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Fresher than Fresh

Nutrilock™ Process . Grocery Store Process

Thrive Life partners with family-owned farms Grocery Stores generally sacrifice quality and
who make quality food their passion. Our : buy from corporate farms to get the best deal.
process gives you farm-fresh food today, :  Farm to Plate process can take up to 25 days!

tomorrow, or years from now!
.
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Harvest the food at : Pick produce Transport
its nutritional peak : early, stunting its
: nutritional growth

Flash freeze within 2-3 hours, : E ded
typically right on the farm! : xtende
: : transport

Once at Thrive Life, lock in nutrients Some food is
and flavor with our proprietary freeze : artificially ripened
drying process :
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/\ Day 18-21
Transport Grocery

store

Package & ship to your home CONSULTANT INFO
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Enjoy your “fresh” food quickly
because that expiration date
will hit you fast!

Nutrilock guides your food through over
40 check points that ensure you're getting
Nutrilock. that farm-fresh goodness.
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The only thing getting
spoiled here...is you.

Do you ever feel like:

I'm busy and don’t have time to cook

“l love that |
no longer have to
cut or peel anything.
I’'ve become more creative
in the kitchen with Thrive’s
easy way of cooking
healthy meals for my
picky family.”
ALEXA R.

| want healthier options for me and
my family

| feel bad about another night of
fast food or cereal

| spend too much money on food |
just throw away

I’'m tired of cooking the same old
meals every week

Thrive Life Food is for people
like you.

L Pre-washed

V Pre-cut

L Doesn’t spoil or go bad
L Just use what you need
L GMO, preservative, and MSG free
L No artificial flavors or colors

v Delivered to your door

“I have dinner
time completely
handled now and it’s
not fast food junk. It’s fresh
veggies, healthy meats, and
delicious fruits. It’s like
magic! Wave your wand
and dinner is served.”

TONYA H.

store-hought
spinach’

Better for you

Blueberries picked at their peak. Red bell peppers that are naturally
ripened. Cheddar cheese crafted on a family farm. Thrive Life food
is simple, clean, and packed with nutrients and flavor. Dive in! You
won'’t regret it.

Time to Spare

Relieve your 5pm stress in the kitchen by eliminating the planning
and prepping. Have more fun cooking with easy-to-use ingredients
that are ready when you are.
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Cooking with Raw Onions Cooking with Thrive Onions

* Peel -« Pop the lid

* Chop what you need « Scoop what you need

« Put what'’s left in the fridge « RUt it back on the shelr

* Forget it's in the fridge  Repeat again, and again, and

* Throw it away again until you've used it all up

.

And with ingredients that stay fresh, you actually get to use
what you bought...all the way to the bottom of the can!

21x more
Vitamin C than
store-hought
peaches

Calcium than
store-bought
blueberries’

Simple Plate™

Simple Plate will help you get dinner on the table much
faster. This convenient meal kit has prepped and portioned
ingredients that stay fresh for months and months.

Chef Packs

Perfect for newbies, our Chef Packs will teach you how
to craft recipes from cans of Thrive Life ingredients.
Get 6-7 recipes in every pack!

Snackies™

If you're looking for better, healthier
snack options, we’'ve got you covered!

Get free shipping in the Delivery

Service when you order $100 or more!
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“We discovered
Thrive about
2 months ago. This

month we noticed our

food bill dropped sub-
stantially! Thank you

Thrive Life!”

CAITLIN G.

More Than Food
We’ve pledged to help rural

communities around the world
create a more Thriving Life. With
your help, Thrive Life provides train-
ing and education to communities

that are eager for change.




