26FM P1

13 2083 @9

Apr.

T TIE-2668

w_Ew_m et ummv_m roat ma in the
al_mm uacn% o,

.ozoé & Ssvmmw_o: ﬂoﬂ j::,mzx_:m_
v_&:ﬁ_sm dlgbally, ﬂmnmqocm mmmmw of -
hope and inspiratiors for those open

* and willing to receive change. o
It our sincere, heartfelt desire at
the Ann- EEEQE Foundation to” ~
S nm:z on her living foods ___“mm@m .
legacy-by sharing with humanity in
: m:‘mﬁgomﬁwmﬁm of solace and .
noﬂmgv_mﬂo: oE w:oE_mmmm of :mw
Hmnrm:m_m E::m mcwwo&m@ with "

B n@ﬁﬁ@ ,‘,.55 ﬁmaonmﬁ rmw:j@ R

.Ewmzﬂ_o.jm‘_‘.

FA= MO,

+J. CAREY

FROM

xwuu ﬁ.\ﬁﬁcwmm ﬂmmmEmMm ﬁﬂmm

meﬁmﬁzm wkm ma&_\

2%3%5@ % MEE

mmmx_%xm m..%.xm nxm wﬂmmnmmunmm.:
bm: ﬁ_q igmore’s Living m@oam W:Qﬁm

© The Living Foods Lifestylé Mehu

mcnr mm rawy rcu,_gcm raw ﬂmwoc_w

7 .. \.ﬂ.mumn_:rm__a nmu_mjmﬁ_ to. mzmSm _”Tmr.

? mmwm:mm the :c::_o:m food we
Em_um:m for our guests i simple,
‘créative-and deliciods; using only the -

H ", freshest raw organic fruits, N
- vegetables, seeds, ntsts and grains,
. when available. The first week of our
‘m‘_._wau._.‘_ma., the dietary emphasis is

upon gentle, easily digestible meals
to mmmuwﬁ i the n_mm:w_:_m &
mnnox_:nmn_@: Eanmmw The. mmnosa

.~ week of our. _uanﬂm:ﬂ we Ema:m__u__.
_:no@m&:\, a more m_rw_mjm?n_ fare~ -

guacamole, nori.rofls, dehydratad:

._anxmﬁ and wxmm% fm.mmﬂmqm.omu&w
- The Hﬂsm Foods _.zmmgm_n_nﬂ_ﬁw_.mm

g{_:mw o_anﬂmn_ at %mpﬁm are’

Thé a

each guest is offered a _u.anr al,:

3 H...m_m,?mnu_ cn%qmﬁ:ﬁ::u of the 3%%
- nogn_mém:ﬁm_@, facets gf alivihg - - -
~ foods lifestyle. Some- activities.

off .m.ﬁ_.. are "Hands on’ En_n_vmﬂ._n_:
in food preparing techniques; indoor

jar sprouting, dehydration, and mare.

“Thé program offers” Hands On"
.. Classes
" -Greenhouse

incomposting, as ,(,,_m_m as .
.m_m_dmjjm of w_:nxéjmmr

ma: _aébdmjméjmmﬁamm__\‘_,. .
ﬁm__ Erm_mmgwmm‘n”mmu mc.am_ac_m__._ o




