyster

mushrooms in water for 5 minutes. Drain well and set aside.Wash the chicken breasts under

cold running water and cut into bite-sized pieces.Now, combine all ingredients in a large bowl.

Stir until well incorporated.Use a large piece of parchment paper and fold in half all the edges

so that you make something lake a bag. Hold all edges in hand and place all ingredients in it.

The best way is to ask someone to help you. Using a kitchen twine, gently tide up the edges so

the ingredients don't come out.Place the bag on a large baking sheet and place it in the oven.

Bake for about 25-30 minutes. Remove from the heat and set aside to cool for a while.Open

the bag and transfer to a serving plate. Enjoy!Nutrition information per serving: Kcal: 353,

Protein: 36.7g, Carbs: 13.1g, Fats: 15.6gKiwi Pear SmoothieIngredients:2 large kiwis, peeled1

large pear, chopped1 cup of blueberries, chopped1 cup of Greek yogurt1 tbsp of honey, raw1

tbsp of chia seedsPreparation:Peel the kiwis and cut lengthwise in half. Set aside.Wash the

pear and cut in half. Remove the core and cut into bite-sized pieces. Set aside.Using a

colander, rinse the blueberries under cold running water. Drain and set aside.Now, combine

kiwis, pear, blueberries, yogurt, honey, and chia seeds in a food processor. Blend until creamy

and smooth. Transfer to serving glasses and top with chia seeds.Refrigerate for 15 minutes

before serving.Enjoy!Nutrition information per serving: Kcal: 314, Protein: 14.9g, Carbs: 50.2g,

Fats: 7.6gChicken Zucchini PorridgeIngredients:1 lb of chicken fillets, cut into bite-sized

pieces1 small zucchini, peeled and chopped1 cup of fresh broccoli, chopped2 tbsp of olive

oil½ tsp of saltPreparation:Wash the broccoli and cut into bite-sized pieces. Set aside.Peel the

zucchini and cut into small chunks. Set aside.Wash the meat under cold running water. Pat dry

and cut into bite-sized pieces. Place the meat chops in a deep pot. Add enough water to cover

all and bring it to a boil. Cook for 10 minutes and then reduce the heat. Add broccoli and

zucchini and stir well.Cook for about 20-25 minutes. Remove from heat and transfer to a food

processor and blend until smooth. Return to the pot and stir in the pot. Sprinkle with salt and

serve warm.Nutrition information per serving: Kcal: 384, Protein: 45.1g, Carbs: 3.3g, Fats:

20.7gSpicy Tuna with CorianderIngredients:4 medium-sized tuna steaks, about 2lbs¼ cup of

fresh coriander, chopped3 garlic cloves, minced2 tbsp of lemon juice, freshly squeezed½ cup

olive oil½ tsp of smoked paprika, ground½ tsp of cumin, ground½ tsp of chili powder1 tsp of

salt¼ tsp of black pepper, freshly groundPreparation:Combine coriander, garlic, paprika,

cumin, chili, and lemon juice in a food processor. Blend to combine and gradually add the olive

oil. Mix the ingredients until a smooth and creamy.Transfer the mixture into a bowl, add the fish

and gently toss to coat the fish evenly with sauce. Chill for at least 2 hours to allow the flavors

to penetrate into the fish.Preheat the grill to a medium-high heat.Remove the fish from the

chiller. Lightly brush the grid with oil, place the fish and grill for about 3-4 minutes on each

side.Remove the fish from the grill, transfer to a serving plate and serve with lemon wedges or



steamed vegetables. However, it’s optional.Enjoy!Nutrition information per serving: Kcal: 520,

Protein: 60.5g, Carbs: 1.5g, Fats: 29.1gSpinach on Malaysian WayIngredients:1 lb of fresh

spinach, finely chopped½ cup of spring onions, chopped1 tsp of cayenne pepper, ground¼ tsp

of chili pepper, ground2 tbsp of peanuts, minced2 garlic cloves, crushed1 small onion,

chopped2 tbsp of lemon juice, freshly squeezed½ tsp of salt2 tbsp of olive oilPreparation:Wash

the spinach thoroughly under cold running water. Drain and place in a pot of boiling water.

Cook for 1 minute and remove from the heat. Drain well again and finely chop it.In a large

saucepan, heat up the oil over a medium-high temperature. Add onions and spring onions.

Sprinkle with cayenne, chili, and salt. Stir-fry for 3 minutes and then add peanuts. Cook for 2

more minutes and then add spinach.Sprinkle with lemon juice and cook for 1 more minute.

Remove from the heat and give it a good stir.Serve immediately.Nutrition information per

serving: Kcal: 257, Protein: 10.1g, Carbs: 16.7g, Fats: 19.8gBlueberry SorbetIngredients:2 cups

of fresh blueberries1 tsp of vanilla extract2 tsp of white rum1 large lemon, peeled and juiced1

cup of waterPreparation:Place the blueberries in a colander and rinse under cold running

water. Drain and place in a deep pot.Add vanilla extract and rum. Stir until well incorporated

and bring it to a boil. Remove from the heat and drizzle with lemon juice. Set aside and allow it

to cool completely.Pour in a glass bowl and refrigerate for at least 3 hours. Stir few times while

freezing. Place the glasses in the refrigerator 15 minutes before serving. Top with some fresh

blueberries and enjoy!Nutrition information per serving: Kcal: 108, Protein: 1.4g, Carbs: 24g,

Fats: 0.6gRice with Carrots and ZucchiniIngredients:1 cup of brown rice1 medium-sized carrot,

sliced1 medium-sized zucchini, sliced1 small tomato, roughly chopped½ small eggplant,

sliced1 small red pepper, sliced3 tbsp of extra-virgin olive oil½ tsp of salt1 tsp of dry

marjoramPreparation:Place the rice in a deep pot. Add 2 cups of water and bring it to a boil.

Reduce the heat and cook until the water evaporates. Stir occasionally.Heat up one tablespoon

of olive oil over a medium-high heat. Add sliced carrot and stir-fry for 3-4 minutes, stirring

constantly. Combine with rice.Stir in the remaining olive oil, zucchini, tomato, eggplant, red

pepper, salt, and marjoram. Add one cup of water and continue to cook for another 10

minutes.Nutrition information per serving: Kcal: 220, Protein: 6g, Carbs: 51g, Fats:

7.8g Chicken Breasts with GarlicIngredients:2 chicken breast halves, skinless and boneless½

cup of extra virgin olive oil3 garlic cloves, crushed½ cup of fresh parsley leaves1 tbsp of fresh

lime juice¼ tsp of saltPreparation:Combine the olive oil with crushed garlic cloves, finely

chopped parsley, fresh lime juice, and salt. Wash and pat dry the meat and cut into 1 inch-thick

slices.With a kitchen brush, spread the olive oil mixture over the meat. Let it stand for about 15

minutes.Preheat the grill pan over a medium temperature. Add some marinade in the grill pan -

about 2 tablespoons. Place the meat in it and grill on both sides, until lightly charred.Remove

from the pan and serve with some fresh vegetables of your choice.Nutrition information per

serving: Kcal: 485, Protein: 28.7g, Carbs: 2.9g, Fats: 40.9g Lentils with Tomato Mushroom

SauceIngredients:1 lb of green lentils, soaked overnight1 cup of button mushrooms, chopped1

cup of tomatoes, diced1 tbsp of fresh basil, finely chopped2 tbsp of olive oil2 tbsp of white

wine1 tsp of cayenne pepper, ground½ tsp of salt¼ tsp of dried oreganoPreparation:Wash the

mushrooms and cut the stems. Cut into bite-sized pieces and set aside.Wash the tomatoes

and place them in a blender. Add oregano and pulse until blended. Set aside.Soak the lentils

overnight. Drain and rinse well. Place it in a deep pot and add 3 cups of water. Bring it to a boil

and cook for 20 minutes, or until soften. Reduce the heat to low.Meanwhile, preheat the oil in a

large saucepan over a medium-high temperature. Add mushrooms and cook for 3 minutes and

then add tomatoes. Sprinkle with salt and stir well. Cook for 3 minutes and remove from the

heat. Pour this mixture into the lentil pot. Sprinkle with cayenne pepper and stir well. Add more



water to adjust the thickness, if needed. Bring it to a boil and cook for 10 minutes more.

Remove from the heat and serve with polenta or pasta.Sprinkle some parmesan cheese for

some extra taste, but it's optional.Nutrition information per serving: Kcal: 480, Protein: 30.3g,

Carbs: 24g, Fats: 0.6gLemon BroccoliIngredients:1 lb of fresh broccoli, chopped¼ cup of fresh

parsley, finely chopped1 tsp of dry thyme, ground1 tbsp of lemon juice, freshly squeezed¼ tsp

of chili pepper, ground3 tbsp of olive oil1 tbsp of cashew creamPreparation:Place the broccoli

in a deep pot and pour enough water to cover. Bring it to a boil and cook until tender. Remove

from the heat and drain.Transfer to a food processor. Add fresh parsley, thyme, and about ½

cup of water. Blend until nicely smooth and creamy. Return to a pot and add some more water.

Bring it to a boil and cook for several minutes, over a minimum temperature.

The Breast Cancer Cookbook: Over 100 Easy Recipes for Cancer Prevention and to Boost

Health During Treatment, Anti-Cancer Smoothies: Healing With Superfoods: 35 Delicious

Smoothie Recipes to Fight Cancer, Live Healthy and Boost Your Energy, The Cancer-Fighting

Kitchen, Second Edition: Nourishing, Big-Flavor Recipes for Cancer Treatment and Recovery

[A Cookbook], The Cancer Diet Cookbook: Comforting Recipes for Treatment and Recovery,

How to Starve Cancer ...without starving yourself: The Discovery of a Metabolic Cocktail That

Could Transform the Lives of Millions, The Whole-Food Guide for Breast Cancer Survivors: A

Nutritional Approach to Preventing Recurrence (The New Harbinger Whole-Body Healing

Series), Just Get Me Through This! - Revised and Updated, Betty Crocker Living With Cancer

Cookbook (Betty Crocker Cooking), Braving Chemo: What to Expect, How to Prepare and How

to Get Through It, HEAL BREAST CANCER NATURALLY: 7 ESSENTIAL STEPS TO BEATING

BREAST CANCER, Beat Cancer Daily: 365 Days of Inspiration, Encouragement, and Action

Steps to Survive and Thrive, Beat Cancer Kitchen: Deliciously Simple Plant-Based Anticancer

Recipes, Cancer Secrets: An Integrative Oncologist Reveals How You Can Defeat Cancer

Using the Best of Modern Medicine and Alternative Therapies, Juicing for Beginners: The

Essential Guide to Juicing Recipes and Juicing for Weight Loss, Chris Beat Cancer: A

Comprehensive Plan for Healing Naturally, Chicken Soup for the Soul: Hope & Healing for Your

Breast Cancer Journey: Surviving and Thriving During and After Your Diagnosis and

Treatment, Natural Cancer Cure: How I beat Cancer through diet and herbs and found a life of

health and hope

The book by Joe Correa CSN has a rating of  5 out of 4.5. 7 people have provided feedback.

http://www.neutronbyte.com/api/Wa18oYTP/e/Eaoo/OPMw/oANvD/107-Powerful-Breast-Cancer-Meal-and-Juice-Recipes-Fight-Breast-Cancer-by-Using-Natural-Vitamin-Rich-Foods


Language: English

File size: 3660 KB

Text-to-Speech: Enabled

Screen Reader: Supported

Enhanced typesetting: Enabled

X-Ray: Not Enabled

Word Wise: Enabled

Print length: 226 pages

Lending: Enabled

Simultaneous device usage: Unlimited

http://www.neutronbyte.com/api/Wa18oYTP/d

