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throughout Argentina and to doctors in
such cities as Buenos Aires, Mar del Plata,
La Rioja and Tucuman. Dr. Meyer says the
herb heals wounds, combats infection,
stimulates the appetite and acts as a
general tonic. However it is among those
regarded as hopeless by traditional
medicine that the doctors have found Pau
D’Arco winning an unusual war against
sources of illness and generating stories
of fantastic cures. Pau D’Arco is said to

give the body greater vitality by strengthening its organic defenses.
It revitalizes the body, helping to create new normal cells. It
increases resistance to diseases and creates a feeling of well-being. It
also seems to help in elimination of pain. 

The Dietemann Research Foundation Inc. in Los Angeles,
California found in extract samples that Pau D’Arco is stimulating to
the alimentary tract through the rectum and then back to the liver,
gall bladder and sweat glands. The sweat glands are relief valves for
the stomach, lungs and heart. The stimulation of this herb helps
keep these glands open and operating and will help eliminate
problems stemming from the stomach, lungs and heart as well as
warns the body when the adrenal glands are under stress. In South
America and the United States the following dysfunctions have been
claimed to be greatly aided by Pau D’Arco: Anemia, Arteriosclerosis,
Asthma, Blood Builder, Bronchitis, Cancer (all types), Colitis,
Diabetes, Eczema, Gastritis, Gonorrhea, Infections, Leukemia, Lupus,
Parkinson’s Disease, Pain (relieves), Pyorrhea, Rheumatism,
Ringworm, Spleen infections, Tonic, Ulcers, Varicose Veins, Wounds.

This fascinating herb is taken from the inner bark of the tall tree
called Lapacho, it is an ozoniferous plant, it grows mostly in places
where there is ozone. Ozone air is fresh and pure and free from
pollution, smog, exhaust, smoke, and pesticides. This bark contains a
high percentage of iron, which is easily assimilated. It is said that it
can be taken in massive doses without fear and may be combined
with any other medication. It can be used with children as well as
adults. In Dr. Meyer’s wide experience with this herb he says that in

What is stevia? A small shrub native to portions of Northeastern
Paraguay and adjacent sections of Brazil for over 1500 years. It
flourishes in the sandy soil of this elevated terrain and may grow to
a height of 80 cm when it is fully mature. While native Indians of
the Guarani Tribe appear to have used the leaves of this herb as a
sweetener since pre-Columbian times, it was not until 1887 when a
South American natural scientist named Antonio Bertoni first
“discovered” it.

A herb with an abundance of positive effects. The whole leaf
contains numerous phytonutrients and trace minerals and is much

all cases treated, the gradual elimination of pain disappears after a
few days of treatment. 

There are people in the U.S. with similar experiences. One
woman in Utah who has been suffering from breast cancer for
over a year, started taking tea and she found relief within a
twenty four-hour period. She said that this was the first time she
had felt human in months. She continues to take the tea daily
and after several weeks is still free from pain. It is too soon to
know what benefits it is doing to eliminate cancer, but if she can
get relief from pain without taking drugs I am sure she will
always be grateful.

I spoke with a man in Florida who has used the herb Pau D’Arco
for several months. He was diagnosed as having prostate cancer,
and had suffered with it for over a year. He told me that he used the
herb for thirteen days and noticed a feeling of well-being, but
when he really noticed the benefits of the herb was when he
stopped eating white sugar products and started taking vitamins
and minerals along with his diet. It was then only 15 days that he
really noticed a change in his health. When I spoke with him in
March 1982 he told me that he was told by his doctors that his
cancer is now completely gone. 

A man from Illinois had suffered from a gum disease called
pyorrhea which caused him a great deal of pain. It usually developed
into an abscess which meant a trip to the dentist where he lanced
and drained the abscess and put him on antibiotics. He was really
worried because pyorrhea ends up in loose teeth which usually ends
up having to pull them. This man came across Pau D’Arco in
November 1981 and after using it for twenty-four hours found
amazing results, the pain subsided, the swelling went down, and the
pus pocket was gone. He was then convinced of the value of Pau
D’Arco and was no doubt thrilled to have been able to save his teeth.

Whether it is called Taheebo, Ipe Roxo, Pau D’Arco or by any other
name, its curative powers have brought such relief to hundreds of
people with untold suffering that it is no wonder in Brazil they call it
the Divine Tree. The many people who have found relief from using
Pau D’Arco do not necessarily care that this is not a new herb, but
they are very grateful that it is a true herb to its curative powers. 

sweeter than sugar without negative effects. It is nutritious and
contains Vitamins C and A, chromium, cobalt, magnesium,
manganese, niacin, selenium, silicon, and thiamin to name a few.

It can sweeten any drink with no calories, no carbohydrates, no
tooth decay and is diabetic safe. Stevia nourishes the pancreas and
does not raise blood glucose levels, making it not only safe for
diabetics but also beneficial. Since there are no calories or
carbohydrates, stevia is an excellent weight loss aid. It does not
exhibit the negative side effects reported with the use of artificial
sweeteners including aspartame. Adding stevia to your diet on a
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The nutritional composition of oil from the hemp plant could be
beneficial to your health. To most people, Cannabis sativa is
synonymous with marijuana, but the plant’s Latin name means the
“useful hemp”. Species designated sativa (useful) are usually among
the most important of all crops. In fact, the utility of hemp is manifold;
the plant has provided human beings with fiber, edible seeds, an
edible oil, and medicine, not just a notorious mind-altering drug. 

In our part of the world, these other uses of hemp are no longer
familiar. We rarely use hemp fiber and know little about hemp
medicine – Some cancer patients have found it to be a superior remedy
for the nausea caused by chemotherapy, and some people with
Multiple Sclerosis are grateful for its relaxant effects on spastic muscles.
Hemp seed is sometimes an ingredient in bird food; otherwise, edible
products from Cannabis sativa are virtually unknown.

This may all change. In many parts of the country, promoters of
hemp cultivation are working to educate people about the immense
potential of this plant and to reintroduce it into commerce. They
champion hemp as a renewable source of pulp for the manufacture of
paper, as a superior fiber for making cloth, and as a new food that can
be processed into everything from a milk substitute to a kind of tofu.
Hemp seeds contain 25% high quality protein and 40% fat in the
form of an excellent quality oil. Hemp oil is just now coming on the
market. Produced by the Ohio Hempery in Athens, Ohio, it will be
sold through natural food stores in small, opaque bottles to be kept
under refrigeration. It has a remarkable fatty acid profile, being high
in the desirable omega 3s and also delivering some GLA (gamma-
linolenic acid) that is absent from the fats we normally eat.
Nutritionally oriented doctors believe all of these compounds to be
beneficial to health.

Hemp oil contains 57% linoleic (LA) and 19% linolenic (LNA) acids,
in the three-to-one ratio that matches our nutritional needs. These
are the essential fatty acids (EFAs) – so called because the body
cannot make them and must get them from external sources. The
best sources are oils from freshly ground grains and whole seeds, but
EPAs are fragile and quickly lost in processing. EPAs are the building
blocks of longer chain fats, such as eicosapentaenoic (EPA) and
docosahexaenoic acid (DHA) that occur naturally in the fat of cold-
water fish like sardines, mackerel, salmon, bluefish, herring, and, to
a lesser extent, tuna.

Adding these foods to the diet seems to lower risks of heart
attacks because omega-3 fatty acids reduce the clotting tendency of
the blood and improve cholesterol profiles. They also have a natural

anti-inflammatory effect that makes them useful for people with
arthritis and autoimmune disorders.

Health food stores stock many brands of EPA/DHA supplements in the
form of Fish oil capsules. I usually do not recommend them because I
think it’s better to get your essential fatty acids in foods, and I worry
about toxic contaminants in fish oil supplements. But what can you
do if you choose, for one reason or another, not to eat fish? You can get
some omega-3s in expeller pressed canola oil, the only common
vegetable oil that contains them. A much richer source is flax oil. Flax
oil is pressed from the seeds of Linum utilitatissimum, the source of
linen fiber and an oil better known in this country as linseed oil, the
base for oil paints. Linseed oil is usually classified as a “drying oil”
rather than a food oil because its chemical characteristics cause it to
combine readily, with oxygen and become thick and hard. This
tendency to harden on exposure to air quickly turns linseed oil rancid
and unfit to eat, but makes it useful as a vehicle for pigment on
canvas. (The word “canvas” by the way is a relative of “Cannabis,”
because true canvas is made from hemp fiber). 

For dietary purposes flax oil must be pressed at low temperatures,
protected from light, heat, and air, stored at cool temperatures, and
used quickly once the containers are opened. Most flax oil is not
delicious. There is great variation in taste among the brands currently
sold in natural food stores, but the best of them still leaves much to be
desired. I have been recommending flax oil as a dietary supplement to
patients with autoimmune disorders, arthritis, and other
inflammatory conditions, but about half of them cannot tolerate it.
Some say it makes them gag, even when concealed in salad dressing
or mashed into a baked potato. These people have to resort to taking
flax oil capsules, which are large and expensive.

Udo Erasmus is the author of the classic book Fats and Oils (Alive,
1986), [and Fats that Heal, Fats that Kill), The Complete Guide to fats,
oils, cholesterol and human health, Second Printing of Fats and Oils,
(Alive, 1996). This book is a fabulous resource on nutrition.

He says that the problem is freshness. Unless you get flax oil
right from the processor and freeze it until you start using it, it will
already have deteriorated by the time you buy it.
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regular basis, it has also been reported that it can help minimize
hunger sensations, cravings for sweets or fatty foods, aide in
digestion, decrease hypertension without effecting normal blood
pressure, stabilize blood glucose levels, shorten recovery time from
cold and flu and aide in addictions to tobacco and alcohol. When
used in toothpaste or mouthwash, cavities and gum disease is
reduced due to its antibacterial properties. Stevia is also temperature
stable and can be used in baking and cooking.

After extensive research, stevia has been safely used for over 30
years in Japan, where aspartame has been banned. Japanese
manufacturers use stevia in cola, pickling, gum, ice cream and a

wide variety of other foods. Other countries around the world have
also been using stevia as a sugar substitute in food manufacturing.
Stevia may be used in cooking and baking as a natural sweetener,
children may enjoy dessert recipes without risk of weight gain, tooth
decay or hyperactivity. More than 500 different studies have been
done on stevia’s effectiveness and safety.

Stevia has a slight anise or licorice taste. In powder form it is a
light beige in colour. Ferlow Botanicals liquid stevia is dark brown
with a syrupy consistency and has a very mild licorice taste – milder
than most other stevia powders or extracts.
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The nutritional composition of oil from the hemp plant could bebeneficial to your health. To most people, Cannabis sativa issynonymous with marijuana, but the plant’s Latin name means the“useful hemp”. Species designated sativa (useful) are usually amongthe most important of all crops. In fact, the utility of hemp is manifold;the plant has provided human beings with fiber, edible seeds, anedible oil, and medicine, not just a notorious mind-altering drug.In our part of the world, these other uses of hemp are no longerfamiliar. We rarely use hemp fiber and know little about hempmedicine – Some cancer patients have found it to be a superior remedyfor the nausea caused by chemotherapy, and some people withMultiple Sclerosis are grateful for its relaxant effects on spastic muscles.Hemp seed is sometimes an ingredient in bird food; otherwise, edibleproducts from Cannabis sativa are virtually unknown.This may all change. In many parts of the country, promoters ofhemp cultivation are working to educate people about the immensepotential of this plant and to reintroduce it into commerce. Theychampion hemp as a renewable source of pulp for the manufacture ofpaper, as a superior fiber for making cloth, and as a new food that canbe processed into everything from a milk substitute to a kind of tofu.Hemp seeds contain 25% high quality protein and 40% fat in theform of an excellent quality oil. Hemp oil is just now coming on themarket. Produced by the Ohio Hempery in Athens, Ohio, it will besold through natural food stores in small, opaque bottles to be keptunder refrigeration. It has a remarkable fatty acid profile, being highin the desirable omega 3s and also delivering some GLA (gammalinolenicacid) that is absent from the fats we normally eat.Nutritionally oriented doctors believe all of these compounds to bebeneficial to health.Hemp oil contains 57% linoleic (LA) and 19% linolenic (LNA) acids,in the three-to-one ratio that matches our nutritional needs. Theseare the essential fatty acids (EFAs) – so called because the bodycannot make them and must get them from external sources. Thebest sources are oils from freshly ground grains and whole seeds, butEPAs are fragile and quickly lost in processing. EPAs are the buildingblocks of longer chain fats, such as eicosapentaenoic (EPA) anddocosahexaenoic acid (DHA) that occur naturally in the fat of coldwaterfish like sardines, mackerel, salmon, bluefish, herring, and, toa lesser extent, tuna.Adding these foods to the diet seems to lower risks of heartattacks because omega-3 fatty acids reduce the clotting tendency ofanti-inflammatory effect that makes them useful for people witharthritis and autoimmune disorders.Health food stores stock many brands of EPA/DHA supplements in theform of Fish oil capsules. I usually do not recommend them because Ithink it’s better to get your essential fatty acids in foods, and I worryabout toxic contaminants in fish oil supplements. But what can youdo if you choose, for one reason or another, not to eat fish? You can getsome omega-3s in expeller pressed canola oil, the only commonvegetable oil that contains them. A much richer source is flax oil. Flaxoil is pressed from the seeds of Linum utilitatissimum, the source oflinen fiber and an oil better known in this country as linseed oil, thebase for oil paints. Linseed oil is usually classified as a “drying oil”rather than a food oil because its chemical characteristics cause it tocombine readily, with oxygen and become thick and hard. Thistendency to harden on exposure to air quickly turns linseed oil rancidand unfit to eat, but makes it useful as a vehicle for pigment oncanvas. (The word “canvas” by the way is a relative of “Cannabis,”because true canvas is made from hemp fiber).For dietary purposes flax oil must be pressed at low temperatures,protected from light, heat, and air, stored at cool temperatures, andused quickly once the containers are opened. Most flax oil is notdelicious. There is great variation in taste among the brands currentlysold in natural food stores, but the best of them still leaves much to bedesired. I have been recommending flax oil as a dietary supplement topatients with autoimmune disorders, arthritis, and otherinflammatory conditions, but about half of them cannot tolerate it.Some say it makes them gag, even when concealed in salad dressingor mashed into a baked potato. These people have to resort to takingflax oil capsules, which are large and expensive.Udo Erasmus is the author of the classic book Fats and Oils (Alive,1986), [and Fats that Heal, Fats that Kill), The Complete Guide to fats,oils, cholesterol and human health, Second Printing of Fats and Oils,(Alive, 1996). This book is a fabulous resource on nutrition.He says that the problem is freshness. Unless you get flax oilright from the processor and freeze it until you start using it, it willalready have deteriorated by the time you buy it.Therapeutic hemp oil

jhill
blocks of longer chain fats, such as eicosapentaenoic (EPA) anddocosahexaenoic acid (DHA) that occur naturally in the fat of coldwaterfish like sardines, mackerel, salmon, bluefish, herring, and, toa lesser extent, tuna.Adding these foods to the diet seems to lower risks of heartattacks because omega-3 fatty acids reduce the clotting tendency ofthe blood and improve cholesterol profiles. They also have a naturalalreadyHERBS/

jhill
Andrew Weil

jhill
http://www.drweil.com/




