ENHANCED
RECIPE




Flavour & FUNCTION
At Ossa Organic we believe in natural & restorative food.

We know that slow cooking our bone broth the traditional
way helps release collagen, gelatin and other valuable
nutrients which can support gut health. We source only
organic and pesticide free ingredients and are a B Corp
Honouree for our environmental sustainability.

Try using bone broth as a part of
your daily routine. My favourite is
sipping it with a touch of chilli.
Share yours with us
@ossaorganic

Codkarms

Catherine Farrant,
Founder.

The World
2019

Honouree

8

6020523146

Best For “
5'0




