Contact: Ken Condliff (360) 521-2337
October 5, 2010

FOR IMMEDIATE RELEASE:
NUT-TRITIOUS FOODS ACHEIVES ZERO WASTE TO LANDFILL STATUS

PORTLAND, OR Nut-Tritious Foods, a Portland based crafter of nut-
butter blends, recently achieved the Zero Waste to Landfill status.

According to company CNO (Chief Nutty Officer) Ken Condliff, "As part
of our Sustainability Imperative "to leave this planet better then we
found it" our production facilities now produce zero waste to
landfills. All by-products are recycled or composted and the trash
cans are empty. We want nothing but superior nutrition passing from
the tree to our consumer.'

Nut-Tritious Foods also offers their fresh nut butter blends in fully
Compostable PLA Containers to deliver Zero Waste to Customer. CNO
Condliff states, "It"s important to leave no trace from grower-to-
consumer in order to be a responsible, natural products supplier. You
can"t just push the waste-recycling problem to the customer and claim
sustainable or Zero Landfill. Recycling plastic and glass still
consumes resources that are not necessary when compared to a PLA
Compostable containers™.

Nut-Tritious Foods produces a delicious line of fresh seed and nut
butter blends in Portland, OR. By using a proprietary low-temp
minimal ly-processed technology (hand crafted) they maintain the
nutrition of the nuts and seeds. By blending nuts with seeds they
create fresh roasted nut butter blends that are more nutritious than
single-nut nut butters.

Nut-Tritious Foods Nut Butters are available in Portland, OR area
stores. Details are available on the website at www.Nut-
TritiousFoods.com.
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