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The UlTimaTe  
Pre-Bed meal

Contrary to popular belief, eating after a certain time at night does NOT magically make 
you gain weight. While it seems intuitive that metabolic rate would slow down during 
sleep, metabolism does not come to a screeching halt, leaving everything you’ve eaten 
destined to become unsightly body fat. 

In fact, research shows that the average person’s metabolic rate is no different during 
sleep than during day.1,2 Not only that, daily exercise can boost sleeping metabolic rate 
by 11% and dramatically increase fat burning.3

There’s also a common misconception that food eaten before bed will not be adequately 
digested. However, recent research clearly demonstrates that the digestive tract is fully 
functional during sleep when food (e.g., casein protein) is consumed immediately before 
bed, allowing effective digestion and absorption.4,5 In fact, researchers have found that 
nutrients administered during sleep (via nasal infusion) are digested and absorbed as 
they would be under normal waking circumstances.4

With that being said, it’s probably been beaten into your head that eating late at night 
leads to fat gain. Myths like these are hard to bust, and while there are individual 
differences, randomized scientific trials seem to further contradict the notion that weight 
gain is inevitable with late-night eating.

In a crossover study published in the journal Nutrition, Brazilian researchers randomly 
assigned obese women to a very low-calorie diet under three separate conditions: 1. 
Five meals spread throughout the day; 2. All of the meals consumed between 9am and 
11am; and 3. All of the meals consumed between 6pm and 8pm. The women consumed 
the same number of calories during each of the conditions, which lasted 18 days apiece 
and were conducted in a hospital. The women lost weight in each of the conditions, and 
after completion, there were no differences in weight loss, body composition, or resting 
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metabolic rate.6 This provides evidence that, in a highly controlled setting when food 
choices and portion sizes are consistent, timing of food intake doesn’t matter when it 
comes to weight loss.

In a crossover study funded by the National Institute on Aging and the United States 
Department of Agriculture, healthy normal-weight men and women (aged 40 – 50 years 
old) were randomly assigned to two separate 8-week treatment periods. During one 
condition, participants consumed their calories (at a “maintenance” level) across 3 
meals per day; in the other condition, the folks consumed the same amount of food and 
number of calories in a single meal. In the second condition, the participants were given 
a 4-hour timeframe to eat in the evening. Not only did the men and women not gain 
weight when they consumed all of their daily calories in the evening (i.e., 1 meal/day), 
they lost body fat (4.6 pounds). On the other hand, there was no weight or fat loss when 
they ate 3 meals per day.7 

This provides more evidence that food choices and portion sizes seem to be more 
important than meal timing for most people. What’s more, this also contradicts the 
notion that weight gain is inevitable with evening eating. 

The #1 Worst Carb Ever (don’t eat this)

At the link below, we’re going to let the cat out of the bag on what is undoubtedly 
the #1 WORST carb EVER, and how the money-hungry food industry is conspiring 
to sneak this nightmare carb into just about everything.
 
In the end, this extremely common carb wreaks havoc on your fat-storing 
hormones in a MAJOR way, and has even been shown to hamper memory, slow 
brain activity, and increase your risk of Alzheimer’s.

==> The #1 Worst Carb EVER (don’t eat this)

http://fixyourbloodsugar.com/?SID=UPBM_rpt
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In a study published in the journal Obesity, researchers assigned 78 Israeli police 
officers to one of two reduced-calorie diets for six months. Both groups consumed the 
same number of meals and foods throughout the day. One group followed a “normal” 
diet with calories and carbohydrates spread out through day, while the other group was 
assigned to an “experimental” diet in which they consumed a larger percentage of their 
calories (and carbohydrates) in the evening. Both groups lost weight, body fat, and 
inches from their waistlines; however, the “experimental” group experienced significantly 
greater improvements in all three areas.8

All of this is refreshing to hear because, like most folks, you’ve likely experienced late-
night cravings, which may partially be explained as Father Time working against you. 
Yep, studies show that satiety—feelings of fullness and satisfaction—actually decreases 
as the day wears on.9 

That being said, this neither means that you should binge eat at night nor is it a license 
to eat whatever you want. What it does mean is that when the right foods are chosen in 
the right amounts, eating at night—for most people—will not inherently lead to fat gain. 
In fact, choosing certain foods can positively impact body composition and fat loss. 

Before delving into some of the best food choices for the “ultimate pre-bed meal,” we’d 
like to share some helpful tips that may be useful in guiding your late-night eating habits.

1. Focus on protein, particularly sources that are slow-
digesting. Protein-dense foods are the centerpiece of the ultimate pre-bed 
meal. In general, optimizing protein intake plays a tremendous role in improving body 
composition, promoting overall health, and supporting a healthy metabolism.10–12 What’s 
more, high-protein meals boost satiety, which means that protein-dense foods are much 
more likely to make you feel full and satisfied.13

The benefits of protein don’t end there. From a body composition standpoint, one of 
the most important things to note is that consuming protein increases muscle protein 
synthesis, which is central to building and maintaining lean body mass, supporting 
metabolic rate, and recovering from exercise. Even more, protein synthesis is critical 
to ensuring that you don’t lose muscle when you’re dieting to lose fat, and protein 
synthesis is central to offsetting age-related muscle loss.11,14 In both cases, the loss of 
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calorie-burning muscle tends to lead to the dreaded trifecta of decreased metabolic rate, 
looking “skinny fat,” and rebound weight gain.

It has been well-established that consuming at least 20 grams of protein stimulates 
muscle protein synthesis for 2 – 5 hours after eating a meal.15 However, recent research 
also shows that protein synthesis drops to unexpectedly low levels during sleep, 
even when ample protein is consumed during and after evening exercise.16 This led 
researchers to speculate that protein synthesis may be reduced during sleep because 
of a lack of protein consumed before bed.

As previously mentioned, researchers have found that protein is both effectively 
digested and absorbed when consumed before bed; not only that, consumption of 20 – 
40 grams of slow-digesting proteins (e.g., casein protein) prior to sleep has been shown 
to significantly increase muscle protein synthesis and improve overnight recovery from 
exercise.4,5 

What’s more, when this strategy of pre-bedtime protein feedings is done consistently for 
12 weeks combined with a resistance training program, it results in significantly greater 
gains in muscle size and strength.17

Your best protein options are those that are considered to be “slow-digesting,” which 
means that they provide a steady release of nutrients (i.e., amino acids) over time, and 
we’ll provide you with some specific examples below.18,19

2. Choose low-energy-dense foods. It’s tough going to bed on an 
empty stomach, and it’s no secret that feeling full and satisfied (i.e., satiety) is a major 
reason that people stop eating. With that in mind, rather than the calorie content of food, 
the volume of food that is consumed at a meal appears to be an important factor that 
makes people feel full and stop eating.20 

In fact, research strongly suggests that how much you eat daily is regulated by the weight 
of the food consumed rather than by a certain number of calories. Researchers from 
Penn State have posited that “energy density is a key determinant of energy intake in that 
cognitive, behavioral, and sensory cues related to the volume or weight of food consumed 
can interact with or override physiological cues associated with food intake.”21 
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Energy density is defined as the relationship of calories to the weight of food (i.e., 
calories per gram). Foods like oils, bacon, butter, cookies, crackers, junk food, fast food, 
etc., are generally considered “high-energy-dense” foods (i.e., 4 – 9 calories per gram 
by weight); on the contrary, nearly all fresh vegetables (and many fruits) are considered 
“low-energy-dense” foods (i.e., 0.0 – 1.5 calories per gram, by weight), as they tend 
to have a high water content and be a very good source of fiber, two important factors 
reducing energy density.

Eat this TWICE daily for accelerated fat loss

At the link below, we’re going to show you the #1 fat-burning meal of ALL-TIME, 
and how by eating this simple meal twice daily, you can shed fat faster AND easier 
than ever before. 

Even better, you can prepare this simple fat-melting meal in less than 60 seconds.

No, it’s not too good to be true.

==> The #1 Fat-Burning Meal (Eat this 2xs a day)

Along those lines, researchers have found that when folks consume low-energy-dense 
foods, they feel satisfied earlier and those feelings of fullness persist for relatively longer 
periods of time—despite reductions in calorie intake. In other words, diets rich in low-
energy-dense foods like vegetables and moderate amounts of fruit allow folks to eat 
more total food, leading to greater feelings of satiety, all while reducing calorie intake.22 
By definition, that’s eating more (overall food) and less (calories). Bingo!

A number of other studies have demonstrated that diets rich in low-energy-dense 
foods like vegetables promote satiety (i.e., feelings of fullness and satisfaction), reduce 
hunger, and decrease overall calorie intake.21–25 What’s more, long-term studies have 
shown that low-energy-dense diets also promote weight loss. In fact, studies lasting 
longer than 6 months show that folks who eat more low-energy-dense foods experience 
THREE TIMES greater weight loss than people who simply opt to reduce calories.26

http://onedayfatloss.com/?SID=UPBM_rpt
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Nearly all fresh vegetables and many fruits are considered low-energy-dense foods, 
and we’ll provide several examples below. Even more, some dairy products fit into this 
category as well, and as you’ll see, they also provide the slow-digesting proteins that 
seem to be optimal before bed, making them a highly beneficial option for many folks. 

3. Be careful with carbohydrates. Generally speaking, carbohydrate 
tolerance is at its peak early in the day, with decreasing levels of insulin sensitivity 
occurring into the evening.27,28 Better said, carbohydrate tolerance seems to be at its 
highest at the first meal of the day (i.e., after a fast) and after intense physical activity 
(i.e., exercise).29,30

Interestingly, when researchers from Denmark had volunteers follow an intermittent 
fasting (IF) program whereby they fasted for 20 hours (starting at 10pm), eating their 
first meal of the day at 6pm in the evening, the participants demonstrated significantly 
improved insulin sensitivity and carbohydrate tolerance.31 Speaking of IF, there’s also 
some evidence to suggest that periodic fasting (when appropriate and properly applied) 
may improve quality of sleep as well as vigilance and performance during the day.32 
With that being said, since the overwhelming majority of folks aren’t fasting right up until 
bed and most people tend to exercise earlier in the day or evening, you can see why 
this may not be the best time to consume a significant amount of carbohydrate-dense 
foods. This recommendation also takes into consideration that many of the common 
late-night, carb-rich snack foods are typically poor choices loaded with added sugars 
and heavily refined grains, which tend to be closely linked to increasing rates of obesity 
and the intensifying prevalence of type 2 diabetes.33,34 

That’s not to say that carbohydrates necessarily need to be completely avoided in the pre-
bed meal. In fact, the right carb choices (e.g., low-energy-dense foods) have a minimal 
impact on blood sugar levels (especially when combined with protein and fats) and 
provide a healthy serving of fiber, which is a real nutrition all-star. Dietary fiber promotes 
a healthy digestive tract, regularity, improves carbohydrate management (e.g., slowed 
gastric emptying), promotes satiety, reduces calorie intake, and enhances weight loss.35,36 

What’s more, carbohydrates can promote the release of serotonin, a sleep-inducing 
neurotransmitter, and along those lines, research also suggests that consuming some 
unrefined carbohydrates may improve sleep quality and how long it takes to fall asleep.37
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4. Add some healthy fats. Healthy fats—like those found in avocados, 
nuts, certain oils, and fatty fish—are also good additions to the ultimate pre-bed meal. 
On one hand, fats can help slow the rate of gastric emptying, and when combined with 
carbohydrates, fat may help to reduce the glycemic response of the meal (i.e., how 
quickly carbohydrates appear in the bloodstream).38,39

In general, healthy fats can also help increase feelings of fullness and satisfaction, as 
they appear to regulate appetite through a number of mechanisms, including the release 
of appetite hormones.40 What’s more, combining fat with fiber (e.g., low-energy-dense 
foods) has been shown to further increase the satiating potential of fat.41 The satiating 
power of fats is often one explanation offered to describe why some weight loss trials 
have shown that low-carbohydrate (and higher-fat) diets tend to lead to greater weight 
loss than low-fat diets.42

In addition, many of the important micronutrients (e.g., vitamins A, D, E, and K) and 
powerful antioxidant phytochemicals found in vegetables and fruits are fat-soluble 
nutrients. In other words, dietary fat is necessary to ensure absorption of these health-
promoting, fat-fighting, age-defying nutrients.

In study published in the American Journal of Clinical Nutrition, researchers compared the 
absorption of antioxidant phytochemicals (e.g., carotenoids) when participants consumed 
a salad dressed with a fat-free (i.e., 0 grams of fat), reduced-fat, or full-fat salad dressing 
rich in monounsaturated fats (e.g., olive oil). After consuming the salad with the fat-free 
dressing, the appearance of carotenoids in the bloodstream was negligible. That’s right, 
the participants literally absorbed NONE of the free radical-fighting nutrients.43 While there 
was a relative increase in absorption of carotenoids when participants ate the salad with 
a reduced-fat dressing, “a substantially greater absorption of carotenoids was observed 
when salads were consumed with full-fat dressing.” 

In a study published in the Journal of Nutrition, Ohio State researchers found similar 
results when they added avocado or avocado oil to salsa and salads. When avocado or 
avocado oil, both rich in monounsaturated fats, was added to salsa, the absorption of 
fat-soluble carotenoids was up to four times higher than when the salsa was avocado-
free. If that’s not enough, when avocado was added to salads, the researchers found 
that absorption of carotenoids was up to 15 times higher compared to when the salads 
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were consumed avocado-free (i.e., fat-free).44

5. Be mindful of your late-night nutrition habits and 
eat slowly. There are a number of facets to this late-night tip. For starters, here’s 
the simplest, arguably most effective piece of nutrition advice ever: SLOW DOWN.

Although incredibly simple, it’s not easy. After all, most people rush through the day with 
little time to spare for anything, and when you do have time to eat, you likely gobble it 
down—probably while you’re trying to multi-task on something else. When it comes to 
late-night eating, it’s typically accompanied by myriad distractions (e.g., TV, Internet) 
that influence what, how much, and how quickly food is consumed.

That said, slow eating has a number of advantages:

• Slow eating helps you “check in,” be present, and pay attention to what (and how 
much) you’re eating and why. Eating when distracted, on the other hand, leads to 
overeating both acutely and at subsequent meals.

• Slow eating allows you to sense into your body’s internal hunger and fullness 
cues.

• Slow eating helps you enjoy your food (e.g., textures, tastes, and smells).
• Slow eating enhances digestion.
• Slow eating doesn’t depend on controlling what you eat—it can be done any 

time, anywhere, no matter what’s on your plate.
• Slow eating makes you and your body the boss—no external rules (e.g., calorie 

counting).

Not only that, eating slowly can help you lose weight. A number of studies have shown 
that simply by eating more slowly, folks consume fewer calories—in fact, enough to drop 
10 pounds in a year without doing anything differently!45

One reason is that it takes about 20 minutes for your brain and stomach to register 
fullness, and by eating slowly, you have time to recognize when you’re satisfied—not 
stuffed—and stop on time.

In a recent research article that appeared in the American Journal of Clinical Nutrition, 
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researchers from the University of Birmingham (United Kingdom) reviewed 24 different 
studies that examined the effect that manipulating memory, distraction, awareness, or 
attention has on food intake.46

The researchers found that eating when distracted not only causes folks to eat more at 
that meal or snack, but get this, it also causes people to eat an even greater amount 
later on in subsequent meals.  On the other hand, the researchers found that being 
more attentive to meals and using “food memories” (e.g., using visual reminders of 
meals, keeping food wrappers) led to decreased food intake both acutely and at later 
meals.

This research provides clear evidence that the practice of “mindful eating” is 
increasingly important when trying to lose fat. As a matter of fact, the authors concluded:

“Evidence indicates that attentive eating is likely to influence food intake, and 
incorporation of attentive-eating principles into interventions provides a novel 
approach to aid weight loss and maintenance without the need for conscious 
calorie counting.”

Check Out the 
30 Second Trick that Flattens your Belly

on the next page

ò
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This piece of advice is useful at any time of day, but it may come in particularly handy 
at night when most folks have a tendency to snack “mindlessly” while sitting around 
watching TV. Cornell University researcher and food psychologist Dr. Brian Wansink has 
written a book on what he refers to as “mindless eating” and the significance that one’s 
food environment has on what and how much s/he eats.47,48 

Along these same lines, researchers from North Carolina conducted an entire study 
to promote research on the question, “Do hunger and satiety still affect eating or has 
recreational (or mindless) eating taken over?” Like Dr. Wansink’s research, they found 
that food intake is influenced by a multitude of biological and social signals, which have 
led to significant increases in overall calorie consumption and the frequency that people 
eat/snack over the course of a day.49 

With all of that in mind, slow down when you eat; take smaller bites; and chew each bite 
slower, longer, and more completely. Also, take time to consider the food choices you 
tend to make at night and the type of environmental cues (e.g., TV, others eating) that 
influence your eating behaviors.

Before getting to some of the top foods for the ultimate pre-bed meal, it’s important 

30 second daily “trick” FLATTENS your belly

How would you like to flatten your belly in just 30 seconds a day?

Well, you CAN.

In fact, it’s almost ironic... this 30 sec trick is by far one of the most effective fat 
loss strategies our clients have EVER tried, and it’s also the easiest to implement. 

Literally, just 30 seconds a day:

==> 30 second daily trick FLATTENS your belly

http://thefatburninghormone.com/?SID=UPBM_rpt
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to remind you that, in the grand scheme of things, your health, fitness, performance, 
and body composition are contingent on your entire body of “nutrition work”—not an 
individual food or single meal. In other words, there’s no one “magical” food. Instead 
of viewing foods in isolation as “good” or “bad,” think about weight management and 
“deep health” as the product of practicing healthy eating habits, creating a positive 
food environment, and choosing high-quality, nutritious foods in appropriate amounts 
regularly and consistently over time. Good nutrition takes practice, and just like 
getting better and mastering anything in life, it’s about progress—not perfection.

With that being said, here are some of our favorite foods for the ultimate pre-bed meal.

1. Greek Yogurt and Cottage Cheese
Slow-digesting proteins; low-energy-dense foods

As detailed above, recent research shows that 
consuming 20 – 40 grams of the (cow’s) milk-
based protein casein prior to sleep boosts body 
composition, recovery from exercise, and muscular 
strength. What’s more, diets rich in high-quality 
proteins improve appetite control and satiety, as 
well as reduce daily food intake.50

Complete milk proteins from dairy are composed of 20% whey protein, which is rapidly 
digesting, and 80% micellar casein, which is digested much more slowly.51 For this 
reason alone, protein-dense dairy foods like Greek yogurt and cottage cheese are 
excellent choices for a pre-bed meal. What’s more, both of these foods are considered 
low-energy-dense foods, fortifying their position.

Greek yogurt contains more than double the protein of regular yogurt and only about 
one-third the amount of sugar. Even more, authentic strained Greek yogurt is rich in 
multiple sources of probiotics. Research indicates that the gut flora (i.e., the bacterial 
ecosystem) of obese folks differs significantly from that of thin people.52 Along these 
lines, recent research published in the British Journal of Nutrition suggests that certain 
probiotics from the Lactobacillus family of bacteria, which are prominent in Greek 
yogurt, may help you lose weight and keep it off.53
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When choosing a Greek yogurt, it’s best to opt for plain versions, as fruit-flavored 
varieties have over three times as much sugar. Instead, add some low-energy-dense 
fresh fruits (e.g., berries), which will provide a nutrient-dense source of fiber, vitamins, 
and antioxidant phytochemicals.

Cottage cheese goes hand-in-hand with Greek 
yogurt. Cottage cheese packs a whopping 28 
grams of protein per single cup, and it is also a 
good source of calcium, riboflavin, vitamin B12, 
selenium, and phosphorus. Cottage cheese is 
rich in casein protein, which is known as a slow-
digesting protein. In fact, studies show that levels 
of amino acids remain elevated upwards of 5 
hours after ingestion of casein protein.18

One cup of cottage cheese also packs a healthy punch of branched-chain amino acids 
(BCAAs), including over 2 ½ grams of leucine, which is essential to muscle health. 
BCAAs are crucial to exercise performance, muscle recovery, and maintaining blood 
sugar levels, and the amino acid leucine is considered to be the “anabolic trigger” for 
muscle recovery and growth following exercise.54

We recommend that you choose organic sources of Greek yogurt, cottage cheese, 
and other forms of dairy whenever possible. Organic dairy has a significantly different 
fatty acid profile when compared to conventional dairy. Specifically, studies comparing 
organic to conventional have reported that organic dairy contains:55

• 25% fewer omega-6 fatty acids, which are pro-inflammatory;
• 62% more omega-3 fatty acids, which are anti-inflammatory;
• 2.5 times lower omega-6 to omega-3 fatty acid ratio, which is much closer to 

optimal;
• 32% more EPA and 19% more DHA, which are two omega-3 fatty acids crucial 

for nervous system function, cardiovascular health, pain management, hormonal 
regulation, body composition, feelings of well being, and more; and 18% more 
conjugated linoleic acid (CLA), which has been shown to reduce body fat, 
increase lean body mass, and improve body composition.56
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While dairy seems to have gained a negative reputation in certain circles, a number of 
studies have demonstrated that dairy consumption may contribute to increases in lean 
body mass along with losses in body fat (i.e., improved body composition).57–61 

Some folks do take issue with dairy, and in many cases, mild GI discomfort can be 
alleviated by gradually increasing consumption and/or through use of digestive enzyme 
supplementation. While most digestive enzyme supplements in this category tend to 
only supply the lactase enzyme—which is necessary for the proper breakdown of the 
sugar lactose found in milk—it’s a better idea to consider a full-spectrum product that 
also includes proteolytic enzymes to help with the digestion of the proteins (e.g., whey, 
casein) found in milk, as they may also contribute to digestive discomfort.

Bonus Recommendation: Consider using a milk-based protein supplement that 
includes micellar casein and/or milk protein concentrate. 

2. Animal Proteins
Slow-digesting proteins; healthy fats

This category includes, but is not limited to, lean beef, poultry, and fish. Beef is loaded 
with protein, as well as the following essential nutrients:

• Vitamin B12
• Selenium
• Zinc
• Niacin
• Vitamin B6
• Phosphorus
• Choline
• Iron
• Riboflavin

Despite a bad rap in certain circles, beef is a nutrient-dense, fat-fighting all-star. 
However, not all beef is created equally, and grass-fed beef may be a superior option 
over standard grain-fed options. Interestingly, regardless of whether your beef is grain-
fed or grass-fed, it’s fatty acid profile will be about 40-50% saturated fat, about 40-50% 
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monounsaturated fat, and somewhere near 10% polyunsaturated fat. However, the diet 
of the cow can significantly influence the types of each fat present.

Do you POOP enough?

Please excuse the somewhat personal nature of this excerpt, but the information 
we are about to share below is extremely important for both you and your digestive 
health.

You may not think that you’re constipated, but in reality, it is VERY likely that you 
ARE. 

You see, constipation is not simply “not being able to go”, or only eliminating once 
a week...that’s severe constipation.  The truth is, a healthy digestive system should 
be eliminating after every meal.

Are you moving your bowels several times a day, once for every meal you eat?  If 
not, you are suffering from constipation, which will cause a buildup of toxins and 
undigested, rotten, putrid food in your digestive system.

This can make it much harder for you to lose fat while also wreaking havoc on your 
digestive system and overall health...really bad stuff.  Just imagine all that rotted, 
disgusting food sitting there in your digestive system...yuck!

Fortunately, this can be corrected rather quickly, with a few simple steps:

==> 4 tips for healthy digestion and regular bowel movements

Depending on the breed of cow, grass-fed beef contains up to 5 times more omega-3 
fatty acids than grain-fed beef.62 The average ratio of omega-6 to omega-3 fatty acids in 
grass-fed beef is 1.5:1, which is essentially ideal. On the contrary, in grain-fed beef, this 
ratio jumps all the way up to nearly 8:1. 

http://toxicbellybugfix.com/?SID=UPBM_rpt
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In addition to a much healthier omega-3 fatty acid profile, grass-fed beef is one of the 
best dietary sources of conjugated linoleic acid (CLA), as it contains an average of 
2 to 3 times more CLA than grain-fed beef. CLA possesses antioxidant activity, and 
research has shown it to reduce body fat, increase lean body mass, and improve body 
composition.56

Wild-caught, cold-water fish like salmon, sardines, anchovies, mackerel, halibut, 
and tuna are rife with protein and omega-3 fatty acids. In addition to their brain and 
cardiovascular health benefits, these essential fats have been shown to have beneficial 
effects on metabolism and body composition.

Researchers from Gettysburg College found that supplementation with fish oils, which 
supply the same types of omega-3 fatty acids found in fatty fish like salmon, for 6 
weeks significantly increased fat free mass and decreased fat mass.63 What’s more, 
the participants also experienced increased metabolic rate and significantly decreased 
levels of cortisol, a stress hormone associated with increased abdominal fat storage.64

Researchers from Australia recently found similar impressive results as they combined 
omega-3 fatty acid supplementation with a weight loss diet. They found that study 
participants with higher omega-3 fatty acid intakes lost significantly more fat than the 
folks who did not supplement with the fish oils, despite the fact that both groups followed 
the same diet protocol.65

Chicken is best known for its high protein content, and at up to 35 grams of protein per 
4-ounce (cooked) portion, it is indeed an excellent source. As a result, it helps boost 
the metabolism, increase satiety, and support the maintenance of calorie-burning lean 
body mass. Muscle mass is more “metabolically active” than body fat, and generally 
speaking, metabolic rate is proportionate to lean body mass.66

In addition to its protein content, chicken is also a very good source of numerous other 
vitamins and minerals that are critical to overall health and metabolism, including:

• Vitamin B3
• Vitamin B6
• Vitamin B12
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• Pantothenic acid
• Selenium
• Phosphorus
• Choline
• Zinc
• Copper
• Magnesium
• Iron

Clearly, chicken provides broad nutrient support. Like cottage cheese, chicken is also an 
excellent source of the amino acid leucine. A cooked 4-ounce portion of chicken breast 
provides over 2 ½ grams of leucine, which is the threshold at which protein synthesis is 
restored, according to researchers at the University of Illinois. 

In fact, high-leucine diets (a minimum of 2 ½ grams of leucine per meal) have been 
shown to lead to greater fat loss and better preservation of lean body mass when 
consuming a reduced-calorie diet. What’s more, researchers have found that high-
leucine diets also result in better carbohydrate management.67,68

3. Eggs
Slow-digesting proteins; low-energy-dense food; healthy fats

Eggs provide one of the highest quality proteins 
of any whole food available; in fact, researchers 
frequently use the eggs as the standard in 
measuring the quality of protein from other foods. 
In addition to packing 7 grams of slow-digesting 
protein, a single egg is also loaded with several 
critical nutrients, including:

• Choline, which supports brain health and nervous system function;
• Lutein and zeaxanthin, which are potent antioxidants that fight free radicals and 

help prevent macular degeneration;
• Vitamin A;
• Vitamin D;
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• Selenium;
• Phosphorus; 
• Potassium;
• And more.

That being said, just like there are differences between beef from grass-fed and grain-fed 
animals, not all eggs are created equally from a nutrition standpoint. Specifically, research 
from Mother Earth News suggests that eggs from pasture-raised hens provide a significantly 
improved nutrition profile compared to standard store-bought eggs.69 For example, 
compared to typical supermarket eggs, the eggs from pasture-raised hens may contain:

• 1/3 less cholesterol
• 1/4 less saturated fat
• 2/3 more vitamin A
• 2 times more omega-3 fatty acids
• 3 times more vitamin E
• 6 times more vitamin D
• 7 times more beta-carotene

Because the lines are somewhat blurry on the definitions of cage-free and pasture-
raised, it may be beneficial to do some additional research on the eggs available to you. 
Better yet, you may consider going to a local farmer’s market and purchase certified 
organic eggs from pasture-raised hens.

4. Cruciferous Vegetables
Low-energy-dense food; smart carbs

Cruciferous vegetables may have more fat-
fighting and health-boosting benefits than nearly 
any other family of vegetables. On top of that, 
there are so many options from which to choose, 
including:

• Broccoli
• Kale



20

• Cauliflower
• Brussels Sprouts
• Rutabaga
• Cabbage
• Bok Choy
• Swiss Chard
• Turnips
• Arugula
• Collard Greens
• Watercress
• Radishes

Cruciferous vegetables are high in fiber, and as previously mentioned, fiber is a nutrition 
all-star, promoting healthy GI function, satiety, and weight management. Generally 
speaking, a single serving of any of the above vegetables provides between 3 – 7 
grams of appetite-satisfying fiber—and only about 30 – 40 calories.

One unique benefit of cruciferous vegetables is their ability to help promote healthy 
estrogen metabolism through a special phytonutrient called indole-3-carbinol (I3C).70 
I3C helps promote an increase in the ratio of “good” (2-hydroxy estrogen) to “bad” 
estrogen (16-hydroxy estrogen). The “good” 2-hydroxy estrogen is a less active form 
that is typically excreted from the body more rapidly. 

In one study, researchers from the University of Massachusetts, found that cruciferous 
vegetable consumption was associated with a significant increase in “good” to “bad” 
estrogen (i.e., 2:16-hydroxyesterone ratio). In fact, just a 10-gram-per-day increase in 
cruciferous vegetable intake was enough to improve the 2:16-hydroxyesterone ratio.71 

A number of additional studies have demonstrated that either daily supplementation with 
I3C or the addition of broccoli (e.g., 2 cups per day) to one’s diet significantly improves 
the 2:16-hydroxyesterone ratio, which appears to be closely correlated to maintaining 
optimal female and overall health.72–74 What’s more, an increase in 2-hydroxy estrogen 
has been shown to reduce body fat and the size of fat cells, as well as increase fat 
burning in animals.75
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Do this ONCE per day  
(takes seconds; 11 major health benefits) 

Could it really be that ingesting this one single “super nutrient” from good ol’ 
Mother Nature, just ONCE per day, could provide ALL of these incredible health 
benefits at the SAME time?

1. Increased heart health
2. Sharpened focus
3. Heightened memory
4. Reduced joint pain
5. Improved eye health
6. Greater bone density
7. More youthful skin, nails, and hair
8. Mood enhancement
9. A slimmer waistline
10. Natural hormonal enhancement
11. Anti-aging benefits

...AND MORE?

Yes, it’s true, and at the link below we’re going to tell you ALL about this 
breakthrough “super nutrient” and exactly where you can find it (inexpensively) 
so you can begin experiencing all of the above benefits for yourself—quickly and 
easily—each and every day.

In fact, according to many top medical doctors today, this single “super nutrient” 
just may be the most important nutrient EVER for your health, well-being and 
longevity.

==> Do THIS once per day (takes seconds; 11 major health benefits)

http://inflammationsolution.com/?SID=UPBM_rpt
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Not only that, through its beneficial effects on estrogen metabolism, I3C can help fight 
off dietary and environmental estrogens to which you may be exposed to through 
soy, plastics, personal care products, pesticides, and more. Environmental estrogens 
have also been linked to high levels of belly fat; thus, by consuming more cruciferous 
vegetables you’ll be fighting off belly fat stores at the same time.76 

Cruciferous vegetables are also rich in a compound called sulforaphane, which is 
known to have a beneficial impact on carbohydrate tolerance and metabolism. What’s 
more, sulforaphane has been shown to increase the activity of a key fat-burning enzyme 
called hormone sensitive lipase (HSL). HSL plays an important role in the breakdown of 
fats (i.e., lipolysis) for fuel, and by upregulating HSL, sulforaphane has been shown to 
enhance lipolysis.77 

Not only does sulforaphane have the potential to increase the body’s ability to 
breakdown fats for fuel, it has also been shown in research to both inhibit the body’s 
ability to create new fat cells (i.e., adipogenesis) as well as suppress the body’s ability to 
store fat (i.e., lipogenesis).78 Burn more fat and store less—sounds like a winner!

Even beyond the above benefits, a recent study published in the renowned journal 
Nature Immunology discovered that cruciferous vegetables may play an essential role 
in controlling immune cells vital to a healthy digestive system.79 Dr. Gabrielle Belz and 
her colleagues have found that a gene called T-bet is responsible for the production of 
gut-protective immune cells (i.e., innate lymphoid cells, ILCs). Specifically, proteins in 
cruciferous vegetables switch the T-bet gene on and appear to assist it in producing ILCs, 
which promote good intestinal health by keeping “bad” bacteria out of the intestine.

Cruciferous vegetables have also been shown through research to boast antioxidant 
and anti-aging properties.  In fact, one study funded by the National Cancer Institute 
showed that participants who consumed 1 - 2 cups of cruciferous vegetables a day 
reduced their oxidative stress by 22% in just 3 weeks.80

5. Spinach
Low-energy-dense food; smart carbs

Spinach is arguably one of the most nutrient-dense foods you can find, as it is loaded 
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with essential vitamins and minerals, as well as copious phytochemicals. As a matter of 
fact, spinach is an excellent source of:

• Vitamin K
• Vitamin A
• Manganese
• Folate
• Magnesium
• Iron
• Copper 
• Vitamin B2
• Vitamin B6
• Vitamin E
• Calcium
• Potassium
• Vitamin C
• Fiber
• Phosphorus
• Vitamin B1
• Zinc
• Choline

With that laundry list of essential nutrients, it’s easy to see why this “superfood” would 
be at the top of anyone’s list trying to lose fat and promote a healthy lifestyle. What’s 
more, all of these nutrients come at a very low price, calorically speaking. As a matter of 
fact, a single cup of spinach contains only 7 calories. In addition to these micronutrients, 
spinach is also a rich source of phytonutrients and antioxidants, like the carotenoids 
lutein, zeaxanthin, neoxanthin, and violaxanthin. 

The phytonutrients and antioxidants in spinach work hard to scavenge free radicals and 
support a healthy inflammatory response. Along these lines, the research is becoming 
abundantly clear that inflammation plays an important role in obesity, and vice versa.81 
Thus, including anti-inflammatory foods like spinach in your nutrition arsenal is important 
for optimizing overall health and body weight. 
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2 minute “cleanse” kills toxic parasites 
LIVING in your belly

Due to exposure to an array of common foods, beverages, and over-the-counter 
medicines, 9 out of 10 people’s guts have been infested with toxic, parasitic 
bacteria that is DESTROYING their health and making it virtually impossible for 
them to drop fat from their biggest problem areas...and that very likely means you.

Fortunately, there’s a quick 2 minute “cleanse” that you can perform today, almost 
without thinking, to correct this dangerous imbalance. Just follow the simple steps 
given at this link:

==> 2 minute “cleanse” kills toxic parasites LIVING in your belly

In one study published in the journal Appetite, Swedish researchers gave overweight 
women either a beverage containing a greens extract (made from baby spinach leaves) 
or a placebo prior to breakfast each day.  At the end of the 3-month study, the women 
consuming the beverage with the spinach extract lost, on average, 11 pounds—43% 
more weight than the placebo group, which was provided the same nutrition and 
exercise advice.82

The researchers credited the enhanced weight loss to slowed digestion time, improved 
appetite control, and reductions in hunger. In fact, the women consuming the spinach 
extract benefited from a 95% decrease in the urge to eat highly palatable foods (e.g., 
sweets, junk food, fast food). 

The researchers found that after the women consumed the spinach extract, they 
demonstrated a 2.6-fold greater increase (compared to the placebo group) in the 
hormone GLP-1, which promotes satiety (i.e., feelings of fullness), regulates reward-
induced food consumption, and plays an important role in the urge to eat sweet, salt, 
and fat (i.e., junk food).

http://toxicbellybugfix.com?SID=UPBM_rpt
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In a follow-up study published in the Journal of the American College of Nutrition, 
the same group of researchers confirmed these findings, as they found that folks 
who consumed the spinach extract demonstrated increased satiety for several hours 
after consumption. What was particularly interesting about this study was that the 
researchers found that spinach extract seemed to positively impact the “food reward 
system,” often referred to as hedonic compensation.83  

Essentially, an eating episode (i.e., the choice to eat food) can be sparked by metabolic 
need, hedonic drive, or a combination of the two. In other words, in today’s world, we no 
longer eat only when we’re “metabolically hungry.” Instead, we are driven to eat even 
when we’re not truly hungry and despite having vast energy reserves (i.e., body fat). 

More and more, obesity researchers are investigating the impact of hedonic drive on 
eating behaviors, which involves cognitive, reward, and emotional factors and may 
include choosing to eat based on food environment, food addiction, stress relief, 
boredom, and mood elevation.84 By suppressing food cravings via acting on the reward 
system (through various hormones), certain foods like spinach may possess a novel 
way to reduce calorie consumption and positively address energy balance. 

6. Blueberries and Other Berries
Low-energy-dense food; smart carbs

The health benefits of blueberries and other 
berries, with their dark pigment indicative of their 
rich polyphenol content, have been demonstrated 
in various nutrition studies. Research suggests 
that these nutritional powerhouses may have 
cardioprotective effects as well as benefits ranging 
from anti-aging to optimized metabolic health.

Researchers from Texas Women’s University recently demonstrated that the 
polyphenols in blueberries might play a significant role in reducing body fat. Specifically, 
the researchers found that these compounds inhibited the formation of fat cells.85

What’s more, researchers from New Zealand found that consumption of blueberries 
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may also accelerate muscle recovery when combined with exercise. Specifically, folks 
who consumed a blueberry smoothie before and after exercise experienced reduced 
muscle soreness and accelerated recovery of strength, which translates to more 
frequent exercise and improved performance.86 That also adds up to helping prevent 
the loss of calorie-burning muscle when dieting. Simply put, muscle loss contributes 
to decreased metabolism, looking “skinny fat,” and rapid rebound weight gain when 
resuming a “normal” eating routine after a diet—all things you don’t want.

Anthocyanins, the colorful antioxidant pigments that give blueberries their rich color, 
are well-known for their wide-ranging health benefits, including optimizing carbohydrate 
metabolism and insulin sensitivity. Specifically, cyanidin 3-glucoside (C3G), which is a 
member of the anthocyanin family, has been shown to enhance insulin efficiency and 
improve carbohydrate metabolism, both of which have major implications for optimizing 
fat loss and weight management.87,88

What’s more, anthocyanins have been shown to have a unique effect on fat cells, 
and this has led researchers to state that they may play an intricate role in improving 
metabolic health. As a matter of fact, researchers investigating the effects of 
anthocyanins on fat cells (i.e., adipocytes) concluded, “Anthocyanins have a significant 
potency of anti-obesity and ameliorate adipocyte function” and they also have “important 
implications for preventing metabolic syndrome.”89

The myriad benefits associated with blueberries may also be extended to other dark-
colored berries (e.g., strawberries, raspberries, etc.), which also contain a wealth of 
antioxidant phytochemicals and appetite-satisfying fiber.

7. Cherries
Low-energy-dense food; smart carbs

Like berries, cherries are rich in antioxidant 
phytochemicals and a source of smart carbs. In fact, 
studies have shown that the antioxidant potential of 
the anthocyanins—phytonutrients that are responsible 
for the red skin and flesh color of cherries—are 
superior to vitamin E.90 
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Going back to the previous discussion on mindful eating, eating slowly and thoroughly 
chewing your food can have a tremendous impact on portion control and allowing your 
body and brain to register feelings of fullness and satisfaction. Along these lines, with 
pitted cherries, you can’t simply devour a significant amount in record time like you 
can with other snacks—and even some fruits. Instead, the pits force you to eat slowly, 
allowing your satiety centers to register feelings of fullness and help prevent you from 
over-consumption.

In addition to the potential health and body composition benefits, another late-night 
benefit of cherries is that they may help promote sleep. A variety of cherries contain 
tryptophan, melatonin, and serotonin, all key role players in promoting onset and quality 
of sleep.
In a double-blind pilot study published in the Journal of Medicinal Food, a group of 
researchers from the Sleep & Neurophysiology Research Laboratory at the University 
of Rochester Medical Center found that fresh tart cherry juice, consumed twice daily, 
produced reductions in insomnia in elderly folks, and what’s more, they found that the 
time required for the study participants to fall asleep was reduced by 17 minutes.91

The influence of cherries on sleep was also documented in another study conducted 
by a group of Spanish researchers. In the study, middle-aged and elderly volunteers 
consumed about 1 cup of cherries (a variety of different types of cherries were 
consumed across the group) twice daily at lunch and dinner for three days. The 
researchers found that cherry consumption increased sleep time significantly and 
reduced the number of awakenings.92

8. Kiwifruit
Low-energy-dense food; smart carbs

Like cherries, kiwifruit also contains serotonin and 
has been shown to have beneficial effects on sleep. 
In a recent study published in the Asia Pacific Journal 
of Clinical Nutrition, researchers from Taiwan found 
that middle-aged adults who consumed two kiwifruits 
one hour before bedtime every night for four weeks 
experienced significantly improved sleep—both 
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total sleep time as well as sleep efficiency. The researchers concluded, “Kiwifruit 
consumption may improve sleep onset, duration, and efficiency in adults with self-
reported sleep disturbances.”93

Do THIS twice daily to burn BELLY FLAB

Exciting news to share with you today... There’s a new way to burn belly fat that 
has been shown in more than a DOZEN research studies to help you burn fat and 
slim your waist at an accelerated rate.
 
In fact, one breakthrough study showed that those who performed this belly-
burning trick just twice daily burned 400% more fat than those who didn’t.  
Another study published in the Journal of International Medical Research showed 
that those using this powerful flab-burning trick lost 20% of their body fat in just 12 
weeks.  And get this... the trick takes less than a minute to perform!
 
Would you like to burn 400% more fat by using this quick, belly-busting trick just 
twice daily?  We show you exactly how to do it here:

==> Do THIS twice daily to burn BELLY FLAB (takes less than 1 min)

Also known as the “Chinese gooseberry,” kiwifruit is low in calories and high in water 
content, making it a low-energy-dense food and a solid option for the ultimate pre-bed 
meal. Among its nutrient density, kiwifruit is a good source of fiber, and it is particularly 
noteworthy because it provides what’s referred to as prebiotic fiber.

A prebiotic is defined as “a selectively fermented ingredient that allows specific 
changes, both in the composition and/or activity in the gastrointestinal microflora, that 
confer benefits.”94 In other words, the pectin found in kiwifruit preferentially stimulates 
the growth of healthy bacteria in the digestive tract.95 That’s right, just like humans need 
nutrients to thrive, so too do the beneficial microbes that inhabit the gut.

This is important for a wide variety of reasons because gut bacteria—and more 

http://fatsthatfightfat.com/daily-trick/?SID=UPBM_rpt
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importantly, an optimal balance of healthy gut bacteria—play a tremendous role in 
digestive system health and function, overall health, immune system function, wellbeing, 
metabolism, the respiratory (i.e., lungs) and integumentary (i.e., skin) systems, and more. 

With regard to fat loss, the evidence that gut bacteria contribute to energy balance 
(or, weight management) is so strong that Dr. Patrice Cani and her colleagues at 
the Metabolism and Nutrition Research Group in Belgium have coined the term 
“MicrObesity” to describe the relationship between gut “dysbiosis” (i.e., an imbalance of 
gut bacteria) and obesity.96 

Among the many fascinating discoveries that researchers have found connecting gut 
microbiome to weight management include:

• A research team led by Dr. Jeffrey Gordon at the Washington University School 
of Medicine showed that obese and lean human twins have clear differences 
in their gut microbial communities. Most notably, the gut flora in obese twins 
contains less diverse bacterial species.97

• Not only that, Dr. Gordon and his research team demonstrated that when fecal 
material (rich in gut bacteria) from an obese human is transplanted into the gut of 
a healthy lab rat, the animal will gain a significant amount of weight despite the 
fact that its diet remains unchanged.97

• In a study performed at the Obesity, Metabolism & Nutritional Institute at 
Massachusetts General Hospital, researchers found that changes in the gut flora 
are partially responsible for the weight loss and reduced body fat following gastric 
bypass surgery.98

With that in mind, taking steps to improve the balance of healthy gut bacteria—which 
includes providing important support nutrients like the prebiotic fiber found in kiwifruit—
has serious implications for reducing body fat and optimizing weight management.

9. Grapefruit
Low-energy-dense food; smart carbs

Like oranges, another superstar citrus fruit worthy of 
making this list, grapefruits are an excellent source 
of vitamin C. In fact, when comparing whole fruits, 
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grapefruits contain about 26% more of this key micronutrient, which may help combat 
stress.

In one study, German researchers found that, when faced with a stressful situation (e.g., 
public speaking), healthy young adults who supplemented with vitamin C experienced 
reduced blood pressure, a decreased stress response, and significant reductions in the 
hormone cortisol.99 

Cortisol is one of the body’s primary stress hormones, and it can have a significant 
impact on fat loss and weight gain. In fact, cortisol has been shown to increase a 
process called “lipogenesis” (i.e., the creation of fat), and it is particularly associated 
with increased abdominal fat storage (i.e., excess belly fat).64,100,101 Previous research 
has shown that abdominal obesity is associated with a “constellation of metabolic 
abnormalities,” including:102,103

• High triglycerides
• Low levels of “good” cholesterol (i.e., HDL)
• High levels of apolipoprotein B (which is considered a better predictor of 

cardiovascular risk than the more commonly used LDL104)
• Small, dense LDL and HDL particles (small, dense particles are considered more 

detrimental than large, fluffy particles105)
• Unhealthy levels of inflammation
• Insulin resistance
• Poor carbohydrate tolerance and metabolism
• Leptin resistance

In addition to its vitamin C content, grapefruits are also a good source of fiber, which 
helps slow gastric emptying and increase satiety (i.e., feelings of fullness). What’s 
more, grapefruits have a very high water content (~91%), and subsequently, they are 
considered a low-energy-dense food. As you already know, these are important factors 
that play a significant role in appetite control and weight management. 

In one study published in the journal Nutrition & Metabolism, researchers from 
Vanderbilt found that when folks added half of a grapefruit (before breakfast, lunch, and 
dinner) to a reduced-calorie diet they ended up consuming up to 500 fewer calories per 
day—without any increase in hunger—which had a tremendous impact on weight loss. 
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With the addition of grapefruit, the participants’ rate of weight loss increased by over 
13% compared to when they were following a reduced-calorie diet without the fruit.106 
In another study published in the Journal of Medicinal Food, researchers from the 
Scripps Clinic in California found that overweight folks consuming fresh grapefruit three 
times daily before meals lost 5 TIMES more weight than the placebo group (i.e., no 
grapefruit) over the course of 12 weeks. Not only that, the researchers also found that 
the addition of grapefruit significantly improved insulin sensitivity, which is intimately tied 
to carbohydrate metabolism and weight management.107,108

Never eat this type of fish (EVER)

While we’ve been led to believe that fish is one of the healthiest food choices 
around, what you probably didn’t know is that there are 4 specific types of fish -- all 
very common -- that you should literally NEVER eat due to incredibly high levels 
of contamination that can and WILL hammer the delicate cells of your body with 
toxic inflammation...  

In the end, this toxic inflammation build up contributes to achy joints, premature 
aging of the skin (and less visible organs like the heart, kidneys, and liver), 
difficulty shedding excess weight, cognitive decline, forgetfulness, feeling blue and 
moody, and so much more...  

Whatever you do, AVOID these 4 types of fish like the plague:  

==> NEVER eat this type of fish (EVER)

Watch out!  

Grapefruit has one more trick up its sleeve: Naringin, which is a potent antioxidant that 
helps protect cells from free radicals.109 Free radicals lead to oxidative stress, which is 
associated with aging, reduced carbohydrate tolerance, and obesity. 

In the body, naringin is broken down into naringenin, a compound that has been 
shown to activate an important enzyme called AMPK, which facilitates the uptake of 

http://inflammationsolution.com/?SID=UPBM_rpt
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carbohydrates into muscles to be used for energy (instead of being stored as fat).110–112 
If that’s not enough, naringenin has also been shown to reduce a process called 
adipogenesis—a fancy name for the creation of new fat cells—as well as increase fat 
burning.113,114

10. Avocados
Healthy fats

Also know as the “Alligator Pear,” the avocado is a 
climacteric fruit, which means that it matures on the 
tree but ripens off of it. The avocado is a nutrient-dense 
fruit, containing upwards of 20 essential nutrients—
which are crucial to optimizing your health and stoking 
your fat-burning furnace—including fiber, vitamin K, folate, vitamin B6, vitamin C, 
vitamin E, pantothenic acid, potassium, riboflavin, and niacin. Avocados are rife in 
monounsaturated fats (MUFAs), including oleic acid, which seems to have a potent 
impact on appetite regulation. 

Researchers from the University of California Irvine found that oleic acid stimulates the 
production of a compound called oleoylethanolamide (OEA) by the cells of the small 
intestine.115 OEA helps to suppress appetite by activating specific sites in the brain 
that help to curb hunger. Previously, this group of researchers found that increasing 
OEA levels reduces appetite, increases weight loss, and improves various metabolic 
parameters.116

According to research recently published in Nutrition Journal, eating avocado with a 
meal significantly improves satisfaction and reduces the desire to snack in the hours 
after eating.117 Specifically, researchers found that participants who consumed half of an 
avocado with their lunch reported a 23% increase in meal satisfaction, a 40% decrease 
in their desire to eat during the three hours after their lunch, and a 28% decrease in the 
desire to eat 5 hours afterward.

What’s more, the authors of the study noted significant improvements in insulin 
efficiency, suggesting that avocados may help optimize carbohydrate management, 
another very important factor when trying to lose fat.
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Observational studies suggest that regular avocado consumption is associated with 
better diet quality, nutrient intake, and overall metabolic health. In another study published 
in Nutrition Journal, researchers examined the dietary habits of over 17,000 men and 
women, and they found that those folks who regularly consumed avocados were more 
likely to have a lower body weight, body mass index (BMI), and waist circumference.118

As previously mentioned, research shows that consuming avocados alongside vegetables 
can dramatically improve the absorption of important fat-fighting phytochemicals, which 
combat oxidative stress, a process associated with aging and obesity.119–122 

11. Mixed Nuts
Healthy fats

Nuts are rife in monounsaturated fats (MUFAs), 
which are known for their heart-healthy benefits. 
Just like avocados, nuts are rich in a specific 
MUFA called oleic acid, and as a result, one of the 
myriad potential benefits of consuming nuts is an 
improvement in appetite regulation. 

Although predominantly a fat-dense food, nuts also contain a healthy dose of fiber and 
some protein, and they are also a rich source of essential nutrients (e.g., fat-soluble 
vitamins, minerals) and phytonutrients. 

As you already know, protein, fiber, and healthy fats like those found in nuts signal 
powerful satiety hormones. Researchers also believe that the sensory characteristics 
of nuts, specifically the fact that they’re crunchy, also have satiety value. That is, the 
mechanical aspect of chewing crunchy nuts generates a satiety signal.123

What’s more, nuts are also resistant to digestion due to the tough walls of their cells. 
According to researchers from Purdue University, as much as one-fifth of the fat in nuts 
never gets absorbed by the body.124 

Overall, a collection of epidemiological evidence suggests that folks who regularly 
consume nuts have a lower body mass index (BMI) than non-consumers. Further, 
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clinical studies have consistently found that the inclusion of nuts leads to greater diet 
compliance and weight loss compared to when nuts are excluded.125 Even more, 
regular nut consumption has been shown to boost metabolism by as much as 11% and 
increase fat burning by up to 50%.126,127

Because of their diverse nutrient profiles, consider trying a variety of nuts, including:

• Almonds
• Brazil Nuts
• Cashews
• Pecans
• Pistachios
• Walnuts
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Creating the Ultimate Pre-Bed Meal

The take-home point of all of this is that consuming the right foods in the right amounts at 
nighttime will not inherently lead to fat gain. In fact, the opposite is quite possibly a greater 
reality, as a balanced diet rich in high-quality protein, low-energy-dense, fiber-rich foods, 
and healthy fats can help improve appetite control and satiety, promote fat loss, boost 
body composition, support muscle size, strength, and recovery, and optimize health.

Remember, it’s not a single food or meal that will make or break your body 
transformation efforts; it’s your entire body of nutrition work, and it’s a commitment to 
healthy eating habits, creating a positive food environment, and choosing high-quality, 
nutritious foods in appropriate amounts regularly and consistently over time.

Do THIS before eating carbs (every time)

At the link below, we’re going to show you our #1 carb-fighting trick that you 
can use each and every time you eat carbs.  This simple carb-fighting “ritual” is 
clinically proven to:
 
*Lower your blood sugar
*Increase insulin sensitivity
*Decrease fat storage
*Increase fat burning
 
Even better, you can perform it in just a few seconds...and it WORKS like gangbusters.

==> Do THIS before eating carbs (every time)

http://fixyourbloodsugar.com/?SID=UPBM_rpt
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