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o Feet treat

S Antioxidant-rich
cinnamon softens
rough, tired skin.
Try this
pampering foot
bath

Mix the juice of 5
lemons, 1
tablespoon olive
oil, 1/4 cup whole
milk, 1/2 cup
water, and 2
tablespoons
ground cinnamon;
soak your feet in
the mixture for.
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Therapeutic uses
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Health Benefits of olive oil
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Benefits of Olive Qil For Hair
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Benefits of Olive Oil For Skin
Dry skin
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Bon and brain
development
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Other benefits
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Prevent bon cancer
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Benefits of Clive Qil

» That olive oil
decreases
distance
between two
DNA strands
from 37 A° to
27 A°
increases the
binding forces
between DNA
strands.

* In other words-
no unwinding
of DNA, so
protein
responsible
for cancer is

not formed
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