Rejuvenative Foods Cultured INGREDIENTS: Tomatoes*, cabbage™, peppers*, beets*, cilantro*, onion*, e
over 3 () vEars
o) N Ta (1| fresh-squeezed lemon juice*, health salt, garlic*. *QOrganic -
/ While other mass-produced salsas are eaten worldwide, this unique,
éﬁtzwﬁ]es pyre,fresh, handcra'fted, raw salsa offers superior flavor, living microflora, Rejuvenative Foods
Y high-fiber, and rejuvenating health benefits* of naturally cultured P.O. Box 8464

Nature’s vegetables. Made fresh throughout the year, resulting in variations of Oy
@%W M u Fun0t|0n3| color, taste, juiciness and natural expansion. No water or vinegar added. sindin G, T 0001

TO PROLONG QUALITY: Keep as cold as possible (without freezing). . :
J Gluten (219 SERVING SUGGESTIONS: Eat as condiment to enhance all foods with (RS Or.ganlc by OneCert
delicious, live zing. With/ on Mexican food; fresh raw organic nut and Made in the USA.
X seed butters, tortillas, sushi, raw food rolls, burritos,avocados, vegetables, Rl i TSER N EE T4 B £ TS 1S
& 100% . Wi y, salads, seeds, nuts, grains, rice, pizza, eggs & omelets, potatoes, meat, IAAALALL rejuvenative.com
% NS Organic - i sandwiches, and rice cakes. Add as is or blended to salad dressings.* || ||| " ||I|||I "I”""I"”

NetWt.4 oz (1 14g) Keep refrigerated, unless in transit for under 9 days below 77 degrees F 5626 2041




