HENIVA

Nutrition & Wellness from Nature

HEART HEALTHY F—N

COOKING OlL

The Delicious Healthy Cooking Solution

Don’t turn your meal into a trans fat disaster!
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The Question: | want to be “heart healthy” in my cooking. But even expensive “healthy”
oils change into unhealthy fats at higher cooking temperatures (hydrogenation and
trans fat conversion). Is there a good all purpose, all temperature cooking oil with a
“universal flavor” that can take the guess work out of my heart healthy cooking...
without sacrificing the flavor of my food?

The Solution: Eniva Health's Gourmet Healthy & Natural Cooking Oil was specially
designed for people looking to support heart health.* Its ultra high smoke point makes it
the premiere solution for keeping your oil “healthy” during cooking. Its unique formula
retains an essential fatty acid profile in all temperature ranges, including high heat. Plus, :
the formulary combination of avocado and safflower provides a clean, light and almost lgid dietary supplement

24 fl oz (720mL)
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tasteless profile which enhances the flavor of food — you taste the food, not the oil!
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Features of Eniva Gourmet Healthy Cooking Oil

* All Purpose « All Temperature 482°F/250 Smoke Point of Common Oils

* Specially designed to keep oil “healthy”
at high temperatures

* Highest smoke point available (high heat
stable; retains its EFA profile)
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profile — taste the food, not the oil —
Nutrition Facts
47 Servings Per Container
Serving Size 1 Tablespoon (14g)
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HENIVA

Your Partner in Wellness & Wellbeing

HEALTHY & NATURAL
SUPER OMEGA 9
COOKING OIL
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Healthy for
High Heat
Cooking

Smoke Point:
537.8 °F!
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ALL PURPOSE ¢ ALL TEMP e LIGHT, CLEAN TASTE e HIGH SMOKE POINT




