“Let food be your medicine, Let medicine be your food.”
- Hippocrates

Oregano is known botanically as Origanum vulgare and is called wild marjoram in
many parts of Europe since it is closely related to the herb that we know as sweet
marjoram. It is a small shrub with multi-branched stems covered with small grayish-
green oval leaves and small white or pink flowers. More than 40 plants in four bo-
tanical families go by the name oregano. Just like rosemary, oregano was also used

to preserve meat.
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* Respiratory system
* Digestion

* Antimicrobial

* Anti-bacterial

* Anti-parasite

* Anti-fungal
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Quality that demands reverence— Pure, Clean, Organic

Usage Ingredients
Health applications Ingredients: Purified Water, Gum Arabic, Oregano

Take 1 tablespoon of Yacon with 1/4 teaspoon Extract, Rosemary Anti-Oxidant.

of your favorite Preventatives product.

No Artificial Flavors, Colors, Chemicals, Preser-
vatives, Yeast, or Alcohol. This product is GMO
Free.

Pleasure applications

Add in 1/4 teaspoon increments at the end
of the cooking process until taste meets your
desire. (see website for recipes)



