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Below are individual summaries for a selection of books by Patrick Quillin, PhD, RD, CNS. Each
summary highlights the book’s core focus and relevance to health and wellness.

Beating Cancer with Nutrition: Optimal Nutrition Can Improve Outcome in
BeATING CANCER
witH NUTRITION Medically Treated Cancer Patients

\ ‘ This bestselling book, translated into five languages, is a cornerstone in the
field of integrative oncology. Drawing on Dr. Patrick Quillin’s 40 years as a
clinical nutritionist, including a decade as Vice President of Nutrition for
st N Cancer Treatment Centers of America, it presents a scientifically backed,

ERTOCK QIR practical guide to using nutrition alongside conventional cancer treatments.

The book outlines how optimal nutrition can reverse malnutrition, enhance
the effectiveness of chemotherapy and radiation, reduce tumor growth by controlling blood
glucose, and stimulate the immune system. With over 900 peer-reviewed references, meal
plans, and recipes, it empowers cancer patients and caregivers to improve quality of life and
chances for remission. A definitive resource, it’s praised by patients and professionals alike for
its evidence-based, multidisciplinary approach. Learn More

12 Kevs To A 12 Keys to a Healthier Cancer Patient: Unlocking Your Body’s Incredible
HEALTHIER Ability to Heal Itself While Working with Your Doctor
CANCER PATIENT
..‘ A companion book to Beating Cancer with Nutrition, this book distills Dr.
' Quillin’s expertise into a 12-step guide to empower cancer patients. With 600

peer-reviewed studies accessible via Kindle links, it covers spiritual, physical,

Unlocking Your Body's
Incredible Ability to Heal Itself

st and nutritional strategies to optimize healing. Quillin, with 40 years of

RATHICK QuiLiN experience, emphasizes that nutrition complements medical treatments,
extending quality and quantity of life without replacing them. The book’s
accessible style, vivid graphics, and practical advice make it a vital resource for patients,
caregivers, and those seeking prevention. It’s lauded for its holistic approach, blending science
and lifestyle changes to support the body’s natural defenses. Learn More
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\ Beating Cancer Cookbook: 180 Cancer-Fighting Recipes

BEATING

& A companion to Beating Cancer with Nutrition, this cookbook transforms
CANCER ﬂ Dr. Quillin’s nutritional principles into 180 delicious, cancer-fighting
COOKBOOK recipes. Featuring ingredients like turmeric, garlic, rosemary, and other
,bt s medicinal spices, it highlights foods with antioxidant, anti-inflammatory,
e . | and immune-boosting properties. Quillin, with 47 years of clinical nutrition
6{{ o experience, ensures each recipe is practical, using grocery store

ingredients to make healthy eating accessible. Designed for cancer
patients, caregivers, and prevention-focused readers, it promotes proactive health management
without side effects, proving that food can be both medicine and enjoyment. Learn More

The Wisdom and Healing Power of Whole Foods: The Ultimate Handbook
for Using Whole Foods and Lifestyle Changes to Bolster Your Body’s

Ability to Repair and Regulate Itself

: This comprehensive guide celebrates the healing potential of whole foods,
? drawing on Dr. Quillin’s extensive research and clinical experience. It
explores how fruits, vegetables, and unprocessed foods can prevent and
manage chronic diseases, including cancer and diabetes. With practical tips
| byv;tm:@:hv-;;m@ and a focus on lifestyle changes, Quillin shows readers how to harness
nature’s nutrients to support self-regulation and repair. The book’s clear,
evidence-based approach makes it a valuable resource for anyone seeking to transform their
health through diet, earning praise for its uplifting and informative content. Learn More

Honey, Garlic & Vinegar: Home Remedies & Recipes — The People’s Guide to
Honey, Garlic

& Vinegar Nature’s Wonder Medicines (Kitchen to Medicine Chest Series)

This engaging book explores the time-tested healing properties of honey,
garlic, and vinegar, blending folklore with science. Dr. Quillin, a respected
nutritionist, provides practical recipes and remedies to boost immunity,

e chento improve digestion, and support overall wellness. From soothing tonics to
Patrick Quillin  culinary uses, the book makes natural healing accessible and affordable. Its
evidence-based insights and easy-to-follow guidance appeal to readers

seeking holistic alternatives. Learn More
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T — The Healing Power of Cayenne Pepper (Kitchen to Medicine Chest Series)

&2 LA Part of Dr. Quillin’s Kitchen to Medicine Chest Series, this book dives into the

plete Handbook of Cayenne Home Remsdies

remarkable benefits of cayenne pepper, a potent spice with anti-
inflammatory, circulatory, and pain-relieving properties. Quillin combines
historical uses, scientific studies, and practical applications to show how
cayenne can enhance health, from boosting metabolism to supporting heart
health. With recipes and remedy ideas, it’s a concise, actionable guide for

readers interested in natural medicine, reflecting Quillin’s expertise in transforming kitchen
staples into healing tools.

The Healing Power of Turmeric — The Golden Spice (Kitchen to Medicine
The Healing Power of .
Turmeric Chest Series)
Another gem in the Kitchen to Medicine Chest Series, this book spotlights
turmeric, celebrated for its anti-cancer, anti-inflammatory, and antioxidant

properties. Dr. Quillin, drawing on archaeological evidence and modern

; research, explores turmeric’s 3,500-year history as a medicinal spice. The
Medicine Crest Seres book offers practical ways to incorporate turmeric into diets and remedies,
Patrick Quillin ¢, ted by Quillin’s 40 years of nutritional expertise. It’s an essential
read for those seeking to leverage this golden spice for cancer prevention, pain relief, and

overall wellness.

Sleep Deep, Heal Well: Revive Your Life.

In Sleep Deep, Heal Well, Dr. Patrick Quillin, PhD, RD, CNS, unveils the transformative power of
restorative sleep. Blending cutting-edge science with practical nutrition strategies, this book
offers a blueprint to conquer insomnia, reduce inflammation, and prevent chronic disease.
Discover how diet, lifestyle, and mindfulness can unlock deep, healing rest, revitalizing your
body and mind. With meal plans and actionable tips, Quillin guides you to harness sleep as your
superpower for a healthier, vibrant life.

Power Your Mind: Building Mental Strength and Clarity

In Fueling Your Mind for Mental Strength and Clarity, Dr. Patrick Quillin, PhD, RD, CNS, offers a
transformative guide to mental wellness. Blending cutting-edge science with practical tools, this
book reveals how nutrition, lifestyle, and mindfulness can combat anxiety, depression, and brain
fog. With 40 years of expertise, Dr. Quillin empowers readers to nourish their minds, boost
resilience, and reclaim vitality. Discover holistic strategies to thrive in this essential read for
anyone seeking lasting mental health solutions.



Healing Secrets of the Bible

This unique book merges Dr. Quillin’s nutritional knowledge with biblical wisdom, exploring the
health benefits of foods and practices mentioned in scripture. Quillin, a registered dietitian with
17 books and over 2 million copies sold, highlights how ancient dietary principles align with
modern science to promote healing and vitality. With scriptural references and practical advice,
it’s a compelling guide for readers seeking a faith-based approach to wellness, praised for its
clarity and inspirational tone.

The Diabetes Improvement Program: The Ultimate Handbook for Using Foods & Supplements
to Slow and Reverse the Complications of Diabetes

This authoritative guide offers a nutritional roadmap to manage and potentially reverse
diabetes complications. Dr. Quillin leverages his extensive clinical experience to outline how
diet, supplements, and lifestyle changes can stabilize blood sugar and improve health outcomes.
With evidence-based strategies and practical meal plans, the book empowers readers to take
control of their condition. It’s a vital resource for diabetics and those at risk, showcasing Quillin’s
expertise in using nutrition as a therapeutic tool.

Amish Folk Medicine: Home Remedies Using Foods, Herbs, and Vitamins

Inspired by the simplicity and wisdom of Amish traditions, this book compiles natural remedies
using foods, herbs, and vitamins. Time-honored practices to offer safe, effective solutions for
common ailments. From herbal teas to dietary tweaks, the book provides accessible ways to
enhance health without relying on pharmaceuticals.
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