INGREDIENT: Raw cold processed, organicfresh poppy seeds
g OIL QUALITY - Rejuvenative Oils are created with a sincere and
0 ]1)78 Organlc loving goal to epitomize, without cutting corners, the highest quality,
freshest and healthiest, completely low-temperature processed oil

d)ly/(fi Qféb/.ﬂ[&/ possible. This fresh, raw, low-temperature processed oil is made in

small batches with an industrial, low-volume, hightech oil press (to see

v picture of oil press go to rawoils.com). This low temperature process is

better than low temperature pressed; which is likely to mean that the oil

0 ee I reached a warmer temperature at some stage in the production process.
Higher yields can be achieved when oil is pressed at higher temperatures. || Amount Per Serving

Calories 120 Fat Cal. 120

Nutrition Facts
Serving Size: | Tbsp(I5ml)
Servings per container: about 32

Rejuvenative Foods is proud to let temperature be our guideline, our oil temp
o ) . . . Total Fat |3.6g 21%
never exceeds 90°-1 | 5°F thereby maintaining minimal molecular change from || suurated Fac 18g 9%

) . i, the nut or seed.We intend this oil to exemplify the most healthful options that || Cholesterolomg 0%
' = Soww & Lbeesined/! y are known regarding heglthy fats and oiIs.YVhen we consume this oil in this %
' . \ fresh, natural form, we will NOT be consuming saturated or hydrogenated fats || -=-=====—""—
COLD PROCESSED or trans fatty acids (also known as TFA's). This oil was never refined, processed || tors samiemrmrersraeey

or added to in any way. Furthermore refrigeration and 6-month freshness || &cumsgion " ™" ©

" ~ ‘ dating means life energy in this oil is retained.We simply put fresh, raw organic | |x 5556 cione aers " = "
ATrans-Fat-Free and yi low temperature processed nuts and seeds into our oil press, then immediately
Gluten-Free Product | put the resulting oil into jars and refrigerate. Shipped while fresh. | " "I |I ||| ||I|I|I
45626123445

+ Vegan 4
%

0

White Space
(0.5555 in)

INGREDIENT: Raw cold processed, organicfresh poppy seeds
OIL QUALITY - Rejuvenative Oils are created with a sincere and

() i oving goal to epitomize, without cutting corners, the highest quality,
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L. freshest and healthiest, completely low-temperature processed oil

d)ll L Qf/]ﬁﬂl&] possible. This fresh, raw, low-temperature processed oil is made in

/” ‘ ' small batches with an industrial, low-volume, hightech oil press (to see

Nutrition Facts
Serving Size: [ Tbsp(I5ml)
Servings per container:about 32

better than low temperature pressed; which is likely to mean that the oil
reached a warmer temperature at some stage in the production process.
Higher yields can be achieved when oil is pressed at higher temperatures. | | Amount Per Serving
Rejuvenative Foods is proud to let temperature be our guideline, our oil temp | | S2lories 120 Fat cal. 120

O v ‘ picture of oil press go to rawoils.com). This low temperature process is
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A Trans-Fat-Free and
Gluten-Free Product

USRI Total Fat 13.6 21%
never exceeds 90°- | 1 5°F thereby maintaining minimal molecular change from || sacurated Fat f_gg 99,
the nut or seed. We intend this oil to exemplify the most healthful options that || Cholesterolomg 0%
are known regarding healthy fats and oils.When we consume this oil in this | |SodiumOmg 0%

Total Carbs 0g 0%
Protein Og 0%

Not a significant source of dietary
fiber, sugars, vitamin A, vitamin C,

fresh, natural form, we will NOT be consuming saturated or hydrogenated fats

or trans fatty acids (also known as TFA's). This oil was never refined, processed

or added to in any way. Furthermore refrigeration and 6-month freshness || caicium and iron,

dating means life energy in this oil is retained.We simply put fresh, raw organic | |- 555 Gione aer” ™ ¢ "

low temperature processed nuts and seeds into our oil press, then immediately

put the resulting oil into jars and refrigerate. Shipped while fresh. | " "I |I ||| ||I|I|I
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