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First Bite

CONTACT US Call 800-284-5668  

or email relish@amgparade.com

Coconut  

Cold-Brew Latte

In a glass container, pour 

½ cup hot water over 

½ cup coarsely ground 

medium-roast co�ee; let 

stand 10 minutes. Stir 

in  3 ½ cups cold water. 

Cover and refrigerate 12 

to 24 hours. (The lon-

ger the co�ee sits, the 

stronger the flavor.) In a  

saucepan, bring 1 cup water, ½ cup sugar and ½ cup sweetened shredded coco-

nut to a boil. Reduce heat and simmer 10 minutes. Strain and discard coconut. 

Cool completely; refrigerate in a glass jar. Strain cold co�ee through a fine mesh 

sieve; discard grounds. Strain co�ee again through a co�ee filter. Store co�ee in 

the refrigerator up to 2 weeks. For each serving, fill a large glass with ice. Stir in 1 

cup cold brewed co�ee and 4 tablespoons coconut syrup. Top with 2 tablespoons 

canned coconut milk. Makes 4 servings

Originally published in Taste of Home Brunch Classics, copyright 2021 by Trusted Media 
Brands, Inc. Used by permission. All rights reserved.

You don’t need any  

special equipment to recreate  

this popular pick-me-up in 

your own kitchen.

SEPTEMBER 2022  •  relish.com

More Recipes and Ideas! Visit Popkitchen.co 
   
YouTube.com/c/popkitchen   

   @popkitchen     @popkitchenfromparade     popkitchenfromparade

Co�ee Shop 
COPYCAT

Try these creative ways 
to use paper coffee 
filters around the kitch-
en from Pam Beth of 
pamsdailydish.com.

TOP IT  Cover bowls and plates in the microwave 
with a paper coffee filter to avoid splatters.

DISH IT  Turn coffee filters into portable—and 
nonbreakable!—bowls for kids during snack time, 
picnics or movie night.

CLEAN IT  Out of paper towels? Coffee filters can 
be used to wipe down mirrors and windows and 
don’t leave lint or streaks.

PROTECT IT  Protect dishes, delicate plates and 
cast-iron pans from scratching and rusting by 
placing a coffee filter between each item as you 
stack them.

TAKE IT  Taking breakfast on the go? Use a coffee 
filter to hold breakfast sandwiches or burritos 
while traveling to avoid messes.

 ON SHELVES

Who hasn’t had leftover pizza 
for breakfast? DiGiorno  

Croissant Crust Pizza ($9.30, 
grocery stores) was made for 
mornings, with a croissant crust 
and classic breakfast toppings. 
Try the sweet Cinnamon Roll, or 
for something savory, enjoy Eggs Benedict Inspired or 
Sausage & Gravy, each with 10g protein per serving.

Real Good Foods Breakfast Bowls 
($8, grocery stores), available 
in Sausage and Meat Lovers, 
are a hearty mix of scrambled 
eggs, cheddar cheese, sausage, 
uncured bacon and grain-free 
tots made from cauliflower and 

cheese. Find them in the frozen foods aisle.

COFFEE FILTER 

KITCHEN HACKS



GUARANTEED 
PERFECTION

–––  S I N C E  1 9 1 7  –––

America’s Original Butcher Collection
4 Bacon-Wrapped Filet Mignons (6 oz.)

4 Boneless Pork Chops (6 oz.)

4 Air-Chilled Boneless Chicken Breasts (5 oz.)

4 Omaha Steaks Burgers (6 oz.)

4 Gourmet Jumbo Franks (3 oz.)

4 Caramel Apple Tartlets (4 oz.)

1 jar Omaha Steaks Seasoning (3.1 oz.)

4 FREE PureGroundTM Filet Mignon Burgers (6 oz.)

4 FREE Air-Chilled Boneless Chicken Breasts (5 oz.)

70835KXM    separately $301.93
SPECIAL INTRODUCTORY PRICE 

$13999

FREE

Get 4 Burgers & 
4 Chicken Breasts

Take an EXTRA $20 OFF `V\Y�Ä�YZ[�VYKLY��<ZL�JVKL!�Original20 H[�JOLJRV\[�

Order Now! OmahaSteaks.com/Original7623 | 1.800.811.7832
(ZR�MVY�-9,,�I\YNLYZ�HUK�JOPJRLU�IYLHZ[Z�^P[O�V��LY������2?4

World-famous Omaha Steaks 

taste better because they are 

IL[[LY�¶�N\HYHU[LLK��;OH[»Z�TVYL�

[OHU�V\Y�WYVTPZL�[V�`V\��P[»Z�V\Y�

reminder to never be satisfied 

^P[O�SLZZ�[OHU�WLYMLJ[PVU�

THE BEST STEAKS 

OF YOUR LIFE OR 

YOUR MONEY BACK 

Savings shown over aggregated single item base price. Photos exemplary of product advertised. Limit 2. 4 free 6 oz. burgers and 4 free 
5 oz. boneless chicken breasts will be sent to each shipping address that includes 70835. Standard S&H. While supplies last. First 
6YKLY�����7YVTV�PZ�H�VUL�[PTL�\ZL�JVKL��]HSPK�VUS`�VU�[OL�Ä�YZ[�VYKLY�VM���� �VY�TVYL�I`�UL^�J\Z[VTLYZ�VY�J\Z[VTLYZ�^OVZL�SHZ[�
W\YJOHZL�^HZ������KH`Z�WYPVY�[V�J\YYLU[�VYKLY�KH[L��6UL�*VKL�WLY�J\Z[VTLY��JHUUV[�IL�JVTIPULK�^P[O�V[OLY�Vќ�LYZ�VY�HWWSPLK�[V�
previous sales, Gift Cards, Wine, Gift Baskets, Live Lobsters, or Custom Cuts. Omaha Steaks reserves the right to amend these 
[LYTZ�[V�]HY`�VY�KPZJVU[PU\L�[OL�Vќ�LY�^P[OV\[�WYPVY�UV[PJL��(SS�W\YJOHZLZ�HJRUV^SLKNL�HJJLW[HUJL�VM�;LYTZ�VM�<ZL!�6THOH:[LHRZ�
com/terms-of-useOSI or call 1.800.228.9872 for a copy. Expires 10/31/22.  |  SRC0627

OmahaSteaks.com/Original7623

Scan To Order
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family style

FUN FACT!

Veggie Cousins
Plants have families just like 

people do! Broccoli, caulifl ower, 

cabbage and kale are all part of the same 

plant family called Brassicaceae. They have 

similar fl avors, so if your kids like broccoli, 

they just might enjoy one of its cousins!

Sheet-Pan Barbecue 

Chicken and Broccoli
You’ll have regular help in the 

kitchen once your crew discovers 

how fun and easy it is to measure, 

toss and bake!

4 (6- to 8-ounce) boneless,  

  skinless chicken breasts

 ¼   tsp plus a pinch of salt,  

  measured separately

 ¼   cup barbecue sauce

 1 pound broccoli florets 

 2 Tbsp extra-virgin olive oil

1. Adjust oven rack to upper-

middle position and preheat oven 

to 450°F. Line a baking sheet with 

aluminum foil and coat lightly 

with nonstick cooking spray.

2. Pat chicken dry with paper 

towels. Place chicken in center of 

baking sheet. Sprinkle evenly with 

¼ teaspoon salt. Brush chicken 

evenly with barbecue sauce.

3. Place broccoli in bowl. Break 

any large fl orets into small pieces. 

Add oil and remaining pinch 

of salt and toss until broccoli is 

coated with oil. Arrange broccoli 

around chicken on baking sheet.

4. Bake until chicken registers 

165 degrees, 12 to 14 minutes. 

Place baking sheet on cooling 

rack. Serves 4

Per serving: 268 calories, 9g fat, 90mg 
cholesterol, 32g protein, 47g carbs, 7g 
sugar, 4g fi ber, 686mg sodium

PREPARE 
FOR SUCCESS

Run through this equipment 
checklist with your budding 
chef before getting started:

Measuring spoons

Liquid measuring cup

Rimmed baking sheet

Aluminum foil

Paper towels

Pastry brush

Large bowl

Instant-read thermometer

Oven mitts

Cooling rack

Kids can cook, too!

  

CHEFS
School-Night   

CHEFS



*

C H I C K E N  FOR  A L L .

All for

More crispy chicken. More family faves. 
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Start Your Day
THE VEGGIE 

WAY!
Avocado + Pea Toast
Sweet frozen peas blend almost 
undetectably with avocado but 
add extra antioxidants, zinc and 
vitamins C and E.

 1 large avocado
 1 lemon, juiced (about 2 Tbsp)
 ¼ cup frozen peas, thawed

1⁄8 tsp kosher salt
 2 large slices whole-grain  
  bread, toasted
 2 tsp everything bagel   
  seasoning, divided
 ½  medium tomato, cut into 
  4 slices
 ½ teaspoon olive oil

1.  Halve avocado. Remove pit, 
scoop fl esh from one half of the 
avocado and place in a bowl. 
Scoop the other avocado half 
out of its skin, leaving the fl esh 
intact, and slice into ¼-inch slices. 
Sprinkle both halves with lemon 
juice.

2. Add peas and salt to the bowl 
with avocado and mash until 
mostly smooth.

3. Spread the mixture onto 
each toast slice. Layer the sliced 
avocado on top of the avocado 
spread, and sprinkle each with 
½ tsp of bagel seasoning. Top 
with tomato slices, olive oil, and  
remaining seasoning. Serves 2
Per serving: 254 calories, 16g fat, 
0mg cholesterol, 5g protein, 25g 
carbs, 3g sugar, 10g fi ber, 333mg 
sodium

Reprinted with permission from 
More Veggies Please! by Nikki Dinki 
(BenBella Books, 2021)

healthy table

Digital Hearing Aid
RECHARGEABLE

CHARGE AND GOAT NIGHT ALL DAY

For the Lowest Price Call

45-DAY RISK-FREE TRIAL!
If you are not completely satis� ed with 

your hearing aids, return them 

within 45 days for a FULL REFUND!

1-800-618-3191
www.MDVolt.com

Nearly Invisible

How can a rechargeable 
hearing aid that costs 
only $14 999                            be every bit as good 
as one that sells for $2,400 or more?

The answer: Although tremendous 
strides have been made in Hearing Aid 
Technology, those cost reductions have 

not been passed on to you. Until now...

The MDHearing™ VOLT uses the 
same kind of technology incorporated 
into hearing aids that cost thousands 

more at a small fraction of the price.

Over 800,000 satis� ed MDHearing

customers agree: High-quality, digital, 

FDA-registered rechargeable hearing 

aids don’t have to cost a fortune. The fact 

is, you don’t need to spend thousands 

for a hearing aid. MDHearing is 

a medical-grade, digital, rechargeable 

hearing aid offering sophistication 

and high performance; and works 

right out of the box with no time-

consuming “adjustment” appointments.

You can contact a licensed hearing 

specialist conveniently online or by 

phone — even after your purchase 

at no cost. No other company provides 

such extensive support. Now that 

you know...why pay more?

Carrying case is also the charger

NEVER
CHANGE 

A BATTERY

AGAIN!

rating for
10+ years

BBBA+ Proudly designed in 
America and supported

by US audiologists

Use Code QY23
and get FREE Shipping

BUY 1

FREE
GET 1

NEW LOW

PRICE
ONLY

$14 999

REG $299.98

Each When You Buy a Pair

PLUS FREE SHIPPING

Limited Time Only!

CHARGE AND GO

“It � ts inside my ear and is “It � ts inside my ear and is 
 nearly invisible. nearly invisible.” — Tina R., Atlanta

DOCTOR DESIGNED | AUDIOLOGIST TESTED | FDA REGISTERED

™

Carrying case is also the charger



A Safe Step Tub can 
help increase mobility, 
boost energy and 
improve sleep.

Remember when…

Think about the things you loved to do that 

are dif� cult today — going for a walk or just 

sitting comfortably while reading a book. 

And remember the last time you got a great 

night’s sleep? As we get older, health issues 

or even everyday aches, pains and stress can 

prevent us from enjoying life. 

So what’s keeping you from having a better 

quality of life? Check all the conditions that 

apply to you.

Then read on to learn how a Safe Step Walk-

In Tub can help.

Feel better, sleep better, live better

A Safe Step Walk-In Tub lets you indulge in 

a warm, relaxing bath that can help relieve 

life’s aches, pains and worries. 

It’s got everything you should look for in a 

walk-in tub:

•  Heated Seat – Providing soothing warmth 

from start to � nish.

•  MicroSoothe® Air Therapy System – 

helps oxygenate and soften skin 

while offering therapeutic bene� ts.

•  Pain-relieving therapy – Hydro massage 

jets target sore muscles and joints.

•  Safety features – Low step-in, grab bars 

and more can help you to bathe safely and 

maintain your independence.

•  Free Shower Package – shower while 

seated or standing.

Personal Hygiene 
Therapy System 
and Bidet 

Hydro-Jet Water Therapy – 
10 Built-In Variable-Speed 
Massaging Water Jets

Wider Door, 
The Industry’s 
Leading Low Step-In

Foot 
Massaging 
Jets

Anti-Slip 
Tub Floor

Complete 
Lifetime Warranty 
on the Tub

Safe Step includes more standard therapeutic and safety features than
any other tub on the market, plus the best warranty in the industry:

How a Safe Step Walk-In Tub 
can change your life

THERAPY, SAFETY AND INDEPENDENCE

www.BuySafeStep.com

Electronic Keypad

CSLB 1082165  NSCB 0082999  0083445

Heated Seat and Back

16 Air Bubble Jets New Rapid Fill 
Faucet

MicroSoothe®

Air Therapy System

Call now toll free

1-800-993-6894      
for more information and for our Senior Discounts. 

Financing available with approved credit.

Personal Checklist:

 Arthritis

 Insomnia

 Diabetes

 Dry Skin

 Lower Back Pain

 Anxiety

 Mobility Issues

 Poor circulation

BUY NOW, PAY LATER! 

NO PAYMENTS 
FOR 18 MONTHS!*

PLUS A

Free Shower Package
FOR A LIMITED TIME ONLY

Call Toll-Free 1-800-993-6894

*Subject to credit approval, with the purchase of a new Safe Step Walk-In Tub or Shower. Not applicable with any previous walk-in tub or shower purchase. Interest is billed during the promotional period but all interest is waived if the purchase amount is paid before the expiration of the promotional period. 

There is no minimum monthly payment required during the promotional period. Safe Step Walk-In Tub is neither a broker nor a lender. Financing is provided through third-party lenders unaffi liated with Safe Step Walk-In Tub, LLC under terms and conditions arranged directly between the customer and such lender. 

All subject to credit requirements and satisfactory completion of fi nance documents. Any fi nance terms advertised are estimates only. Offer available in select markets, not available in Canada. Participating dealers only. Other restrictions may apply.
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All Aboard for 
BREAKFAST
Pancakes make the perfect centerpiece 
for a grazing board that’ll have everyone 

up and at ‘em!

Brown Sugar Silver Dollar 
Pancakes  (on the cover)
These slightly sweet, toasty, two-bite ‘cakes 
are irresistible.

 1 cup fl our
 5  Tbsp brown sugar, divided  
 2  tsp baking powder
 ½ tsp salt
 1 cup whole or skim milk

 2 Tbsp unsalted
   butter, melted and cooled
 1 large egg
  Vegetable oil for griddle 
  or skillet

1. In a small bowl whisk together fl our, 2 tablespoons of brown 
sugar, baking powder and salt.

2. In a medium bowl whisk together milk, butter and egg. Add 
dry mixture to the milk mixture, whisking just until wet. Do not 
overmix. 

3. Heat a large skillet or griddle over medium. Using a folded 
paper towel dipped in the oil, carefully coat the skillet or griddle.

4. For each pancake, spoon a couple tablespoons of batter onto 
the hot skillet, spreading out with a spoon to make 3- to 4-inch 
pancakes. Sprinkle a bit of the remaining brown sugar onto the 

pancakes. Then, when a few bubbles 
form, fl ip and brown on the other side. 

5. Place cooked pancakes on a sheet 
tray loosely covered with foil in a warm 
oven. Continue with remaining batter, 
greasing skillet with oil before each 
batch, until all batter is used. 

Makes 15 to 20 
Per serving: 53 calories, 2g fat,               
14mg cholesterol, 1g protein, 8g carbs, 3g 
sugar, 0g fi ber, 115mg sodium

BUILD THE BOARD
START WITH  A large round or rectangular cutting board or tray

ARRANGE  Layer the pancakes in a winding pattern across the 
board, then add in little piles of breakfast favorites: halved hard-
boiled eggs with salt and pepper, bacon, sausage patties, fresh 
fruit, and pancake toppers like berry preserves, apple butter, 
yogurt, shredded coconut, chopped nuts and sprinkles. 

Soft Maple 
Butter
In a bowl, whisk 
together 2 sticks 
of softened butter 
and 3 tablespoons 
of maple syrup 
until smooth. 
Makes 1 cup

The Fifth C?

Is it possible that the mind of a 
scientist can create more beauty 

and romance than Mother Nature? 
The Ultimate Diamond Alternative™, 
DiamondAura®, was created with one 
mission in mind: Create brilliant 
cut jewelry that allows everyone 
to experience more clarity, more 
scintillation and larger carat weights 
than they have ever experienced. The 
result is our most stunning, fiery, 
faceted design yet! In purely scientific 
measurement terms, the refractory 
index of these stones is very high, 
and the color dispersion is actually 
superior to mined diamonds. 

Perfection from science. The 
scientific process involves the use of 
rare minerals heated to an incredibly 
high temperature of nearly 5000˚F.  
This can only be accomplished inside 
some very modern and expensive 
laboratory equipment. After several 
additional steps, scientists finally 
created a clear marvel that looks even 
better than the vast majority of mined 
diamonds. According to the book 
Jewelry and Gems–the Buying Guide, 
the technique used in our diamond 
alternative DiamondAura® offers, “The 
best diamond simulation to date, and 
even some jewelers have mistaken these 
stones for mined diamonds.” 

The 4 C’s. Our 3-Stone Classique 
Ring retains every jeweler’s specification: 
color, clarity, cut, and carat weight. 
The transparent color and clarity of our 
diamond alternative DiamondAura®

emulate the most perfect diamonds—D 
Flawless, and both are so hard they will 
cut glass. The brilliant cut maximizes 
the fire and radiance of the stone so 
that the light disperses into an exquisite 
rainbow of colors.

Rock solid guarantee. This .925 
sterling silver ring is prong-set with 
a 1 ½ carat round brilliant stone in 
the center, showcased between two 
round brilliant stones of ½ carat each. 
Adding to your 4 C’s, we will include 
our Ultimate Diamond Alternative™ 
DiamondAura® stud earrings for  
FREE! Try the 3-Stone Classique 
Ring at $39 for 30 days. If for any 
reason you are not satisfied with your 
purchase, simply return it to us for a 
full refund of the item price and keep 
the stud earrings as our gift.

Cut, Color, Carat, Clarity…Chemistry?

Receive these 
scintillating Ultimate 

Diamond Alternative™, 
DiamondAura® Classique 

sterling silver stud earrings 
 FREE! 

“I can’t begin to describe this gorgeous ring...it is 
absolutely stunning. The workmanship and style 

is out of this world. Please order this ring,  
you won’t be disappointed.”

— J., Stuart, FL

3-Stone Classique Ring  

(2 ½ ctw) $299†  $39+ S&P 
Save $260

FREE stud earrings with purchase 
of Classique Ring—a $99 value!
Available in whole sizes 5-10

You must use the offer code to 
get our special price. 

1-800-333-2045
Your Offer Code: DAR941-05  

14101 Southcross Drive W.,
Ste 155, Dept. DAR941-05,
Burnsville, Minnesota 55337
www.stauer.com

Stauer
®

† Special price only for customers using the offer code 
versus the price on Stauer.com without your offer code. 

Not Available in Stores



1. In a large nonstick skillet, 
cook and crumble sausage with 
onion over high 5 to 7 minutes, 
until no longer pink.

2. Stir in tomatoes, broth, Cajun 
seasoning, pepper and contents 
of rice bags. Bring to a boil, 
then reduce heat and simmer, 
covered, 8 to 10 minutes, until 
liquid is absorbed and rice is 
tender. Add hot sauce if using. 
Serves 4
Per serving: 423 calories, 16g fat, 
75mg cholesterol, 23g protein,  
33g carbs, 7g sugar, 3g fi ber, 
1808mg sodium

Recipe originally published 
in Taste of Home The Best of 
Country Cooking, copyright 2020 
by Trusted Media Brands, Inc. Used 
by permission. All rights reserved.
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Has there ever been a better busy-night hack 
than breakfast for dinner?

Morning to Night

Spicy Cajun Sausage 
Skillet
A staple breakfast ingredient shines in 
this 20-minute meal. Top with a few fried 
eggs for extra a.m. vibes.

 1 lb hot ground turkey breakfast   
  sausage (like Jimmy Dean)
 1 large onion, chopped
 1 green bell pepper, chopped
 1 (14.5-oz) can diced tomatoes   
  with garlic and onion, undrained
 1 (14.5-oz) can low-sodium  
  chicken broth
 3 tsp low-sodium Cajun seasoning  
  (like Tony Chachere’s)
 ¼ tsp pepper
 2 bags boil-in-bag rice
  Louisiana-style hot sauce  
  (optional)

1

1

1 

2

2

Long day

Hungry partner

Ben’s Original Jasmine rice

Dashes of secret sauce

Clean plates

Find this recipe and more at bensoriginal.com

................’s Special 
Chicken Fried Rice
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Sheet-Pan 
Omelet
Customize this one-pan 
breakfast with your 
favorite meats and 
veggies. It’s extra-tasty 
served with salsa or hot 
sauce and sour cream. 

 12 large eggs
 ½ cup milk or heavy  
  cream
 ½ cup diced ham
 1 cup diced bell  
  pepper, any color
 ¼ cup diced red onion
 ½ tsp salt 
 ¼ tsp pepper
 ¾ cup shredded  
  cheddar cheese

Making omelets for a crowd can take all 
morning—try this instead!

C
H
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T
Y
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E
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N

E
Y

EASY Does It

1. Preheat oven to 350°F. Spray a rimmed sheet pan with nonstick 
cooking spray or line with aluminum foil.

2. In a large bowl, whisk eggs and milk or cream together. Stir 
in ham, bell pepper, onion, salt and pepper. Pour mixture into 
prepared pan and sprinkle with cheese.

3. Bake 20 to 30 minutes or until top is lightly browned and eggs 
are set. Cut into squares and serve immediately. Serves 8
Per serving: 180 cal, 12g fat, 296mg cholesterol, 15g protein, 4g carbs, 
2g sugar, 0g fi ber, 406mg sodium

© Scrumptious by Christy Denney, courtesy of Shadow Mountain 
Publishing.

Eggland’s Best Eggs Have 

*

*compared to ordinary eggs

*

Visit EgglandsBest.com to fi nd

more family friendly recipes!

Scrumptious Omelet

INGREDIENTS 

4 Eggland’s Best eggs, large

1 small onion

1/2 green pepper

1/2 cup chopped ham

1/2 cup shredded mozzarella cheese

Pinch of salt and pepper

Fresh cut chives for garnish

PREPARATION

1. Stir Eggland’s Best eggs and mix in
salt and pepper, onion, green peppers, 

 chopped ham

2. Pour in large to medium saucepan, 
 bake on medium heat until you can
 lift up the sides

3. Once you can lift, sprinkle cheese 
� ���Ì�«�v��`�Ã�`iÃ�>�`�y��«�Ã��Ì�i�
 cheese can melt

4. Move to a plate, sprinkle chives and
 enjoy! You have a scrumptious omelet!

A fun, tasty recipe 
to make as a family!

Prep Time: 

10 Min.

Cook Time:

10 Min.

Serving 

Size: 2

Better Taste. Better Nutrition. 

Better Eggs.®



BEYOND
ORDINARY

Better taste. 

Better nutrition. 

Better eggs.

The way you care for your family isn’t ordinary. So why give them ordinary eggs?

Eggland’s Best provides extraordinary nutrition—which is important 

for today’s healthy and active lifestyles.

Plus, more of the delicious, farm-fresh taste everyone loves. 

No matter what you’re cooking up.

The best matters. Especially when it comes to family.

10x MORE
Vitamin E*

6x MORE
Vitamin D*

25% LESS
Saturated Fat*

*compared to ordinary eggs



Have you ever said to yourself “I’d love to 

get a computer, if only I could figure out 

how to use it.”  Well, you’re not alone. 

Computers were supposed to make our lives 

simpler, but they’ve gotten so complicated 

that they are not worth the trouble.  With all 

of the “pointing and clicking” and “dragging 

and dropping” you’re lucky if you can figure 

out where you are.  Plus, you are constantly 

worrying about viruses and freeze-ups.  If this 

sounds familiar, we have great news for you.  

There is finally a computer that’s designed 

for simplicity and ease of use.  It’s the WOW 

Computer, and it was designed with you in 

mind.  This computer is easy-to-use, worry-

free and literally puts the world at your 

fingertips.  From the moment you open the 

box, you’ll realize how different the WOW 

Computer is.  The components are all 

connected; all you do is plug it into an outlet 

and your high-speed Internet connection.  

Then you’ll see the screen – it’s now 22 

inches.  This is a completely new touch 

screen system, without the cluttered look of 

the normal computer screen.  The “buttons” 

on the screen are easy to see and easy to 

understand.  All you do is touch one of them, 

from the Web, Email, Calendar to Games 

– you name it . . . and a new screen opens 

up.  It’s so easy to use you won’t have to 

ask your children or grandchildren for help.  

Until now, the very people who could benefit 

most from Email and the Internet are the 

ones that have had the hardest time accessing 

it.  Now, thanks to the WOW Computer, 

countless older Americans are discovering 

the wonderful world of the Internet every 

day.  Isn’t it time you took part?  Call now, 

and you’ll find out why tens of thousands 

of satisfied seniors are now enjoying 

their WOW Computers, emailing their 

grandchildren, and experiencing everything 

the Internet has to offer.  Call today!

TECHNOLOGY SIMPLIFIED – BIGGER AND BETTER

Wow!  A Simple to Use Computer 

Designed Especially for Seniors!
Easy to read.  Easy to see.  Easy to use.  Just plug it in! 

• Send & Receive Emails

• Have video chats with family and friends

• Surf the Internet:

Get current weather and news

• Play games Online:

Hundreds to choose from!

“I love this computer!  It is easy to read 

and to use!  I get photo updates from my 

children and grandchildren all the time.”

– Janet F.

FREE
Automatic Software Updates

NEW
Now comes with...

Enhanced Video Chat

Faster Email

Larger 22-inch hi-resolution 
screen – easier to see

16% more viewing area

Simple navigation – 
so you never get lost

Intel® processor – lightning fast

Computer is in the monitor – 
No bulky tower

Text to Speech translation – it can  
even read your emails to you!

U.S. Based Customer Service

Call now toll free and find 

out how you can get the new 

WOW! Computer.
Mention promotional code 1120 

for special introductory pricing.

1-800-741-8456

© 2022 Journey Health and Lifestyle 8
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