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sCjuvenative Foods

FRESH STONE-GROUND
CHOCOLATES & NATURAL VANILLA!

Because truly healthy chocolate foods are a treasure to find, Rejuvenative Foods
is pleased to launch a new line of delicious, organic, gluten-free and dairy-free
chocolate spreads as well as pure stone ground chocolates and vanilla for making you
own delectable creations.

To make our raw or roasted chocolate, which is the basis for all of our chocolate spreads, we

start with the finest Peruvian cocao beans and nibs and stone-grind them in small batches for

more than 24 hours to create smooth, fine-particle, fresh chocolate.

For our Chocolate Dream spreads, we then mix this freshly ground chocolate with our own
Rejuvenative Foods Brazil Nut Butter and sweeten it with the most healthful sweeteners available.
Enjoy out of the jar, use them to make chocolate milk, chocolate cake, or smoothies for an especially
decadent flavor.

Our two Unsweetened Chocolates are your healthy choice for baking, creating exotic raw molé sauces
and making any recipe that requires pure chocolate flavor.

If vanilla is what you’re seeking, you’ll love our Raw Ultimate Brazilla, with 20% raw vanilla beans
infused into our Brazil Nut Butter.

We always strive to maintain life energy and preserve vital nutrients in our chocolate spreads, by using
the highest quality ingredients, while ensuring they taste fantastic!

Benefits of Brazil Nuts and our Chocolate:
% Serotonin, endorphins, and anandamide to promote relaxation and trigger euphoria.
S High levels of magnesium to balance brain chemistry, build strong bones, and reduce risks of
heart disease, diabetes, and joint problems.
% High levels of sulfur, the “beauty mineral,” to strengthen hair and nails, improve skin, and aid
liver detoxification.
S Preserved antioxidant content to benefit the cardiovascular system.
M A source of selenium to preserve eyesight, regulate the thyroid, and strengthen the immune system.

The Company: A pioneering trendsetter of the living foods industry, Rejuvenative Foods has been supplying
raw cultured vegetables to the natural foods marketplace since the early 1980s. We then expanded to offer an
extensive line of raw, organic, low-temp ground nut and seed butters, fresh pressed organic oils, dessert butters,
antioxidant-rich teas and chocolates. Rejuvenative Foods now presents this innovative new line of chocolate
options to satisfy your discriminating taste and your commitment to healthful living. For 30 years, Customer
Satisfaction has been a top priority at Rejuvenative Foods.
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The products and statements about specific products have not been evaluated by the food and drug administration.
These products are not intended to diagnose, treat, cure or prevent any disease.
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Unsweetened Ultimate Brazilla
(For adding Rich Vanilla Flavor
to Your Favorite Recipes)

Birch-Tree Xylitol Sweetened;

Regular & Bittersweet
and
a Raw Regular & Raw Bittersweet

enative Foods

Unsweetened Chocolate &
Unsweetened Raw Chocolate
(For adding Rich Chocolate Flavor

to Your Favorite Recipes)
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