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RO Membrane: $160 - change every 3 - 4 years. 
Nature’s Spring  Reverse Osmosis Purifier: $695.00.    

Weight:  5.5kg, Size: 390mm x 300mm x 
175mm 
This model is a four-stage system that 
offers one unit for all city water systems 
and solid-block activated carbon pre and 
post filters.  It also has a special timer with 
indicator lights so you know when to 
change the filters. Filters are simple to 
change with snap-on fittings—do it 

yourself and save $$$ on maintenance. 
Stage One:  Water first enters a 5 micron pre-filter that is 
12” (300mm) long.  It removes any large  sediment such as rust, 
sand  or debris that may damage the membrane.   
Stage Two:  A solid-block, activated carbon filter (inside the 
sediment pre-filter—stage one) removes  excess chlorine to 
protect the PA membrane and assists in removing chloramines.   
Cost of  Stage One and Stage Two Pre- filter is $120.00—replace 
approx. every 12 months when light indicates. 
Stage Three:  An efficient Polyamide (PA) reverse osmosis 
membrane produces 130 litres of purified, highly oxygenated 
drinking water per day.  Reverse osmosis effectively reduces 
total dissolved solids, including  fluoride, lead and cadmium. 
Cost of membrane $216.00.  Replace approx 3—5 years. 
Stage Four:  A solid 12” (30cm) solid block activated carbon 
filter removes traces of any pollutants such as metals, chlorine or 
other chemicals  while improving the taste.  Cost of  Post Filter is 
$100.  Replace approx every 12 months when light indicates.  
Special Features: 
Easy to use, it snaps on your faucet. 
Large solid block activated carbon pre and post filters. 
Get 130 litres of pure drinking water per day. 
One unit works on all portable water supplies. 
Timer with automatic lights indicate when to change filters. 
Easier to service  -  no tools required. 
No brass fittings which can leach lead. 
Attractive countertop design - suitable for kitchen.    
 Reverse Osmosis units are not recommended to be used on 
microbiologically unsafe (containing bacteria) water supplies.  
Tank, bore and river sources are unsuitable for these units. 
Minimum water pressure of at least 40 p.s.i. is required to be 
used.   
Testing Standards: The industry standard all RO units should 
base their performance results on are: Temperature: 77 degrees 
F (24 degrees C); Water Pressure: 60 psi; TDS: 500 ppm. 
Water production drops about 2% for every degree below 77 
degrees F. The efficiency of RO membranes is dependent on the 
water pressure and the TDS. The higher the water pressure, the 
more pure the water. The higher the TDS, the lower the 
percentage of TDS rejected. Higher TDS levels in water require 
higher water pressures to achieve efficiency. Sea water for 
example requires hundreds of pounds of water pressure.  
Sushi Express Maker: $29.95  

The fast & easy way to 
make Sushi Rolls. 
Simply lay out a Nori 
sheet, place the Sushi 
Express mold on top & 
fill by layering rice and 
other ingredients, then 
press lid down firmly to 

form a solid mass. Remove the mold, wet the far edge 
of the sheet and wrap the sheet around the formed 
rice. Note: kibbled cauliflower & macadamias (in a 
food processor) are excellent raw “rice” substitutes. 

Health Appliances 
Shower Filters: 

Sprite Shower Filter with Shower 
Head:  $118 
Chlorine Free Shower. While you 
shower, your body is exposed to 
chlorine.  Chlorine reacts with out skin’s 
natural oils, forming organic compounds 
which are absorbed by your body. Tests 
show that your body can absorb more 
chlorine as a result of a 10 minute 

shower than if you drank 8 glasses of the same water. Easy to 
change filter cartridge - lasts approx. 6 months for a family of 4. 

 
Sprite Shower Filter only with cartridge:  
$109.00. Replacement filter cartridge $60.00.  
Chlorine free shower as described above. 
 
 
 

Water Filters:  
 
Raindance - ‘One Step’ Filter:  $129.00 
Replacement cartridge $44.00.  This filter attaches to 
your faucet using a diverter valve supplied.  Removes:   
Chlorine, dirt, rust, mud, slime, algae, fibres, hair, bad 
taste, odours and other suspended contaminants.  
Makes clean, great tasting water instantly.  Filers 
chemicals down to 3 microns.  Replace cartridge every 

6 - 12 months depending on use. 
Reverse Osmosis Water Purifiers: 
Reverse Osmosis Purification -  These units will remove 95% 
or more of all contaminants from the water.  They usually consist 
of a pre and post filter as described in ‘Step One and Step Two’  
plus a membrane. 
 In non-technical terms, reverse osmosis is a process where 
water permeates through a special membrane by a diffusion 
process,  Think of an ordinary window pane.  There are no holes 
in the window, yet it allows light to pass through while 
maintaining a barrier to dust and pollution. 
The Reverse Osmosis operates on the same principle in that it 
repels contaminant material whilst allowing water molecules, 
oxygen, beneficial gases and some trace minerals to pass 
through.  No electricity is required to operate the R.O. units as 
they operate from the water pressure of the tap. R.O. units have 
wash  water of approx. 4 : 1 to 5 : 1 which is suitable for 
diverting into washing machines or on to the garden. The most 
effective reticulation system for the wash water is to connect the 
“Neta Fim” drip hose system to the wash water outlet. Ask your 
reticulation retailer for details. 
Purani Reverse Osmosis Unit: $345.00 

 Compact unit - fittings 
included for laundry taps. A 
very economical and reliable 
unit that has a proven track 
record over many years. Our 
most popular model. Purified 
water needs to be collected in a 
storage bottle such as a 15 ltr. 
Polycarbonate container which 
can be up-ended into a plastic 
or ceramic dispenser with a tap.  

 Made in USA. Assembled in W.A. Makes approx 8 litres per 
hour. Wash water to purified water ratio 4:1.  
Pre - filter: $34 - change every 6 months. 
Post - filter: $34 - change every 12 months. 

28 Drynan Street, 
Bayswater, Western Australia 6053 
Comshare Analysis Pty. Ltd.. ABN 43 008 891 398 

Ph: (08) 9371 9908 Fax: (08) 9371 9905 
Online Shop: www.HealthyValleyOrganics.com.au 

Retailers of Organic Produce. Specialising in fresh and low temperature dried foods 
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Veggie Twister: $39 
Turn your vegetables into attractive 
spaghetti or spirals in seconds:  
· Great visual effect 
· Perfect for garnishes 
· Easy to use and clean 
· Minimal effort required 
· Easy storage (6cm x 16cm) 
· 2 easily assembled parts 
· 2 effects: spaghetti or spiral 
· Makes veggies  more appealing 
· Perfect for travelling 
  
 Simply insert 

carrots, zucchinis, beetroots, 
parsnips or other vegetables, 
then screw down holder for    
almost effortless results. 

 
MagiMix Food Processor 5200 White:  $739 

 1100W motor. We consider this to be the 
best machine on the market. Manufactured in 
France. Featuring practically unbreakable 3.6 
ltr., 2.6 ltr. & 1.2 ltr. capacity Polycarbonate 
bowls. The whisper-quiet induction motor self
-adjusts to maintain consistent speeds.  
 The 3 easy-to-clean Lexan work bowls 
that nest so you can go from one task to the 
next quickly and easily. And they come with a 
full range of attachments, including citrus 
press, 2mm & 4mm slicer/grater and high-
quality Stainless Steel blades. Magimix offers 
a 12 year guarantee on their motors and a 3 
year guarantee on parts and accessories.  

Other Models: 3200 White $523; 4200 Chrome $778; 4200 
White $676; 5200 Chrome (includes juice extractor) $905. 
Juice Extractors: 
The following Juice Extractors are able to perform these tasks:- 
· Fruit & vegetable juice extractors  -  Keep enzymes alive and 

stores up to 72 hours in a fridge without significant loss of 
flavour and nutrients. °C  

· Herbal juice extractor e.g. wheatgrass, parsley, herbs etc. 
· Desert maker  -  Frozen fruit  -  much better than ice cream. 
· Mincer  -  Meat, chicken and fish. 
· Homogeniser  -  Soaked grains, nuts, seeds, sauces & pasta. 
Compact Juicer & Mincer:   $269 

· Easy to clean. 
· Simple assembly/disassembly. 
· M a x i mu m r e t e n t i o n  o f     
nutrients and enzymes. 
· High yield - dry pulp. 
· Mincing atachment. 
· Pasta and noodle maker. 
· 12 year warranty on motor, 5 
years on parts. 
The Compact Juicer  extracted 41% 

juice on our trial of 2kg of organic carrots, conducted in 
2007. 
Vital Max—the all new Oscar:  $520 

What makes Vital Max the best for you   
– the single gear juicer with the twin gear 
features Vital Max utilizes a two step 
‘propeller’ auger, rotating at  a slow 75 
rpm which ensures a living juice without 
any   loss of enzymes or nutrients. 
   The Vital Max has a fully adjustable 
juicing pressure mechanism at the front 
of the machine which allows you to 
adjust pressure inside the machine while 
you are juicing. 
 The development of separate fruit 
and vegetable juicing screens means you 
can juice any type of produce with the 
Vital Max, from the most fibrous 
vegetable to the softest  fruits. Produces 

Distillers:  - How does distillation work? 
1.  Ordinary tap water is heated in the distillation chamber until it 
reaches 100°C, killing off viruses and all diseases including 
giardia and cryptosporidium. 
2.  The water is turned into steam vapour and rises, leaving 
behind the contaminants. 
4.  The steam is captured in a stainless steel condenser where it is 
cooled and condensed back to pure water. 
5.  A final polishing charcoal filter aerates the water and removes 
any volatile organic compounds with a higher boiling point.   
Divine Countertop Water Distiller:   ($395)  

· Advanced Design, Countertop  
· Post Carbon Treatment  
· Quality Stainless Steel Boiling 
Chamber, Underlid & Condenser. 
· Stainless Steel Boiler, 4 Litre.  
· Automatic Power Off.  
· Easy to Use & Clean.  
· Tough, polycarbonate casing. 
Height - 38 cm Diameter - 24 cm 
Portable & Lightweight: Net Weight 3.5kg. 
1 Year Limited Warranty 240VAC 

Distills approximately 4 litres of water in 4 hours.  
Glass Jug Model: Glass distilled water container: $495  
Also Available: Hydros Distiller, S/Steel case. Distills approx. 
3.2 ltrs. In 4.5 hours. S/steel boiler & condenser $299.00. 

Food Dehydrators: 
Note: Heating power on all 
dehydra to r s  i s  consumed 
intermittently. The lower the heat 
setting, the less power is used. 
Foods taste better if dried on low 
heat, which also preserves 
nutrients and colour. 
Ezi-Dry -“Snackmaker”:  $199. 
 3 heat settings: 35 °C, 50 °C, 
60 °C. Includes 5 trays, 1 mesh 
sheet, 1 solid sheet and a 
comprehensive instruction/receipt 
book) expandable to 15 trays.  
Power Consumption: 500W   
 
Ezi-Dry - “Ultra FD1000”:  $370. 
 Fully viable setting from 30-63 

deg. C.  Includes 5 trays, 1 mesh sheet, 1 solid sheet and a 
comprehensive instruction/receipt book) expandable to 30 trays. 
Extra trays, $19.00, Solid sheet $10.90 and Mesh sheet $7.50. 
Power Consumption: 1000W   
Dehydrator, Excalibur - 5 Tray:   $449      

 This five tray size is the most 
popular choice for small families 
who want convenient counter top 
use. It has a built in Thermostat that 
can regulate the temperature to 40° 
C or less and a 13cm fan.  
Dimensions: 20.5cm high x 43cm 
w i d e  x  4 8 . 5 c m  D e e p .                                       
Shipping Weight: 8Kg  
Power Consumption: 400W   
Warranty: 2 Years 
 

Dehydrator, Excalibur - 9 Tray :  $549; Special: 
With 24 hour timer: $549. 
  Here's the perfect size for 
large families, Raw Fooders, 
gardeners and craftspeople. 1 tray 
can be removed to allow more 
room for thick foods such as 
bananas, or gourmet raw food 
recipes. It has a built in 
Thermostat that can regulate the 
temperature to 40° C or less and 
an 18cm fan. Dimensions: 32cm 

high x 43cm wide x 48.5cm Deep. 
Shipping Weight: 11 Kg. 
Power Consumption: 600W (low temperature drying uses less 
heating power) Warranty:  2 Years 
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Champion Juicer 2000  $598 
The Champion Juicer has withstood the 
test of time. Perfect for juicing fruits and 
vegetables, it also makes the creamiest nut 
butters, smoothiest baby foods and fruit 
sauces and purees. The Champion has a 
large feeding chamber and a heavy duty 
motor for an improved masticating 
process that chews the fibers to break 
loose high volumes of cells saturated with 

important nutrients. Rotational speed is 1425 RPM. The nutrients 
remain intact with the masticating/pressing action - not oxidised 
like centrifugal juicers. Not suitable for juicing wheatgrass. 
Polycarbonate Wheatgrass Juicer: $89.00. 

 Remember 30ml of wheatgrass is the 
equivalent of 1kg of green vegetables. 
This juicer also juices soft fruits and 
makes nut butters. It suctions to your 
bench top and is perfect for when 
you're on the road. 
P o l y c a r b o n a t e  m a t e r i a l  i s 
manufactured differently from the way 
other plastics are. An enormous 
amount of pressure is used to 
compress the raw material. The 

resulting product holds up exceptionally well under impact not 
because it is hard and unyielding, but rather because it is flexible 
and gives slightly under pressure without breaking.  
Stainless Steel - Large Capacity:  $259 

Stainless steel ext ra  ef f ic ient 
wheatgrass, fruit and vegetable juicer - 
at last, one of the best manual juicers in 
the world, does all tasks very well and 
pulp does not prematurely build up, 
blocking the strainer, as long as a good 
mixture is chosen.  
 A blank strainer, allows this unit to 
homogenise or puree to make nut butters 
including peanut butter, or even banana 
ice cream, the possibilities are only 

limited by the imagination. Built to last, with a 5 year warranty.      
GRAIN MILLS:  

“GrainMaster Whisper Mill”:   $695 
 A Living Grain Mill, operating at low 
temperatures to preserve the goodness and 
producing whole fresh flour and high nutrient 
grains. Features: •Innovative Mircoburst 
technology creates fresh living whole grains. 
•Convenient storage, adapts into neat 
countertop container with no maintenance 
needed. •Simple to use, easy to clean and with a 
lifetime warranty. •Whisper quiet and high 
speed.  
 Grain Master Whisper Mill is a Living 

Grain mill, producing fresh flour with all the living nutrients 
from the outer husks which commercial methods cannot retain. It 
operates on a similar principal to the old, slow turning stone 
mills, protecting the goodness in the seeds. The quality of the 
flour is vastly superior to commercial grains and to any non-
living production methods. It will process wheat, split peas, 
soybean millet, beans, barley, rice, rye and corn.  
Survival Mill:  $399 

This hand mill was designed for individuals, 
and young families who can not afford an 
electric, but recognize the value of using whole 
grains for nutrition and economics. Comes 
with Burr and Stone grinding surfaces. 
Differences between a burr and a stone:  
Steel Burrs: Burrs are preferred for grinding 
many things with your Mill that cannot be 
milled satisfactorily with stones due to the 
moisture or oil content of the material being 
ground. The burrs will grind flour, but usually 
not as finely as stone. The burrs work 

exceptionally well for grinding soybeans, corn, rice, field beans, 
coffee beans, sesame seeds, millet, damp grains etc. 

more juice than the original single gear juicers on the market. 
   Complete Raw Food Kitchen – 7 machines in one The Vital 
Max is the rolls royce of raw food kitchens and it is in these 
functions that its design and quality separate it from other single 
gear juicers.  Not a toy but a purpose built living food processor 
that will perform heavy duties as a 
   1. Fruit and vegetable Juicer 
   2. Wheat Grass Juicer 
   3. Minces and Purees 
   4. Pasta and Noodle Maker 
   5. Frozen Dessert Maker 
 The Vital Max extracted 44.3% juice on our trial of 2kg of 
organic carrots, conducted in 2007. A second trial on 1kg carrots, 
on 14/02/2008 resulted in an extraction rate of 44.5%.  
Warranty: 5 years on parts, 25 years on motor. 
 
LexSun Juice Extractor/Food Processor:   $410 

The Lexsun has a low speed stonemill like 
screw.  Rotations of 80 rpm, 1/3 hp motor. 
Similar features to Oscar.  
The Lexsun extracted 38.7% juice in 
our trial of 2kg of organic carrots, 
conducted in 2007. A second trial on 
9/02/2008 resulted in an extraction rate 
of 36.6% (drier carrots?) 
Warranty: 12 yrs on motor, parts 5 yrs. 

 
Hippocrates Juice Extractor:  $750. 

 More juice can be extracted out of 
any given weight of produce, using the 
standard stainless steel gears supplied 
with the juicer. Adjustable soft fruit 
option included in design, by winding 
the red knob, in or out. Blank supplied 
for homogenising.  
 The unit has been found to produce 
more juice, in particular from carrots 
and apples, compared to other current 
juicers, volume of wheatgrass was 
similar to Samson, Galaxy and manual 
stainless steel types. Easy to clean, 
though basic Lexsun auger type without 
twin gears, is easiest to clean.   
 Ma gne t i c  a nd  b i o -c e ra mi c 

technology built into the twin gears, (in the standard ones only) 
and in the container, allowing juices to keep longer. Excellent 
general purpose wheatgrass and fruit and vegetable juicer, 
popular with bottled wheatgrass producers, as it foams less 
during the extraction process. Low noise, efficient juicing. 
Ability to separate pesticides and heavy metals as claimed by 
manufacturer. Automatic overheating thermostat. Speed is 160 
RPM which preserves vital nutrients.  
10 years warranty on motor and parts!  
 The Hippocrates Juicer extracted 55.4% juice in our trial 
of 1kg of organic carrots conducted on 9/02/2008. We were 
very impressed with the ease of assembly and cleaning - the 
easiest by far of any twin gear juicer we have ever used. 

 
 
 
 
Why not just any juicer will do:  
Conventional centrifugal (whizzer) juicers destroy many 
vitamins, minerals and enzymes through friction heat. Also, 
exposure to air causes oxidisation during the juicing 
process. Masticating and squeezing  style juicers conserve 
the nutrients for your benefit. 
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Stones: Stones are preferred for fine milling to make the finest 
flours from wheat, barely, oats and other dry grains. The milling 
stones are manufactured from superior quality material and 
unique formulation that produces as almost indestructible media, 
resulting in a stone you should never have to replace due to wear.  
Porkert® 655 Universal Mill:  $165.00.  

 Produce coarse flour from grain or 
grind all types of spices, larger seeds, 
coffee, or nuts. Two 3" diameter grinder 
plates made from natural cast iron, 
machined and sharpened to a very 
effective grinding surface. Fully 
disassembles for cleaning Cast iron, Tin 
coated 1 Year Warranty. 
Porkert® Grain Mill:  $225 
 Same as the Universal Mill but 
comes with grinding stones instead of a 
cast iron milling surface, for milling 

grains only. 
Porkert® Linseed Mill:  $185 
 Same as the Universal Mill but with modified auger and 
grinding surfaces specially designed to mill small seeds such as 
linseed and sesame seeds. 
CAMPO - Flake Press: (optional stainless steel or stone 

rollers) $240. 
 Designed for the preparation of freshly 
rolled or flaked oats, wheat, rye, barley, 
buckwheat, or other grains of similar or 
smaller size. Perfect for preparing muesli 
ingredients, rolling oats or wheat for porridge.  
 Make your own Tahini, a slightly coarser 
version than commercial produce, just add 
some sesame or other cold pressed oil. This 
rolling system avoids the use of steam, which 

destroys much of the grain's goodness. Try sprouting your grains, 
then dehydrate and roll them for a raw, high energy breakfast 
cereal.  
 Two counter-rotating stainless steel rollers that can do both 
moist and dry seeds and grains. Compact, simple and easy to use. 
A strong mounting clamp allows attachment to a table or bench 
top. The rollers are easily adjustable, so that the grain can be 
rolled quite flat or left only slightly flattened.  
Output: 30 - 60 gms @ 80 turns per minute Width : 11cm / 
Height : 35cm / Weight : 1.12 kg  
 
Sprouting Kits - Manual:  
BioSnacky Dome 3 Tier Sprouter: $59.00 Suitable for all 

seeds including small seeds such as alfalfa 
& broccoli. This unit has excellent 
ventilation which helps ensure seeds stay 
free from mould. Filter pads are used only 
for small seeds to give a moist but not too 
wet base. Filter pads are available in packs 
of 5 for $6.40. 
 Sprouting is best done in a cool place in 
summer, away from direct sunlight. If 
rotting occurs, placing a new batch in a 
fridge will prevent this but sprouting takes 
much longer. 
BioSnacky Small Jar Sprouter:  $14.00. 
Suitable for small seeds such as alfalfa. 
Simply soak seeds overnight, then empty 
and flush with water (best to use purified 
water). The glass jar has a lid that is 
perforated with small holes. The in-built 
stand allows complete drainage and air 
circulation. Flush daily and tumble seeds to 
circulate the air.  
 A larger glass jar with a screw top lid 

can be easily fitted to the base.  

Automatic Sprouter 
by Easy Green: $315 
The automatic sprouter by Easy 
Green takes the mess out of 
sprouting.  

If you love consuming fresh sprouts but have had difficulty with 
the continuing process required to grow them such as pre-soaking 
and rinsing, then this sprouter is the perfect compliment to your 
living food kitchen. 
 The Easy Green sprouter automatically soaks, rinses, mists, 
oxygenates and drains the sprouts – ready for you to eat in about 
7 – 10 days. This sprouter has 5 trays so you can sprout an 
abundant mix of organic sprouting seeds at the one time such as 
alfalfa, broccoli, lentil, mung, sunflower and wheatgrass.  
Why are sprouts so good? 
 Sprouts have the greatest nutrient activity of all raw foods. 
This is because sprouts are actually still in the process of 
growing. They are at the peak of their life force. The body readily 
absorbs these nutrients from sprouts, and they are easily digested. 
This saves your body energy. Because sprouts, or germinated 
seeds, are pre-digested food, they have what’s called a "higher 
biological efficiency value" than whole seeds, whether raw or 
cooked. 
 Sprouts also have a regenerating effect on the human body. 
Why? It’s due to the high concentration of RNA, DNA, protein 
and essential minerals that’s found only in living cells. 
Easy Green Sprouter is the easiest sprouter to use 
1. Seeds that are sprouting generate heat during germination and 
need to be cooled to avoid mould and rotting. This seed sprouter 
is so successful because water is misted onto the seed using a 
timer set to 96 activations. This is critical to controlling the 
humidity which affects the sturdiness of your sprouts. 
2. People in warm climates often say they have difficulty 
preventing mould. With this seed sprouter, you can add a few 
drops of hydrogen peroxide to the water which disinfects the 
sprouts and prevents the formation of mould. 
3. This sprouter uses about 2.3 litres of water in 24 hours due to 
its fine misting activity. Some automatic irrigation systems use 5 
times this amount. 
4. Conventional sprouters require a pre-soaking operation of 8 
hours up to 24hrs, before commencing the propagation of the 
seed. The Easy Green requires NO pre-soaking. Seeds are placed 
in the tray or cartridge DRY and the machine takes over, thus 
saving you an extra day of pre-soaking and the manual handling 
of the repeat daily rinsing. 
5. The in-built reservoir allows you to choose the type of water 
(purified is best) you want sprayed over your sprouts and allows 
for liquid minerals to be added such as kelp to further assist 
growth.  
Sproutamo Easy Sprout: $29.80 

Fresh food lovers everywhere are sure to 
welcome the speed and 
convenience of these 
unique sprouters.  
 Uses the heat from 
sprouting seeds to 
c i r c u l a t e  f r e s h , 
humidified air by natural 
convection.  Prevents 
s u f f o c a t i o n  & 
dehydration so sprouts 
need less or No rinsing. 
Conveniently produces 

half kilo batches of healthier, tastier 
sprouts faster and with minimal 
effort. 
 

EASY YOGURT:  $59.00 
 The Electric “Easy Yogurt” maker 
features a 1.1 litre container, automatic timer 
switch-off and constant 40° temperature. 
Comprehensive operating instructions 
included. Make a healthier RAW yogurt from 
raw goats milk (now available). Commercial 
yogurts are usually pasteurised. This means, 
unless we buy a non-fat yogurt, we are 
having, in effect, cooked fats which of course 
is not as healthy as raw fats. 
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EasyCracker Nut Cracker: $79.90 
 Suitable for cracking Almonds, 
B r a z i l  N u t s ,  A p r i c o t  n u t s , 
Macadamias and other small to 
medium sized nuts. The hard shell of 
Macadamias is easily cracked. Crafted 
with a fine wooden base, the 
EasyCracker has a swift and easy to 
use handle action that cracks nuts with 
very little effort. Savour the enhanced 

freshness, vitality and real flavour of nutritious nuts the way 
nature intended... fresh from the shell to you! Nuts in their shell 
retain their flavour, nutrition and beneficial oils far longer than 
cracked nuts. All nuts should be refrigerated after cracking to 
keep them in peak condition. 
Walnut Nut Cracker:  $13.80 
 Suitable for cracking Walnuts and other 
soft shell nuts - not suitable for 
Macadamias. Round shape protects the 
kernel. Will also open Screw Top Bottles.  
 

Vegetable Spiraliser: $66.00 
 This handy little tool, lets you quickly 
create dramatic spiral strands, ribbons or 
thin slices from vegetables like 
cucumber, zucchini, beet and carrot. You 
can make beautiful garnish, create a base 
for delicious vegetable pasta, make 
gorgeous Asian salads or shred 
vegetables for pizza topping. Who would 
have thought you could replace wheat 
pasta with crisp vegetables and have 
them come out delicious soft noodles!  
 Top with your favourite sauce for a 

fabulous meal that takes only minutes to make, and 
washing up is done in seconds with just a quick rinse of the 
stainless steel blades (it's also completely dishwasher safe!) 
This slicer is truly a versatile tool that creates curly ribbons 
for garnishes, paper thin slices (just perfect for raw ravioli!) 
and of course the beautiful zucchini or vegetable noodles 
for which it is famous.  
3-in-1 Spiral Slicer: $35.90 

 The 3-in-1 slicer. 
Spirooli is a practical 
and innovative way to 
beautifully shred, slice 
a nd  ch i p  mo s t 
vegetables and fruits. It 
has 3 interchangeable 
blades. It is easy to 
use. Prepare gourmet 
foods quickly like 
veggie noodles or 
apple rings.  

 It has suction cups feet to hold it in place while you 
work. The 3 blades are a slicer, a large noodle and a  
medium noodle. For small noodles like angel hair style see 
the Spiraliser.  
Tribest Personal Blender: $190 

This is the VitaMix of personal 
blenders with the power to make 
creamy smoothies, grind cacao beans,  
seeds & nuts. Comes with 2 large 
polycarbonate cups and 2 small cups 
with lids for storage. 
Dimensions: 17cm x 13cm. 
Power: 200W. Weight: 1.7kg 
Cups: 2 x 227ml & 2 x 455ml. 
Blades: 1 x blending; 1 x grinding. 
Warranty: 1 year. 
 

LexSun Professional Blender 2 
Ltr. :  $695  
 The surgical grade stainless steel blades 
rotate at enormous speed, pulverizing 
whole foods down to the cellular level so 
that valuable living nutrients locked inside 
the skins, of fruit, are released for easy 
assimilation. Skins and seeds of fruits and 
vegetables can be absorbed because the 
phytonutrients are trapped within plant 
cells which need to be broken open. The 
design of the blades is such that they cut 
above and below at the same time, which 
means it is not necessary to change jugs to 

grind solid foods such as linseed or dried vegetables, fruits. The 
blades are surgical stainless steel & high quality, made in Japan. 
The machine opens the cell walls of fresh, whole foods to make 
phytonutrients more bio-available. 3 HP, 950 Watt motor. 
Warranty: 12 months. 

Vita-Mix VM10089 Vita-Prep 3 
Blender: $1399         T h e  ‘ R o l l s 
Royce’ of blenders, a top quality, 
commercial grade machine, built to last! 
Recognised as one of the world's most 
powerful and reliable machines. The Vita-
Prep purees, chops, grinds and blends 
ingredients quickly and smoothly at exactly 
the right speed. It's variable speed control has 
the strength to meet the demands of heavy 
duty use. 2.0 Litre Polycarbonate Container 
with Wet Blade Designed for Food 
preparation in commercial kitchens. It will 
grind coffee beans, linseed, sesame, nuts and 
more. Variable speed 1000 - 24000 rpm 3+ 

Peak HP Motor with large cooling fan Power 10 amps; 1200 - 
1400 watts. Spare jugs Optional. Dimensions: 203 width x 229 
depth x 510 high. Commercial Warranty: 1 year.      Domestic 
2 HP model (Total Nutrition Centre) 750 - 850 watts. The 2ltr. 
container is made with Tritan™ material with no hazardous BPA 
components & resists higher impact. 3 year warranty $1080. 

T a n k  W a t e r 
Distiller Divine 
16L: $1190 

 The all NEW DIVINE 
16 LITRE Stainless Steel 
water distiller, suited to 
those in need of larger 
volumes of water, such as 
d e n t i s t s ,  m e d i c a l 
practitioners, offices etc., 
or those requiring a totally 
Stainless Steel distiller at a 

reasonably low price. 

 
Distils:   16 litres per 24 hours. Fully automatic - connect to 
tap with all fittings supplied.  
Boiling Tank:  Solenoid automatically allows water to be 
supplied to the boiling tank when the distilling cycle is 
completed. 
Holding Tank:  16 Litres capacity.   
Measurement:  44cm high, 37cm wide, 27cm deep. Gross 
weight is 15.5 kg.  
Electrical:  220 / 240 Volts - 50 Hz - solonoid also operates 
with manual water supply, (bucket) if this is higher than 
unit, when bucket is empty, it will shut off. 
Warranty:  2 years on the heating element, boiler tank and 
electrical parts, 10 years on stainless steel and one year on 
labour. 
Post Carbon Filters:  Standard filter cup with a packet of 
carbon for 2 refills. Each change of filter lasts 2 1/2 months, 
after that purchase economical pack for $29 sufficient for 
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Angel Juicer: $1690 
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Wheatgrass Growing Supplies: Growing Trays $3.50. Biody-
namic certified wheat, 2kg $4.90 Organic Potting mix growing 
medium, 20 ltr. Bag $6.90. Growing instructions - Free. Also 
available: 10kg Biodynamic wheat $19.00,  
Wheat Grass contains: Approx 70% chlorophyl, and pro-
tects us from carcinogens.  Strengthens the cells and aids in 
detoxifying & building the bloodstream & liver through neu-
tralising environmental polluting substances. Other attributes: 
· Abundant source of B Vitamins including B12. 
· Richest source of Vitamins C, E and betacarotene, 
· Contains quality organic minerals, especially calcium, mag-

nesium, phosphorus, iron, sodium, potassium and zinc. 
· Helps eliminate heavy metals such as lead, mercury, cad-

mium and arsenic.  
· Is one of the most alkaline foods. Alkaline foods are vital to 

achieve an optimal 7.3 to 7.5 PH saliva reading (accurate 
saliva & urine PH test strips are available). Cancer cells can-
not survive in an alkaline environment. 

· Will take up to 92 minerals from a well mineralised soil mix 
(mix rock dust in the soil: spray on liquid seaweed fertiliser). 

The Angel Juicer extracted 710ml of juice from 1kg of carrots in a trial conducted on 9/02/2008. This outstanding extraction 
rate of 71%  is 15.4 percentage points better than the Kempo which equates to 28% more juice.  Saving: If, for example, we 
wanted to make 4 x 350ml glasses of juice daily for 5 days a week, we would save about $7.00 a week based on a $2.50/kg cost of 
organic juicing carrots. This means the Angel would pay for the extra cost of the machine ($640) in about 21 months. 

Warranty: 5 years on motor. 3 years on juicing screen & non wear & tear parts. 


