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What are ChewyZymes?
This month we are featuring a supplement called ChewyZymes. 
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What are ChewyZymes?

ChewyZymes can help maintain 
optimal digestion. The broad 
spectrum digestive enzyme 
formulation is offered in a natural 

berry-flavored, 
vegetarian chewable 
tablet that’s ideal for 
adults and children. 
It is designed to 
support healthy 
digestion of meals. 
Digestive enzymes 
are essential to the 
body’s absorption 
and full use of 
food. The enzymes 

in this product are Non-GMO. 
ChewyZymes contain no salt, 
wheat, soy, milk, egg, shellfish, or 
artificial colors or flavors.
Why Do I Need Enzymes?
We are all familiar with the 
importance of macro and 
micronutrients in supporting 
optimal health. What many of 
us are not aware of is that these 
nutrients are largely dependent 
on another group of nutrients 
or they would be of no use to 
us. These nutrients are called 
enzymes. 

Enzymes are protein molecules 
that enable the body to perform 
thousands of its vital biological 
or metabolic processes. The 
body uses enzymes to assimilate 
nutrients, transport them to 
our various organs, detoxify our 
cells, or strengthen our immune 
system. 
Unfortunately as we age the 
amount of enzymes our body 
naturally produces starts to 
decline. When we lack a proper 
amount of enzymes, it becomes 
difficult for our body to perform 
normal healthy processes. For 
this reason supplementing with 
a good enzyme formula could 
be beneficial.
Metabolic Enzymes For Your 
Health
It is very important to facilitate 
the body’s natural healing 
abilities by supplementing with 
a special blend of metabolic 
enzymes that synergistically 
interact with each other. 
Megazyme Forte contains 
the following ingredients that 
may provide valuable immune 
support.
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FREE SHIPPING
AUTOSHIP

That’s where Enzyme Supplements come in!

Worried about committing to automatic shipments?
Don’t be! Call us anytime to change your shipment date, shipment frequency, and even 
the products in your order! We can accommodate your schedule, no matter how often 
it changes.
Don’t let inflation affect you!
When you sign up for auto-ship, we promise you that the 
price you pay today is locked in for as long as you have 
your auto-ship with us, regardless of changes in market 
prices.
Sale prices automatically apply
What if the price of a product goes below your locked-
in price? Your price will automatically drop down to meet the sale price for as long as 
the sale lasts, then it will go back to your locked price when it becomes the best price 
available once more!
You don’t need to place an order to sign up for auto-ship  
We can set the first shipment to go out whenever you want - sign up now for the 
special pricing and have it shipped when YOU are ready.

FREE SHIPPING WITH AUTO SHIP

We do our best to make sure to deliver the best bitter, raw, 
California-grown apricot seeds and top quality vitamins 
and supplements to our customers. We also do our best to 
provide you with the lowest prices. If you find a product that 
is sold for less somewhere else, let us know and we’ll match 
the price*. It’s that simple! 

PRICE MATCHING GUARANTEE

• We Ship Fast
• Located in the United States
• Laboratory-Tested and Verified 

Apricot Seeds
• B17 Rich, Bitter, Raw, California-

Grown Apricot Seeds
• We will match ANY price
• 100% Money Back Guarantee

• “Excellent” High Ratings on 
Trustpilot

• Fast, Secure Website 
Transactions

• Knowledgeable Customer 
Service Representatives

• In Business For Over 19 Years

WHY BUY FROM APRICOT POWER?



Back to school means it’s time to pack lunches! We have the perfect 
quick recipe to bring a long to work or school. 

Ingredients
• 2 teaspoons butter
• 2 slices white bread
• 1-3 teaspoon(s) peanut butter
• 2 teaspoons any flavor fruit jelly
• 1 teaspoon of ground apricot seed

7 Healthy Back to School Tips Grilled PB&J with Seeds

Dr. Lisa Young
www.portionteller.com

Read more articles on our blog! www.blog.apricotpower.com

As we start of the month of September, many of us are preparing for 
another school year for our kids. It’s so important to encourage parents 
and children to eat healthy and exercise regularly. The beginning of the 
school year is a perfect time to set the stage for the upcoming year and 
to create new healthy habits for the entire family.

Below are simple tips to get you going on the right foot.

1. Start the day off right.

Eating breakfast as a family is a perfect time to bond and spend quality 
time together while also preparing a healthy breakfast for the kids. Eggs 
with whole grain toast, fruit and yogurt, or whole grain unsweetened 
cereal with milk and berries are several great choices. I suggest that kids 
begin their day with a meal consisting of protein and fiber, a winning 
combination of nutrients that will help them feel satisfied until lunch.

2. Nix the added sugar.

I was pleased to see the American Heart Association’s announcement 
this week suggesting that children and teens ages 2-18 limit added sugar 
to no more than 6 teaspoons (25 grams) per day. These new guidelines 
aim to help improve children’s overall diet. Kids who eat foods high in 
added sugars tend to eat fewer healthy foods that are good for their 
heart. Added sugar provides no nutritional benefits and is found in a wide 
range of food from cookies, ketchup, salad dressings, sugar sweetened 
cereals (even some whole grain ones!), smoothies, to sweetened yogurts. 
The major culprit of added sugar, however, is soda and sugary drinks 
including iced tea and fruit punch so I suggest limiting them from your 
kids’ diets. The guidelines also suggest that children and teens consume 
no more than 8 ounces of sugary drinks a week. Sugary drinks, often 
called “liquid calories,” provide no health benefits.

Directions
1. Heat griddle or skillet to 350 degrees F 

(175 degrees C).
2. Spread butter on one side of each slice 

of bread. Spread peanut butter on unbuttered side of one 
slice of bread, and jelly on the other, sprinkle peanut butter 
side with 1 tsp of ground apricot seeds. 

3. Place peanut butter slice, buttered side down on the 
griddle. Top with jelly slice, so that peanut butter and jelly 
are in the middle. 

4. Cook for 2-4 minutes on each side, or until golden brown, 
and warmed through.

You can find more of Hidemi’s wonderful recipes on our blog. 
www.blog.apricotpower.com
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3. Swap juice for whole fruit.

I am an advocate for feeding your kids whole fruit instead of juice. The 
fruit is rich in fiber and its high water content helps to keep the calories 
low. On the other hand, it is so easy to guzzle down too many calories 
from juice without even realizing it. A pint of orange juice, for example, 
contains around 225 calories. This is the equivalent to 2-3 cups of mixed 
berries, which would certainly make you feel much more satisfied. Most 
of us wouldn’t think twice about drinking the pint of juice but few of us 
would eat 3 cups of berries in one sitting.

4. Pack a healthy snack.

If you are packing snacks for your kids, here is a perfect opportunity to 
include at least one fruit and veggie. Smart snacks include fresh fruit 
(apple, pear, and bananas), Greek yogurt, baby carrots with hummus, 
roasted edamame, and of course a bottle of water. Nuts or nut butter 
squeeze packs are also great choices if a school allows nuts; if not, they are 
a great go-to snack when kids get home.

5. Keep portions healthy (no measuring cup required!)

Regardless of what you feed your kids, I am advocate for serving healthy 
portion sizes. I love using the plate method with kids (as long as the plate 
isn’t oversized!): at dinner, for example, fill half the plate with veggies and 
a quarter with protein (think fish, chicken) and the other quarter with a 
healthy starch (brown rice, sweet potato). To avoid overeating, limit eating 
in front of the TV and pre-portion snacks into 100 calorie portions. I offer 
more portion control tricks and tips here.

6. Skip the white food (unless it’s cauliflower or white beans).

White bread including bagels, white rice, and white pasta are refined 
grains and are easy to overeat. Because they contain virtually no fiber, we 
don’t feel satisfied after eating them. While many kids choose them by 
default, I’ve learned from my counseling practice that introducing kids 
to healthier alternatives including quinoa, whole grain pasta, and brown 
rice helps them get into the habit of enjoying these grains. No need for 
kids to cut out starch entirely. Choosing the healthier ones is a far better 
alternative.

7. Get moving!

Incorporating sports and exercise into your children’s daily routine is a 
great way to keep them healthy while also keeping their weight in check. 
If possible, enroll kids in after school activities where possible, enjoy a walk 
or bike ride with your kids whenever possible, and encourage them to 
move. I’ve noticed that if parents engage in physical activity, their kids will 
follow along. Hope your school year gets off to a great start!


