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The Whole Pantry Philosophy by Belle Gibson 

I am all about getting back to basics, encouraging and 

supporting you to live your whole life by eating a little 

better, moving your body a little more and doing it all with 

the best and simplest intentions. 

  

My vision with The Whole Pantry App and book is to bring 

together the integral needs of a balanced life, with all it 

encompasses. I hope TWP becomes your new space for 

inspiration, health, wellness and lifestyle support, and recipes 

for beautiful food. A healthy life doesn't start and end with 

the food you eat or the exercise you do – it includes the 

home you live in and the environment around you. 

All the recipes in this book are plant-based (free from gluten 

and refined sugar). I hope you find them as delicious, exciting and nourishing as I do. 

I'm not out to convert anyone from one diet or label to another, but simply hope to inspire you to include more 

fundamental foods (fruits and vegetables) in your everyday cooking. Experiment a little and discover what works 

for your body at any given moment. That's the aim – a nourished you and an earth that's better off for it. 

Too often I see people becoming obsessed with a particular label or diet, and I want to break away from that – with the 

aim of remodelling our behaviour and relationships with food. Through the journey of finding health for myself I have 

flexed between a paleo diet (high in animal protein, grain- and gluten-free), pescetarianism (free from all animal protein 

except seafood) and vegan (a vegetarian diet, but without eggs, dairy or bee products). Now, I am settling into a diet 

without a label, because gluten-, grain-, mostly dairy- and egg-free, antiinflammatory, with Ayurvedic principles is just too 

much to stick into one category. 

When you let go of diets with labels you will learn to see how destructive they can be. Too many of us ignore our body's 

integral needs because we've pigeonholed ourselves based on trends or keywords. When you let go of the labelling and 

simply say, 'I just eat good food which makes me feel good', you will become empowered. 

The main point I want to remind you about here is to feel good about what you eat, and how it makes you feel. And, if you 

do move from one way of eating to another, be aware that your body needs a little time to recalibrate as it adjusts to the 

impact of cutting out gluten, sugar, meat, poultry and fish, or whatever it might be. Go gently and see how your body 

adjusts to the changes. 

It is essential to recognise and respect that we aren't all equal, and that your way of eating might (and should be) different 

to that of your partner, children or friends. 

Don't stay stuck in a way of eating, living or exercising which doesn't feel good simply because of household convenience – 

or because you fear change, or the judgement or criticism of others. 
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