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While studying the gastro-intestinal tract, Dr. Jaramillo 

discovered the following:

Å The GI tract of newborns is physically the same as 

adults. 

Å The immune system is linked to gut health. 

Å Combining breast feeding with the soup leads to 

stronger and healthier children.

Å Dairy impedes health by fostering parasites.  

(He recommends frequent use of antiparasitics, 

monthly if necessary.)



Basic

Optional

Kitchen appliances Overnight soaking

LentilsKidney beans

Brown rice Chickpeas

Pressure cooker

Blender

Preparation



Å80 to 100 grams                     
of organic chicken

Ingredients

ÅLean   organic 
beef

ÅTrout or other 
healthy fish

Proteins



Ingredients

Vegetables

Å 3 to 4 green beans

Å 1 piece of carrot

Å 1 slice of pumpkin

Å 3 to 4 spinach leaves

Å ¾ of sweet plantain

Å 1 leaf of green or purple cabbage

Å 2 unpeeled potatoes

Å 1 slice of chayote

Å 1 piece of deveined celery

Å 1 piece of broccoli

Å 1 leaf of lettuce

Å 1 leaf of chard



Å 1 piece of cucumber

Å 1 piece of beet

Å 1 piece of yucca

Å 2 asparagus stalks

Å 1 mushrooms

Å 1 slice of papaya

Å 1 slice of mango

Å ½ guava

Å 1 handful of blueberries

Ingredients

More Vegetables & Fruit



Grains 

Soak overnight 1 Tablespoon of each in 7 Cups 

of water.

Å Kidney beans

Å Lentils

Å Brown rice

Å Chickpeas

Å Oats (No need to soak)

You may also add quinoa and/or amaranth.

Ingredients



Directions

Å Step 1: Put the grains previously soaked in pressure 
cooker until tender.

Å Step 2: Add protein and vegetables. 
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up. Allow to boil for only 5 minutes.

Å Step 3: Combine ingredients, including the fruits, in the 
blender. Blend well until smooth.

Å Step 4: Once blended, store in the fridge immediately 
for cooling.


