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FLAX USA MAKES RECORD DONATION TO THE FOOD BANK OF NORTHWEST INDIANA

Company Donates 64,000 Pounds of Nutritious, Nondairy Flaxmilk To Those In Need

Gary, IN – Flax USA has donated a record 64,000 pounds of their Flaxmilk product to the Food Bank of Northwest Indiana to be used to feed the hungry. That’s over 15,000 half gallons of milk substitute. The donation will allow the Food Bank to provide a milk substitute to needy individuals who may have certain health or dietary restrictions that prevent the consumption of typical dairy products. The donation will also be shared with other Indiana food banks.

“We are so grateful for this wonderful donation,” says Food Bank of Northwest Indiana Executive Director Angie Williams. “We know there are people out there who are in need of food assistance that have special restrictions on their diets and we’re excited to be able to offer them an alternative to traditional dairy products. We’re also excited to be able to share this donation with other food banks across the state. Hunger is everywhere, not just in Northwest Indiana, so anytime we can work with other food banks to combat this epidemic is key to ending hunger.”

A truly innovative product in the field of nutrition, brand new Flaxmilk is the first and only all-natural, dairy-free milk product made from cold-pressed flax oil. Several scientific studies have found evidence that ingesting flax on a daily basis can reduce the risk of heart disease, cancer, stroke and diabetes.   Flaxmilk is rich in omega-3 essential fatty acids known for their heart-healthy benefits.   A daily glass of Flaxmilk is a simple and delicious way to help prevent heart disease, stroke and cancer.  The perfect companion to whole grain cereal or as a dairy-free substitute in recipes, one eight ounce serving of Flaxmilk is only 50 calories and provides as much calcium as cow’s milk with zero cholesterol and zero trans fat.  In addition, Flaxmilk is completely plant-based and enriched with Vitamins A, D, and B12.
A study published in the 2006 issue of the American Journal of Cardiology stated that sources of plant-derived omega-3 fatty acids including flaxseed and flaxseed oil had remarkable cardioprotective effects and consumption of these food sources should be increased in the diet to decrease cardiovascular disease risk significantly.

What’s more, according to Eco Chef and cookbook author Bryan Au, “Flaxmilk is not only as good tasting as it is good for you, but is great for making smoothies, desserts, puddings, ice creams, and sauces for those who wish to eat a gluten-free, lactose free,  raw or vegan diet.”

Flaxmilk is made by Flax USA, Inc., a company operated by the Stober family, who are fifth generation farmers in North Dakota.  Flax USA was founded in 2001 to market Golden Omega Flax Seed, a non GMO flax seed that is 100% natural and grown on the Stobers’ 1600 acre farm.  To insure the highest quality in making Flaxmilk, only the best flax seed is used. 

“I started Flax USA to make it easier and tastier for consumers to add flax to their daily diets and reap the multitude of health benefits,” says Stephanie Stober, president and owner of Flax USA.  “In addition to the full line of omega 3 flax products that we market, including flax seed, flax oil and pet food, we were excited to be the first to produce 100% natural Flaxmilk so that all consumers, adults and children, could enjoy a lactose-free, dairy free, soy-free, gluten-free milk product derived from flax.”

Flaxmilk comes in original and vanilla flavors and is sold in ½ gallon containers at Wal-Mart stores across the country for $2.98.  For more information on Flaxmilk, visit www.flaxusa.com. 
The Food Bank of Northwest Indiana is located in Gary and supplies food to over 100 pantries and soup kitchens in Lake and Porter Counties. In addition to distributing food to their member agencies the Food Bank also runs the BackPack, Kid’s Café, Mobile Pantry, Food Rescue and Pantry on the Go programs and offers pantry referrals. Last year the Food Bank distributed over 4.7 million pounds of food, and served over 5,000 individuals a week. 
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If you would like more information about this topic, or to schedule and interview please call or email Megan Sikes.

