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SUSTAINABLE HEALING FOODS: BUFFALO SAUCE

Buffalo Sauce is basically spicy butter and butter is magic, so, obviously, we had to find a way to pack in all the vitamins,
minerals and essential amino acids without sacraficing flavor. For this healing Buffalo Sauce we are featuring our Pura Vida
European Style Butter mixed with New Orlean's Crystal Hot Sauce. There are a lot of hot sauces and we all have our favorites. |
favor this one because it is white vinegar forward with a light to medium heat. This creates a rich, creamy, tangy, satiating
sauce that's perfect for dipping sweet potato fries in, over pasta, drizzled over pizza, on burgers or really anywhere you want a
creamy, tangy, slightly spicy sauce. This Buffalo Sauce is rich in fiber, carbohydrates, electrolytes, vitamins, minerals and
essential amino acids. We use ingredients that are full of superfoods, medium-chain triglycerides and antioxidants to craft a
decadent sauce that is also antimicrobial, anti-fungal, antibacterial, anti-inflammatory and anti-parasitic.

Our Buffalo Sauce strengthens your
bones, hair, teeth, eyes, heart, lungs, liver,
kidneys and brain, reverses signs of
aging, prevents collagen breakdown,

reverses age related cognitive decline and
supports your thyroid. This Sauce
increases blood flow to your brain,
accelerates your healing down to a cellular
level, regulates your blood pressure, your
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blood sugar and insulin all while boosting
your beneficial gut bacteria, boosting your
immunological library, lowering your LDL
cholesterol and aiding your cellular repro-
duction. Plus this Buffalo Sauce reduces
your risk of cardiovascular dis-ease, stroke,
heart dis-ease, heart attack, ALL cancers
and ALL degenerative dis-eases.

Our Buffalo Sauce makes you smarter,
stronger, quicker, thinner and healthier. Yes,
a Sauce 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 come food...

Large Sauce Pan
Whisk

1/4 Cup

Cup

1/2 Teaspoon
Rubber Spatula

INGREDIENTS

1 cup Pura Vida European Plant-Butter*

1/4 cup Crystal Hot SAuce
1/2 tsp Himalayan Pink Salk

0) Add All ingredients to Large Sauce Pan on Medium-Low heat

PREPARATION (Buffalo Sauce)

1) Melt Plant-Butter whisking constantly

2) When Plant-Butter is melter and ingredients incorporated
remove from heat

3) All to cool 5-10 minutes

4) Transfer to Storage Container

5) Use Rubber Spatula to get out every tasty bit

6) Eat and Enjoy beacuse every bite nourishes your body

Container with Lid
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