
Save 10% on Barlean’s Products 

Omega Swirl 

 

B A R L E A N ’ S  S W I R L S  

The single-serving pouches mean I can take them on the go. Perfect for busy people who are 

trying to stay healthy without feeling overwhelmed. Save 10% by clicking the link below. No 

coupon needed! 

Buy Now 

Super Seeds 

 

F L A X  C H I A  C O C O N U T  

Rich in Omega-3, dietary fiber, antioxidants and plant -based protein, this delicious, all -organic 

mix combines nature’s most nutrient -dense superfoods. Try it in smoothies or granola. Save 

10% by clicking the link below. No coupon needed!  

Buy Now 

Flax Oil (Next Page) 

http://www.barleans.com/omega-swirl.asp?REF=ENOSDE001
http://www.barleans.com/omega-swirl.asp?REF=ENOSDE001
http://www.barleans.com/super_seeds.asp?REF=ENOSDE001
http://www.barleans.com/super_seeds.asp?REF=ENOSDE001


 

3 0 - D A Y  S U P P L Y  

Can be taken straight or mixed into salad dressings, yogurt, oatmeal, cottage cheese or blended 

beverages! Save 10% by clicking the link below. No coupon needed!  

Buy Now 

Disclaimer: Discount is applied at checkout. No coupon code necessary, but you must 

follow the link on this page. Barlean’s will handle the shipping and payment processing. 

Any questions, comments or concerns should be sent directly to Barlean’s.  Deborah Enos 

is a paid sponsor.  

 

 Save 20% on Oxylent 

 

Travel Pack (Next Page) 

http://www.barleans.com/flax-oil.asp?REF=ENOSDE001
http://www.barleans.com/flax-oil.asp?REF=ENOSDE001


 

7 - D A Y  T R A V E L  P A C K  
Did you know? Vitalah uses stevia only in all of its great-tasting Oxylent formulas rather than sugar or artificial 

sweeteners. COUPON CODE: enosoxylent 

Buy Now 

Children’s Oxylent 

 

C H I L D R E N S  O X Y L E N T  
Life as a parent should be as easy as possible. Leave the nutrients to Vitalah. Children’s Oxylent is a great 

addition to a healthy diet.COUPON CODE: enosoxylent 

Buy Now 

30-Day Supply (Next Page) 

http://www.oxylent.com/product/oxylent-7-day-supply/
http://www.oxylent.com/product/oxylent-7-day-supply/
http://www.oxylent.com/product/childrens-oxylent/
http://www.oxylent.com/product/childrens-oxylent/


 

3 0 - D A Y  S U P P L Y  

Oxylent’s Award-Winning Multivitamin oxygenates, hydrates with electrolytes, circulates with 

amino acids & rejuvenates with vitamins & minerals!  COUPON CODE: enosoxylent  

Buy Now 

Disclaimer: Discount is applied at checkout with coupon code. Oxylent will handle the 

shipping and payment processing.  Any questions, comments or concerns should be sent 

directly to Oxylent. Deborah Enos is a paid sponsor. 

 

 

 

Xtrema ceramic products are 100% Green, 100% Non Toxic, 100% Safe, 100% Healthy; they 

contain no PFOA coating, produce no PFOA gas or odors and contain no heavy metals, lead or 

cadmium. Get yours today, SAVE 10% and then make this delicious recipe in it!  

 

CHICKEN SOUP-3 DIFFERENT WAYS, ONE RECIPE! (CONTD. On Next Page) 

Ingredients: 

 2 large chicken breasts  

 6 cups of water  

 Onion, chopped 

 7-8 cloves of garl ic, chopped. You can use less but I really like garlic .  

http://www.oxylent.com/product/oxylent/
http://www.oxylent.com/product/oxylent/
http://www.shareasale.com/r.cfm?b=631761&u=701473&m=52296&urllink=&afftrack=
http://www.shareasale.com/u.cfm?d=197949&m=52296&u=701473


 

 

In your Xtrema Ceramic pot, bring the water to a boil and add the chicken. Bring it down to a 

simmer for about 20 minutes.  

 

Remove the chicken and let it cool on a plate for about 15 minutes.  

 

http://www.shareasale.com/r.cfm?b=631761&u=701473&m=52296&urllink=&afftrack=


Shred the chicken and reserve for later use.  

 

Pour your freshly cooked chicken broth into another container and reserve for later use.  

In the same pot (now empty) add a tablespoon of Avocado oil (I like Avocado because it has a 

high smoke point) and heat. Add the onions and cook on medium for 5 minute s. Add the garlic 

and cook for a minute or two or until soft.  

Now add your chicken broth back into the pot along with the shredded chicken.  

Salt and pepper to taste and you now have your “chicken soup base”.  This first version of 

chicken soup is fantastic  as is, but you can “doctor it up” and turn it into a variety of chicken 

soup dishes. 



 

Here are two more ways to “doctor” up or add to this original recipe.  

 

CHICKEN TORTILLA SOUP, recipe #2:  
Ingredients: 

 

 Low sodium salsa  

 Cooked black beans (canned is fine, rinse first in a colander)  

 Chopped green onion, about ¼ cup-optional 

 Chopped cilantro,  about ¼ cup-optional 

 5-6 crumbled tortilla chips.  

 

In a small to medium size Xtrema Ceramic pot, add 1 cup of the basic chicken soup and heat 

on medium. Add ½ cup black beans and ½ cup salsa. Add any taco style seasoning if you’d 

like more flavor. 

Remove from heat and sprinkle with onion, cilantro and crumbled tortilla chips. YUM!  

 

CHICKEN CURRY SOUP, recipe #3:  
Ingredients: 

 Your favorite curry powder  

 Coconut milk (I prefer So Delicious Coconut Milk)  

 Chopped cilantro-optional  

 

http://www.shareasale.com/r.cfm?b=631761&u=701473&m=52296&urllink=&afftrack=


In a small to medium size Xtrema Ceramic pot, add 1 cup of the basic chicken soup and heat 

on medium.  Add ½ cup of the So Delicious Coconut Milk and a sprinkle (about ¼ teaspoon of 

the curry powder). You can add more curry powder to bring the flavor up. Also, keep in mind 

that some curry powders have heat, so best to start with a small amount.  

Remove from heat and sprinkle with cilantro.  

 

http://www.shareasale.com/r.cfm?b=631761&u=701473&m=52296&urllink=&afftrack=

