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BALANCE PROTEIN NEEDS WITHOUT EATING MEAT 
 
The Following list contains some recommended amino acid combinations, which when eaten together, 
balance protein needs without eating meat.  Free aminoacids are found abundantly in sprouted seeds 
which activate and free the amino acids.  Sprout any seeds or nuts to activate amino acids, and rotate the 
combinations in a three or four day cycle. 
 
Combination 
 
Almond/Buckwheat 
Almond/Cottage Cheese 
Almond/Soy 
Barley/Bean (Kidney) 
Barley/Cheese (Cheddar) 
Bean, Kidney/Millet 
Bean, Kidney/Sesame Seed 
Bean, Lima (Fresh)/Rice (Brown) 
Brazil Nut/Cheese (Swiss) 
Brazil Nut/Chickpea (Garbanzo Bean) 
Brazil Nut/Soy 
Buckwheat/Cashew 
Cashew/Pea (Dry) 
Cheese (Cream)/Peanut 
Oatmeal/Wheat Germ 
Rye/Lentil (Sprouts) 
"Trail Mix" (Almond/Cashew/Peanut/Coconut/Soy) 
Wheat Flour/Potato Flour and Sprouts 
Dates/Any Sprout or Leafy Vegetable 
Bean (String)/Carrot 
Beet/Any Bean 
 
Ezekiel Flour (Wheat, Barley, Beans, Lentils, Millet and Spelt) strong reaction on the pituitary and pineal 
glands.  Sprouting seeds will naturally handle this problem. 
 
Cover seed products for 24 hours with a damp rag.  Twenty-four hours of exposure to water washes away 
the enzyme inhibitors and the seeds will start to sprout, heightening the amino acids.  These seeds do not 
need to visibly sprout.  The whole process is now alive.  The chemistry of the sprouted seeds are much 
more in tune for growth and the enzyme inhibitors are gone.  After 24 hours, the seed products may be 
placed in the oven to dry.  It is a good idea to always rotate seed products. 
 
Not processed, but natural.  Good sources of complex carbohydrates are fruits, vegetables and sprouted 
grains.  Animal fats are the saturated fats.  The body needs natural types such as, sunflower oil, linseed 
oil, sesame oil, etc.  Olive oil is somewhere in the middle and coconut and palm oil have higher amounts 
of saturated fats than animal fats.  Rotation of these fats are recommended. Amino acids can be 
destroyed or weakened by cooking. Their nutritional quality is lowered by excessive heat.  The Amino 
Acid Mineral Liquescence is used to supply free amino acids and for fatigued people due to amino acid 
deficiency.  The Amino Acid Mineral Liquescence is a predigested form of natural amino acids and sea 
minerals.  It is from a sprouted formula.  In the sprouting formula, amino acids are more energetic. 
 
We need amino acids because we do not absorb protein in the intestinal track.  We separate protein with 
enzymes into amino acids, then absorb the amino acids.  Our real need is for amino acids, not protein. 
 
 



Sprouting Seed Products 
 
Seed products usually last very long periods of time.  This is due to the enzyme inhibitor inside the seed.  
The enzyme inhibitor keeps the seed from germinating.  When we eat these seed products, we also get 
the enzyme inhibitor which inhibits the enzymes (which is life) in our bodies.  Enzyme inhibitors should not 
be in the body.  They may have penetrate the cell membrane and reproduce through the DNA and the 
RNA cycle.  In order to stop virus intrusion, we need good strong cell membranes.  This is achieved with 
fatty acids. 
 
 


