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SUSTAINABLE HEALING FOODS: HABANERO AGAVE SYRUP

There’s this great little place along northern Baja’s Pacific coast just south of Rosarito with amazing gluten-free brick oven pizzas called
Ollies Pizza. On all the tables they have squeeze bottles of a habanero honey they pay this local guy to make for them. Admittedly, | was
skeptical at first and rapidly changed my mind after my first bite. The balance of spicy and sweet elevated my simple Quattro Formaggio
pizza to a one of a kind unforgettable dining experience. Obviously, we immediately started making it at home. When we introduced
gourmet sustainable healing pizzas at El Jardin we wanted every bite to blow our clients minds, exceeding their expectations and inspire
them to get creative in their own kitchens. Initially we chose to make our spicy sweet sauce with agave syrup because some vegans don’t
eat honey and we wanted to be all inclusive. We love the habanero honey though we like it better with the agave syrup. The flavor and
consistency is just a little different and really make all our pizzas pop. This Habanero Agave Syrup is easy to make, full of antioxidants,
trace minerals and tons of vitamins that actually boost your immunological library and metabolism to burn more fat.
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This Habanero Agave Syrup has 84
healthy compounds and is a great source
of iron, copper, magnesium, zinc,
potassium, selenium, calcium, potassium,
chloride, bicarbonate, bromide, borate,
strontium, fluoride, sodium, and iodine.
This powerful vasodilator increases
focus, decreases cholesterol and insulin
resistance, regulate diabetes, lower risk of
calcified artery plaque, protect against
sun damage, increase skin density and
hydration, improve blood flow to brain,
improve cognitive function, improved
verbal fluency, improved deductive
reasoning, logic and math skills. Support
nitric oxide production, improve
circulation, prevents anemia, requlate
blood pressure, lower fluid retention,

INGREDIENTS

"> tsp Habanero powder
1 1/2 cup Organic Agave Syrup
1/4 tsp Himalayan Pink Salt

create and maintain electrolyte and fluid
balance, reduces gastric acidity, balance ph
levels, reduces cramps and muscle spasms,
boost metabolic functioning, strengthen
bones, teeth, and hair. This Habanero Agave
Syrup can also balance your hormones, lower
your adrenaline and cortisol, increase your
dopamine and anandamide to boost mood,
increase negative ions, reduce respiratory
allergens, aide digestion, improve cardio-
vascular health, promote healthy sleep,
improve cellular oxygenation and regener-
ation, improve nutrient absorption, boost

lymphatic system, boost lymphatic drainage
and reduce formation of varicose veins. It

promotes serotonin, while reducing pain and
boosting overall strength, fithess and athletic
performance as well as detoxing heavy
metals and being a powerful anti-
inflammatory, antibacterial, anti-fungal,
antimicrobial and anti-parasitic. Our
Habanero Agave Syrup makes you smarter,
stronger, quicker, thinner and healthier. Yes,
Syrup 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 sorme food...
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PREPARATION (Habanero Agave Syrup)

0) Open Squeeze Bottle
1) Use Funnel to add ALL ingredients to Squeeze
Bottle

2) Close and secure lid to Squeeze Bottle

3) Shake vigorously until thoroughly incorporated
4) Shake before each use

5) Drizzle on everything and enjoy guilt free because
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