Project Name: Vegi-Delite & Raw Sauerkraut Shelf Talker

Date: 10/24/2005

Project guidelines

a. How to access photographs: Visit our FTP server, which has photos of jars, products, labels, etc. FTP program login info: Host address: www.peacefull.org. Username: video Password: files. If accessing via web browser, use ftp://peacefull.org as the address. Pretty normal file management in effect; we’re happy to guide you through the first time. Contact Cameron Woodworth at 206-732-0355 or cameron@fullspectrumweb.com or Dave Mays, 831-458-1131 or dave@davescomputer.net. Also, see attached document: Accessing FTP Site Using Stuffit.doc . 
b. Other artwork that may be utilized for this job: FTP site. We want to include nine jars at the top, by adding the Brazil Nut Butter jar to the picture.
c. Other text that may be utilized for this job: None known at this point 
d. New text for this job: See “Text for Project” section below
e. Goals of this project: To revise and improve the Nut and Seed Butter Shelf Talker
f. Specifications for this project: 4 inches by 8.5 inches, or a little larger if that’s what’s necessary to make it work better
g. Misc. ideas for this project: Feel free to arrange the sections below as necessary to make everything fit well. Use whatever graphics you think are appropriate. We use very tight leading i.e. line spacing (space between lines) and spacing between letters to maximize usage of space, and we make letters as tall as reasonably practical (i.e. narrow or compressed or condensed fonts). Also work with minimal margins i.e. letters should as close to the edge of the page as possible in conjunction with the attached specs. The goal is to create the tallest letters possible so that people who have a hard time seeing have the potential to read these taller letters.

Text for Project

Fresh-Dated, RAW< Refrigerated Nut & Seed Butters

If craving fries or chips, eat these for healthful essential fatty acids (EFA’s) instead of deep-fried, which has unhealthful trans fatty acids (TFA’s). 

Superior quality, money-back guarantee (contact us)

More retained life energy for your benefit because: unheated, not-roasted, vitamins and minerals are retained because of immediate refrigeration; assured freshness because of a nine-month freshness sold-by date; we monitor temperature during grinding so the heat friction doesn’t cook our nuts and seeds

Rejuvenative Foods * P.O. Box 8464, Santa Cruz, CA 95061 * (831) 462-6715, (800) 805-7957 *www.rejuvenative.com

Top section, on top of vegetables picture:

100% Pure (no other nut or seed residue) because all of our machines are cleaned between baches.

Organic

Low-Temp Ground!

