
Nourished
By Heirloom
Artisan culinary seasonings 
& superfood tonics



A Lifetime Investment

Food is
medicine

Nourished By Heirloom is an
initiative to go off the conventional
path. Going towards our ancestral
roots and providing ourselves and
our families with the highest
nourishment possible using the
power of plants



H e y !  
I ' m  D a r i a n

Registered holistic
nutritionist, chef, & founder of
nourished by heirloom

Graduating from the Natural Nutrition program at
the Canadian School of Natural Nutrition in 2013,
and the professional cooking program at Southern
Alberta Institute of Technology in 2018, I have used
my skills to develop these nutritionally focused
culinary seasonings and superfood tonics to
nourish my community.

nourishment for the body,
mind and soul

More than a culinary seasoning and superfood
company,  Nourished By Heirloom is on a mission
to nourish our community by bringing the
wisdom of ancient herbalism into home kitchens.
We do this by consciously curating organic,
artisan spice and superfood blends.



Simple selling
features
Each product has a unique QR code on the back. 

This allows quick, easy access for the customer to
learn for themselves all of the health benefits
associated with each ingredient used in that
specific product.

Once on the website, the customer has access to
healthy recipes to be inspired by.

This feature is a key selling point, making it easier
for staff to engage with the customer, as well as
gain the trust of quality from the patron.



Two
collections
to choose
from 
We offer two collections and 9
products for our customers to
nourish themselves and their families
with:

culinary seasonings

superfood tonics



Seasonings that were created to
inspire you in the kitchen using as
many organic ingredients as
possible.

These culinary seasonings uniquely
incorporate herbs, spices and even
medicinal mushrooms to embody a
sensation of nourishment and will
make your palate jump for joy.

Culinary Seasonings
Add to any homemade meal to add flavour depth
and nourishment

Our selection of culinary
seasonings include: 

 
Umami
Taco

Everything
Mediterranean

Curry



Umami
If you're in search of an "all purpose"
seasoning to deepen and enhance the
flavours in any dish, you've found it. This
umami seasoning is absolutely magical.
umami, meaning "the essence of
deliciousness" in Japanese, is a universally
enjoyed taste that will bring the magic
into your home. Say hello to your new
favourite kitchen arsenal! 

Ingredients: Sea salt from the
Himalayas, garlic, black pepper,
onion, maitake mushroom, shiitake
mushroom, thyme

Culinary Seasonings



Taco
The seasoning that started a "cult
following" and ultimately, inspired
Nourished By Heirloom! Make tacos, chili,
pita chips, or season roasted vegetables
with this flavourful seasoning

Ingredients: chili powder, cumin, sea
salt from the Himalayas, roasted
dandelion, smoked paprika, garlic,
onion, black pepper, chili flakes,
marjoram

Culinary Seasonings



Everything
Not just for bagels, this everything
seasoning is so versatile and absolutely
delicious. The irresistible crunchy texture
from the nourishing seeds adds a little
dimension, while the garlic and onion
really showcase their favour and "dance"
on your palate.

Ingredients: Black and white sesame
seeds, garlic, onion, hemp hearts,
maldon salt, poppy seeds, reishi
mushroom

Culinary Seasonings

" I t ' s  S O  g o o d . .  i t ' s  b e t t e r

t h a n  T r a d e r  J o e ' s ! "

-  R a c h e l  D

 N e l s o n  B C



Mediterranean
This seasoning is bright, herbaceous 
and overall, just delightful. Bring the taste of the
mediterranean sea to your kitchen and explore all
the culinary possibilities using this versatile blend.
Add to chicken, seafood, vegetables, or make an
easy greek salad or tzatziki dressing.

Ingredients: garlic, sumac, nutritional
yeast, sea salt from the Himalayas, black
pepper, summer savoury, dill, basil, parsley,
bay leaves, peppermint, marjoram

Culinary Seasonings



Curry
We believe curries should be their own
food group. This seasoning brings rich and
earthy notes and a mild "zing" to any
dish. Create more flavour depth and the
most delicious homemade curries with this
masala of exotic flavours. 

Ingredients: coriander, turmeric,
chili powder, sea salt from the
Himalayas, mustard, maitake
mushroom, black pepper, ginger, bay
leaves, true cinnamon

Culinary Seasonings



Consuming superfoods may benefit
overall health, reduce the weight of
stress off your shoulders, relieve
inflammation and hormonal
imbalances AND give you a boost of
energy and mental clarity. We make it
easy to enjoy these superfoods daily
with our delicious easy-to-use blends.

You can add them in all sorts of foods
like smoothies, chia puddings, soups,
baked goods, make lattes with them or
even add them to salad dressings. The
possibilities to enhance nourishment
are endless!

Superfood Tonics
Superfood tonics are here to guide and support you
through different stages of life. 

Our selection of superfood
tonics include: 

 
Adapt
Yoni

Vitality
Golden Hour



Adapt
This superfood tonic helps the body adapt
to stress. We're sure that everyone agrees,
we could all use a little less stress in our
lives. That's why we created this for you
to enjoy and get back to living your best
life.

Ingredients: gelatinized maca,
lucuma, cocoa, ashwagandha, reishi
mushroom, siberian ginseng, lions
mane mushroom

Superfood Tonics



Yoni
This divine blend supports the reproductive health
of women. It is loaded with hormone balancing
ingredients, and may be particularly helpful to
women who suffer from painful menstruation or
PCOS.

Ingredients: shatavari, gelatinized maca,
lucuma, beetroot powder, ginger, true
cinnamon

Superfood Tonics



Vitality
Debatably one of the most nutrient dense
products we offer! This tonic is neutral
flavoured, and perfect to enjoy first thing
in the morning, or for an afternoon 
pick-me-up. It provides focus, sustainable
energy and overall, your body will be so
thankful for all the nourishment you have
gifted it with.

Ingredients: cracked cell wall
chlorella, wheatgrass, spirulina,
moringa, camu camu

Superfood Tonics

" I  a d d  s o m e  v i t a l i t y  i n t o  m y

m o r n i n g  m a t c h a  l a t t e  e v e r y d a y

a n d  I ' m  L OV I N G  h o w  I  f e e l "

-  Am a n d a  P  

F o r t  M cM u r r a y ,  A B



Golden Hour
Golden Hour may reduce inflammation, mental
clarity and give you a sense of calm.
Think of this bright yellow tonic as a big hug.

Ingredients: lucuma, turmeric, true
cinnamon, ginger, lions mane, black pepper

Superfood Tonics

" m y  f a v o u r i t e  p a r t  o f  t h e  d a y :

G o l d e n  H o u r  l a t t e . .  t h e n  b e d t i m e "

-  B e n  S

C a l g a r y ,  A B



ethically sourced ingredients nourishing made with love and gratitiude

as many organic ingredients 
as possible

no fillers, anti-caking ingredients or
preservatives

Our Commitment to you
will always be quality



Ready  to
become  a
stockist?
Drop us a line

Email
info@nourishedbyheirloom.com

Website
nourishedbyheirloom.com

Phone number
403 700 9243


