Blamy reat cultures had one sacred food in common
which they relied upon o ensure strong mind, body,
and spirit of their people: fermented fish and fish liver
wl The Mighty Rorman soldier consumed a daily ration
of fermsented fish oil The Stoie Scandinavan Viking
kept a drum of fermenting cod livers outside the door
of his home, Even Grandoa had the wisdom to keep a
botide of cod liver oal in ber cupboard. More
information on inner lzbel about our process, testing,
and marine stewardship,

These sttemenis hawe pot been evalugied by the FIML This product
i rpot mersdliod to disgmoee, treat, cure, or prevent any disosse

Historically Sacred Food
During kis bravels around the world, Dr. Weston A
Price came across culfures that were strong of ming,
body, and spirit; ke noliced fhe relationship befueen
their extracrdinary well-being and the sacred and
matural foods Bey conssried

B rUENCEE:
FEMWE@ COD LVER OIL! |

Supplement Facts
Serving Size: 2 ml (2g)
Servings Par Container: 118
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A Per Sorving % Diaily Valus®
Calories 50
Calories From Fat 15
Total Fat 2g 3%
Saturated Fat 0.5 3%
™ Chalestanal Smg 2%

“Percent Daly Values are based on o 2,000 calorie diet

Reartural Cod fiver ol has a deep and fch Nistory proviting &
wvariety of nahuml Ytamirs & and D elong with offher nutriends,
The Blue: boe Fermenited. God Liver of ks requiarty iesled for
Vikamin & ana T metaboibes.

Ingredients: Fermented Cod Liver Oil,
arganic orange oil, organic lemon oil.
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- May become cludy or sanI}I wlmn refriperated.
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Lahoratory te=ting of our cod liver oil i influenced by the seasons and nators]
feeding cycles of the fsh, Different levels of Witamins A% LY are reported and the
results can vary from batch o batche Char ancetors had the comemon sense o rely
e this saceed food ever the course of the yvear, and now thanks o Geeen Pasture
WOHLE AT Los,

Grreen pastures works exclusively with companies that are certified members
uf the Mamne Stewarcshap Comel. The: Marme Stesarddap Counctl 2 0 world
widle organization with a ndssan to use its ecolabel and fishery cortification
program o comdribute g the health of the worlf = coeans by recognizing and
revanding sustainable fishing practces, influencing the cheices people make when
bugvinge semlvad, aml woarkimg with our pariners G temsform the: seafood merket o
a sustainable hasks,

Bevause ouwr handcrafted cod liver ofls are naturally-fermented and emch batch
may vary in appearance and [Bavor - but retain their sllimportant netrient integrin:

Mamy beliewe these uninue color ard taste variations are actually beneficiad to
their health anad mespect aur decran o adbere o these tme-horored tnehtions.

Each batch of fermented <leate liver ofl undengoes independent testing for
metaks, contaimirants and a verety of natrents, Some of the metrenis thal s
tesk from time to time for educational porposes inchades Quinopes (quinones
are substances such s vitamin £, Vilamin K's, Cof) Enzymes etc.), differemt
imetaholibes of vitarwin A amd 1, EPA, DHA , minerals efe.

Flease: visil wanwgres migastiurearg [ VI wErnedy of teat data The: b4t
data daes not apphy to any one product but rather = generic and for discuszion
andl intrigus,

Allergy Statcmeniz

Thi= prrosdiect = made from willd caught fish and may contain other seafood
allergens such as shellfish.

Takimg Liguid Products with Syringe:

D i sauiir € dineothy from syringe into mouth &= this may cause liguid 1o
Erypecss moath and be swallowed incorrecthy. The syrinme s used 1o measure the
ayoewl of Boguid For & searving.

If the odor, wexdure, or acidic fecl on the throat are bothersome,
consider the follewing discussion:Our Fermented Fish Liver Ol is a lving
food. We da gl Pemae ml.'_'.'lhi.:'l:.: of clange the pl'la-duﬂ feoam 112 isalural gtate.
Bocause we do ool lamper with nature, & netural eneyinatic, scidic activity is
il pressend i our prodects. Alhoagh some may nol notice it you may
capErenoe @ soralchy sensation in the back of the thraat. This i considersd
pormal. Try takimg: with warm water or mxing with ofher Toods or jukces

o Mix 1 serving with 1 = 2 oupces warm waler

# M | serving with peamui or almond battes, ina smoothie, with arange,
grapefruit, or tomato juioe, milk or yopurt, or apple sawce

* For a nuinicnt-densc dining expericnes, add ail 1o salad dressings and other
foods

Nutricni-dense Lo Pop

1 € yogur

1= 1z FCLO

fruat of your choice

Blend and pour into boe cube frays, add stich spoon in each ice cube partition
andl freeze.
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