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Dear friends, 

I hope you enjoyed learning from the Global Cancer Symposium. It 
was an honor to be a part of it and wonderful to share this with 
such amazing professionals! 

With the way cancer is growing, we must continue to educate and 
grow our knowledge to PREVENT, FIGHT, and ERADICATE this 
awful disease. 

I personally believe that our body has the ability to heal and wants 
to thrive. My passion is to help anyone who is seeking to achieve 
their best Vitality for Life naturally. As part of my appreciation, I 
have a special gift for you where I share my philosophy of healing, 
a FREE download with recipes and tips to a healthier you.
 
Have a blessed day and thank you for your time!

I look forward to supporting you on your health and healing 
journey. 

Dr. Nuzum 

Visit us online at www.drnuzum.com for more information, products, and videos.

“Achieve health naturally with 
the power of fulvic acid.”



GOD DESIGNED OUR BODIES TO 
HEAL—REGARDLESS OF THE 
CONDITION—AS LONG AS WE PROVIDE THE 
PROPER ENVIRONMENT AND MATERIALS 
FOR THE BODY TO WORK AS DESIGNED.

That one sentence summarizes my belief in the human 

ability to heal. Over the last 36 years, I have been 

fortunate to study many different healing systems from all 

over the world. I have a traditional education in several 

natural healing methods, and I have worked within 

indigenous cultures who have understood healing for 

thousands of years. Through all of my education, training, 

and practice, I have discovered common themes 

throughout the different modalities that remain intact. 

The following principles outline the common connections 

that I have noted and are the foundation of my healing 

philosophy.

Watch Dr. Nuzum discuss his philosophy of healing at: 
https://youtu.be/rObamOuPnv0

Dr. Dan Nuzum
Chief Formulator - Naturopath - Osteopath - 
Acupuncturist - Doctor of Oriental Medicine - 

Doctor of Traditional Medicine



PRINCIPLE 1

Watch Dr. Nuzum discuss his healing
principle #1 at: https://youtu.be/NxmI6xdnw-U

I often like to compare the human body to the 
soil. Quality soil is composed of water, 
microbes, and varying levels of elements of the 
periodic table. When the soil has the proper 
balance of these components, it supports life 
fully. If one component gets out of balance, it 
can begin to threaten life. Our body must have 
a proper balance of these components as well, 
or it will not be able to function as designed. 
Balance within the body can be maintained 
through proper diet, hydration, and minimizing 
exposure to toxins.

THE COMPOSITION OF 
THE BODY MUST REMAIN 
IN BALANCE.



PRINCIPLE 2

Watch Dr. Nuzum discuss his healing
principle #2 at: https://youtu.be/HSs-49xAH6o

Irritation is anything that causes trauma to the 
body at any level. This could be blunt trauma, 
such as physical damage to the body. It could 
be toxins within the body, such as eating a diet 
full of processed foods, or, being exposed to 
harmful chemicals or molds. Or, irritation could 
be caused by stress or an imbalance of 
components as discussed in principle one. 

No matter what the cause of the irritation is, 
the body always responds with inflammation. 
Swelling is a protective response that can act 
to “splint” an injured joint, or dilute toxins, and 
is beneficial in the healing process as long as it 
remains temporary. If the irritation is not 
addressed, the inflammation remains to 
protect the area and becomes chronic. Any 
part of the body that is chronically inflamed is 
opening the door to infection. 

DISORDER AND 
DYSFUNCTION BEGIN 
WITH IRRITATION.



PRINCIPLE 3

Watch Dr. Nuzum discuss his healing
principle #3 at: https://youtu.be/m4Ef4cWFrQs

The body has one of two choices when dealing 
with irritation, inflammation, or infection: adapt 
or accommodate. The natural design of the 
body is to adapt to harmful situations and 
overcome them—or heal. When the body can 
adapt and overcome any of the Three I's it 
becomes stronger and more capable of 
dealing with a similar situation in the future. 
When the body cannot overcome the situation, 
it accommodates the irritation by remaining 
chronically inflamed, creating a constant 
environment ripe for infection and disease. The 
only way to eliminate accommodation is to 
enable the body to resolve the irritation that 
began the process—and the resolution must 
occur in a very specific order.

THE BODY WILL EITHER 
ADAPT OR ACCOMMODATE 
THE THREE I’S.



PRINCIPLE 4

Watch Dr. Nuzum discuss his healing
principle #4 at: https://youtu.be/z63eGoDYF_k

The process for the body to heal disease is no different 
than to heal any wound. When you cut yourself on a 
rusty nail, the first thing you need to do is stop the 
bleeding—or stabilize the injury. Next, you have to clean 
dirt and rust out of the wound. A dirty wound will never 
heal. It can't. Finally, you can fortify the healing process 
by covering the wound, keeping it clean, and applying 
some antiseptic salve. Compare this to the process of 
healing disease in your body. First, for your body to 
heal, you must stabilize the environment by reducing 
toxic intake, clearing elimination pathways of the body, 
and increasing nutrition. Next, you must clean the 
buildup of toxins that have accumulated over time 
through detoxification. Remember, no dirty wound, or 
body can heal. Third, you must fortify your body by 
eating a nutrient-rich diet and taking supplements that 
help your body's detoxification pathways to work 
optimally.

THE HEALING PROCESS MUST 
OCCUR IN THE FOLLOWING 
SEQUENCE:  STABILIZE, 
DETOXIFY, FORTIFY.



PRINCIPLE 5

Watch Dr. Nuzum discuss his healing
principle #5 at: https://youtu.be/tIhsFYHOP3A

You are always moving toward health or away 
from it—never still. Once you have regained 
strength and recovered from illness, you must 
stay on a course of maintenance that will 
sustain recovery. If you "fall off the horse" and 
allow irritants to be accommodated, your 
condition will most likely return. You must 
continue to work to maintain the balance you 
have (principle 1), or the healing you have 
achieved. 

These five principles are the foundation of my 
belief about healing. I learned many years ago 
that my job as a physician was not to treat 
symptoms, but to support the body in its 
healing process so it can operate as designed. 
This is the only way to restore health when the 
body is out of balance.

DILIGENT MAINTENANCE 
OF THE HEALING PROCESS 
IS CRITICAL.



Recipes

Healthy
Recipes

Dr. Nuzum & Gina’s



Blueberry Blast

INGREDIENTS:

DIRECTIONS:
Add all ingredients to a high speed blender and blend until 
smooth.

Depending on your type of blender and desired thickness, 
you may need to add some extra water.

1 cup frozen blueberries

Handful of fresh basil leaves

1 cup hemp or almond milk

3 ice cubes

1 teaspoon honey or pure 
maple syrup

Chia seeds

Total Time: 5 min.
Serves: 2-4

INGREDIENTS:

Apple Almond 
Glory

DIRECTIONS:
Add all ingredients to a high-speed blender and blend until 
smooth.

Depending on your type of blender and desired thickness, 
you may need to add extra water.

Top with bee pollen or chia seeds if desired.

1 apple

1/4 cup almonds

1 cup hemp milk

1/2 cup water

1/4 teaspoon cinnamon

1/4 teaspoon vanilla extract

Pinch of Himalayan pink salt

4 ice cubes

OPTIONAL:
Bee pollen

Chia seeds

It’s best to soak the almonds 
for 12 hours, but you can add 
them without soaking if you 
don’t have time.

Total Time: 5 min.
Serves: 1



INGREDIENTS:

Veggie Egg 
Cups

DIRECTIONS:
Add vegetables to food processor and pulse until chopped 
very small. If you do not have a food processor, chop by hand.

Place a few drizzles of avocado oil or about a teaspoon of 
grass-fed butter into a skillet and melt over medium heat. Add 
chopped vegetables and cook until almost soft.

Allow to cool and add to whisked eggs. Pour mixture into 

golden on sides and toothpick runs clean.

1/4 cup mushrooms

1/4 cup onions

1/4 cup bell pepper

1/4 cup asparagus

1/4 cup spinach

5 eggs

Salt and pepper to taste

OPTIONAL:
Add a few dashes of your 
favorite hot sauce for extra 

Prep Time: 5 min.
Total Time: 35 min. 

Servings: 8 egg cups

INGREDIENTS:

Oatless Quinoa 
Oatmeal

DIRECTIONS:
Add all ingredients except one of the 32-ounce containers of 
nut milk to a large sauce pan. Simmer on medium-low for one 
hour. Stay with the cereal and stir often.

As the liquid cooks down, slowly add the other 32-ounce 
container of milk. Simmer for ten minutes, stir, add a bit more 
liquid, and repeat. Cook until liquid is absorbed.

Serve with fresh organic berries, pomegranate seeds, pumpkin 
seeds, coconut shavings, walnuts, and whipped coconut cream.

4 cups organic quinoa, rinsed 
and soaked for 3-6 hours

64 ounces unsweetened 
coconut or almond milk (2 
containers)

1/3 cup pure maple syrup

1/3 cup raw honey

2 teaspoons vanilla

2 teaspoons cinnamon

1/2 teaspoon Himalayan pink 
salt

Prep Time: 1 hour
 Serves: 8



Chicken Broth

DIRECTIONS:

or reverse osmosis water until chicken is covered. Let sit for 
30 minutes, then bring to a simmer on medium-low heat. Skim 
off any foam at the top, turn the heat to low and allow to 
simmer with the lid ajar for 8-24 hours. Add water as liquid 
evaporates.

Once cooled, strain broth and discard vegetables, herbs, and 
peppercorns. Set chicken aside and use in soups, salads, or 
however else you would like. Store broth in refrigerator for up 
to one week, or in the back of the freezer for up to six months.

1 whole organic chicken or 
carcass

2 celery stalks, cut in half

2 large carrots, cut in half

1 yellow onion, unpeeled, cut 
into quarters

1 garlic head, unpeeled, cut 
in half

1 bunch of parsley

2 bay leaves

2 tablespoons Himalayan 
pink salt

1 teaspoon whole pepper-
corns

1 tablespoon raw apple cider 
vinegar

Prep Time: 15 min.
Total Time: 8-24 hours 

Servings: 6-8

INGREDIENTS:INGREDIENTS:

Carrot-Ginger 
Soup

DIRECTIONS:

1 small yellow onion, diced

3 tablespoons avocado oil

2 celery stalks, chopped

1 garlic clove, minced

1/2 teaspoon cumin

1/2 teaspoon cinnamon

1 small piece fresh ginger 
(about 1 inch), peeled and 
grated

1 small piece of fresh turmeric 
root (about 1 inch), peeled 
and grated

8 medium sized carrots, cut 
into pieces

4 cups of water (or chicken 
broth)

1 teaspoon white pepper

1 1/2 teaspoons salt

OPTIONS:
May use 1/2 teaspoon ginger 
or turmeric powder to replace 
the fresh roots

May add coconut aminos for 
taste

Total Time: 40 min.
 Serves: 4-6

Saute onions and celery in large pot with avocado oil on medium 
to low heat.

Once onions and celery begin to turn translucent, add grated 
ginger, minced garlic, cumin, cinnamon, ginger powder, and 
turmeric. Stir constantly on medium heat for 1-2 minutes. Add 
carrots and liquid, then bring to a gentle boil. Cover and let 
simmer on low heat for about 20 minutes, or until carrots become 
soft.

Once carrots are fully cooked, let the stock cool, then blend in a 
high-speed blender. Add more liquid if necessary to achieve 
desired texture. Once blended, return to pot, and season with salt 
and pepper to taste. Top with coconut flakes and serve hot.



INGREDIENTS:

Rainbow Detox 
Salad

DIRECTIONS:
Add all ingredients to a large bowl. Add grilled chicken if 
desired.

Top with pepitas.

1/4 to 1/2 purple cabbage, 
chopped

4 kale leaves, chopped and 
stems removed

6 romaine lettuce leaves, 
chopped

1/2 yellow bell pepper, diced

chopped

1 cup cherry tomatoes, cut in 
halves

2-3 green onions, sliced

1 large carrot, shredded

1 raw beet, peeled and 
shredded

1/2 cup pepitas

Total Time: 35 min.
 Serves: 4-6

INGREDIENTS:

Zesty Cilantro 
Lime Salad

DIRECTIONS:
Combine all ingredients and let sit for about 10 minutes.

Top with avocado slices and serve.

1/4 small green cabbage, 
thinly sliced

1/2 lime, juiced

1 bunch cilantro, chopped in 
small pieces (about 1/2 cup)

1 large carrot, shredded (any 
color carrot)

1 tablespoon honey

1/2 teaspoon Celtic salt

Add pepper to taste

1 tablespoon olive oil

Avocado slices

Total Time: 10 min.
 Serves: 2-4

Irritation is anything that causes trauma to the 
body at any level. This could be blunt trauma, 
such as physical damage to the body. It could 
be toxins within the body, such as eating a diet 
full of processed foods, or, being exposed to 
harmful chemicals or molds. Or, irritation could 
be caused by stress or an imbalance of 
components as discussed in principle one. 

No matter what the cause of the irritation is, 
the body always responds with inflammation. 
Swelling is a protective response that can act 
to “splint” an injured joint, or dilute toxins, and 
is beneficial in the healing process as long as it 
remains temporary. If the irritation is not 
addressed, the inflammation remains to 
protect the area and becomes chronic. Any 
part of the body that is chronically inflamed is 
opening the door to infection. 



INGREDIENTS:

Crunchy 
Broccoli Salad

DIRECTIONS:

with the fruit and seeds.

in the lemon juice and honey.

This salad stores well in the refrigerator.

chopped

1/2 cup halved grapes

1 cup soaked pecans

1 tablespoon pumpkin seeds, 
soaked

1/2 apple, chopped

1 tablespoon avocado oil

1 teaspoon apple cider 
vinegar

1 carrot, shredded

1 tablespoon honey

1 lemon, juiced

Total Time: 15 min.
 Serves: 2-4

INGREDIENTS:

Quinoa 
Vegetable Bowl

DIRECTIONS:
Place ingredients into a bowl and top with avocado.

Add lemon, olive oil, and salt and pepper to taste.

1 1/2 cups quinoa, cooked

1 cup cherry tomatoes, cut in 
half

1 green onion, chopped

chopped

1/2 jar of artichokes (in water), 
cut in slices

chopped

1 bell pepper, diced

1 English cucumber, diced

1 avocado, sliced

1 lemon, juiced

3 tablespoon olive oil

Total Time: 25 min.
 Serves: 2-3



INGREDIENTS:

Grilled Chicken 
Tacos

DIRECTIONS:

1 head butter lettuce

3 boneless, skinless, free-
range, and organic chicken 
breasts

1 teaspoon cumin

1 teaspoon chili powder

1 teaspoon Celtic salt

1/2 teaspoon ground pepper

1 tablespoon organic avo-
cado oil

1/2 lemon, juiced

Total Time: 40 min.
 Serves: 4-6

In a glass container, combine oil, lemon juice, and spices. Mix well 
and then add chicken breast. Cover and place in the refrigerator 
for 2 hours to marinate.

Heat grill (or cast iron griddle) to medium heat. Grill on both sides 
until internal temperature of chicken is at least 165o.

Let rest for 5 minutes then chop or shred chicken meat.

For taco “shells,” cut off the bottom of butter lettuce, gently rinse 
leaves, and pat dry with kitchen towel.

Use two leaves of lettuce for each taco to ensure it doesn’t fall 
apart.

Layer chicken into lettuce shells to serve. 

Top with your favorite organic salsa.

INGREDIENTS:

Lemon-Dill 
Grilled Salmon

Side of wild-caught salmon 
with skin cut into 6 ounce 
pieces (about 5 pieces)

1/4 cup avocado oil, plus 
more for grill

Juice of 1 lemon

1-2 garlic cloves, minced

1 teaspoon Himalayan pink 
salt

1/2 teaspoon pepper

fresh dill, chopped

5 teaspoons grass-fed butter

DIRECTIONS:
Preheat grill for medium heat and brush avocado oil on grill.

In a small bowl, combine avocado oil, lemon juice, and minced 

Sprinkle salt and pepper onto salmon and then top with dill.

4 to 5 minutes per side or until salmon reaches 145-150°. Keep 
a close eye on the temperature—cook time may vary depending 

Serve immediately.

Total Time: 25 min.
 Serves: 5


