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GRASS-FED BEEF

BONE
BROTH
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Traditional satisfying nutrition.
USDA

Rich in protein, collagen and key amino acids. i
No added salt, preservatives or MSG,
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PERISHABLE - KEEPFROZEN « THAW UNDER REFRIGERATION
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GRASS-FED BEEF

BONE
BROTH

Richly flavored with
organic herbs and spices.
Higher in protein than
most commercial bone
broths. Sip as a delicious
hot beverage, or use in
recipes, soups and stews.
No added salt lets you
season to your liking.

&‘ Makes a nutritious and
satisfying alternative

to coffee or tea.

THAWING INSTRUCTIONS

Keep frozen, Thow under refrigaration
overnight. Once thawed, store in the
refrigerator and use within a week,
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VITAL Beal
Product of USA
Nutrition Facts

Sarving Size: 1cup (237ml)
Servings per container: 3

Amount Per Serving
Calories &0 Fat Cal 5

SiDaily Value®
Total Fat 1g 2%
Saturated Fat (g 0%
Trains Fat Og
Cholesterel Omg
Sodium 220mg
Total Carb 2g 1%
Dietary Fiber 0g 0%
Sugars Og
Protein 12g

Witamin A 0% Vitamin C 0%
Calcium 0% Iron 0%
*Peroent Daily Values ar based on a 2000

calome diet,

Ingredients: Filtered water. organic
grass-fed beef bones, organic onions,
organic carrots, organic thyme, organic
garlic, organic kombu, arganic cider
vineqar, nrganic s.plces.

l' 3 Dstyibuted by:
Vita (FHOICE Vial Chaite Seatoad
) PO Box 4121
Dieellinngl o, o0 IOEEF
witalchoice.com
BO0608.4825

Cartified Ormanic by Oregon Tilth, Inc.



CAULDRONS CURE

Qwganic CAULDRON'S CURE

Restore Your Soul: Season to taste

GT% with your favaorite salts, herbs and spices.

P Nutrition Facts

: Sernving Size 8 oz (240ml)
organic bones Servings Par Conlainar 3
N Ampunt Per Sarving
.o Calorles 45 _Calories from Fat 5 |
' * Dally Vaiue*
C A U L D R 0 N . Organic onions Total Fat 0g %
Saturated Fat Og %
BROTHS
- Trans Fat Og
Organic carrots Cholesierol Dmg 0%
Sodium 1§pwg_ I-"H-
| Tolal Clrhnhrdrgll 1o e
9 : 6 | Dietary Fiber 0g 0%
-%E y" arganic garlic Sugars 0g
Prolein 129 24%

PR e e e e T
- "nl'ill:_tmin -"._ lIZI".'h o Witomin G 0%
Calcum 0% » Iran 0%

* Pomant Dody Yaluss am heasd on @ 2000

arganic cider vinegar BRI (59 Vi dally e may be hghat
o kv clepmnding on jour cakrig nesos
B 0 N % Ill We recommaend 2-3 cups daily.
£ ; : INCERRIENTE: Filtarad watos,
arganic kambu *free-range chicken bones,
*grass-fed beef bones, "onions,
. “carrots, "garlic, “apple cider
ﬁg‘ vinegar, *thyme, *black pepper,
"kombu,"bay leaves,"white pepper
organic herbis "CERTIFIED ORGANIC INGREDIENTS
siarud ol = CAULDRON BROTHS
p 4201 Meridian | Ste. 4105 | Balinghaen Wi S821%
salesi@cauldronbroths.com

€ 118 Cauldron Broths

Certified Organic by Dregon Tlith

G00D TO THE BOME. THade with cave in
cauldronbroths.com  Bellingham, Washington

OrEAnic spices

¥ On0TE




CAULDRON

BROTHS

Qe dan peras
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1036.0_Glace deViande_ &oz
1223 E-54097-00714-1
NEW - OROERED 3.7.17

RO 0 NI TR
INGREDIENTS: Cauldron's Beef and Chicken NUTRITION FACTS: Serdng Sire 1 Teblesaszn “l || I| ||
8

Baore Brath (Filered water, beelene, free-angechicken bases,
E aslan, caimofs, ginger, qarlic, apple ode visenar, Syme. komba '

{eal pl, black peppey while geppe, slhpios drnamnan, bay ke BEFRNTMIRT B¢
= lw % D), Tatal Carbokpdrate 0y [2% OV, Dictary Fiber 03 B% 54097 00714 1

AMLLREE
Marulatiured Ly CAULDRON SOUPS, LLC V), Sugacs T, Prstein Ag (35 D, Viamin A I L Vi Sales@cauldronbroths.com
A201 Merician | Ste, #105 | Belingham WA DRI | US4 05 D, Cacium 0% D), Bron J°. 07V £ 2016 Cawlcner Broths

{13mil, Servings Per {astainer 1, Amoust Per Serving: Calories
', Calaries from Fat @ Ttal Fak g J0% OV), Sahurafed Fat 0g
¥ 0, Trars Fat 0, Chssles Baral 2o (5% [V, Sadism £3mmg

1036.0_Glace deViande 8oz
1211 E-54097-00714-1
NEW - DROERED 3.7.17



ROASTED

CAULDRON

BEROTHS

U,
HsFECTED
BND PASEED BY
DEPARTHENT OF
BGAIULTAE

ROASTED: Deep roasted beef bones with
flavorful aromatics. Salt to taste.




