Email 1

Subject: This everyday ingredient is killing your family and causing disease 

A recent article on the Forbes website confirmed what medical experts had been saying all along…

You’re harbouring a dangerous chemical in your home, feeding to yourself and your family on a daily basis, and it’s killing you at a quicker rate than ever before.  

It’s killing you in the form of diabetes, heart disease, cancer, high blood pressure, and obesity. Yeah, it’s making you and your kids fatter as it’s killing you. And just like a parasite, it sucks out valuable health promoting nutrients from your entire body. 

This toxic poison that medical experts worldwide are warning against is now the #1 additive being add to foods by manufactures. In fact, today this toxic ingredient is being eaten 17 times more per day than it was back in the 1922. 

Click here to lean what this toxic ingredient is and how you can remove it from your kitchen and save the lives of your family before it’s too late. 

What’s worse is that there are two other ingredients sitting in your kitchen right now that are equally as dangerous for you and your family… they’re making you fat and bloated… and they’re destroying your health from the inside out at an alarming rate. 

Discover the three ingredients that are in your kitchen right now that are killing you and your family and making you fat, bloated, and inviting disease into your body. 

Best of all you’ll discover how to easily rid your house of these evil ingredients that are destroying your health AND how to replace them with nutrient dense alternatives that will give you and your family better health, more energy, and help you easily drop the fat that’s been building up over the years. 

Read the full report here >> 

<<Sign Off>> 
Email 2

Is tonight’s family dinner going to be fattening? (link to fat burning recipes enclosed) 

Chances are that you’re going to feed your family a dinner that’s going to make them fatter and rob their bodies of health promoting nutrients. 
Now I know you don’t mean to do that, but the fact is that 98% of all family dinners are loaded with enough bad fats, gluten, dairy, and cane sugar to promote metabolic syndromes that will increase fat storage, bloating, and a laundry list of other preventable diseases. 
Or you can choose any one of these 110 family friendly fat burning recipes and eight weeks of wholesome and delicious menus and grocery shopping list to make all of your family meals and dinner healthy, tasty, and easy to prepare. 
Wholesome and fat burning meals can be just as delicious (if not MORE delicious) than what you had planned to serve for dinner tonight. 
Try it out tonight and see for yourself. 
Real Healthy Recipes™ chef Diana Keuilian has created 110 family friendly fat burning recipes and a complete eight-week menu for you and your family that are easy to prepare and they taste amazing! 
[bookmark: _GoBack]Best of all she’s put her new recipe book and menu on sale just for my friends and subscribers. So be sure to get it today while you still can. 
Click here to get Family Friendly Fat Burning Meals for a delicious dinner tonight. 
<Sign Off> 

Email 3
Subject: World Famous (Paleo) Fudgy Brownies (Recipe Enclosed)
Just wanted to remind you that there's just over one day before the big sale on my friend Diana’s Fat Burning Meals recipe book ends.
 
Here's your chance to pick it up today, get 110 amazing recipes and a whole bunch of bonuses... 

Insert Affiliate Link Family Friendly Fat Burning Meals <<= Get It Here


I also wanted to share a recipe that's in her cookbook that has become a favorite. 

They're called Fudgy Brownies and they are something special. And if you like chocolate - you'll love these. 

== Here's the recipe for you ==

Here’s what you need:
· ½ cup coconut oil
· 4 ounces dark chocolate, chopped
· 2/3 cup raw honey
· 2 eggs
· 1 teaspoon vanilla extract
· 2/3 cup blanched almond flour
· ¼ teaspoon baking soda
·  ½ cup chopped walnuts

1.    In a medium saucepan melt coconut oil, chocolate and honey over low heat, stirring constantly. Remove from heat; cool.
 
2.    Meanwhile, grease an 8x8x2-inch or 9x9x2-inch baking pan; set aside. Stir the eggs, 1 at a time, into the chocolate mixture. Stir in the vanilla. 
 
3.    In a small bowl stir together the almond flour and baking soda. Add almond flour mixture to chocolate mixture; stir just until combined. Stir in walnuts. Spread into prepared pan. 
 
4.    Bake in a 350 degree oven for 30 minutes for 8-inch pan or 25 minutes for 9-inch pan. Cool on a wire rack. Chill for 20 minutes in the fridge before cutting into bars.
=========================================================================

Let me know how you like these Fudgy Brownies when you make them, okay. 
<sign off> 

P.S. Don't forget to pick up your copy of <Insert Affiliate Link Family Friendly 

Fat Burning Meals before the BIG sale ends tomorrow. 
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