LINGA LONGA FARM WINGHAM

MAGICAL
BONE BROTH
Made lovingly over 48hrs from our farms young certified
grass fed beef bones, organic vegetables, herbs and apple
cider vinegar. - by Farmer Lauren
Bone Broth has so many health benefits from beauty to gut
health, it is the perfect addition to your wellness world.
Collagen, a protein that's naturally found in our bodies. It is
the "glue" that helps hold the body together.

GUT HEALTH
The Collagen in bone broth has the
unique ability to seal and heal holes in
the gut lining and reduce inflammation
of the gastrointestinal tract. Improves
digestion, acid reflux and helps aid in
the absorption of nutrients, whilst
soothing the nervous system.
Leaky Gut, Coeliac, Chrones, IBS

JOINTS AND BONES
As collagen decreases, our tendons and
ligaments don't move as easily,
impacting movement. Bone broth helps
reduce joint swelling and keeps joints
well cushioned and lubricated.
Osteoarthritis, Rheumatoid Arthritis,
natural supplement for athletes

IMMUNE SYSTEM
Bone marrow is an essential part of the
immune system and contains all kinds of
cells necessary for immune function.
Bone Broth helps fight off colds and flu
and other diseases.

Bone Broth is especially beneficial after exercise, since it
helps with recovery, tissue repair and muscle health.
Since collagen naturally decreases with age, one way to
counteract its depletion is to add some back into your diet.
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LINGA LONGA FARM WINGHAM

MAGICAL
BONE BROTH
An abundant bounty of amino acids, minerals, vitamins,
and healthy fats contributing to elevated mood, energy,
focus, and hormone balance.
As we get older, collagen slows down and our bodies produce
less and less of it, which leads to the typical signs of aging:
wrinkles, sagging skin, and joint pain.

BEAUTY BOOSTING
Sip yourself young! Bone broth is
loaded with collagen, amino acids,
calcium and so much more, which can
go a long way towards maintaining a
head full of luscious hair, tight and
smooth skin, and long, strong nails.
Wrinkles, sagging skin, strong teeth, nails,
lucious hair

DETOX
Glycine is one essential amino acid
found in bone broth and helps in the
detoxification process. It acts as a
helping hand to the liver in removing
toxins from the body.

Tops ways to eat Bone Broth
Daily - 125-250ml, sip it straight or dilute with water and add
your favourite ingredients ie. garlic, turmeric, ginger, herbs
Add it to anything and everything ie. smoothies, scrambled
eggs, curries, soups, casseroles.
Fresh bone broth will last approx 7 days in fridge. Always
have it on hand, by warming it up to a liquid and putting into
ice cube trays and freezing. The fat layer on top is grass fed
tallow and can be used in cooking.
Sip yourself to health
Lauren Newell Linga Longa Farm
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