“Whether you already eat a plant-based diet or simply want to eat more veggies,
this will be your go-to book!”

—Lisa Drayer, MA, RD, award-winning nutritionist and health journalist

The Plant-Based Diabetes Cookbook
125+ Nourishing Recipes to Satisfy Every Taste Bud

Jackie Newgent, RDN, CDN

Packed with more than 125 full-flavored recipes with fresh, modern
appeal, this delectable plant-based cookbook and eating guide is
ideal for preventing and managing diabetes and pre-diabetes. It
features plant-based main dishes, party apps, salads, soups,
_desserts, drinks, snacks, bowls and skillet meals, menus, and

125+ Nourishing Recipes to ' hundreds of helpful tips that will appeal to all eaters, not just

Satisfy Every Taste Bud R vegetarians.

If you have been diagnosed with diabetes or prediabetes, you are
aware of the health risks and the importance of eating right. A
plant-based eating approach can help you manage your diagnosis
and live well. This does not mean you need to shelve your taste
buds or spend all your free time chopping and prepping.

As award-winning cookbook author Jackie Newgent—a registered
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This flexible, diabetes-friendly recipe guide is

a pleasurable culinary adventure for the veggie-curious

SAMPLE INTERVIEW QUESTIONS:

(1) Is your cookbook just for people with diabetes?

(2) Is it just trendy or is plant-based eating truly good for people
with diabetes?

(3) Isn’t plant-based eating too high in carbs for people with
diabetes?

(4) Are the recipes 100% plant-based or do you still use eggs and
dairy?

(5) Do you just swap plant-based substitutes in for animal foods
to make your recipes plant-based?

(6) Since it can seem challenging to get enough protein on a

plant-based diet, how does your cookbook handle that? JACK'E NEWGENT, RDN, GDN

(7) Do you have any favorite recipes in your latest cookbook?

TAL KI N G PO I N TS: ¢ The facts and stats of the diabetes epidemic in America:

o Diabetes: Inthe US, more than 1out of 10 people (37 million) have
diabetes. But nearly 1out of 4 adults (8.5 million people) are
undiagnosed.

o Prediabetes: Almost 4 out of 10 adults in the US (96 million people
aged 18 years or older) have prediabetes. Nearly half of those aged
65 years or older have prediabetes

¢ How plant-based eating can fit into a diabetes eating plan and
increase longevity

¢ Benefits of plant-based eating beyond diabetes management:
Healthier weight
: o Reduced risk of cardiovascular disease, including improved blood
125+ Nourishing Recipes to $ cholesterol and blood pressure

Satisfy Every Taste Bud Reduced risk of certain cancers
o Boosts brain health
Lower risk of all causes of mortality (boosts longevity!)
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* How to ingredient-swap to make your favorite foods healthier

¢ The connection between carbs and blood glucose management

<4 e The benefits of including a registered dietitian nutritionist as part of
your diabetes management team
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