
 
 

 

Basic Dietary Regime for the Cancer Patient 
 

This dietary program is recommended by BeatCancer.Org  for most cancer 

patients, although individual requirements may vary.  The diet is based on a body 

of clinical experience accumulated by health practitioners over the last fifty years 

as well as on more recently published research in nutritional medicine supporting 

its use with cancer patients. 

 

The general principles include an extremely low fat, low animal protein, high fiber, 

high complex carbohydrate diet as outlined in Eaton and Konner, “Paleolithic 

Nutrition,” New England Journal of Medicine, January 1985.  The program 

consists of whole unprocessed foods and eliminates heavily refined, highly heated 

and chemically adulterated foods.  All produce should be fresh and organically 

grown whenever possible, and all canned, bottled, and microwaved foods should 

be avoided.  The dietary modifications also include certain foods cited in the 

scientific literature as having specific immune-enhancing, anti-tumor and/or 

hormone-mediating properties. 

 

A.  VEGETABLES 

1. Vegetables should be prepared in a ratio of 1/3 cooked to 2/3 raw. 

2. Cooked vegetables should be steamed lightly, gently sautéed, or 

baked. 

3. Fresh vegetable juices and sprouts are excellent. 

4. Include large amounts of green leafy vegetables and choices from the 

cruciferous (cabbage) family daily. 

5. Include a fair percentage of sea vegetables (wakame, nori, kelp, 

kombu, hiziki, and dulce). 

6. About 50% of the diet should be vegetables. 

B. FRUITS 

1. Eat fruit raw or dry (rehydrated and unsulphured if possible). 

2. Eat fruit preferably in season. 

3. Fruit should preferably be eaten alone as a meal in itself or between 

meals. 

4. Fruit should compromise about 10% of the daily diet. 



C. ANIMAL PRODUCTS 

1. Limit animal products to two or three small (2 oz.) servings of white 

fleshed fish (preferably cod or haddock), salmon or trout, or white 

meat poultry per week. 

2. Poultry should be organically raised, without antibiotics or hormones, 

and skinned. 

3. Poached or soft-boiled eggs are acceptable (preferably organic or 

fertile). 

4. Completely avoid red meat and cow dairy products except active 

cultured yogurt or kefir. 

D. BEVERAGES 

1. Avoid soda, artificial fruit drinks, and fruit juices. 

2. Drink organic green tea (preferably Tea-for-Health.com), brewed in 

an oxygen-exclusion environment. 

3. Avoid stimulant beverages such as coffee and black tea.  Roasted 

cereal grain beverages (e.g. barley or brown rice) or herbal teas are 

recommended. 

4. Raw extracted vegetable juices (especially carrot, beets and greens) 

are excellent. 

5. Fluid intake of six eight-ounce glasses of pure water daily is 

recommended.  Tap water – chlorinated, fluoridated or otherwise 

polluted water – is to be avoided.  Mountain spring, reverse osmosis 

or filtered water should be used.   

6. No ice cold beverages should be consumed; beverages are preferable 

at room temperature or as hot teas. 

E. SWEETS 

1. Avoid concentrated simple sugars, especially refined sugars, syrups 

and artificial sweeteners. 

2. Exceptions in moderate amounts are: natural rice or barley malt, raw 

honey, real maple syrup and stevia. 

F. GRAINS 

1. Avoid all refined, polished grains, flours and their products. 

2. Eat whole grains such as brown rice, millet, rye, buckwheat, oats 

(including the bran) and quinoa. 

3. Avoid wheat and other glutenous grains. 

4. Grains should comprise about 20% of your daily diet. 

G. FATS AND OILS 

1. All oils should be kept to an absolute minimum. 

2. When used, oils should be cold pressed and unrefined and should be 

kept refrigerated. 



3. No heating of oils or deep frying of foods is acceptable. 

4. Preferred oils are coconut and extra virgin olive oil. 

5. Mayonnaise and margarine are to be eliminated. 

H. SEEDS AND NUTS 

1. All seeds and nuts should be kept refrigerated or frozen and consumed 

fresh, raw, and unsalted.  

2. The best seeds are hempseeds, flaxseeds, pumpkin seeds and 

sunflower seeds.  

3. Almonds, walnuts, hazelnuts and pecans are the best nuts. No peanuts. 

4. The best way to eat seeds is sprouted (alfalfa, radish, sunflower, etc.) 

5. Seeds can also be freshly pulverized in a grinder and sprinkled over 

soups, salads and cereals. 

6. Cashew milk, almond milk, coconut milk and hempseed milk are 

available commercially and should be consumed only from 

refrigerated – not shelf-stable -- cartons.  At home, seeds can also be 

blended with water and made into milk substitute drinks.  

7. About 5% of the daily diet should be seeds and nuts. 

I. LEGUMES 

1. Legumes should be cooked well or sprouted to improve digestibility. 

2. Aduki, mung, kidney, navy, black, turtle, red, garbanzo, and pinto 

beans, as well as peas, black-eyed peas, and lentils are all excellent.  

3. Legumes combine well with grains to provide more complete protein. 

4. Legumes plus animal protein sources should account cumulatively for 

about 10% of the daily dietary volume. 

J. SOUPS 

1. Vegetable-based soups are an excellent addition to daily meals. 

2. They should include a variety of vegetables and/or seaweed. 

3. Miso, tamari or bean broth may serve as a base. 

4. Avoid meat-based, cream-based, cheese soups, and soup noodles . 

K. CONDIMENTS 

1. Salt use should be minimal or should be natural processed sea salt, 

natural tamari, or powdered kelp or dulse. 

2. Garlic may be used liberally (1-4 cloves per day). 

3. Learn to enjoy fresh herbal seasonings. 

L. MISCELLANEOUS 

1. Avoid foods genetically engineered and those with chemical additives 

(antibiotics, growth hormones, colors, dyes, preservatives, flavor 

enhancers, etc.), smoked and microwaved foods. 

2. Avoid foods known to be allergenic or poorly tolerated. 

 



 

Daily Dietary Regime Guidelines 

 
Vegetables 50% 

Fruits 10% 

Grains 20% 

Seeds & Nuts 5% 

Legumes 10% 

Animal Protein 5% 

 


