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Another brilliant day sharing all things raw with 30+ beautiful raw food peo-

ple. The energy that can be created within a room of people who really 

want to improve, make changes, and are ready to be inspired is amazing.  

The menu featured WARmRAW superfoods making the best use of 3 -  9 tray 

Excalibur dehydrators to guarantee the soups were warm & raw. We were 

also able to enjoy warm apple treats, krispy kale, and lava flow a 100% super 

food snack. Hemp crackers and a Carronut dip was also on the menu. For 

those of you who were unable to attend this class, all the recipes have been 

uploaded onto the website www.uttleyrawfood.com  If you are having trou-

ble accessing the website please let me know and I can email them to you.  

Jim and I have just experienced our first full 12 months 100% Raw, we feel to-

tally energised & alive. Just knowing the healing benefits to our bodies is an 

awesome feeling, and after watching the DVDõs ôEating the 3rd Editionõ, 

ôFood Incõ and ôMeat and Dairy cause cancerõ it has deepened our commit-

ment to staying raw for ever.  



ôWe already have a 

cure for cancer -   it is 

called your immune 

systemõ 

ôThe biggest cause of 

cancer is a weakened 

immune systemõ 

Hi Roslyn, Jim and Team,  

  

I wanted to say a big THANKS for Sunday's amazing raw food class.   I have 

been to several now, in several states, in fact in several countries, and yours 

was by far the best as far as being the perfect mix between professionalism 

and warm hospitality.   It was so nice to walk in the door and be greeted so 

warmly and of course it was all the little things that you did that meant so 

much and made it an Awesome (as Don Tolman likes to say) day.   The name 

tags, the little nibbles already out upon arrival, recipe folders on the chairs.... it 

was all great  but the best part was you guys and your staff.   It was clear you 

are both so passionate and giving, the co -op alone is proof of that, but your 

personal  warmness and enthusiasm were contagious and everyone there 

seemed to be in such a great mood and so nice.   The kitchen staff (I don't 

know where you found them) were better than some professional chefs I have 

seen, they were magnificent.   The movie was an educational eye opener for 

sure (my mom said she is now completely off meat from that moment on!)  and 

of course the food was delicious and recipes explained with love.   I know eve-

ryone I talked to, including my mom and my wife, had a fantastic day and 

were inspired to go home and get un -cooking.   Thank you.  

Matt Morrow  

  
ôThe cause of osteo-

porosis  is a lack of 

weight bearing  

exercise.  

The amount of cal-

cium you consume 

has nothing to do with 

bone density lossõ 

ôMost cancer patients  

in this country die of 

chemotherapyó 

 

Allen Levin  



ôThe first mouthful is the banquetõ 

"If a woman could see the sparks of light going forth 

from her fingertips when she is preparing, and the sub-

stance of light that goes into the food she handles, she 

would be amazed to see how much of herself she charges 

into the meals that she prepares for her family and 

friends. It is one of the most important and least under-

stood activities of life that the radiation and feeling that 

go into the preparation of food affect everyone who par-

takes of it. And this activity should be unhurried, peace-

ful, and happy because the substance of the life stream 

performing the service flows into that food and is eaten, 

and actually becomes part of the energy of the receiver. 

It would be better that an individual did not eat at all 

than to eat food that has been prepared under a feeling 

of anger, apathy, resentment, depression, or any outward 

pressure." (Maha Chohan, Electrons ) Melanie B  



It is hard to believe a whole year has 

passed since our last trip to our island 

home of Hawaii. So much has been 

created in that time. Taking a moment to 

reflect upon  everything Jim and I have 

done was extremely pleasing and satisfying. 

There were quite a few changes, change is 

something we both embrace, change 

means flexibility, growth, along with the 

excitement of the unknown.  

None of this would be possible without 

the  inspiration and support from so many 

beautiful clients, friends, and to all the new 

and extraordinary people that flowed into 

our life this past 9 months. 

I have compiled a list of some of the many 

things we created and changed.  

Reflections of an Uttleyraw Year  

Roslyn grew to be 54 years young  - Jim experienced being 64 

We completed our 1st 12 mths of 100% RAW 

I gave up my addiction of grains, - gave up supplements 

Created a website - Thank you Matthew 

Created a veggie patch -  Thank you Diana 

Started this newsletter. Met David Wolfe, Don Tolman, Phillip 

Day.       Enjoyed our 1st Raw Christmas. 

Repainted the inside of Aloha Mana - no more blue walls. 

Built an office for Jim and I to enjoy together 

Started a raw food superfood co-op 

Created YouTube  video clips - Thank you Dessy and Adam. 

Been instrumental in getting 30+ more people using Excalibur  

Dehydrators. 

Held 7 amazing Raw Alive Vital Energy Uttleyraw food classes. 

Created a new business card - Thank you Jenny 

Bench pressed my own weight.      Air conditioned the house. 

Revisited my old career & photographed Jimõs sons wedding 

Covered my 5 burner gas smeg cook top with granite 

Rawflections  

Aloha Mana Health Retreat  

Jim and Roslyn Uttleymoore  

P: 54562060 

E: info@uttleyrawfood.com  

W: www.uttleyrawfood.com  

19 Hardwood Crt.,  

Buderim 4556  

Queensland  

Australia  

If only more mothers were leading by example in 

showing their babies the joy in raw food. Our raw 

baby Austin (pictured left) samples some goodies 

from the farmers markets. Thank you Mel : -) 

If you have any raw food baby photoõs you would 

like to share please email them so they can be fea-

tured in the newsletter  

Jim and I will be in Hawaii from 13th June -  13th Sept., we 

will be booking appointments again from the 20th Sept.  

 

Check your diaries for the next Uttleyraw Food class to be 

held on Sunday 24the October.  

 

If you would like to follow our Hawaiian Experience I will be 

making regular postings to facebook, so feel free to ôadd 

me as your friendõ and enjoy the journey. Check our web-

site www.uttleyrawfood.com for further updates.  

 

To all Co -op members, I will be placing orders prior to us 

coming home in Sept. to ensure we have the freshest, or-

ganic products and superfoods for you. I will expect to 

have everything packed up and ready to restock your 

pantries from Sept. 20th. Closer to the time I will send out a 

new price list, so you can place your order.  

If you want to join as a member, simply let me know  

and I can supply the details. Members must be current 

clients of Aloha Mana - Colonics, Nutritional consults, Mas-

sage or Raw food classes.  

 

LOL Jim and Roslyn  


