Instructions:
Cloud Bread:
Heat oven to 300 degrees. Separate eggs and beat egg whites with cream of tartar
until stiff peaks. In another bowl beat cream cheese until soft, (if found that using a
stand mixer the whip attachment breaks down the cream cheese better than the
paddle) add egg yolks one at a time. Scrape down sides as needed and mix until
smooth. Add desired seasonings. Gently fold in beaten egg whites (try not to
deflate) until both mixtures are blended. Use 1/3 measuring cup to scoop mixture
onto parchment line baking sheet or pizza screen. Should yield 10 pieces. Bake for
15-18 minutes until lightly browned. Cool completely before assembly so they don’t
crumble.
Chicken:
Gently flatten chicken so that all pieces are the same thickness and will cook evenly.
Season lightly with oregano, basil, garlic powder, or seasonings of choice. Do not
use salt, as cheese has salty flavor and will be to so salty for
Heat the sauté pan over medium-high heat. When it is quite hot, add the olive oil.
Swirl the pan so it is lightly covered with the olive oil.
Turn the heat to medium. Add the chicken breasts. Cook for just about 1 minute to
help them get a little golden on one side. Then flip each chicken breast over. Turn
the heat to low. Cover with a tight-fitting lid. Set a timer for 10 minutes, and do not
lift lid. After 10 minutes have elapsed, turn off the heat. (If you have an electric
stove, remove the pan from the heat.) Reset the timer for 10 minutes and leave the
chicken breasts in the pan. Again, do not lift the lid.
After the 10 minutes are up, take the lid off, and you can use an instant-read
thermometer to check (the chicken should be at least 165°F). Cool completely and
slice on the bias thin strips for sandwich assembly.
Assembly:
Heat Panini grill as directed, or you can use a skillet and a sandwich/steak weight.
Place one piece of the cloud bread on the grill cheese, sliced chicken, sliced peaches,
blackberries, basil, and to with another piece of cloud bread. Press in grill until
cheese melts. Enjoy!
Eggs -Egg yolks are one of the few foods that contain vitamin D, which helps reduce
the risks of some cancers as well as heart disease and diabetes. (1) Eggs are a great
source of very digestible protein, riboflavin, and selenium. For some dogs that are
prone to digestive upset, eggs can give them a little protein boost. Adding eggs to
your dog’s food is a healthy treat. (2) It is has been stated that egg whites can cause
a biotin deficiency however according to Dogs Naturally Magazine, biotin
deficiencies are quite rare and it would take an extraordinary amount of eggs to
create a deficiency. (3)

Chicken- Studies show if you eat meat that never goes above 212 degrees
Fahrenheit, the chicken retains the most nutrients. So this would mean boiling not
baking or grilling is the best cooking method. (4) If you can by organic or free range
chicken that is great! But remember even if you can not, the chicken you are feeding
is still better than all the “chicken parts” that are in processed kibble.
Manchego Cheese- The manchego cheese is a important source of calcium, a
mineral necesary for the growth of bones. It does not contain lactose which makes
it perfect for dogs as many are lactose intolerant. It contains a large amount of
vitamin A, D and E. And last but not least it prevents the formation of kidney stones.
Peaches- Three peaches a day can prevent cancer, in fact, it induces
metastatic breast cancer cell death, says food science researcher Giuliana Noratto at
Washington State University. Professor Giuliana Noratto in concert with researchers
at Texas A & M said that when exposed to polyphenol chemicals in peaches, cell
signals become activated to “drive them to commit suicide”. This is really good
anticancer news for everyone. Beyond breast cancer, researchers found in further
animal studies that the polyphenols prevented other cancers from continuing to
grow, making them a practical anti-cancer food therapy. Never underestimate the
healing power of natural foods.(6)
Blackberries- Blackberries are also rich in antioxidants lutein and zeaxanthin,
which rid the body of free radicals and reactive oxygen species. The two
antioxidants are among the best high-ORAC (oxygen radical absorbance capacity)
foods available in are very effective in fighting cancer.
The blackberry also has high levels of phenolic flavonoid phytochemicals, which
protect against aging, inflammation, cancer, and other neurological diseases.
Researchers claim that blackberries may be among the most potent cancer-fighting
fruits. Blackberries are rich in substances that may have cancer-protective
properties.(7)
Basil- Basil is superb to add to your arsenal of cancer-fighting foods Here are just a
couple of reasons why:
Basil is high in Vitamin D. The benefits of Vitamin D for those on a breast health
journey cannot be overemphasized. Did you know that studies have shown breast
cancer patients with high levels of Vitamin D in their system are two times as likely
to survive than women with lower than normal (usually 80 – 100 ng/ml) levels?
This is because Vitamin D can both suppress hormone stimulation and kill cancer
cells outright. The Canadian Cancer Society has even endorsed the use of D as a
cancer-prevention strategy. As an additional preventative, be sure to have your
vitamin D levels checked regularly (it is a simple test your health practitioner can
do) and take Vitamin K2 along with the D.
Basil is high in Vitamin C and flavonoids. The flavonoids found in basil oil (estragole,
linalool, cineole, eugenol, sabinene, myrcene, and limonene) make it a superstar

herb. Flavonoids are responsible for the bright color pigment found in many fruits
and vegetables and are also widely known for their antioxidant and antiinflammatory benefits. Both Vitamin C and flavonoids are powerful antioxidants.
Antioxidants help keep the cells of the body from becoming damaged by an
overabundance of free radicals in the system. Because of poor lifestyle choices and
environmental exposures, free radical DNA damage and oxidation are the main
cause of many life-threatening diseases in the modern world.
Basil is a powerful anti-bacterial. Being cancer-free depends in large part on keeping
your gut flora balanced for proper immune system function. One study found that
washing veggies in a 1% solution of either basil or thyme essential oil diminished
the number of Shigella bacteria organisms considerably. Basil is also effective in
reducing E. coli and Salmonella bacteria, among others. (8)
References:
1) Readers Digest – https://www.rd.com/health/conditions/10-foods-to-helpprevent-cancer//
2) Modern Dog Magazine- - https://moderndogmagazine.com/articles/10-peoplefoods-dogs/1896
3)Dogs Naturally Magazine - https://www.dogsnaturallymagazine.com/feedingyour-dog-raw-eggs-good-or-bad/
4) Avoiding Cooked Meat Carcinogens Michael Greger M.D. FACLM
https://nutritionfacts.org/2013/07/04/avoiding-cooked-meat-carcinogens/1)J
Zhejiang Univ Sci B. 2009 Aug; 10(8): 580–588. doi: 10.1631/jzus.B0920051
Effects of different cooking methods on health-promoting compounds of broccoli*
Gao-feng Yuan,1 Bo Sun,1 Jing Yuan,1 and Qiao-mei Wang†‡,1,2
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC2722699/
5) The Benefits of Manchego Cheese
https://www.gastronomicspain.com/blog/en/benefits-manchego-cheese/
6) Peaches make cancer cells commit suicide
https://www.naturalhealth365.com/cancer-cells-benefits-of-peaches-1449.html
7) Blackberries Are A Key To Fighting Cancer, According To Studies
http://alkalinevalley.com/blackberries-key-fighting-cancer-according-studies/
8) Can Basil Help You Fight Cancer? https://beatcancer.org/blog-posts/can-basilhelp-you-fight-cancer

