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9 of 9 people found the following review helpful. Allergies bewareBy D. HollandI feel so strongly about the material 
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in this book that I think everyone should read it, even if they are not having a food allergy/intolerance problem.It 
explains how our immune system works and relates it to food allergies/intolerances.Do you understand probiotics and 
how important they are for us?- it's in the book.Do you know how we likely develop food allergies/intolerances?- it's 
in there.The book explains things you can do without seeing a doctor and strategies that require a doctors 
assistance/oversight.I wish that I had known the information in this book before I had the unfortunate development of 
a food allergy. Perhaps I could have prevented the allergy in the first place.This book has the potential to move the 
medical community in the U.S. to solve peoples allergies rather than just telling us to practice avoidance.0 of 0 people 
found the following review helpful. One of the best books I have read on the subjectBy D RunnerThis book provided 
much more information that I thought it would. The author thoroughly covers all aspects of food allergies and 
intolerances. I had read quite a few books on the subject, but this book filled in many informational gaps and then 
provided solutions. The arrangement of the information is logical and progressive - that is helpful. For my part there 
could have been less citing of supportive studies, but that is my only complaint - and it is minor. The book has proved 
to be so helpful that I have gone back to re-read several chapters just to reinforce what I learned. The book is technical 
yet easy to read. If you have suffered with these food issues this book will help you understand why and then suggest 
ways to improve or eliminate the problems.1 of 1 people found the following review helpful. Actually new 
information you likely have NOT heard before!By M. PyeAs someone who had read extensively about food allergies 
and has been suffering from multiple allergies and sensitivities for nearly twenty years now, I was surprised to learn 
something new on the subject! Not just the possible cause of food allergies but even more important, the possible 
treatments to help you manage, reduce or even eliminate your allergies. Not only does the author go in to great detail 
on alternative methods of treatment, he also presents scientific studies that back up the efficacy of the methods he is 
discussing! Truly invaluable information for those suffering from allergy and/or intolerance!

Food sensitivities, which include food allergies and food intolerances, are increasing throughout the world, especially 
among developed countries. What is causing this dramatic increase? Can we prevent food sensitivities? More 
importantly, can a person with food sensitivities do anything to alleviate them? Drawing from over a thousand peer-
reviewed studies including hundreds of clinical studies, "Natural Solutions for Food Allergies and Food Intolerances" 
provides clear and proven strategies to reverse food sensitivities using inexpensive and natural methods. While there 
are many texts that provide clarity on how to safely avoid foods we might be sensitive to, this text cites the definitive 
research and practical evidence that shows health providers and their patients the means to reverse existing food 
sensitivities, and how to prevent them in the future.

Please note that unlike many published books, reviews for this book are not paid-for, sought after with quid quo pro 
nor otherwise induced by the publisher or author. Any review - though very appreciated - has been given 
voluntarily.nbsp;From the AuthorConsider the author's book "The Gluten Cure" for gluten sensitivities.From the 
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