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Herbs do more than add flavor—they bring powerful NATURALLY
health benefits to your meals. When used with pork,
they create a delicious, nourishing combination that
supports your body and mind.

EASIER TO DIGEST
) Herbs like fennel, rosemary, and thyme
help break down fats and support

healthy digestion.
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BOOSTS NUTRITION

Herbs add antioxidants, vitamins,
and minerals that enhance the
nutritional value of pork.

SUPPORTS HEART HEALTH

Herbs such as garlic, oregano, and sage
help maintain healthy cholesterol
levels and support circulation.

ANTI-INFLAMMATORY

Natural compounds in herbs like turmeric, f
rosemary, and ginger help reduce -
inflammation in the body. T
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ENHANCES MOOD & WELL-BEING ¢
Cooking with herbs can uplift your m e

reduce stress, and support overall
mental wellness.
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