Potassium Broth Recipe

This is a great tasting addition to any cleansing programme. It will flush your system of unwanted salts and acids while providing a concentrated amount of vitamins and minerals. It is best made after breakfast to make sure you have it ready by lunch. If you have a slow cooker it can be done the evening before to slow cook overnight. 

Fill a large pot with: 

· 25% potato peelings 

· 25% carrot and beet peelings 

· 25% chopped, onions and garlic 

· 25% celery and green 

Add hot peppers to taste or if you wish, the cooler herbs like Thyme and Marjoram. 

Add enough spring water to cover vegetables, with the addition of Miso or Tamari if you wish. 

Simmer on very low temperature for 1 hour and leave. Strain and drink, put the vegetables in your compost. 

Make enough for two days and refrigerate the leftover broth. It is important to use organic vegetables, you do not want to consume any toxic insecticides or chemical fertilisers while you are on a cleansing and detoxification programme. 

For more information on cleanses or if you have any questions, please contact us.

