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Our Story: Our founders have an extensive history in food and ingredients.  Jerry Chizick a seasoned Food 
Marketing and business executive got together with Andrew Stewart an experienced Food Technologist to form a 
cutting edge new company.  Both were working on great food products with healthy ingredients when they 
decided to develop a breakfast cereal which they called “the healthiest food on the planet.”  The project which 
started as an idea for very nutritious cereal soon after became an opportunity to use the mix in a variety of 
products. Amazing Grains provides nutrition enhanced products that are simply as nutritious as mother nature 
designed them. 
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ORIGINAL CEREAL– Served Hot or 
Cold.  Can be added to boost the nutrition of 
salads, soups, other breakfast cereals, 
yogurt, smoothies, ice cream, baked goods, 
etc. Great at home, office or when travelling. 
Nutrition Facts                 
Per 2 tbsp. 30g (1 serving)  % DV 
Calories 110    
Total Fat 3.5g   6%       
   Saturated Fat 0g  0% 
     Trans Fat 0g   
  Polyunsaturated Fat 2.5g 
     Omega 3 1.8g 
     Omega 6 .7g 
  Monounsaturated Fat 1g   
Cholesterol 0mg   0%                 
Sodium 0mg   0% 
Potassium 105mg  3% 
Carbohydrate 17g  6% 
    Fibre 4g   16% 
    Sugars 1g    
Protein 4g    

Vitamin A 15% * Vitamin C 15% * Calcium 5% * Iron 10% 
*Thiamine 20%  *Vitamin B6 15% * Vitamin D 15%  
*Vitamin E 15% * Niacin 8%  *Folic Acid 10% * Magnesium 15%  
• Phosphorous 10%  * Manganese 15% * Copper 15% * Zinc 15% 
INGREDIENTS: Sprouted whole buckwheat,  
sprouted whole millet, Salba® chia, flax, organic quinoa, 
organically grown dehydrated whole food concentrates of  
orange, cranberry, apple, cherry, blueberry, strawberry  
and Shitake mushroom 
PRODUCT FEATURES 
• Each serving delivers provides 17 essential nutrients  
(5% RDI and above) from sprouted whole grains, seeds and  
whole fruits; 
• High in Vitamins A,  C, D, E, Thiamine, B6 and Magnesium,  
  Manganese, Copper, Zinc  and  dietary fibre; 
• Source of  Vitamin C, Calcium, Iron, Niacin, Folic Acid and 
  Phosphorous: 
• OVER 1,800mg of Omega 3 per serving; 
• Each serving contains vitamins found in 2 servings of fruit; 
• NonGMO sourced ingredients  
• Gluten Free (GF)  

   
COLD (READY-TO-EAT) 

Pour cereal into a bowl. Add milk, yogurt or fruit juice.  

HOT  

Stovetop 
Mix equal parts cereal and water. In a small saucepan, bring to a boil and reduce 
heat.  Cook for approximately 3 minutes or until the water is absorbed. 
Top with milk, yogurt or fresh fruit. 

Microwave 
Mix equal parts cereal and water in a microwave safe bowl. 
Microwave on high for 3 minutes, stopping halfway through to stir. 

SWISS SOAKED  

Mix 1/2 cup cereal with 3/4 cup milk, yogurt or fruit juice.  Cover and refrigerate at 
least 2 hours or overnight. Serve chilled with fresh fruit and yogurt. 
Cereals can be made with a wide assortment of 
healthy nutritious ingredients added such as: raisins, 
cinnamon, cranberry, coconut, chocolate, etc. 
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CLUSTER GRANOLA 
CEREAL 

VERY HIGH FIBER, SUGAR REDUCED 
  

Nutrition Facts                 
Serving Size per 2/3 cup (55g)            % DV* 
Calories 220    
Total Fat 5g   8%       
   Saturated Fat 2g   17% 
     Trans Fat 0g    
   Polyunsaturated Fat 1.5g 
     Omega 3 .5g 
     Omega 6 1g    
   Monounsaturated Fat 1.5g 
Cholesterol 0mg   0%                 
Sodium 5mg   0% 
Carbohydrate 39g   13% 
    Fibre 7g   28% 
    Sugars 9g    
Protein 5g    
 
Vitamin A 15% * Vitamin C 10% * Calcium 2%  Iron 
15% * Thiamine 15% * Vitamin B6 10%  
 
INGREDIENTS: Whole grain rolled oats, Ancient 
grain blend (sprouted whole buckwheat, sprouted 
whole millet, Salba® chia, golden flax, organic 
quinoa, dehydrated whole food concentrates of 
orange, cranberry, apple, cherry, blueberry, 
strawberry and Shitake mushroom), whole grain 
wheat flakes, brown sugar, cocoa nibs, honey, 
oligofructose, oat syrup solids, maltodextrin, canola 
oil, natural flavours, tocopherols. 

   RAISIN & ALMOND  
   CLUSTER GRANOLA 
    GRANOLA CEREAL 

   
Nutrition Facts                 
Serving Size per 2/3 cup (55g)  % DV* 
Calories 220    
Total Fat 4g   6%   
   Saturated Fat 0.5g  3% 
     Trans Fat 0g    
   Polyunsaturated Fat 2g 
     Omega 3 .4g 
     Omega 6 1g    
   Monounsaturated Fat 1.5g   
Cholesterol 0mg   0%                 
Sodium 70mg   3% 
Carbohydrate 40g   13% 
    Fibre 3g   12% 
    Sugars 14g    
Protein 6g   12% 
 
Vitamin A 5% * Vitamin C 7% * Calcium 6% *  
Iron 6% *Thiamine 8%  Vitamin B6 7% * Vitamin 
D 6% * Vitamin E 5%  
 
INGREDIENTS: Whole grain rolled oats, organic 
evaporated cane juice, Ancient grain blend 
(sprouted whole buckwheat, Salba ™chia, golden 
flax, sprouted whole millet, organic quinoa, 
dehydrated whole food concentrates of orange, 
cranberry, apple, cherry, blueberry, strawberry 
and Shitake mushroom), crisp rice (rice flour, 
sugar, salt, calcium carbonate, barley malt 
extract, distilled monoglycerides), modified milk 
ingredients, raisins, almonds, soybean oil, brown 
rice syrup. 

       Whole Grain Cluster  
          Granola Cereals 
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Versa/le...Our	  
wonderful	  grain	  
blend	  has	  many	  uses	  
beyond	  a	  great	  
healthy	  breakfast.	  	  
Available	  in	  Fine,	  Medium	  and	  Coarse.	  

YOGURT 

LOAF CAKES SNACK MIXES PASTRIES 

SMOOTHIES 
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Amazing	  Grains	  is	  now	  working	  with	  several	  Retailers,	  Foodservice	  Operators	  and	  Manufacturers	  
to	  enhance	  a	  wide	  array	  of	  food	  products	  to	  add	  health	  and	  nutri/on	  to	  products.	  

BREADS & ROLLS 

BAGELS 

LOAF CAKES 

PIZZA CRUSTS 

COOKIES 

MUFFINS & MUFFIN MIX 

BISCOTTI 
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CRISP BARS 

CUP O’ CEREALS 

CHOCOLATE BARS 

FRUIT DARK CHOCOLATE BITS  

PASTA ENTREES 

A WIDE VARIETY OF BARS 

PROTEIN CRISPS CRACKERS PITA CHIPS 
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What’s so special about our products you may ask.  The following are articles on research for each of 
our ingredients.  It’s all about being good for you. 

SPROUTED BUCKWHEAT 
Sprouted buckwheat is an amazing food because it tastes like a grain but is actually gluten and wheat free and not a grain at all. It is one of the most complete sources of 
protein on the planet, containing all eight essential amino acids. This makes it perfect for diabetics and those who want to cut down on their sugary carbohydrates and to balance 
their blood sugar levels. It is also known to lower high blood pressure.  
Sprouted buckwheat also cleanses the colon and alkalizes the body. Buckwheat is a wonderful super food for people who have varicose veins or hardening of the arteries. One of 
the reasons is that it is full of rutin, which is a compound that is known as a powerful capillary wall strengthener. When veins become weak, blood and fluids accumulate and leak into 
nearby tissues, which may cause varicose veins or hemorrhoids.  
This healing food is also rich in lecithin, making it a wonderful cholesterol balancer because lecithin soaks up "bad" cholesterol and prevents it from being absorbed. Lecithin 
neutralizes toxins and purifies the lymphatic system, taking some of the load off of the liver. Sprouted buckwheat is also a brain boosting super food. 28% of the brain is actually made up 
of lecithin. Research suggests that regularly consuming foods rich in lecithin may actually prevent anxiety, depression, brain fog, mental fatigue and generally make the brain sharper and 
clearer.  
Buckwheat is high in iron so it is a good blood builder. It also prevents osteoporosis because of its high boron and calcium levels. Sprouted buckwheat is high in bio-flavonoids and co-
enzyme Q10. It contains all of the B vitamins, magnesium, manganese, and selenium, as well as many other health giving compounds. 
 
SALBA® CHIA 
Combat Diabetes:  Chia is being studied as a potential natural treatment for type-2 diabetes because of its ability to slow down digestion. The gelatinous coating chia seeds develops 
when exposed to liquids-can also prevent blood sugar spikes. Only the Salba variety of white chia has published research in Diabetes Care magazine specific to helping diabetics control 
blood glucose levels.   
Fibre:  Just a 28-gram or one-ounce serving of chia has 11 grams of dietary fibre — about a third of the recommended daily intake for adults. Adding some chia to your diet is an easy 
way to make sure you're getting a good amount of fibre, which is important for digestive health. 
Omega-3:  Chia seeds are packed with omega-3 fatty acids, with nearly five grams in a one-ounce serving. These fats are important for brain health. "There's better conversion of omega 
3s into the plasma or into the food than with flax seed," said researcher Wayne Coates.  
Stronger Teeth and Bones:  A serving of chia seeds has 18 per cent of the recommended daily intake for calcium, which puts your well on your way to maintaining bone and oral health, 
and preventing osteoporosis. 
Manganese:  Manganese isn't a well-known nutrient, but it's important for our health: it's good for your bones and helps your body use other essential nutrients like biotin and thiamin. 
One serving of chia seeds, or 28 grams, has 30 per cent of your recommended intake of this mineral. 
Phosphorus:  With 27 per cent of your daily value for phosphorus, chia seeds also helps you maintain healthy bones and teeth. Phosphorus is also used by the body to synthesize 
protein for cell and tissue growth and repair. 
Protein:  Chia seeds also make a great source of protein for vegetarians and don't have any cholesterol. One 28-gram serving of these super seeds has 4.4 grams of protein, nearly 10 
per cent of the daily value. 
Fight Belly Fat:  Chia's stabilizing effect on blood sugar also fights insulin resistance which can be tied to an increase in belly fat, according to Live Strong. This type of resistance can 
also be harmful for your overall health. 
Appetite Suppression:  Tryptophan, an amino acid found in turkey, is also found in chia seeds. While tryptophan is responsible for that strong urge to nap after a big Thanksgiving dinner 
for example, it also helps regulate appetite, sleep and improve mood. 
Heart Health:  According to the Cleveland Clinic, chia seeds have been shown to improve blood pressure in diabetics, and may also increase healthy cholesterol while lowering total, 
LDL, and triglyceride cholesterol.  
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SPROUTED FOXTAIL MILLET 
May Help Control Blood Sugar and Cholesterol 
Foxtail millet (Setaria italica) is a common food in parts of India. Scientists at Sri Venkateswara University in that country studied its health benefits in diabetic rats, and concluded that the 
millet produced a “significant fall (70%) in blood glucose” while having no such effect in normal rats. Diabetic rats fed millet also showed significantly lower levels of triglycerides, and total/
LDL/VLDL cholesterol, while exhibiting an increase in HDL cholesterol.     Pathophysiology. Sept 23, 2010 [Epub ahead of print] 
Sprouting (Malting) Millet Makes Some Minerals More Bioavailable 
In India and some other countries, sprouted (malted) grains are commonly used as weaning foods for infants and as easily-digested foods for the elderly and infirm.  A study at the Central 
Food Technological Research Institute in Mysore, India, measured the changes caused by malting finger millet, wheat and barley. They found that malting millet increased the 
bioaccessibility of iron (> 300%) and manganese (17%), and calcium (“marginally”), while reducing bioaccessibility of zinc and making no difference in copper. The effects of malting on 
different minerals varied widely by grain.  Journal of Agricultural and Food Chemistry. 14 July 2010; 58(13):8100-3.    
High Antioxidant Activity 
At the Memorial University of Newfoundland in Canada, a team of biochemists analyzed the antioxidant activity and phenolic content of several varieties of millet: kodo, finger, foxtail, 
proso, pearl, and little millets. Kodo millet showed the highest phenolic content and proso millet the least. All varieties showed high antioxidant activity, in both soluble and bound fractions. 
Journal of Agricultural and Food Chemistry, 9 June 2010; 58(11):6706-14. 
Millet consumption decreases triglycerides and C-reactive protein 
Scientists in Seoul, South Korea, fed a high-fat diet to rats for 8 weeks to induce hyperlipidemia, then randomly divided into four diet groups: white rice, sorghum, foxtail millet and proso 
millet for the next 4 weeks. At the end of the study, triglycerides were significantly lower in the two groups consuming foxtail or proso millet, and levels of C-reactive protein were lowest in 
the foxtail millet group. The researchers concluded that millet may be useful in preventing cardiovascular disease.   Nutrition Research. April 2010; 30(4):290-6. 
 
FLAX 
The National Cancer Institute has identified flax as a food product that deserves further study and attention because of its potential cancer fighting properties. According to the U. S. 
Department of Agriculture, flax seed contains 27 identifiable cancer preventive compounds.  
Medical sources abound that have published clinical results concluding that flax can have a positive health impact on:  
• Increases energy and vitality      Increased sense of calmness under stress 
• Reduces threat of blood clots     Protects against cancers, particularly hormone sensitive cancers such as breast and prostate 
• Lowers blood cholesterol levels     Helps lower high blood pressure 
• Helps control blood sugar levels     Eases inflammatory tissue conditions, including arthritis 
• Alleviates dry skin, eczema and psoriasis     Enhances immune system 
• Helps kidneys excrete water and sodium     Increases metabolic rate with a positive impact on weight management 
• Helps with Attention Deficit Disorder (ADD) Natural safe non-addictive laxative  
Several substances in organic flax seeds provide health benefits:  
Lignans. Lignans are phytoestrogens, which may play a role in preventing cancers of the breast, endometrium and prostate.  
Lignans are found in most unrefined grains (barley, buckwheat, millet and oats), soybeans, and some vegetables (broccoli, carrots, cauliflower and spinach). Organic sprouted flax is the 
richest source of Lignans. 
Fibre. Organic flax contains both soluble and insoluble fibre. Studies show that the soluble fibre in organic flax — like fibre found in oat bran and fruit pectin — can help lower cholesterol 
and help regulate blood sugar levels. Insoluble fibre aids in digestion by increasing bulk, reducing the time that waste remains in the body and preventing constipation. These 
characteristics may help protect against colon cancer. 
Omega-3 essential fatty acids. Organic flax contains alpha linoleic acid, which is both an essential fatty acid and an omega-3 fatty acid.  
Researchers are interested in omega-3 fatty acids for their role in infant development and immune and inflammatory disorders. Omega-3 fatty acids help lower your risk of cardiovascular 
disease and stroke. Experts believe the typical Western diet has too little omega-3 fatty acids. 
Canadian dietary guidelines recommend 1.0 to 1.5 grams of omega-3 fat per day of organic flax. 
 Although the United States has no specific dietary guidelines for omega-3 essential fatty acids,  
health experts recommend foods containing these as part of a healthy diet.  
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ORGANIC QUINOA 
High quality protein with the nine essential amino acids, the protein balance is similar to milk. At 16.2 to 20 percent protein, it has more protein than rice (7.5 percent), millet (9.9 
percent) or wheat (14 percent). 
Great source of riboflavin. Riboflavin has been shown to help reduce the frequency of attacks in migraine sufferers by improving the energy metabolism within the brain and muscle 
cells. 
Not fattening! Only 172 calories per 1/4 cup dry (24 of the calories from protein and only 12 from sugars, the rest are complex carbohydrates, fibre and healthy fats). 
Gluten-free. Since it is not related to wheat, or even a grain, it is gluten-free. 
Smart Carb: It is a complex carbohydrate with a low glycemic index, so it won’t spike your blood sugar. 
 
NutriFusion®  
NutriFusion® is a blend of dehydrated whole food concentrates of 6 different fruits. Each item is organic, Non-GMO, gluten free and free of pesticides. Each product in NutriFusion® , 
is sourced from North American growers! 
Orange – Oranges are rich in citrus limonoids, proven to help fight a number of varieties of cancer including that of the skin, lung, breast, stomach and colon. Oranges are also full of 
vitamin C which is an anti-oxidant that protects cells by neutralizing free radicals. Free radicals cause chronic diseases, like cancer and heart disease. 
Cranberry - The health benefits of consuming cranberries include lowered risk of urinary tract infections, prevention of certain types of cancer, improved immune function, decreased 
blood pressure and more. 
Apple - Apples are extremely rich in important antioxidants, and flavanoids. The phytonutrients and antioxidants in apples may help reduce the risk of developing cancer, hypertension, 
diabetes, and heart disease. NutriFusion®  uses the WHOLE apple including the peep where over 60% of the anti-oxidants and phytonutrients are.   
Cherry - Research studies  suggest that anti-oxidant compounds in cherries help the human body to fight against cancers, aging , neurological diseases, and pre-diabetes condition. 
Cherries are rich in health promoting flavonoid poly phenolic anti-oxidants such as lutein, zeaxanthin and beta carotene. These compounds act as protective scavengers against harmful 
free radicals and reactive oxygen species (ROS) that play a role in aging, cancers and various disease processes. 
Strawberry - strawberries are a rich source of vitamins and antioxidants that have been cited in reducing risk factors for certain cancers, inflammatory diseases, age-related disorders, 
and cardiovascular and metabolic diseases. 
Blueberry – Blueberries belong to the same family of berries that neutralize free radicals which can affect disease and aging in the body. Both are rich in anti oxidants and rank number 
1 in the world of anti oxidants. This is mainly due to presence of anthocyanin, a pigment responsible for the blue color of the blue berries, as well as vitamin-C. The anthocyanins, along 
with vitamins A, B-complex, C and E, can prevent and heal neurotic disorders by preventing degeneration and death of neurons, brain-cells and also by restoring health of the central 
nervous system. They can heal damaged brain cells and neuron tissues and keep your memory sharp for a long-long time. Researchers found that diets rich in blueberries can improved 
learning capacity. 
Shitake Mushrooms – is considered a medicinal mushroom and in addition to boosting the immune system, recent study results involving support of the cardiovascular system by 
helping to protect against cardiovascular diseases (including atherosclerosis). The Shitake mushrooms found in NutriFusion®  are made healthier through a natural process that 
produces Vitamin D. The “Sunshine” vitamin has numerous health benefits from brain to heart to anti-cancer benefits.   
 


