
PURE IS HERITAGE

AYURVEDA 
& GHEE 
A N C I E N T  T E A C H I N G S

Experience the golden nectar of the ancient 
Ayurvedic tradition in its purest form. Ghee is 
more than an ingredient.  Ghee is a way of life.

 The Ayurvedic system of medicine recognises 
Ghee as the ‘amrita’ (nectar) - the ‘first and the 
most essential of all foods’ for healthy body and 
healthy mind.  Ghee activates the most valuable, 
hidden qualities of milk.  Ghee is milk’s pure 
essence.  

Over thousands of years, the great Indian 
healers have observed and recorded the effects 
of Ghee on mental function, sensory organs, 
immunity from disease, and benefits at the more 
subtle, energetic level.  Ghee is known to support 
learning, memory and mental alertness.  With 
Ghee, our skin is made more radiant, our eyes 
sharpen, and our voice is strengthened.  

Ghee is a sacred ingredient and a celebrated 
symbol of auspiciousness, nourishment and 
healing.  For hundreds of generations mothers 
have used this golden nectar to massage 
the skin of their newborn infants, welcoming 
their children into the protection of an ancient 
wisdom. 

The time-honoured scriptures 
summarise it best:

Ghee is life.

C O O K  W I T H  G H E E

Contemporary scientific knowledge is starting 
to catch up to the wisdom of ancient India.  The 
scientific community now celebrates Ghee as a 
rich source of essential vitamins A, D, E and K2.  
Ghee is loaded with butyratic acid for digestive 
health and for the reduction of inflammation 
and is jam-packed with conjugated linoleic acid 
(CLA) for lowering cholesterol, inflammation, 
blood pressure and controlling bodily fat.  Ghee 
is free from both lactose and casein, making it 
a perfect ingredient for people who are lactose 
intolerant or have an allergy to casein found in 
most milk products.

One of the most notable benefits of Ghee is 
its high smoking point, which helps to retain 
important phytonutrients throughout the 
cooking process, and protects against the 
release of harmful free radicals as the oil is 
heated.  Unlike Ghee, other oils with a high 
smoking point like canola oil, peanut oil, and 
corn oil are loaded with impurities, as they are 
partially hydrogenated to increase their stability 
in high cooking temperatures.
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PURE IS NATURE

WHY NEW  
ZEALAND? 

‘GREEN’ PACKAGING 

PURE IS GLASS 

P U R E  P A R A D I S E

Your body thrives on nature at its source.  We 
searched the world for the cleanest air, the 
richest soil, the greenest grass, and we stopped 
searching when we discovered the pristine dairy 
meadows of New Zealand.  

Experience true purity.
Our cows roam freely in temperate paradise.  
As the sun rises each morning and the cool dew 
clings to each blade of grass, Gold Leaf Dairy™ 
cows feed on some of the most nutrient-rich 
pastures in the world.  In turn, our cows produce 
the world’s finest milk. Gold Leaf Dairy™ 
cows are exclusively grass-fed, ensuring the 

We deliver you the finest ingredient, in pristine 
condition.  Unlike other producers of Ghee, Pure 
New Zealand Ghee™ is housed only in Pure 
Virgin Glass.  

Experience the pure essence of milk.

Plastic is originally made from oil products, and 
so, when oils are stored in plastic the material 
begins to break down, leaking toxic chemicals 
into your food.  BPA is the most concerning 
of these chemicals as its structure mimics the  
female hormone ‘estrogen’.  BPA consumption 
has been shown to cause hormonal imbalances 
in men and women and promote the growth of 
breast cancer cells. Even tin cans contain a layer 
of plastic within their inner wall, making them 
less suitable for the storage of oils and other 
foods.

Your health and the health of our environment 
is our top priority.  That is why we have chosen 
virgin glass as the purest storage solution.  
We are proud to provide you with a quality 
guarantee for our Pure New Zealand Ghee.

maximum beta-carotene concentration in their 
milk.  These benefits are retained throughout 
the gentle process of refinement from milk to 
Ghee, providing you with the sweetest and most 
wholesome ingredient. 

That’s why at Gold Leaf Dairy™ we rely only on 
New Zealand grass-fed cows milk for our Pure 
New Zealand Ghee.

G H E E  &  S P I C E

Ayurvedic healers have used Ghee for 
thousands of years as a sacred elixir for 
medicinal tonics and herbal preparations. Ghee 
reaches into the deepest tissues of the human 
body, transporting the chosen combination of 
spices and herbs to the specific organs of the 
body that require attention, in order to return 
us to balance. Cooking with Ghee invites this 
ancient practice into your home.  Ghee is the 
perfect base ingredient for ‘tadka’ – the ancient 
technique of tempering spices over heat to 
release their essential oils, potent healing 
properties, and irresistible aromatic flavours.


