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“Proudly growing a new Australian industry.”

Hello! | have so much to tell you.... as you have probably noticed the newsletters have been
very scarce! This is about to transform with our new goal to keep you informed each month
with; where we are heading as a company and how this will effect you, interesting information
that can benefit you, your family and friends, recipes and of course the very valuable
feedback we receive. On this note | would like to encourage you to send us a quick email if
you have had any health benefits or ideas on ways to use our products. By sharing this
information with us, we can share it here in this newsletter and help others. We have many
people taking the oil medicinally by the dessert spoon every day and would love to hear
from you and find out what results you are getting. Have a great day!

How to make Pumpkin Seeds a great start to your day...

Keep a jar or container of seeds next to your cereal to remind you to add them to your
morning breakfast. The protein will help sustain your energy and concentration until
lunch time. See our Best Breakfast recipe... ‘

What's happening with us this month...

¢ We are getting taste testers and posters out to our stockists. Check in stores to taste
the Natural [raw) pumpkin seeds. We will be supplying all the flavours of seeds for
you to try in the future.

¢ A little closer to home... our work to join with other farmers to continue supplying
Australian grown, top quality seed is going very well. Your continued support allows
us to grow this industry. We support chemical free and certified organic, sustainable
farming practises.

Pumpkin Seed Oil Trivia:

Have you ever been amazed at the colour of pumpkin seed 0il? Is it red or green...?

Actually its both - the technical name for its amazing colour quality is Dichromatic.

A study at the University of Slovenia found that "When the layer of oil is less than 0.7

millimeter thick," the study notes, “the oil appears bright green, and in [a] layer thicker

than this, it appears bright red.” It all has to do with light waves passing through the

oil and how our eye receptors process colours. For more detail visit our website or
http://www.sciam.com/article.cfm?id=traffic-
light-on-a-spoon

E-News Readers SPECIAL*
Simply purchase a 500ml bottle of pumpkin
seed oil online and receive a 100g packet of
Natural pumpkin seeds to try out on your
morning breakfast. Enjoy!

PS . Don’t forget to send us an email with
any effect you get from taking the oil.
* Valid to 09/11/08

Inspiration of the month:

Its not what happens in your life,
its what you choose to do
about what happens
that makes the difference.

Blog Article (extract):

How do | tell if the
pumpkin seed oil is high quality?

We press all our oil ourselves in the
traditional cold press way with lots of
pressure (as done for the last 300 years
in Styria). Our oil is pure pumpkin seed
oil which can be identified by its deep
colour consistency. Some oils [especially
if they are about half the price) are not
pure and will not have the deep colour
or same flavour as they have usually
been processed with another type of
white oil (e.g. canola or sunflower] to
make them cheaper.

There can be many differences in
flavours and quality due to the
processing and addition (or not) of white
oil. Seed is gently heated before being
pressed - higher heat can produce higher
yield, higher roasted nutty flavour, lower
cost, may lower nutritional value and
vice versa. The gentle heating is
necessary as it releases the oil from the
seed and from tests we have done, it also
increases some of the nutrient transfer
into the oil instead of remaining with the
seed residue.

Go to www.pumpkinseed.net.au and click
on the “Blog” picture for full article.

Best Breakfast::
¢ 20g Pumpkin Seeds

e Fresh fruit e.g. banana,
strawberries & grapes (or tinned
fruit can be very handy too)

e Natural full fat yoghurt

e 2 tsp Apricot oil

e LSA mix or pumkin seed meal
Add all ingredients to a bowl. If you
are thinking fruit is not filling enough
then try this as the protein from the

pumpkin seeds and LSA mix will
keep you satisfied until lunch.

WWw.pumpkinseed.net.au
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