Rejuvenative Foods

ATTENTION: STORE PERSONNEL

Perishability and shipping details for these Raw Cultured Vegetables:
7 These fresh live cultured vegetables survive fine in transit. However, for maximum
Yy . [, R & marketability and shelf life, please stock in your refrigerator at a good cold non-frozen
T o1 Trans Fhis o WBban +fiuten FIEe temperature immediately upon receipt. The minimum expansion and longest shelf life occur

when refrigerated to a cold temperature just above freezing, like 34° immediately upon receipt.

ggje;gz;i;g e PLEASE REFRIGERATE THIS LIVE FOOD AS QUICKLY AS POSSIBLE!
Santa Cruz, CA 95061 Please do not allow to sit out at all. DO NOT FREEZE! Thanks

(831) 462-6715 - (800) 805-7957
www.rejuvenative.com

For more information see www.rejuvenative.com

CyanMagenta

ATTENTION: STORE PERSONNEL

Perishability and shipping details for these Raw Cultured Vegetables:
7 These fresh live cultured vegetables survive fine in transit. However, for maximum
Yy . [, R & marketability and shelf life, please stock in your refrigerator at a good cold non-frozen
T of Trans Fhis+ WBban +iGiuten'FIee temperature immediately upon receipt. The minimum expansion and longest shelf life occur

when refrigerated to a cold temperature just above freezing, like 34° immediately upon receipt.

ggje;f;z;i;'; e PLEASE REFRIGERATE THIS LIVE FOOD AS QUICKLY AS POSSIBLE!
Santa Cruz, CA 95061 Please do not allow to sit out at all. DO NOT FREEZE! Thanks

(831) 462-6715 - (800) 805-7957
www.rejuvenative.com

For more information see www.rejuvenative.com
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