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With Dr. Michele Menzel, ND

Pastured Poultry, Eggs & Pork

Meet Dr. Michele Menzel 
Doctor of Naturopathy, Diplomat of Pastoral Science, 

Certified Nutritional Counselor, German New Medicine 
Consultant, Certified Natural Health Professional

Disclaimer
• Not a licensed medical doctor.
• This lecture is not intended to diagnose,

prescribe or treat any illness.
• Statements not approved by the FDA or

any other state regulated organization.
• These statements are from research

gathered by Michele Menzel, ND.

Pastured Meat
Includes:

Pigs
Poultry

These animals’ natural diet 
include grain
Feed them organic, non-
GMO Feed
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Chicken

• First domesticated 
8,000 years ago in 
Asia

• Came to US in 15th

Century by 
Europeans

Factory Farms
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Roxarsone put in animal feed 
which is an inorganic form of 

arsenic. But it doesn’t just 
effect the chicken and those 

who consume it…  
It effects the whole 

ecosystem! 

Arsenic 
Should Be 

Banned in ALL 
Animal Feed!!

Perfect Food

Exceptionally Nutritious

A nursing mom in China may 
eat up to 10 eggs/day

Brain food

Profound difference in pastured egg 
and commercial egg

• Bugs
• Earthworms
• Ect

Diets 
Contain:

• Dust Bathe
• Scratch around for 

bugs
• Antibiotic free

Freedom 
to:
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Beta Carotene
7x More

Vitamin E
3x More

Vitamin A 
2/3 More

Omega-3s
2x More

Pig Husbandry dates back to 5000BC

Europeans raised pigs as early as 1500BC

Hernando de Soto can be traced to the 
domestication of pigs
17th century most farmers raised their own 
pigs.

Pork

Look for your 
local farmers 
that are buying 
purebred 
animals and not 
using GMo feed. 
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Bottom Line: You want to ask for pasture-raised, 
GMo-free, free-range and/or organic birds and 

pigs!

With Dr. Michele Menzel, ND

Pastured Poultry, Eggs & Pork
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