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TARGET
AUDIENCE

Individuals from all walks of life
who seek a practical and
convenient solution to start,
enhance, or inspire others to
embrace a healthier lifestyle.

Whether beginning their
wellness journey, maintaining
their health goals, or
encouraging loved ones to make
better choices, our products are
designed for those who value
simplicity, quality, and nutrition.
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ABOUT
AUIAMA
Founded by Dr. Marianna Berrizbeitia

a dentist, certified health coach, and yoga
instructor—AUIAMA was born from a deep
passion for inspiring positive change in the
world. Driven by the belief that everyone
deserves access to a healthy lifestyle, AUIAMA

offers a seamless way to embrace nutritious
living without compromising on convenience.

Every product is thoughtfully crafted with
natural, high-quality ingredients, reflecting an
unwavering commitment to wellness and
sustainability. With AUTAMA, nourishing your
body becomes a delight, empowering you to
thrive in every aspect of life.




WHOLESOME BALANCED
NUTRITION: FLAVORS:




AT AUIAMA, OUR
BROTHS AND SOUPS
ARE MORE THAN
JUST A MEAL:

they're a gateway to vibrant health and
well-being. Designed with a focus on
nutrient density (all macronutrients), every
serving is rich in essential vitamins, minerals,
and amino acids that nourish the body from
within. Whether it's collagen-packed bone
broths or wholesome soups, our recipes are
meticulously crafted to provide optimal
nourishment while supporting digestion,
immunity, and overall vitality.




What sets our products apart is the
perfect balance of health and flavor.

We use only the finest natural
ingredients—fresh vegetables,
premium herbs, and responsibly
sourced proteins—to create broths
and soups that are as delicious as
they are nutritious.
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CONVENIENCE:

Frozen for freshness,
ready-to-serve anytime.

HIGH QUALITY:

Organic, grass-finished,
and sustainably sourced
where possible.
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POWER SOUP

INGREDIENTS:
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DISCOVER MORE HERE




ROOT OF ALL
GOOD SOUP

INGREDIENTS:

- Japanese sweet potatoes
- Beets

- Purple carrots

- Water

- Extra virgin olive oil

Beets contain betalains, known to combat inflammation.
Oleic acid in extra virgin olive oil supports brain health.
Root vegetables provide fiber that promotes gut health,

stabilizes blood sugar, and lowers the risk of Type-2
diabetes, heart disease, and bowel cancer..




BEEF SOUP
FOR THE SOUL

INGREDIENTS:

DISCOVER MORE HERE




MAGIC
GARDEN SOUP

INGREDIENTS:

- Butternut squash

- Carrot

- Broccoli sprouts

- Extra virgin olive oil
- Water

Broccoli sprouts are rich in glucoraphanin, a potent
antioxidant with anti-inflammatory benefits.

Carrots, packed with beta carotene, fiber,
vitamin A, and potassium, support eye health.

Butternut squash is high in potassium, promoting
healthy blood pressure.




CAULIPOWER
SOUP g

INGREDIENTS:

DISCOVER MORE HERE
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EAT YOUR
GREENS SOUP

INGREDIENTS:

- Japanese sweet potatoes
- Zucchini

- Collard greens

- Broccoli

- Miracle Bone Broth

- Extra virgin olive oil

Rich in vitamins C and A to boost immunity.

Vitamin K in broccoli and collard greens
supports brain health.

Japanese sweet potatoes provide fiber and
minerals for gut health and cholesterol support.




SECRET
POWER SOUP

INGREDIENTS:

- Miracle Bone Broth
- Chicken livers

- Broccoli

- Spinach

- Sweet potatoes

Their proven benefits are plenty and

include helping kidney function, protecting
vision, and boosting our immune system.

*in,
Sweretlents,

Gt
broce, o‘.:' Olatoeg

c s 28,
Chicken ,ivg;gacn_
Bong

Mirge
Broth g

PP

o

o4

o

=






WONDER
VROTH

INGREDIENTS:

- Red miso - Green onion
- Kombu - Turmeric

- Umeboshi - Ginger

- Carrots - Rosemary

- Onions - Nutmeg

- Garlic - Salt

- Leeks - Pepper

- Parsley - Water

- Celery

Detoxing the liver.
Feeding the gut with essential bacteria.

Alleviating bloating and gas.




MIRACLE
BONE BROTH

INGREDIENTS:

- Apple cider vinegar - Green onion

- Grass-finished beef bones - Turmeric

- Grass-finished bottom - Ginger
round (Beef) - Rosemary

- Carrots - Nutmeg

- Onions - Salt

- Garlic - Black pepper

- Leeks - Water

- Parsley

- Celery

Beef bone broth supports healthy
skin, hair, nails, and joints.

Boosts the immune system while
strengthening muscles and bones.
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CHICKEN
BONE BROTH

INGREDIENTS:

- Pasture-raised chicken bones - Apple cider vinegar
- Bay leaves - Green onion

- Carrots - Turmeric

- Onions - Ginger

- Garlic - Rosemary

- Leeks - Nutmeg

- Parsley - Salt

- Celery - Black pepper

- Water
High in collagen for joint and skin health.
Supports gut health and digestion.
Anti-inflammatory with turmeric and ginger.

Organic and pasture-raised for premium quality.
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VEGAN
BUNDLE

INCLUDES:
3x Wonder Vroth

2x Caulipower Soup
3x Root of All Good Soup

WONDER
VROTH
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Red miso, kombu,
umeboshi, dried shiitake
mushrooms, carrots,
onions, garlic, leeks,
parsley, celery, bell
pepper, green onion,

turmeric, ginger,
rosemary, nutmeg, oéh
salt, pepper, water. o

High in fiber
High in fiber

ROOT OF
Soup LN ALL GOOD
SOUP

‘|n%red1ents: *Ingredients:

e Japanese sweet
%Sepkasm uhlsfét potatoes, beets,
coconut milk purple carrots,
pink Himalayan “?gt?r: g]ﬁg&oﬂ
sea salt. .
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POWER
BUNDLE

INCLUDES:

2x Auyama Power Soup
2x Miracle Bone Broth
2x Beef Soup for the Soul
2x Eat Your Greens Soup
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MIRACLE
BONE
BROTH

*Ingredients:

Beef bones, bottom
round (Beef), carrots,
onions, garlic, leeks,
parsley, celery, bell
pepper, apple cider

turmeric, ginger,
rosemary, nutmeg,
salt, pepper,
water.

High in protein
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High in protein

High in fiber

*Ingredients:
Butternut squash,
spinach, leeks, é
chicken thighs, f
AUIAMA Miracle

Bone Broth.
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EAT YOUR
GREENS
SOUP

*Ingredients:
Purple sweet
potatoes, zucchini,
collard greens,

broccoli, AUIAMA 55’
Miracle Bone &
Broth, extra ]
virgin olive oil.




BONE
BROTH
BUNDLE

INCLUDES!

MIRACLE
BONE
BROTH

*Ingredients:
Beef bones, bottom
round (Beef), carrots,
onions, garlic, leeks,
parsley, celery, bell
pepper, apple cider

DISCOVER MORE HERE
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WONDER
BUNDLE

INCLUDES:
8x Wonder Vroth

WONDER
VROTH

*Ingredients:
Red miso, kombu,
umeboshi, dried shiitake
mushrooms, carrots,
onions, garlic, leeks,
parsley, celery, el
pepper, green onion,
turmeric, ginger,
rosemary, nutmesg,
salt, pepper, water.



GOLDEN
CHICKEN
BONE
BROTH
BUNDLE

INCLUDES:
Golden Chicken Bone Broth

*Ingredients:
Pasture raised chicken
bones, Bay leaves,
Carrots, Onions. Garlic,
Leeks, Parsley, Celery,
Bell pepper, Apple cider
vinegar, Green onion,

Turmeric, Ginger, R
Rosemary, Nutmeg, {gf
Salt, Black pepper, oQ
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MIRACLE

*Ingredionts:
Beof bones, battom
round (Beaf), carrots,
onions, garlic, leaks,
parsiey, celery, ball

High in protein
High in fiber

CAULIPOWER
SOUP

*Ingredients:

Butternut squash,
spinach, leeks,
chicken thighs,
AUIAMA Miracle
Bone Broth. g

DISCOVER MORE HERE

Lt mi
pink Himalayan
sea salt.
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CONTACT US

MARIANNA BERRIZBEITIA,

Founder & CEO




