
Hey 
There!

Contact Us!

Your Fermented Food Of The Month Club

“Probiotic foods are made through the process of fermentation. 
As bacteria chemically alter the food - say, turning milk into yogurt - 
they secrete enzymes, organic acids and proteins.” says an article in the Washington Post.

Benjamin Wolfe, an assistant professor of microbiology at Tufts University, says, “The benefits people get 
from fermented foods come largely from improved digestibility and the nutrients the foods provide.”

Great for your body! Fermented foods promote digestive health, and have been found to boost 
immunity, improve bowel function, and reverse some diseases.

Proven to work! Fermented foods can be found throughout history; from early writings that show that 
Chinese workers ate fermented vegetables while building the Great Wall of China, to Pre-Christian 
Greeks who wrote about the benefits of fermented cabbage.

Yum! Fermented foods are some of the most delicious foods around; from yogurt and tea, to kimchi 
and chocolate

Chances are, you’ve probably been eating fermented
foods without even realizing it!

When you sign up for Onggi, you can get these 
fermented foods and amazing health benefits 
delivered right to your doorstep. 

Whatever you decide, go out there and 
try a delicious fermented treat today. 

Click here to get started

Happy Eating!
The Team at Onggi

CALL US

Sign Up Now!

Fermented foods - which are high in probiotics - are all 
around us. They include staples like yogurt, yeast and 

sourdough breads, cocoa, kefir, kimchi, and kombucha.
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We 
get it.
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Your Fermented Food Of The Month Club

It’s confusing, overwhelming, and time-consuming. Especially 
if you’re looking for something sophisticated like delicious foods 
packed with nutritious probiotics.

We source the most natural, local, and mouthwatering selections - and ship them right to you each month. 
No work. No hassle. Just great, healthful food that excites your senses and reignites your body.

This way, you can enjoy a tasty surprise that makes your whole 
self feel great. 

Onggi gets you the yummy and life-changing foods you love. 

At a friendly rate that won’t break the bank. 

Delivered right to your doorstep every month. 

It’s not easy to eat healthy foods

We can’t wait to have you with us. 

Click here to get started

Cheers, 
The Team at Onggi CALL US

Sign Up Now!

With your busy lifestyle, it may not be so easy to whip up the 
delicious, fermented foods you want. 

Not to worry. 
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Okay, surprises shouldn’t be just for kids. 
And they shouldn’t be just once each year. 

That’s where Onggi comes in. You’ll get a box every month that’s packed with a variety of fermented treats - 
from yogurt and kimchi, to chocolate and tea. 

Finally, you get a monthly surprise 
that lightens your step, keeps you 
happily munching, and helps you 
gain the long-term health that will 
transform your life.

All this, for only $___________ per month.

Sweet and savory treats

Different each month

Sourced from the best regional fermenters 

We can’t wait to have you with us. 

Click here to get started

Cheers, 
The Team at Onggi CALL US

Sign Up Now!

You deserve surprises too! And you 
deserve them - yes - as often as possible.
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Your body is important. It’s the place you are going 
to live for the rest of your life! Here are three delicious
 fermented foods to look out for next time you’re at the 
grocery store.

This form of fermented cabbage packs tons of beneficial probiotics. According to the Institute for 
Integrative Medicine at the University of Witten in Germany, sauerkraut can be traced back as an important 
food source to the fourth century B.C.

We dare you to go out there and try each of these three 
delicious fermented treats. 

Here’s to your health and happiness!

Click here to get started

Cheers, 
The Team at Onggi CALL US

Sign Up Now!

Sauerkraut

Yogurt is delicious, and it’s packed with calcium, vitamin B-2, vitamin B-12, potassium, magnesium, and 
apart from that - it’s a fermented food, so filled with healthful probiotics. Even better, yogurt is a treat at 
any time of day, whether as a breakfast food with granola and bananas, as a mid-afternoon snack, or as a 
dessert with fresh or frozen berries.

Yogurt

Dark chocolate, and raw cacao in particular, is rich in natural probiotics. Cacao beans are fermented after 
harvest, which releases the delicious taste you associate with chocolate. Even better, cacao is a strong source 
of iron, magnesium, zinc, and B vitamins. 

Chocolate
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Probiotics are a little like magic; they have been 
found to assist with everything from allergies to digestive 
health. Here are just a few of the health issues they have been 
found to help: 

Helps to lower cholesterol

Here at Onggi, we believe you deserve the best health and 
happiness. That’s why we deliver a box of mouthwatering 

fermented foods to your home - every month. 

We can’t wait to give you the well being you deserve.

Click here to get started

Cheers, 
The Team at Onggi CALL US

Sign Up Now!

While studies are still in the works, research points to the healing and strengthening effects of probiotics. 
And, lucky for us, probiotics can be found in delicious fermented foods!

Blood Pressure 

Helps balance acids in your 
stomach

Digestive Health

Promotes oral health

Dental Health

Promotes urinary health

Urinary Health

Prevents vaginal infections

Women’s Health

Promotes urinary health

Immunity

Promotes weight loss

Obesity

Strengthens resistance to 
allergies

Allergies



Yummy fermented 
dairy treat

Yogurt

A delicious, drink-
able yogurt

Kefir

A form of fermented 
cabbage

Sauerkraut

Fermented paste made 
from soybeans, and barley 
or rice malt, usually 
served in soup

Miso

Pickles
Cucumber preserved 
in brine or vinegar

Kimchi 
A form of pickled cabbage 

A fermented, probiotic drink

Kombucha

Yeast and 
Sourdough Breads
Breads made from yeast or sourdough starter

Raw Cacao and 
Dark Chocolate
A probiotic treat made from fermented cacao beans
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Okay, you probably know about the top few, but 
did you know about all these exciting fermented foods?

These are easy to find at your local farmer’s market, or simply 
at a nearby grocery store.

Plus, there are seemingly endless fermented foods from 
around the world that offer beneficial probiotics. The 

challenge? Try one fermented food you’ve never tried before!

Want to make it easy?

When you sign up for Onggi, discovering new 
and delicious foods is as easy as pie.

Click here to get started

Happy Eating!
The Team at Onggi

CALL US

Sign Up Now!



Give you even more sophisticated treats
 
Source food from revolutionary fermented food experts 
throughout your region. 

And of course, we need your help make this happen.
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You deserve the best. And what we do at Onggi 
is great. But…

We want to bring you even better, more delicious options, 
expand our reach, and also source exciting new favorites. 
So, we’re launching a new Kickstarter Campaign!

When you fund our Kickstarter campaign, you help Ongii 
thrive. This way, we can: 

We’re excited to have you with us, and grateful 
for your support.

Click here to get started

Hooray!
The Team at Onggi

CALL US

Sign Up Now!

Fund Our Kickstarter!


