FOOD COMBINING CHART

This is not about nutrition, but the rate of digestion. Good Combination for Good Digestion.
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Sprouts Yams
Tofu Corn
Legumes Peas
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with all other foods except melons.
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Citrus Fruits Apples Bananas
Pineapples Apricots Dates
Plums (Sour) Cherries Figs
Pomegranates Grapes Prunes
Strawberries Mangoes Raisins
Sour Fruits Papayas Persimmons
Etc. Pears, Etc. Etc.
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AVOCADOS: Combines well with other foods except proteins and melons.

TOMATOES: Combines well with non-startchy vegetables and proteins.

: Eat Them Alone or Leave Them Alone. They Digest too quickly.

% Not Recommended. AVOID during detoxification. Keep within 20% of diet if consumed.
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