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LITY - Rejuvenative O
ils are created w

ith a sincere and loving goal to epitom
ize,

w
ithout cutting corners, the highest quality, freshest and healthiest, com

pletely low
-

tem
perature processed oil possible. This fresh, raw

, low
-tem

perature processed oil is m
ade

in sm
all batches w

ith an industrial, low
-volum

e, hightech oil press (to see picture of oil
press go to raw

oils.com
).  This low

 tem
perature process is better than low

 tem
perature

pressed; w
hich is likely to m

ean that the oil reached a w
arm

er tem
perature at som

e stage
in the production process. H

igher yields can be achieved w
hen oil is pressed at higher

tem
peratures. Rejuvenative Foods is proud to let tem

perature be our guideline, our oil
tem

p never exceeds 90º-115°F thereby m
aintaining m

inim
al m

olecular change from
 the

nut or seed. W
e intend this oil to exem

plify the m
ost healthful options that are know

n
regarding healthy fats and oils. W

hen w
e consum

e this oil in this fresh, natural form
, w

e w
ill

N
O

T be consum
ing saturated or hydrogenated fats or trans-fatty acids (also know

n as
TFA

's). This oil w
as never refined, processed or added to in any w

ay. Furtherm
ore

refrigeration and 6-m
onth freshness dating m

eans life energy in this oil is retained. W
e

sim
ply put fresh raw

 organic low
 tem

perature processed nuts and seeds into our oil press,
then im

m
ediately put the resulting oil into jars and refrigerate. Shipped w

hile fresh.

Alm
ond O

il
Alm

ond O
il

F
R

E
E

 o
f T

ran
s-F

ats
F
R

E
E

 o
f T

ran
s-F

ats

Perishable Keep R
efrigerated

IN
G

R
ED

IEN
T

: R
aw

 cold processed organic alm
onds.

R
e
ju

v
e
n

a
tiv

e
 F

o
o

d
s

P
.O

. B
o
x
 8

4
6

4
S

a
n
ta

 C
ru

z
, C

A
  9

5
0
6
1

(800) 805-7957
w

w
w

.reju
v
en

a
tiv

e.co
m

w
w

w
.ra

w
o
ils.co

m
C

ertified O
rganic by M

onterey
C

ounty C
ertified O

rganic

N
et W

t. 16oz.

C
O

L
D

 P
R

O
C

E
S

S
E

D
R

aw
 &

 U
nrefined!

100%
 O

rganic
SU

G
G

ESTED
 U

SES: This vibrant
alm

ond oil enhances flavors of
foods including salads, nori, grains,
potatoes, popcorn and toast.
G

reat as a m
assage oil!

100%
 PU

R
E b

e
c
a

u
se

 w
e
 c

le
a

n
 o

u
r m

a
c
h

in
e
s b

e
tw

e
e
n

 b
a

tc
h

e
s

SU
PER

IO
R

 Q
U

A
LITY

! Satisfaction G
uaranteed or Your M

oney B
ack (contact us)!

S
uper D

elicious

R
e
ju

v
e
n

a
tiv

e
 F

o
o

d
s

O
IL Q

U
A

LITY - Rejuvenative O
ils are created w

ith a sincere and loving goal to epitom
ize,

w
ithout cutting corners, the highest quality, freshest and healthiest, com

pletely low
-

tem
perature processed oil possible. This fresh, raw

, low
-tem

perature processed oil is m
ade

in sm
all batches w

ith an industrial, low
-volum

e, hightech oil press (to see picture of oil
press go to raw

oils.com
).  This low

 tem
perature process is better than low

 tem
perature

pressed; w
hich is likely to m

ean that the oil reached a w
arm

er tem
perature at som

e stage
in the production process. H

igher yields can be achieved w
hen oil is pressed at higher

tem
peratures. Rejuvenative Foods is proud to let tem

perature be our guideline, our oil
tem

p never exceeds 90º-115°F thereby m
aintaining m

inim
al m

olecular change from
 the

nut or seed. W
e intend this oil to exem

plify the m
ost healthful options that are know

n
regarding healthy fats and oils. W

hen w
e consum

e this oil in this fresh, natural form
, w

e w
ill

N
O

T be consum
ing saturated or hydrogenated fats or trans-fatty acids (also know

n as
TFA

's). This oil w
as never refined, processed or added to in any w

ay. Furtherm
ore

refrigeration and 6-m
onth freshness dating m

eans life energy in this oil is retained. W
e

sim
ply put fresh raw

 organic low
 tem

perature processed nuts and seeds into our oil press,
then im

m
ediately put the resulting oil into jars and refrigerate. Shipped w

hile fresh.

Alm
ond O

il
Alm

ond O
il

F
R

E
E

 o
f T

ran
s-F

ats
F
R

E
E

 o
f T

ran
s-F

ats

D
A

T
E

: 1/18/05    FIL
E

 N
A

M
E

: A
lm

ond O
il 2up     A

U
T

H
O

R
: Sandy H

ughes


