
Spelt and seaweed 

The combining of ancient ingredients from land 

and sea 





The fertile crescent 



spelt is a cross pollination of goats 

grass and emmer wheat. 



Neolithic house of the settled Irish farmers 



Image of respected Neolithic farmer being buried with his farming equipment,  

As opposed to warriors of the same age and later being buried with their 

Weapons. 



Spelt v Wheat 

¶ 25-30% more B vitamins (vital for brain function and the nervous 

system) 

¶ 45% more Vitamin E (an important antioxidant)  

¶ Higher in healthier unsaturated fats 

¶ Perfect Protein-contains all the essential amino acid-very unusual in a 

plant food 

¶ 10-15% more protein (muscle building especially for athletes) and 

weight loss 

¶ High levels of L-Tryptophan which is involved in the production of 

serotonin ï VITAL BRAIN CHEMICAL  

¶ High in fibre but very easy to digest as the fibre is water soluble 



+ 

mega food 



Front of product box 



Dried seaweed 


