And again a recipe of the week after the 5 elements of the TCM
H wood
F fire
E Earth
M Metal
W water

Power Balls with nu plus - spicy

H 80 G Philadelphia or other cream cheese
H 80 g yogurt nature
F a knife tip sharp peppers ground
E 1 teaspoon olive oil
M Pepper from the mill
M a cuff chives finely cut
W Herbal Salt at will
2 Packs of sunrider nu plus herbs
2 Capsules of sunrider quinary open and add it
Mix well and let it go for at least 15 minutes. The crowd should be so firm that you can shape balls well, otherwise you can also incorporate some nu plus herbs.
The balls in a mix of fresh finely chopped herbs or seeds (Sesame, chopped sunflower or pumpkin seeds etc. ) the balls are rolling
And / or
Paint a part of the mass on the raw ham slices (Prosciutto) up to half approx. ½ cm thick, sprinkle finely chopped herbs on it, fold the empty raw ham half over it and roll in and carefully cut them into pieces
They are real power balls - and very saturating and tasty

A "Light" Variant....

H 80 g solid yogurt
H 1 tablespoons fresh chopped parsley
F 2-3 leaves fresh chopped basil (and / or some fresh sage or oregano)
E 1 pieces of carrot, with the julienne raffel raffel and chop again finely
E and / or small cut peppers red / Yellow / green
E 2 tablespoons salad seeds mix e.g. Sunflower, pumpkin and pine nuts etc. Little chop
M Pepper from the mill
W Herbal Salt at will
1 Packs of sunrider nuplus herbs
1 Capsule Sunrider quinary open and add it
Mix well again and let it go for at least 15 minutes. Further see above.
Turn the little balls in chopped salad seeds mix or herbs.
It's time for you
Sunrider nu plus "Liptow" Spicy

H 1 cup yogurt nature or curd
H 1-2 finely chopped pickles - depending on size
F 1 teaspoon hot peppers ground
E 1 teaspoon olive oil
E some finely cut peppers (Green, yellow, red)
M Pepper from the mill
M depending on your taste finely chopped onion and / or garlic, chives
W Herbal Salt at will
1 Packs of sunrider nu plus herbs
Open 2 Capsules of sunrider quinary and quantity
Mix well and let it go for at least 15 minutes.

In addition to fresh bread, vegetable sticks also fit well.
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