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SUPERFOODS
SPIRITUAL & PHYSICAL

God’s Two

Did you know that the Bible contains two superfoods? 
One of these superfoods is spiritual and the other is physical, and both provide outstanding nourishment. 

religious man that his religious position and
efforts and activities were not sufficient to get him
into heaven, but rather access to heaven required
that he be “born again.” 

Sadly, many people today, like Nicodemus,
believe that being religious (attending or
belonging to a church, being baptized, praying,
living a good life, teaching a Sunday school class,
etc) is all that is necessary in order to gain
entrance into heaven, but to these religious people
of today Jesus is still saying: “Except a man be
born again, he cannot see the kingdom of God.” 

My Two Births
My first birth, my physical birth, occurred at
about 8:20 a.m. on February 12, 1934 in
Yonkers, New York. I was raised in church,
attended Sunday school and church services
faithfully, was baptized, joined the church, and
was a good boy, even rising through the ranks of
the Boy Scouts. 

Although I had plenty of religion and good
works, I was in for a rude awakening when on
May 29, 1957, while attending a Billy Graham
Crusade rally in Madison Square Garden in New
York City, I was challenged by the words Jesus
spoke in John 3:3, “Except a man be born again,
he cannot see the kingdom of God.” 

Every book in the world was written by a man
(or woman), but the Bible was written by the
Creator himself! It’s a book like no other: “The
Lord gave the word…” (Psalm 68:11), “All
scripture is given by inspiration of God…” (2
Timothy 3:16), “For the prophesy [Bible] came
not in old time by the will of man: but holy
men of God spake [wrote] as they were moved
by the Holy Ghost.” (2 Peter 1:21).

This book contains the information God
wanted His human creation to know, while
answering most of the questions concerning
life on planet Earth. For instance, the Bible
teaches that man is comprised of a physical
body and a spiritual soul — both of which
need nourishment!

Concerning spiritual nourishment the Bible says,
“Man doth not live by bread only, but by every
word that proceedeth out of the mouth of the
Lord doth man live.” (Deuteronomy 8:3), and “I
have esteemed the words of his mouth more than
my necessary food.” (Job 23:12), and “As
newborn babes, desire the sincere milk of the
word that ye may grow thereby.” (I Peter 2:2)

But before we can obtain nourishment from the
Bible for the spiritual part of our being there is
a very clear prerequisite: both physical life and
spiritual life require a birth. We all have physical
birth, but we must be “born again” to attain
spiritual birth.

Jesus tells of the necessity of this spiritual birth
in John 3:1-7: “There was a man of the
Pharisees, named Nicodemus, a ruler of the
Jews: The same came to Jesus by night, and said
unto him, Rabbi, we know that thou art a
teacher come from God: for no man can do
these miracles that thou doest, except God be
with him. Jesus answered and said unto him,
Verily, verily, I say unto thee, Except a man be
born again, he cannot see the kingdom of God.
Nicodemus saith unto him, How can a man be
born when he is old? Can he enter the second
time into his mother’s womb, and be born?
Jesus answered, Verily, verily, I say unto thee,
Except a man be born of water and of the
Spirit, he cannot enter into the kingdom of
God. That which is born of the flesh is flesh;
and that which is born of the Spirit is spirit.
Marvel not that I said unto thee, Ye must be
born again.”

Nicodemus was a very religious man; he was “a
ruler of the Jews.” Yet Jesus tells this very
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The Desire
For Spiritual Food
Prior to being saved, I possessed a Bible, but
though I tried to read it at times, it never made
sense to me. Once I was born again, I had a
newfound desire to read it, as the Bible itself
explains: “As newborn babes, desire the sincere
milk of the word that ye may grow thereby.” (I
Peter 2:2)

All of a sudden the words of the Bible started to
jump from the pages as I began to read, study, and
understand what it was teaching. I couldn’t get
enough. I became zealous, submitted to believer’s
baptism, started memorizing Bible verses, and
found and joined a Bible-believing church where
the preacher and congregation had also been born
again. I started introducing others to Jesus, taught
a Sunday School class, and broke ties with
activities which hindered my spiritual growth.
Notice what the Bible has to say about the things
that changed in my life after being born again: 

1. I received believer’s baptism: (Acts 8:36-38)

2. Started studying the Bible, God’s word: (II
Timothy 2:15)

3. Started memorizing scriptures: (Psalm 119:11)

4. Joined a Bible believing church: (I Timothy
3:15)

5. Started introducing others to Jesus: (Mark
16:15)

6. Started separating myself from worldly
associations: (II Corinthians 6:17)

Spiritual Superfood
The Bible answers the questions: Where did I
come from? Why am I here? Where am I going
when I die? It tells us how to live in this world
without being a part of this world. It tells us who
we should and should not marry, how to raise
our children, and it sets a moral standard above
anything that any man could ever have written.
That’s because, “All Scripture is given by
inspiration of God and is profitable for doctrine,
for reproof, for correction, for instruction in
righteousness: That the man of God may be
perfect, thoroughly furnished unto all good
works.” (II Timothy 3:16-17)  

For the past 53 years, the Bible has been my daily
source of spiritual nourishment and I have found
it a superfood for my spiritual life and growth.

But then something happened in my life in 1976
that introduced me to another superfood, a
physical superfood.

Physical Superfood
In 1976, at the age of 42, I was told I had cancer.
God led me once again to the Bible for nourishment,
only this time, for physical nourishment.

Being told I had cancer became an incredibly
exciting and eye opening experience. You see, what
I had always consumed for physical nourishment
was based on what mother had fed me as a child
and teen, what others ate, and what tasted good.
Sadly, I had never considered the nutrient value of
what I ate or how it could affect my physical body. 

I thank God for that rude awakening He allowed
me to have in January 1976 when I was told, “It’s
colon cancer.” And I thank God that I did not
pursue the medical route for that cancer, but
rather turned to Evangelist Lester Roloff for
advice, who introduced me to God’s superfood
for my physical nourishment. 

Brother Roloff advised, “Don’t accept medical
modalities for that cancer, but rather stop eating the
world’s diet that caused your cancer, and start eating
what God told Adam to eat (Genesis 1:29), and
through Adam, every human who would ever walk
this earth.” 

I took his advice, overnight changed my diet from
the world’s diet that had made me sick, and started
eating God’s Genesis 1:29 diet. Guess what? I
immediately started to get well. Within a year, my
baseball-sized tumor had disappeared as had every
other physical problem I had been experiencing
prior to the diet change. That was over 34 years ago,
and I have not had as much as a cold since. 

God used that experience in my life for two very
important reasons. First, it brought to my attention
the physical foods He designed my body to be
nourished with in order to recover my own health.
Second, it enabled me to bring awareness of this
truth to the Christian community through a
ministry called Hallelujah Acres that would help
people understand that God had provided us all
with physical superfood.

Through simple diet and lifestyle changes, we
can prevent sickness in the first place and, if
already sick, usually restore health by simply
stopping the consumption of the world’s dead
food diet and nourishing our bodies with God’s
living superfoods. ✝

Other verses were brought to my attention
that evening:

• John 3:16, 17: “For God so loved the world;
that he gave his only begotten Son; that
whosever believeth in him [Jesus] should not
perish but have everlasting life. For God sent
not his Son into the world to condemn the
world; but that the world through him might
be saved.”

• Romans 10:9-10: “That if thou shalt confess
with thy mouth the Lord Jesus, and shalt
believe in thine heart that God hath raised
him from the dead, thou shalt be saved.
For with the heart man believeth unto
righteousness; and with the mouth confession
is made unto salvation.” 

That evening, at about 9:00 p.m., in Madison
Square Garden, New York City, after realizing
that it was the blood Jesus had shed on the cross
of Calvary was in payment for my sins, I got on
my knees, bowed my head, confessed that I was
a sinner, and asked Jesus to come into my heart,
forgive me for my sins, and be my Saviour. 

“And the blood of Jesus
Christ his Son cleanseth
us from all sin. If we say
that we have no sin, we
deceive ourselves, and
the truth is not in us.

If we confess our sins,
he is faithful and just to
forgive us our sins, and
to cleanse us from all

unrighteousness. If we say
that we have not sinned,
we make him a liar, and
his word is not in us.” 

(1 John 1: 7-9)

That night I was what Jesus calls “born again” into
the family of God. That evening God became my
spiritual father and I became His spiritual son. 

God explains what these physical SUPERFOODS are in Genesis 1:29: “AND GOD SAID, Behold, I have given you every herb
bearing seed [vegetable], which is upon the face of the earth, and every tree, in the which is the fruit of a tree
yielding seed; to you it shall be for meat [FOOD].”
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First, remember that all superfoods are
living, plant-based foods. Anyone claiming
that a superfood can be animal-based,
pasteurized, or otherwise de-natured is
basing the claim on superficial science (see
page 20) or on marginal benefits that are far
outweighed by the food’s detriments. 

Second, consider foods high in
phytonutrients; phytonutrients are what
make superfoods so super! They are
nonvitamin, nonmineral components of
food that have significant health benefits.
Some facilitate the ability of our cells to
communicate with one another. Some have
anti-inflammatory abilities. Some help
prevent mutations at the cellular level. Some
prevent the proliferation of cancer cells.
Three important types of beneficial
phytonutrients are polyphenols, carotenoids,
and phytoestrogens.

• Polyphenols act as antioxidants, have
anti-inflammatory properties, and are
anti-allergenic. Some foods that contain
polyphenols are tea, nuts, and berries.

• Carotenoids are the pigments found in
red, yellow, and orange fruits and
vegetables, such as tomatoes, pumpkins,
carrots, apricots, mangos, and sweet

By Paul and Ann Malkmus potatoes. These nutrients function as
antioxidants, protect against cancer, and
help defy the effects of aging.

• Phytoestrogens (plant estrogens) are
naturally occurring chemicals found
particularly in whole wheat, seeds, grains,
and some vegetables and fruits. They
assist the body in hormone-related cancers
such as prostate and breast cancers.

Plant-based foods high in phytonutrients are
certainly foods that are above and beyond the
norm. But “beyond the norm” doesn’t mean a
superfood has to be super expensive or super rare. 

The draw to super expensive or super rare foods
is understandable. With depleted soils, mass
production, and so forth, it’s hard to find food
that has the nutrition it once did. We reach for
organic foods hoping that they’ll be different,
and put those exotic, hard to find superfoods on
a pedestal because of their perceived, pristine
nature, far removed from mass cultivation. Pricey,
exotic superfoods should not be considered a
cure-all, but they can certainly supplement a diet
rich in “everyday” superfoods.

Everyday Superfoods
Like mild-mannered Clark Kent, there are
everyday superfoods among us that have
powers beyond our expectations. They’re in
every grocery store’s produce section.
Anything dark and leafy is automatically a
superfood. Kale is one of the most nutrient-
dense plants on Earth, and spinach is not far
behind. Romaine, mustard greens, dandelion
greens, broccoli, bok choy — practically
anything green you put in a salad is a
superfood. Here are some other examples.

• Vegetables, Spices and Seasonings1 –
Many common foods have time-tested
medicinal properties. Certain rhizomes
(garlic, ginger, turmeric) have been used
for their therapeutic value for centuries.
Other dried seeds like celery seed can be
used dried or sprouted. While all of these
foods have different superfood
characteristics, they act collectively in the
areas of antioxidant activity, anti-microbial
activity, cancer prevention, cardiovascular
health, and inflammatory response. Ginger
is also highly regarded as a digestive aid.
Celery seed is commonly used as a diuretic
and for its calming effect. Turmeric is also
used as a digestive aid and to strengthen
and cleanse the liver.

Superfoods are NOT
isolates, chemically altered,
cooked, highly processed,

or a substitute for a
well-balanced diet.

What Makes 
Superfoods 
Super? 
The term “superfood” has
turned into a marketing buzzword
that is blurring the line between
health food and gimmick. The
truth is that most superfoods are
whole foods, and few packaged
items deserve the title.
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• Young Grasses – All young grass juices
(barley, kamut, oat, rye, spelt, wheat, etc)
are superfoods. They are exceptionally
nutrient dense, easy to digest and assimilate,
and rich in antioxidants, phytochemicals,
hormones, essential fatty acids, enzymes,
vitamins, and chelated minerals. 

• Fruit and Berry Seeds – Many fruits
and berries can be considered superfoods,
but their seeds are even better. Most
super fruits and seeds are relatively low
in sugar, a stark contrast to the bulk of
commercially available fruit. Sprouted
berry seeds are ideal for those who must
avoid sugar in any form. 

Superfood Swindles2

In addition to knowing the origin of superfoods
and/or ensuring they are organic, it’s important to
carefully scrutinize any superfood claim on a
packaged or processed product. Here are some
ways to see through the marketing mud:

• Superfoods added to processed foods – If
a bona fide superfood has been processed
above and beyond what it minimally needs
to be commercially available, or if it has
been cooked or requires cooking in order to
be included as part of a product, don’t buy
the superfood claim!

• Other ingredients – Consider the other
ingredients in any product that claims to be
a superfood. Avoid fillers, chemical
preservatives, gelatin, magnesium stearate,
and synthetic vitamins.

• Supplements – All supplements are not
created equally. Always take into account the
processing method, origin of ingredients,
and labor practices involved in getting the
product to market. BarleyMax, for example,
is made with certified organic barley, and is
harvested, juiced, and dried to a powder in
less than a day using enzyme-preserving
processing. It is a true, rare superfood
supplement (see pages 10-13).

• “Natural” claims – The word “natural”
means nothing. It has no legal definition
and can therefore be used freely in
product descriptions whether it merits the
terms or not. Think about it… even
cyanide poison comes from nature and
could be considered “natural.”

The Hallelujah Diet Is
A Superfood Diet
Any diet will get a boost if superfoods are
incorporated. But maximum benefits occur
when superfoods are a daily part of a whole
food, plant-based diet like The Hallelujah
Diet. With animal source foods and
processed foods out of the way, superfoods
are given free reign to do exactly what they
are intended to do within the body at full
capacity.

The Hallelujah Diet’s primarily raw, plant-
based protocol (including an abundance of
vegetable juices) is the best way to provide
the body with nutrients and antioxidants
that help neutralize free radicals. Free
radicals, oxidative stress, oxidation, reactive
oxygen species, etc are all related to the
damage inflicted upon cells both externally
and internally from normal, moment-to-
moment metabolic activity that supports
optimal cell function. 

Superfood nutrients help each individual
cell to function optimally, which leads to
health and a very slow aging process as
designed by God. ✝

The Definition of a Superfood3

• A whole food (organically grown if possible)

• A raw food (retaining life forces, enzymes, and
synergistic effects of plant components)

• Easily digestible

• Exceptionally nutritious, containing proportionally
higher quantities of nutrients and other beneficial food
attributes

• A food rich in vitamins, minerals, proteins, fatty acids,
antioxidants, and phytochemicals that strengthen the
body and immune system

• A food that assists in the prevention and elimination
of disease and premature aging

• A food that promotes healthy elimination and
presence of beneficial intestinal flora

• An excellent, permanent dietary/supplemental
addition to daily intake

Super Food Wash
by Michael Donaldson, PhD

• Fill one spray bottle with
distilled vinegar and one with
food grade hydrogen peroxide. 

• Spray produce with the vinegar
first, then follow immediately
with hydrogen peroxide, allow
to stand 3 to 5 minutes

• Rinse thoroughly and enjoy!
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Juicing Makes 
ANY Veggie A Superfood
According to Wikipedia, “Superfood is a term sometimes used to
describe food with high phytonutrient content that may confer
health benefits as a result.” I suggest that the original superfood
was the natural plant food that God provided for man’s
nourishment in the Garden of Eden. 

We live under conditions far removed from the Garden of Eden.
However, the principle for ideal nourishment has not changed
— an abundance of plant-based nutrition from nutrient-rich
raw foods. Since our foods are grown in less-than-ideal
conditions today (and are lacking in nutritional excellence), we
need to use modern technology to make superfoods from less-
than-ideal vegetables. 

An article titled Declining Fruit and Vegetable Nutrient
Composition: What Is the Evidence? by Donald R. Davis states,
“Recent studies of historical nutrient content data for fruits and
vegetables spanning 50 to 70 years show apparent median
declines of 5% to 40% or more in minerals, vitamins, and
protein in groups of foods, especially in vegetables.” Recognizing
the decline in nutrient value of our plant foods over less than a
century, we must inevitably conclude that the plant foods in
biblical days were vastly superior to what we have today.

Full Stomach and Starving to Death
Most people are literally starving to death from lack of nutrition
while being overfed with lifeless, processed junk food. They would
do well to supply their starving body the vitamins, minerals,
enzymes, and phytonutrients found in the most nutrient rich
produce available today. But in reality, as much as their bodies need
those nutrients, it would be impossible to consume enough — or
would it?

In order to optimally nourish our bodies and to make up for the
lower level of nutrients in our produce today, we would need to eat
an ever increasing volume of these foods. The amount of fiber would
be overwhelming for our digestive system to handle unless we could
remove the vast majority of the fiber and consume the nutrient rich
liquid of the plants.

Separating Nutrients from Fiber
Separating the fiber from that nutrient rich liquid begins in the
mouth; salivary enzymes mix with the food as it is masticated.
Ultimately, the food is liquefied so that the nutrients can pass from
the small intestines into the bloodstream and lymph fluid for
distribution and ultimate assimilation at cellular level. The remaining
fiber is passed into the colon for elimination after the excess water
and any remaining minerals are absorbed.

Now imagine if you could isolate the nutrient rich liquid from plants
before it ever enters the mouth — this of course is juicing. Juicing is
exactly how N.W. Walker, PhD regained his health over half a

century ago and the way medical doctors Max Gerson, MD and H.
E. Kirschner, MD helped their patients equip their bodies for self-
healing. The human body must do the healing itself, and the only
way this can take place is to provide the conditions (a nutrient dense,
plant-based diet, and timely and efficient elimination of toxins) that
are conducive to healing. 

One Pound of Veggies is 8 oz of Juice
With a good, masticating type juicer we can extract the juice from a
wide range of vegetables and consume those available nutrients in a
form that is easily digested and free of practically all of the fiber. This
is how the body can get the nutrients from a table full of produce
without having to process the fiber. Since it takes about a pound of
produce to make 8 ounces of juice, a person in need of aggressively
supplying the body with an abundance of “superfood” can consume
the nutrition from 8 to 12 pounds of produce daily as they support
the body’s self-healing efforts.

Dr. Kirschner states: “…if modern research is correct, the power to
break down the cellular structure of raw vegetables and assimilate the
precious elements they contain, even in the healthiest individual, is
only fractional — not more than 35%, and in the less healthy, down
to 1%. In the form of juices, these same individuals assimilate up to
92% of these elements.” 

I don’t know of a better way to supercharge your body to attain and
maintain optimal health. ✝

So, get a good juicer and 
use it every day!

FREE BOOK
WITH JUICER!

See pages 36-37
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Most people I know do
not think of grass as a
human food. Sure, it’s
OK for horses and cattle,
but for people? 

CEREALGRASSES
SUPERFOODS IN A CLASS BY THEMSELVES
It is true that we have very little respect for that green stuff that we have to mow, fertilize, and water.
However, the evidence is quite clear that grass makes very good food, perhaps one of the most
nutrient-dense foods on the planet.

Science Still Doesn’t Know It All
In the 1930s, as scientists were isolating the various essential vitamins and minerals,
they went on a quest to see if they had found everything needed to support life. So,
they put together their best formulas and fed it to lab animals. When they fed
chemically defined food to their guinea pigs, they did not grow well, got sick, and died.
There were still factors missing. 

Fast forward to the 1990s and this fact was still true. While working with cell cultures
in graduate school (biochemical engineering) my fellow students and I did not rely on
chemically defined growth media, either. Usually there were some yeast components,
some hydrolyzed protein fraction, some lipid mixture, and for best cell culture long-
term stability, some bovine serum. We didn’t know all the factors that were necessary for
sustaining life, even of single cells. The general population thinks we know exactly what
nutrients we need and how much of each one. There is an RDA or an AI (adequate
intake) for all of the essential nutrients, right?

Wrong. Dead wrong. And I mean dead. If you fed young primates a chemically defined
diet with all of the known nutrients present in sufficient quantities, they would die. We
have not identified all of the factors necessary for sustaining life. If you get nothing else
from this article, please get this point — we haven’t identified all of the factors necessary
for sustaining life.

So you have to eat food. Real food, not factory-processed, chemical-laden food-stuff. As
Michael Pollan, author of The Eater’s Manifesto said, “eat food that your great-
grandmother would recognize as food.”

Now, what foods are best for sustaining life? Plants, including grass. We can get
tremendous benefits from the juice of grass. 

The Grass Juice Factor
As scientists tried to figure out what was needed for guinea pigs to survive (to see if they
had uncovered all the essential nutrients), they came across what they termed the “grass
juice factor.” Ronald Seibold describes the grass juice factor research in his book, Cereal
Grass: Nature’s Greatest Health Gift. 

Work on the grass juice factor began in the 1920s when American Dr. Charles Franklin
Schnabel — whose background was in agricultural chemistry and soil fertility —
serendipitously found that cereal grasses improved the health of chickens dramatically.
Other green vegetables and alfalfa did not work. The chickens became disease-free and
winter laying increased from 38% to 94%, with good, strong shells, too. Dr. Schnabel
concluded, “Fifteen pounds of wheat grass is equal in overall nutritional value to 350
pounds of ordinary garden vegetables. We have not even scratched the surface of what
grass can mean to man in the future.”

Dr. George Kohler at the University of Wisconsin did a lot of research on the grass juice
factor in the 1930s and achieved excellent results with laboratory animals.1 The grass
juice factor increased fertility in animals, inducing ovulation. Dairy cows increased milk

By Michael Donaldson, PhD
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production when fed the young grasses. The milk
of cows fed the young grass sustained guinea pigs
while winter milk did not. Infants of nursing
women drinking this milk from grass-fed cows
developed more rapidly than infants of women
who drank milk from cows fed winter rations. (I
think it would work even better for mom just to
eat BarleyMax and breastfeed her infant.)

Even research in the 1960s did not uncover the
exact nature of the grass juice factor.2,3 Liver
extracts, whole milk, wheat germ, brewer’s yeast,
vitamins K, A, D, E, C, B1, B2, niacin, B6, folic
acid, B12, inositol, iron, copper, manganese, and
zinc were all tried as replacements for the grass
juice factor over the years. The grass juice factor
was essential for the good health of guinea pigs,
yet it wasn’t one of these substances. None of
these known nutrients could replace the factor
from grasses — and to this day it is not known
exactly what this factor is. The grass juice factor is
not chlorophyll either, though this is a very
beneficial nutrient. Some research indicates that it
might be a flavonoid. Many green plants were
screened for the grass juice factor, but the highest
concentrations were found in the cereal grasses
(barley, wheat, rye, oats), young white clover, peas,
and cabbage. Other plant foods also contained
some of this grass juice factor, but the highest
concentrations are found in grass.

You might be getting some of this “grass juice
factor” from your other plant foods, but these
results indicate that mammals do better with a
little bit of grass in their diet. You might, too. 

Just remember when
looking at the nutritional
label that there is more to
a grass juice than meets
the eye. 

You don’t buy BarleyMax just for its vitamin and
mineral content. You are buying into a whole
different class of foods that has nutrients in it that
support life in a way that other foods are lacking.
Not all of the factors that are needed to support
life make it onto the Nutrition Facts panel. This
research does show us that grasses are a special class
of foods.

Modern Research
Modern research has continued to show that grass
juice has unexpected healing properties. Sixty
women with breast cancer were given either 60 ml
of fresh wheat grass daily or regular supportive
care while undergoing chemotherapy. The wheat
grass helped the women have fewer incidences (5
in the wheat grass group compared to 15 in the
regular treatment group) of needing lower
chemotherapy doses, prematurely terminated
treatments, or needing granulocyte colony-
stimulating factor (GCSF) or epoetin (to boost
low white blood cell counts).4

In another wheat grass juice study, 23 patients
with ulcerative colitis were randomly assigned
to 100 ml of fresh wheat grass juice or a
matching placebo for a month. In the wheat
grass juice group, the index of overall disease
activity was significantly reduced as well as
severity of rectal bleeding.5

continued on the next page

Fruity Juice 
On the Go!  
Bring the power of

superfoods wherever you go!
Includes BarleyMax Berry,
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what grass can mean to man in the future.”

To order, call toll free 
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In a study of a myeloid leukemia, cell line
incubated with 6.5% or 13% ethanolic
wheat grass juice extract (richer in phenolic
and flavonoids than a water extract), the
cancerous cells stopped growing and
underwent programmed cell death
(apoptosis, for abnormal and worn out
cells), while normal myeloid cells were not
affected.6 A recent test revealed that
BarleyMax prevents DNA damage (visit
www.hacres.com/magazine for details). 

Which Grass to Use?
Cereal grasses are used because they can be
reliably cultivated and they grow rather tall
with broad leaves before the leaves reach their
first jointing stage. Could backyard lawn grass
be juiced with any nutritional benefit? If it is
clean and chemical-free it might be pretty
nutritious. But commercially, the yields are so
much higher per acre with cereal grasses that
other grasses are not considered.

Does it matter if it is oat, wheat, rye, or barley
grass? Ron Seibold stated that nutritional
analyses over the years indicate that the
particular cereal grass used was less important
for final nutritional content than the growing
conditions in the field. Wheat or barley grass
grown in the same field would have nearly the
same nutritional profile. Each grass has a
slightly different flavor, but the nutrients vary
more from field to field than from the type of
grass. After screening the different cereal grasses
available, the developers of BarleyMax chose
barley grass as the best one for making a
palatable, highly nutritious grass juice powder
food supplement.

Is BarleyMax better
than salad greens?
BarleyMax, Hallelujah Acres’ exclusive barley
juice powder (see details at right) does not
replace salads, but it does have a few
advantages over the salad greens. First,
BarleyMax is made fresh. Instead of eating
lettuce that came across the country from the
Salinas Valley in California, BarleyMax is
juiced and gently dehydrated within a few
hours of cutting the grass. The grass is

processed as quickly as possible to get a high
quality product. None of the fruits or
vegetables in your grocery store’s produce
section are this fresh. 
Second, BarleyMax is enzymatically alive
because of the fast, careful, low-heat processing.
There is very little loss of enzyme activity
during processing. This means the energy from
the fresh young grass is captured in a powdered
state and ready for you to eat and absorb at
your convenience. With no additives and no
preservatives, BarleyMax is fresher and more
nutritious than anything similar you could
grow yourself. 

Two grams of BarleyMax
is equivalent to the juice
from 50 grams of fresh
barley and alfalfa leaves.

Third, all of the nutrients in BarleyMax are
available to you. In your salad, only what you
chew well is available to you. Your body will do
very little to break open plant cells after you
chew the food. That’s why blended salads work
so well. Even after chewing well, some of the
nutrients in your salad are stuck in the cellular
membranes of the plants and don’t get
extracted very well during digestion. So, regular
salads don’t give you all of the nutrition of a
blended salad.
BarleyMax is just the juice of the plant without
the fiber. So, all of the nutrients are ready to be
absorbed — without worrying about chewing
well or fiber binding up nutrients. You get all of
the nutrients from BarleyMax that your body is
able to absorb. This difference between salad
and BarleyMax may not mean too much for a
young man or woman, but as we get older, our
digestion isn’t as strong and we need all the help
we can get to improve digestion and absorption
of nutrients.
So, that’s the story of cereal grasses. In
particular, remember that BarleyMax contains
all of the enzymes and other nutrients of green
foods plus the grass juice factor that promotes
health and healing. Cereal grass juices are a class
of foods by themselves. And BarleyMax is at
the top of the class. ✝

References  /  1. Kohler GO, Elvehjem CA, Hart EB. The Relation of the 'Grass Juice Factor' to Guinea Pig Nutrition: Five
Figures. J. Nutr. 1938;15(5):445-459.    /  2. Lakhanpal RK, Davis JR, Typpo JT, Briggs GM. Evidence for an Unidentified
Growth Factor(s) from Alfalfa and Other Plant Sources for Young Guinea Pigs. J. Nutr. 1966;89(3):341-346.  /  3. Singh
KD, Morris ER, Regan WO, O'Dell BL. An Unrecognized Nutrient for the Guinea Pig. J. Nutr. 1968;94(4):534-542.  /  4.
Bar-Sela G, Tsalic M, Fried G, Goldberg H. Wheat grass juice may improve hematological toxicity related to
chemotherapy in breast cancer patients: a pilot study. Nutr Cancer. 2007;58(1):43-8.  /  5. Ben-Arye E, Goldin E,
Wengrower D, et al. Wheat grass juice in the treatment of active distal ulcerative colitis: a randomized double-blind
placebo-controlled trial. Scand. J. Gastroenterol. 2002;37(4):444-449.  /  6. Karadag A, Ozkan T, Altinok B, Aydos S,
Sunguroglu A. Antiproliferative and apoptotic effects of wheatgrass (Triticum aestivum L.) extracts on chronic myeloid
leukemia (CML) cell line. Planta Med. 2007;73(9):540.

Growing Conditions
The area that is used to grow the barley grass
for BarleyMax is an old lake bottom in Utah,
which means there is an abundance of
minerals in the soil. There has been ancient
volcanic activity in the area, which adds to
the soil’s richness. There is also a river in the
valley that is constantly supplying the area
with fresh mineral content, and the fields are
continually improved with compost and
manure; all of the resulting pulp from
BarleyMax processing is also composted and
put into the fields. These growing conditions
are the key to ensuring the exceptionally high
level of nutrients in BarleyMax.

In addition, the higher elevation of the area
leads to a higher than average protein level in
the crop. Plus, the grass is grown during the
spring and fall rather than in the hot summer
so that the plants grow slower and pick up
more minerals and elements from the soil,
rather than growing too rapidly. This slow
growth is one of the reasons why BarleyMax
is better than indoor, homegrown wheatgrass.
Also, mold is not a problem with the
outdoor grass.

These growing conditions are the key
to ensuring the exceptionally high level
of nutrients in BarleyMax.

continued from the previous page



are cut without the grass ever touching the
ground. The grass is then ground, juiced, and
chilled to stabilize the nutrients. Using a
temperature of only 104-105F, the juice is then
dried within two minutes into a stable powder
with typical moisture of less than 7%. 

Care is also taken to protect the fragile juice
nutrients from oxidation. Carbon dioxide (CO2)
is injected into the juice prior to drying; this
becomes CO2 gas that surrounds the juice
particles at the top of the dryer. The CO2

dissipates as the drying particles fall to the
bottom of the drier, but not until they have
protected the juice during its wettest, most
vulnerable state. So, the vitamins, minerals, and
other nutrients are not oxidized when they reach
the consumer. After drying, the powder is kept in
a climate controlled storage environment to
maintain the nutritional stability until it is
packaged and shipped to the customer. 

Attention to Detail
Another key difference with the BarleyMax
process is timing. Exactly when the heat is
applied makes a significant difference in the
quality of the juice and resulting juice powder. If
fresh barley juice was poured on to a warm stove
top, the heat would significantly degrade
enzymatic activity, chlorophyll content and other
delicate nutrients. If the same thing was done
with powder, the nutritional degradation would
be substantially less. This example illustrates how
the chemistry of juice is much more active and
susceptible to degradation than a stabilized
powder. Under the same principle, any
unrefrigerated (unstabilized) fresh juice will begin
to rot and grow mold. A powdered juice with
low moisture (stable) will keep for years as

long as it’s kept cool and dry. When water is
added, the moisture reactivates the chemistry
of the liquid juice.

The science behind this example is the reason why
the BarleyMax process was designed to ensure that
the majority of the drying process occurs when
the temperature is relatively low (65F). Keeping
the temperature low while the juice is still in
liquid form locks in the nutritional integrity of the
original, fresh juice before the heat peaks at 104-
105F when the juice is closer to its powder form.

No Pulp, No Fillers
Some other barley “juice” powders on the market
contain pulp; that is, the fiber and juice are
ground together, then dehydrated and packaged.
This is obviously not ideal. The reason pulp is
removed in the first place is so that the body does
not have to digest fiber in order to absorb the
nutrients in the juice. Juice that is free from fiber,
then dehydrated is far more potent and more
easily assimilated at the cellular level. 

Other barley grass juices, though fiberless, contain
maltodextrin to stabilize the nutrients. Again, with
the BarleyMax process this additive is not
necessary. BarleyMax is 100% juice dried to a
powder… that’s it! 

Whole Food Benefits
The proprietary process used to dry barley juice
into BarleyMax is unmatched. By taking extra care
to preserve the vitamins, minerals and enzymes in
barley, these synergistic co-factors operate in
harmony as a stabilized whole food — a true
superfood — which benefits the body more than
any one nutrient could by itself. ✝

What Makes BarleyMax Different?
Barley grass itself provides an amazing array of nutrients to the human body. Many companies have
recognized its uniqueness, but making a barley grass product like BarleyMax that preserves barley’s
delicate whole food synergy is truly rare. It is a powerhouse of nutrition and vitality!

Superior Drying Method
To appreciate the superior, proprietary drying
method used to create BarleyMax, it is important
to understand the other three main juice drying
methods in the nutritional juice powder
industry:

Standard Spray Drying — Juices are dried to
powder quickly, however there is heat involved
over 150F, which kills the live enzymes. As the
juice dries the heat must be turned up. This
compromises the nutrition of the juice.

Freeze Drying — Typically touted as a higher
quality drying process, freeze drying still involves
heat that kills live enzymes (130F). Depending
on how much infrared heat is used, it can take
from 12 to 72 hours to dry a batch of juice,
which causes additional nutritional degradation.
If dried too quickly (requiring high heat), freeze
dried products can actually taste burned. Not to
mention, freeze drying requires that the liquid be
concentrated before drying, which again involves
heat and/or pasteurization.

Refractive Window Drying —This is a
relatively new process in the industry, but it still
involves enzyme-killing heat. Hot water in excess
of 160F is used to quickly warm the liquid juice
to dry it. Unfortunately, juice in its liquid form is
most susceptible to nutritional degradation. Even
though this is a quick process, it still subjects the
juice to conditions that destroy its enzymatic,
nutritive components.

The BarleyMax Process — By contrast, the
barley used for BarleyMax is harvested, juiced,
and dried all within a few hours (the fastest,
freshest method in the industry) all without
significant heat. 

When the young highly nutritious leaves of
barley are almost to the first jointing stage, they

The barley grass used for BarleyMax is harvested, juiced,
and dried all within a few hours.

13



SignatureRecipes
from Hallelujah Acres

The recipes for Black Quinoa Asian Slaw and 
Raw Organic Blueberry Pie are courtesy of the brilliant 
culinary team at Hallelujah Acres Café. The Café's affordable, 
gourmet menu of living food entrees is spectacular… and some 
of the best tasting in North America! Come see us soon!
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Raw Organic Blueberry Pie

Crust:
1 cup almonds
1 cup pecans
1 cup dates
1/4 vanilla bean or 1 tsp vanilla extract
1/2 tsp unrefined sea salt

1. In a food processor using the “s” blade, process
all ingredients except dates until nuts are pea
sized.

2. Add the dates and continue to process until well
combined.

3. Place into a 9” pie dish, and press evenly onto the
bottom and sides to form the crust.

Blueberry filling:
5 cups blueberries
2 bananas
1/4 cup coconut butter
1/4 cup raw unfiltered honey

1. In a food processor using the “s” blade, process 4
cups of blueberries, bananas, coconut butter and
honey until creamy and smooth.

2. Fold in the remaining blueberries and pour into
the pie shell.

3. Refrigerate for at least three hours to set.

Black Quinoa Asian Slaw

8 oz black quinoa
2 cups distilled water
4 navel oranges, segmented (reserve any juice)
2 cups shredded red cabbage
1 cup snap peas, cut at a decorative angle (bias cut)
1 cup shredded carrot
1 cup green onion, cut at a decorative angle (bias cut)
1 mango, diced
1/2 cup fresh cilantro, minced
2 Tbsp fresh ginger, minced
1 tsp Asian hot sauce (if desired)
1/4 cup apple cider vinegar
1/4 cup sesame oil
Black and white sesame seeds, to garnish

1. Rinse the quinoa until the water runs clear.
2. Bring the water to a boil and add the quinoa. Simmer for

12 to 15 minutes, then remove from heat and cool.
3. In a mixing bowl, combine the orange juice, vinegar, hot

sauce and ginger. Whisk in the sesame oil to create a
vinaigrette. 

4. Combine the quinoa with the remaining ingredients and
add the dressing.  

5. Toss well to coat, and refrigerate. Garnish with the
sesame seeds.
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Super Seeds
HOW CAN ANYTHING SO TINY BE SO MIGHTY? 

Sunflower Seeds 
Are you motivated to feel better, think better,
and have a sunny disposition? Including
sunflower seeds in your daily diet may be
nature’s remedy for the blues. 

Our overall mood and emotions are
regulated by the neurotransmitters in our
brains. Serotonin is one of the key
neurotransmitters that make us feel content
and peaceful. Low serotonin levels are a
contributing factor to depression.

So, how can we maintain high levels of
serotonin naturally? There are no foods that
contain serotonin; it must be manufactured by
the body. One of the raw materials used by our
bodies to make serotonin is tryptophan, and
sunflowers are filled with tryptophan.

Inadequate folate levels can also cause
depression. Sunflower seeds are very high in
folate. Magnesium is imperative for mood
stabilization as well. A quarter cup of
sunflower seeds provides 35% of our Daily
Value of magnesium.

It’s interesting to note God’s design for a
plant whose seeds can offer so many benefits
for happiness — just look at the way
sunflowers twist their little stems to follow
the sun all day long. 

Many times the pressures of life push people
to use drugs, alcohols, and sugar-laden foods
to relieve their stress. Instead, reach for the
sun in a tiny gray seed that just may turn
your blues to bliss. 

Chia
Remember the porcelain chia “pets” that
used to dominate TV advertising at
Christmas time? If you ever had one, you’ve
sprouted chia seeds! Today, the chia seed is
making a comeback from its cheesy
Christmas gift days. In fact, chia is being
touted as a superfood, but is it, really?

About the size of a poppy seed, chia is
definitely the hottest trend in the superfood
arena. A one-ounce serving provides 18% of
your daily value of calcium. They are high in

fiber as well as other minerals including
manganese, molybdenum, and phosphorus.
Chia seeds rank slightly higher than flax in
omega-3 fats. These fats are anti-inflammatory,
protect our skin from excessive sun exposure,
and are crucial for eyesight. Chia’s percentage of
omega-3 to omega-6 is approximately 3:1. 

No doubt, chia seeds are nutritious and
antioxidant-packed. Are they a superfood? That’s
debatable, but they’re still worth including in
your diet. Since they are more expensive to
produce than most other seeds, they are more
of a specialty seed, which may not be available
at your local grocery store.

Flax
Although flax is not the newest kid on the
block, it is still a super seed! As early as 650
BC, flax seeds were acclaimed as one of the
most nutrient dense foods on earth. In the fifth
century BC, Hippocrates (“the father of
modern medicine”) noticed that consuming
flax seed relieved mucous membranes,
abdominal pain, and diarrhea.

Hippocrates was right on with his observations.
Flax contains 12% mucilage, which is a soft,
water-soluble type of fiber that is soothing and
protective to the stomach and intestinal lining
while preventing irritation and relieving
inflammation. Daily consumption of ground
flax seeds can indeed improve digestion and
eliminate constipation as Hippocrates noted.  

In the eighth century
AD, Charlemagne was
so impressed with flax
that he passed a law

that required his
subjects to consume it. 

For centuries, Europeans cultivated flax for
nutritional values for humans and animals.
After World War II, many switched over to less

By Melody Hord

nutritious oils with a longer shelf life, because
flax oil is extremely light and heat sensitive.
Today, however, oil brands like Flora are
fastidious in their methods to keep unrefined
flax oil fresh.

If you eat flax seeds whole you will not receive
the richness inside. These precious seeds are
protected by a tough coating your body can
not break down. Therefore, grind your flax
seeds in a seed grinder just before
consumption so they will be as fresh and
delicious as possible. Fresh grinding also
ensures that the oils inside will not have time
to go rancid. Drink plenty of water during
consumption as the seeds can absorb up to five
times their volume of water. This will prevent
your stools from becoming dry. 

Hallelujah Acres’ B-Flax-D product is a ground
flax that has been stabilized so you will still
receive the wonder-giving properties of flax
without the hassle of having to grind them on a
daily basis. It also contains a high quantity of
B12 in bioavailable form (methylcobalamin)
and 2,000 IU of vitamin D3 per serving.

Flax is rich in omega-3 fats, the “king of fats.”
All the biochemically active organs of our
bodies, like our brains, sex glands and adrenal
glands, depend on these fats for proper
functioning and hormonal activity. 

Flax contains one hundred times more lignans
than any other plant (consistent intake of
lignans has been shown to reduce the risk of
cancer). Ground flax also helps to stabilize
blood sugar, among its many other attributes.

Flax is proof that you no longer have to be the
latest to be one of the greatest! 

Hemp Seeds
The next time someone asks you, “Where do
you get your protein?” tell them about the
quality and quantity of protein available in
hemp seeds. Hemp seeds are one of the best
sources of protein available on Earth. Unlike
beef, chicken, and pork, hemp seeds can be
eaten in their pure, raw, life–giving enzymatic
state, and offer much more protein per calorie
(and zero cholesterol).
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Protein is vital for muscles, ligaments, tendons, cellular activity,
balancing blood sugar and brain chemistry, etc. Hemp offers a
whopping 35%-50% protein and contains 18 amino acids,
including ALL essential amino acids (the ones your body
cannot manufacture on its own). 

Topping your salad with just 2 tablespoons of hemp seeds
gives you 11 grams of protein! The broad spectrum proteins in
hemp are hypo-allergenic, which means they are low in allergy-
forming reactions. Even plant based proteins like soy cannot
make that claim.

Hemp is 47% fat and an ideal source for both omega-6 (linoleic
acid and GLA) and omega-3 (ALA). 

Along with the excellent protein and EFA profile, hemp is
exploding with minerals. Hemp is sturdy and can grow up to
10 feet tall with its roots reaching 10 feet deep. Its ability to
retrieve nutrients deep within the soil provides a broad
spectrum of minerals including calcium, chromium, silicon,
and zinc, making it an outstanding source of both major and
trace minerals. In fact, 2 tablespoons of hemp provides 20% of
your recommended daily allowance of iron.  

Seeds are Super!
Even though hemp and chia are currently the rage, including a
variety of seeds in your diet will give you the best comprehensive
profile of nutrients. ✝

CERTIFIED
ORGANIC
SHELLED
HEMP SEED
Manitoba Harvest Certified
Organic Shelled Hemp Seed

(also known as hemp hearts) has a pleasant nutty
flavor, similar to sunflower seeds. This tasty
nutritional powerhouse is great for salads, baking,
or right out the bag! 

NEW 
GENERATION 
B-FLAX-D
Vital nutrition in a fantastic
fiber source. Formulated
specifically for long-term use,

providing an easy transition for those who have
been using Hallelujah Acres Fiber Cleanse.

Carotenoid Absorption
and Seeds 
In primarily raw, vegan diets like The Hallelujah Diet,

vitamin A is derived from beta-carotene and two other

carotenoids found in yellow, orange, red, and green

vegetables and in fruits. 

The Giessen study followed 43 German adults who

consumed a 98% raw diet for 2 years. Their daily

consumption of vitamin A was around triple the Daily

Recommended Intakes. Although most tested to be high

in plasma levels of beta-carotene, the levels were not as

high as you would think. Some 15% even had low plasma

beta-carotene levels. The main predictor of the

participant’s plasma carotenoid levels was their fat intake.

Our bodies can absorb fat-soluble carotenoids more

efficiently when there is a little fat in the intestine at the

same time; 3-5 grams of fat is all you need. 

Therefore, nibble on one tablespoon of pumpkin seeds or

hemp seed before you drink your carrot juice. Throw a

couple of tablespoons of flax seed on top of your salad, or

mix 4 teaspoons of chia in your smoothie. 

References  /  David Wolfe, Superfoods the Food and Medicine of the Future (North Atlantic Books, 2009)
Udo Erasmus, Fats that Heal, Fats that Kill (Alive Books, 1986) • Brenda Davis, RD and Vesanto Melina, MS, RD, With
Rynn Berry, Becoming Raw, the Essential Guide to Raw Vegan Diets (Book Publishing Company, 2010) • Brendan Brazier,
Thrive Fitness, The Vegan-Based Training Program for Maximum Strength, Health, and Fitness (DeCapo Press, 2009) • Barbara
L. Minton, Natural New.com (April 30, 2009) • www.ultraprevention.com/healing/depression.htm
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Sea vegetables are an amazing class of organisms
(algae). They offer the broadest range of minerals
of any food because they are surrounded by
seawater, which contains virtually all of the same
minerals found in human blood — it is literally
the lifeblood of Earth itself! As such, it’s not
difficult to comprehend that sea vegetables are a
crucial source of human nutrition. They are an
excellent source of iodine, a very good source of
vitamin K, riboflavin (B2), folate (folic acid),
calcium, iron, magnesium, and manganese, and a
good source of dietary fiber, vitamin C,
pantothenic acid (B5), zinc, and copper.

Historical Use
Sea vegetables and their blue-green algae cousins
are not new to the human diet. Civilizations
around the world have used them for centuries
and even millennia. Sea vegetables have always
been a part of Japanese diets, while the Chinese
reserved them for honored guests and royalty.

African peoples living near Lake Chad have been
consuming spirulina blue-green algae since the
beginning of habitation in the area. Sifted from
the lake then dried on rocks, spirulina supplies
these people with the highest protein content of
any edible living thing on earth (including
animal flesh). Hemp's celebrated 50% protein
content pales in comparison to spirulina's 65-
71%. Furthermore, a study in 2005 found that
spirulina protects against hay fever and a 2007
study found that volunteers taking 4.5 grams of
spirulina a day exhibited significant improvement
in cholesterol and blood pressure readings. 

Raw food advocates worldwide are
finally making ground in their effort
to convince the public that weeds
are winners. Dandelions are showing
up in mainstream produce sections,
wild foods are regaining popularity,
and lowly seaweeds now have new
respect as “sea vegetables.”

Iodine
The human body cannot live without iodine.
Iodine helps organs to function more effectively
and is especially important for the regulation of
the thyroid gland. The thyroid needs iodine to
function in its capacity to affect nerve health,
bone formation, reproduction, speech, mental
state, and more. The good news is that putting
iodine back into the body can reverse problems
caused by iodine deficiency, and sea vegetables
like kelp are an easy way to do it. 

Sea vegetables are creation’s richest source of
iodine and kelp is the most abundant, iodine-rich
sea vegetable. This brown algae can have up to
8000 parts per million (ppm) iodine. Since
medieval times, brown kelp has been used to treat
goiter, an enlargement of the thyroid gland
caused by a lack of iodine. Nori tends to have the
least iodine of the commonly eaten sea vegetables
at 15 ppm.

Safety, Sustainability 
and the Future
In the same way that sea vegetables readily absorb
and retain nutrients from the surrounding
seawater, they can also absorb and retain heavy
metals. In fact, marine ecologists have been
known to use sea vegetables to gauge the level of
toxification in various waters. 

Until the 1960s, all commercial sea vegetables
were harvested from the wild. The first seaweed
farm was established by the University of Hawaii
in the 1970s. Today, sea vegetable farming is
widespread, however the risks of environmental
conditions and human ecological interference
remain (oil spills, sewage pollution, etc). It is
important to consider only certified organic sea
vegetables in order to ensure a safe, contaminant-
free product.

The sea vegetable known as hijiki has been
particularly infamous for its arsenic exposure.
Between 2000 and 2005, authorities in England,
News Zealand, and Canada issued public health
advisories regarding hijiki. However, certified
organic hijiki was never part of this advisory, and
levels of arsenic found in other types of sea
vegetables have been relatively small. 

In an effort to both sustain sea vegetable
production and maintain its purity and potency,
an Israeli company (NoriTech) has become the
first to commercialize the growing of nori in
land-based ponds. The company’s goal is to
produce a consistent, standardized product that is
virtually free of environmental pollutants and
weather related crop damage. Its proprietary
technology also allows for year-round nori
production in contrast to the traditional ocean
based system, which has a crop once a year. ✝

Common Edible Sea Vegetables
Arame  /  Badderlocks  /  Bladderwrack  /  Carola  /
Carrageen moss  /  Chlorella  /  Cochayuyo   /  Dulse  /
Euchema cottonii  /  Gutweed   /  Hijiki or Hiziki  /  Irish moss  /  Laver   /  Limu  /
Kala   /  Kombu   /  Mozuku   /  Nori  /  Oarweed  /  Ogonori  /  Sea Belt
Sea Grapes or Green caviar  /  Sea Lettuce   /  Spirulina  /  Thongweed  /  Wakame

NOTE:
All sea vegetables are edible (though some are not very palatable). 

References  /  www.nutritiondata.com • www.worldshealthiestfoods.com • "New seaweed
growing method". Nutrition Research Newsletter, October 2008. • Wolfe, David (2009).
Superfoods : the food and medicine of the future. Berkley, California: North Atlantic Books •
Iodine Helps Kelp Fight Free Radicals and May Aid Humans, Too Newswise, Retrieved on July 8,
2008 • Mao, TK, et al. "Effects of a Spirulina-based dietary supplement on cytokine production
from allergic rhinitis patients." Journal of Medicinal Food. Spring 2005;8(1):27-30. • Torres-
Duran, Ferreira-Hermosillo, & Juarez-Oropeza. (2007). Antihyperlipemic and antihypertensive
effects of Spirulina maxima in an open sample of Mexican population: A preliminary report.
Lipids in Health and Disease. 6, 33 • www.oceanvegetables.com • www.fruitguys.com

Micro-Max            
Micro-Max, derived from
dehydrated sea vegetables,
helps overcome
micronutrient deficiencies in
our foods by providing the
essential trace minerals
necessary for good health. 

An Octopus’ Garden
The Critical Importance of the Ocean

To order, call toll free 
800.915.9355

or order online at www.hacres.com

#SPSRC0432   $14.95



Reading Between the Lines
With minor exceptions this book represents nothing more than an extension of the arguments for the Atkins
diet. The authors try to convince the readers into believing that the science 'establishment' has finally begun
to validate this diet on a wide scale, but this is simply not true. The authors, for example, highlight in the
introduction that "in the last few years more than 50 basic and applied studies have been published which,
in addition to validating the safety and effectiveness of the Atkins Diet, also provide new insights into ways
to optimize the Atkins lifestyle.” 

For most readers, this implies, according to the authors, that there are 50 studies that document the
superiority of the Atkins diet over other dietary strategies that can be considered for a long-standing

dietary lifestyle. But, in Chapter 1 they somewhat paradoxically say that there are 7 studies (only)
lasting 6 months to 2 years that compare the Atkins Diet with "other common weight loss

strategies,” a time considered by them to be long-term. But, in reality, this time still falls
far short of the lifestyle of many years that they advocate for using this diet. 

They illustrate a so-called long-term effect by citing a study done in Kuwait that
highlights the magnitude of the health benefits that can be achieved with a “low

carb” diet (<20 g/day, later adjusted to 40 g/day). This study certainly
improved clinical lipids and lowered body weight (an average loss of 60

pounds). But the authors of this new book fail to tell the readers that this
Kuwaiti diet was extremely low calorie, containing only about 970

calories per day for subjects weighing, on average, 235 pounds with a
body mass index (BMI) of 39. Any diet this low in calories,

regardless of its nutritional composition, will reduce body weight
like this. Omitting this information, the authors of this new

book then go on to state that, with coaching of the subjects
for a year, “this diet outperformed that of any of the

randomized groups in the other 7 studies.” Knowing
nothing about the other 7 studies, the reader must then
accept at face value the superiority of the Atkins Diet
alleged by the authors. This is an unacceptably superficial
way to compare the findings of these studies. 

I know something about these other studies said to
confirm the superiority of the Atkins Diet, especially the
study that the authors list first in their book and
repeatedly cite in their list of references. This is a study by
Gardner et al at Stanford University that was published in
the Journal of the American Medical Association (JAMA) in
2007. The flaws in this report are serious and are often

repeated in other studies on the Atkins Diet. Of even more
concern was the rapid and widespread media recognition quickly

given to the findings of this Gardner et al study. 
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Although the authors of The New Atkins for a New You
certainly promote a message that they believe is scientifically
valid and useful, and although a very large number of people
agree with them, I take exception for several reasons. 

Superfoods vs Superficial Science
By T. Colin Campbell, author of The China Study



Major headlines were published
across the country in a way to lead
most people to believe that the
Atkins study had finally made the
grade as a superior diet. Now, in
this new book, the findings of a
flawed study appear once again,
this time being repeatedly cited as
evidence of good science. 

Because the Gardner et al study had serious flaws
and was destined to create major media
comment, it therefore required critique at the
time it was published. Conventionally in science,
after publication of a study, this is initially done
using a widely accepted, letters-to-the-editor
format that might be considered as an extension
of the peer-review process. Four of us in the
profession therefore duly submitted our letters to
the editor of JAMA to point out these flaws and
to seek the investigators' comments. Most of the
time, such letters, after some modest peer review,
are routinely published, but not in this case. 

In my letter, the flaw that I found especially
repugnant (and obvious) was their comparison of
the Atkins Diet results to the low fat, plant-based
diet of Dean Ornish pejoratively called “extremely
low” by the researchers. The original Ornish diet
contains only 10-12% fat like other whole food,
plant-based diets but Gardner et al
inappropriately tested a grossly distorted “Ornish
Diet” that contained 29% fat! To add further
insult, they called this falsely fabricated diet
“extremely low in fat.” The distortion of the diet
was even more serious because the Gardner
version of the Ornish Diet contained 18%
protein, which is 70-80% higher than the
amount recommended. Fat and protein together
comprised 48% of the Gardner version of the
diet, rather than the 20-22% usually seen in
whole foods, plant-based diets. 

The practice of Atkins Diet
researchers of making improper
diet comparisons like this has
occurred far too often. As a
result, unsubstantiated claims are
repeatedly made and dressed up
as good science. 

Even more confounding in this history is the
repeated misuse of terms and words that define
high and low amounts of fat and carbs. New
words (like “carbs”) with nebulous meanings are
created. Improperly defined benchmarks of 'high'
and 'low' dietary levels of fat and carbohydrate
are used that greatly confuse comparisons with
other dietary strategies. 

Atkins himself seems to be the first to have
developed the now widely used term “carb.” I am
of the strong opinion that this was a contrived
marketing word that was originally meant to
question the recommendations being made at
that time to consume more whole vegetables,
fruits, legumes and grains. Generalizing the so-
called nutritional advantage of “low carb” diets
had the effect of diminishing the health value of
these plant-based foods because these are the only
whole foods that contain carbohydrates. Even
though more recent attempts are being made to
distinguish “bad” carbohydrates from “good”
carbohydrates by superficially “counting carbs”
(as if these are entities that can be counted), this
still stigmatizes the exceptional health value of a
whole food, plant-based diet. Virtually anyone of
any scientific substance during the past half-
century has known that relatively simple (“bad”)
carbohydrates like sugar and refined flour, cause
health problems. But this does not mean that we
can generalize this large and complex class of
nutritionally valuable carbohydrates, as found in
whole, plant-based foods, into a single class called
carbs, then demonize the superior nutritional
value of these high carbohydrate foods. 

I have many other concerns with
this book as to its scientific
credibility, too many to
document here. Their discussion
on protein, however, merits
attention because of the not so
obvious but nonetheless pivotal
role of this nutrient when
justifying the Atkins Diet. 

The authors’ protein discussion not only sends
the wrong message and is extremely superficial,
but also it is factually wrong. For example, they
emphasize that the RDA (about 8-10% of total
diet calories) for protein “reflects the minimum,
not the optimal, amount of protein an average
healthy person needs.” Wrong. The RDA is not
and was never meant to be the minimum
amount of protein needed. The RDA is about 2

standard deviations above the minimum
daily requirement (MDR) so as to insure
that the minimum requirements of
virtually all people are being met. If all
people theoretically consumed the RDA
level of protein, about 98% of them would
be consuming in excess of their needs! The
authors' perception that the RDA is a
minimum requirement encourages, in
effect, a higher than necessary
consumption of protein. This is a clear bias
favoring higher protein consumption
(meaning animal-derived protein) that
then extends to further comments by the
authors that plant protein is, in effect, not
as good as animal protein (1) because it is
“incomplete” and (2) because it does not
“satiate” as well, thus suggesting, in the
authors’ view, the need for still more oil/fat
to this already high fat diet. 

Finally, they recommend 20-25% dietary
protein then claim somewhat defensively that
this is not a high protein diet. This is
nonsense. The present range of dietary
protein for the vast majority of the population
is about 11-22% of calories (average of 17%),
with three-fourths of this protein provided by
animal-based foods. The Atkins
recommendation for dietary protein is triple
that of the RDA, high by anyone's standard
(except for these authors). A whole food
plant-based diet of mixed vegetables, fruits,
legumes, grains, and tubers can easily provide
the RDA of about 8-10% dietary protein,
based on long established experimental
evidence (since 1943) that this is more than
enough protein. Increasing protein above the
RDA of 8-10% up to an average of 17% is
generally obtained by consuming increasing
amounts of animal-based foods. Furthermore,
increasing dietary protein from about 10-
12% to 20%, for example, eventually
increases risk for most people for a large
number of diseases and conditions too
numerous to discuss here. These include
serious diseases like cancer, heart disease,
osteoporosis, and certain autoimmune
diseases, as well as an overwhelming number
of explanatory mechanisms. The authors
mentioned none of these health problems
associated with the high dietary protein of the
Atkins Diet. Like a house of cards, a diet ever
higher in animal protein-based foods, usually
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along with higher dietary fat (the typical Atkins
recommendation) leads to early death and
disability resulting from the diseases that kill most
of us in the U.S. before our time. 

The major problem with this
book goes well beyond the
numerous specific errors
committed by these authors.
It is the misguided Atkins Diet
paradigm into which this book
is inserted that is a much more
ominous problem. 

Most people agree that there are health problems
with the standard American diet (SAD), which,
on average, is 17% protein and 35% fat (totaling
52%), leaving 48% for carbohydrates. The Atkins
diet rightly recommends reducing the “bad”
carbs. However, it primarily replaces them with
increasing protein (30%) and fat (40%) thus
compromising an already low intake of highly
nutritious carbohydrate-rich, plant-based foods.
Within 10 years or less, I predict that most
people using the Atkins Diet will either quit or
experience serious health problems, although
many may see more health benefits than adverse
health effects in the short run. The nomadic
Masaai of eastern Africa who consume large
amounts of meat, milk, and eggs incur (like old
American men) extensive atherosclerotic lesions
in spite of extensive walking. 

The same decreased consumption of “bad” carbs
can be easily accomplished by a whole food,
plant-based diet — not by increasing fat and
protein, but by increasing the consumption of a
whole food, plant-based diet that contains the
countless antioxidants and complex carbohydrates
(e.g., fiber). This simultaneously avoids excessive
intakes of protein, fat, and bad “carbs” (like sugar
and refined flour) while enhancing the intake of
the highly nutritious whole food, plant-based

continued from the previous page

Dr, Campbell with
Rev. George Malkmus
at Hallelujah Acres in
Shelby, NC.

foods. This is far superior to replacing the “bad”
carbs with fat and protein, mostly from animal-
based foods, that contain little or no antioxidants
and complex carbohydrates. 

Finally, the authors in this book are committed to
finding scientific evidence that encourages people
to consume foods of personal choice, generally
meaning high fat, high protein based meats, milk,
and eggs. This pleases many people who like to
hear good things about their bad habits, but this is
a strategy that can seriously bias scientific
objectivity. It should be noted that fat, salt, and
sugar are acquired tastes and, for fat and salt, there
is convincing evidence showing that within a
month or so, these addictions can be reversed
while new and healthier taste preferences emerge. 

This brings me to my final question, namely, why
do many Atkins-oriented people personally
accustomed to high fat, high salt, and high protein
diets adamantly refuse both to personally try a
whole foods, plant-based diet and even refuse to
learn about its extraordinary health benefits? A
partial reason for this may be that they don't
realize that taste preferences can markedly change.
It is irresponsible for scientists and would-be
scientists to dismiss health-promoting scientific
evidence merely to please companion readers and
listeners? I deeply honor, above all else, people
having the right to choose, but I strongly reject
withholding information that may assist their
making wise choices for themselves. ✝

This article is an excerpt of a book review originally
published on Amazon.com. Used with Dr. Campbell’s
permission. The opinions expressed in this article are solely
those of Dr. T. Colin Campbell and do not necessarily reflect
those of Hallelujah Acres. For information on Dr. Campbell’s
online courses, visit www.tcolincampbell.org/courses-
resources/courses 
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The Hallelujah Diet Concept
The Hallelujah Diet is not a diet restriction plan — it’s a
flexible, nutritional concept that encourages replacement over
restriction by adding more enzymatically-rich, living foods to
your diet to achieve optimal health. 

Use this
four-page
pull out
section! 

A reference guide to 
The Hallelujah 
Diet Concept.

The Hallelujah Diet follows a ratio of 85% raw, 
uncooked, unprocessed food, and 15% cooked food.

The 85% Raw Portion
The dense, living nutrients found in raw foods and their juices produce abundant energy
and vibrant health while satisfying our cells’ nutritional needs. These are the foods that
compose God’s original diet for mankind in Genesis 1:29, the basis for The Hallelujah Diet.
(See page 25)

The 15% Cooked Portion
While 100% raw food diets may seem ideal, including 15% cooked foods has more positives
than negatives. Cooked foods help maintain body weight and can help to curb rapid
detoxification. It also makes The Hallelujah Diet more feasible, and can help to release
nutrients that are difficult for the body to draw from raw foods alone. 

Since cooked foods do not contain living enzymes, they digest slower, so they should be
consumed after the raw food portion of a meal. (See page 25)

As Right As You Can, As Often As You Can
Let’s be honest… who wants to go on a diet that’s not going to be enjoyable? Especially a
diet that is supposed to be lifelong, rather than just a temporary fix! The idea is to have fun
with it! Trying to get it right 100% of the time is like trying to score 100% on every test. It’s
not only unrealistic, it’s nearly impossible. That’s why The Hallelujah Diet focuses on the
basics. Keep it simple.

Anybody Can Do It
As busy people ourselves, we recognize the busy life you lead. If we want to incorporate The
Hallelujah Diet into our own lives, we have to make it simple enough for others to do the
same. No matter who you are, you can incorporate The Hallelujah Diet concept into your
life — even if your schedule makes it look different in real life than it does on paper.

Paul Malkmus, Hallelujah Acres CEO

Ann Malkmus, Hallelujah Acres Chief of Marketing and Education

The key 
is to fit 

The Hallelujah Diet
into your life,

rather than trying to fit
your life into the diet.
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The Hallelujah Diet Concept

Mid-Morning
Fresh vegetable juice
• 8 oz glass of fresh vegetable juice (2/3 carrots,

1/3 greens).

Other Options
If you don’t have a juicer or fresh juice is not available,
try one of these:
• Blend one serving each of CarrotJuiceMax and

BarleyMax.
• Piece of fresh fruit (keep to 15% of your daily

food intake to reduce natural sugar intake).
• Smoothie made with fruits and greens (if you

didn’t have one for breakfast).
• Broccoli, cauliflower florets or celery sticks with

some almond butter 

B-Flax-D or FiberCleanse 
• 30 minutes after a mid-morning snack is the

perfect time to use Fiber Cleanse (during the first
90 days of the Hallelujah Diet, use as directed),
B-Flax-D, or freshly ground flax seed. These will
help to maintain optimal bowel function. 

Lunch
20 minutes before – BarleyMax
• Having BarleyMax 20 minutes before a meal is best,

but don’t worry if you forget. Just getting it into
your system at any time is better than not at all!

Meal ideas
• Try to keep lunch as raw as possible if you’ve had

something cooked in the morning or plan to in
the evening – remember the 15% daily maximum
of cooked food. Try a vegetable salad, blended
salad (salad smoothie), fruit/veggie smoothie,
Hallelujah Acres Survival Bar, pita pocket stuffed
with veggies, etc. 

Mid-Afternoon
Fresh vegetable juice
• 8 oz glass of fresh vegetable juice (2/3

carrots, 1/3 greens).

Other Options
• See mid-morning suggestions or invent

some of your own – just remember to keep
most  of it raw.

Supper
20 minutes before – BarleyMax
• 20 minutes before is best, but the body

may assimilate BarleyMax even better if
consumed at the beginning of a meal that
contains beneficial fats.

Meal ideas
• Always eat a large portion of raw foods first

(a large salad is an easy one). Try including
nuts, seeds, avocadoes, etc.

• The cooked portion of the meal could be
anything in the cooked portion column on
the next page. Use your imagination – the
possibilities are endless!

Make The Diet Fit Your Life – Not The Other Way Around
The key is to fit The Hallelujah Diet into your life, rather than trying to fit your life into the diet. If that means having the cooked portion of
your food at a different time of day, go ahead. If that means having your BarleyMax at the beginning of a meal because you forgot to do it 20
minutes beforehand, that’s okay, too.

Just remember the basics — get 85% of your nutrients from raw foods and keep cooked foods to a daily maximum of 15% (growing children
should eat a 50/50 raw food to cooked ratio to ensure adequate caloric intake). 

The Hallelujah Diet Concept
Don’t worry if you can’t do this perfectly…
just get it as right as you can, as often as you
can, without beating yourself up about it.

Breakfast:
BarleyMax – Capsule or Powder Form
• Take BarleyMax as soon as you get

out of bed. It’s best not to consume
fiber-containing food in the morning.
It hinders the body’s cleansing efforts
that continue for a few hours after
you awaken.

Other Options
• If you need to eat something, make s

ure it’s something that is easy on your
digestive system, like a piece of fruit, a
fruit smoothie or whole grain cereal
(raw if possible) with rice milk or
almond milk.

Kids
• Children need more than BarleyMax

for breakfast. They need more good fats
and proteins than adults and they may
need more frequent meals. After
BarleyMax, a breakfast of raw fruit and
whole grain (hot or cold) cereals would
be a good choice. 

BOOKS
For meal ideas, try books like Simple
Weekly Meals Plans (Volumes 1 & 2),
Top Raw Men, and Hallelujah Kids.
All are available at www.hacres.com

SUPPORT 
Hallelujah Acres’ 60 Day Challenges
are online video programs that help
keep you on track, provide helpful
hints, and give you recipes each day.
Visit 60DayJuiceUp.com

RESOURCES
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* Though some of these foods may not be considered “cooked,” most packaged products (unless specifically marked “raw”) are heated to kill bacteria and increase shelf life. This process also
destroys the living enzymes, which means cooked foods cannot contribute to optimal health as effectively as raw foods can. This is why The Hallelujah Diet only includes 15% cooked foods.

Don’t Just Remove Foods – Replace Them
Why just give up harmful foods when you can replace them with creative, healthy replacements? You can replicate your favorite foods in a
healthier manner that will support the body rather than detract from good health. That’s what The Hallelujah Diet is all about.

REMOVE THESE…
Beverages: Alcohol, coffee, caffeinated teas, carbonated
beverages, all artificial and sugar containing drinks, sport
drinks, and all juices containing preservatives, refined salt,
sugar, and artificial sweeteners.

Dairy: All milk, cheese, ice cream, whipped toppings, and
non-dairy creamers. (Read Dr. T. Colin Campbell’s book,
The China Study, for documentation.)

Soy Products: Soy has estrogenic isoflavones. Estrogen
can be a contributing factor in all female cancers. 

Fruit: Canned and sweetened fruits, along with non-
organic and sulfured dried fruits.

Refined and/or Enriched Grains: Refined,
bleached flour products, most cold breakfast cereals, and
white rice. (Refined grains are devoid of fiber and can
cause constipation.)

Meats: Beef, pork, fish, chicken, eggs, turkey,
hamburgers, hot dogs, bacon, sausage, bologna, etc.
Animal source foods are the leading causes of heart attack,
stroke, cardiovascular problems, cancer, diabetes,
osteoporosis, heartburn, gout, acid stomach, etc.

Nuts and Seeds: All roasted and/or salted seeds
and nuts.

Oils: All lard, margarine, shortenings, and anything
containing hydrogenated oils or trans fats.

Seasonings: Refined table salt and any seasonings
containing it. Refined table salt is a leading cause of high
blood pressure. 

Soups: All canned, packaged, or creamed soups
containing salt or dairy products.

Sweets: All refined white or brown sugar (white sugar
with molasses added), sugar syrups, chocolate, candy,
gum, cookies, donuts, cakes, pies, or other products
containing refined sugars or artificial sweeteners. 

Vegetables: All canned vegetables with added salt or
preservatives, or vegetables fried in oil.

…REPLACE WITH COOKED FOODS*
Beverages: Caffeine-free herbal teas and cereal-based
coffee-like beverages, bottled organic juices.

Dairy Alternatives: Non-dairy cheese, almond milk,
hemp milk, and rice milk (use sparingly).

Beans: Lima, adzuki, black, kidney, navy, pinto, red,
and white.

Fruit: Cooked and unsweetened frozen fruits (limit fruit
to no more than 15% of your diet to reduce natural sugar
intake).

Grains: Whole-grain cereals, breads, pasta, brown rice,
millet, etc.

Meat substitutes: Cooked beans, mushrooms,
vegetables, grains, etc. can satisfy the “full” feeling of
meat without the negative effects of animal source foods.

Nuts & Seeds: some nuts (such as cashews and
almonds) are required to be pasteurized for retail sale but
are suitable if not roasted or salted.

Oils: Vegan mayonnaise made from cold-pressed oils.

Seasonings: Same as the raw portion, plus unrefined
sea salt (use sparingly).

Soups: Soups made from scratch without fat, dairy, or
refined table salt.

Sweeteners (use very sparingly): Raw,
unfiltered honey, stevia, agave nectar, rice syrup,
unsulphured molasses, sorghum, carob, pure maple syrup,
palm sugar. 

Vegetables: Steamed or wok-cooked fresh or frozen
vegetables, baked white, yellow or sweet potatoes, squash, etc.

…REPLACE WITH RAW FOODS
Beverages: Freshly extracted vegetable juices,
BarleyMax, CarrotJuiceMax, BeetMax, and re-mineralized
distilled water. Fruit juices are high in natural sugar; keep
to a minimum.

Dairy Alternatives: Fresh almond milk, creamy
banana milk, frozen banana, strawberry, or blueberry
“fruit creams.”

Beans: Green beans, peas, sprouted garbanzos, sprouted
lentils, mung beans, and other legumes (not peanuts –
they are hard to digest and prone to mold).

Fruit: All fresh, as well as unsulphured organic dried
fruit (limit fruit to no more than 15% of your diet to
reduce natural sugar intake).

Grains: Soaked oats, raw muesli, dehydrated granola,
dehydrated crackers.

Meat substitutes: Sprouted beans, chia seeds, and
hemp seeds are all protein-rich plant foods. 

Nuts & Seeds: sunflower seeds, macadamia nuts,
walnuts, raw almond butter, or tahini (consume sparingly).

Oils and Fats: Extra virgin olive oil, virgin coconut oil,
Udo’s Oil, flaxseed oil (the oil of choice for people with
cancer, except men with prostate cancer who may be better
served meeting the essential fat needs through freshly
ground flaxseed), and avocados.

Seasonings: Fresh or dehydrated herbs, garlic, sweet
onions, parsley, and salt-free seasonings.

Soups: Raw, chilled soups made by blending raw
vegetables and/or fruits in a blender.

Sweets: Fruit smoothies, raw fruit pies with nut/date
crusts, date-nut squares, etc.

Vegetables: All raw vegetables.
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The Hallelujah RECOVERY Diet
The Hallelujah Diet is a powerful force to empower your immune system to
address a serious health problem. For this situation, we have developed The
Hallelujah Recovery Diet — a more aggressive approach that will quickly equip the
body so that it can perform radical healing in a crisis.
The Hallelujah Recovery Diet is identical to The Hallelujah Diet concept, but increases its
nutritional power through an increased number of servings of an optimally processed barley juice
powder and the number of servings of vegetable juice (2/3 carrot and 1/3 greens).

For example:
• Start with barley juice powder at 7:00 a.m.
• Then a vegetable juice at 8:00 a.m.
• Have another barley juice powder at 9:00 a.m.
• Alternate the two juices every other hour (skip juice during the lunch and supper hour and

extend juices into the evening).

Juicing is the most efficient way to nourish the body at cellular level. Consuming a vegetable or
barley juice drink on an hourly basis will provide the body with powerful nutrition in an easy to
assimilate form. These 12, hourly juices flood the body with a broad spectrum of naturally
occurring vitamins, minerals, and trace elements consistently throughout the day, which the body
uses to rebuild its self-healing ability.

In addition to intense juicing, those using diet to aggressively support the body’s self-healing have
often implemented many of the following:

• Using a good probiotic supplement aggressively for 3 to 4 weeks by taking up to 24 billion
CFUs (1 capsule) 3 to 4 times daily to help rebuild a healthy balance of intestinal flora.
Afterwards, many choose to continue a maintenance serving of 1 to 2 capsules daily.

• Using 1 capsule of a good digestive enzyme with each juice and 2 to 4 with each meal for the first
3 to 4 weeks to maximize the absorption of nutrients from foods so that the body receives the
most nutrition available from these foods.

• The use of curcumin, the biologically active extract of the turmeric spice, can help supply the
body with an abundance of free radical fighting nutrients.

• Iodine supplementation to support the thyroid and the immune system.

• When following a plant-based diet, it is important to insure that a good source of essential fats is
available. Taking 1 to 2 tablespoons of flax seed oil or 3 to 4 tablespoons of ground flax seed daily
(if dealing with prostate issues, research indicates the use of flax seed rather than the oil may be
more advantageous) will help meet the essential fat needs of the body.

• It is also important to avoid a B12 deficiency by taking a sublingual B12 supplement (the active
methylcobalamin form, not cyanocobalamin) daily.

• As the body begins cleansing, it is important that the toxins are eliminated timely and efficiently
through optimal bowel function (2 to 3 well-formed stools daily). A good fiber supplement may
be helpful in achieving optimal bowel function.

• Stress can have a detrimental impact on the body’s ability to heal and should be eliminated as
much as possible. Exercise (when possible) and spiritual nourishment through God’s Word are
excellent ways to release tension.

• Ample amounts of sunshine are important for optimal production of vitamin D. If adequate
sunshine is not possible, a vitamin D3 supplement can help meet the body’s need for vitamin D. It
is wise to have vitamin D levels tested prior to supplementation. Contact Hallelujah Acres for
details regarding the availability of an inexpensive option for determining vitamin D levels.

PLEASE NOTE: Physical problems do not develop overnight — they don’t go away overnight, either. It
may take as long as 12 to 18 months of following an aggressive nutrition plan to provide the body
with the best opportunity for rebuilding when facing illness and disease.

Every week, more than 80,000
people receive Rev. Malkmus’

FREE email Health Tips. 
Go to www.hacres.com and
subscribe for FREE today!

Use this
four-page
pull out
section! 

A reference guide to 
The Hallelujah 
Diet Concept.

Get the scoop on the 
latest trends and discoveries

– it’s healthy living for 
real people!

http://ampm.hacres.com

These statements have not been evaluated by the Food and Drug Administration. These products are not intended to diagnose, treat, cure or prevent any disease.  •  Products, prices, and availability subject to change



Berries in Disguise
Superfoods that help protect the body from toxins

• In vitro research has shown that blueberry
anthocyanins, proanthocyanidins, resveratrol, flavonols,
and tannins inhibit mechanisms of cancer cell
development and inflammation. Some blueberry
species contain significant levels of resveratrol in their
skins.2 Their antioxidants can slow the aging process
and reduce cell damage that can lead to cancer.

• Cherries are rich in quercetin (a flavonoid) and ellagic
acid, which are potent anti-cancer agents. They contain
anthocyanins (red pigment) that have been shown to
reduce pain and inflammation in rats.

• Blackberries are rich in antioxidants, vitamin C and E,
and ellagic acid, all of which help fight cancer and
prevent excess inflammation.

• Blueberries and raspberries contain lutein, which is
important for healthy vision.

• Human clinical trials on the muscadine seed have
demonstrated cardiovascular benefit while in vitro
studies are showing tremendous anti-cancer potential.
“The chemical constituents of muscadine grapes differ
from most other grape varieties, as they are richer in
chemicals called anthocyanins. Anthocyanins, which
produce the red and purple colors of the grapes, have
strong antioxidant activity and have shown several anti-
tumor effects, including inhibition of DNA synthesis
in breast cancer cells, of blood vessel growth in some
tumors, and of enzymes involved in tumor spread.”3

These are just a few of the unique benefits of
commonly recognized berries. Many research studies
have demonstrated the powerful positive influence that a
wide variety of berries may have on human health. ✝ X

All Berries Are Not “Berries”
We are all familiar with the antioxidant benefit of
blueberries, raspberries, and tropical fruits such as the
acai berry — but are there other aspects of these
amazing foods that warrant their place in our regular
diet? Perhaps we need to first determine the definition
of a berry (it may not be what you think). 

When the word berry is mentioned, my mind
immediately goes to the berries names in the
preceding paragraph. However, Webster defines a
berry as a “…fruit derived from a single ovary and
having the whole wall fleshy, such as the grape. b. A
small, juicy, fleshy fruit, such as a raspberry, regardless of
its botanical structure.” This broadens the common
idea of a berry considerably.

Recently in my readings, I encountered a book titled
Muscadine Medicine that details the history of the
amazing muscadine grape (or “berry”) in the Native
American culture as both food and medicine.
Phytochemicals within the muscadine provide
tremendous antioxidant activity and anti-
inflammatory benefit. Of all berries, they boast
some of the richest antioxidant activity and are high
in flavonoids, anthocyanins, oligomeric
proanthocyanidins (OPCs are powerful
bioflavonoids), and hydrolysable tannins (polymers
of ellagic and gallic acid) — all of which contribute
to protection of the vascular endothelial cells.1

Health Benefits
Most berries are whole food sources of many
naturally-occurring, plant-based nutrients that
exhibit tremendous positive influence on a host of
genes. They help protect the human body from a
wide array of environmental and food-borne toxins
we are exposed to daily. 

Amazing Research Results
In a 2008 publication of the journal Cancer Research,
“Researchers at the Ohio State University Comprehensive
Cancer Center examined the effect of freeze-dried black
raspberries on genes altered by a chemical carcinogen in an
animal model of esophageal cancer.” The activity of 2,200
genes was affected in only one week. In the animals that
consumed freeze-dried black raspberry powder, 460 of
those genes were restored to normal activity. 

We live in an age where
almost everyone has grown
up expecting quick fixes to
health challenges. The true
solution to chronic illness,
however, is to nourish the
body with the whole,
natural foods God designed
for us, rather than isolated
components of whole foods.
On The Hallelujah Diet,
we focus primarily on
vegetables as the
“superfoods” rather than
fruits (because of the sugar
content). In so doing we
often overlook the powerful
disease-fighting properties
of berries. 

By Olin Idol, ND, CNC

Blueberry Snack Bar        
Bursting with gently dehydrated blueberries,
this enzyme-rich, cookie-like treat could
very well rival even grandma’s recipe! 
#FDGLF0113
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References: / 1. Muscadine Medicine, Diane Hartle, PhD, Phillip Greenspan, PhD, James Hargrove, PhD  /  2. Journal of Agricultural Food Chemisty, July 2004 / 
3. http://www.cancer.gov/newscenter/pressreleases/ProstateGrapeMuscadine

To order, call toll free 
800.915.9355

or order online at www.hacres.com

1 bar              $1.95

Box of 20 bars $33.60

Case of 80 bars $120.00



EVENTS at Hallelujah Acres in Shelby NC
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Fridays - Sep 3 • Oct 1 • Nov 5 • Dec 3
An Evening of Food Prep with Rhonda Malkmus
6 p.m. to 8 p.m. • $30 per person

Saturdays -  Sep 4 • Oct 2 • Nov 6 • Dec 4
God’s Way to Ultimate Health Seminar — FREE
10 a.m. to 1 p.m.

Saturdays - Sep 4 • Oct 2 • Nov 6 • Dec 4
Where Do I Go From Here?
$45 per person • $10 for spouse or children aged 13-17
Children under 12 admitted free with adult • 1:30 p.m. to 4:30 p.m.

Thurs.-Sat. • October 21-23
2010 Hallelujah Acres Women’s Retreat
Register by Oct. 1: $99 • Register after Oct. 1: $149 

Mon.-Tue. • November 8-9
Hallelujah Acres Diet & Lifestyle 2-Day Workshop
$125 per person (includes books) • Registration starts Noon Monday

Wed.-Fri. • November 10-12
Health Minister Training 3-Day Course
$300 per person • $450 per couple

Sat. July 10 • November 13 
Raw Food Revival with The Graffs
$200 per person • 10 a.m. to 5 p.m.

Make it a Hallelujah Weekend!
Join us for one, two or all three events on the first weekend of every month!

10th Annual 

OCTOBER 21-23, 2010

First Saturday of Every Month

God’s Way to 
Ultimate Health 

Presented by
Rev. George

Malkmus
Founder of 

Hallelujah Acres

FR
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 S
EM
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For more information call us at
800.915.9355 or visit www.hacres.com

Schedule subject to change without notice. Please call for updates.



EVENTS at Hallelujah Acres in Canada

For more information or to pre-register for any of the above classes call 866.478.2224 or
email GetHealthy@hacres.ca Schedule subject to change without notice. Please call for updates.

12th Anniversary
Celebration 
Saturday, September 25
10:00 am – 4:00 pm
Join us for FREE food demos (10
am, noon and 2 pm), product
specials, prizes and more! Bring
your friends!

Get Healthy 
Stay Balanced 
3-1/2 Day Workshop
October 27-30
Attend one day ($90.00 each
day) or invest in all 3-1/2 days to
turn your lifestyle around for
better health! Learn about living
foods, cleansing, how to take
care of mind and soul, and
more!
$250 per person 
(includes “Let’s Get Started” 
half-day class on Oct. 27)
(special discount for couples)

Using The Right
Appliance for the Right Task
Includes product demos, food
samples, fact sheets and recipes
to take home, plus sale prices on
the featured appliance!
Cost: $10.00 per person

Sat. Nov. 6, 10:00 am – JUICING
Sat. Dec. 4, 10:00 am – SPROUTING
(Registration required by Monday
before the class – 866.478.2224)

Let’s Get Started!
Wednesday, October 27
(1:00 – 5:00 pm)
Saturday, November 27
(11:00 am – 3:00 pm)

Find out what to do on The
Hallelujah Diet and how to do
it! We’ll talk about juicing,
enzymes, raw foods, and
answer your questions while
you enjoy fresh juice and living
food to help your body start its
self-healing journey! 
Cost: $30.00 per person 
$45.00 for couples 
(includes food and a resource book)
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Canada

Raw Food Road Trip!

Health MinisterTraining

In the Kitchen 
with Judy - Gourmet
Vegetarian Food Prep 
During 2010 we will be “traveling
around the world” looking at the
foods from eight different regions.
Judy will have some interesting facts
about the area as well as a
wonderful assortment of 6 course
dinners you can enjoy with us then
take the recipes home.

Oct. 16 – African Safari
Nov. 20 – Canadian Christmas

Classes are held from
11:00 am until 3:00 pm. 
Cost is $45.00 per person
(discount for second person in the same family).

Hallelujah Acres
Canada is a one-stop
Canadian connection
for Hallelujah Acres
products and services.

Serving as the product distribution centre for all of
Canada, we also offer education, support, and resources so
you don’t have to cross the border.
We have the knowledge and the experience from being on
The Hallelujah Diet to answer any of your questions and to
offer sound information. We have classes suitable for
everyone, whether you’re just curious or a seasoned health
pro; and our product selection includes everything you
need to maintain optimal health.
Your well-being is our first priority — we want to empower
you to make your body self-healing as God created it to be!

2 Queen Elizabeth Blvd. • Toronto, Ontario • M8Z 1L8    
866.478.2224  •  www.hacres.ca
Monday - Saturday, 9 a.m. - 5 p.m.
( Phones open extra hours on Wed. 8 a.m. - 8 p.m. for phone orders only )

Join Judy Fleming, Director of Hallelujah Acres Canada as she travels across
Canada to show you what to do on The Hallelujah Diet, and how to do it!
You’ll learn about juicing, enzymes, raw foods and more! Judy will explain
The Hallelujah Diet in detail and answer your questions while you enjoy
fresh juice and living food to help your body start its self-healing journey!

Sept. 8 – Calgary, AB (6:30 pm) / Sept. 9 – Edmonton, AB (6:30 pm)
Sept. 11 – Grande Prairie, AB (2 pm) / Sept. 13 – Prince George, BC (6:30 pm)
Sept. 15 – Kamloops, BC (6:30 pm) / Sept. 16 – Vancouver, BC (6:30 pm)
Sept. 18 – Victoria, BC (2:00 pm)

with Paul and Ann Malkmus
Sept. 29 - Oct. 1
You’ll get the same training and certification as you would during
Health Minister Training at Hallelujah Acres in Shelby, NC. Call
for pricing and to register. 

FREE Call for Locations
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The ((( miracle ))) of sprouting
A seed preserves the life of the plant until conditions are right for growth. Everything is tightly packed,
coiled up, and dried out so that years can pass without any damage to the genetic information of the
plant. Minerals like calcium, iron, copper, and zinc are bound up with phytic acid in a stable,
undigestible form. Proteins are compacted into small protein bodies within the seed. They are not
hydrated and are difficult to digest. Enzyme inhibitors and compounds to prevent insects and other
predators from eating them are common in dry seeds. Carbohydrates are stocked away in starch
granules. If you have ever chewed on a dry bean or lentil you probably remember that awful taste and
avoided repeating it.

But, when conditions are right (moisture, oxygen, temperature), the slumbering seed is awakened and
there is an explosion of enzymatic activity. Even before the root tip emerges, dramatic changes have
occurred and by the time the first leaves appear the seed has more of the nutritional profile of a leafy
green vegetable than a dry seed. 

The protein and carbohydrates are much more digestible, the minerals
are bioavailable, the enzyme inhibitors have disappeared, the B-complex
vitamins content has multiplied, chlorophyll and carotenoids have been
synthesized, and they have a delicious flavor that will keep you coming
back for more. That’s the miracle of sprouting.

THE MINI DO-IT-YOURSELF VEGGIE!
By Michael Donaldson, PhD

The slumbering 
seed is awakened 

and there is an
explosion of

enzymatic activity!

Wanted! A vegetable that will:
• Grow in any climate
• Rival meat in nutritive value
• Mature in three to five days
• Thrive regardless of season
• Require neither soil nor sunshine
• Rival tomatoes in vitamin C content
• Be free of waste in preparation
• Require no cooking or other preparation once grown
This list was posted during World War II by Clive McKay, PhD, a professor of nutrition at Cornell
University. He was talking about sprouted soybeans. Since then, sprouting popularity has grown to
include a wide variety of nuts, seeds, and legumes that have many of these characteristics.
Sprouting is a really amazing transformation to watch. Add water mist, warm air and that dry seed
turns into a succulent, green, tender shoot. What looks like a tiny, hard, inedible, unappetizing pebble
can soon become as nutritious as most any vegetable in the produce section.

SPROUTS



What kinds of seeds 
can be sprouted? 
Many seeds like alfalfa, clover, radishes,
cabbage, buckwheat, and broccoli have been
sprouted and used as mini-greens. Some
companies sell combinations of seeds that
sprout at about the same rate and taste good
together. I like a mix that is mostly alfalfa and
clover with a little bit of radish and broccoli for
a bit of zip and zest.

How do you eat them? 
Sprouts are great in sandwiches, along with (or
even in place of) lettuce. They are a great topper
on a salad. Use your imagination and you will
come up with a bunch of ways to eat them.

A lot of anti-nutrients present in the seeds
quickly diminish to undetectable levels upon
sprouting. For example, canavanine is an amino
acid in alfalfa seeds. In the seed it is a growth
inhibitor and a deterrent for natural predators. As
the seed sprouts, the levels of canavanine rapidly
fall to insignificant levels. This is also true for
other anti-nutrients. They have a purpose in the
seed, but not in the rapidly growing plant.

What about those claims of
hundreds of percents of increase in

specific nutrients in sprouts?
These claims make sprouts seem
like superfoods. Are they really

super nutritious? In a word — no.
They are nutritious, but they

aren’t superlative. 

The documented nutritional increases in sprouts
are simply a result of the seed getting up to par
with other vegetables. Seeds don’t store large
amounts of B vitamins or vitamin C, just the
carbohydrate precursors. They are much more
stable for long-term storage than perishable

vitamins, but when sprouted, the seed synthesizes
the amounts of nutrients that it needs to grow,
amounts that are normal for a young, green,
rapidly-growing plant.

Broccoli Sprouts
Though sprout nutrient content is not superlative
overall, broccoli sprouts are the superstar of the
sprout world. Broccoli and other cruciferous
vegetables contain isothiocyanates in a precursor
form. Each species has a unique profile of
isothiocyanates. Many researchers have shown
evidence that these compounds are what give the
cruciferous vegetables their anti-carcinogenic
properties. Broccoli contains sulforaphane
glucosinolate (SGS). SGS is not the only active
ingredient in broccoli, but this single compound
packs quite a punch all by itself. 

When the powder of an aqueous extract of
broccoli sprouts was fed to rats that were also
given a chemical carcinogen to initiate bladder
cancer, there was a dose dependent protective
response in the rats. The incidence, multiplicity,
size, and progression of the bladder cancer were
all significantly inhibited by the broccoli extract.1

It turns out that these compounds are very well
absorbed by the body, with greater than 70% of
the initial dose being recovered in the urine
within 12 hours of eating the extract. That means
that the bladder in particular gets a very potent
dose of the sulforaphane. This is probably why
cruciferous vegetables improved survival in a
study of bladder cancer patients at the Roswell
Park Cancer Institute.2

SGS has been shown to inhibit breast cancer in
laboratory animals. In a Chinese placebo-
controlled study, there was a significant inverse
relationship between excreted levels of
metabolites of broccoli sprout extract and
aflatoxin metabolites.3 This indicates that the
broccoli sprouts, if taken regularly, would give
this high-risk population some protection against
liver cancer. 

A pilot study in women given a single dose of a
broccoli sprout preparation showed that SGS
gets to breast tissue in meaningful doses,4

broccoli sprouts probably are protective against
many forms of cancer. 

Sulforaphane also gives protection from UV
radiation. Hairless mice that had a broccoli
sprout extract painted onto their skin had fewer
skin tumors than the control group when
exposed to UV radiation. And in people there
was less redness upon exposure to intense UV
radiation in skin spots which had been painted
with the broccoli sprout extract.5 Sulforaphane
also helped subjects combat H. pylori infections,
which are responsible for most stomach ulcers. 

In a Japanese study, 48 men infected with H.
pylori were randomized to eat 70 grams of
broccoli sprouts or alfalfa sprouts each day for 8
weeks. Markers of H. pylori infection and
inflammation were decreased in the broccoli
sprout group, but not in the alfalfa group. Two
months later, after the end of the broccoli
intervention, the values in both groups were the
same again.6 Sulforaphane works by multiple
mechanisms (the more scientists look, the more
they find) and its effects last for a couple of days
after consumption so that even a few servings a
week makes a difference. 

You get some of this SGS when you eat raw or
cooked mature broccoli. But here is the neat
thing about the sprouts: certain broccoli sprouts
naturally contain 20 to 50 times as much of this
amazing compound as the mature plant. Not
every cultivar of broccoli is the same. Only a few
varieties actually produce high amounts of SGS.
Professors Paul Talalay and Jed Fahey at the John
Hopkins University screened over 70 cultivars of
broccoli to find the seeds with the highest
amount of SGS in them. They patented the
seeds and the sprouts and sell them nationwide
in grocery stores as BroccoSprouts. A one-ounce
serving of BroccoSprouts has as much SGS as 1-
1/4 pounds of mature broccoli. The seeds are
also available for home sprouting. Inquire
through BroccoSprouts.com.

All fresh sprouts are good to eat, even without
the sulforaphane. They are a great, tender, fresh
vegetable you can grow just about anywhere. 

Take Clive McKay’s advice
and grow your own!
Resources:  / 1. Munday R, Mhawech-Fauceglia P, Munday CM, et al. Inhibition of Urinary
Bladder Carcinogenesis by Broccoli Sprouts. Cancer Research. 2008;68(5):1593-1600.  /
2. Tang L, Zirpoli GR, Guru K, et al. Intake of Cruciferous Vegetables Modifies Bladder
Cancer Survival. Cancer Epidemiol Biomarkers Prev. 2010.  /  3. Kensler TW, Chen J,
Egner PA, et al. Effects of Glucosinolate-Rich Broccoli Sprouts on Urinary Levels of
Aflatoxin-DNA Adducts and Phenanthrene Tetraols in a Randomized Clinical Trial in He
Zuo Township, Qidong, People's Republic of China. Cancer Epidemiology Biomarkers &
Prevention. 2005;14(11):2605-2613.  /  4. Cornblatt BS, Ye L, Dinkova-Kostova AT, et al.
Preclinical and clinical evaluation of sulforaphane for chemoprevention in the breast.
Carcinogenesis. 2007;28(7):1485-1490.  /  5. Talalay P, Fahey JW, Healy ZR, et al.
Sulforaphane mobilizes cellular defenses that protect skin against damage by UV radiation.
Proceedings of the National Academy of Sciences. 2007;104(44):17500-17505.  /  6.
Yanaka A, Fahey JW, Fukumoto A, et al. Dietary Sulforaphane-Rich Broccoli Sprouts
Reduce Colonization and Attenuate Gastritis in Helicobacter pylori–Infected Mice and
Humans. Cancer Prevention Research. 2009;2(4):353-360.

Grow your own sprouts and cereal grasses, like
wheatgrass, right in your own kitchen! Features
an automatic sprinkling system, easy operation,
easy cleaning and more!

FRESHLIFE SPROUTER

31

#FETRC0606  $99.95

To order, call toll free 800.915.9355
or order online at www.hacres.com



■ “Rev. Malkmus, I wanted to write and

congratulate you for your dedication to the life

benefits of The Hallelujah Diet. I have never been

grossly overweight but have benefited greatly from

The Hallelujah Diet. After giving up a big

percentage of the SAD diet over a year ago, I

dropped 14 pounds and feel 20 years younger. I

am employed as a Radiologic Technologist in the

health care field, and want to say that our health

care system is in serious trouble. The patients that I

see are becoming more obese and sicker. As I travel

to nursing homes and assisted living facilities, I see

patients who are grossly overweight and in very

poor health. I wish just one of these facilities would

adhere to serving The Hallelujah Diet. Wouldn’t

that be a hoot! It might start a trend toward

healthier patients. Thank you and God bless you

for your work.” 

Don, Salem, Virginia

■ “Following The Hallelujah Diet, I have

dramatically improved in energy and health.

Haven’t been sick since starting The Hallelujah

Diet 4 years ago — not even a cold! I have been

miraculously healed of mood swings, irritability,

and the uncontrolled anger that I was crying out to

God for healing from when I stumbled upon The

Hallelujah Diet. My mood disorders were affecting

my marriage and children, so I begged God to take

me home and find a good wife for my husband

and mother for my children. God then showed me

The Hallelujah Diet and progressively healed me

by staying in His Word, prayer, and obeying in the

area of diet. Everyone says I am a totally different

person. All praise and glory goes to Him! I share

with others the blessings of The Hallelujah Diet. I

have a medical degree.” 

Janet 

■ “Dear Rev. Malkmus, The politicians are trying

to make it appear that they are doing us a favor by

mandating Universal Health Care for all citizens.

Instead, they are ruining the very mindset of what

made this country so great to begin with… our

freedom to choose. Hallelujah Acres has been a

Godsend to me. When I was experiencing some

health issues a year ago, I prayed to the Lord,

‘Surely You must have a natural solution to my

health issues.’ Just hours later, He directed my eyes

to see your book, The Hallelujah Diet, on a local

bookstore shelf. On The Hallelujah Diet I have

experienced new vitality and clarity of thought. I

thank the Lord everyday for His rescue through

your wonderful ministry.” 

Julie

■ “Dear Dr. Malkmus, I am 80 years old. Eight

years ago, both of my legs gave out and I fell

down. I was taken to the emergency room, put on

crutches, and told to see an orthopedist. The

orthopedist said I needed both knees replaced, and

he sent me home on crutches. I did not have the

recommended knee replacements and finally

ended up in a wheelchair. Then my sister told me

about The Hallelujah Diet. We bought a juicer

and together went on The Hallelujah Diet cold

‘carrot.’ Within about 2 or 3 weeks of beginning

the diet, the pain in both knees was gone! I started

exercising, lost 25 pounds, and started walking

(very gingerly at first) and I am now doing fine. I

get along very well with my doctor if he doesn’t

interfere with my diet, of which he says, ‘Just keep

on doing what you are doing.’ Dr. Malkmus, you

are such an inspiration to me.” 

Ida

■ “I am constantly amazed at the world of

information Hallelujah Acres has painstakingly

built and provides at www.hacres.com. It has been

a long journey for my family concerning our

health. My husband and I know that when we

follow The Hallelujah Diet we are on the right

track. We are so happy and proud to be associated

with Hallelujah Acres and the truthful and

responsible people that make up your great

organization, an organization with not only the

biblical but factual and scientific basis for what we

do, live, and stand for. We are plowing the land

and praying for Hallelujah Acres to be planted

here in Singapore.” 

Health Minister Rosiland Y, Singapore

Hallelujah Acres Success Stories

If you would like to submit a
testimony, please email it to
testimonies@hacres.com. 
Please put the type of testimony on
the subject line. 
You may also mail your testimony to:
Hallelujah Acres  •  P.O. Box 2388
Shelby, NC 28151
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■ “Rev. Malkmus, I have known of you for 15

years now, and want you to know how much I

appreciate you and your testimony. Your love for

our Lord Jesus and His Word is very evident in

your weekly Health Tips. I have tried an all-raw diet

off-and-on, but found it very difficult in many

ways. When I follow The Hallelujah Diet, which

allows 15% cooked food, it is much easier and

comfortable. Thanks for all your Godly

encouragement. Keep pressing on for the glory

of God.” 

Cheryl, California

■ “I am so excited! I recently went for my bi-

annual check-up with my doctor. I have been near

sighted since the age of 5 (I am now 62), and each

time I have gone to my eye doctor, there has always

been a decline in my vision — until this time. For

the first time in my life, I was told my vision had

improved and I had to have the strength of my

eyeglasses reduced. I give credit for this

improvement to The Hallelujah Diet, which I have

been following adamantly for the past 2 years. I

cannot express enough my thanks for being

introduced to this lifestyle. God does work in

wonderful ways. All I can say is: ‘Hallelujah for

Hallelujah!’ I tell everyone who will listen about this

lifestyle and all the great things it has done for me.” 

Sue, Statesville, North Carolina

■ “Dr. Malkmus, I have tried many times to help

others by sharing the knowledge I have obtained

from you after seeing you in person twice. Most of

the people with whom I share The Hallelujah Diet

stare into space as I tell them about juicing and

proper diet. I have a cousin that started juicing and

then decided it was too much trouble, so she started

going to the doctors for her breast cancer. Guess

what? She is now in the cold, cold ground. First the

doctors removed both of her breasts, then part of

her liver, and then part of her brain, and then she

was dead. I am alive and well today because of The

Hallelujah Diet and I am eternally grateful. I saw

you in Rockford, Illinois and a second time in

Clinton, Iowa. Attending your seminars was life

changing. My wife and I, and our trusty juicer,

continue on this healthy lifestyle God has given us.

Thanks again and again and again!” 

Jack, Morrison, Illinois
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■ “Dear Rev. Malkmus, I am a 57-year-old

woman with multiple sclerosis (MS). When I first

tried The Hallelujah Diet I was fed up with our

‘health care’ system. I had been in the hospital four

times that year, and had been treated with a 5-day

regimen of steroids on each occasion. I was also

taking 13 drugs per day — drugs like morphine,

Percocet and Oxycontin, and still having trouble

with MS. Nothing doctors were doing was helping

and I was miserable. I could hardly get through

my days. I was put on complete Social Security

disability and had no hope of anything more in a

day’s time than lying around, sleeping, popping

drugs, feeling very bad, and of course being very

depressed. That’s when I went into a local

Christian bookstore to get a book, any book that

might help me, and found your book, The

Hallelujah Diet. Then a stranger heard my MS

story and suggested The Hallelujah Acres website

www.hacres.com. After doing a moderate amount

of study, my husband and I adopted The

Hallelujah Diet, and almost immediately set about

weaning myself off all the medications the doctors

had me on. It took over 2 months, but eventually I

was even able to discontinue the morphine

patches. I gradually got better and better while on

The Hallelujah Diet. We stayed strictly on the diet

for 6 months. Then, a little at a time, I started

going back to my old SAD diet, until I was

completely off The Hallelujah Diet and back on

the meat, sugar, and cooked food again that had

caused my MS in the first place. On the SAD diet,

my symptoms soon returned, and it was back to

the doctors for my ‘health care.’ First it was one

drug, then two and then more and more until

finally I was on six different drugs. Finally I said

‘NO MORE’ to the neurologists. Each time a

doctor wanted to add another drug I refused until

I ferociously dreaded any future doctor

appointment and was willing to do almost

anything to put an end to this endless drug

regimen the doctors insisted I be on. As you can

imagine, the current health care pathway that

doctors take is a very expensive one, but ‘insurance

pays for it, right?’ It becomes so easy to say to

yourself that the whole world’s system of health

care can’t be wrong, BUT IT IS! Sadly, I didn’t

wake up to this until the doctor’s wanted to put

me on a completely new drug called Tysarbi. It was

controversial, and three out of 2,000 die of a brain

disease from this therapy. They say there is no way

of knowing who will develop this brain disease or

what causes it, but they prescribed the drug

anyway to the tune of $28,000 per year, because

my insurance would pay for it. My husband and I

made the decision to NOT take the drug. Now we

are back on The Hallelujah Diet and will do it

absolutely the best we can, and trust God the best

we can. And again, I will wean myself off the

medications and hopefully never go the doctor and

health care system currently available in America

ever again. Rev. Malkmus, I agree completely with

what you say about our nation’s present health care

system. Our doctors may mean well, but they

don’t know. They are uninformed and are being

taught incorrectly in medical school. The hours

they spend on any type of nutritional education is

practically zilch. They do the best they can, but the

truth is that ‘we the people’ have given them the

ever-increasing power that they have over us. You,

Rev. Malkmus, are correct! Until ‘we the people’

stand up and each personally choose health by

choosing to put only healthy foods into our body,

nothing will change.” 

Debi

■ “I am a singer/songwriter, entertainer and music

producer. You and I spoke 2 years ago regarding

my surviving a brain tumor and seizures. I made a

complete recovery primarily using The Hallelujah

Diet. It was your organization that led me to God’s

way of healing. I refused brain surgery because that

would have been the end of my music career.

Being introduced to The Hallelujah Diet was what

led me to alternative modalities to heal my awful,

life-threatening illness. The horrible side effects of

all the medications they had given me were more

than one could begin to imagine. I have delayed

writing to you because I wanted to make

absolutely sure that my disease was cured before

putting the word out there with a reputable

organization like Hallelujah Acres. Well, my MRI

came back a couple months ago with zero traces of

any brain tumor. My neurologist calls me a

miracle. My response, ‘No, it’s God’s will through

his intended diet for his children.’” 

Peter L
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These statements have not been evaluated by the
Food and Drug Administration. These products
are not intended to diagnose, treat, cure or
prevent any disease.  •  Products, prices, and
availability subject to change

Quick Start Kits All you need to start in one kit!
Berry/Apple 
Supplements Kit
The Hallelujah Diet book
Fiber Cleanse Green Apple powder
BarleyMax Berry powder
Digestive Enzymes capsules

#KTHLH0885* 

Mint/Lemon
Supplements Kit
The Hallelujah Diet book
Fiber Cleanse Lemon powder
BarleyMax Mint powder
Digestive Enzymes capsules

#KTHLH0887* 

Regular
Supplements Kit
The Hallelujah Diet book
Fiber Cleanse Original powder
BarleyMax Original powder
Digestive Enzymes capsules

#KTHLH0880*

NEW! Capsule 
Supplements Kit
The Hallelujah Diet book
Fiber Cleanse capsules
BarleyMax capsules
Digestive Enzymes capsules

#KTHLH0886* 

* Refer to item # when ordering.

TO ORDER:

BARLEYMAX ORIGINAL

ORIGINAL

BARLEYMAXMINT & Where else can you get an
exceptionally pure, one-of-a-kind
super food
Superior nutrition doesn’t have to
be expensive — in fact, BarleyMax
is arguably the best value for the
best quality, live enzyme juice
powder on the market!

If you consider regular BarleyMax an “acquired taste”, you’ll
love the pleasant, sweet taste of new BarleyMax Mint and
BarleyMax Berry. Both contain the same high level of
enzymatic activity and nutrients as regular BarleyMax.

BARLEYMAXBERRY

FIBERCLEANSELEMON & FIBERCLEANSEGREEN APPLE

FIBERCLEANSE
Fiber Cleanse is recommended during the first two to three months of The
Hallelujah Diet to assist detoxification, cleanse the colon, and help restore
optimal bowel function. Contains 28 herbs in a psyllium and flax seed base.

NEW! Fiber Cleanse Lemon and Fiber Cleanse Green Apple offer sensitive palates a much milder, pleasant
taste, with all the same powerful cleansing action of original Fiber Cleanse... satisfaction guaranteed!

DIGESTIVE ENZYMES 
Live enzymes help improve
digestion and the absorption of
nutrients from the foods we eat.
This product also contains a
significant amount of probiotics.

To download a research brochure on how BarleyMax protects DNA visit
http://www.hacres.com/magazine

* Based on regular BarleyMax 8.5 oz price ($39.95 / 120 servings
per container x 3 servings per day)

FREE BOOK
WITH JUICER!

Offer ends Nov. 15, 2010

MARKET�PLACE
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#SPTRC0511 8.5 oz. berry powder (120 servings) $41.95

for just 99¢ a day?* 

#SPTRC0510  8.5 oz. mint powder (120 servings) $41.95

#SPTRC0441 8.5 oz. powder  (120 servings) $39.95 
#SPTRC0440 4.2 oz. powder  (60 servings) $25.95
#SPTRC0442  240 ct. vegetarian capsules  (60 servings) $33.95 
#SPTRC0453  (alfalfa-free) 8.5 oz powder  (120 servings) $39.95 

#SPTRC0446  240 ct. veg. cap $29.95#SPTRC0445  16 oz. powder $29.95

#SPTRC0520  16 oz lemon powder  $32.95 #SPTRC0521  16 oz green apple powder   $32.95

#SPNTN0447  90 ct. vegetarian capsules $24.95

All Quick Start Kits $99.95

Call toll free 800.915.9355 or order online at www.hacres.com



B-FLAX-D by Hallelujah
Acres is a rich source of
both soluble and insoluble
fiber, plus a wealth of
vitamins and minerals to
help achieve and maintain
excellent health.

B12, B6 AND FOLIC
ACID B12 is an essential
nutrient not found in plant-
based foods. This supplement
contains methylcobalamin, the
preferred form of vitamin B12.

WATERMAX
Over an extended period of time,
distilled water can strip the body
of vital minerals such as calcium,
potassium, and magnesium,
among others. WaterMax
alkalizes distilled water, provides
minerals in amounts and forms
that benefit the body, provides
antioxidants, and improves its
hydrating ability.

CARROTJUICEMAX

CARROTJUICEMAX

BEETMAX

GRAPEFRUIT GINGER

ORIGINAL

ORIGINAL

How good does it taste? Ask your kids! CarrotJuiceMax
with grapefruit and ginger has a delightfully sweet,
punch-like flavor with a refreshing burst of citrus. Plus,
you’ll get all the nutrition of our regular CarrotJuiceMax.

CarrotJuiceMax by Hallelujah Acres is the only raw,
unpasteurized carrot juice powder on the market — making it
the only product of its kind with live enzymes. One tablespoon
per serving, equivalent to 4 ounces of fresh carrot juice.

BeetMax is a great, fresh vegetable juice substitute made
from organic beets, using the same proprietary dehydration
process used for BarleyMax and CarrotJuiceMax. Betanin, the
unique antioxidant pigment in beets, protects the body from
free radical damage.

Now In Capsules! BeetMax
BeetMax is now available in capsules. This juice powder is the same as the original,
and the 100% vegan capsules are the same ones we use for our other supplements.

These statements have not been evaluated by the Food and Drug
Administration. These products are not intended to diagnose,
treat, cure or prevent any disease.  •  Products, prices, and
availability subject to changeTO ORDER:
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Green Star Elite GSE-5000 Juicer
The Green Star Elite has all the features of the world famous Green Star juicer plus many new,
exclusive features! It’s a juicer (fruits, vegetables, wheat grass and herbs), food mill (to make baby food,
nut butter, and sorbet), rice cake maker, and pasta maker - all in one machine. 

PLUS… New Sleek Design – new, modern lightweight streamlined look  /  New Locking Mechanism – makes assembly and
disassembly a snap  /  Added Safety – new safety switch system attached to the safety hood  /  Easy Clean Up – fewer parts, which means
there is less to clean  /  New Easy Grip Outlet Adjusting Knob – re-designed knob with easy grip ridges   /  Higher Yields – new 3-stage
process maximizes yield and nutritional value  /  Increased Versatility – juicing soft fruits is now easier and more effective

#SPFLD0339 8 oz. bottle $32.95

#SPTRC0460 2 lb. powder $21.95

#SPHLS0450 60 veg. tablets $14.95
#SPTRC0530  8.8 oz. powder $41.95

#SPTRC0461  8.8 oz. powder $39.95

#SPTRC0451  8.8 oz. powder $32.95

#SPTRC0540   BeetMax 240 veg. caps. $32.95 

#FETRB0600   Green Star Elite Juicer $529.95 

Call toll free 800.915.9355 or order online at www.hacres.com



PROBIOTICS The
Hallelujah Acres Probiotic is
a stable probiotic
supplement that survives
the acid/bile conditions of
the intestinal tract and aids
in maintaining a healthy
balance of “friendly” flora.

INTESTINAL
BALANCE Contains a
proprietary blend of
botanicals, probiotics, and
enzymes to provide
support for the intestinal
tract, thus discouraging
yeast formation, while
naturally strengthening the
immune system.

NEW GENERATION
BIO-CURCUMIN
A powerful anti-oxidant and
anti-inflammatory agent,
curcumin is the active
ingredient in the spice turmeric.
Traditional uses include:
antioxidant, anti-inflammatory,
anti-bacterial, antirheumatic,
anti-carcinogenic and
hepatoprotective (liver
protection).

ANTIOXIDANT
Includes antioxidant vitamins
and various minerals, plus
botanicals, antioxidant
nutrients and countless
other phytonutrients.

SERRAPEPTASE  
The prime cause of
western diseases is now
considered to be chronic
inflammation caused by
eating starchy carbs,
processed, microwaved,
and generally overcooked
foods. Serrapeptase is one
of the best anti-inflammatory
enzymes available.

BALANCED
WOMAN Many women
experience hormonal
imbalances due to a lack of
progesterone and an excess
of estrogen in the body.
This yam-derived
progesterone cream can
help balance female
hormones naturally.

MARKET�PLACE

FREE! The Juicing Book 
An easy reference to learn which fruits and vegetables
are helpful for various nutritional needs, and which
juice combinations help the body to deal with a range
of medical conditions. Also includes recipes. 
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FREE BOOK
WITH JUICER!

Offer ends Nov. 15, 2010

#SPNTN0458 $29.95
Professional Strength Probiotics
60 veg. caps. (provides 24 billion CFU)

#SPNTN0446    $24.95
Regular Strength Probiotics
90 veg. caps. (provides 2.8 billion CFU)

#SPNTN0449  60 veg. caps. $24.95

#SPBNG0457 60 veg. caps. $29.95

#SPNTN0455 60 veg. caps. $27.95

#SPBNG0454 60 veg. caps. $24.95

#SPHMN0443  2 oz. pump $24.95



INCLUDES: BarleyMax (8.5 oz) powder or 240 veg. capsules
B-Flax-D (32 oz powder)   •   Digestive Enzymes (90 veg. capsules)

With AutoShip, just 
tell us the products you’d 

like and how often you
want them shipped.*

FREE Shipping
every time!

MONTHLY 
SUPPORT KIT AutoShip

& Never Go Without!

SNACKBARS

ALL
SNACKBARS

PECAN PIE Yes, it really tastes like pecan
pie! This new concept of a classic southern
favorite will impress even the most discriminating
pie connoisseur. #FDGLF0110*

MOCHA COCONUT Attention
gourmet coffee lovers… you won’t believe
your taste buds! Take a bite and enjoy a
forbidden flavor — without breaking The
Hallelujah Diet. #FDGLF0111*

ORANGE CRANBERRY DELIGHT
This delicious combination of tangy
cranberries, orange zest, and a mellow blend
of spices are sure to be a new family favorite.
#FDGLF0112*

BLUEBERRY Bursting with juicy summer
fruit, this chewy, cookie-like treat could very well
rival even grandma’s recipe! #FDGLF0113*

VANILLA NUT GOODEE BARS
The combination of nuts, vanilla, cinnamon,
and spices in this great tasting bar reminds us
of fresh cinnamon buns, except that this tasty
snack is healthy!
#FDGLF0445*

MAPLE NUT ROYALE BARS
Maple Nut Royale is made with nuts that are
soaked to promote easy digestibility, rinsed,
then combined with pure maple syrup and
dehydrated at low temperatures to preserve
living enzymes. #FDGLF0444*

LIVING FOOD SURVIVAL BARS At 300 calories, this truly raw, living food bar
makes a perfect meal replacement! It’s packed with nutrient-dense, organic whole foods — and
it’s the only bar in the world made with BarleyMax, BeetMax and CarrotJuiceMax!

SO GOOD YOU WON’T BELIEVE THEY’RE GOOD FOR YOU!

* Refer to item # when ordering.

Order a 

2 MONTH SUPPLY

and get FREE 

shipping with 

AutoShip*
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Includes one-month
supplies of everything you
need to support optimal
health at savings of up to
$13.90 compared to
buying items separately.

#KTHLH0882    Original powder (BarleyMax) $74.95

#KTHLH0883    capsules (BarleyMax) $74.95

Call 800.915.9355 to sign up for AutoShip now! Retail customers only.
Valid only in lower 48 states.*Only valid for shipments over $100 in value.

#FDGLF0446  1 bar $2.95 Box of 12 bars $33.95 Case of 72 bars $144.00

1 bar              $1.95

Box of 20 bars $33.60

Case of 80 bars $120.00

* Call customer service for details 800.915.9355

#KTHLH0892    Mint powder (BarleyMax) $74.95

#KTHLH0891    Berry powder (BarleyMax) $74.95
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These statements have not been evaluated by the Food
and Drug Administration. These products are not
intended to diagnose, treat, cure or prevent any disease.
•  Products, prices, and availability subject to changeTO ORDER:

Item Product Retail
Code Name/Description Pricing

Item Product Retail
Code Name/Description Pricing

Books
BKJDD0101 5 Percent Chance by Jerrod Sessler $16.95

BKHPL0206 A Message of Hope and Healing $2.95

(English) by George Malkmus

BKHPL0217 A Message of Hope and Healing $2.95

(Spanish) by George Malkmus

BKHPL0204 A Response to the Maker's Diet $2.95

by George Malkmus

BKNLS0373 Adrenaline & Stress $12.95

by Dr. Archibald D. Hart

BKSPG0306 All New Square Foot Gardening $19.95

by Mel Bartholomew

BKNTR0312 Become Younger $8.95

by Dr. Norman W. Walker

BKNTR0305 Becoming Raw by Brenda Davis, $24.95

RD & Vesanto Melina, MS, RD

BKRWN0650 Blind Courage by Bill Irwin $24.95

BKTFF0243 Breast Cancer and Iodine $14.95

by David M. Derry, MD, PhD

BKWNN0998 Bulls Eye Book by Thomas J. Winninger $35.05

BKCLL0379 Chelsea's Healthy Secrets $14.95

by Dr. Sherry Schivi

BKBPC0337 Colon Health by Dr. Norman W. Walker $8.95

BKNHS0345 Depression: The Way Out $38.95

by Neil Nedley, MD

BKNTR0303 Diet for A New America (Book) $14.95

by John Robbins

BKNTR0308 Don't Drink Your Milk $9.95

by Frank A. Oski, MD

BKNTR0276 Eat to Live by Joel Fuhrman, MD $14.95

BKPNG0350 Enzyme Nutrition $8.95

by Dr. Edward Howell

BKHPL0382 Everyday Wholesome Eating $17.95

by Kim Wilson

BKHPL0374 Everyday Wholesome Eating... $17.95

In The Raw by Kim Wilson

BKGRP0213 Examining The Hallelujah Diet $9.95

by Nathan Bartlett Tracy, ND

BKHLT0366 Excitotoxins: The Taste That Kills $17.95

by Russell  L. Blalock, MD

BKFLR0348 Fats That Heal, Fats That Kill $22.95

by Udo Erasmus

BKNLS0323 Food Additives: A Shopper's Guide $7.95

to What's Safe by Christine Hoza 

Farlow, DC

BKNTR0368 Food and Behavior by Barbara Reed Stitt $9.95

BKNTR0311 Fresh Vegetable & Fruit Juices $7.95

by Dr. Norman W. Walker

BKHPL0202 God's Way to Ultimate Health $18.95

by George Malkmus

BKRND1001 Green Smoothie Revolution The $14.95

Radical Leap Towards Natural 

Health by Victoria Boutenko

BKDSN0216 Hallelujah Diet Workbook $8.95

by George Malkmus

BKHPL0330 Hallelujah Food Show Recipe Book $14.95

BKHPL0205 Hallelujah Holiday Recipes $12.97

by Rhonda J. Malkmus

Call toll free 800.915.9355 or order online at www.hacres.com
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Call toll free 800.915.9355 or order online at www.hacres.com

BKHPL0376 Hallelujah Kids by Julie Wandling $19.95

BKHPL0214 Hallelujah Simple Weekly Meals $8.95

by Marilyn Polk

BKSND0343 Harry and Sarah Sneider's $14.95

Olympic Trainer

BKHPL0212 Healthy for Him: Recipes for Healthy $17.95

Living by Julie Wandling

BKTSP0305 How to Grow More Vegetables $19.95

by John Jeavons

BKHPL0375 How We All Went Raw by Charles, $17.95

Coralanne & George Nungesser

BKMDC0254 Iodine: Why You Need It - Why You $16.50

Can't Live Without It 

by David Brownstein, MD

BKPNG0792 Lick the Sugar Habit $12.95

by Nancy Appleton, PhD

BKTRB0552 Living with Green Star (Recipe Book) $29.95

by Elysa Markowitz

BKDNH0492 Lying With Authority $19.95

by Dan E. Chestnut, MD

BKNTR0369 Mad Cowboy by Howard F. Lyman $14.95

BKBPC0377 Making Sauerkraut by Klaus Kaufmann $11.95

& Annelies Schîneck

BKTRT0394 Natural Health Solutions & The $29.95

Conspiracy by Mike Adams

BKNTR0335 Natural Way to Vibrant Health $7.95

by Dr. Norman W. Walker

BKHPL0209 Pregnancy, Children & The Hallelujah $8.95

Diet by Olin Idol, ND, CNC

BKPNG0353 Prescription for Nutritional Healing $23.95

by Phyllis A. Balch, CNC

BKNTR0338 Pure & Simple Natural Weight Control $7.95

by Dr. Norman W. Walker

BKHPL0352 Raw Eating by A.T. Hovannessian $9.95

BKHPL0203 Recipes for Life...From God's Garden $24.95

by Rhonda J. Malkmus

BKHPL0208 Salad Dressings For Life $12.95

by Rhonda J. Malkmus

BKHPR0378 Six Months to Live by Charles Snyder $8.95

BKBPC0414 Smoothies & Other Scrumptious $11.95

Delights by Elysa Markowitz

BKSPR0351 Sprouts The Miracle Food: The Complete $12.95

Guide to Sprouting by Steve Meyerowitz

BKHPL0364 The China Project $3.95

by T. Colin Campbell, PhD

BKBNB0377 The China Study $16.95

by T. Colin Campbell, PhD

BKWTW0310 The Choice is Clear by Dr. Allen E. Banik $2.95

BKRBB0200 The Food Revolution by John Robbins $17.95

BKDSN0215 The Hallelujah Diet by George Malkmus $14.95

BKHPL0329 The Hallelujah Diet Refined: $2.95

Maintaining Healthy Blood Sugar 

by Olin Idol, ND, CNC

BKHHP0301 The Healing Power of NATUREFOODS $15.95

by Susan Smith Jones, PhD

BKNTR0321 The Juicing Book by Stephen Blauer $11.95

BKHRP0210 Uninformed Consent: The Hidden $16.95

Dangers in Dental Care 

by Hal A. Huggins, DDS, MS 

& Thomas E. Levy, MD, JD

BKHPL0207 Vaccinations, Deceptions, and Tragedy $10.00

by Michael Dye

BKNTR0304 Vegetable Soup and The Fruit Bowl $14.95

by Dianne Warren, Susan Smith Jones 

& Amy Sorvaag Lindman

BKNTR0336 Vegetarian Guide to Diet & Salad $14.95

by Dr. Norman W. Walker
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Call toll free 800.915.9355 or order online at www.hacres.com

BKBPC0372 Warming Up to Living Foods $15.95

by Elysa Markowitz

BKNTR0340 Water Can Undermine Your Health $7.95

by Dr. Norman W. Walker

BKNTR0363 What Your Doctor May Not Tell You $14.95

About Menopause by John R. Lee, MD

BKDSN0201 Why Christians Get Sick (English) $13.95

by George Malkmus

BKFTH0341 Winning the Battle for the Body $12.95

by Douglas D. Polk

CD/DVD's
DVHRC0220 An Introduction to Hallelujah Acres $5.95

(DVD)

CDHRC0292 Biblical Foundation (CD) $5.00

CDHRC0291 Biblical Immunity (CD) $5.00

DVNTB0810 Business in a Box (DVD) $29.95

DVRCK0803 Cancer Doesn't Scare Me Anymore $21.95

(DVD)

CDHRC0232 Children and the Hallelujah Diet (CD) $19.95

DVHRC268 Choose A Terrific Day (DVD) $39.95

KTNHS0346 Depression Recovery Program $159.00

(Workbook & 5 DVDs)

DVDRF0802 Diet for A New America (DVD) $19.95

DVRCK0805 Diseases Don't Just Happen (DVD) $21.95

DVRCK0807 Drugs Never Cure Disease (DVD) $21.95

CDHRC0265 God's Way to Ultimate Health (CD) $12.95

DVHRC0266 God's Way to Ultimate Health (DVD) $19.95

DVRVS0550 Healing Cancer From Inside Out (DVD) $17.95

DVHRC0293 Healing for Life 1 $9.95

- Arthritis / Osteoporosis (DVD)

DVHRC0294 Healing for Life 2 - Cancer (DVD) $9.95

DVHRC0295 Healing for Life 3 - Diabetes (DVD) $9.95

DVHRC0296 Healing for Life 4 - Weight Issues (DVD) $9.95

DVHRC0297 Healing for Life 5 $9.95

- Fibromyalgia / Lupus (DVD)

DVHRC0299 Healing for Life Testimony (5 DVD's) $29.95

DVHRC0269 Juicing with the Green Star Juicer $12.95

(DVD)

DVHRC0222 Make Me Ready - Praise & Worship $21.95

(DVD)

DVTRF0811 Make Me Ready - Stretch & Selah (DVD) $22.45

CDHRC0806 Natural Progesterone (CD) $9.95

DVHRC0310 Pastor to Pastor: A Message of $9.95

Hope and Healing (DVD)

DVSND0312 Sneiders Resistance Rebounding (DVD) $24.95

DVRCK0808 Sorting Through The Maze Of $21.95

Alternative Medicine (DVD)

DVHPR0264 Supplement Presentation $19.95

by Olin Idol, ND (DVD)

DVDRF0275 The Greatest Diet on Earth II (DVD) $21.95

DVHRC0248 The Hallelujah Food Show (8 DVDs) $79.95

DVHRC0931 The Hallelujah Food Show $29.97

Recipes Set (4 DVDs)

DVHRC0219 The Miraculous Self Healing Body (DVD) $17.95

CDHRC0241 The Perils of Animal Products (CD) $12.95

DVHRC0274 The Truth Behind Meat and Dairy (DVD) $19.95

DVNWM0809 Vaccines, The Risks, Benefits $24.95

and Choices (DVD)

DVRCK0804 You Can't Improve on God (DVD) $21.95

Exercise/Fitness
EEXRS0349 Exerstrider Walking Sticks $89.95

EEFTS0605 Fit 10 - Ten Minute Exercise Program $79.95

EENDK0615 Needak Rebounder $299.95

EERBN0812 Urban Rebounding System $99.95

(With Power Pack DVD)
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Food/Beverage
FDNTF0039 Artisana Coconut Butter Raw 16 oz. $11.95

FDNTF0927 Barbara's Raspberry Fig Bars $4.79

FDGLF0113 Blueberry Snack Bar $1.95

FDFDS1003 Foods Alive Barbeque Flax Crackers $5.95

FDFDS1010 Foods Alive Chia Seed (Raw) $7.65

FDFDS1005 Foods Alive Italian Zest Flax Crackers $5.95

FDFDS1009 Foods Alive Maple & Cinnamon $5.95

Flax  Crackers

FDFDS1008 Foods Alive Mexican Harvest $5.95

Flax Crackers

FDFDS1006 Foods Alive Mustard Flax Crackers $5.95

FDFDS1004 Foods Alive Onion Garlic Flax Crackers $5.95

FDGLF0446 Living Food Survival Bar $2.95

FDMHT0101 Manitoba Harvest Organic Shelled $14.95

Hemp Seed 12 oz.

FDGLF0444 Maple Nut Royale $1.95

FDGLF0111 Mocha Coconut Snack Bar $1.95

FDGLF0112 Orange Cranberry Delight Snack Bar $1.95

FDNTC0699 Organic Coconut Oil 14 oz. $14.95

FDGLF0110 Pecan Pie Snack Bar $1.95

FDNTF0947 Seeds of Change Italian Herb $4.69

Vinaigrette Salad Dressing

FDNTF0948 Seeds of Change Roasted Red Pepper $4.69

Vinaigrette Dressing

BVNTF1110 Teeccino Almond Amaretto Caffeine $9.59

Free Herbal Coffee

BVTCC1929 Teeccino Almond Amaretto Caffeine $0.99

Free Herbal Coffee - Sample Pack

BVNTF0925 Teeccino Hazelnut Caffeine Free Coffee $9.59

BVTCC1925 Teeccino Hazelnut Caffeine Free $0.99

Herbal Coffee - Sample Pack

BVNTF0919 Teeccino Java Caffeine Free Herbal Coffee $9.59

BVTCC1919 Teeccino Java Caffeine Free  $0.99

Herbal Coffee - Sample Pack

BVTCC1941 Teeccino Maya Caffe Herbal Coffee $0.99

- Sample Pack

BVNTF0921 Teeccino Maya Chai Caffeine Free $9.59

Herbal Coffee

BVTCC1921 Teeccino Maya Chai Caffeine Free $0.99

Herbal Coffee - Sample Pack

BVNTF0923 Teeccino Vanilla Nut Caffeine Free $9.59

Herbal Coffee

BVTCC1923 Teeccino Vanilla Nut Caffeine Free $0.99

Herbal Coffee - Sample Pack

FDGLF0445 Vanilla Nut Goodee $1.95

Gifts and Apparel
GICDP0120 60 Days to a Hallelujah Waistline $1.00

Wristband

GICDP0103 Aluminum Oval Hallelujah Acres $7.95

Vanity Plate

CLDVN0795 Got Carrots Apron - Orange $19.95

CLDVN0332 “Got Carrots” T-Shirt $19.95

(sizes S, M, L, XL, XXL)

GICDP0104 Green Hallelujah Acres Journal Notepad $7.99

GICDP0107 Hallelujah Acres Blue 18 oz. $8.95

Acrylic Tumbler

CLDVN0103 Hallelujah Acres Blue Logo Jacket $49.95

(Men's & Women's: 

Sizes: S, M, L, XL, XXL)

GIDVN0115 Hallelujah Acres Cup & Saucer Blue $6.95

CLDVN0914 Hallelujah Acres Denim Ball Cap $14.95

GIDVN0105 Hallelujah Acres Fleece Blanket $24.95

GIDVN0102 Hallelujah Acres Green Jute Bags $14.95

GICDP0101 Hallelujah Acres Green/White Ink Pens $1.95

CLDVN0790 Hallelujah Acres Logo Apron $21.95
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GICDP0121 Hallelujah Acres Logo Magnet $3.95

CLDVN0203 Hallelujah Acres Oxford Blue Logo $39.95

Shirts (Men's & Women's: 

Sizes: S, M, L, XL, XXL)

CLDVN0796 Hallelujah Acres Tote - Green $14.95

GICDP0105 Hallelujah Acres Umbrella (Large) $17.95

GICDP0106 Hallelujah Acres Umbrella (Small) $13.95

GIRDC0105 Rada Meal Prep Gift Set $24.95

w/Aluminum Handle

GIRDC0205 Rada Meal Prep Gift Set $24.95

w/Black Resin Handle

GIRDC0246 Rada Pare and Peel Gift Set  $13.25

w/Black Resin Handle

GIRDC0046 Rada Pare and Peel Gift Set $13.25

w/Aluminum Handle

GICDP0102 Slim Hallelujah Acres Key Tag $1.95

with LED light

kitchen Appliances/Equipment
FEBLT0677 Blendtec Home Blender 3 qt. $99.95

(96 oz.) Jar Kit

FEBLT0676 Blendtec Home Blender with 3 qt. $429.95

BPA Free Container 

(available in black or white)

KSTHG0430 Celtic Sea Salt, Fine Ground - 1 lb $14.95

KSTHG0431 Celtic Sea Salt, Light Grey, $7.95

Coarse - 1 lb

FEPLS0511 Champion Juicer - Commercial $284.95

FEPLS0514 Champion Juicer - International $284.95

FEPLS0510 Champion Juicer (available in $259.95

almond, black or white.  

Accessories and parts also available)

KSCCN0481 Chop and Chop Cutting Mat (Large) $6.95

KSCCN0480 Chop and Chop Cutting Mat (Small) $3.95

FETRB0519 CitriStar, The Citrus Juicer $49.95

KSCMS0551 Debbie Meyer Green Bags $9.95

(10 Large, 10 Medium)

KSDNF0435 Eden Sea Salt $5.95

FEXCL0580 Excalibur Dehydrator $210.95

KSMBS0598 FoodSaver Bags - Quart (44 bags) $17.95

FEMBS0801 FoodSaver Jar Sealer (Small) $10.95

KSMBS0599 FoodSaver Roll of Bags (2 rolls) $25.95

FEMBS0596 FoodSaver Vacuum Sealer $129.95

FETRC0606 FreshLife Sprouter $99.95

FETRB0600 Green Star Elite Juicer $529.95

(Accessories and parts available)

FETRB0560 Green Star Gold Juicer (220V) $519.96

(Accessories and parts available)

FETRB0550 Green Star Gold Juicer $499.96

(Accessories and parts available)

FETRB0559 Green Star Juicer (220V) $479.95

(Accessories and parts available)

FETRB0549 Green Star Juicer (Accessories and $459.95

parts available)

KSPLS0522 Hand Held Juice Strainer $5.50

FEMDP0403 Hand Mixer $5.95

KSNTC0110 Himalayan Fine Pink Sea Salt $11.95

(2 lb Bag)

KSNTC0111 Himalayan Fine Pink Sea Salt $4.95

(8.75 oz. Shaker)

FEHVS1001 Hurom Slow Juicer HU-100 $359.95

FEKTC0610 KitchenAid Food Processor $179.95

KSDVN0405 Measuring Spoon $0.99

FEMBS0582 Mr. Coffee Flax Seed Grinder $18.95

(available in black or white)

KSXNT0081 OXO 6pc Soft Handled Measuring $5.95

Spoon Set - Black
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KSXNT5816 OXO Grater $16.95

KSXNT0212 OXO Kitchen & Herb Scissors $16.95

KSXNT0752 OXO Mandoline $69.95

KSXNT0583 OXO Salad Spinner $27.95

KSXNT0811 OXO Swivel Peeler $9.95

KSXNT7814 OXO Vegetable Brush $9.95

KSRDC0118 Rada Bread/Bagel Knife (6" Blade) $6.95

w/Aluminum Handle

KSRDC0218 Rada Bread/Bagel Knife (6" Blade) $6.95

w/Black Resin Handle

KSRDC0134 Rada Cooks Knife (6 1/4" Blade) $9.25

w/Aluminum Handle

KSRDC0234 Rada Cooks Knife (6 1/4" Blade) $9.25

w/Black Resin Handle

KSRDC0141 Rada Deluxe Vegetable Peeler $7.95

w/Aluminum Handle

KSRDC0241 Rada Deluxe Vegetable Peeler $7.95

w/Black Resin Handle

KSRDC0131 Rada French Chef Knife (8 1/2" Blade) $15.35

w/Aluminum Handle

KSRDC0231 Rada French Chef Knife (8 1/2" Blade) $15.35

w/Black Resin Handle

KSRDC0121 Rada Pizza Cutter $12.15

w/Aluminum Handle

KSRDC0221 Rada Pizza Cutter $12.15

w/Black Resin Handle

KSRDC0101 Rada Regular Paring Knife $4.95

(3 1/4" Blade) w/Aluminum Handle

KSRDC0201 Rada Regular Paring Knife $4.95

(3 1/4" Blade) w/Black Resin Handle

KSRDC0138 Rada Serrated Slicer (7" Blade) $8.45

w/Aluminum Handle

KSRDC0238 Rada Serrated Slicer (7" Blade) $8.45

w/Black Resin Handle

KSRDC0107 Rada Slicer (7" Blade) $8.15

w/Aluminum Handle

KSRDC0207 Rada Slicer (7" Blade) $8.15

w/Black Resin Handle

KSRDC0126 Rada Tomato Slicer $5.75

w/Aluminum Handle

KSRDC0226 Rada Tomato Slicer $5.75

w/Black Resin Handle

KSDVN0404 Shaker Cup - Hallelujah Acres Logo $2.95

FETRB0344 Soyabella Automatic Nut Milk Maker $119.95

FEXCL0092 Spiral Vegetable Slicer $34.95

KSSPR0359 Sprout Man Sprouting Bag $7.95

KSSPR0361 Sprout Man Sprouting Chart $7.95

KSSPR0360 Sprout Man Sprouting Seeds $6.99

(Garden Mix - for sprouter only)

KSVPP0110 Titan/Turbo Peeler $9.95

FETRB0585 Tribest Personal Blender $75.95

- with BPA Free containers

KSLWS0614 Upright Carrot Peeler $99.95

FEVTX4500 Vita-Mix TurboBlend Blender $399.95

FEWTW0504 Water Demonstration Light $19.95

FEWTW5410 Waterwise 4000 Water Distiller $309.95

(220V) (Accessories and 

parts available)

FEWTW5408 Waterwise 4000 Water Distiller $299.95

(Accessories and parts available)

FEWTW8800 Waterwise 8800 Deluxe Water $409.95

Distiller (Accessories and 

parts available)

FEWTW5900 Waterwise 9000 Water Distiller $399.95

(Accessories and parts available)
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Personal Care
HBCRT0711 ABC Liniment Topical Oil $6.95

HBBPT0852 BioPro Universal Twin Pack (2 chips) $83.00

HBCRT0715 Bug Me Not $6.95

HBCRT0708 Carolina Pine Soap (Normal Skin) $3.95

HBBPT0851 Cell Guard by Gia $34.95

HBCRT0702 Chamomile Soap (Normal to Dry Skin) $3.95

HBCRT0703 Coal Tar / Rosemary Soap (All Skin Types) $3.95

HBWTW0535 Deluxe Showerwise System $59.95

HBNTF0756 Desert Essence Facial Scrub $6.25

HBNTF0031 Desert Essence Tea Tree Skin Ointment $7.59

HBNTF0750 Dessert Essence 100% Pure Tea Tree Oil $11.99

HBXCL0589 Excalibur ParaFlexx Premium Sheet $9.95

HBMCR0101 Hydrion PH Test Strips $9.95

HBRCL0768 Hydro Floss Oral Irrigator $129.95

HBNTF0094 Jason Natural Sea Kelp Conditioner $9.95

HBNTF0759 Jason Natural Sea Kelp Shampoo $7.95

HBNTF0782 Jason Power Smile Toothpaste $6.99

(Vanilla Mint)

HBNTF0757 Jason Powersmile Whitening Toothpaste $6.99

HBNTF0758 Jason Sea Fresh Mouthwash $9.99

HBNTF0784 Jason Sea Fresh Toothpaste $6.95

HBCRT0716 Jewelweed Topical Spray $6.95

HBCRT0717 Lavender Herb Garden $5.95

Aromatherapy Mist

HBCRT0710 Lavender Moisturizer and Massage Oil $8.95

HBBNN0607 Omron HJ-150 Pedometer $16.95

HBCRT0704 Rose Soap (Normal to Oily Skin) $3.95

HBCRT0701 Rosemary Soap (Normal to Oily Skin) $3.95

HBWTW0536 Showerwise Deluxe Replacement $31.95

Cartridge

HBCRT0709 Sweet Orange Moisturizer Oil $8.95

HBCRT0705 Sweet Orange Soap (Dry Skin) $3.95

HBDST0722 Thai Crystal Deodorant - Roll On $5.95

HBDST0723 Thai Crystal Deodorant Mist $7.45

HBDST0721 Thai Crystal Deodorant Stone $7.95

Push Up Stick

HBCRT0706 Vitamin E / Lavender Soap $3.95

(Sensitive Skin)

HBCRT0707 Ylang Ylang Soap (Normal Skin) $3.95

Vitamins/supplements
SPNTC0463 A 10,000 FLO (100 ct bottle) 10000 IU $4.95

SPNTC0468 Activated Charcoal $8.95

(90 ct bottle) 280 mg

SPHMN0602 Adam's Prostate Care $24.95

SPNTC0478 Alpha Lipoic Acid 300 mg $15.95

Time Release ( 30 ct bottle)

SPNTN0455 Antioxidant $27.95

SPHLS0450 B12, B6, Folic Acid $14.95

SPSHP0397 Balance 3 Herbal Formula $59.95

SPHMN0443 Balanced Woman Cream $24.95

SPTRC0453 BarleyMax Alfalfa Free $39.95

SPTRC0442 BarleyMax Capsules $33.95

SPTRC0441 BarleyMax Large 8.5 oz $39.95

SPTRC0511 BarleyMax Large 8.5 oz $41.95

- Berry Flavored

SPTRC0510 BarleyMax Large 8.5 oz $41.95

- Mint Flavored

SPTRC0440 BarleyMax Small 4.2 oz $25.95

SPTRC0451 BeetMax $32.95

SPTRC0540 BeetMax Capsules $32.95

SPBRY0007 BioRay NDF $79.95

SPBRY6199 BioRay NDF Plus $89.95

SPNTC0962 Bromelain (30 ct bottle )1000 mg $17.95

SPNTC0473 Capryl Sodium and Resin Free $10.95

(100 ct bottle)
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SPNTC0965 Celery Seed (100 ct bottle) 505mg $7.95

SPNTC0964 CoQ-10 (30 ct bottle) 60 mg $22.95

SPNTC0467 CranActin Cranberry AF Extract $12.95

(60 ct bottle)

SPPHR0426 DHA Supplement (Vegetarian Capsule) $23.95

SPNTN0447 Digestive Enzymes $24.95

SPLXR0971 EZorb Calcium $39.95

SPTRC0446 Fiber Cleanse Capsules $29.95

SPTRC0445 Fiber Cleanse Powder $29.95

SPTRC0521 Fiber Cleanse Powder $32.95

- Green Apple Flavored

SPTRC0520 Fiber Cleanse Powder $32.95

- Lemon Flavored

SPFLR0437 Flora DHA Flax Oil $24.95

SPNTC0969 Free-Form L-Glutamine $14.95

SPNTC0475 Grapenol (30 ct bottle) 100mg $15.95

SPNTC0471 GTF Chromium (100 ct bottle) 200mcg $5.95

SPNTC0476 Guggul & Red Yeast Rice $24.95

(120 ct bottle)

SPNTC0469 Hawthorn Berries $6.95

SPNTC0462 High Potency HCI with Pepsin $14.95

(100 ct bottle)

SPNTN0449 Intestinal Balance $24.95

SPPTM0483 Iodoral $29.95

SPTBC0481 Iosol $17.95

SPNTC0472 Magnesium AAC (100 ct bottle) 200mcg $9.95

SPNTC0981 Magnesium Glycinate (180 ct tabs) $28.95

SPMXN0180 Max GXL Accelerator 180 Caps $85.00

SPMXN0120 Max WLX $85.00

SPNTC0477 Maximum NK Cells (60 ct bottle) $37.95

SPPHS0448 Mega H $26.95

SPNTC0465 Melatonin ( 60 ct bottle) 3mg $7.95

SPSRC0432 Micro-Max $14.95

SPNTC0479 MSM & Glucosamine $10.95

- 100% Vegetarian (60 ct bottle)

SPNTC0977 Mushroom complete (60 ct bottle) $15.95

SPNTC0963 Nattokinase (30 ct bottle) 100 mg $18.95

SPTRC0460 New Generation B-Flax-D $21.95

SPBNG0457 New Generation Bio Curcumin $29.95

SPTRC0461 New Generation CarrotJuiceMax $39.95

SPTRC0530 New Generation CarrotJuiceMax $41.95

- Grapefruit/Ginger

SPTRC0531 New Generation CarrotJuiceMax $34.95

Capsules

SPNCP0421 Nutritional Essentials - Vanilla $36.00

SPFLR0487 Pharmax Finest Pure Fish Oil $64.15

16.9 oz. (500 ml) bottle

SPFLR0486 Pharmax Finest Pure Fish Oil $27.55

6.8 oz. (200 ml) bottle

SPNTN0458 Professional Strength Probiotics $29.95

SPNTC0466 Pycnogenol (30 ct bottle) 50 mg $26.95

SPNTC0966 Pygeum & Saw Palmetto $11.95

(60 ct bottle)

SPNTN0446 Regular Probiotics $24.95

SPBNG0454 Serrapeptase $24.95

SPAMR1160 Silver Biotics 16 oz. $34.95

SPAMR1856 Silver Biotics 8 oz. $24.95

SPNTC0470 St. John's Wort ( 100 ct bottle) 325 mg $8.95

SPNTC0967 St. John's Wort (60 ct bottle) 300mg $11.95

SPFLR0482 Udo's DHA Oil Blend $29.95

SPVTM0983 Vitamin D3, 1000 IU $12.95

SPVTM0982 Vitamin D3, 5000 IU $19.95

SPNTC0968 Vitamin E, 400 IU Ed-Alpha $9.79

Tocopherol (50 ct bottle)

SPFLD0339 WaterMax $32.95

SPNTC0474 Yeast Cleanse (90 ct bottle) $14.95



Keycode: HN63

Credit Card Orders Call:
1.800.915.9355
Mon. - Fri., 8:00 a.m. - 8:00 p.m. EDT  
Saturday 9:00 a.m. - 4:00 p.m. EDT

Mail Orders to:
Hallelujah Acres 
PO Box 2388 
Shelby, NC 28151

Order Online:
www.hacres.com

24 Hour Fax: 704.481.0345

Name

Mailing Address

Physical Address (if different from mailing address)

Your Health Minister PIN# Customer #

Email

Phone

City State Zip

Note: Products, Prices, and Availability Subject to Change. Except where specified, prices in this magazine are effective
through November 15, 2010

Qty. Item# Price Each

Sub-Total

TOTAL

Handling

Shipping (10% of Subtotal)

+1.00

Local State Sales Tax
(NC residents only)

TotalItem Name

Method of Payment
❏ Check     ❏ Money Order     ❏ VISA     ❏ MC     ❏ Discover
❏ American Express

Card Number _________________________________________
Security Code __________   Card Exp. Date _________________
Signature ____________________________________________

International Orders: US Currency only, and please inquire about extra shipping costs. 1.800.915.9355

Shipping & Handling Charges: $5.00 for all orders under $50.00.
For orders over $50.00 shipping will be 10% of subtotal of all items. A
handling charge of $1.00 will be applied to each order. Outside Continental
U.S., call for international rates.
Sales Tax: North Carolina residents, please calculate sales tax based on
subtotal amount.
Additional charges apply to shipments over 1 lb. (16 oz.) going to a P.O. Box.
In order to avoid these additional charges, please provide a physical street
address or call for a shipping quote.
Express Service: Hallelujah Acres is pleased to offer FedEx Next day, 2nd
day, and 3rd day delivery service. To request one of our faster express services,
please call for details. Any order requesting our express service that is received
before 12:00 p.m. EST will be shipped the same business day. Any request
received after this time will be shipped the next business day.

30 Day Satisfaction Guaranteed Return Policy 
Please contact Customer Service at 1-800-915-9355 for Full Return Policy or go to
www.hacres.com and click on Return Policy.

• Retail customers can return supplement(s) for a full refund (less shipping and handling) within 30
days from invoice date.  

• Only one (1) open container of any product is eligible for a full refund.  All other returns of the same
product must be factory sealed.  

• Unopened books (original condition), CDs and DVDs (unopened), small appliances and accessories
(new condition), and exercise equipment in original packaging can be returned to Hallelujah Acres
within 30 days of delivery date for full purchase price.  

• Hallelujah Acres will refund shipping fees for “Return(s)” resulting from a Hallelujah Acres error. 
• Non-refundable items: personal hygiene products, food products, gift certificates.
• Return(s) require RMA# (Return Material Authorization number). Please contact Customer Service at

1-800-915-9355 for RMA# and shipping instructions.
• Only items listed on original invoice will receive Return Authorization number(s).
• Item(s) returned must include manufacturer’s manuals, warranty card, accessories, and 

Packing List copy. 
• Please use original package for return when possible.  
• Please record RMA number on outside of box(es).
• Returns must be received within 10 business days after RMA number is issued.
• Hallelujah Acres reserves the right to refuse Return(s) not packaged per instructions above.  
• Number each box if more than one box is shipped.
• No refunds or credits will be issued until the item(s) has been received and processed. Refund amount

will be determined upon inspection of returned item(s).
• Allow three to four weeks for returns to be processed.

Fill out and return this form and we will put
you on our Health News magazine mailing
list. Enter your email address and we will
also send you Rev. Malkmus’ weekly email
Hallelujah Health Tip.

Name _________________________________

Address ________________________________

City _____________State _____Zip ___________

Phone Number ____________________________

Email _________________________________

Please check the appropriate box for each question.
Gender ❏ Male     ❏ Female
Age ❏ 18-30   ❏ 31-40    ❏ 41-60   ❏ 61 and Over

What is your primary interest? (select one)
❏ Information about Lifestyle & Diet     
❏ Healthy Food Preparation
❏ Health Issues      ❏ Children’s Health     ❏ Recipes     
❏ Testimonies     ❏ Product Information     ❏ Other

How did you initially hear about us?
❏ Health Minister ❏ Friend/Family ❏ Books/Video
❏ Conference/Event ❏ Magazine ad ❏ Resource Center
❏ TV Commercial ❏ Radio ❏ Internet (search engine)
❏ Seminar - God’s Way to Ultimate Health 
(at Hallelujah Acres location)
❏ Seminar - God’s Way to Ultimate Health 
(NOT at Hallelujah Acres location)
❏ Hallelujah Acres Lifestyle Center     ❏ Other

What is your primary health interest? (select one)
❏ Auto-immune Disorder - Arthritis, Lupus, Fibromyalgia
❏ Cancer      ❏ Candida     ❏ Depression      ❏ Allergies     
❏ Obesity     ❏ Heart Disease     ❏ Osteoporosis      ❏ Diabetes
❏ None      ❏ Other

Are you on our mailing list? 

The views, opinions and religious beliefs expressed by various authors and Hallelujah Acres
Certified Health Ministers are not necessarily those of Hallelujah Acres, Inc. Books and
videos listed herein, together with the health information contained within such works are
provided solely for your use and convenience and do not constitute endorsement of the
author by Hallelujah Acres. The use of such works, including services provided by Health
Ministers is the sole responsibility of the user.

�

Customer Service Hours:
Mon. - Fri. 8:00 a.m. to 8:00 p.m., Sat. 9:00 a.m. to 4:00 p.m. EDT. 

Products, prices, and availability subject to change.

Order Online 24 Hours a day at www.hacres.com – Thank You!



For more information call 800.915.9355

Tuesday, Sept. 21 • 6:30 p.m.
Petsworth Baptist Church

2471 Hickory Fork Road / Gloucester, VA 23061

Thursday, Sept. 23 • 7:00 p.m.
Hosanna Victory Church

7903 Midlothian Turnpike / Richmond, VA 23235

Keycode: HN63

P.O. Box 2388 • Shelby, NC  28151
704.481.1700 • 800.915.9355
www.hacres.com

An Evening of Food Prep See page 28.

with Rhonda Malkmus
Learn a variety of food preparation techniques and recipes! 

“Where Do I Go From Here?” Class See page 28.

Spend a few hours with us to learn how to implement 
The Hallelujah Diet at home! 

FREE Saturday Seminar 
First Saturday of every month at 10 a.m. 
Presented by Rev. George Malkmus
Sept. 4  /  Oct. 2  /  Nov. 6  /  Dec. 4  •  Shelby, NC

Make it a 

Hallelujah Weekend!

Friday evening before the Seminar

Saturday after the Seminar

God’s Way to 
Ultimate Health 

Presented by
Rev. George

Malkmus
Founder of 

Hallelujah Acres
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EE
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AR

Whether you’re battling a life-threatening disease,
or you simply want to attain optimal health, this

FREE 2-hour seminar will enlighten you and inspire
you to take that first step to self healing!

Coming Your Way!












