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Chapter 1: Welcome to Your Atlantic Reset

Welcome to your 7-Day Atlantic Detox & Reset Plan — a gentle, nourishing, and science-backed
way to refresh your body, re-energize your mind, and reconnect with your health goals. Whether
you’re new to the Atlantic Diet or simply need a structured reset to realign your habits, this plan

is designed to support you step-by-step.

In the next seven days, you’ll experience the healing potential of one of the world’s most
respected dietary approaches. The Atlantic Diet is deeply rooted in the traditional eating
patterns of coastal communities in Portugal, Spain, and parts of France — cultures known not
only for their longevity but also for their strong connection to natural, whole foods. The foods
you’ll be eating are rich in omega-3s, antioxidants, fiber, and clean protein. But this resetisn’t
just about food. It’s about reclaiming balance, peace, and intentional living.

Why a 7-Day Reset?

Modern life is fast. Our meals are often rushed, processed, and loaded with ingredients our
bodies don’t need. We tend to grab convenience over quality, caffeine over rest, and sugar over
stability. Over time, these small choices add up — leading to sluggish digestion, chronic
inflammation, poor sleep, low energy, and mental fog. A 7-day reset gives your body a much-
needed break from those stressors. Unlike extreme detoxes or juice fasts, this reset nourishes
you with real food, prepared simply.

Seven days is long enough to shift your habits and short enough to stay manageable. By the end
of this week, you’ll likely notice improved digestion, better sleep, more stable moods, reduced
bloating, and a renewed sense of control. But more importantly, you’ll build momentum toward
a sustainable, long-term Atlantic Diet lifestyle.

What This Reset Is — And What It’s Not

Let’s be clear: this is not a starvation cleanse. It’s not about willpower, restriction, or deprivation.
There are no fancy powders, pills, or calorie counting involved. You won’t be drinking lemon-
cayenne concoctions or skipping meals. This reset is centered on real food, real routines, and
real results.

Each day, you’ll enjoy three nourishing meals and one healthy snack. You’ll hydrate consistently.
You’ll be encouraged to move your body gently and to practice mindfulness in your eating habits.
You’ll also be given daily reset tips — small but powerful shifts in behavior that strengthen your
results and bring awareness back to your daily choices.

This plan focuses on addition, not subtraction. You’ll add leafy greens, whole grains, legumes,
olive oil, herbs, and fresh fish to your plate. You’ll add mindful practices that help reduce stress
and improve digestion. You’ll add time for reflection. And as you do, things like cravings, fatigue,
and inflammation naturally start to fade.

The Atlantic Advantage
So, why the Atlantic Diet?

Unlike many modern dietary fads, the Atlantic Diet isn’t a short-term trend. It’s based on
centuries-old culinary traditions that emphasize local, seasonal, and minimally processed



foods. Its focus on fish, legumes, root vegetables, greens, and olive oil has been linked to heart
health, cognitive protection, metabolic support, and longevity.

The Atlantic Diet combines the nutritional density of the Mediterranean Diet with the unique
ingredients and cooking methods of the northern Atlantic region. Think grilled sardines with
lemon, cabbage soups with beans, whole grain stews, and baked sweet potatoes drizzled in
olive oil. These foods are deeply satisfying, rich in flavor, and gentle on the digestive system.

In this reset, you'll experience the diet's best elements — without complexity. Recipes are
simple, prep is minimal, and every ingredient is chosen for maximum nutritional impact.

Who This Plan Is For

This plan was created for real people, living real lives. If you’re feeling bloated, foggy, tired, or out
of sync with your eating habits — this reset is for you. If you’ve fallen into a cycle of sugar,
processed foods, and fatigue — this is your chance to break free.

If you’ve already started your Atlantic Diet journey but want to jumpstart progress or realign your
routine, this 7-day reset will act as a clean foundation.

It’s also ideal for anyone dealing with:
e Chronic inflammation
e Digestive sluggishness
e Mild weight gain from poor food choices
e Low energy or poor sleep
e Irregular meals or emotional eating habits

This plan is not intended to treat or cure diseases, and you should always consult a medical
professional before making dietary changes, especially if you’re on medication or managing
chronic conditions.

What You'll Need

You won’t need special equipment or hard-to-find ingredients. Most meals can be prepared with
basic tools — a knife, a pan, a pot, and perhaps a blender. All ingredients are available at most
supermarkets or farmer’s markets.

You will need:
e Akitchen space (even small)
o A water bottle to carry with you
e Anotepad or journal to track how you feel
¢ A commitment to stay consistent for seven days

Some prep will be needed before Day 1 — such as shopping and light chopping. You’ll receive a
full shopping list and tips in the next chapter to make this process efficient.



What You Can Expect

Throughout the week, your body will shift — often in subtle but meaningful ways. Here are a few
things to anticipate:

o Day 1-2: You may feel lighter, but slightly tired as your body begins adjusting. Stick with
hydration.

o Day 3-4: Energy tends to improve. Digestion feels more stable. You may sleep better.

e Day5-6: Mood often improves. Cravings fade. You feel more clear-headed and
grounded.

e Day7:You’'ll likely feel accomplished, balanced, and motivated to continue.

You’ll also receive small, daily mindset challenges — a gratitude exercise, a mindful eating
reminder, a moment of silence. These moments help you stay mentally present and emotionally
connected to your progress.

Final Thoughts Before You Begin

This reset is not about perfection — it’s about progress. If you slip up, miss a snack, or eat off-
plan, it’s okay. Just return to the next meal and keep going. Results don’t come from restriction
— they come from consistency.

Your body is capable of remarkable transformation with the right support. In the coming days,
you’ll nourish yourself with powerful, real foods. You’ll reestablish balance, confidence, and
control. And you’ll lay the groundwork for lasting health through the Atlantic Diet lifestyle.

Take a deep breath, commit to the next 7 days, and trust the process. Your reset starts now.



Chapter 2: The Atlantic Diet in a Detox Context

When people hear the word “detox,” they often imagine restrictive juice fasts, expensive
powders, or days spent sipping herbal teas. But the Atlantic Diet offers a different approach—
one that’s gentle, nourishing, and rooted in real food. In this chapter, we’ll look at how the
Atlantic Diet naturally supports detoxification without extremes, and why it provides the perfect
framework for a sustainable 7-day reset.

A Holistic Approach to Detox

Unlike trendy detoxes that deprive the body in the name of cleansing, the Atlantic Diet
emphasizes restoration through abundance: fresh vegetables, wild-caught fish, extra virgin olive
oil, legumes, whole grains, and seasonal fruits. This style of eating—traditional to the coastal
regions of Portugal, Spain, and Northwestern Europe—is inherently anti-inflammatory and
nutrient-dense, making it ideal for supporting the body’s natural elimination systems.

The goal of this reset is not to starve or punish your body, but to gently assist it in flushing out
accumulated toxins, reduce digestive stress, lower inflammation, and increase energy through
better nourishment.

Why the Atlantic Diet Works as a Detox

Detoxification is not a one-time event. It’s an ongoing, daily process your body handles through
the liver, kidneys, lymphatic system, and skin. The foods of the Atlantic Diet supply critical
compounds—antioxidants, fiber, omega-3s, and plant-based phytonutrients—that support
these detox pathways naturally.

Here’s how:

o Leafy greens and colorful vegetables provide chlorophyll, vitamin C, and antioxidants
that aid the liver and help neutralize free radicals.

e Omega-3-rich fish reduce systemic inflammation and support liver health.

o Whole grains and legumes supply fiber to bind toxins and move waste through the
colon efficiently.

o Fermented foods and yogurt promote healthy gut flora, which play a major role in
detoxifying bile and metabolizing toxins.

o Fruits like apples, pears, and berries provide both hydration and soluble fiber, aiding
gentle elimination.

o Herbs and spices like parsley, garlic, turmeric, and rosemary deliver antimicrobial,
cleansing, and anti-inflammatory benefits.

This detox plan is simply a real-food way to turn down the noise of processed eating and bring
your body back to its natural balance.

What’s In, What’s Out

This 7-day plan isn’t about restriction—it’s about focus. You’ll still eat satisfying meals, but you’ll
prioritize ingredients that your body loves and avoid those that contribute to sluggishness,
cravings, or inflammation.



Emphasize These Foods:

o Freshvegetables (leafy greens, cruciferous, root veg, herbs)

e Seasonal fruits (berries, apples, citrus, pears)

o Legumes (lentils, chickpeas, beans)

¢ Whole grains (quinoa, brown rice, oats, millet)

e Wild fish (sardines, salmon, mackerel, cod)

e Olive oil, nuts, and seeds

¢ Water, herbal teas, lemon water

¢ Natural fermented foods (plain yogurt, sauerkraut)
®© Avoid or Minimize:

e Added sugars and sweeteners

e White flour and processed grains

e Processed meats and fried foods

e Excess caffeine and all alcohol

o Artificial ingredients and additives

e Dairy products other than plain yogurt (if tolerated)

The Role of Simplicity in Detoxing

A successful reset hinges on simplicity. This week is not the time for elaborate recipes, exotic
ingredients, or multitasking while you eat. Each day is desighed around simple, nourishing
meals that give your digestion a break while still delivering satisfaction.

Less complexity in your food means more clarity in how your body responds. You’ll begin to
notice how certain foods energize you, while others might cause bloating, fatigue, or cravings.
This awareness is a key benefit of any detox and lays the groundwork for lasting dietary change.

The Anti-Inflammatory Effect

Many of the subtle issues we deal with daily—brain fog, joint stiffness, bloating, poor sleep—
stem from chronic, low-grade inflammation. The Atlantic Diet is naturally anti-inflammatory due
to its emphasis on:

¢ High omega-3 to omega-6 ratios from fish and olive oil

¢ Polyphenol-rich foods like berries, greens, and herbs

¢ Low glycemic load thanks to fiber-rich whole foods

¢ Minimal processed food intake, which reduces inflammatory triggers

During this 7-day detox, you’ll likely notice improvements in digestion, energy, skin clarity, and
even mood—driven not by gimmicks, but by consistent intake of healing nutrients.



Reset Without Deprivation

What makes the Atlantic Diet so effective is that it doesn’t feel like a diet. You’ll eat real meals:
warm soups, hearty salads, slow-roasted fish, creamy oats, and vibrant vegetable dishes. The
flavors are rich and satisfying, making it easier to stick with than cold smoothies or dry protein
bars.

By removing processed foods and introducing more whole, fresh ingredients, your taste buds will
reset too. You may find by day four or five that fruit tastes sweeter, and your cravings for sugar or
caffeine naturally decline.

Detox Is More Than Food

This plan supports the whole you—not just your digestive system. During the detox, we’ll also
encourage:

¢ Hydration: Aim for at least 2 liters of water daily, starting each morning with warm lemon
water.

¢ Movement: Gentle walks, stretching, or yoga help the lymphatic system move toxins.
e Sleep: Restis when your body does most of its repair. Aim for 7-9 hours.

¢ Mindfulness: Eat slowly, savor your meals, and take time each day to check in with how
you feel.

When detox is approached holistically like this, it becomes an act of nourishment, not
restriction.

The Detox Mindset

Lastly, it’s important to approach this reset with curiosity, not perfectionism. The goal isn’t to
follow a rigid plan perfectly—it’s to reconnect with how good your body can feel when it’s
supported. If you slip up or miss a step, don’t give up. Just continue with the next meal or the
next day.

This detox is not a punishment. It’s a gift you’re giving to yourself: the gift of clarity, energy, and
renewed vitality. And the Atlantic Diet, with its centuries of tradition and deeply nourishing
foods, is the perfect guide.



Welcome to the crucial bridge between intention and execution: the prep day. If chapters 1 and 2
gave you the why, this chapter is your how. Before diving into your 7-day reset, you need a strong
foundation. That means understanding the rules of the detox, organizing your kitchen, mentally

Chapter 3: Reset Rules & Prep Day Essentials

preparing for success, and completing a proper shopping trip. Skipping this step is like setting
sail without a compass—possible, but risky and stressful.

Think of the reset plan as a structured experiment in listening to your body. The rules are simple,

The Reset Rules: Your Framework for the Week

flexible, and grounded in the Atlantic Diet’s whole-food, anti-inflammatory principles. Here’s
what’s in—and what’s out—for the next seven days:

Eat More Of:

Fresh vegetables (leafy greens, cruciferous, root)
Fruits (berries, citrus, apples, pears, etc.)

Legumes (lentils, chickpeas, white beans)

Whole grains (quinoa, oats, farro, barley)
Wild-caught fish (especially sardines, mackerel, cod)
Cold-pressed extra virgin olive oil

Fermented foods (yogurt, kefir, sauerkraut)

Herbs and spices (parsley, garlic, turmeric, oregano)

Filtered water and herbal teas

© Avoid Completely:

Refined sugar and sugary drinks

Ultra-processed foods

Fried or fast food

Red meat and processed meats (sausages, bacon)
White flour and refined grains

Alcohol and artificial sweeteners

Industrial vegetable oils (canola, soybean, etc.)

Excess salt

You’ll notice this isn’t a starvation-based detox. This is about nourishment, not deprivation.
You’ll be eating satisfying meals with stable energy and digestive support. No juices only, no
skipping meals, no calorie-counting.



Hydration Is Non-Negotiable

Water is your best detox tool—far better than any pill or powder. Aim for at least 2-2.5 liters per
day, spread out evenly. Start every morning with a large glass of warm lemon water (juice of half
a lemon in 300ml warm water). This gently wakes up your digestive system and alkalizes your
body.

Feel free to add the following to your hydration ritual:
e Cucumber slices or fresh mintin cold water
e Herbal teas like dandelion, peppermint, chamomile, or nettle
e Ginger-lemon infusions (hot or cold)

Limit caffeine to one cup of black or green tea per day, if necessary. Avoid coffee during the
detox—it can spike cortisol and upset digestion, especially when withdrawing from sugar and
processed carbs.

Clean Slate: Kitchen & Pantry Purge

You’re far more likely to succeed when temptation is out of reach. Use your prep day to clean
your environment, not just your body.

Toss or Set Aside (for later):

e Sugary cereals, cookies, pastries

e Chips and processed snacks

e Soda, energy drinks, and flavored waters

e Whiterice, white bread, and pasta

e Store-bought salad dressings or sauces with additives
Highlight and Display:

e Glass jars with oats, legumes, and whole grains

o Bowls of fresh fruit (apples, lemons, oranges)

e Herbsin water or planters

e Spices organized by use: turmeric, cumin, garlic, paprika

Make your kitchen reflect your intentions. If it's visible and easy to grab, you’ll use it more.

Shopping List: Core Items for the Week

You’ll be using many ingredients repeatedly, in different ways. Here’s a sample list to stock up
on:

Produce
o |leafygreens (spinach, kale, arugula)

e Cruciferous veggies (broccoli, cauliflower, cabbage)



e Zucchini, carrots, sweet potatoes

o Bell peppers, cucumbers, tomatoes

e Onions, garlic, leeks

e Lemons, oranges, berries, apples, pears
Protein

e Canned sardines or mackerel in olive oil

Fresh or frozen white fish (cod, haddock)

Eggs (organic, free-range)

Greek yogurt (plain, full-fat)

e Dryorcannedlegumes (chickpeas, lentils, cannellini beans)
Whole Grains

e Oats (steel-cut orrolled)

e Quinoa

e Brownrice orwild rice

e Barleyorfarro
Fats & Flavor

e Extravirgin olive oil

e Avocados

e Tahini or almond butter (unsweetened)

e Apple cidervinegar

e Fresh herbs (parsley, dill, mint)

e Dried spices (turmeric, cumin, oregano, thyme)
Pantry Boosters

e Chiaseeds

o Flaxseed

e Pumpkin seeds

e Herbalteas

e Seasalt, black pepper

Double-check what you already have and organize your grocery trip by sections (produce,
protein, pantry) to save time and reduce stress.



Prepping for Success: Make It Easy

The goalisn’t to cook everything on prep day. Instead, set yourself up with ready-to-go
components that cut decision fatigue:

What to Prep:
e Cook 1 batch of grains (quinoa, barley, or rice)
¢ Roast 1 tray of mixed vegetables with olive oil and herbs
e Hard-boil 6 eggs
e Make 1 detox soup or stew for quick lunches
e Wash, dry, and chop salad greens
e Slice carrot sticks, cucumber, and bell peppers for snacks
e Portion out nuts/seeds into grab-and-go jars

Store everything in glass containers. Label if needed. Visual organization reduces friction and
makes you more likely to eat what you’ve prepared.

The Mental Reset: Set Your Intention

Detoxing isn’t just physical—it’s mental. You’re breaking habits and building awareness. Take
five minutes on your prep day to write a short intention.

Example:

“This week, | give my body what it truly needs. | listen without judgment. | nourish with care. |
commit to presence.”

Stick this somewhere visible: fridge, mirror, planner. You’re not being “good” or “bad”—you’re
simply observing, learning, and adjusting.

Tips for a Smooth Start

e Planyour Day 1 breakfast tonight. Decision fatigue kills motivation in the morning.
o Don’t overcommit to exercise. Light movement (walking, stretching, yoga) is enough.
¢ Have herbal tea options on hand. They make detox evenings feel cozy and comforting.

e Checkyour schedule. Block off time to cook or reheat meals. Busy days need extra
prep.

e Tell a partner or friend. A little social accountability goes a long way.

Final Reminder: This Is a Reset, Not a Test

You don’t need to be perfect. If you forget lemon water or overcook your fish, you haven’t failed.
You’re building awareness, not chasing gold stars. The beauty of this plan is its sustainability.
These are meals and habits you’ll want to return to—not escape from.

Take a deep breath. Your body is ready for this reset. And after prep day, so are you. Let’s begin.



Chapter 4: Day 1 — Reboot Your System

Day 1 of your Atlantic Detox and Reset Plan marks the beginning of a gentle, nourishing shift.
This is not a deprivation-based cleanse, nor is it a fast. It’s a reboot. Think of your body as a high-
performance engine—today, we begin flushing out the buildup of modern eating and stress,
replacing it with food that heals, fuels, and restores balance. You’re going to feel lighter, clearer,
and more in control.

The first day is foundational. Your goal is to introduce anti-inflammatory ingredients, increase
hydration, reduce digestive stress, and recalibrate your hunger cues. Start slow, and be kind to
yourself. Detoxing is as much mental as it is physical. You are not aiming for perfection—just
progress.

Morning Routine: Clean Hydration & Calm Beginnings

Start your day with warm lemon water—a classic Atlantic detox habit. It aids liver function,
hydrates your system after sleep, and kickstarts digestion. Add a pinch of sea salt if you’ve been
feeling sluggish or lightheaded—it’ll help balance your electrolytes.

Optional morning movement: 10 minutes of stretching or a slow walk. No vigorous exercise is
needed during detox unless your body craves it. The focus is restoration, not exertion.

Breakfast: Fiber-Rich, Gentle Energy

Oat Porridge with Berries and Chia
¢ Rolled oats cooked in water or unsweetened almond milk
e 1tbsp chiaseeds stirred in while cooking
¢ Ahandful of blueberries or sliced strawberries
e Drizzle of extra-virgin olive oil or a few chopped walnuts

This breakfast offers soluble fiber, antioxidants, and omega-3s. The oats soothe your digestive
system, and the berries provide a natural sweetness. Chia helps keep you full and encourages
gentle detox through digestion.

Tip: Avoid sweeteners. Let your taste buds adjust. If needed, use a single mashed Medjool date
or half a banana as a natural sweetener.

Mid-Morning Check-In: Pause, Don’t Push

About two hours after breakfast, notice how you feel. Hunger returning too quickly may mean
yesterday’s meals were too processed or sugar-heavy. That’s okay—your body is adjusting.

Drink a glass of water with a splash of apple cider vinegar (optional) to curb cravings. Take three
deep breaths. Re-centering is part of detoxing.

Lunch: Fresh, Hydrating, Protein-Rich

Lentil Salad with Cucumber, Parsley & Lemon

o Cooked green or brown lentils



e Chopped cucumber, tomato, red onion

o Handful of fresh parsley or mint

e Dressing: lemon juice, olive oil, salt, pepper

e Optional: a spoonful of tahini or chopped olives

This salad is rich in plant-based protein, fiber, and natural diuretics. Lentils stabilize blood
sugar, while cucumber and parsley support kidney function and hydration. It’s easy to digest,
satisfying, and deeply nourishing.

Pair with a slice of rye or spelt bread if you need extra energy, or add a boiled egg or grilled
sardine for more protein.

Snack: Gentle, Satisfying, Liver-Friendly
Apple Slices with Almond Butter
e 1 organic apple, sliced
e 1tbsp pure almond butter (no added sugar or oils)

This simple combo is nutrient-dense and satisfying. Apples are rich in pectin, which supports
detoxification and binds with toxins in the digestive tract. Almond butter adds healthy fats to
keep you satiated.

If you’re still hungry later, a small handful of sunflower or pumpkin seeds is a great addition.
Dinner: Warm, Restorative, Omega-3-Packed

Grilled White Fish with Steamed Greens & Olive Oil
¢ White fish (cod, haddock, sea bass) lightly seasoned with herbs

e Steamed broccoli, zucchini, or spinach
e Drizzle with cold-pressed olive oil and a squeeze of lemon
e Side: small portion of cooked quinoa or millet

Dinner should be the lightest meal of the day during detox. Focus on easily digestible proteins,
soft vegetables, and healthy fats. Avoid raw vegetables at night, as they can be harder to digest.
The fish gives you a high dose of anti-inflammatory omega-3s, which help flush toxins at the
cellular level.

Herbal tea suggestion after dinner: Fennel or chamomile tea to support digestion and calm the
nervous system.

Evening Ritual: Wind Down With Intention

End your day gently. Take a warm shower or Epsom salt bath to relax your muscles and further
encourage detoxification through the skin. Set aside five minutes to reflect:

e Didleatwhen lwas truly hungry today?

e Did I drink enough water?



e How is my body feeling compared to yesterday?

Write one or two thoughts down in a notebook. Journaling doesn’t need to be long—it’s a
moment to check in, not check out.

Avoid screens at least 30 minutes before bed. Choose a book, a breathwork practice, or silence.
Sleep is your ultimate detox tool. Aim for at least 7.5-8 hours tonight.

Bonus Reset Tip: Chew More Than You Think

Chewing your food thoroughly is one of the easiest detox hacks. Digestion begins in the mouth.
When you chew 20-30 times per bite, you reduce the load on your stomach and intestines. You
also absorb more nutrients and recognize satiety sooner. Today, aim to chew consciously—this
alone can radically transform your experience of eating.

Summary of Day 1 Goals:

e Increase hydration with lemon water and herbal teas
e Introduce anti-inflammatory, whole foods

¢ Minimize sugar, caffeine, and processed ingredients
e Begin resetting taste buds and hunger cues

e Create a calm, intentional evening routine

Affirmation for Day 1:
“l honor my body’s reset. Every bite | take today is an act of self-
care.’

Day 1 is the starting point of your reset—not the finish line. Keep things simple, be
compassionate with yourself, and trust the process. The Atlantic Detox is not about struggle—
it's about clarity through nourishment. Tomorrow, you’ll build on this foundation with gut-
supportive foods and gentle movement. You’re already doing something powerful. Keep going.



Chapter 5: Day 2 - Digestion & Detox

Welcome to Day 2 of your Atlantic Detox & Reset Plan. After easing into the cleanse
yesterday, today’s focus is on giving your digestive system extra support. This is the day where
your body begins to shift — digestion becomes more efficient, inflammation may start to calm,
and energy begins to stabilize without sugar or caffeine spikes. Some people may feel a little
sluggish or experience light detox symptoms like a mild headache or moodiness — this is
normal. It’s your body adjusting and releasing toxins.

Why Day 2 Matters

Your gut is a powerhouse. It’s not just where you digest food — it’s also deeply tied to your
immune system, brain function, and mood. A poorly functioning digestive system can lead to
fatigue, brain fog, bloating, and even anxiety. Day 2 focuses on giving your gut the tools it needs
to clean house and heal. That means plenty of fiber, healthy fats, gentle proteins, and prebiotic-
rich vegetables to feed the good bacteria. You’ll also reduce foods that ferment excessively in
the gut or cause inflammation — no added sugars, refined flours, fried foods, or dairy.

This is also the perfect time to introduce light movement to stimulate digestion. A brisk 15-20
minute walk after lunch or dinner can make a world of difference.

Today’s Detox Goals

e Support natural digestion and elimination

e Feed your gut microbiome with prebiotic foods
e Reduce gut inflammation

o Gently energize the body with clean meals

e Introduce movement as a digestive tool

e Stay hydrated to flush waste efficiently

Meal Plan for Day 2

Morning Hydration Ritual:

Start your day with a large glass of warm water with lemon and a pinch of sea salt. This helps
awaken your digestive system, supports bile flow, and encourages your first bowel movement of
the day.

Breakfast: Greek Yogurt with Ground Flax and Berries

e 34 cup full-fat Greek yogurt (plain, unsweetened)

e 1tbspground flaxseed

e Yacup mixed berries (blueberries, raspberries, blackberries)
e Optional: sprinkle of cinnamon

This high-protein, probiotic-rich breakfast feeds the gut microbiome while offering fiber and
antioxidants. Flaxseed promotes regularity and helps bind toxins for elimination. Berries are
anti-inflammatory and support cellular repair.



Detox Tip: Eat this slowly and mindfully. Focus on chewing well to initiate digestion in your
mouth.

Mid-Morning Drink:

o Warm ginger tea or fennel tea to soothe the gut

Lunch: Roasted Mediterranean Veggie Bowl

e Y2 cup cooked quinoa or bulgur

o Roasted vegetables (eggplant, zucchini, bell pepper, red onion, garlic)
e Handful of chickpeas, tossed with olive oil and cumin

e Fresh parsley and lemon juice on top

This is a fiber-rich, anti-inflammatory meal that supports gut lining repair and slows digestion to
maintain steady blood sugar. The chickpeas and quinoa offer protein, while roasted veggies feed
your gut bacteria and reduce bloating.

Movement Tip: Take a 20-minute walk after this meal to stimulate digestion. Focus on relaxed
breathing and upright posture.

Snack: Carrot Sticks with Homemade Hummus

e Yacup sliced carrots
e Yacup hummus (made with olive oil, tahini, lemon, garlic, and chickpeas)

This snack is light yet satisfying. Carrots are rich in prebiotic fibers, and hummus adds healthy
fats and proteins that calm cravings. Avoid store-bought versions with additives — homemade
keeps it clean and aligned with the detox.

Mindfulness Moment: Take a 5-minute screen break. Sit quietly, chew slowly, and really taste
your food.

Dinner: Mackerel over Steamed Greens with Garlic & Olive Oil

e 1 smallgrilled mackerel fillet or 2 cup canned mackerel (in olive oil or water)
e 1-2 cups steamed kale or Swiss chard

e Drizzle of extra virgin olive oil

e Squeeze of lemon, pinch of sea salt, and crushed garlic

Mackerel is one of the healthiest Atlantic Diet staples. It’s rich in omega-3s, supports brain
function, and has anti-inflammatory effects. Paired with steamed greens, this meal supports
liver detox and enhances bile flow — crucial for digestion and fat metabolism.

Optional Side: 2 baked sweet potato with a pinch of turmeric and black pepper

Evening Ritual:

e Herbal tea (peppermint or chamomile)

e Optional: warm Epsom salt bath to relax muscles and promote mineral absorption



e Light stretching or yoga twist to support gut motility

Reset Practice: Reflect on Your Gut

After dinner, take a few minutes to reflect on your digestion. How did your body feel after each
meal? Were there any signs of bloating, gas, fatigue, or satisfaction? Keep a short journal entry
for comparison throughout the week.

Sample prompt:
“Today, | noticed my body felt ___ after lunch. My energy level was ___before dinner. | feel ___
about continuing tomorrow.”

These check-ins create awareness and help you connect behavior with outcome. You’re not just
changing your meals — you’re learning how your body talks to you through symptoms and
sensations.

Common Experiences on Day 2

Positive:
o More regular digestion or bowel movements
e Lessbloating
e More awareness of taste, fullness, and emotional triggers
e Stabilized blood sugar levels
Challenging:
e Mild headache
e Cravings for sugar, caffeine, or processed carbs
¢ Emotionalresistance or desire to “cheat”

Solution: Stay hydrated, don’t skip meals, and remember: this isn’t a restriction — it’s a reset.
Drink herbal teas to soothe cravings, and go to bed early if needed. The body does most of its
healing during sleep.

Closing Thought for Day 2

Today was all about digestion — not just breaking down food, but also breaking down habits that
no longer serve you. As your body starts to clear out the clutter, you might feel raw or slightly out
of rhythm. That’s okay. Trust that every bite of clean food, every glass of water, and every mindful
pause is helping your system restore balance. You are not just detoxing your body — you're
resetting your relationship with nourishment.

Tomorrow, we’ll focus on building clean energy — the kind that comes from within, not from
stimulants. You’re doing powerful work. Keep going.



Chapter 6: Day 3 — Clean Energy Boost

Welcome to Day 3 of your Atlantic Detox & Reset Plan. By now, your body is beginning to adjust
to the cleaner intake of whole, nutrient-dense foods. You might notice more consistent energy,
less bloating, and perhaps a lighter feeling overall. Day 3 is often when a mental fog lifts and
natural energy starts to emerge—without the highs and crashes of caffeine or sugar. Today’s
focus is all about sustaining that clean, vibrant energy and deepening the detox process through
energizing meals and habits.

Morning Intention: Fuel Over Fire

Most energy dips are due to unstable blood sugar, dehydration, or hidden inflammation. The
Atlantic Diet stabilizes all three by emphasizing slow-digesting carbs, lean proteins, omega-3
fats, and water-rich produce. Your goal today is to continue honoring that rhythm—eating on
time, staying hydrated, and moving mindfully.

Before you reach for your phone, take a few minutes after waking to stretch and breathe deeply.
If you're journaling this detox, write down how your body feels this morning. Fatigue is common
on detox day 3, but for many people, this is when energy subtly begins to normalize.

Drink a full glass of room temperature water with a few drops of fresh lemon juice. The citric acid
kick-starts digestion, and the hydration supports elimination. If you’re a habitual coffee drinker,
allow yourself one small black coffee or switch to green tea—but only if needed. Ideally, let your
body wake up on its own.

Breakfast: Green Energy Smoothie Bowl

Start the day with a smoothie that doesn’t spike your blood sugar. Use a base of unsweetened
almond milk or water, a handful of fresh spinach, half a banana, a small apple or pear, chia
seeds, and a tablespoon of ground flaxseed. Blend until smooth.

Pour into a bowl and top with a sprinkle of sunflower seeds, shredded coconut, and a few fresh
berries if you have them on hand. This combination provides fiber, healthy fats, and slow-burning
carbs—ideal for morning fuel without the crash.

Reset Tip: Avoid adding protein powders unless they’re clean, unflavored, and free of
sweeteners. Whole foods should be your main fuel source today.

Mid-Morning Check-In: Mental Clarity Test

Take a moment mid-morning to check in: is your mind clearer than it was on Day 17 Are you
noticing a more stable mood or less reactive behavior? Write it down. This process is not just
about food—it’s a reset of your entire system, including mental patterns.

Do a five-minute breathwork session or a short walk around the block to stimulate circulation
and mental focus. These small actions are powerful metabolism boosters and help deepen
detox without needing extreme workouts.

Lunch: Chickpea-Stuffed Romaine Wraps

Lunch today is refreshing, energizing, and gut-supportive. Take a can of chickpeas (or freshly
cooked), rinse them, and mash slightly with a fork. Mix with chopped cucumber, grated carrot,



parsley, olive oil, lemon juice, and a pinch of sea salt. Optional: a few slices of avocado for
creaminess.

Spoon into large romaine leaves and fold like taco shells. Serve with a side of steamed broccoli
drizzled in extra virgin olive oil.

This lunch provides complex carbs, plant protein, and plenty of fiber to keep your energy steady
through the afternoon.

Reset Tip: Eating with your hands (like with wraps) slows down your eating and helps you tune
into hunger and fullness cues naturally.

Afternoon Snack: Pear with Sunflower Seeds

Around 3 or 4 PM is when many people hit a wall and crave sugar or caffeine. Instead of reaching
for either, slice a ripe pear and sprinkle with sunflower seeds. The natural sweetness of the pear
satisfies the craving while the seeds provide magnesium and healthy fats to stabilize energy.

Drink a full glass of water with this snack. Energy dips are often masked dehydration. Add a few
slices of cucumber or mint to make hydration more enjoyable.

Evening Movement: Flow Instead of Burn

Avoid heavy exercise today. Instead, opt for a 20-minute yoga session, stretching routine, or a
nature walk. Moving your lymphatic system gently helps flush toxins. Strenuous activity can tax
your adrenal system during detox.

Put on calm music, dim the lights, and move intuitively. Allow your breath to guide your pace.
You’re supporting your body, not punishing it.

Dinner: Baked Cod with Lentils & Wilted Spinach

For dinner, enjoy a baked white fish like cod, seasoned with lemon zest, garlic, and a drizzle of
olive oil. Pair it with a small serving of cooked lentils tossed with herbs, and lightly wilted
spinach sautéed in olive oil.

This meal is high in omega-3s, iron, and antioxidants—key for energy and tissue repair. It’s
deeply satisfying without being heavy. If you're vegan or vegetarian, substitute the cod with
grilled tofu or a baked portobello mushroom cap.

Reset Tip: Eat your dinner at least two hours before bed to give your digestion a chance to rest
and reset overnight.

Evening Reflection: Energy Awareness

As you wind down, reflect on today. How did your energy feel throughout the day compared to
Day 1? What meals made you feel vibrant? Which ones left you wanting more?

Journaling Prompt:
“How is my energy shifting since starting this detox? What is surprising me the most?”

Take this moment to celebrate your consistency. Three days in means you’ve cleared the hardest
hurdle—habit disruption. From here on, it’s refinement and rebuilding.



Sip on a calming herbal tea like chamomile, lemon balm, or ginger before bed. Avoid screens for
the last 30 minutes of your evening. Let your mind and body fully rest so tomorrow’s detox can go
even deeper.

Tomorrow is Day 4—and with it comes a renewed sense of strength and clarity. You’re doing
more than just following a plan. You’re giving your body a fresh start and proving to yourself that
you can trust its wisdom again. Keep going.



Chapter 7: Day 4 - Midweek Momentum

Welcome to Day 4 of your Atlantic Detox & Reset Plan—this is the midpoint, the place where
your early motivation meets real-life resistance. Maybe you’re already feeling lighter and more
energized. Or maybe you’re facing cravings, a dip in focus, or a desire to return to convenience
foods. That’s completely normal. Day 4 is about building momentum, staying grounded, and
recognizing that true change requires consistency over perfection.

This chapter will guide you through today’s meals, key strategies for sustaining your detox
progress, and a reminder of why you began this journey in the first place. You're halfway
through—and every meal, every choice is a vote for your health.

Focus of the Day: Staying Consistent

Consistency is the quiet hero of transformation. At this stage, your body is adjusting to the
nutrient-dense, whole-food rhythm of the Atlantic Diet. You may already notice changes in your
digestion, mood, or energy levels. It’s important not to let midweek distractions derail your
efforts. Use this day to reinforce healthy patterns and re-commit to your goals.

Today’s meals are designed to be satisfying and grounding. They include a balance of complex
carbs, clean protein, and anti-inflammatory fats to keep your energy stable and your digestion
on track.

Breakfast: Boiled Eggs with Sautéed Kale & Tomatoes

Ingredients:
e 2 organic eggs
e 1 cup kale, chopped
¢ 1 medium tomato, diced
e 1tspolive oil
e Sea salt, black pepper

Instructions:

Boil the eggs for 8-9 minutes until just firm. Meanwhile, heat olive oil in a pan and sauté kale and
tomato until softened. Season with sea salt and pepper. Serve the eggs sliced over the warm
veggies.

Why It Works:

Eggs are a perfect protein source. Kale adds fiber and folate, while tomatoes deliver a dose of
lycopene, a powerful antioxidant. This breakfast stabilizes blood sugar and reduces the
temptation to snack on processed foods.

Midmorning Reset Tip: Digital Detox

Today’s challenge is simple but powerful: unplug for 10-15 minutes. Step away from screens,
notifications, and newsfeeds. Take a walk. Breathe. Reconnect with yourself. Mental clutter can
create stress and trigger emotional eating. This brief reset helps your nervous system recalibrate
and keeps your intentions clear.



Lunch: Mediterranean Barley Salad

Ingredients:
e Yacup cooked barley
e Yacup diced cucumber
e Yacup cherry tomatoes, halved
e 1tbspcapers
e Yaavocado, cubed
e Handful fresh parsley, chopped
e Juice of Y2lemon
e 1 thsp extra virgin olive oil
e Sea salt, cracked pepper

Instructions:
Toss all ingredients in a bowl and chill for 15 minutes before serving. You can add grilled sardines
or mackerel if you want extra protein.

Why It Works:

Barley is high in fiber and helps maintain gut health. The mix of crunchy vegetables, healthy fats,
and citrus makes this salad refreshing and detox-friendly. Parsley supports kidney function and
natural detoxification.

Afternoon Snack: Handful of Walnuts

Walnuts are rich in omega-3 fatty acids, magnesium, and protein. They reduce inflammation and
help your brain and body stay energized. Pair with a warm cup of green tea or herbal infusion to
promote digestion and calm.

Reset Tip: Check in With Your Body

Take a moment to pause and observe.
e Isyourdigestion more regular?
e Hasyoursleep improved?
e Areyour energy crashes less frequent?

Your body is likely responding positively to the reset. Acknowledge those small wins—they are
signs that your internal systems are rebalancing. Jot down 2-3 observations in a journal or
notebook. These reflections build awareness and help you track your progress beyond the scale
or mirror.

Dinner: Sardines with Sweet Potato Mash & Wilted Spinach

Ingredients:

¢ 1 small sweet potato, peeled and cubed



e 1 cansardinesin olive oil (choose sustainably sourced)
e 1 cup fresh spinach

e 1tspolive oil

e Pinchseasalt

Instructions:
Boil the sweet potato until soft, then mash with a fork. In a skillet, wilt spinach in olive oil. Serve
the sardines over a bed of mash and spinach. Season lightly to taste.

Why It Works:

Sardines are nutrient powerhouses—rich in protein, calcium, and omega-3s. Sweet potatoes
offer complex carbs and vitamin A, while spinach is packed with iron and chlorophyll. Together,
they deliver a satisfying, nourishing meal that supports detoxification without leaving you
hungry.

Evening Reflection: Mind-Body Alighment
Tonight, ask yourself:
e “Whatam I learning about my eating habits?”
e “How does real food make me feel emotionally?”
e “What cravings have disappeared?”

Use this reflection to notice how your emotional state connects to your food choices. Many
people report a deeper sense of control, calm, and confidence by Day 4. These are subtle but
profound shifts that will help anchor your long-term wellness journey.

Optional Add-On: Herbal Infusion & Stretch

Before bed, brew a calming herbal tea—chamomile, lemon balm, or mint are all great choices.
Take five minutes to stretch your spine, hips, and shoulders. Your body is doing incredible work
behind the scenes: flushing toxins, healing cells, and recalibrating hormones. Support it with
rest and gratitude.

Day 4 Summary

e Theme: Build momentum through consistency

e Breakfast: Boiled eggs with sautéed kale and tomatoes
e Lunch: Mediterranean barley salad

e Snack: Walnuts

e Dinner: Sardines with sweet potato mash & spinach

o Detox Tip: Digital detox (10-15 minutes screen-free)

e Reflection: Journal 2-3 physical or emotional shifts

¢ Evening Practice: Herbal tea + stretching



You’ve now passed the halfway point. What you do from here matters more than how you began.
With each clean, intentional meal, you’re reinforcing a new pattern that’s reshaping your biology
and your mindset. Midweek momentum is your springboard into the second half of this reset.
Keep showing up for yourself—your body is already thanking you.



Chapter 8: Day 5 — Anti-Inflammatory Focus

Welcome to Day 5 of your Atlantic Detox & Reset Plan. You’ve made it more than halfway
through the week, and now it’s time to dial in on one of the most powerful aspects of the Atlantic
Diet: its anti-inflammatory potential. Chronic inflammation is linked to everything from joint pain
to fatigue, bloating, and even long-term conditions like heart disease and cognitive decline. The
beauty of this diet lies in its emphasis on naturally anti-inflammatory foods—omega-3-rich fish,
dark leafy greens, colorful vegetables, and cold-pressed olive oil.

Today’s goal is to reduce internal inflammation and support your body’s natural healing systems.
You’ll be eating foods rich in antioxidants, healthy fats, and phytonutrients while avoiding
processed ingredients, seed oils, added sugars, and inflammatory triggers.

Morning Ritual

Start your day with warm lemon water and a pinch of turmeric. Lemon hydrates and supports
liver function, while turmeric is a known anti-inflammatory powerhouse. Add a tiny dash of black
pepper to activate curcumin, the main compound in turmeric.

Breakfast — Chia Berry Power Bowl
Chia seeds are full of omega-3s, and berries are packed with antioxidants that fight cellular
inflammation.

e 3tbsp chiaseeds soaked overnight in unsweetened almond milk
e Y2cup blueberries

e Yacup sliced strawberries

e Sprinkle of ground flaxseed

o Drizzle of honey (optional)
Top with a few crushed walnuts for texture and additional omega-3s.

Morning Reset Tip:

Breathe deeply before eating. Take five full, slow breaths to shift your nervous system into rest-
and-digest mode. Inflammation is often triggered or worsened by chronic stress, so even a short
breathing pause can help calm your body.

Midday Movement

Before lunch, move your body. You don’t need a full workout—just go for a 15-minute walk or
stretch gently. Movement increases circulation, supports digestion, and helps flush toxins.

Lunch - Quinoa Tabbouleh with Roasted Vegetables
Quinoa is a complete plant-based protein and naturally gluten-free. Paired with parsley, olive oil,
and lemon juice, this dish is detoxifying and refreshing.

e 1 cup cooked quinoa
o 1 large handful parsley, finely chopped
e 'ocucumber, diced

e 10 cherry tomatoes, halved



e Juice of 1 lemon
e 2tbspoliveoil

e Saltand pepper to taste
Serve with a side of roasted vegetables (zucchini, bell peppers, eggplant) drizzled in olive
oil and turmeric before baking.

Hydration Tip:
Drink a cup of green tea after lunch. It’s rich in catechins—natural anti-inflammatory
compounds. Don’t add sugar; if you need flavor, drop in a slice of lemon or fresh mint.

Afternoon Energy Dip? Refuel Smart

Instead of coffee or sugary snacks, aim for something light but energizing.
Snack - Fresh Berries with Pumpkin Seeds
e Y2cup mixed organic berries

o 1 tbspraw pumpkin seeds
This combo stabilizes blood sugar and provides zinc and magnesium, both critical for
reducing inflammation and supporting immune health.

Reset Reflection Prompt:

“How do | feel in my body today compared to Day 1?”

Use this moment to check in. Maybe your bloating has decreased. Maybe you feel mentally
sharper. These subtle shifts are signs your body is responding well.

Dinner - Grilled Salmon with Steamed Greens

This is the anti-inflammatory superstar meal of the day.

Salmon: Rich in omega-3 fatty acids, it’s one of the best foods for fighting inflammation. Use
wild-caught if possible. Grill with herbs like dill, thyme, or parsley.

Greens: Steam kale and broccoli lightly to retain nutrients. Toss with olive oil, garlic, and lemon
zest. Add a sprinkle of sesame seeds for crunch and extra minerals.

Optional side: A small serving of mashed sweet potato with cinnamon and nutmeg—these
spices have anti-inflammatory properties and round out the meal with complex carbs.

Evening Reset Tip:

Try a 5-minute gratitude ritual. Before bed, list three things your body did well today—e.g.,
digested lunch without bloating,” or “My afternoon energy crash was smaller than usual.” This
practice reduces cortisol, a stress hormone linked to inflammation.

“I

Functional Ingredients to Use Today

Here’s your anti-inflammatory “hero list” for Day 5. Try to include as many as possible across
your meals:

e Turmeric: Use in breakfast or roasted veggies
e Ginger: Add to tea or salad dressings

e Garlic: In dressings, roasted veggies, or sautéed greens



Leafy greens: Spinach, kale, arugula
Fatty fish: Salmon, sardines, mackerel
Berries: Snack or breakfast topping
Seeds: Chia, flax, pumpkin

Olive oil: Use as your primary fat
Herbs: Parsley, basil, mint

Fermented foods: Optional small serving of sauerkraut or unsweetened yogurt to
support gut health

Things to Avoid Today

To stay focused on reducing inflammation, avoid these common culprits:

Processed seed oils (canola, soybean, corn)
Refined sugar and artificial sweeteners
Dairy (unless fermented and tolerated well)
Red meat or processed meats

White bread or refined grains

Excess caffeine or alcohol

If any of these foods were part of your regular routine, today is a good day to test how you feel
without them. You might be surprised by how quickly symptoms like fatigue, puffiness, or
indigestion ease up.

Evening Wind-Down

After dinner, resist the urge to snack late at night. Give your digestive system time to rest.
Instead, sip a calming herbal tea—chamomile, ginger, or lemon balm are all excellent. Light
stretching or a warm bath can ease muscle tension and promote restful sleep.

Summary: Your Anti-Inflammation Wins

You nourished your body with powerful anti-inflammatory foods.
You practiced mindful eating, stress management, and intentional movement.
You prioritized hydration, digestion, and natural energy.

You became more aware of how different foods make your body feel.

Tomorrow, we’ll shift into a reflective phase where you’ll learn to sustain your reset and deepen
the connection with your body’s signals. But for now, enjoy the calm, balanced energy you’ve
created today—this is what true nourishment feels like.



Chapter 9: Day 6 — Nourish & Reflect

Welcome to Day 6 of your Atlantic Detox & Reset Plan. You've now passed the tipping point,
where your body is not just cleansing — it's renewing. The bloat is easing, your energy is
stabilizing, and your taste buds are starting to crave the freshness and depth of whole, clean
food. Today is all about deeper nourishment and personal reflection. This is your moment to
tune in, appreciate your progress, and reinforce the mindset shifts that will carry you forward
long after this detox ends.

Q% Focus of the Day: Deeper Nourishment + Self-Awareness

On Day 6, you shift from just detoxing to truly replenishing. You're recharging your nutrient stores
with powerful, anti-inflammatory meals, but also learning to recognize the internal cues your
body is sending — hunger, satisfaction, energy, cravings. Mindful eating and emotional check-ins
are your key tools today. Take things slowly. Savor every bite. Journal what you're feeling. You are
creating a lifelong relationship with food that is built on trust and presence.

@ Meal Plan for Day 6

Breakfast: Millet Porridge with Warm Spices

Millet is a wonderful gluten-free grain that’s easy to digest and rich in magnesium. Combine
cooked millet with unsweetened almond milk, cinnamon, cardamom, and a few chopped dates
or figs. Top with a handful of toasted almonds and sliced pear. It’s grounding, warming, and
keeps blood sugar steady.

Midday Reset Tip: Start the day with 500ml of warm water with a squeeze of lemon and a pinch
of sea salt to rehydrate and stimulate your metabolism.

Lunch: Baked Vegetable Frittata with Fresh Herbs

Use a mix of colorful vegetables — zucchini, red bell pepper, spinach, and cherry tomatoes —
baked with pastured eggs and fresh dill. Serve with a side of rocket (arugula) tossed in olive oil
and lemon. This protein-packed lunch supports sustained energy and brain clarity without
heaviness.

Reset Tip: Eat outdoors or near natural light if possible. Exposure to natural light during meals
improves mood and helps regulate digestion.

Snack: Cucumber Slices with Avocado-Lemon Dip

Mash a ripe avocado with lemon juice, garlic, and chopped parsley. Dip fresh cucumber sticks or
radish slices. The healthy fats and hydration work together to reduce afternoon inflammation
and improve nutrient absorption.

Dinner: Stuffed Bell Peppers with Lentils and Quinoa

Roast red and yellow peppers and fill them with a savory mix of quinoa, lentils, garlic, diced
carrots, celery, and herbs. Drizzle with extra virgin olive oil and top with a light sprinkle of
nutritional yeast for a “cheesy” flavor. Serve with a side of steamed broccoli or sautéed kale.



@ Hydration Reminder

Stay consistent with hydration today. Aim for 2.5 to 3 liters of fluids — water, herbal infusions
(like chamomile, nettle, or fennel), and broth-based soups all count. Dehydration can cause dips
in energy and focus, especially as your body continues flushing out toxins.

& Evening Routine: Reflect, Release, Renew

By now, your body is speaking clearly. Tonight is about listening to that voice. Set aside 15
minutes to journal about your experience so far. Use the following prompts to guide your
reflection:

o What has surprised me about this detox?

e When do | feel most satisfied and energized during the day?
e Which foods have | craved — and why?

o What new habits am | proud of starting this week?

Reflection isn't just about tracking your meals — it's about recognizing the emotional
transformation you're undergoing. Your relationship with food is becoming more conscious,
deliberate, and empowering.

< Gratitude Practice Before Sleep

End the evening with a gratitude ritual. Write down three things you're grateful for — they can be
as simple as “l made time to cook” or “My digestion feels calm.” Gratitude lowers cortisol (your
stress hormone), improves sleep quality, and anchors positive behavioral changes. You're
reinforcing the belief that this process is a gift, not a punishment.

¢£ Optional Challenge: Unplugged Evening

Tonight, try a digital detox after 7 PM. Turn off your phone, tablet, and TV. Replace screen time
with a bath, a book, or conversation. This will help reset your nervous system and prepare your
body for deeper rest. Sleep is the unsung hero of detox — it regulates hunger hormones, boosts
your liver’s repair work, and improves insulin sensitivity.

@ Mind-Body Connection: Learning to Trust Your Body Again

You’re nearing the end of your 7-day reset, and today is the perfect time to notice how your
thoughts and energy are shifting alongside your food. Maybe you’ve discovered that emotional
hunger fades when you slow down and nourish yourself. Maybe you’re realizing how certain
foods made you foggy or fatigued before. These lessons are personal — and priceless.

Remember: detoxing is not about deprivation. It’s about recalibration. You’re not just removing
toxins — you’re restoring balance, one meal and one mindful moment at a time.

Today’s Action Steps Recap

e Enjoy all four detox meals slowly and mindfully

e Stay hydrated with herbal teas and citrus water



e Journalyour emotional and physical state

o Write down three gratitudes tonight

e Disconnect from screens in the evening

e Move your body gently —yoga, stretching, or a calming walk

Tomorrow is the final day of your 7-day Atlantic Detox journey. You’ll celebrate your
achievements, plan your transition, and decide how to carry your new habits into everyday life.
But for now, just be here. Nourish. Reflect. Trust your body’s wisdom. You’re doing beautifully.



Chapter 10: Day 7 — Gentle Transition & Forward
Momentum

You’ve made it to Day 7 — the final day of your Atlantic Detox & Reset Plan. This is more than just
a milestone; it’s a turning point. Today isn’t about winding down — it’s about transitioning
forward. You’ve nourished your body, rested your digestive system, and sharpened your
awareness around food and self-care. Now it’s time to reflect, celebrate, and prepare for the
next phase of your wellness journey.

The Purpose of Day 7

Day 7 is designed to help you consolidate the gains you’ve made over the past six days. By now,
you’ve likely noticed some key changes:

e Improved energy levels

e Better digestion

e More stable mood

e Cravings reduced or shifted toward natural foods

¢ Arenewed relationship with food and eating habits

This day is about creating a gentle landing — not a free-fall back into old routines. A reset only
has lasting value if it teaches you how to move forward in a sustainable way.

Your Guiding Principle: Gentle, Not Rigid

Let’s be clear —you’re not "done." You’re beginning again with a new understanding of your
body’s needs. Today’s meals will be satisfying, balanced, and a little celebratory without
derailing the foundation you’ve built. Treat it like a preview of the full Atlantic Diet lifestyle.

You’ll still eat whole, nutrient-dense foods, but with slightly more variety and flexibility. You
might introduce a small serving of fermented dairy, a bit more natural fat, or experiment with
portion sizes. The goal is to maintain that clean, light, energized feeling while stepping into long-
term habits.

Your Day 7 Meal Plan

Morning Ritual

¢ Warm Detox Smoothie: Blend 2 banana, a handful of spinach, 1 tbsp flaxseed, %
avocado, a splash of oat milk, and a dash of cinnamon.

¢ Hydration: Start with warm lemon water, followed by 1-2 glasses of herbal tea or plain
water throughout the morning.

Breakfast

e Whole-Grain Porridge: Cook millet or steel-cut oats. Add a swirl of olive oil or a spoon of
almond butter, top with blueberries, and a pinch of sea salt.

o Reset Tip: Eat slowly. Chew thoroughly. Set a 15-minute timer and stretch breakfast over
the full duration.



Lunch

e Grilled Fish Tacos: Use romaine leaves or whole-grain wraps filled with grilled white fish,
shredded red cabbage, cucumber, fresh parsley, and a drizzle of lemon-tahini sauce.

e Side: A small bowl of lentil soup.

e Reset Tip: Add a fermented element, like a spoonful of sauerkraut or a dollop of plain
kefir if tolerated, to support gut flora.

Snack

e Sliced Apple with Cinnamon: Keep it simple. Sprinkle cinnamon on fresh apple slices.
Add 5-6 almonds or walnuts for a bit of crunch.

e Reset Tip: Use this snack time to also check in emotionally. How are you feeling now vs.
Day 1?

Dinner

e Lentil and Root Vegetable Soup: A light, mineral-rich soup made with carrots, parsnips,
celery, onion, and green lentils in a light vegetable broth with thyme and a bay leaf.

e Greensonthe Side: A plate of steamed kale with olive oil and lemon zest.

o Reset Tip: Finish dinner at least 2-3 hours before bedtime. Let your body ease into rest,
not digestion.

Evening Wind-Down
o Herbal Tea: Choose chamomile, rooibos, or peppermint.
e Reflection: Journal on the following prompts:
o “What changes have | noticed in my body and mind?”
o “Which new habits do | want to carry forward?”

o “What surprised me the most about this experience?”

Building Your Bridge: Reset to Lifestyle

Here’s where many people trip — they either celebrate too hard and abandon the progress or try
to maintain a strict detox forever. Neither option is healthy or sustainable. Instead, use the
momentum you’ve built to transition gently into a more flexible but still health-focused routine.

Key Ideas to Keep in Play Post-Detox:

1. One Detox Meal a Day: Stick with one clean, simple meal daily — like a veggie bowl or
fish with greens.

2. Hydration: Keep starting your day with warm water and lemon or herbal tea.

3. Batch Cooking: Spend one day a week prepping grains, legumes, and roasted
vegetables for quick meals.

4. Keep the “Why” Close: Remind yourself often why you started. Use journal entries or
affirmations to stay grounded.



5. Craving Check-ins: Before reaching for something processed, pause. Ask: “Am | hungry,

bored, emotional, or tired?”

Common Pitfalls to Avoid

It’s natural to want to "reward" yourself after a detox, but watch for these traps:

Overeating healthy foods: Even good foods can lead to bloating or fatigue if portioned
poorly.

Sugar rebounds: Don’t dive back into sugar, even "healthy" desserts, too fast. Let your
taste buds continue adjusting.

Skipping meals: Now that you feel lighter, avoid the temptation to skip meals. Your body
still needs nourishment — just in a more refined, respectful way.

Final Reflection: You Did This

You completed a full-body, full-mind reset grounded in one of the world’s most time-tested
diets. More importantly, you did it with real food — not powders, pills, or punishing restrictions.
You’ve proven that eating well can be delicious, balanced, and deeply satisfying.

Remember, there’s no final destination — just a lifestyle of showing up for your health each day.
Every choice you make from here — from grocery shopping to dinner conversations — becomes
a vote for the person you’re becoming.

So take this energy with you. Don’t start over — move forward.

Challenge: Keep the Momentum Going

To maintain your reset results, pick 1 habit from this list to focus on for the next 7 days:

Drink 2L of water daily

Eat 2 servings of leafy greens a day
Include omega-3-rich fish 3x a week
Walk 20 minutes after one meal daily

Journal 3 wins every evening

You’ve built the foundation — now let’s turn it into a way of life.



Chapter 11: Lifestyle Tips to Support Ongoing Detox

The Atlantic Detox isn’t just a 7-day plan—it’s a powerful gateway to a lifestyle of sustainable
health. While you’ve given your body a much-needed reset over the past week, the real
transformation happens in what comes next. This chapter is your blueprint for maintaining the
benefits you’ve gained and building habits that keep your system clean, your mind clear, and
your energy steady.

1. Adopt the “One Detox Meal a Day” Rule

One of the easiest ways to continue the detox benefits without a rigid structure is to include at
least one Atlantic Detox meal every day. That could be a veggie-packed lunch bowl, a light
fish-based dinner, or a gut-friendly smoothie in the morning. By anchoring each day in a clean,
anti-inflammatory meal, you naturally crowd out processed choices without even trying.

Think of this as your maintenance dose—a small, consistent action that keeps your body in
alignment with how great it felt during your reset week.

2. Prioritize Whole Foods Over “Healthwashed” Products

Now that you’ve experienced how simple, natural foods can nourish you deeply, be cautious of
slipping back into the trap of packaged items labeled “organic” or “sugar-free.” Many products
are “healthwashed”—they appear healthy but are ultra-processed, low in fiber, and filled with
additives.

Keep asking yourself:
“Would this food exist in a coastal Atlantic kitchen 100 years ago?”
If the answer is no, skip it.

Stick with ingredients that are fresh, recognizable, and have minimal packaging: legumes, leafy
greens, fish, olive oil, citrus, nuts, and whole grains.

3. Batch Cook for the Week Ahead

One of the most common reasons people slip post-detox is lack of preparation. You don’t need
to prep full meals—but you do need to set your future self up for success.

Here are simple batch-prep ideas you can do on Sundays:
e Cook a pot of quinoa, millet, or lentils
o Pre-roast a tray of Mediterranean vegetables (eggplant, zucchini, peppers)
e Boil afew eggs for grab-and-go protein
e Wash and chop greens for salads or sautés
e Make a detox soup to freeze in portions

If healthy food is already in your fridge, it becomes the default choice.



4. Incorporate Gentle Movement Daily

During your 7-day reset, your digestive system did the heavy lifting. Now your muscles,
lymphatic system, and circulation need their turn. Detox isn’t just about food—it’s about moving
toxins out through breath, sweat, and circulation.

Don’t overcomplicate it:
¢ A 20-minute walk after dinner
e Lightyoga or stretching in the morning
e Swimming, cycling, or hiking once a week
¢ Even dancing while cooking counts

The goal is to keep your body in flow, not to burn calories obsessively. Movement also reduces
stress hormones, which in turn supports better digestion and immunity.

5. Hydrate Like It's Your Job

Water was a cornerstone of your detox—and it must remain one. Dehydration is one of the
fastest ways to undo your progress. It slows down digestion, dulls your energy, and makes you
mistake thirst for hunger.

Keep a large water bottle with you at all times. Add slices of lemon, cucumber, mint, or berries if
plain water bores you. Aim for half your body weight in ounces per day, and more if you’re
exercising or in a hot climate.

Bonus tip: Start every day with a warm glass of water and a slice of lemon. It sets a detoxifying
tone for the day and gently wakes up your digestive system.

6. Respect Your Sleep Rhythms

Sleep is one of the most overlooked detox tools. During sleep, your brain performs its own
version of “spring cleaning,” flushing out metabolic waste and resetting stress systems. After
your reset, maintaining consistent sleep can lock in many of the cognitive and emotional
benefits you’ve felt—like improved mood, focus, and calm.

Support your sleep by:
e Limiting caffeine after 1 PM
e Creating a wind-down routine (herbal tea, stretching, journaling)
e Shutting off screens 1 hour before bed
e Sleepingin a dark, cool, quiet environment

Even if you can’t get a full 8 hours, quality matters more than quantity. Prioritize deep,
uninterrupted sleep over long hours of restlessness.

7. Create an “Emergency Reset Ritual”

Life will throw off your rhythm eventually—a vacation, holiday season, stressful week at work.
That’s normal. Instead of spiraling, have a go-to 24-hour reset day to bring you back into
balance.



Here’s a simple ritual:
¢ Morning: Warm lemon water, light walk, smoothie with greens + berries
e Midday: Detox lunch bowl (grains, protein, roasted veg, lemon-olive oil dressing)
e Afternoon: Herbal tea, journaling for 15 minutes
o Dinner: Light broth-based soup or grilled fish with steamed greens
e Evening: Epsom salt bath + early bedtime

One day like this can halt a backslide and re-anchor you in your healthy habits.

8. Build a Lifestyle, Not a Regimen

The Atlantic Detox is meant to be a rhythm, not a rulebook. You’re not “on” or “off” it. You’re
learning to tune into your body'’s signals, simplify your nutrition, and support your long-term
health.

That means you don’t need to be perfect. Have the cake at a wedding. Enjoy the pasta in Italy.
Just know how to come back to center afterward.

This is about resilience, not restriction. About consistency, not control. Make it feel good, and it
will stick.

9. Anchor Your Why

As the detox fades into your routine, your motivation might fade too. That’s normal. Reconnect
with your “why” regularly.

Ask yourself:
e Whydid | start this?
e Whatam | noticing in my body?
e What benefits do | want to keep?

Write your answers down and post them on your fridge, mirror, or journal cover. When your
environment reminds you of your purpose, discipline becomes almost effortless.

10. Plan for Seasonal Resets

Consider repeating the 7-day detox every season—spring, summer, fall, winter. These planned
resets give your body a chance to realign, and give you a natural rhythm to refocus your habits.

Each seasonal detox can be slightly adjusted based on available produce, climate, and lifestyle.
For example, you might use citrus and bitter greens in spring, or root vegetables and herbal teas
in fall.

Treat it as a self-care ritual, not a punishment. A gift, not a chore.

Your 7-day journey was just the beginning. By integrating these lifestyle tips into your daily
rhythm, you extend the benefits beyond a single week—and into a vibrant, nourishing life built on
the principles of the Atlantic Diet. The cleaner you eat, the better you feel. The better you feel,
the easier it becomes to stay on track.



You're not resetting anymore. You're living it.



Chapter 12: 7-Day Tracker & Recipe Reference Guide

Congratulations—you’ve completed your 7-day Atlantic Detox & Reset Plan. This chapter is your
ongoing companion for reflection, accountability, and customization. Use the tools provided
here to track your progress, log your insights, and build a personal roadmap toward a long-term
Atlantic lifestyle. Detoxing isn’t a one-time event—it’s a rhythm, a pattern of gentle, sustainable
habits that nurture you daily.

Section 1: Your Daily Detox Tracker

The following tracker is designed to help you monitor essential elements of your daily reset
experience. You can print this section, copy it into a journal, or use a digital notes app to check in
at the start and end of each day.

Each day, record the following:

Sleep Quality (1-5):
How rested did you feel upon waking?
Did you get 7-9 hours of uninterrupted sleep?

Morning Mood (1-5):
How do you feel emotionally today—energized, foggy, anxious, peaceful?

Water Intake:
How many glasses of water or herbal tea did you drink? Aim for 8+ glasses.
Lemon water in the morning counts!

Meals & Snacks:
List what you ate for each meal.
Did you follow the plan, modify it, or create your own Atlantic-style version?

Hunger & Fullness Cues (Scale of 1-10):
Did you eat out of hunger or habit?
Were you satisfied or stuffed?

Movement:
Note any physical activity. Walks, stretching, yoga, dancing—every bit counts.

Mindfulness Practice:
Did you take 5-10 minutes to breathe, journal, unplug, or do something present and intentional?

Evening Reflection:
e One word to describe today:
¢ What worked well?
e What could improve?

e One thing I’'m grateful for:

Section 2: Customize Your Next 7-Day Reset

Now that you've experienced the structure of the Atlantic Detox Plan, you may want to adapt it to
your personal routine. Below is a fill-in-the-blank planner that lets you design a customized



version of your detox for a future round. This can also help if you’re coaching others, sharing with
family, or simply need flexibility.

Customized 7-Day Reset Template:

Day Breakfast Lunch Dinner Snack Focus of the Day

1 Reboot & Hydrate

2 Gut Health Boost

3 Energy Cleanse

4 Momentum

5 Inflammation Relief
6 Deep Nourishment
7 Gentle Transition

You can copy this into a spreadsheet or journal to log variations. As you become more familiar
with the Atlantic Diet, you’ll develop an intuitive understanding of what fuels you best. This chart
helps you build from that knowledge.

Section 3: Quick-Reference Recipe Index

Here’s a list of all key meals mentioned during the detox week. Use this to quickly revisit your
favorites or substitute new meals when repeating the reset. Each recipe follows Atlantic Diet
principles—rich in whole foods, anti-inflammatory ingredients, and naturally balanced nutrients.

Breakfasts

e Warm Lemon Water + Oat Porridge with Berries

o Greek Yogurt with Flaxseeds & Honey

e Spinach + Banana Smoothie with Almond Milk

e Boiled Eggs with Sautéed Kale

e Chia Pudding with Almond Milk & Cinnamon

¢ Millet Porridge with Berries

e Detox Green Smoothie with Cucumber + Apple
Lunches

e Lentil Salad with Olive Oil Dressing

e Roasted Veggie Bowl with Quinoa

e Chickpea Wrap with Tomatoes & Arugula

e Barley Salad with Lemon-Dill Dressing

e Quinoa Tabbouleh with Parsley & Mint



o Baked Veggie Frittata

e Leftover Veggie Stir-Fry with Brown Rice
Dinners

e Grilled White Fish with Steamed Greens

e Mackerel over Lemon-Quinoa Base

e Baked Cod with Garlic Lentils

e Sardines with Sweet Potato Mash

e Grilled Salmon with Zucchini & Spinach

e Tuna Salad Lettuce Wraps

e CGrilled Fish Tacos with Red Cabbage Slaw
Snacks

o Apple Slices with Almond Butter

e Carrot Sticks with Hummus

e Pear with Sunflower Seeds

e Walnuts with Dark Chocolate Shavings

o Fresh Berries with Pumpkin Seeds

e Cucumber Slices with Avocado Dip

e Cinnamon-Spiced Apple Slices

Use these recipes as a launchpad for meal inspiration even outside of detox week. They’re
designed to be fast, flexible, and family-friendly. You can batch cook many of these or mix and
match ingredients based on seasonality or budget.

Section 4: Plan Your Next Steps

A detox is not just a one-week experience—it’s a signal to your body and mind that you are ready
for change. Consider this the first step of your Atlantic journey. Here's how to transition
mindfully:

1. Keep 1-2 Detox Meals Daily:
Continue eating at least one or two meals per day from this plan to stay grounded in the lifestyle.

2. Build a Weekly Menu:
Use the recipe index above to build a 7-day meal plan that fits your full schedule—not just for a
reset week.

3. Seasonal Resets:
Repeat the detox every quarter—perhaps after holidays, vacations, or stressful seasons—to
reconnect with your body's needs.



4. Invite Others:
Share this plan with a partner, friend, or family member next time. Accountability can boost
results and make the process more joyful.

5. Reflect Often:
Return to your tracker weekly or monthly. It’s a mirror for your habits and a compass for your
goals.

Final Thoughts

You’ve completed something powerful—seven intentional days of nourishing your body, calming
your mind, and reestablishing a healthy rhythm. This chapter ensures that your progress doesn’t
stop here. You now hold the tools to track, adjust, and evolve your habits without starting from
scratch. Whether you repeat the detox monthly or simply integrate its principles into everyday
meals, you’ve redefined what healthy living feels like on your terms.

You’re no longer detoxing.
You’re resetting—intentionally, sustainably, and beautifully.



Reset Your Health with
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Detox & Reset Plan

Do you want to cleanse and rejuvenate your body
while following a healthy lifestyle? Are you looking
to adopt a delicious and satisfying way of eating

with fresh, natural foods.
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o A complete 7-day meal plan with recipes
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