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Let’s be honest – switching to real food or continuing to live this type of lifestyle can seem 

overwhelming. Every single day is a work in progress. There is an incredible amount to learn, 

even for someone like me who has been eating real, wholesome food for a while now. There is 

always information out there waiting for us!  

In this resource list, I’ve included everything from helpful websites, to my favorite real food 

bloggers, to a fantastic list of delicious real food recipes. This list is a compilation of resources to 

help and encourage you in your real food journey. 

 

Where to Buy Online: 
While your local venders and farmer’s markets are always the best first choice for real 

food, there are some great online stores that offer real food and healthful options at 

excellent prices. I personally like buying products like coconut oil, supplements, and bulk 

spices and herbs online. 

Thrive Market 

Thrive Market is like Costco meets Whole Foods. Healthy food at great prices! 

The convenience of Thrive is pretty cool, especially if you live in an area without 

a lot of health food store options. (Make sure you price match with your usual 

stores, though, because although many products are less expensive through 

Thrive, I find that I can get certain products cheaper elsewhere.) 

Mountain Rose Herbs 

Mountain Rose Herbs is one of my go-to websites for herbs and spices. They also 

carry a large tea selection, salts, seasoning blends, and more. 

Amazon 

Of course Amazon needs to be included in this list! Amazon carries a very large 

selection of different oils (like hemp and coconut), as well as bulk spices and 

other real food options. I love purchasing the Frontier brand of organic onion 

powder and garlic powder through Amazon – the quality is wonderful and 

Amazon typically offers better prices (plus free Prime shipping) than through 

Frontier’s own website (which is the case for many products.) 

http://thecrunchychronicles.com/
http://go.thrv.me/SHOI
https://www.mountainroseherbs.com/
http://www.amazon.com/
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Favorite Real Food Bloggers: 
 

These bloggers write frequently about real, wholesome, and nutritious food (among 

other great topics). When you want to find enriching, educational material about food 

and lots of delicious recipes, check out these blogs!  

 

100 Days of Real Food 

Against All Grain 

Damn Delicious 

Elana’s Pantry 

The Elliott Homestead 

Food Renegade 

Green Kitchen Stories 

GNOWFGLINS 

Healthy Green Kitchen 

Holistically Engineered 

Homemade Dutch Apple Pie 

Keeper of the Home 

Mark Bittman 

Minimalist Baker 

Mommypotamus 

My New Roots 

Our Small Hours 

Robyn O’Brien 

Sprouted Kitchen 

The Crunchy Chronicles 

Tom Philpott 

We Got Real 

Well Plated 

Wellness Mama 

Yogi Mami 

Young Earthy Mama 

 

 

  

http://thecrunchychronicles.com/
http://www.100daysofrealfood.com/
http://www.100daysofrealfood.com/
http://againstallgrain.com/
http://againstallgrain.com/
http://damndelicious.net/
http://damndelicious.net/
http://elanaspantry.com/
http://theelliotthomestead.com/
http://theelliotthomestead.com/
http://www.foodrenegade.com/
http://www.greenkitchenstories.com/
http://gnowfglins.com/
http://www.healthygreenkitchen.com/
http://www.healthygreenkitchen.com/
http://holisticallyengineered.com/
http://holisticallyengineered.com/
http://homemadedutchapplepie.com/
http://homemadedutchapplepie.com/
http://www.keeperofthehome.org/
http://www.keeperofthehome.org/
http://bittman.blogs.nytimes.com/
http://minimalistbaker.com/
http://www.mommypotamus.com/
http://www.mynewroots.org/site/
http://www.oursmallhours.com/
http://robynobrien.com/
http://www.sproutedkitchen.com/
http://thecrunchychronicles.com/
http://www.motherjones.com/authors/tom-philpott
http://wegotreal.com/
http://www.wellplated.com/
http://www.wellplated.com/
http://wellnessmama.com/
http://wellnessmama.com/
http://www.yogimami.com/
http://youngearthymama.com/
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Other Real Food Websites: 
You’ll notice that not all real food lifestyles are the same. Some real foodies are 

completely vegan, some avoid dairy, etc. I’ve included several websites that may have 

conflicting views on food, but all have very valuable information to offer! 

WestonAPrice.org 

“The Foundation is dedicated to restoring nutrient-dense foods to the human diet 

through education, research and activism.” Weston A. Price is a supporter of 

healthy animal fats and healing the body through food. 

JamieOliver.com 

Jamie Oliver’s mission is to teach people how to cook delicious food from fresh, 

healthy, non-processed ingredients. He is at the forefront of America’s food 

revolution and a huge advocate for healthy meals in schools. 

ThePaleoDiet.com 

“The Paleo Diet […] is based upon the fundamental concept that the optimal diet 

is the one to which we are genetically adapted.” The paleo diet emphasizes a 

high protein and low carb diet. 

 FullyRaw.com 

“Kristina’s inspiration for being FullyRaw came after she was able to rid herself of 
Hyperglycemia at the age of 18 eating nothing but a low fat raw vegan diet 
consisting solely of fresh fruits and vegetables with few nuts and seeds.” Though 
I’m not vegan, I find Kristina from Fully Raw to be truly inspirational. 

 FoodBabe.com 

Vani Hari, or Food Babe, is incredibly motivating and a force to be reckoned 
with! She has great content on her website, from recipes, to investigations and 
information you need to know about companies in the food industry. The 
woman does her research and gladly shares it with the world. 

 NonGMOProject.org 

The Non-GMO Project believes heavily in having the right to know what’s in your 
food. Not only does their website contain a significant amount of information 
regarding food and GMOs, they also have tools to help you determine which 
products do not (or do) contain GMOs. 

http://thecrunchychronicles.com/
http://www.westonaprice.org/
http://www.jamieoliver.com/
http://thepaleodiet.com/
http://www.fullyraw.com/
http://foodbabe.com/
http://www.nongmoproject.org/
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Real Food Books: 
 

Though I love the internet, sometimes there seems to be more to take away from books. 

There are certain books about real food I always refer to and have on hand (whether in 

eBook format or actual print). All of these listed can be found on Amazon. 

 

“Thug Kitchen” 

Thug Kitchen is a vegan cookbook but I still absolutely love it, even though I’m 

not vegan. The recipes are packed with nutrition and whole food. And it’s just 

hilarious to read. 

“From Scratch” by Shaye Elliott 

Shaye Elliott is a charismatic homesteader and homemaker that whips up some 

incredible food – from farm to table! This recipe book was the first purchase I 

made when I started my real food journey. 

“Rosemary Gladstar’s Herbal Recipes for Vibrant Health” 

Though not specifically a book about real food, this book contains so many 

helpful herbal remedies. I find that using natural remedies go hand in hand with 

switching to real food. Herbs do a body good. 

“100 Days of Real Food: How We Did it, What We Learned, and 100 Easy, Wholesome 

Recipes Your Family Will Love” by Lisa Leake 

“The creator of the 100 Days of Real Food blog draws from her hugely popular 

website to offer simple, affordable, family-friendly recipes and practical advice 

for eliminating processed foods from your family's diet.” (via Amazon) This book 

is chock full of great information, tips, and recipes! 

“The Wellness Mama Cookbook: Simple Recipes for Healthier Families” by Katie 

(Wellness Mama) 

“The Wellness Mama Cookbook is the inaugural cookbook from Katie of 

WellnessMama.com. Over 150 of Wellness Mama’s most popular real-food, 

grain-free, dairy-optional recipes provide simple and delicious meal ideas for busy 

nights. A mom of five herself, Katie focuses on easy to prepare, one-pan meals 

that are kid-approved and family favorites.” (via Amazon) Katie from Wellness 

Mama is one of my go-to references when it comes to health and food. 

  

http://thecrunchychronicles.com/
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My Favorite Real Food Recipes: 
I’ll admit that I typically wing it in the kitchen now – but I’ve listed 35 of my favorite, tried-and-

true real food recipes that you can follow along with right here! 

Note: A few recipes here may suggest a brand or ingredient that someone might not consider 

“real food” – but it’s usually easy to work around. I substitute in my preferred ingredients all the 

time (a couple of examples are fresh spinach instead of frozen, or butter instead of vegetable 

oil). You can always take to Google or e-mail me at karissa@thecrunchychronicles.com if you 

have any questions about substitutions. 

 

Applesauce 

Asian Noodle Salad 

Avocado Mint Smoothie 

Bacon-Wrapped Asparagus 

Bacon-Wrapped Filet 

Butter Treats (Candy Alternative) 

Buttery Whole Wheat Biscuits 

Chicken (or Chickpea) Salad Sandwich 

Chocolate Syrup 

Creamy Chicken & Asparagus Pasta  

Crock Pot Bean & Bacon Soup 

Cucumber Chips 

Fruit Popsicles 

Hemp Oil Chickpea Spread 

The Holy Kale Salad 

Homemade Bone Broth 

Homemade Fruit Snacks 

Homemade Italian Seasoning 

 

Homemade Taco Seasoning 

Homemade Yogurt 

Irish Stew 

Kale, Sausage, and White Bean Soup 

Lemon Fettucine Alfredo w/ Chicken & 

Broccoli 

Pie Crust 

Roasted Chickpeas 

Roasted Red Pepper Hummus 

Slow Cooker Beef and Broccoli 

Slow Cooker Spinach Artichoke Dip 

Soaked Quinoa Bars 

Strawberry Crisp 

Swedish Meatballs 

Taco Salad 

Veggie Wraps with Quinoa 

Whole Chicken in a Crockpot 

Whole Wheat Burger Buns

 

http://thecrunchychronicles.com/
http://www.skinnytaste.com/2011/10/crock-pot-applesauce.html
http://www.wellplated.com/asian-noodle-salad/
http://www.wellplated.com/mint-smoothie/
http://thecrunchychronicles.com/bacon-wrapped-asparagus-recipe/
http://www.foodnetwork.com/recipes/ree-drummond/bacon-wrapped-filet-recipe.html
http://theelliotthomestead.com/2013/04/kid-friendly-candy-recipe/
http://theelliotthomestead.com/2012/03/buttery-whole-wheat-biscuits/
http://foodbabe.com/2014/07/05/chicken-or-chickpea-salad-sandwich/
http://gnowfglins.com/2007/11/19/chocolate-syrup/
http://www.cookingclassy.com/2014/08/creamy-chicken-asparagus-pasta/
http://www.raininghotcoupons.com/crock-pot-bean-bacon-soup/
http://thecrunchychronicles.com/cucumber-chips/
http://www.jessicagavin.com/test-kitchen/healthy-recipes/make-your-own-homemade-fruit-popsicles/
http://thecrunchychronicles.com/hemp-oil-chickpea-spread/
http://foodbabe.com/2015/03/18/the-holy-kale-salad/
http://thecrunchychronicles.com/how-to-make-homemade-bone-broth/
http://wellnessmama.com/8959/homemade-fruit-snacks/
http://thecrunchychronicles.com/homemade-italian-seasoning/
http://thecrunchychronicles.com/homemade-taco-seasoning/
http://www.oursmallhours.com/homemade-yogurt/
http://www.100daysofrealfood.com/2013/08/09/baby-led-weaning/#recipe
http://www.100daysofrealfood.com/2015/03/05/recipe-easy-kale-sausage-and-white-bean-soup/
http://www.cookingclassy.com/2015/03/lemon-fettuccine-alfredo-with-grilled-chicken-and-broccoli/
http://www.cookingclassy.com/2015/03/lemon-fettuccine-alfredo-with-grilled-chicken-and-broccoli/
http://www.oursmallhours.com/homemade-pie-crust-recipe/
http://www.modernparentsmessykids.com/2012/08/healthy-snack-roasted-chickpeas.html
http://thecrunchychronicles.com/roasted-red-pepper-hummus-recipe/
http://lecremedelacrumb.com/2015/02/slow-cooker-broccoli-beef.html
http://lecremedelacrumb.com/2015/02/slow-cooker-broccoli-beef.html
http://damndelicious.net/2014/02/12/slow-cooker-spinach-artichoke-dip/
http://homemadedutchapplepie.com/2015/03/simple-soaked-series-quinoa-bars.html
http://elanaspantry.com/strawberry-crisp/
http://www.thelondoner.me/2013/12/swedish-meatball-recipe.html
http://damndelicious.net/2014/01/05/taco-salad/
http://www.simplyquinoa.com/veggie-wraps-quinoa/
http://www.100daysofrealfood.com/2011/02/25/recipe-the-best-whole-chicken-in-a-crock-pot/
http://cooksjoy.com/blog/2014/11/whole-wheat-burger-buns.html

