Cancer Diary, Sunday November 25, 2001, Salinas CA

Thanksgiving

We had a great Thanksgiving.  This holiday was of some concern for us.  We have ALWAYS gone to Connecticut to visit my sister and her family at Thanksgiving.  It has become our favorite holiday and was very family-oriented coupled with good food.  So this year was to be different and we feared it would be a disappointing stay-at-home feeling-sorry-for-ourselves kind of day with bland uninteresting food.

Tory drove down from Santa Rosa on Thanksgiving morning.  Since I had to work on Friday and over the weekend, our visit was to be short and sweet and mainly concentrated on Thursday.  

Gayle had asked what I wanted to have for dinner.  I had suggested a smorgasbord of vegetarian dishes, and she adopted that idea in her menu.  She asked if I would mind if she and Tory had some traditional Thanksgiving food.  I said “No”, so she bought some turkey breast, stuffing, cranberry sauce, and a bottle of wine for she and Tory.  I really didn’t have any problem with the food, but a glass of wine would have been nice.
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The resultant menu (see below) was really great!  The best items were the celery root salad and the potato salad, but it all was good.  The one mediocre item was the anise and onion dish that was under cooked. This was straight out of the Gerson cookbook and Gayle finds the directions to be somewhat un-helpful.  In this case, the cooking directions were “Cook one to two hours”.   That seemed like kind of a wide spread.

Official Vegetarian Menu (see picture above):

A.  Salad with roma tomatoes, dressing of flax seed oil, organic cider vinegar, garlic and rosemary

B.  Gerson soup (potato, tomato, leek, celery knob, onion)

C.  Steamed Broccoli with lemon juice

D. Baked Anise topped with tomato slices and garlic

E. Celery Knob, boiled, sliced, with raw thinly sliced sweet onions, with dressing of vinegar, garlic, onions and sage

F. Broiled Red Peppers sprinkled with red wine vinegar

G. Cold Potato Salad with fat-free yogurt, garlic and dill

H. Mashed Sweet potato

I   Baked beets and carrots with honey and dill sauce

J. Carrot-Apple Juice

The bottom line is that an organic low-fat, low-salt, vegetarian meal can be quite a feast.  Tory had the most gratifying comment when I asked about the turkey.  She responded, “It wasn’t the best thing on my plate”.
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The Last Mid-week Castor Oil

This Wednesday was my last day for a mid-week castor oil “treatment”.  From now on, I’m doing it once a week which will be on the weekends (probably Sunday).  This is great since it is so much easier to do on an empty stomach and will not interfere with my work.

Obsessive Behavior or Preoccupation?

I am really becoming obsessed with the Gerson Therapy.  In one respect, this is good since it may save my life.  On the other hand, I am becoming very shallow in my interests and preoccupation.  No matter how hard I try, my conversation always turns to food or some other aspect of the therapy.  I think it best to keep my thoughts to myself or those who are interested.

This obsessive behavior is affecting my relationship with Gayle.  This could be a problem.

I observe the world around me with a whole new perspective and a great deal of cynicism coupled with distain for others who are not following the “true religion”.  Sounds serious, eh?  An example is the advertisement for a new cholesterol drug that states “Will lower cholesterol levels when coupled with a healthy diet and an exercise program”.  Duh!  Won’t those two do it by themselves?  I am appalled by the amount of drugs peddled on the TV.  And the images of fast food, junk food, soft drinks, and sweets are continuous.  It’s no wonder that disease is on the rise.

Boiled vs. Steamed

We are thrilled with the improvement in the tastes and textures of our diet by steaming some vegetables rather than boiling them.  Charlotte may not approve, but it makes a big difference and (I hope) doesn’t do much harm.  We are saving the cooking water (distilled) to use in the Gerson soup.

Situation at Work

Work is really into high gear.  I am in danger of being left behind.  I am basically working seven days a week and still am having problems.

The Old Man

Monica and Helen told me last week that when they hear about the job, they imagined some old guy who was really sick.  They were somewhat surprised when they met me and I was younger and healthier than they imagined.  They had referred to me as the “old man” or “el Viejo” in Spanish.  They name stuck and, they said, they still call me that sort as a joke.  They added that they call me that “in a nice way” by softening it to “el Viejito”.  (I am not to be held accountable for my spelling in Spanish).







