Presentation abstract
In my presentation, I will be talking about giving families the chance to cook with the peace of mind that their meals won’t absorb traces of toxins leaking into the food. I will be discussing the importance of using the right cookware and how the wrong cookware can lead to toxins literally leaking into our food. Together with years of research on cookware between me and my husband, I am on a mission to help other families, and I wanted to ensure there is a safe alternative to other cookware brands in the market.

We thought that if it helped us, it could help others too – so we made it a mission to educate as many Aussie families as possible. What I discovered is that there are other families out there possibly poisoning their families because they are simply not aware of this issue, they may be struggling in the dark as I was about why they are facing these health problems, not knowing the solution for it.


What are the key learnings for the audience from your presentation?
[bookmark: _GoBack]- Greaseless cooking
- Cooking with no oil, no salt, no sugar and no water
- Healthy, Nutritious and non-toxic cooking
- Retention of up to 98% nutrients on food
- Retention of original flavour
- Enemies of Nutrition
- Is your cookware safe?
- Are you eating your cookware?
- Prevention of diet-related diseases like cancer, diabetes, stroke, obesity, high blood pressure, high cholesterol, digestive problems.
