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Come Join Midwest Mermaid Muse and
100+ Other Artisans & Producers
at the Best of Missouri Market Fair
This weekend, drive on out to
beautiful Powell Gardens for the "Best
of Missouri Life Market Fair" festival
featuring Missouri-made products you
can buy straight from artists and
producers like Midwest Mermaid Muse.
Entertainment, food and beverages
will be available as you enjoy
springtime in the Garden! Pay at the
door, or register online now:
$12 Adults; $10 Seniors; $5 Youth (512); 4 and Under are FREE; Powell
Gardens’ Members are FREE.
Pre-Purchase Tickets Here
Powell Gardens is located at 1609 N.W. U.S. Highway 50, Kingsville, MO,
about 30 miles southeast of Kansas City.

Our Manifesto
Check out our new slideshow video. "Our Manifesto" provides an overview for

who we are and of our products - letting people know what Midwest Mermaid
Muse is all about. It’s very soft and simple, with beautiful enchanting music
(“Florestas Submersas”/Rodrigo Leão) playing during the show. Enjoy!

Ease Your Suffering
Do you suffer from seasonal
allergies? If so, then you need to
read this month's health tips on
our site which provide you with
6 eating/food tips to help ease
your suffering. For instance, if
you are experiencing a bad bout
with allergies, you generally
should avoid spicy foods, but you
might want to try some wasabi.

Learn More

Seaweed Shy? Give It a Try!
Being low in calories and sporting endless
health benefits, there are many ways to
use seaweed in your diet. Nori flakes are
one of the easiest ways to cook with and
eat seaweed. Nori, similar to most

Shake, Shake, Shake!
We now are offering our Land &
SEAsoning spice mix in a shaker.
You can save the bottle and refill
with the 4-ounce pouch. Use as a
table seasoning to sprinkle on
your meat, salads, fish, eggs,
vegetables, popcorn, etc. before
eating (use like you would salt
and/or pepper). It adds both
flavor and enhances nutrition!

Buy Now!

seaweeds, has a high mineral content.
Nori is also rich in carotenes, vitamin B12
and vitamin C. It is also an excellent
source of protein.

Order some Nori flakes now for
just $.35 a packet (or 3 for $1.00)
Nori flakes are a perfect addition to
noodles, pasta, rice, sprinkled on salads,
added to a vinaigrette or other dressing
or sauce, used in soups and more. Create
a tapenade with Nori flakes along with chopped shallots, olives, capers, some lemon and
olive oil. Or throw some Nori flakes into a muffin or biscuit recipe. Crumble on popcorn and
add some of our Land & SEAsoning for a new taste experience. You can also grind up bits
of dried Nori seaweed to use instead of salt. This versatile seaweed can also be used for
skin nutrition.
Buy Nori Flakes Now!

Introductory Offer Ends Soon
Don't forget, as our gift to you, we're
offering an incredible 30% introductory
discount during the month of April on both
sizes of our new Clovelly Spray. PLUS with
each order of Clovelly Spray, we'll send you
a FREE sample of our best-selling Land &
SEAsoning spice mix.

Buy Now!

Inspired by The Midwest Mermaid Muse's
travels to Clovelly in North Devon, England,
a charming and historic fishing/seaweed
village. Clovelly Spray will help you de-stress
and detox while you sleep. Spray on your
pillow, your sheets, the air around you and
on your skin for healing and restoration.
Made with all natural ingredients and no
chemicals, it contains witch hazel, distilled
water, seaweeds, hibiscus and essential
oils.

10 Yummy & Healthy
Salad Dressing Recipes
Homemade dressings are so easy to
make, you’ll never go back to
bottled dressings again! We've shared
a few of our favorites we’ve
collected over the years (we
tweaked them a bit), plus a few
original ones from our Mermaid
kitchen! >>GO TO RECIPE

Kathleen Foland
The Midwest Mermaid Muse
Kathleen Foland makes small batch, all

natural topical and culinary products in
Kansas City. A certified health coach, her
products take a dual approach to wellness
and beauty, both inside and out. Most of
Kathy's skincare and food products
contain seaweed and/or healing medicinal
mushrooms which have been in use since
ancient times for their nutritional
benefits.

Check Out Musings
Just an FYI:
You are receiving this email from Midwest
Mermaid Muse because you either
subscribed to it via our website, signed
up for it at one of our events, or you are
someone we thought would be interested
in our products and our POV on various
health and beauty topics. You won't hurt
our feelings if you decide to unsubscribe
(click on the unsubscribe link below). If
you would like to continue to receive
future emails from us, no need to do a
thing, you'll remain on our list.

In her blog "Musings," Kathleen shares her
thoughts on super foods, wellness and
beauty tips, inspirational stories, recipes,
and ideas for using many of her products.

Visit Musings
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