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Why Is The Health Tonic A Big Deal? 

 

The health tonic is based on a European vegeta-

ble juice recipe.  A natural healer called Breuss 

was recommending a juice fast for anyone with 

serious, chronic health conditions. 

The juice fast was intense. People were not al-

lowed to eat any food.  They drank only this veg-

etable juice.  If they wanted something solid to 

eat then they can have onion soup. 

Breuss was not a medical doctor, acupuncturist, 

chiropractor, oncologist, homeopathic or naturo-

pathic doctor.  He was not trained in the medical 

field. 

His juicing program handled a lot of deadly 

health problems that did not have a cure. 





What’s In The Health Tonic? 

 

The Breuss recipe contains kale, carrots, celery, 

Spanish black radish and potato. 

I could not find Spanish black radish in many 

stores or farmer’s markets so I found radish to 

be a substitute.  Every store and farmer’s market 

carries radishes. 

 

Take at least 25 oz of the Health Tonic every day 

if you’re using a blender. 

 

Take at least 15 oz of the Health Tonic every day 

if you’re using a juicer. 

 

You can make enough juice for 3-4 days and 

store in the refrigerator.  This way you don’t have 

to wash veggies and clean the machine every 

day.  





Is Organic A Real Thing? 

 

Organic means the fruits and vegetable was 

grown in soil that was not been contaminated by 

chemicals.  The chemicals were sprayed to con-

trol insects and weeds. 

 

When “Organic” became available there were 

not many organic farms.  There were many lands 

that were being converted into organic farms.  So 

there weren’t enough fruits and vegetables 

grown to be “Organic”. 

 

“Organic” means the soil has been free from 

chemical spraying for at least 7 years.  Farms will 

also have to register with USDA to be certified 

organic in order to label their fruits and vegeta-

bles organic. 





Kale 

Juice 1/4 bunch of kale.  Any type of kale will 

be fine. 

 

 

 

Carrots 

Juice 4 sticks of carrots.  Choose carrots that 

will fit in your juicer without cutting.  Carrot 

leaves are bitter so be careful. 

 

 

 

Celery 

Juice 4 sticks of celery.  Celery leaves can also 

be juiced. 





Radish 

Juice 2 radishes.  Radishes are red, white, round 

or long.  Any radishes are fine. 

 

 

 

Spanish Black radish 

Juice 1 Spanish Black radish.  If you find Spanish 

Black radish then substitute for radish.  Spanish 

Black radish are black on the outside and white 

on the inside. 

 

 

Potato 

Juice 1 small potato.  There are different types 

of potatoes.  Choose the common potato you 

find in your local supermarket. 





What We Can Do For You? 

 

We can determine what areas of weaknesses 

you should focus on.  Many types of health prob-

lems occur because of accumulated inflamma-

tion.  We focus on why your body can’t eliminate 

inflammation and create a customized program 

that keeps your body working optimally.   

Get yourself checked to maintain optimum func-

tion.  Taking a multi-vitamin once a day is no 

longer enough to stay healthy any more.  Taking 

the same supplements forever is not going to 

work anymore.   

Changing your nutritional program every 3 

months will ensure you are rebuilding your body 

optimally. 


