
BONE
BROTH

Simple Recipe & Instructions
Use Any Bones You Have
Collagen & Gelatin Rich
Source of Amino Acids 
Rich in Essential Minerals
BONUS: produces healthy fat
to use in cooking other dishes

ONCE YOUR BONE
BROTH IS MADE
THE OPTIONS ARE
ENDLESS
Chicken Vegetable Soup
Winter Vegetable Soups
Healing Ginger Soup
Curried Butternut Soup
French Onion Soup

How can I have ready to eat food in
my fridge that my kids with allergies

and special diets  will want to eat? 
THE ANSWER IS: SOUPS!




