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Nature’s Gem Premium Omega?;LGold Flaxseed

PREMIUM FARM FRESH FLAX SEED just tastes better!

SHIPPING!

on all purchases over $40

This easy and delicious recipe allows you to include
flax in foods your family will thoroughly enjoy and

willingly eat.
For even more satisfying flax seed recipes checkout 1000/ g
FLAX SEED RECIPE “The Amazing Flax Cookbook” by Jane Reinhardt- PREMIUM v

/ Flaxseed Starter Kits

from gOldenﬂax com Martin, RD,LD today! (see below) W 0}/
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Pizza Bread A recipe just for you..from goldenflax.com: Our
what yowll need... Yield: 1 loaf or 12 muffins 1 000/
1/2cup  sun-dried tomatoes 0
21/4 cup  all-purpose flour 1. Cover sun-dried tomatoes with boiling water. Let stand 10 minutes

guarantee 7o you!/

1/2 cup  light parmesan cheese
1 thsp granulated sugar

or until softened. Drain and dice.

2. Preheat oven to 350° F.

1/2cup ground flax seed 31 bowl. combi dried tomatoes. " We guarantee our products,
1 tbsp baking powder . In-a bowl, combine sun-aried tomatoes, Tiour, parmesan cheese, ll al
as well as your person

sugar, ground flax, baking powder, oregano, salt and pepper. . .
?/IZSFI)S S;Ttgano o 4 ? : te bowl r? pkt th g'Ik iland : Ep liquid SatleaCtlon’ one hundred
o tsg ok e . na sc'apara? owl, w is og.e erlml ,(?I and egg. .our iqui percent or your money
it es. skim milk into dry ingredients. Stir just until dry ingredients are moistened. Pour back! No questions asked!
P ) into well greased 8 1/2" x 4 1/2" loaf pan.
2 thsp canola oil )
1 egq 5. Sprinkle tomatoes, green pepper and mozzarella cheese on top of
1 small tomato, diced batter.
1/4cup  green pepper, diced 6. Bake 55 to 60 minutes or until wooden pick inserted in center
1/3 cup shredded mozzarella cheese comes out clean.

by Jane Reinbardt-Martin, RD, LD

Over 200 flax recipes including breakfast foods,
soups, casseroles, Mexican dishes, comfort foods,
Italian dishes, smoothies, main dishes, salads,
desserts and more!

Plus, practical tips on how to cook and bake
successfully with flax.

To order this must-have cookbook visit us online at
www.goldenflax.com or call us at 800.387.5516

to order Nature’s Gem Premium Flaxseed call 800.387.5516 or online at www.goldenflax.com



