
MICHIGAN

MA TANSIL'S 
VINEGAR

❖ Vinegar has been in use as a natural 

health aid since 3000 B.C. 

Egyptians even stored urns of it in 

the pyramids.   
❖ In ancient Greece, around 400 B.C, 

Hippocrates, considered the father 

of modern medicine, prescribed 

apple cider vinegar mixed with 

honey to his patients for a number 

of ailments. 

❖ In 2016 Chef  T.D.Tansil, combines 

the Hibiscus Plant (the Biblical 

flower also know as"The Rose of 

Sharon" with Apple Cider Vinegar 

containing "The Mother" for 

optimum holistic benefits and 

results. Remember to shake the 

bottle before pouring.

T A N S I L  P R O D U C T S ,  L . L . C .  
P.O. Box 37262, Oak Park, MI 48237 

(248) 217-0970 
MaTansilsFoods@Gmail.com 

Www.Facebook.com/MaTansils/

Tansil Products, L.L.C, founded in 
2014 by T.D. Tansil, in Detroit, 

Michigan. Ma Tansil's All Natural 
Foods is loving inspired by the 

Southern style cooking of Ella Mae 
Smith-Tansil, affectionately called 
"Ma Tansil." Born in Eufaula, AL. 
Ma Tansil brought her down-home 

cooking style up to Detroit, 
Michigan, also growing and canning 

her own fruits and vegetables. 
Sharing her abundance with 

whomever asked, I now share these 
natural foods with you.

A B O U T  TA N S I L  
P R O D U C T S, L . L . C .

Ma Tansil's  
All Natural Apple Cider Vinegar 

 (with "The Mother": A Natural 
Probiotic ) is a delicious blend of 

Apples, Wild Hibiscus, Honey, Ginger 
Root, and Cinnamon, available in 

8 ounce & 16 ounce sizes.

T H E  V I N E G A R  
H I S T O RY:
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Ma Tansil's Master Cleanse Recipe: 

Add one tablespoon Ma Tansil Vinegar to a 
cup of hot water, a teaspoon of Honey, a 
teaspoon of Lemon Juice, and a dash of 
Cheyenne Pepper.

Ma Tansil's Sorrel  Tea Recipe: 

Boil sliced ginger root, a cinnamon stick and 
dried hibiscus flowers in a pot of boiling 
water until red and tender. Let seep. Add 
honey to taste, top with one tablespoon of 
Ma Tansil's Vinegar.

Ma Tansil's Tangy Hot Apple Cider 
Recipe: 

Treat yourself to a cup of Tangy Hot Apple 
Cider, by seeping in your favorite tea, adding 
a teaspoon of honey, and a tablespoon of  Ma 
Tansil's Vinegar.

Ma Tansil's A.M. Detox Recipe: 

Prep your digestive system for the day by 
adding a tablespoon of Ma Tansil's Vinegar 
to your first bottle or cup of water.

For more information: 

www.Facebook.com/MaTansils/ 

To Order: 1- (248) 217-0970 

Wholesale Pricing Available 

Ma Tansil's  
Vinegar Recipes:

M A  TA N S I L ' S  V I N E G A R  B E N E F I T S :
Ma Tansil's Apple Cider Vinegar with Wild Hibiscus is a wonderful blend of natural ingredients: 

Apple Cider 
Vinegar Wild Hibiscus Honey Cinnamon

Weight-loss ✅ ✅

Anti-Inflammatory ✅ ✅ ✅ ✅ ✅

Fluid Retention ✅ ✅ ✅ ✅

Antioxidant ✅ ✅

Promotes Healthy Blood 
Sugar

✅ ✅

Aids in Digestion ✅ ✅ ✅ ✅ ✅

Clears Congestion ✅ ✅ ✅

Boosts Energy ✅ ✅

Lowers Cholesterol ✅

Pain Relief ✅ ✅ ✅ ✅

Sore Throat Relief ✅ ✅ ✅

Lowers Blood Pressure ✅

Circulation ✅ ✅ ✅

Boost Immune System ✅

Helps Regulate Metabolism ✅ ✅

�
Ginger

http://www.rd.com/health/wellness/apple-cider-vinegar-benefits/
http://www.webmd.com/vitamins-supplements/ingredientmono-211-hibiscus.aspx?activeingredientid=211&activeingredientname=hibiscus
http://www.lifescript.com/health/centers/cold_flu/articles/10_health_benefits_of_honey.aspx
https://authoritynutrition.com/10-proven-benefits-of-cinnamon/
http://www.apple.com
http://www.apple.com
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