The Dirty Secrets The Meat Industry Didn’t Want You To Know 

It is my firm belief that meat and animal products are essential to achieve optimum health. One thing that I must stress however is that the amount of meat & animal products that you need to consume will vary greatly from person to person depending on their metabolic type and other lifestyle factors. One thing however remains consistent and that is: when selecting your meat and animal sources ALWAYS make sure that you are consuming high quality animal products. That means grass fed and organic. In this report I aim to provide you with all of the information you need in order to make informed choices next time you shop.

For millions of years the food we ate to nourish our bodies was derived purely from organic means and was farmed strictly by the principles of Mother Nature. Plants that were consumed by animals, which we ate, came from soil that was completely untouched. Our soils are now literally swimming in damaging chemicals in the form of fertilisers and pesticides, which are applied freely in the UK and in many other countries around the world. Many of the meat eating population are even aware of the current health crisis that begins with our highly polluted soils. 

In fact, commercial animal farming this day of age has resulted in the production of meat for human consumption by the use of sickening tactics! For example:

Most animals are designed to eat grass, however most commercially grown animals are usually fed grains such as wheat and corn in an effort to make them fat very quickly. These animals are not designed to eat grains and as a result become very ill and often require high amounts of antibiotics to keep them alive, resulting in the quality of fat and protein in their meat deteriorating. The food and drug administration (FDA) officials also say that it is not uncommon for feedlot operators to mix industrial sewage, and oils into feed to reduce costs and fatten animals more quickly, cardboard, newspaper and saw dust has also been known to be added to animal feed. Think about this next time you tuck into your Sunday lunch or ANY product that has come from an animal. The large companies and top supermarkets care very little about high quality foods, their main priority is to make as much money as they can. Most chickens cows and pigs that end up on the dinner table today are hand raised in extremely tight and cramped cages in an effort to reduce exercise so the animals weigh as much as possible and can then be sold for more. Many never actually see the natural light of day and are fed a constant supply of antibiotics to keep them alive and aid in accelerating growth. They literally live their entire life in their own feces.  Talking of their entire life it is nowhere near as long nowadays as it was just in the 30s. Back then it took at least 4–5 years before a steer was took to slaughter that was reduced to around 2-3 years in the 50s. Today all that work can be accelerated to just 14 months. Somebody tell me what is natural about that. The result of raising animals this way is enormous, not only for their health and welfare but also for ours.  Back in 1998 the US Department of Agriculture (USDA) inspections and safety system reclassified an array of animal diseases as being "defects that rarely or never present a direct public health risk" and said "unaffected carcass portions" could be passed on to consumers by cutting out lesions. Among animal diseases the agency said don't present a health danger are:

· Cancer 

· Airsacculitis (pneumonia of poultry) 

· Glandular swellings or lymphomas 

· Sores 

· Infectious arthritis 

· Diseases caused by intestinal worms 

· Tumors - the guidelines state: "remove localized lesion(s) and pass unaffected carcass portions." 

"They just cut off the areas," said Carol Blake, spokeswoman for the Agriculture Department's inspection and safety system. But the reality is that production lines are moving so fast that they can't catch all the diseased carcasses, and some are ending up on supermarket shelves. "When I started inspecting, inspectors were looking at 13 birds a minute, then 40, and now it's 91 birds a minute with three inspectors. You cannot do your job with 91 birds a minute," said Jones (2).

Ask yourself right now if you want to continue eating these animals? About 99% of us still regularly purchase these diseased, unhealthy, sick animals and eat them every single day as part of our “ healthy diet” If this has surprised and shocked you and you don’t believe me Please please please if you ever get the chance watch supermarket secrets a 2-part documentary, which explores some of the practices of the main supermarkets here in the UK and compares them to other countries with much lower health issues and details much of what I have discussed above. This will seriously open your eyes and probably make you feel a little sick too, however its happening and you should know about it.

I hope with all my heart that the truths I have shared with you thus far have prompted you to think about the types of places you buy and the quality of animal products that you purchase and consume. I hope that you have thought about what you are actually eating when you have been tucking in to your meals. If there is any hope of us reducing medical spending for drugs, surgery and unnecessary doctors visits, we absolutely must STOP buying garbage foods and DEMAND organic meats and produce! We MUST support the small, local organic farmers that live near each of us. Organic produce and meats are MUCH more nutritious and are free of drugs, pesticides and antibiotics.

I want to also share something else with you. As I am sure you are aware due to the amount of  “EXPERTS” you see all of the time in various forms of the media that there is a lot of hype about animal fats in particular the fats from red meat. This has resulted in two key problems. Firstly the grain industry has been able to exploit public ignorance (its not your fault by the way) by encouraging and paying for research with the intent of proving that many meat products are unhealthy placing emphasis on making saturated fats out as the villain. Secondly as they continue to victimise red meats they are literally making billions by way of selling grains to those who have cattle to feed, that is the same cattle I spoke of earlier who are designed to eat grass. Continually eating grains makes them fat very quickly just as it does for most of us. Interestingly just as animals are not designed to eat grains neither are we, why do you think so many people today are gluten intolerant and 60% of us are overweight or obese JUST LIKE THE CATTLE WE ARE EATING DUE TO THE CHEAP, COMMERCIALLY FARMED PESTICIDE LADEN GRAINS. It is absolutely no surprise then that nutrition expert Barry Sears PhD calls the government Food Guide Pyramid the “Feedlot Pyramid”! 
Eggs

Once upon a time the egg was considered by many pioneering nutritionists amongst the most complete and pure sources of protein. And in fact these people are exactly right no matter what you may of read or heard in the news. However if you have learnt anything by now you will hopefully understand that the egg will only ever be as good as the bird, which will only ever be as good as it’s environment and it’s food, which will only ever be as good as the soil it was raised on! Bad soil will therefore have a detrimental affect the quality of insects and greens on the soil and thus, directly affects the quality of the eggs the chicken produces. The point being unadulterated eggs that are from free range organic sources are the only eggs anyone was ever designed to consume, these eggs are not only an excellent source of protein they are also an excellent source of dietary fats. Another point of interest with regards to egg consumption is the ratios of omega-3: omega-6. The result of allowing a chicken to live a natural life is an optimal ratio of omega-3: omega-6 of approximately 1:4. Compare that to a fatty acid ratio of a commercially raised chicken and you will find a ratio of approximately 1:16-30. So what many of you are probably saying, well omega-6 fatty acids assist the process of inflammation inside our bodies and the grain dominated diets of today along with commercial foods are causing a massive imbalance in the omega-3 to omega-6 ratios.

One important fact that many simply do not realise with regards to cholesterol is that it is a key building block for all cells in the body and whenever there is an inflammatory process there is an increased need for cholesterol. Stress, alcohol, medical drugs and many food additives are all capable of causing inflammation of the gut, significantly elevating the bodies need for cholesterol and therefore your cholesterol levels. Now think about this, you go to see your “trusted doctor” and he/she tells you that your cholesterol is too high. He/She then provides you with medication and tells you that you must stay away from all of the foods that your body actually needs to produce adequate cholesterol to heal the damaged cells. Very rarely will they actually look into what the potential causes may be. This is easily demonstrated by the fact that very few if indeed any ever maintain a normal cholesterol level after discontinuing the drugs unless they have been coached on how to remove inflammation from the body. Which is largely related to diet and stress. 

One little test that you can do to show the difference between a cage raised chicken and an organic free-range bird is based on a demonstration of how much stronger the ligaments of a healthy bird are than a sickly cage raised bird. All you have to do is buy a typical super market chicken, or even a rotisserie chicken cooked and ready-to-eat, and slowly and steadily try and break the leg portion away from the thigh, paying special attention to how much effort you must exert to break the ligaments of the knee joint. Next, buy a free-range, or even free-range organic bird. Cook it and do the same test. You will probably be amazed to find that it is three or four times harder to break the ligaments of that bird’s knee joint!  Us humans are also not immune from this. You only need look at athletes that get muscle, ligament or connective tissue injuries and can’t heal, sometimes after years of therapy! It is only after a diet of real whole-foods that their body can begin to heal! Remember, you literally are what you eat! EVERY SINGLE THING YOU PUT INTO YOUR MOUTH IS RESPONSIBLE FOR THE GROWTH OF CELLS IN YOUR BODY. EVERY SINGLE ORGAN IN YOUR BODY IS MADE FROM THESE CELLS SO THINK ABOUT THAT NEXT TIME YOU ARE AT THE SUPERMARKET.

Seafood

Lastly I just want to mention seafood. It really upsets me to have to say this but unfortunately even our oceans are toxic. Just as little at 100 years ago our oceans produced a source of edible plant and sea life, now however there are billions of pounds of sewage and industrial waste dumped into the oceans every single day. Think about what I said earlier about chickens. They are only as good as their environment and food will allow them to be. The exact thing is true of sea life with their environment turned into a massive toilet bowl think how this effects the health of sea life and how then this has a direct effect on the health of the human population. So what a fantastic idea it was to begin factory farming these fish. WRONG. Just picture everything I have told you about the methods of farming cattle and apply all of the same methods and principles to this largely unregulated industry. 

How then can you possibly eat fish safely? Well yes you are right it is very difficult however let me share with you a number of ways you can reduce the negative effects of such pollution. Firstly I recommend that you rotate all protein sources on a four-day cycle. Even if it is raised completely organically this will reduce over exposure to any particular protein source and minimise the chances of becoming intolerant to such food substances as well as decreasing the amount of exposure to any given pesticide, antibiotic or drug residues that may be contaminating your food not to mention heavy metal contamination. Second be aware that any deepwater fish the most common being tuna but also including swordfish and shark are mercury accumulating. Many of these fish have been found to have mercury levels so high that they are considered extremely dangerous by many health experts if eaten more than once a week. Even more reason to follow the rotation plan mentioned above. Thirdly it is a good idea when cooking fish to grill or broil them and allow the juices to drip out allowing much of the harmful residues to escape. Also it is a good idea to cut the fat off the fish anytime you can as this is where all of these harmful poisons are stored. Fourth, avoid freshwater fish unless it comes from high mountain lakes and streams far away from commercial enterprises. Last but not least in my opinion I would stay as far away from farmed fish as possible for many of the reasons I have mentioned regarding commercial farming methods. Also commercially farmed fish have also been found to have an omega-3:omega-6 ratio of that similar to a cage raised egg and I have already discussed the effects of that.

Okay then don’t be completely scared to eat food derived from animal sources ever again, as I mentioned in the opening paragraph I strongly believe it is vital for optimum health. However if you want to ensure that you are getting the best nutrition and the safest meat and animal sources then I strongly advise you to follow my top tips outlined In my other article titled 8 Points To Selecting The Safest & Healthiest Meat, Fish, Foul & Egg Products For You And Your Family. 

