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Land & SEAsonings' Special!
We were so excited recently to be selected by the State of Missouri - Department of Agriculture to have our Land
& SEAsonings spice mix to be featured in the Missouri Grown market/store at the annual State Fair! Unfortunately
due to the Covid-19 Pandemic, the Fair had to pivot and they are now going to be a Youth Livestock Show only
from August 13-23. However, they are still going to have a store of Missouri products and Land & SEAsoning will
be in it. The market will look extremely different this year; it will be outside like a food vendor in a trailer. So if you
happen to go to the show, make sure to stop by the market to pick up some locally produced Missouri products!
We had created a special introductory retail gift with purchase for the Missouri Grown Market, but due to the Fair
dialing back on scope and events, we are going to have extra inventory left due to limited space in the trailer. We
want to offer this to you via online purchase when you buy the 4 ounce Shaker Bottle (free shipping) for just $15!
No promotion code needed, you'll receive your gift with every purchase of the Land & SEAsoning shaker.

Buy
Now
The special gift with purchase includes a packet of Free Day popcorn, a free packet of Nori seaweed flakes and
our recipe for Land & SEAsoning seasoned popcorn.

Eating Seaweed Salad May Boost Immune Function
Wanted to share this great article about the benefits of eating seaweed.
And there are so many! In addition to sending you a free packet of Nori
flakes with your order of Land & SEAsoning per the above gift with
purchase offer, we'll also send you a free sample of Wakame (referenced in
this article).
>>GO TO ARTICLE

"Mermaid" Shrimp Fajitas
We wan across a great summer recipe for Shrimp Fajitas from
cookinglight.com and adapted it by using our Land & SEAsoning spice mix –
makes it a little easier than adding a lot of different spices plus it adds flavor
and turns up the volume on nutrition! AND, they are so easy to make in one
pan!

>>GO TO RECIPE

Update
Just a reminder that due to the Covid-19 pandemic,

we have rescheduled the Kansas City Nutrition &
Wellness Festival originally planned for this past June
(co-hosted by The Midwest Mermaid Muse, along
with Somerset Ridge Vineyard & Winery). We will be
rescheduling it in 2021 (tentatively in June, final
date TBD). If you are interested in speaking or being
one of our sponsors or vendors, please contact us at
info@midwestmermaidmuse.com.

kcwellnessfest.com

107th Street Farmer's Market
Features Local Grown Products
Many thanks to Suzi Fichman/Little House of Wellness for recently
featuring our Land & SEAsoning at the 107th Street Farmers' Market.
The 107 St. Farmer's Market is an organic/natural foods market in
South Kansas City. Now in its twelfth year they are open Saturdays
9am - 12pm outdoors at Red Bridge United Methodist Church 636
east 117 St. on Holmes Rd. Products you can find there include locally
grown produce, seasonal grains, eggs, non pasteurized goat and cows
milk, ethically raised meats, artisan cheeses, baked goods, unique
gifts, soaps and household cleansers, whole food vegan treats and topicals. All products are locally
grown/produced to the highest standards.

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. The all-natural
skincare and food products contain seaweed and/or healing medicinal
mushrooms. In her blog "Musings," Kathleen shares her thoughts on
superfoods, wellness and health tips, inspirational stories, recipes, and
ideas for using many of her products. So take a look back to pick up some
insight for your own personal self-care.

Let's Be Social!







MidwestMermaidMuse.com
816-804-3126
Midwest Mermaid Muse is now a member of Missouri Grown, a Missouri Department of Agriculture program
showcasing hundreds of fresh and nutritious products that are grown and made by the men and women of
Missouri agriculture. When you pick Missouri Grown products, you show your state pride and support your
neighbors — the farmers and business owners who make Missouri so great.

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.
© 2020 Kathleen Foland and The Midwest Mermaid Muse.
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