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Best technique for sprouting (alfalfa, broccoli, clover, etc.)
1. With the alfalfa insert pushed into the bottom of the inner container and the inner container within the outer container, pour in ¼ cup of salad type seeds, then fill the sprouter with warm water (bathing temperature) and soak for 8 hours.
2. After 8 hours, drain and loosen the seed mass thoroughly. At this critical stage, for best result, use “centrifugal force” to achieve optimal drainage of the seed mass. A mesh tube bag (often used to package 4 lbs. of oranges) can be used to hold the sprouter as you swing it creating a “salad spinner” effect. A knee-high nylon stocking could also be used. After 10–15 revolutions, empty the outer container, and loosen the compacted seed mass by slapping around the sides of the sprouter. The sprouter should be covered with either the dome or the snap-on vented lid. 
3. About 24 hours after draining the soak water, fill the sprouter with room temperature water and use a fork to loosen and stir the sprouts. (It works well to leave them in the water for 5–10 minutes, especially if you rinse just once per day.) Always drain thoroughly. Repeat the process once or twice per day until the sprouter is full—usually by the fourth day—when sprouting ¼ cup batches of salad varieties. 

NOTE: Once salad sprouts reach leaf stage they begin to shed hulls. Some hulls float to the top and can be skimmed with the fingertips; many drop to the bottom along with any hard or non-viable seeds. Once the sprouter is full, and after rinsing and draining, transfer the “good” sprouts (using a fork) to a second sprouter (no alfalfa insert), leaving the hulls, dead seeds etc. in the bottom of the first sprouter for disposal. If only one sprouter is available, temporarily transfer the “good” sprouts to any container until the “cleanout” is complete. 

When salad sprouts have been soaked and sprouted 24 hours, you can eat them, even as you use the above techniques to achieve full leaf stage, uniform greening, dehulling, and growth to more advanced stages. What is unique about Easy-Sprout is that the more seeds used per batch, the more efficient it becomes, provided they don’t become a waterlogged, root-bound mass in the bottom of the sprouter. Once at a stage you like, refrigerate any uneaten portion using the vented lid, but wait at least 12 hours after last rinse.
For seeds, beans, grains, and nuts other than salad types, the “gardening” is finished with step 2 and you’re simply waiting for the harvest. (Note: The alfalfa insert should only be used for small seeds, including sesame.) What varies is seed quantity (more seeds = faster growth), soaking times, sprouting times and, of course, what you do with your sprouts.
The Gabriel Foundation/The Birdbrain is proud to carry the EASY-SPROUT™ and these organic sprouting mixes:
Annabelle's Gluten Free: Organic yellow trapper pea, organic amaranth, organic quinoa, organic hulled sunflower seed, organic adzuki beans, organic millet, organic red lentils, organic brown rice, organic almonds, organic French lentils, organic broccoli, organic fenugreek, organic sesame seed, organic buckwheat, organic wild rice

Casper’s Crunch: Organic black quinoa, hulled organic oats, organic kamut, hulled organic barley, organic adzuki, organic French lentil, organic dwarf gray sugar peas, china rose organic radish, organic broccoli, hulled organic sesame, organic sprouting pumpkin seed, organic sprouting sunflower seed

Mackie's Munch: Organic amaranth, organic millet, organic spelt, organic hulled oats, organic hulled barley, organic chia, organic mung, organic red lentils, organic marrowfat peas, organic arugula, organic broccoli, organic fenugreek, organic sprouting pumpkin seed, organic hulled sesame, organic hazelnuts

Overnight Sprouting Mix: Organic sunflower, organic almonds, organic pumpkin seed, organic hulled barley, organic oats, organic amaranth, organic millet, organic radish daikon, organic sesame, organic quinoa

Winnie's Brunch: Organic spelt, organic buckwheat, organic hulled oats, organic chia, organic marrowfat peas, organic millet, organic black/tin quinoa, organic green lentils, organic mung, organic plain garbanzo, organic broccoli, organic red clover, organic sprouting pumpkin seed, organic sprouting sunflower seed
WHY WE SHOULD GROW AND EAT SPROUTS EVERY DAY

by Gene Monson, Inventor of EASY-SPROUT™
Founder/President, Sproutamo Corporation
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SPROUTS! Back in the 1940s, Dr. Clive McCay of Cornell University referred to them as “a live vegetable that will grow in any climate, rival meat in nutritional value (and tomatoes in vitamin C), matures in three to five days, may be planted any day of the year, requires neither soil nor sunshine, and can be eaten raw.”

Now EASY SPROUT™ makes it convenient to turn whole natural seeds, beans, grains, and nuts, into fresh, ready-to-eat food in record time and in practical quantities, even while traveling. The unique container/mini-garden ensures accelerated, optimal growth of sprouts by maintaining warmth without excessive heat buildup, and moisture without excessive wetness. 

Environmental Reasons. Most seeds, beans, and grains presently consumed throughout much of the world are subjected to varying degrees of processing and cooking. Large quantities are fed to livestock, which are in turn sold for meat, with significant losses in total food values. The extensive reliance on fresh fruits and vegetables produced thousands of miles away impacts everything from energy (for production, refrigerated transport, and storage) to water resources (for irrigation). Since fresh sprouts can be grown at the point of consumption and eaten with little or no cooking, environmental impact is greatly reduced.

Economic Reasons. Since sprouting results in a quantitative and qualitative expansion of the most valuable nutritional elements of our food supply (enzymes, proteins, vitamins, minerals, and the unknown factors) with a minimal input of energy or labor, more economic benefits accrue to those who grow their own sprouts. Equally, the unprocessed seeds have a greater economic value, more of which could be retained by the grower. Sprouting is much more compatible with the productive cycles of modern agriculture. Properly stored seeds have a long shelf life, and are much more likely to hold their value whether in the hands of farmers, distributors, or consumers. The most important economic benefits remain hidden – the long-term effect on health and well-being of the individuals, societies, and diverse ecosystems that share this planet.

Better Nutrition. “Nutrition, the interrelated steps by which a living organism assimilates and uses food.” Sprouting enhances the already high value of seeds, beans, grains, and nuts. Nutrients are altered to forms more compatible with human physiology and digestion. Enzyme systems are unleashed. Protein, carbohydrate, and fat are broken down (pre-digested) to free amino acids, simple sugars, and soluble compounds. New and existing vitamins increase dramatically and the vital minerals, including calcium, magnesium, and iron become more absorbable after the seeds begin to sprout.

Better Health. “Health, optimal functioning with freedom from disease and abnormality.” A growing number of scientists have pointed to enzyme deficiency as an underlying cause of degenerative diseases. Factors in sprouts have prevented cancer, reversed aging, and restored fertility, health, and vitality to laboratory animals. Can we afford to ignore a practical, convenient, environmentally sound, economical, and nutritious food resource like sprouts? I certainly can’t, which is why I grow and eat them every day, and urge you to do likewise.
U.S. PAT. 4,291,493. EASY-SPROUT™ (available from participating dealers) is a trademark of SPROUTAMO CORPORATION, BOX 17, LAKE MILLS, WI 53551 
www.sproutamo.com
The Gabriel Foundation is a 501(c)(3) avicultural and veterinary affiliated parrot welfare organization licensed by the state of Colorado, promoting educational outreach, conservation, rescue, rehabilitation, adoption, long-term foster care, and sanctuary pertaining to the needs of parrots everywhere. 
Tax Identification 84.1396085


