INGREDIENT: Organically grown raw cashews.
This raw cashew butter is freshly ground at a low —
| temperature two or three times, and then imme- | Nutrition Facts
| diatey refrigerated. We call this raw cashew butter gerv,'”g Size | Tbsp (l4g)
R ervings per container about 36
+ | because we grind raw cashews at a low temperature. [=r——————
 SERVING SUGGESTIONS: Delicious by itself. | Calories77 FatCal.54_

Satisfy your sweet tooth by mixing with dried | ™iFacée % | SUPERIOR QUALITY!
¥ or fresh fruit, including dates, raisins, figs, apples, | _Trans Fac0g Satisfaction Guaranteed
bananas, papayas, etc. Smooth onto rice cakes or W or Your Money Back!
bread. Make dressing in blender by mixing with |Tomicarbse 1% (see our web site)

any of the following: avocados, a little water, garlic, | _DiearyFiber 05 2% | Rejuvenative Foods

Sugars less than g

| tomatoes, Raw Cultured Vegetables. This Raw | Foanzs,— 7 P.O. Box 8464
Organic Cashew Butter tastes great with Raw | ViaminA 0% +Vicamin C 0% Santa Cruz, CA 95061

Cultured Vegetables in a bowl or on your sandwich. |2 renss (831) 462-6715
(800) 805-7957

| RECOMMENDED READING: The Maker’s Diet | &t e o corsneck www.rejuvenative.com
{ by Jordan Rubln; Body Ecology Diet by Donna Gates; Certified Organic by
Monterey County

Certified Organic
6 Made in US.A.

% | fication by Linda Page, N.D., PhD; Conscious Eatlng by
( § \% | Gabriel Cousins, MD; Rawsome, by Brigitte Mars. 0

Perlshable-Keep Refrlgerate& ' " NetWt I6 oz. (456g)

8411




