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GET ADJUSTED

"The team wasn't just riders. It was mechanics, masseurs,
chefs, soigneurs & doctors. But the most important man on
the team may have been the chiropractor"




Health Tip of the Week:  The hot dog, also known as a frankfurter or wiener, is an iconic symbol of the summer season.  Hot dogs are a type of fully cured, moist sausage.  They are usually placed in a bun and topped with condiments.  Hot dogs can be made from pork, beef, chicken or turkey.  There are also many varieties of meatless, vegetarian hot dogs available. Frankfurters are made entirely from pork, while wieners are made from a mixture of pork and beef.  The story of how the hot dog was invented is quite convoluted.  The city of Frankfurt, Germany is said to have given the sausages out to the public during imperial coronations dating back to 1480.   Around 1870, in Coney Island, New York, a German immigrant is said to have begun selling sausages on rolls.  The most interesting part of the story dates back to 1880 in St. Louis, Missouri.  A wife of a German butcher was selling hot dogs on the city streets.  She gave her customers white gloves to wear while holding the sausages to prevent them from burning their hands.  The customers kept walking away with the gloves, so the butcher's wife decided to put the sausages into buns; thus the birth of the modern day hot dog.  While hot dogs are certainly fun to eat, the modern day hot dog is not a very healthy food, due in part to the processing of the meat. Manufacturers add many different chemicals, preservatives and byproducts to the meat.  The two biggest offenders to our health that are added to hot dogs are sodium nitrate and monosodium glutamate.  Sodium nitrate has been shown to lead to the formation of cancer causing chemicals called nitrosamines.  MSG is an excitotoxin, which has been shown to lead to nerve cell death. Sad news, hot dog fans, but never fear, healthier hot dog alternatives are available.  Most health food stores and progressive supermarkets sell many different varieties of delicious organic, nitrate-free hot dogs that contain all meat with no preservatives, food coloring or byproducts.  Whole Foods Market sells a great tasting natural hot dog made from beef raised without antibiotics (Wellshire Premium Uncured Beef Franks). 
 

Thought for the Week:  "A hot dog at the ballgame beats roast beef at the Ritz."  ~Humphrey Bogart
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Chiropractic Thought for the Week:  "What is chiropractic?  Most certainly, chiropractic is not another diet, another exercise, another form of psycho-therapy or holistic healing.  We do not treat disease from the  "OUTSIDE-IN", but rather care for the body from the "INSIDE-OUT."  We strive to bring the body to peak function through the correction of vertebral subluxations.  By the correction of the vertebral subluxation, we allow the doctor that resides in the body to go to work and improve health."  ------- Fred Barge, D.C. 1994
***To be added to or removed from Dr. Luhman's weekly health tip E-mail list, please send an E-mail with your first and last names and the word subscribe or remove to drluhman@gmail.com***
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