4

Many great cultures had one sacred food in common
whidch they relied upon o ensure sirong mind, body,
and spirit of their people: fermented fish and fish liver
wil. The Mighty Rorman soldier consumed a daily ration
of fermented fish ol The Stole Scandinavian Viking
kept a drum of fermenting cod livers outside the door
of his home, Even Grandma had the wizdom to keepa
botthe of cod liver ofl in her cupboard. More
information on inner labe] about our process, testing,
and marine stewardship,

These statements beve mot been evalusied by the FIL This product
i ot isderded to disgnoee, frest, cure, or prevent any disesse

Historically Sacred Food
Dhuring kis ravels around the world, Dr Weston A
Price came across cultires that were strong af mind,
body, ard spiril; ke moliced fhe relationship befuveen
their extraordingry well-being and the saored and

Supplement Facts
Sarving Size: 2 mi {2g)
Sarvings Per Container; 118

Amoun For Barving % Dty Valua®
Calories 20
Calories From Fat 15
Total Fat 2g %
E:IHJr.']:lE{'.I Fat .S I
Choleatans Semdg %

*Parcant Daily Walues ara based on a 2,000 calone dat,

Hakural Coxd liver ol News 8 desap and rich Festory providing a
warlely ol natural Vikamins & and D along with oftes rudrients
The: Biue Ice Fermenied Cod Liver of s regulary tested for
Witamin A ard D mstabolfes,

Ingredients: Fermented Cod Liver Oil,
organic spearmint and peppermint oil,
organic wintergreen flavor oil, organic
lemon oil.

natural foods they consuned i ‘l m ”l ‘
Contains Cod.
May beconse clowtdy or mhdif:.r '.l-'heu ret"qgemtai
Store in refriperator or dark, cool place
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Lahoratory te=ting of our cod liver oil i influenced by the seasons and nators] Allergy Satcmicni:
teeding carcles of the fish, Different levels of Yitamins A % [ are reported and the Thi= prroduect = made from wild caughl fish and may contain other =eafood
resulbts cin vary fram hatch ta batche Char ancestors had the comsmon sense bo reby allergens such as shellfish.
e this saceed food ever the course of the yvear, and now thanks o Geeen Pasture Takimg Liguid Products with Syringe:
YL CAN o, D i sauiir € dineothy from syringe into mouth &= this may cause liguid 1o
Gireen pastures works: exclusisely with companics that are certified members brvpass maodath a2nd be swallowed incorrecthe The syrimere is used 1o measure the
uf the Mamne Stewarcshap Comel. The: Marme Stesarddap Counctl 2 0 world amounl of Bquid for a serving.
wide organization with @ mdssson to use its ecolabel and fshery certification If the odor, texture, or acidic feel on the throat are bothersome,
prosgram o contribute g the health of the world= cceans by revognizing and consider the follewing discussion:Our Fermented Fish Liver Ol is a lving
revanding sustainable fishing practces, influencing the cheices people make when fond. We da gol remave ml.'_'.'lhi.:'l:.: o change the pl'la-duﬂ froam 1= fealural sbate.
bugvinge semlvad, aml woarkimg with our pariners G temsform the: seafood merket o Because we do ol tamper with aature, a netural engyinatic, acidic activity is
4 susiainable basks. shlll prissend in our prodectz. Alhoagh some may nol notice i, you may
Because o hand-craied cod liver ofs are isturalv-Fernsented and sach batch CRJETETIOE & 1-.3711;']1_!.- semsation i Uhe back of the thraat, This is eonsidiresd
may vary in appearance and favor - but etsin their ﬂl!—il-fl'lﬁll!'t.."l.l'ln'l nuatrient integriny. mowrrmal. '|'|."_|.-IL:1]-:m.f{ wilh warm water or maxing with ather fomds or juices
Many befieve these uninue color and taste variations are achally beneficial to ::’f" 1 sexviog with 1 - 2 ounces warm water o
their health anad mespect aur decran o adbere o these tme-horored tnehtions. E'l'?. lrn:-ml ﬁﬁ |f:,1rnrﬁn;,1;::?1?;ﬁan}”|rﬁ:.!:?:'T:;utr:.u'::J;I:fl:;:ljll.h” o
Each |:|:|I|.']'|. of fermentex E?:ul::' ]lf-'ur 1|:|.l|.|:||.l:|-:'_r:.'.-'m'='- ||§1l.‘|lc'|.t'fll_'£.'l:I.E besting for w Fior n itscni-donne rﬁni:'lﬁt-xw-ri-m-. aid ol 1o salad v s e othie:
metals, cantaminants and a vrety of notrents. Some of the mutrients thal e foods
tesk from time to time f'-ll:-!:'I'|II.!:-HT!I'H'HH|_|"IIIT:GHr"-E |:1n:'lur!1=.' hinssmes fqm{mnﬁ Nutricnt-dense Ioe Pop
are substances such as vitamin E's, Vitamin K's, Cof) Enzymes etc. ), different 1 Cyogunt
imetaholibes of vitarwin A amd 1, EPA, DHA , minerals efe. I+ I::-;: FCLO
Flease: visil wanwgres migastiurearg [ VI wErnedy of test dlata. The: tesl fruit of your cheice
data daes not apply to any one product but rather i genenic and for discuszion Blend and pour into foe cubse frays, add stick fspoon in each ice cube parfition
ani :il!lhij:lh'. and freeec
FLUE ICE: FCLD LU
)



