
Healthy	  Alternatives	  to	  Frying	  Foods	  by	  Cuisine	  Sante	  International	  	  
	  
Over	  the	  past	  few	  years,	  different	  trends	  have	  come	  and	  gone.	  Fried	  food	  products	  are	  very	  
bad	  for	  the	  human	  body	  and	  they	  cause	  many	  deadly	  diseases	  currently	  in	  existence	  and	  
this	  has	  been	  proved	  by	  scientific	  research	  and	  numerous	  studies.	  You	  can	  prepare	  foods	  to	  
be	  just	  as	  delicious	  as	  fried	  foods.	  When	  you	  eat	  fried	  foods	  it	  can	  stay	  in	  your	  body	  and	  
begin	  to	  clog	  up	  sections	  of	  your	  heart	  or	  brain.	  These	  health	  problems	  are	  very	  severe	  and	  
often	  may	  lead	  to	  another	  disorder.	  	  
	  
Here	  are	  just	  a	  few	  healthier	  alternatives	  to	  frying	  food:	  
	  
1:	  Boiling	  -‐	  If	  you're	  a	  fan	  of	  soup	  then	  boil	  meat	  and	  vegetables.	  You	  can	  also	  make	  gravy!	  
Boiled	  foods	  are	  superior	  when	  it	  comes	  to	  weight	  reduction,	  lowering	  cholesterol	  and	  also	  
aiding	  towards	  healing	  gastrointestinal	  and	  liver	  problems.	  Also,	  if	  you	  boil	  food,	  it	  doesn't	  
have	  as	  much	  grease	  as	  you	  find	  in	  food	  that	  has	  been	  fried.	  	  
	  
2.	  Grilling:	  Grilled	  foods	  are	  preferred	  by	  most	  people	  over	  fried	  foods	  This	  is	  a	  great	  way	  to	  
reduce	  calories,	  without	  sacrificing	  the	  quality	  of	  food.	  Grilling	  can	  be	  done	  without	  the	  
addition	  of	  extra	  grease	  and	  it	  also	  helps	  to	  burn	  the	  fat	  off	  of	  many	  foods	  during	  cooking.	  	  
	  
You	  need	  the	  right	  cookware	  to	  keep	  the	  nutrients	  in	  nutritious	  food	  when	  boiling	  or	  
grilling.	  The	  best	  cookware	  for	  this	  purpose	  is	  Cuisine	  Sante	  International	  woks.	  The	  
bottom	  of	  the	  utensil	  is	  designed	  so	  that	  it	  will	  last	  long	  and	  so	  that	  the	  metal	  coating	  will	  
not	  break	  and	  make	  your	  food	  unpleasant.	  	  	  
	  
Using	  Cuisine	  Sante	  International	  pots	  and	  pans	  will	  prevent	  the	  loss	  of	  nutritional	  value	  in	  
food	  by	  conserving	  all	  essential	  vitamins,	  minerals,	  and	  proteins.	  Healthy	  cooking	  allows	  
you	  to	  stay	  healthy	  and	  smart,	  but	  in	  addition	  prevents	  you	  from	  all	  types	  of	  diseases	  and	  
ailments.	  If	  you	  are	  around	  people	  who	  eat	  and	  live	  healthy,	  it	  will	  be	  easier	  for	  you	  to	  do	  
the	  same.	  Use	  Cuisine	  Sante	  International	  to	  cook	  in	  a	  way	  that	  is	  good	  for	  you	  and	  the	  
overall	  environment.	  Cuisine	  Sante	  International	  cookware	  provides	  many	  features	  that	  
promote	  sustainability	  and	  are	  environmentally	  friendly.	  	  By	  using	  and	  promoting	  
environmentally	  friendly	  building	  techniques	  and	  materials,	  Cuisine	  Sante	  International	  is	  
making	  the	  world	  a	  better	  and	  cleaner	  place	  to	  inhabit.	  	  
	  
Unlike	  most	  other	  utensils,	  metals	  used	  in	  the	  making	  of	  Cuisine	  Sante	  International	  
cookware	  products	  do	  not	  become	  a	  part	  of	  normal	  foods	  and	  are	  biodegradable.	  Cuisine	  
Sante	  International	  cookware	  don’t	  use	  any	  anodized	  products,	  which	  are	  believe	  to	  pollute	  
water	  resources	  during	  manufacturing	  process.	  It	  is	  very	  important	  to	  Cuisine	  Sante	  that	  
they	  participate	  in	  keeping	  the	  environment	  healthy.	  Keeping	  in	  mind	  all	  these	  features,	  
Cuisine	  Sante	  International	  healthy	  cooking	  products	  are	  also	  essential	  for	  the	  health	  of	  
your	  family.	  
	  
For	  more	  information,	  visit	  the	  Cuisine	  Sante	  International	  website	  for	  more	  healthy	  tips.	  
	  
	  


