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Mark Hyman Ultra Simple Diet: A Complete Guide to Clean Eating and 
Optimal Health

In today’s fast �paced world, many people crave a diet that is not only healthy but also incredibly simple to follow. 

One of the most popular approaches that has taken the wellness community by storm is the Mark Hyman Ultra 

Simple Diet. Developed by Dr. Mark Hyman, a world �renowned functional medicine physician, this diet offers a

clear, straightforward framework that can help you shed excess weight, improve digestion, and boost overall vitality

—all while keeping your grocery list short and your cooking time minimal.

Whether you’re a busy professional, a stay �at �home parent, or a fitness enthusiast looking for a new nutritional

challenge, this guide will walk you through the core principles of the Ultra Simple Diet, show you how to create

balanced meals, and provide practical tips for staying on track. By the end, you’ll have everything you need to

transform your eating habits and experience lasting health benefits.

What Is the Mark Hyman Ultra Simple Diet?

The Mark Hyman Ultra Simple Diet is a modern take on the classic “clean eating” concept. It focuses on whole,

unprocessed foods while eliminating or drastically reducing foods that can cause inflammation, disrupt gut health,

or spike blood sugar levels. The diet is designed to be easy to understand and implement, making it ideal for

people who want to improve their health without spending hours researching recipes or counting macros.

Key features of the Ultra Simple Diet include:

•  Whole, nutrient �dense foods – Emphasis on vegetables, fruits, high �quality proteins, and healthy fats.

•  Minimal processed foods – No refined sugars, grains, or artificial additives.

•  Balanced macros – A natural ratio of carbohydrates, proteins, and fats that supports steady energy and 

satiety.

•  Flexibility – Allows for occasional indulgences in a mindful way.

•  Gut �friendly – Foods that support a healthy microbiome and reduce digestive discomfort.

The Core Principles Behind the Ultra Simple Diet

1. Prioritize Whole Foods

Whole foods are the foundation of the Ultra Simple Diet. They are minimally processed, free from additives, and

rich in vitamins, minerals, and phytonutrients. Think fresh produce, grass �fed meats, wild �caught fish, and natural fats

like avocado and olive oil.

2. Eliminate Inflammatory Triggers

Dr. Hyman identifies several foods that can provoke inflammation, including:

•  Processed sugars and high �fructose corn syrup

•  Refined grains (white bread, pasta, pastries)

•  Trans fats and partially hydrogenated oils

•  Excessive alcohol consumption



•  Highly processed meats (bacon, sausages, deli meats)

By removing or significantly reducing these items, you give your body a chance to heal and function optimally.

3. Focus on Nutrient Density

Nutrient density refers to the amount of nutrients per calorie. Foods such as leafy greens, cruciferous vegetables,

berries, and fatty fish score high on this metric. Choosing nutrient �dense foods ensures you get the most bang for

every bite, supporting everything from immune function to brain health.

4. Balance Macros Naturally

The Ultra Simple Diet encourages a natural balance of macronutrients without the need for strict calorie counting.

Typically, a good rule of thumb is to fill your plate with:

1.  Half of the plate with non �starchy vegetables

2.  One quarter with protein (lean or fatty)

3.  One quarter with healthy fats or complex carbs

This visual guide helps you maintain satiety and steady energy levels throughout the day.

5. Embrace Mindful Eating

Mindful eating involves paying full attention to the experience of eating—savoring flavors, chewing slowly, and

recognizing hunger cues. The Ultra Simple Diet encourages this practice to help prevent overeating and to

strengthen the connection between body and mind.

How to Build a Meal Plan on the Ultra Simple Diet

Below is a sample one �week meal plan that showcases the variety and simplicity of the Ultra Simple Diet. Feel free

to mix and match meals based on your preferences and schedule.

Day 1

•  Breakfast: Greek yogurt topped with fresh berries and a sprinkle of chia seeds.

•  Lunch: Quinoa salad with grilled chicken, spinach, cherry tomatoes, cucumbers, and a lemon �olive oil dressing.

•  Dinner: Baked salmon with roasted asparagus and a side of mashed cauliflower.

•  Snack: Apple slices with almond butter.

Day 2

•  Breakfast: Scrambled eggs with sautéed kale and mushrooms.

•  Lunch: Turkey lettuce wraps with avocado, bell pepper strips, and a squeeze of lime.

•  Dinner: Stir �fried tofu with broccoli, carrots, and a tamari �ginger sauce.

•  Snack: A handful of mixed nuts.

Day 3

•  Breakfast: Overnight oats made with almond milk, topped with sliced banana and a dash of cinnamon.

•  Lunch: Lentil soup with a side of mixed greens.

•  Dinner: Grilled steak with a side of roasted Brussels sprouts and sweet potato wedges.

•  Snack: Carrot sticks with hummus.

Day 4

•  Breakfast: Smoothie with spinach, frozen berries, protein powder, and coconut water.

•  Lunch: Chickpea and avocado salad with a tahini dressing.

•  Dinner: Baked cod with a tomato �olive relish and a quinoa pilaf.



•  Snack: A small bowl of mixed fruit.

Day 5

•  Breakfast: Omelet with bell peppers, onions, and feta cheese.

•  Lunch: Shrimp and avocado salad with a citrus vinaigrette.

•  Dinner: Slow �cooked beef stew with carrots, parsnips, and turnips.

•  Snack: Greek yogurt with a drizzle of honey.

Day 6

•  Breakfast: Chia pudding with almond milk and fresh mango.

•  Lunch: Grilled vegetable wrap (whole �grain tortilla) with hummus.

•  Dinner: Pan �seared trout with a side of sautéed spinach and garlic.

•  Snack: Celery sticks with peanut butter.

Day 7

•  Breakfast: Poached eggs over avocado toast (whole �grain bread).

•  Lunch: Mixed bean salad with olive oil, vinegar, and herbs.

•  Dinner: Roast chicken with a side of roasted root vegetables.

•  Snack: A small handful of dark chocolate squares (70% cocoa or higher).

Tips for Staying on Track with the Ultra Simple Diet

1. Keep a Food Journal

Tracking what you eat can help you stay accountable and spot any patterns that might need adjustment. It also

helps you recognize how certain foods affect your energy and mood.

2. Plan Your Grocery List Ahead of Time

Creating a weekly shopping list based on the meal plan ensures you have all the ingredients on hand and reduces

the temptation to buy processed items.

3. Prep Meals in Advance

Batch cooking and meal prepping can save time during busy weekdays. Prepare proteins, chop vegetables, and

portion out snacks so everything is ready to go.

4. Stay Hydrated

Water is essential for digestion, circulation, and detoxification. Aim for at least eight cups a day, and consider

adding herbal teas for variety.

5. Listen to Your Body

While the diet provides guidelines, each person’s needs differ. Pay attention to how your body responds to certain

foods and adjust accordingly.

Frequently Asked Questions

Q1: Is the Ultra Simple Diet suitable for people with dietary restrictions?

A1: Absolutely. The diet’s emphasis on whole foods makes it adaptable to vegetarian, vegan, gluten �free, or

dairy �free lifestyles. Simply replace animal proteins with plant �based alternatives or choose suitable substitutes.

Q2: How long does it take to see results?



A2: Many people notice improvements in digestion, energy levels, and sleep within a few weeks. Weight loss and

other measurable changes vary based on individual factors such as starting point, activity level, and consistency.

Q3: Can I eat out while following this diet?

A3: Yes—just look for dishes that center on vegetables and lean proteins. Ask for dressings on the side, request no

added sugars or sauces, and choose whole �grain options when available.

Q4: What if I’m on a tight budget?

A4: Focus on seasonal produce, buy in bulk for staples like beans and grains, and consider frozen fruits and

vegetables, which are often cheaper yet just as nutritious.

Q5: Is the diet sustainable long �term?

A5: The Ultra Simple Diet’s simplicity and flexibility make it a sustainable choice for many. It encourages healthy

habits that can be maintained indefinitely, rather than a temporary “fad” diet.

Common Misconceptions About the Ultra Simple Diet

Misconception 1: It’s a “low �calorie” diet.

While the diet naturally leads to calorie reduction due to its focus on nutrient �dense foods, it’s not intentionally

low �calorie. The goal is to nourish the body fully, not to starve it.

Misconception 2: It eliminates all fats.

Healthy fats are a cornerstone of the Ultra Simple Diet. Avocado, nuts, seeds, and fatty fish provide essential fatty

acids that support brain function and hormone production.

Misconception 3: It’s only for weight loss.

While many people use the diet for weight management, the primary benefit is improved overall health—better

digestion, reduced inflammation, and heightened mental clarity.

How the Ultra Simple Diet Supports Gut Health

A healthy gut is the foundation of many bodily systems. The Ultra Simple Diet supports gut health through:

•  High fiber intake from vegetables, fruits, legumes, and whole grains, which feed beneficial bacteria.

•  Probiotic foods such as yogurt, kefir, kimchi, and sauerkraut, which introduce live cultures.

•  Reduced consumption of antibiotic �like foods such as refined sugars and artificial sweeteners that can disrupt 

microbiota.

•  Inclusion of prebiotic fibers (e.g., chicory root, garlic) that nourish gut flora.

Integrating Exercise with the Ultra Simple Diet

While nutrition plays a pivotal role, pairing the diet with regular physical activity amplifies results. Consider the

following routine:

•  **Cardiovascular exercise**: 150 minutes of moderate activity or 75 minutes of vigorous activity per week.

•  **Strength training**: 2–3 sessions per week focusing on major muscle groups.

•  **Flexibility and mobility**: Incorporate yoga or stretching sessions to support recovery.

Remember to fuel your workouts with a balanced meal or snack that includes protein and complex carbs, such as a

banana with peanut butter or a small
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