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About the Author  
 

Noticing a generational pattern of certain illnesses on both sides of our families, as a 
young married woman with little children, I found myself with a heart’s desire to find 
answers that would stop the cycle of unwanted health conditions, not just for John and 
I, but especially for our children.   
 
There was diabetes on both sides of my husband’s family and heart and cancer issues 
on my side. Weight issues also, were on both sides of our families.  And seemed like we 
were going to the doctor’s pretty often, which didn’t seem abnormal, everyone else we 
knew was going thru the same thing.  

 
In 1987, my husband and I were introduced to some people who provided answers to 
some of those questions and started us on a journey that has truly changed our lives, 
not only physically, but spiritually as well.  
 
We were introduced to a biblical approach to nutrition and health that changed our 
lives, resulting in our family getting healthier and being able to keep from being sick for 
longer periods of time!   
 
After experiencing these results, I was eager to have others experience the good health 
we had been attaining, so I was excited about beginning to teach others the important 
things we learned and were experiencing. 
 

As a family we have been victorious over circulation problems, hayfever, bruising easily,  
depression, energy issues, adrenal and thyroid issues, and weight issues, cavities 
reversed and stopped, growing children and grandchildren, growing pains in children, 
eczema, prevention of colds and flu and learning how to chase them off, and  more, of 
course, just like any family.  

 

Now, almost 30 years later and hundreds of people later, God’s goodness has been 
shown in so many different people’s lives by implementing the simplicity and truth 
about the higher standard He has available, even for our health.   
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It wasn’t easy to make changes, but with those changes came results that were 
tremendous and seemingly miraculous, because of getting back to God’s higher 
standard of foods – REAL FOODS.  What an awesome concept.  

 

             

Jennifer Vance, CNC 

Health conscious wife, mother, grandmother, Christian Wellness Ambassador, Researcher 

Founder, Creator’s Wellness  www.creatorswellness.com  

Founder, Here’s to Health For You – www.hth4u.com  

Developer, Creator’s Wellness Education & Protocol  
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CREATOR’S WELLNESS REPORT #1: What’s that milk 
you’re drinking? 

 

The advertisement says “GOT MILK?”.   But here’s 
the real question – what KIND of milk are you and 
your children drinking?   

 

What’s the big deal about milk anyway?  My 
grandson says “The big deal about milk is that it’s 
good for you!”,  speaking these words as he’s 
taking a big drink of REAL MILK!    

 

May I show you what I mean?   

 

I would venture to say that you are one of those 
discerningly intelligent people that are 
concerned about and educating yourself about 
being healthy and well, and have been learning the TRUTH about today’s food supply.  
May I add some more foundational information to your arsenal for wellness?   

 

Most everybody has been raised on pasteurized, homogenized milk.  It’s just generally 
accepted as truth that this is MILK.  Well, yes it comes from the cow, but pasteurized milk 
is far from the REAL, ORIGINAL, NATURAL state – specifically the way God created it, and 
in the state that is most nutritious for people.  

 

“Milk” that is purchased in the commercial outlets (grocery stores, etc.) is not REAL, 
WHOLE, NUTRITIONALLY RICH milk that will nourish the human body with all the known 
and unknown elements (vitamins, minerals, enzymes, proteins, and such) in the way 
that our bodies need in nourishment, energy, and healing.   

 

FreeDigitalPhotos.net    photo by Naypong 
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My family and I have experienced real milk sources starting in California in 1987, in 
Arizona, Colorado, in Texas, and now we live in Nevada.   And we’ve met some  
wonderful people along the way in finding our milk sources.  Knowing they provided 
excellent care of their livestock, made us grateful for access to their good, clean and 
scrumptious REAL MILK,  wherever we were! 

 

Now, stay with me.   You are entering a realm of wisdom that you will never regret once 
you get started with it.   And I’m excited for you!! 
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WHAT IS PASTEURIZED MILK?  IS IT REAL MILK?  
 

 
Freeimages.com  photo by Melodi2 

Pasteurized “milk”, is not the best quality milk, and I like to call it “milk by-product”.  
Why?  Let me reveal some interesting facts to you.   This “milk” has been collected from 
MANY dairies, and “heated“ because of the concern about cleanliness - the cleanliness 
of animals and the conditions they are kept in.  
 

The best conditions for cows are to be grazing on green grass in pasture, or at the very 
least, where pasture is not possible, in clean dairy yards, and being fed the correct feed 
for them to be healthy,  nourished, and provide excellent, clean milk. Optimum 
conditions are a big part of what provide the best nourishment in real milk. 

 

Man’s attempt to address unclean dairy conditions began with the practice of 
pasteurization in 1895.  With the advent of this process , heating was used as a solution 
to “kill germs & bacteria” present because of man’s carelessness, ignorance, laziness, 
and filth, which end up causing contamination  of this perfect food created by our 
Creator.  
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While pasteurization helped in the sanitation of milk, it  stopped  the natural souring 
process of milk that provides much needed health and nutritional elements.  It 
destroyed most of the enzymes,  altered proteins and essential fats naturally inherent in 
real milk.  It destroyed much, if not all, of the vitamins and minerals that are 
characteristic to this perfect food, divinely designed to provide optimum nourishment 
for the God-created body.    

 

And if that weren’t bad enough, this process destroyed most, if not all of the “good 
bacteria” / friendly flora, that are vitally essential for digestion, assimilation, and  
building of the immune system.   And what most people don’t know is that 75% of the 
immune system is in the “gut”.    

 

In short, pasteurization destroys the “living part” of REAL MILK.   

 

Pasteurized milk is devoid of nutrients, and will ROT upon standing, because after 
processing, it’s  like any other dead animal tissue - DEAD.  Pasteurized milk is then 
usually consumed before it gets to the “rotting” point.  And the natural good taste of 
REAL MILK is altered greatly.  The difference is almost incomparable.  

 

Pasteurized milk is a classic example of a so-called “food” that's being sold to the public 
as GOOD and ok to consume.  Years of “in-depth” studies and research from various 
sources, are showing instead, the destruction and direct cause and effect results of 
consuming processed milk and other processed foods.     
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Real milk - A Living, Perfect Food

 
 FreeDigitalPhotos.net   photo by pat138241 

There are always two sides to every position, right?  So let’s look at the other side 
pertaining to REAL MILK - raw milk, just the way God created it. 

 

Raw milk is first of all,  fresh and clean.  It comes from dairies that are regulated, 
rigorously inspected and held to much higher standards of cleanliness and proper 
nutrition for the animals.  

 

Where available, animals feed on grass pastures, and are fed hay or legumes, which is 
real food for these animals that helps them produce a natural healthy food for us. In 
sharp contrast, animals at conventional dairies are often fed poor, unnatural substitutes  
for feed, comprised of mostly grains with genetically modified corn (which is NOT a God 
created food).  

 

Homogenizing is not done to raw milk either.  During homogenization, the “good fats” 
are split in this process, to prevent the cream from rising to the top, as it does naturally.  
Heart disease has been linked to effects of homogenization of milk, as reported in recent 
studies.  
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Raw milk has the cream at the top of the milk jug, as the 
cream separates from the milk.  Drinking whole milk with 
the undamaged good fats that occur naturally, are 
essential to organs, cells, blood health, as well as being 
necessary for carrying nutrients thru the system, and many 
other functions in the body.   

 

Lecithin, one of the “good fats” is found in the cream.  
Lecithin feeds the myelin sheath of the nerves, nourishing the nervous system, bones, 
teeth, skin, hair, nails, and so much more.  And what a delicious way to nourish the 
nervous system of  growing children!   

 

REAL MILK is one of the MOST complete foods that can be consumed – especially for  
children…. Absolutely superb – God’s perfectly complete land of milk and honey!   
 

 

“…CDC report stated there have been two milk borne outbreaks of gastrointestinal disease 
reported in the United States since 1955. Both were caused by pasteurized milk. Yet in 1981 they 
have the brass to tell us ‘only with pasteurization is there assurance of not getting an intestinal 
infection from milk.”  

THE MILK BOOK by William Campbell Douglass, MD (pg. 80) 
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Here’s a comparison list for your review – showing vital nutritional information 
comparing pasteurized milk vs. unprocessed raw milk.  

 PASTEURIZED MILK (Processed) RAW MILK (Unprocessed) 
1) Enzymes Less than 10% available 

 
All available 

2) Protein Proteins lysine and tyrosine are 
altered by heat with serious loss of 
metabolic availability.  This results in 
making the whole protein complex 
less available for tissue repair and 
rebuilding. 
 

100% available- 22 amino acids, 
including 8 that are essential 

3) Fats The 10 essential unsaturated fats  are  
altered or destroyed by heat from 
pasteurization. 
 

All 18 fatty acids metabolically 
available, both saturated and 
unsaturated fats.  (Research studies 
indicate that good fats are necessary 
to metabolize protein and calcium.  All 
natural protein-bearing foods contain 
fats.)  

4) Vitamins Among fat-soluble vitamins, some are 
classed as unstable and therefore a 
loss is caused by heating above blood 
temperature.  Loss can run as high as 
66%.  Vitamin C loss usually exceeds 
50%.  Water soluble vitamins  are  
affected by heat as much as 38% to 
80%. 
 

All 100% available 

5) Carbohydrates Tests indicate that heat has made 
some changes, making  elements less 
available metabolically. 
 

Easily utilized in metabolism, still 
associated naturally with elements. 

6) Minerals Calcium is altered by heat and loss in 
metabolism may run 50% or more, 
depending on pasteurization temp.  
There are losses in other essential 
minerals, because one mineral usually 
acts as a synergistic for another.   
There is a loss of enzymes that serve as 
leaders in assimilation minerals.   
 

All 100% metabolically available. 
Major mineral components are 
calcium, chlorine, magnesium, 
phosphorus, potassium, sodium and 
sulphur.  Vital trace minerals, all 24 or 
more, 100% available.   
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Here are a few more points to keep in mind –  

◉  Pasteurization of milk alters the milk and its original God-given elements that 
perfectly match the human body’s nutritional needs.  

◉  Pasteurization (heating at least 3 times, usually 6 times) & homogenization 
causes the natural lactose in real milk to be converted to beta-lactose, which can 
cause milk allergies,  and can cause insulin problems resulting in diabetes.  (Dr. 
William Campbell Douglass, THE RAW TRUTH ABOUT MILK) 

◉  A large number of enzymes are completely destroyed in the process of 
pasteurization  (Dr. William Campbell Douglass, The Milk Book) Ex. – 
Phosphatase is essential for the absorption of calcium, but testing to make sure 
of complete destruction of the enzyme phosphatase is what determines if the 
product has been adequately pasteurized!!  Hmmm – does that make any 
nutritional sense? Or any sense at all?   

 

 

 (In pasteurized milk product) “No lipase for fat digestion.  No phosphatase for calcium absorption. 
No galactase for milk sugar digestion.  No catalase, diastase, or peroxidase, but the authors 
conclude, ‘The healthfulness of people enjoying high per capita consumption of pasteurized milk 
attest to the maintenance of its nutritive value.’”  

Dr. William Campbell Douglass,THE MILK BOOK– (pg. 17) 

 

 

 

Based on nutrient value and availability - which milk would be 
best for you and your family? 
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Dr. William Campbell Douglass states on pg. 16 of his book THE MILK BOOK: 

“The chemistry of calcium in human nutrition is much better understood today than when the 
phosphatase test was introduced.  The ‘decalcification’ of milk which is fed to children may be a 
major cause of osteoporosis later in life. We now know that low calcium absorption in healthy 
women may cause a loss of spinal bone mass as early as age 20.  Such women may lose 50% or 
more of their bone mass by the age of 70.” 
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A BIT OF  HISTORY  ABOUT REAL MILK BEFORE 
PASTEURIZATION 

 

In Biblical times and other times past, the milk was not pasteurized.  

 

People were able to consume  bovine milk  readily available from cows, sheep, goats, 
camels, yaks, buffalo, and other indigenous animals relative to their part of the world.  
Documentation throughout history bears ample evidence to the fact that milk was a  
staple for just about all civilizations.  

 

It provided energy and a ready source of protein for endurance and stamina, as most of 
those people walked everywhere.   

 

What kind of energy, nourishment, and stamina would one need to do that daily?  
Today, the majority of people can’t even walk around the block without needing a rest, 
if even being able to make it!  (Just some food for thought…) 

 

As we review information about milk in centuries past, it’s very interesting to find that 
milk, throughout time, has been a deeply needed, as well as reverently held item for the 
nourishment of not only animals, but especially people.  

 

Ancient peoples all over the world found ways of including this most important food in 
their daily lives regularly, experiencing  the benefits  and sustenance needed to live their 
lives.     

 

They just didn’t know the science behind the power of the ancient foods, that we are 
learning now.   
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“ ‘You can’t improve upon God,’ Dr. Lorraine Day says in her video by that title.  Since the Creator, 
Who designed us as well as our food, is perfect and wise, man should assume that he cannot 
improve upon God’s invention. And yet, particularly since the industrial revolution, man has 
repeatedly attempted to do so, and claimed to have done just that.” 

THE WORD ON HEALTH by Dr. Michael D. Jacobson ( pg. 71) 

 

Following is an excerpt from the book authored by Ron Schmid, ND called – THE 
UNTOLD STORY OF MILK: Green Pastures, Contented Cows and Raw Dairy Foods.  
In it Dr. Smid has documented some of the history of milk use in many parts of the world 
over time.   

 

 “In the whole range of organic matter, milk is the only substance purposely designed and 
prepared by nature as food.  Early humans did not hesitate to appropriate this gift of nature 
for their own use.  No state of civilization has ever arisen without the subjugation of animals 
and subsequent use of their milk; from the infancy of human society, the bovine species has 
taken its place as the aristocrat of grazing animals. Those species include the bison, buffalo, 
yak, and domestic animals of the genus Bos, like cows and zebus, the humped cattle of India 
and Africa.  Where people have gone, the ox and his kind have followed.  Whether 
indigenous or naturalized, bovines grace the pasture lands of every country. In most, their 
milk has at one time or another served as an essential article of human sustenance -- in 
many, as the chief.” 

 

Since my emphasis is in the Biblical realm, I like to bring up references that will give 
reason for thinking in that time frame.  As one does more study over the years, there are 
plenty of references that point to the importance of milk in that society both physically, 
metaphorically, and spiritually. 

 

During a Bible study about Abraham , I noticed in Genesis 18:6- 8 (NKJV), the foods  
Abraham had brought after preparation to the Angel of the Lord. 

 

 

 



 

 

 

What’s That Milk You’re Drinking? Is It Alive Or Dead? : Pasteurized Milk Vs. Real Milk Health Benefits 

17 

“So Abraham hurried into the tent to Sarah and said, ‘Quickly, make ready three measures 
of fine meal, knead it and make cakes.’ And Abraham ran to the herd, took a tender and 
good calf gave it to a young man, and he hastened to prepare it.  So he took butter and milk 
and the calf which he had prepared, and set it before them; and he stood by them under the 
tree as they ate.”  

 

Did you notice he presented butter, milk, bread, and the fatted calf (veal) to the LORD?  
This is showing the high value of what is given by God for us and even to Him!  

 

Also, let’s look at the scripture Isaiah 7: 15 (KJV) which is a prophesy about Jesus, and 
also some very powerful natural evidence of natural foods and how they nourish: 

 

“Butter and honey shall he eat, that he may know to refuse the evil, and choose the good.”  

 

Now there are, of course, many facets to this scripture, but let’s just take one facet.  

 

The good fats of REAL MILK are essential for complete nourishment of a developing 
brain.  Mixing raw butter with raw, unheated, unfiltered honey is a powerful brain food. 
The consumption of these foods vitally nourish the brain,  increasing its function for 
proper decision making.   

 

If it was something Jesus needed, then wouldn’t it be wise for us to be considering the 
need for those foods also?     

 

Studies show that people are experiencing memory problems and dementia at 
alarming rates today.  
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C0uld it be the consumption  of man-made, un-natural, fake foods that are having a 
major impact on the ability of people to be able to think properly?  Could it also be the 
lack of healthy, real, whole, God-created foods to nourish the body and brain that is 
causing disease and health issues today?  

 

 Just another little something to chew on!  

 

So let’s look at another excerpt from the same book, THE UNTOLD STORY OF MILK; 
Green Pastures, Contented Cows and Raw Dairy Foods – by Ron Schmid, ND.  

 

“Professor E.V. McCollum of Johns Hopkins University, one of the foremost nutritionists of 
the earlier part of the twentieth century, pointed out that from the dawn of history, the 
pastoral peoples of the world, whose diet consisted largely of the products of their animals, 
‘without exception’ have always displayed the finest physical development. It would be 
difficult to overestimate the importance milk itself played in the lives of these people and the 
rise of civilization.”  

 

Dr. Schmid goes on to state   the importance of consuming milk throughout history for 
civilizations.  

 

“Do not these ancient documents provide considerable evidence that as civilization took 
root and grew, animal husbandry and dairying were at the very core of the everyday life and 
well-being for people throughout the known world?   

 

This remained true throughout the Dark and Middle Ages, the period of European history 
from the fall of the Roman Empire in the West around the fifth century to the fall of 
Constantinople in 1453.”  
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“...pasteurization clearly does significantly alter the fundamental nature and nutritional value of 
milk. Raw milk from healthy animals, carefully produced and handled, never has and never will 
cause disease.”   

THE UNTOLD STORY OF MILK by Ron Schmid, ND (pg. 65) 

 

In the 1500’s, cattle were brought to America as they weren’t native to this part of the 
world. Through the extremely rough beginning of America and even up until the early 
1800’s, the establishment of dairy cattle and farms was touch and go. Even poor 
treatment of cattle seemed to be seen as not important for quite a while on the 
American scene.   

 

Shmid also notes the following in his book –  

“Cows require humans for their survival.  Huckleberry Finn’s Pap might have had a pig or 
goat he could turn loose and still call his own but a cow requires consistent responsible care. 
If she doesn’t get it she won’t give milk and she won’t start a new calf and she won’t live 
through much cold or draught.”  

 

Back then our new country was growing crowded in areas, and care for domestic 
animals needed for our wellbeing, was beginning to change and would have an effect 
from then on.   In the early 1800’s, changes and human condition was changing.  

  

“As New York and other cities grew rapidly in the first half of the nineteenth century, the cow 
as a species was not lost, but she was damaged in ways that would indeed forever change 
the ‘social, commercial and political condition’ of humanity.” 

 

Ron Schmid goes on in his book, THE UNTOLD STORY OF MILK,  to expose how the    
need for dairy in the city expanded from the country to the cities,  in New York around 
the War of 1812.   
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The result of this move created hazardous, unclean conditions in milk facilities, as 
opposed to clean country farms. Additionally, the livestock were fed byproducts of the 
distillery industry, and housed together.  

 

As grain distilleries grew, pasture availability shrunk, and the dairy business became a 
part of the distillery business.  Therefore, dairies were then absorbed into the distillery 
business, now being called a distillery dairy.  So now, rather than people drinking good, 
clean fresh nutritious milk from healthy cows, they are being sold something looking 
like milk, but was not even close to what it was.  

 

Because the milk was now coming from cows that were not healthy due to the “distillery 
slop” they were being fed.  This was a waste product of grain distilleries.  The poor cows, 
being fed by individuals that cared nothing about them, their conditions, or the product 
they were there to produce, were now being blamed for transferring diseases and 
conditions that were brought on by – man’s filth, non-caring, ignorance, and greed.  

 

Treatment of these animals was grossly improper and downright cruel.  So since cause 
and effect is going to kick in, the quality, taste, and everything else about milk in these 
circumstances, that at one point was cherished as a nourishing, vital food, was obviously 
affected.  They were being fed “hot slop” directly from the distilleries after liquor 
production, and the cows were now being housed right next to the distilleries, and 
considered an additional part of the distillery business.  

 

This “slop” didn’t fatten cattle, but was found to cause the cows to produce abundant 
amounts of milk when supplied plentifully.  But this so-called feed they were getting 
was not natural for them to be consuming. Therefore, guess what?  Wonder of wonders, 
the cows then became emaciated and diseased.   

 

Could it mean their milk was probably not very “healthy” either?  
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Distillery dairies were exposed in late 1830’s by articles and books written in 1842 by 
Robert Hartley, informing people about distillery dairies, and exposing the problems 
and conditions these poor animals were being thrust into.  And well they should have 
been exposed.   

 

Ron Schmid states also in his book on page 32 & 33:  

 “The milk was so defective in the properties essential to good milk that it could not be made 
into butter or cheese, and was good for nothing – except to sell. And sell it the owners did.”  

 

The following is taken from writings done by Robert Hartley about distillery dairies in 
the 1820’s.  

 

“The interior of the pens corresponds with the general bad arrangement and repulsive 
appearance of the exterior.  Most of the cattle stand in rows of from seven to ten across the 
building, head to head and tail to tail, alternately.  There appears, however, no contrivance 
for washing the pens, or by which a circulation of air can be produced.  But to survey the 
premises round about, and merely to look into the pens, will but inadequately convey an 
idea of the disgusting reality. ….”  

 

There are some that are fearful that real milk today is dangerous, insisting upon 
pasteurization for health safety, based on this old paradigm. However, new dairy 
farmers have been arising on the nutritional horizon with a renewed appreciation and 
interest in supplying this healthy and vital staple. Their farming practices mimic 
centuries old traditions where cleanliness and superior animal care are maintained.  

 

The fear that surrounds consuming raw milk now, is completely unfounded and 
unnecessary, when it comes from a clean, well-taken care of source.   

 

 

 



 

 

 

What’s That Milk You’re Drinking? Is It Alive Or Dead? : Pasteurized Milk Vs. Real Milk Health Benefits 

22 

 Based upon what the Bible says, God is Creator of all, He said it and I believe it.  I know 
there are plenty of you out there that do also.  It says in the Bible, God created the earth 
so it brings forth grass, and seeds, fruit trees that yield fruit and seed, the waters and 
living creatures, you and me,…. Everything!  (paraphrased)  “And God saw that it was 
good.” (Genesis 1 – 2) 

 

Raw milk (real milk) was – and is - a gift to us from our Creator and is good.  The 
responsibility for keeping it good is man’s part.  So as you find clean, good sources for 
this God-given food, they need to be cherished, thanked and encouraged for the hard 
work and dedication they provide for such a simply powerful and tasty staple that will 
nourish, build, and strengthen us in every way.   

 

 

“It would seem obvious, no matter what the current scientific claims, that what the Creator designed 
can’t be beat.  No one will ever improve upon God. We should show respect and honor for His 
perfect wisdom by handling carefully that which He gives to us.  Many of the foods He has given 
us have been so changed that they can do more harm than good in their altered state.  Rex Russell 
put it this way: ‘Eat what God gave us for food, and don’t alter His design.’”  

THE WORD ON HEALTH    by Dr. Michael D Jacobson (pg.71) 
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So – what about lactose intolerance?    
 

There is an abundance of friendly flora and enzymes naturally characteristic to REAL 
MILK, which are needed by the gut to stay in balance and fight off bad bacteria.  (Refer 
to the previous chart of nutrient availability PASTEURIZED vs RAW) 

 

But through the pasteurization process, those enzymes and friendly flora are altered 
and/or destroyed by the heat process used in pasteurization.   

 

So without those needed elements for the gut, with common-sense reasoning, where 
does that leave the “gut condition?   DEFICIENT!!   

 

Dr. William Campbell Douglass, M.D. states in his book, THE MILK BOOK on page 42:  

 

“Dr. Weston Price in his masterpiece, Nutrition and Human Degeneration proved fifty years 
ago what Steinman showed in 1963: Processed food leads to disease and premature death.   

 

Milk contains a lot of sugar. But milk sugar, called lactose, doesn’t have the same poisonous 
side effects as regular sugar, sucrose.  It is more slowly absorbed into the blood stream, and 
so it doesn’t jolt the pancreas into over-secretion of insulin which leads to hypoglycemia 
and, eventually, diabetes.  

 

But, after pasteurization, you have a different story. Heating the milk turns the lactose into 
beta-lactose which is far more soluble and therefore more rapidly absorbed into the blood 
stream.  The sudden rise in blood sugar is followed by a fall leading to low blood sugar, 
hypoglycemia, which induces hunger. If more milk is drunk to satisfy the hunger, then the 
cycle is repeated: hyperglycemia – hypoglycemia- hunger- more milk, etc.  The end result is 
obesity. Obesity has become one of the most common diseases of childhood. Pasteurized 
milk makes you fat; raw milk does not.”  
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And on page 43 Dr. Douglass states: 

“The milk industry is indeed committing suicide. “  “…the abandonment of raw milk is a 
national tragedy… The producers, [dairy producers] having ruined milk through processing, 
leave the people with two choices: (1) Drink milk that many experts say will ruin their health; 
(2) abstain from drinking milk.   

 

The end result is clear: The eventual disappearance of a nutritious food resource – natural 
milk. A great physician predicted twenty years ago: 

 

‘Unless the dairy industry is to awaken…it will give sway to the chemist and engineer and 
forget that, so far, only God has made life. Like dogs and horses, the dairy cow will become 
the pet of the curious, to be preserved in zoos like the Texas Longhorn.’” 

 

God’s word says, “Come now, let us reason together.”   When good bacteria (friendly 
flora) and enzymes that are needed for digestion, and lactose is altered or destroyed, 
how the heck do we think our bodies are going to be able to function properly without 
the tools needed for a proper and complete job?  

 That’s like trying to change a tire with a hammer and a screw driver….not going to 
happen – right?  

 

This is the picture I have - “Allergies” are the red lights on the dashboard saying, uh, 
excuse me, but this is NOT REAL FOOD according to the CREATOR’S design and my body 
is not recognizing it. I will reject this stuff! I can’t process this in the way I’m supposed to 
- no nourishment here, just junk  – so I’m throwing up red flags here – body rejecting 
this!!  

 

I don’t know, might seem a little simplistic, but I think it paints a good picture!  

 

Lactose intolerance is definitely a problem – but not with REAL MILK. Over the years I’ve 
had many people start with the REAL MILK that were “lactose intolerant” and had no 
problem switching.   
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Would it make sense to you that if necessary, God-created elements in real milk were 
adulterated or destroyed, there might just be a problem?   

 

Lactose is milk sugar.  In its God created natural state,  raw milk includes all the various 
nutrients characteristic to it for a reason.   

 

Our God-created body is designed to draw nourishment, energy, growth, cleansing, 
replenishing, healing,functioning, and on and on from the needed tools that provide 
that.   

 

But because the tools (nourishment) provided in living /REAL FOODS  aren’t there in 
processed foods, this creates a deficiency. And for the body to properly accomplish its 
divinely designed functions , it will now “rob Peter to pay Paul” .  

 

The more this subject is studied, the discerning researcher sees  its  evident that 
processing of real milk (REAL FOODS)  only renders nutrient DEFICIENCY – end result - 
man-made, manufactured, food products – milk by-product!  

 

As a result,  nutrient deficiency then causes nutrient debt in the body, therefore any 
wonder that nutritional imbalance and dis-ease occurs?  Our Creator keeps things real 
simple I think…. 

 

Doesn’t that just seem to make complete sense?  

 

In a good clean product from good, clean, well taken care of cows this is good! 

 

The perfection of God cannot be matched nor made better by man.   My years of 
experience are showing to me, in most cases, anything man decides to change, alter or 
“try to make better” turns out the opposite.   
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BENEFITS OF REAL MILK  STORIES 
 

" ‘For I will restore health unto you, and I will heal you of your wounds,  

says the LORD....’ " 

Jeremiah 30:17 

 

It was 1987 when my husband and I were introduced to eating REAL FOODS the God 
created them to be, which included raw milk.   

 

We knew nothing about this thought process or lifestyle. And coming from a “normal” 
upbringing of being raised on processed foods all our developing lives, there were 
things we were learning about that went against the grain of what we’d been taught 
growing up, so some of this was met with a lot of wonder.  

 

But the main thing that really stuck with me was, all that I was learning just made sense!  
So we chose to change our eating lifestyle in order to affect our health and future health 
propensities. And it truly has!! 

 

It’s been almost thirty years for us drinking raw milk on a daily basis, we raised our 
children on it, and now even some of our grandchildren are being raised on this 
fabulous food. Imagine, three generations of our family has been consuming REAL MILK! 
And guess what?  We’re all still here and healthier than when we started…. 

 

Throughout the years, enthusiatic about the results we were experiencing in this new 
lifestyle, we began to share with family, friends and others.  The importance of this 
information was the reason I became certified in the field of nutrition.  

 

Over the many years, counseling hundreds of people who regained their health as they 
implemented my program principles (The Creator’s Wellness Protocol) has been  
humbling and exciting to  witness them with  renewed health, just as ours has been.  
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God is good,  He wants us well.  And His word provides  the principles and healing  truth 
about  health and wellness for our God-created body.    

 

One of the first results experienced in our family after including raw milk in our lifestyle, 
was our son being healed of  eczema.  We had noticed the eczema stopped within 80 
days as a direct result of:  including raw milk, eliminating dead foods – (processed  
foods), as well as eliminating pork from our eating lifestyle, which was a Biblical principle 
we decided to implement as well.  The results were no less than amazing.   

 

 Freedigitalphotos.net    photo by Graur Razvan Ionut 

My husband had several cavities when we began.  After a period of time over the years, 
we realized he’d had no more additional cavities.  For me, still, even now at age 60, I 
have no cavities.  Our children as they were growing had no cavities. And I think to this 
day, between all of them there may be a handful of cavities.   

 

At the time we started, our children were 5, 7, and 9 years old and John and I in our early 
thirties.  So we’ve experienced a lot of benefits individually,and as a family, from 
drinking the raw milk and changing our eating lifestyle. 

 

It has been life-changing for all of us and our health.  It will be for you and yours as well. 

 

Allow me to share some stories of others experiencing the many benefits of including 
REAL MILK in their eating lifestyle.   
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We were living in San Jose, CA and had found a great source there.  We were getting 
Guernsey milk from Mr. Peak’s dairy in Los Gatos, California.  (Quite the story behind him 
and his dairy!) Following are some prominent examples of great benefits to my friends’ 
lives and health issues: 

◉  Robbie was dealing with IBS issues.  This condition was corrected and stopped 
as a direct result of including raw milk. 

◉  Working with Geoffrey, at the time only 9 years old, and his family, we were able 
to stop an ADD condition by getting him so completely nourished that he totally 
surprised his mother one day as he WALKED past us and was beginning to be 
able to control himself.  

◉  Children of our friends were being nourished resulting in better looking skin,  
settled nerves, stronger teeth, shinier hair, and much more 

◉  One little girl I worked with, a “drug baby”, at 2 years old required enemas in 
order to stimulate bowel movement. After a short time of including raw milk and 
some specific real foods, her body enabled her to have a movement on its own. 
This of course, scared her, as she’d never experienced that.  But it was working!! 
 

 

We moved to Las Vegas, NV years later.  I had started personally  consulting with people 
teaching nutritional therapies for wellness.  Here are some exciting changes people  
experienced then:  

◉  Carol, a friend of my oldest daughter,  a homeschooling mom, decided to include 
real milk for her family.    Her husband had problems with a bad case of eczema 
on his hands.  They would crack and bleed, had this problem for a while. Two 
weeks later, his hands were cleared and he was amazed.  He came to check me 
out!  

◉  While consuming real milk, Carol later on experienced her third pregnancy .  She 
said it was the best of the three pregnancies, and the baby was very healthy and 
more calm.   

◉  A mother and her daughter had been plagues with asthma for years.  They were 
hesitant to start the real milk, but within 80 days the need for asthma meds was  
reduced,  and eventually they were able to discontinue them.  Mom commented 
they were feeling really well.  

◉  Friends of mine at work had different conditions corrected and healed as a result 
of consuming real foods and real milk.  
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◉  Young man dealing with later diagnosed fibromyalgia, depression, and a few 
other major health conditions, were turned around so as to begin recouping and 
recovering from about 15 years of no energy, sickness, missed work, and family 
relationship.  

◉  A young mother reported to me that her daughter’s entire demeanor had 
softened and attitude changed because her little nervous system was being 
nourished due to the raw milk.   
 
 

Plenty more accounts to be shared, but  moving on for now.  

 

A few years ago, my husband and I were living in Flagstaff, AZ.  I had my food co-op 
going.  A young mother named Cindy came to pick up her order.   Cindy and her son 
had been allergic to milk and not had any for 9 years.   After researching benefits of real 
milk and asking a lot of very good questions, she had decided to give it a go. 

 

Here’s what they experienced:    

◉  Cindy said they had NO problem switching over and drinking the REAL MILK 
◉  They were ever so glad and excited they could finally  drink milk again! She said   

it tasted sooooo good! 
◉  Within 1 month her skin and basic health color was much better.  
◉   Her son was feeling much better and his general countenance was just healthier 

looking. 
 

How good God is to provide a basic food that can cause such a turnaround in someone’s 
health like that! 

 

Good results are waiting for you and yours.  Your action on correct information will yield 
seemingly miraculous results, because the solution is so simple, and yet it’s truly 
powerful and perfect.    

 

It’s been quite rewarding over the years to bring others to the simple but profound 
foundation of God – created (living, real foods) for getting healthier and staying well.  
Our Creator has truly blessed each of us with an abundance of good, even in our foods.  
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I believe since you are reading this booklet, you probably are thinking like I did years 
ago, there just has to be some true answers “out there somewhere”.  I congratulate you 
and encourage you for making wise choices for your health and your family’s health.  
Stick to your guns, continue your research, and continue on your journey for wellness.   

 

You are empowering yourself with the truth about living foods for your living, God-
created body. All of this will impact your wellness immensely – now, and in your future. 
This will impact  even your children’s and grandchildren’s future as you are diligent with 
a wellness and prevention lifestyle.   

 

Know your sources.  As you get to know about the people that take care of and provide 
this perfect food for you, get to know them and their beliefs about what they are doing.  
In every case, I have found some really fantastic people that truly care about their 
customers, are very educated and aware of what is required for providing you with a 
good, clean product for nourishment and great flavor.   

 

Again, God is good…and oh, how wonderful this real milk is!! Do your research, be 
educated about it. As you experience it yourself, your health will not be the 
same…blessings on you and yours.   

 

Advancing you and yours to victory in health,  

Jennifer Vance, CNC,  

Christian Wellness Ambassador  

“Wellness is a choice...it's never too late to start.” 

 

“If people let the government decide what foods they eat and what medicines they take, their 
bodies will soon be in as sorry a state as are the souls of those who live under tyranny.”  

 ~Thomas Jefferson~ 
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BE SURE TO EXPERIENCE THIS HIGHER STANDARD OF FOOD 
YOURSELF! 

 

If you are in or near the Las Vegas area, contact me for further information about real milk. 

702-368-0302 or email jennifer@hth4u.com 

 

 

 

Weston A. Price Foundation (WAPF) – An excellent resource for real milk information.  Visit their 
site for reference  of real milk sources in your area.  www.realmilk.com   

 

 

Memberships for WAPF  are available in your local area  for  access to other like-minded people 
and further research source to  enhance your foundation of knowledge about real foods. 

 

 

Find a local source for REAL MILK wherever you are, so you can begin to experience this superior 
food in your wellness lifestyle.  It’s truly the higher standard.    

God is good and has good for you in every area of life.   

 

“Let food be your medicine,  and your medicine be food.” - Hippocrates 

 

 

 

 

mailto:jennifer@hth4u.com
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Jennifer Vance, CNC, Christian Wellness Ambassador 

Having good health is invaluable. Investing in information or training to get healthier and stay well 
is life changing and a never-ending wise choice.  

Building, improving, and  empowering your health in order to continually  stay well is an investment 
in your good health future.  

The cost of ignoring the preservation of good health is extensive and expensive.   

Find out more about the Creator’s Wellness Education Training & Protocol.    

Call or email now to schedule a complimentary wellness evaluation & consultation. 

Jennifer Vance, CNC, Christian Wellness Ambassador 

702-368-0302  

jvcnc@creatorswellness.com  

Jennifer@hth4u.com    

www.creatorswellness.com  

 

Psalm 105:1-2 

“Oh, give thanks to the LORD! Make known His deeds among the peoples!  Sing to Him, sing 
psalms to Him; talk of all His wondrous works.” 

 

 

 

 

mailto:jvcnc@creatorswellness.com
mailto:Jennifer@hth4u.com
http://www.creatorswellness.com/


 

 

 

What’s That Milk You’re Drinking? Is It Alive Or Dead? : Pasteurized Milk Vs. Real Milk Health Benefits 

33 

CREATOR’S WELLNESS                                                               
Nutritional therapy with a Biblical approach 

 
Changing habits is never easy to do. But making the decision to do so is the first step.  
  

Since we’re in the “information age”, a lot of confusion as to where’s best to begin a 
getting healthier program can be a major stumbling stone.  

 

My specialty is guiding you with a simple, life-changing system for mastery in changing 
from unhealthy to vibrant wellness.  

 

“Wellness is a choice,  it’s never too late to begin.”  

You can secure the benefits of the Creator’s Wellness Education & Protocol which 
includes, but not limited to:  

◉  Rebuilding and strengthening your immune system 
 

◉  Correct and overcome digestive issues affecting your nourishment  absorption  
 
 

◉  A common-sense, back- to- basics system that is not “just a diet” 
 

◉  Learning how to decrease or eliminate allergies 
 

◉  Kicking flu and colds out of your life,  fortifying your immune system, and 
establishing your vital prevention foundation 
 

◉  Accomplishing steps for health that affect noticeable differences in children’s 
attitudes, energy , and stops them from climbing the walls 
 

◉  Generating nutritional balance that affects your God-created systems for healing 
and lifelong health – the way God intended for you  
 

http://creatorswellness.com/
http://creatorswellness.com/
http://creatorswellness.com/
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◉  Overcoming depression & lack of energy 
 

◉  Stopping hyperactivity and keeping it under control with REAL FOODS  
 

◉  A system that gives results as soon as its applied 
 

◉  Going from feeling like a wreck to life improvement 
 

◉  Tangible hope for chronic health problems 
 

◉  Winning the battle with junk food addictions 
 

◉  Being victorious over physical effects of stress and  stopping them 
 

◉  And so much more…. 
 

 

Contact Jennifer Vance, CNC, Christian Wellness Ambassador to schedule your 
complimentary wellness evaluation & consultation. It can be a new beginning – your 
Creator would have you to be well.  

 

Call today -- 702-368-0302 or email jennifer@hth4u.com . 

 

 

“O, taste and see that the LORD is good; blessed is the man  

that trusts in him.”  Psalm 34:8 

 

 

 

 

mailto:jennifer@hth4u.com
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Here’s To Health For You / Creator’s Wellness 
Education recommended reading  

 

CLICK ON TITLE FOR INFO OR TO ORDER 

 

THE RAW TRUTH ABOUT MILK   

by Dr. William Campbell Douglass   

 

 

 

 

 

 

 

THE UNTOLD STORY OF MILK   Green Pastures, Contented Cows and Raw Dairy 
Foods   

by Ron Schmid, ND  

 

 

 

 

 

 

 

 

 

http://amzn.to/1xLNQt9
http://amzn.to/1DIBERn
http://amzn.to/1DIBERn
http://amzn.to/1DIBERn
http://amzn.to/1DIBERn
http://amzn.to/1DIBERn
http://amzn.to/1DIBERn
http://amzn.to/1xLNQt9
http://amzn.to/1xLNQt9
http://amzn.to/1xLNQt9
http://amzn.to/1xLNQt9
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NOURISHING  TRADITIONS  -  The Cookbook that Challenges Politically Correct 
Nutrition and the Diet Dictocrats  

by Sally Fallon 

 

 

 

 

 

 

 

 

 

THE MILK BOOK – How Science is Destroying Nature’s Nearly Perfect Food  

By William Campbell Douglass, M.D.  

 

 

 

 

 

 

http://amzn.to/1xaNRMl
http://amzn.to/1xaNRMl
http://amzn.to/1xaNRMl
http://amzn.to/1xaNRMl
http://amzn.to/18P866W
http://amzn.to/18P866W
http://amzn.to/18P866W
http://amzn.to/18P866W
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The Raw Milk Revolution: Behind America’s Emerging Battle over Food Rights              
by David E. Gumpert & Joel Salatin 

 

http://amzn.to/1Oj2G50
http://amzn.to/1Oj2G50
http://amzn.to/1Oj2G50
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