
 
 

 

  

Why are omega3 fatty acids important to you?  

Omega 3 Fatty Acids are important because it is an essential fatty acid that can only be obtained through 
dark backed torpedo shaped cold water fish like salmon, sardines and mackerel or flaxseed.  Other sources 
like pumpkin seeds, hemp seed and walnuts contain very little but are still forms of omega 3. Omega 3 fatty 
acids are responsible for regulating or turning off functions like your adrenalin, cholesterol, blood pressure, 
hormone production, arachnadonic acid which makes you feel stressed also modulates blood glucose levels 
to name a few.  Your brain works in part because of little elongated bits of Omega 3 fatty acid.  

(See the Proven Benefits on http://theflaxlady.com/) 

 Why eat Flaxseed? 

Unlike fish, flaxseed has fiber, lignans, vitamins, minerals and all of the essential amino acids with no 
mercury, DDT and PCB concerns. The lignan portion is a proven tumor reducer and the fiber helps to 
maintain regularity and it is 22% protein with live enzymes. Flaxseed is food, not a supplement or 
fractionated neutraceutical. 

Why eat NorthernEdge Milled Flaxseed? 

NorthernEdge brand flaxseed is 1) certified organic 2) kosher 3) is cleaned to 99.99 food pure 4) tested for 
salmonella, mold and ecoli (On this basis we reject two thirds of what we test.) 5) When we find some that 
meets our standards we mill it (slice not grind) into a heavy weight light proof, air proof bag and vacuum 
seal it immediately, one bag at a time just for you.  Northern Edge is fresh and it tastes good and because it 
is already milled for you it is easier to digest.  NorthernEdge has a nutty green taste. The omega 3 is 
responsible for the green grassy flavor.  Walnuts contain omega 3 and peanuts contain omega 6.  (See 
Protection and Peril from Prostaglandins by Dr. Clara Felix on my website).  

Why Eat Wheat germ? 

Wheat germ contains all the B vitamins, all 3 natural tocopherals of vitamin E, beta carotene, vitamin A, 
chromium, manganese and is 28.9% protein with live enzymes. Wheat germ is a concentrated food like 
flaxseed, a great find in our civilized world where so much low-value denatured food is eaten. 

Why Eat NorthernEdge Wheat germ? 

Unlike every other wheat germ on the market today, NorthernEdge wheat germ is not toasted, roasted or 
micronized.  We take fresh frozen raw wheat germ and package it properly in a very heavy light proof, air 
proof, bag. Our wheat germ is fresh and because it is raw and the way it is packaged the octacosanol is still 
present. Octacosanol is a long chain fatty alcohol that affects neurological mechanisms including those 
involved in dermatomyositis, a collagen disease that kills muscle fibers and inflames the skin and 
subcutaneous tissue.  Newer research also suggests that long-chain fatty alcohols like octacosanol may help 
repair early damage to the protective nerve coverings, called myelin, in the brain and spine of people with 
MS or Lou Gehrig’s disease (amyotrophic lateral sclerosis). Excerpted from The Swiss Nature Doctor’s 
“Recommended Foods for Health and Vitality by Doctor A. Vogel.  

Why use NorthernEdge Volcanic Clay?  



 
 

 
NorthernEdge Volcanic Clay has no smell. It draws out impurities (toxins) out of the skin anywhere on the 
body.  It reduces scars, stretch marks and liver spot visibility. Cleans up acne (eat your flaxseed and fresh 
wheat germ) tightens and tones and stimulates your skin and will get rid of lumps and bumps you do not 
want with repeated usage. 

How to use NorthernEdge Volcanic Clay 

Using your fingers apply to body parts or face approx. 2mm thick. Let dry for 25 minutes. Soak off with a 
warm, wet cloth or have a shower or a bath. It’s so easy. 

The NorthernEdge Volcanic Clay Experience 

This black stuff is all over your face.  Your face starts to tingle, maybe even an itchy feeling; you are 
experiencing stimulation, increased blood circulation. After 25 minutes perhaps sooner soak off with water 
and a face cloth (do not pick off) bath or shower.  You look in the mirror and there could be a beet red face 
staring back at you depending on how good your skin circulation was before you started. No worries, 
within an hour normal skin color will reappear as blood flow recedes from the surface of your skin. Your 
beautiful skin is smooth, tight and glowing. Make sure to apply a good face lotion.  If, as in my experience 
a bump does appear then put more clay on the bump everyday or even twice a day until it goes away.  
Better out than in I always say.  

Other Uses for NorthernEdge Milled Flaxseed 

Poultices – 1/4 cup of NorthernEdge flaxseed mix with 1/4 cup of warm water and a teaspoon of salt.  Let 
soak for 15 minutes and put in a clean white cotton cloth and apply to infected area. Tie on and leave 
overnight, remove in the morning and have a bath. 

Acne/Dry skin/Eczema – take 1 tablespoon of NorthernEdge Flaxseed and mix with 2 tablespoons warm 
water let soak for 15 minutes. (Okay to add some wheat germ too) Apply to face and let dry. Wash off with 
warm cloth or shower. 

Diaper Rash – after baby has been introduced to cereals start adding ½ teaspoon of flaxseed to the cereal 
and let it soak. Feed to baby. Flaxseed makes the body alkaline and will eliminate the acid that causes 
diaper rash. It is a joy to change the diaper and easier on the baby to have a bowel movement 

Heart Burn/Indigestion/Acid Reflux – Take two tablespoons of flaxseed with water any time you feel the 
burn. Every day use of NorthernEdge flaxseed helps to eliminate this discomfort. 

Baking – Any time a recipe has nuts, oatmeal, coconut, etc. in the recipe feel free to replace with 
NorthernEdge flaxseed.  Example:  Nanaimo bar crust is more nutritious without all of the graham crumbs 
and it also helps to modulate blood glucose levels as Nanaimo bars contain a lot of sugar.  Also excellent in 
bread recipes, ask for ours. 

To replace an egg in a recipe – use 1 heaping tablespoon of NorthernEdge milled flaxseed and 3 
tablespoons of water let soak for 15 minutes.  Example:  Cakes, muffins, pancakes. It’s a great way to 
include people with an egg allergy.  
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