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Lets Talk . . .

e Science: Measuring the Vibration of Food
* Organic vs Conventional
* The Journey to the Table

* Foods Have a Spiritual Purpose

 Foods for the Chakras

* Changing the Vibration of Your Food




Frenchman, Andre Simoneton

...an expert on electromagnetism, created an experiment in
the late 1930’s which measured the vibration of food
through its electromagnetic waves.

He determined a healthy human body is measured between
6200-7200 angstroms. To have good health the human body
needs to maintain about 6500 angstroms.




Vibration Measured in Electromagnetic Waves (Angstroms) = &%

6,500 - 10,000 fresh, raw and juiced fruits coconut
fresh, raw and juiced vegetables peanuts
vegetables cooked below 70 degrees hazelnuts

cold-pressed oils (olive, coconut, almond  essential oils from plants

3,000 - 6,500 cooked vegetables (boiled) cooked fish
milk peanut oil
fridge butter sugar cane
eges wine
honey

cooked meats (regular) chocolate
sausages jams

coffee cheeses

(black) tea white bread

margarine refined white sugar
conserves bleached flour
alcoholic spirits highly processed foods
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Alkaline vs Acidic

lemons
watermelon

seaweed
cantaloupe
dates & figs (dried)
mangos
cayenne
parsley
watercress
seedless grapes
limes
kelp
juices (fruit/vegetables)
asparagus
pineapples
apple cider vinegar

LOVE
KINDNESS

dark leafy greens (e.g. kale)
apples
avocados
bananas
celery
herbs
lettuces (lighter colored)
peaches
peas
sea salt
pumpkin
peas
pears
carrots
dates & figs (fresh)
beets
cauliflower
cabbage
oranges
potatoes

almonds butter meats (beef, chicken, processed meats
honey cream turkey...) processed cheeses
mushrooms margarine pastries high fructose corn syrup
olives milk cakes refined sugar
onions yogurt beer drugs
vinegar cheeses alcoholic spirits artificial sweetners
sweet corn (non GMO) syrups processed foods
eggs molasses GMO Foods
tofu breads (refined) synthetic foods
tempeh pasta
tomatoes coffee
sprouted grains cereals
fermented foods wine
spices fish
soy (non GMO) milk flour
quinoa carbonated drinks
essene bread ANGER
goats milk HATE
whey STRESS FEAR
OVERWORK JEALOUSY




Farming: Organic vs Conventional

ORGANIC

uses natural methods for controling weeds
uses natural farming methods

promotes biodiversity through crop rotation
uses natural fertilization methods

soil health is improved with organic farming practices

reduces pollution to the environment

CONVENTIONAL
(COMMERCIAL)

uses of chemicals & synthetics to manage weeds
uses unnatural farming methods

uses toxic pesticides to manage pests & molds
uses chemicals & synthetics to fertilize

soil contains harmful and toxic chemicals

not considerate of environment impacts




Organic Mushroom

Using kirlian photography (which depicts energy & vibration), it is
apparent the organically grown mushroom has more light
and vibrancy than the commercially grown mushroom

Commercially Grown Mushroom



The Journey: Food to Table 28, S
The average fruit & vegetable travels around 1,500 miles 1:% ‘%Q'O'N %‘




Spiritual Meaning of Foods

fruits, vegetables, herbs and wild foods

“Cherries teach us patience. If you rush
while eating a cherry — if you don’t take
care to bite into it carefully, you could
injure yourself on the stone inside. In this
way, cherries teach us to take our time, to
be mindful and considerate in our actions
so we minimize mistakes and pain”.

SO0 4 SIS MY IAS-
WAIG3IW wDIa3an

- MEDICAL MEDIUM —

LIFE-CHANGING

OODS

SAVE YOURSELF AND THE ONES YOU LOVE WITH THE
HIDDEN HEALING POWERS OF FRUITS & VEGETABLES

- [ New Jork:

('.:imcs
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Food for the Chakras
Wheels of Life by Anodea Judith Ph.D.

Proteins, Meats, Tofu,
Beans, Nuts, Eggs, Dairy

Fasting
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Raising the Vibration of Food o\C 2o L3N
| XS
* Give thanks and bless your food before eating, and even ngég@;q@’@
preparing and cooking it ‘8‘.{9;‘2?’;,‘}”
: Loy
* Create an ambience of peacefulness Yo’
* Think positive thoughts and pour your own love energy into what you'
are eating

 Reiki also helps raise the vibration and intention of the food

* When consuming meat or seafood, give thanks and show deep
gratitude for the sacrifice of life to provide nutrition to your body

* Be present while you eat, chew, breath and feel gratitude for this
energetic exchange

* Imagine how the food is healing your body and raising your vibration
e Set an intention for how the food will bring you health

https://www.youtube.com/watch?v=sFH8RW9-2u4
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Questions / Discussion

Thank Youl!
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