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CONCLUSION



T
INTRODUCTION

here are several debates about which diet is the most
beneficial to your health. Despite this, many health and
wellness communities will agree that diets that prioritize
organic and whole ingredients while limiting refined foods
are the best for overall wellness. And, as you would expect,
the plant-based whole foods diet would excel at this. Let's
take a look at how this diet works and what this type of
eating is all about so you can apply it to your own needs.

There is no specific description of what this type of diet
entails because it is all about eating well and ensuring that
our bodies get all of the nutrients they need from plant
sources. Since there are different plant-based diets to
choose from, each one can differ depending on how much
an individual chooses to include or remove animal products
from their diet. Some vegetarians, for example, eat fish,
while others are vegan and do not consume any animal
products.

It is a common reality that the best way to have the
greatest effect on our weight is to keep track of what we
eat. A plant-based diet allows you to enjoy automatic, quick
fat burning without the calorie restrictions that other diets
impose.

Weight loss is almost a foregone conclusion once you begin
a plant-based diet, but it is far from the only advantage you
can experience. Consider all of the things you've always
wanted to do but have put off because you just don't have
the stamina after a long day at work.



Now is the best time to dust off those hobbies and pastimes,
because eating a plant-based diet will give you more energy
for your everyday work and play! The diet's resulting mental
insight and sharpness of thinking are also beneficial results.
A better health report card, in the form of optimized
cholesterol readings, normalized blood sugar, and a
correspondingly reduced risk of cardiovascular disorders,
are only a few of the health benefits that most people on
the diet encounter.



BREAKFAST RECIPES

1. Chocolate Chip Banana Pancake

Preparation Time: 15 minutes

Cooking Time: 3 minutes

Servings: 6

Ingredients:
1 large ripe banana, mashed
2 tablespoons coconut sugar
3 tablespoons coconut oil, melted
1 cup of coconut milk
1 ½ cups whole wheat flour



1 teaspoon baking soda
½ cup vegan chocolate chips
Olive oil, for frying

Directions:
1. Grab a large bowl and add the banana, sugar, oil, and

milk. Stir well. Add the flour and baking soda and stir
again until combined.

2. Add the chocolate chips and fold through, then pop to
one side. Put a skillet over medium heat and add a drop
of oil.

3. Pour ¼ of the batter into the pan and move the pan to
cover. Cook for 3 minutes, then flip and cook on the
other side. Repeat with the remaining pancakes, then
serve and enjoy.

Nutrition: Calories: 105 Fat: 13g Carbs: 23g Protein: 5g


