
INGREDIENTS WITH A PURPOSE



Turmeric
Turmeric has long since been touted for its 
anti-inflammatory properties, used historically 
for various medicinal purposes. Inflammation 
is the cause of most disease, with various stud-
ies demonstrating that the active ingredient 
in turmeric, curcumin, has shown a benefit in 
the treatment of chronic illnesses like cancer, 
diabetes and heart disease.

Beet
Beet juice is one of the richest dietary sources 
of antioxidants and naturally occurring ni-
trates. Nitrates are compounds which improve 
blood flow throughout the body – including 
the brain, heart, and muscles. Beets are also a 
unique source of phytonutrients called beta-
lains. Betanin and vulgaxanthin are the two 
best-studied betalains from beets, and both 
have been shown to provide antioxidant, an-
ti-inflammatory, and detoxification support.

Apple
Apples are a good source of immune-boost-
ing Vitamin C, and are helpful in preventing 
colds. Apple consumption is associated with 
the increased production of a compound called 
acetylcholine, which is important for brain 
function because it is necessary for nerve cells 
to communicate with each other. Increased 
acetylcholine helps improve memory and may 
help prevent the development of Alzheimer's.

Kale
It is no secret that kale is a nutrient power-
house, high in iron, vitamin K, vitamin A, 
calcium, copper, potassium, manganese, phos-
phorus and various antioxidants, in addition to 
being a good source of protein. 

Ginger
In herbal medicine, ginger is regarded as 
an excellent carminative (a substance which 
promotes the elimination of intestinal gas) and 
intestinal spasmolytic (a substance which re-
laxes and soothes the intestinal tract). Modern 
scientific research has revealed that in some 
contexts, ginger possesses numerous therapeu-
tic properties including antioxidant effects, an 
ability to inhibit the formation of inflammato-
ry compounds, and direct anti-inflammatory 
effects.

Swiss Chard
Swiss chard--also known as perpetual spinach, 
spinach beet, and silverbeet--has been shown 
to enhance athletic performance by reducing 
the amount of oxygen needed during exercise, 
thanks to its dietary nitrates. It also contains 
antioxidants including alpha carotene, beta car-
otene, leutin, and choline.



Celery
Celery contains a large amount of nutrients for 
such a low caloric content. It contains vitamins 
A, C, and K as well as flavonoids, phytonutri-
ents, iron, magnesium, calcium, and several 
other vitamins and minerals while maintaining 
a low glycemic index. This balance of minerals 
creates an alkalizing effect for your body, neu-
tralizing the acidity of other foods.

Pineapple
Pineapple is a great source of an enzyme 
called bromelain, which studies have shown 
can help reduce swelling and pain, as well as 
speed healing time. The compound bromelain 
is actually used to treat tendinitis, sprains, and 
other injuries in addition to swelling related to 
surgery. Bromelain is also thought to inhibit 
joint pain and arthritis.

Lime
Limes are commonly used to invoke a spritz of 
flavor in foods and beverages, but this Vita-
min C-rich fruit also has many health benefits. 
Consuming foods rich in Vitamin C along-
side iron-rich foods drastically increases your 
body's ability to absorb iron by separating the 
iron molecule from food and making it more 
soluble.

Lemon
Lemons first began to be known as a health 
food in the 1700's when sailors used them to 
treat scurvy because of their high vitamin C 
content. Vitamin C intake, as well as the intake 
of citrus fruits, is associated with a decreased 
risk of stroke. Vitamin C is a powerful wa-
ter-soluble antioxidant that helps to neutralize 
free radicals before they damage cells. Vitamin 
C is also the key to collagen formation in the 
skin, which helps fight skin damage and pollu-
tion.

Watermelon
Watermelon contains L-citrulline, an ami-
no acid that improves circulation, making it 
beneficial for post-workout muscle soreness. 
Studies have also shown that this may also 
help improve athletic performance, and lowers 
next-day heartrate. It is also hydrating due to 
its high water content and electrolytes, making 
it a great pre and post-workout superfood.



Parsley
Parsley contains high levels of the flavonoid 
myricitin, which has been linked to the preven-
tion of both skin cancer and diabetes. It has a 
very low glycemic index and has been shown 
to decrease insulin resistance. Its chlorophyll 
content also fights against carcinogens, and a 
half cup of parsley contains over 500% of the 
daily recommendation for vitamin K, an im-
portant vitamin for proper blood clotting and 
healing.

Cucumber
Cucumbers are 95% water and are full of elec-
trolytes, accounting for their hydrating ability. 
This high water content gives them low cho-
lesterol, fat, and sodium content, but with lots 
of vitamin K. Cucumbers also contain lignans, 
which have been shown to reduce risk of car-
diovascular disease.

Pear
Pears are nutrient dense, containing 0 fat and 
lots of fiber. One pear contains 12% of the daily 
recommendation for Vitamin C, 10% of Vita-
min K, 6% of potassium, along with a wide 
range of carotenoids, flavonols, and anthocya-
nins. Their high fiber content also makes pears 
great for digestion, detoxing, and weight loss.

Orange
Orange trees are the most cultivated trees in 
the world. Their Vitamin C content promotes 
clear, healthy skin, and they contain over 170 
different phytochemicals and 60 flavonoids, 
many of which have anti-inflammatory and 
antioxidant properties. Oranges also contain 
potassium, which is important for fighting so-
dium levels and lowering blood pressure.

Grapefruit
Grapefruit is 91% water and is packed with 
electrolytes, making it one of the most hydrat-
ing fruits in the world, just below watermelon. 
It is also packed with fiber: coupled with its 
hydrating effect it results in a powerful ability 
to regulate digestion and movement through 
the GI tract. As a citrus fruit, it contains many 
antioxidants and is high in Vitamin C, so it 
contributes to heart health, blood pressure, and 
prevention against stroke.

Chia Seeds
Chia Seeds are high in protein, healthy fats, 
fiber, and antioxidants.  It has also been found 
to contain important compounds that are ben-
eficial to a healthy heart.  



Organic Grass Fed Dairy
100% grass-fed cow’s dairy comes from cows 
who have grazed in pasture year-round rather 
than being fed a processed diet for much of 
their life. Grass feeding improves the quality of 
cow’s milk, and makes the milk richer in ome-
ga-3 fats, vitamin E, beta-carotene, and CLA (a 
beneficial fatty acid named conjugated linoleic 
acid)

Hemp
Hemp is known for strengthening hair, due to 
its large abundance of Omega 3, 6, and 9 fatty 
acids. Consumption can also boost immunity 
increase energy, and reduce inflammation.v

Spirulina + E3
Spirulina, the “blue green” algae, is incredible 
for its ability to improve immunity with con-
sumption.  Additionally, studies have found 
that compounds contained within its famed 
pigment have the ability to lower blood pres-
sure, decrease chance of stroke and lower cho-
lesterol. Rich in protein and anti inflammatory 
properties, making it a perfect companion for 
Juice or Smoothies. it a perfect companion for 
Juice or Smoothies. 



A L L E R G E N  I N F O R M AT I O N
Food Allergens at Simply Pressed

Granola- Organic
CONTAINS: ALMONDS. MAY CONTAIN OTHER 
TREE NUTS, WHEAT, Soy, and Honey

Cashew Milk – Cashews, Dates

Oatmeal – Organic Steel Cut Oats; **May 
contain gluten; Grass Fed Dairy, Coco-
nut Milk

Butternut Squash SOUP- GF, Organic, 
Grass Fed Dairy

GF
GLUTEN FREE VEGAN

**Oats are typically grown 
around gluten containing 
wheat. Gluten is not inherent 
in oats, however, it is likely 
contaminated with it.



Apple Quinoa Salad- Organic, Vegan, Nut 
Allergen (Pecans)

Avocado Zucchini Salad - 

Not Your Average House Salad - Organic; 
Vegan

Beet Quinoa Salad - Vegan, Organic

Chia Seeds - Gluten Free, Organic, Vegan

VEGAN

VEGAN

VEGAN

VEGAN

GF
GLUTEN FREE

GF
GLUTEN FREE

GF
GLUTEN FREE

GF
GLUTEN FREE

GF
GLUTEN FREE



Cacao Nibs - Organic, Gluten Free, Vegan

Coconut Flakes - Organic, Gluten Free, 
Vegan

Protein Powders
Hemp Protein -Organic, Gluten Free, Veg-
an

Vanilla Protein - Organic, Gluten Free, 
Vegan

VEGAN

VEGAN

VEGAN

VEGAN

GF
GLUTEN FREE

GF
GLUTEN FREE

GF
GLUTEN FREE

GF
GLUTEN FREE



Spirulina Protein - Organic, Gluten Free, 
Vegan

**Organic is ALWAYS Non-GMO

**All Smoothies are Organic and Vegan; 
Some may contain Gluten or Tree Nut Aller-
gies

GF
GLUTEN FREE VEGAN


