GARrLIc CHILI FLax O1L
A TASTE BUD SENSATION

A ONE-OF-A-KIND POWERFUL COMBINATION OF FLAX OIL, GARLIC AND

CHILI THAT REPRESENTS A REVOLUTION IN NUTRITION AND TASTE.

(GOOD FOR YOU NEVER TASTED SO GOOD.

TrHE BuiLDING Brocks or HEALTH

Essential fatty acids (EFAs) are important for each and every cell in our bodies and they
must be obtained from our diet. Flax oil is the richest vegetable source of omega-3 EFAs
and is safe and nutritious for both young and old. Research shows that omega-3 is vital
in the proper development of the eyes and brain, important for cardiovascular health,
the health and appearance of hair, skin and nails and so much more.

THE 3 SUPERFOODS JOIN FORCES

Omega Nutrition’s Garlic-Chili Flax Oil is a great tasting gourmet infusion of pre-
mium flax oil with flavorful garlic and chili peppers. In addition to its many culinary
uses, Garlic has been shown to have anti-bacterial, anti-viral, and anti-inflammatory
properties. Chilies contain capsaicin, a compound that aids in the reduction of circula-

tion problems, heart disease, inflammation and ulcers. ‘
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GourMET CaN BE Goop For You
For a savory way to get the benefits of omega-3 look no further than Garlic Chili Flax

Oil. Just drip, drizzle or pour it over foods such as pasta and rice dishes, stews and

soups prior to serving. Create your own zesty salad dressings and dips or use . F L A x
Garlic-Chili Flax Oil as an olive oil substitute for dipping your favorite 5

bread. As with any Flax Oil, Garlic Chili Flax oil is for cold prepa- -
ration only, it should not be heated above 120°F /49°C.

For recipe ideas visit our website, omeganutrition.com
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For additional information, products pictures, or to sched- f
ule an interview with the CEO of Omega Nutrition, please

contact Trish Duncan, Marketing Operations Manager at
604-253-4677 ext.127.

mega Nutrition, the first company to introduce certified organic Flax Oil to North America,
started the revolution in flax oil taste and technology in 1987. Omega Nutrition developed the
omegaflog process to protect the delicate Essential Fatty Acids (EFA’s) from heat, light, and oxygen,
setting the industry standard for Flax Oil manufacturing. Omega Nutrition offers a wide range of
products including Flax Oil, EFA Blends, Gourmet Culinary Oils, Vinegars, and much more.

OMEGA NuTtrITION USA INC.
The Original Flax Ol Company

6515 ALDRICH RD., BELLINGHAM, WA 98226 | TEL: 1-800.661.3529 | INFO@OMEGANUTRITION.COM




