- . - ‘e make our raw Pecan Butter by grinding organic pecans four or more times
I 00% Ol‘ganlc (from sproutable and/or fresh pecans). Slow, repetitive grinding and cooling &
keeps the temperature low enough to retain enzymes and life energyWe then  Rejuvenative Foods
refrigerate it immediately to bring you a product that is truly superior; healthful P.O. Box 8464
and full of life energy! SERVING SUGGESTIONS: Delicious by itself. Satisfy Santa Cruz, CA 95061
a] n] your sweet tooth by mixing with dried or fresh fruit,including dates, raisins, figs, (831) 462-6715  (800) 805-7957
o "B apples, bananas, papaya, etc. Smooth onto rice cakes or bread. Make dressing®  Certified Organic by OneCert
' ) ) ' in blender by mixing with any of the following: avocados, a little water, garlic, Made in the USA.
< 1 ur IJ r e r B¢ | tomatoes, cultured vegetables.This Fresh Raw Organic Pecan Butter also tastes §eCIpes & health facts at
ARTIS AN W ¥ great with Raw Cultured Vegetables in a bowl or on your sandwich. www.rejuvenative.com
q.AVEGAN (XL UVA RIS TeXel}k | SUPERIOR QUALITY! Satisfaction Guaranteed or Your Money Back! (See our web site ||| ”I| ”I”I""
100% PURE because we clean our machines between batches ThkitlriaalEaw:




