HEALTHY NOTES 4 U
Do You Use Commercial Seasoning or Real Herbs?
 
Back in the day, both chefs and regular everyday people used all natural herbs to season their food. Natural herbs are nature’s medicine! I must say this again, so you know how important it is. Natural herbs are nature’s medicine! They’re here for our protection against disease and illness! They’re here for our protection against disease and illness!
In the last 20 – 30 years people started using more commercial seasonings, probably because they didn’t know any better, since a lot of the grandma’s were only like 35 or so.

Anyway, our commercial seasonings are loaded with chemicals, MSG, preservatives, and all kinds of stuff we can’t pronounce and are not supposed to be eating.
People are in high school, (smart enough to be in Chemistry class), usually mix chemicals in their Chemistry lab and discover when you combine several chemicals together, they form a new chemical, and that you also have to be very careful of what kind of chemicals you’re mixing together. I think that’s like Chemistry 101. 
With today’s commercial seasonings, we’re being bombarded by all kinds of chemicals in both our foods and our seasonings, so how do we know what this mixture of chemicals is doing inside our bodies? And how do we know how many chemicals our bodies can handle before they freak out or develop some disease (in our brain, our blood, our liver, our colon, etc) and we can’t detect it, until it’s full blown. (Scary!)
To cut down on these chemicals, you can always go back to the ‘old school’ way and buy real herbal seasonings. They still sell these in the grocery store. In case you have no idea what herbal seasonings are, here’s a few:

Spike (seasoning full of herbs)

Mrs. Dash (seasoning full of herbs)

Cayenne

Basil

Oregano

Marjoram

Rosemary

Thyme

Kelp

Rosehips

Safflower

If you make this slight shift in cooking, (if you cook, that is), your foods will taste better and be a lot more healthy, not to mention that it will eliminate a host of chemicals that you may be ingesting each and everyday. And when you really get into it, you can find herbal seasonings that match every taste you ever thought you had. 
Quote: “If you ask me anything I don't know, I'm not going to answer.”
                                                                                                        Yogi Berra
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If you like, make a running file of these. You may want to refer back to them later or send them to friends and family. Peace out.
(The attachment is clean of viruses and is simply a list of the Healthy Notes 4 U I've sent so far. If you're interested, just tell me which one you'd like if you missed one).
