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SUSTAINABLE HEALING FOODS: AVOCADO CREAM SAUCE

from your cells.

| love enchiladas and empanadas and every time | prepare one of these dishes | feel a deep connection with my ancestors and the
recipes passed down through generations. Our Pura Vida Avocado Cream Sauce is a smooth, cool, creamy and slightly tart sauce to
really elevate our enchiladas and empanadas. Use this sauce on sandwiches, wraps, chili, pizza, pasta or as a dipping sauce for
empanadas, fries or zucchini fritters. This Avocado Cream Sauce is full of antioxidants, trace minerals, Vitamin A, Vitamin B, Vitamin C,
Vitamin D, Vitamin E, Vitamin K, and Essential Amino Acids. This Avocado Cream Sauce boosts your energy helping you loose weight,
boost your metabolism, lower your cholesterol and remove arterial plaque as well as detoxing heavy metals and removing radiation
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You'll be reducing acute and overall pain,
accelerating wound healing and boosting
oxygen in your blood, organs and tissues with
every bite plus it's antibacterial, anti-fungal, anti-
microbial, anti-parasitic and anti-inflammatory.
While you enjoy this Avocado Cream Sauce you
are boosting your immunological library,
reducing your cholesterol, regulating your blood
pressure, improving your digestion, improving
your insulin sensitivity and regulating your
insulin production.

You'll also be increasing your vision, increas-
ing your blood circulation and your blood
oxygen levels helping prevent against stroke,
heart dis-ease, ALL chronic diseases and ALL
cancers while reducing your risk of develop-
ing Alzheimers, dementia and Parkinson's
with our Avocado Cream Sauce. Strengthen
your bones, hair and naills, prevent joint pain,
arthritis and osteoporosis while enjoying this

smooth and creamy traditional Mexican sauce.

2 Avocados large

INGREDIENTS

2 cups Organic Coconut Cream
3 thsp Lime Juice fresh

1 cup Fresh Cilantro chopped
1 thsp Virgin Coconut Oil

2 cloves Garlic chopped

1/2 tsp Tamari

1/4 tsp Himalayan Pink Salt
1/4 tsp Cracked Black Pepper

Boost your neural health, boost your cognitive
function, boost your memory retention, boost
your concentration, improve your mental
clarity and increase your focus. Our Avocado
Cream Sauce makes you smar-ter, stronger,
quicker, thinner and healthier. Yes, Avocados
can do all that and more which are only some
of the reasons why all of these ingredients are
staples in my kitchen.

Let's prepare gome food..

Blender or Vitamix
Cutting Board

Chef's Knife

1/4 Teaspoon

1/2 Teaspoon
Tablespoon

Cup

Mason Jar or Storage
Container with Lid
Rubber Spatula

1/4 tsp Cumin powder
1/4 tsp Smoked Paprika
1/4 tsp MSG

Add All ingredients to Blender
Blend till Smooth
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[Haturaly refined
Coconut Oil
Expeller Pressed

Transfer to Mason Jar or Storage Container

Use Rubber Spatula to get out every tasty bite
Eat and enjoy because every bite nourishes your body
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M ay qoun life be full of great joy with the lealth and abundance to ensoy &,

A s Pty

drava@dravatarnirvana.com +52 646 211 3852 +1619 3921899 https://dravatarnirvana.com All rights reserved © 2015-2023



