[bookmark: _GoBack]If only there were some kind of potion or pill that had everything you needed for weight loss and good health. Unfortunately, no such pill exists, but there is a solution -- something that not only promotes wellness and weight control but tastes  good, too. These multitasking "super foods" provide multiple disease-fighting nutrients, fill you up so you can enjoy plenty of food without excess calories, and are easy to include in everyday meals. After all, what good is a super food that is hard to find, difficult to prepare, and the kids won't eat
The  superfoods we  use at present are as follows
Cacao
Macca
Hemp
Goji berri
Raw vanilla powder
The question being is how do we incorporate these into our food , especially our kids food and make them sound fun.
With all the medical research and science at our disposal for identifying all the new dietary ailments and illnesses,we are very slow to find a soloution.
There are so many diets, sliming worlds and pills on the market for every ailment but do they really work. Lets face it eating at regular times in the day, cutting out those indulgent snacks between meals is a good place to start and regular excercise helps enormously as well.
Here at SIMPLY NATURAL FOODS we have developed a concept for a “iced frozen “ alternative to Ice cream. Ice cream is a frozen dessert usually made from dairy products, such as milk and cream and often combined with fruits or other ingredients and flavours. Most varieties contain sugar, although some are made with other sweeteners.
We have developed a dairy free , diabetic friendly, gluten free , vegan friendly ,coconut based ice cream enriched with superfoods such as vanilla, hemp, macca, cacao and goji berry.
This healthy alternative to normal ice cream is suitable for people suffering from most dietary ailments, and its a fun way to incorporate these beneficial superfoods into kids diets The product is not only sumptuous its delicious, its not only delicious its sumptuous.
 We at Simply Natural foods feel that we have developed a product of great benefit and potential to the consumer in the ever changing world of eating. It is our intention to bring this product to its first public showing (since dragons den 2013) at the Westport food and music festival 2014.
“SIMPLY NATURAL”a healthy option in every home.
“let your food be your medicine” & “your medicine be your food “ 

















Simply Chocolate.
A luxurious silky textured coconut based alternative to ice cream sweetend with white grapejuice extract m.aking it diabetic friendly, and flavoured with superfoods Cacao And Macca.

The product is also :
Gluten free
Vegan friendly
Dairy free
Diabetic friendly
Healthy alternative to  ice cream.
Easily incorporated into diets because of its vegetable fat content.
The key to the product is the huge benefits associated with the quality ingredients used.


Raw Organic Cacao Powder.
 Cacao is one of nature's greatest superfoods. The core ingredient in chocolate, when consumed in its raw unprocessed state it is extremely rich in nutrients and health benefits. Cacao contains the highest concentration of antioxidants of any known food It's an excellent source of magnesium which helps heart function and brain power whilst increasing the body's alkalinity. Cacao is rich in iron, chromium, zinc and sulphur which helps keep the skin beautiful. Cacao has long been known as a mood enhancer and aphrodisiac.
http://nutritiondata.self.com/facts/sweets/5471/2

Macca:
Although it’s part of the broccoli, radish, and watercress family and even looks like a very robust radish, it has an earthy taste with a nutty flavor, making it a perfect complement to smoothies. Like the rest of the roots in the cruciferous family, it’s low in calories – one teaspoon of maca powder has only 10 calories.
Native to the Andes Mountains, maca is the superfood of one of the oldest, and once most advanced civilizations on earth – the Incas and Peruvians. Over the centuries maca has been called “magic, the food of the gods, a natural Viagra, and a miracle drug” for a reason. It works. For centuries people have been using it for everything from enhancing their fertility to boosting their immune system or libido, but most people simply love the non-caffeinated burst of energy they get from maca. 
Most people report a subtle, but noticeable, non-jittery type energy boost within minutes to hours from using macca.
It’s not because it’s magical, but because of the root’s very real and very scientific makeup and how it affects everything from circulation to the endocrine system. To date there are no known toxic side effects from using maca. As a matter of fact, scientists say that repeated use of maca is like repeatedly exercising – the body not only adapts, but also gets stronger over time each time you use it.
. High doses are considered to have a relaxing effect on the heart, rather than a tension creating effect like caffeine. High doses can also increase fertility in men and women. Maca can also cause more frequent menstruation in some women, although women report it’s also helped with the hot flashes and problems women who are menopausal or pre or post-menopausal experience.
Because the benefits are noticeable immediately, and because they accumulate over time with regular use, maca helps re-enforce the benefits of a healthy smoothie habit. As powerful as the results of taking maca can be, it’s not a drug. It’s a plant. Maca contains over 55 beneficial and naturally occurring phyto-chemicals (plant chemicals). Those chemicals play critical roles in the hormonal health of our body, including affecting our thyroid gland, immune system, reproduction system and brain.




Health Benefits of Macca 
Energy: Most people feel their mood and energy level lift almost instantly. Users report their energy, stamina and endurance.

Fertility: Maca increases fertility in both men and women.

Migraines: If you suffer from migraine headaches you might want to try maca. Because most migraines are related to an imbalance in hormone levels, or fluctuating hormone levels, maca works by leveling out those levels. Maca doesn’t create any hormones in the body – it just helps the body produce them more consistently and effectively. It helps balance the body’s production of estrogen and progesterone. Maca also helps restore balance to the hypothalamus and pituitary glands – the body’s master gland system.

Memory: Maca enhances memory as well as our ability to learn and process mentally. It makes us more alert and aware.

Wounds: Maca speeds wound healing and benefits the circulatory system as well.

Vitamin packed: Maca includes 55 phyto-chemicals, including vitamins B1, B2, B12, and Vitamin C, zinc. It has amino acids, calcium and phosphorus as well.

Immune Booster: Maca’s 22 fatty acids function both as a fungicide and as a local antiseptic. These actions, along with the natural Vitamin C and zinc are believed to help aid in overall immunity enhancement.

STRESS: For people with adrenal stress from work, disease, exercise or PTSD, maca can reduce the effects of cortisol on the adrenal glands and other organs so impacted by a “Type A”, high pressure lifestyle or job. Athletes, executives and anyone with an active life will appreciate how maca helps address the destructive actions of mental, emotional and physical stress on the body. Maca can help lower high blood pressure and how the body burns and utilizes food.

Thyroid: The Thyroid gland controls the rate at which the body produces energy from nutrients. Maca contains an alkaloid extract which activates the body’s natural calcitonine hormones, which regulate the metabolism of calcium (Ca) and phosphorus (P) in the blood. The hormone is secreted by the thyroid and the parathyroid. It acts in the intestines, bones, and kidneys to increase the (Ca2+) in the plasma. It also aids in wound healing through blood clotting. (Dr. Chacon — Peru)

Pancreas: Maca also boosts the work your pancreas does in keeping your blood sugar levels even. The pancreas is a vital part of the digestive process. If the duct from the pancreas become blocked for some reason the digestive fluids of the pancreas may digest the pancreas itself, or lead to pancreatitis, or pancreatic cancer.

Thymus: Your thymus is the organ responsible for the health of your immune system. It produces the T-cells that fight off infection and disease, especially important if you are getting treatment for HIV, AIDS or cancer. Maca contains vitamin C as well as trace elements of zinc. Researchers found out years ago that C and zinc, when taken together, help boost the immune system function of the thymus gland. Part of maca’s adaptogenic value may be its ability to enhance the thymus’ cell mediated immunity.



http://nutritiondata.self.com/facts/custom/2193874/0?print=true


Coconut milk.
Coconut Milk Coconut milk is a creamy, rich liquid made from the meat of mature coconuts. It is a popular beverage in the Philippines, the Caribbean and anyplace where coconut trees are abundant. Coconut milk has the scent of a coconut and a slightly sweet taste. It is an excellent substitute for cow’s milk because it is easy to digest, simple to make and contains an abundance of nutrients. You can drink it plain, use it for cooking or blend it with smoothies/simply natural ice cream to benefit from its nutritional value.
Vitamins and Minerals
Vitamins C, E and many B vitamins are abundant in coconut milk. Vitamins C and E help to boost the immune system, and B vitamins are responsible for providing energy to the cells. Coconut milk is also rich in magnesium, potassium, phosphorous and iron. Magnesium is responsible for many biochemical functions in the body, including regulating the heart’s rhythm and supporting the function of nerve cells. Potassium maintains the tissues of the heart, kidneys, brain and muscles. Phosphorus keeps teeth and bones strong, and iron creates red blood cells and carries oxygen throughout your body. Add coconut milk to your cereal and baked goods, or drink a glass or two each day to receive these benefits.
Antioxidants
"Ceylon Medical Journal" notes that coconut milk is rich in antioxidants, which prevents free radical damage. Free radicals are associated with the development of many diseases, including cancer, cardiovascular disease, Alzheimer’s disease and age-related dementia. Antioxidants can help reverse previous damage and delay the aging process. Drink a glass of coconut milk while eating other antioxidant-rich foods, such as pecans, raisins and cranberries. Energy-producing snacks that are rich in antioxidants will boost your immunity while rebuilding the damaged cells in your body.
Lauric Acid: Coconut milk is rich in lauric acid, a medium-chain fatty acid that is abundant in mother’s milk. According to the National Center for Biotechnology Information, lauric acid has many germ-fighting, anti-fungal and anti-viral properties that are very effective at ridding the body of viruses, bacteria and countless illnesses. Lauric acid may also reduce cholesterol and triglyceride levels, which lowers heart disease and stroke risks. There are only a few foods that are rich in lauric acid, so drink coconut milk regularly to benefit from this nutrient.
Heart Disease : According to "Ceylon Medical Journal," coconut fats do not contain trans-fatty acids. The fats that are present in coconuts are less likely to clog arteries, which makes coconut milk a healthy alternative to cow’s milk when it comes to preserving your heart’s health. Coconut meat contains monoglycerides, which the body absorbs and uses as energy shortly after it is consumed. Because the body does not store coconut fats, there is less chance that your arteries or blood vessels will clog, which lowers your risk of heart disease.
68 23 Aseptic Coconut Cream 24% without Stabilisers 04-04-12[1].docx
68 25 Aseptic Coconut Cream 17% without Stabilisers[1].docx
http://nutritiondata.self.com/facts/nut-and-seed-products/3114/2
These are the  three key ingredients in 
 “simply Natural foods” Healthy option ice cream alternative “ Simply chocolate “
The product also contains stabilisers and White grape juice extract.
Also included in the Email is the product spec for all ingredients used .
The product has been fully developed in St Angelas Food Technology
Centre by Sean Gilbride. 
All links are important data and information relating to nutrition of the three key ingredients.
