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F R E S H  FIX

Put Worry  
to Bed
Rumination, a hall-
mark of anxiety, may 
stem from insufficient 
sleep. Binghamton 
University research-
ers asked people 
prone to this type of 
thinking to look at 
positive and negative 
images and followed 
their attention using 
eye-movement track-
ing. Sleep habits were 
also recorded. Those 
who got fewer zzz’s 
focused on, and had a 
harder time disengag-
ing from, negative im-
ages. Sleep-deprived 
brains are more likely 
to perceive something 
that’s no big deal as a 
threat. Plus, tired peo-
ple lack the mental 
resources needed to 
break away from neg-
ative thinking. Most 
adults need about 7 
to 9 hours of snooze 
time nightly. 

Up Lift

Is CBD Good 
for Anxiety? 
Derived from the same 
plant as marijuana and 
hemp, cannabidiol oil (aka 
CBD oil, sold in drops, 
supplements and added 
to food) is touted for its 
agita-quelling powers, 
without the high. Much of 
the supporting evidence 
comes from animal studies, 
but there’s some promising 
human research too. One 
small study found that 
people with social anxiety 
experienced fewer symp-
toms, including cognitive 
impairment and negative 
self-talk, when they took 
a CBD supplement be-
fore speaking in public. 
Research suggests CBD 
increases anandamide, a 
feel-good brain chemical. 
It may also influence the 
release of neurotransmit-
ters that control mood and 
behavior, and change blood 
flow to brain regions linked 
to fear and anxiety. 

Should you try it? Experts 
aren’t ready to recommend 
it —yet. “Over-the-counter 
products may not be the 
right dose, might interact 
with other medications and 
could contain THC, which 
can make some people anx-
ious,” says Esther Blessing, 
M.D., Ph.D., an assistant pro-
fessor of psychiatry at the 
New York University School 
of Medicine. Still, she and 
other researchers are ex-
cited for the future of CBD. 
“I’ve never come across a 
drug as promising as CBD 
to treat such a range of 
neuropsychiatric disorders, 
including anxiety,” she says. 
If you want to try it, check 
your  local laws (it’s not legal 
every where) and consult 
your doctor. —Christine Yu

 +GOOD-MOOD FOODS Want a happy meal? Find healthy ideas at eatingwell.com/mediterraneanplans

Whether you have seasonal frazzles 
or are managing an anxiety disorder 
with your doctor, here are strategies 
that can help you feel some peace  
on Earth. By Julia Westbrook

Out-Climb  
Your Worry
Rock climbing helped 
people reduce anxiety 
related to phobias and 
lower their depres-
sion scores, German 
researchers found. 
Wall-scaling promotes 
skills useful for bol-
stering mental health, 
like trusting yourself 
and others and being 
present in the mo-
ment. But any physical 
activity can be bene-
ficial. Research pub-
lished in Psychiatry 
Research found that 
exercise in general has 
benefits on par with 
common anti-anxiety 
medications—perhaps 
because physical 
activity increases a 
protein in the brain 
(called BDNF) that 
helps you learn that 
something you initially 
thought was danger-
ous really isn’t. Aim 
for at least 2½ hours a 
week of moderate- 
intensity exercise, like 
brisk walking.

Go 
Mediterranean
Headlines like “I Gave 
Up Sugar and It Cured 
My Anxiety” make 
us cringe because 
demonizing one food 
is overly simplistic. 
Australian researchers 
found that improving 
your overall diet may 
be a better tactic. 
After going on a 
 Mediterranean-inspired 
diet, participants saw 
their anxiety scores 
improve by about 30 
percent. Yes, they ate 
fewer sweets, refined 
carbs and fried food, 
but none of these 
were totally forbid-
den. A healthy diet 
may impact anxiety 
through the gut-brain 
connection. What 
we eat impacts the 
beneficial bacteria 
in our microbiome 
that, in turn, produce 
mood-moderating 
chemicals in the brain, 
like serotonin and 
tryptophan.

Get Your 
Magnesium Up
Spinach, cashews and 
black beans: think 
of these magnesium 
powerhouses as your 
new comfort foods. 
University of Vermont 
researchers found 
that taking a 500 mg 
magnesium chloride 
supplement lowered 
people’s anxiety 
scores (based on a 
questionnaire) by 4.5 
points, moving many 
participants from the 
moderate-to-severe 
anxiety range to one 
considered mild. Mag-
nesium plays many 
important roles in the 
brain, including regu-
lating hormones and 
neurotransmitters that 
influence mood.
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F R E S H  FOOD

Dana St. Pierre’s foray into sipping vinegars 
started with his Mutti (that’s “Grandma” 
in German)—a stalwart tonic maker and 
farmer in Berkshire County, Massachusetts. 
Battling colds in the brutal New England 
winters, Mutti turned to home remedies 
from her “make it yourself” upbringing and 
passed them on to her kids and grandkids. 

“She’d feed me spoonfuls of honey steeped 
with garlic and onions,” remembers St. Pierre. 
“It wasn’t enjoyable, but it was powerful; I 
always wished it were both.” So he made it 
his mission to accomplish that feat. After 
years of experimenting, he finally hit on a 
winning recipe with citrus, onions, garlic, 
ginger, horseradish, habaneros, turmeric, 
black pepper and another of Mutti’s favor-
ite tonic ingredients: apple-cider vinegar. 

In 2010, St. Pierre and his wife, 

Amy Huebner, made about 80 bottles for a 
local festival and aptly dubbed it “Fire  Cider.” 
It sold out. Shortly after, locals showed up 
at their home begging for refills. Confident 
of their formula, they launched their Fire 
Cider business, which now supplies more 
than 4,500 stores and restaurants. 

“Drinking vinegar intersects the old-
timey, Mutti-inspired view of health with 
a newer version, that essentially states the 
same thing: food is medicine,” says St. Pierre. 

Like most home remedies, there’s not a 
lot of science to support the benefits, but 
the tonic is a punchy way to liven up any 
beverage. Stir a couple of tablespoons into 
seltzer, mulled cider, or Earl Gray or chai 
tea. Or go old-school and take it as a brac-
ing straight-up shot, just like Mutti did. 

—Julia Clancy 

This Drink Is on Fire! 
 

The drinking-vinegar trend is booming, but for  
Dana St. Pierre, this hot sip is far from new

Fire Cider
“It’s spicy, tangy and 
sweet—in that order,” 
says Amy Huebner, 
Fire Cider co-founder. 

Pok Pok Som
A balance of sweet 
and tart, these fruity 
vinegars are best 
added to seltzer.

Element Shrub
With flavor combos 
like pineapple  
turmeric and chai 
pear, these are great 
for cocktails.

Bragg
Mellow with a  
honey-forward flavor, 
and ready to drink 
out of the bottle.

PHOTO OLIVER PARINI

ACV BOOSTS 
METABOLISM

Sipping apple-cider 
vinegar (aka ACV) 
may improve mea-
sures of metabolic 

health—helping 
regulate blood sugar 
and reduce LDL cho-
lesterol and, in some 
cases, aiding weight 

loss. There’s more 
animal than  human 

research, but results 
are encouraging. 

ACV KILLS GERMS
In lab tests, it kills 

pathogens including 
E. coli. But in your 

body? Too soon to say. 
While acids kill germs, 
stomach acid is more 

potent than ACV. More 
than just acidity may 
be at play, however: 
preliminary research 
suggests that ACV’s 

polyphenols could 
 improve immunity.

ACV IMPROVES 
DIGESTION

Anecdotal evidence? 
Galore! Science? We 
found squat. Cleve-

land Clinic gastro-
enterologist Scott 

Gabbard, M.D., says 
it may be a placebo 
effect: “In digestion 

studies, placebos help 
patients 30-40%  

of the time.” 

ACV IS A PROBIOTIC
The murky “mother” at 

the bottom of unpas-
teurized ACV contains 

bacteria (Acetobacter), 
but there’s scant re-

search saying that this 
type of bacteria im-

proves health or even 
survives in the gut.

ACV ALKALIZES 
YOUR BODY

We found no evi dence 
that eating certain 

foods (ACV or other-
wise) impacts the pH 
of your blood, or that 

you’d want it to. —J.W.

THE  
TRUTH  
METER

 

Apple-Cider 
Vinegar Edition
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