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SUSTAINABLE HEALING FOODS: PONZU SAUCE

Ponzu is often referred to as the ultimate Japanese dipping sauce and it is delicious with just about everything from
noodles, hot pots, salads, tofu pillow, gluten-free tempura vegetables or anywhere you want a tangy citrus-soy
dressing. This easy to make sauce is full of amino acids, trace minerals, B Vitamins, Vitamins A, C, D, E, K, iodine
and bromelain to increase the bioavailability of all our available vitamins and minerals.
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Our Ponzu Sauce strengthens your
bones, hair, teeth, eyes, heart, lungs,

liver, kidneys and brain, reverses signs of -
aging, prevents collagen breakdown, to your brain, accelerates your healing down to attack, ALL cancers and ALL degenerative

A L (e B s Mets e T (e 1y 31, 1« | | @ cellular level, regulates your blood pressure, dis-eases. Our Ponzu Sauce makes you
supports your thyroid. It improves your your blood sugar and insulin all while boosting smarter, stronger, quicker, thinner and
cognitive function, your memory, your your beneficial gut bacteria, boosting your healthler_. Yes, a Sauce can do all that and
visual memory recall, your learning immunological library, lowering your LDL more which are c_mly some of the reasons
capability, your brain capacity, your cholesterol and aiding your cellular reproduct- why ?II of these ingred-ients are staples in
processing capability and your cognitive ion. Plus it's antibacterial, anti-fungal and my kitchen.
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vascular dis-ease, stroke, heart dis-ease, heart

Let's prepare some food..

UTENSILS

1/4 Teaspoon
Teaspoon

1/2 Tablespoon
Tablespoon
1/2 Cup

Small Mixing
Bowl

Mixing Fork
Small Mesh
Strainer

PREPARATION (Ponzu Sauce)
0) Add ALL ingredients to Small Mixing Bow!

1) Mix with Mixing Fork till well incorporated
2) Eat and Enjoy guilt free because every bite nourishes your body

INGREDIENTS

1/2 cup Tamari

1 1/2 thsp Fresh Orange Juice

1 1/2 tbsp Fresh Pineapple Juice
1 1/2 tbsp Fresh Lemon Juice

3 tbsp Organic Rice Vinegar

1/2 tbsp Organic Coconut Sugar

1/4 tsp Red Pepper Flakes

1 tsp Organic Seaweed Flakes (optional)
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