
Products FAQs

Do your Spreads Contain Any Allergens?
Is it Gluten-Free?
Is it Vegetarian or Vegan?
Is it Soy Free?
Is it Dairy Free?
Is it Keto?
Is it Kosher Certified?
How do I Store the Spreads?
Are your products sold internationally?

Do your Spreads Contain Any Allergens?

Our Spreads contain almonds and other tree nuts,  but they are peanut-free
.
I f  you have specific questions about allergens or potential  al lergen 
contamination, please reach out to us at support@sarais.us.

Is it Gluten-Free?

Is it Keto? Is it Kosher 
Certified?

Our Spreads 
do not contain 
gluten.

Is it Vegetarian or Vegan? Is it Soy Free?

Yes,  we are 100% 
plant-based and free from 
all  animal products.  It  is 
both vegetarian and 
vegan.

Our Spreads do 
not contain soy.

Is it Dairy Free?

Our Spreads 
do not contain 
dairy.

Yes,  al l  Spreads 
are Kosher 
Certified by 
Kosher One.

Yes! Our Spreads are low 
carb and Keto Frieno and 
suitable for anyone 
fol lowing a ketogenic diet.  
Please see each products 
label to have full  certainty 
of this.

My Spread has a different consistency, 
is this normal?
How do I read the date code on your jars?
Do your products ever last beyond the code date?
What is the shelf-life on your Spreads?
Is oil separation natural and is my Spread still 
safe to eat?
What are some delicious, creative ways to enjoy 
my Sarai´s Spreads?

How do I Store the Spreads?
I f  you l ive in a really hot weather is better to 
keep them inside your fridge, and mix with a 
spoon really often.

Are your products sold internationally?

Our products are currently available in the United States,  
Canada, Mexico, and some areas of Europe.

My Spread has a different consistency, is this normal?

Extreme changes in cl imate and temperature can happen during shipping and during 
storage at distribution warehouses and retail  stores,  which you may note in your spreads.  
Usually when this occurs the product can be stirred quite easily!  I f  you find your spread to be 
more runny than you would l ike,  try placing it  in the fridge for an about an hour and then 
stirring the butter together.

How do I read the date code on your jars?

U.S.  date codes are usually l isted as 
month, day,  year,  (MM/DD/YYYY).  
For example,  01/01/2015 is January 1 ,  2015.  

Do your products ever last beyond the code date?

We guarantee the quality of our 
products up to the code date,  assuming 
they have been stored correctly.

What is the shelf-life on your Spreads?

Once opened, we recommend eating within 3 
months if  stored at room temperature on the 
shelf  or within 6 months if  kept in the fridge.

Is oil separation natural and is my Spread still safe to eat?

What are some delicious, creative ways to enjoy my 
Sarai´s Spreads?

All  of our butters have a shelf  l i fe of seven months sealed on the shelf  from the 
date of manufacture.  Once opened, we recommend eating within 3 months if  
stored at room temperature on the shelf  or within 6 months if  kept in the fridge.

We are so glad that you asked!!

A variety of Sarai´s recipes,  including entrees,  snacks,  desserts,  
and almond flour recipes can be found on our website at sarais.us

Additionally,  many loyal Sarai´s fans often post recipes on their blogs 
and social  media channels.  We encourage you to follow us on 
Facebook, Instagram and Pinterest for al l  the latest recipe ideas.

They should be kept 
less than 80° F.

Changes in texture and consistency, including oil  separation, and drying and 
hardening, can occur with all-natural nut butters,  including ours,  especially if  
the product has been subjected to extreme changes in cl imate and temperature.  

Our “Best By” dates are l isted 
as one year from the date of 
manufacture.

If  the product has already been opened, 
refrigeration wil l  often keep the product 
usable for a longer period of t ime.  

I f  the product has not been opened but 
has been stored in a cool ,  dark place, 
then it  may sti l l  be usable.

The best way to tell  is  to open it  up and 
carefully evaluate its smell  for any rancidity.  
I f  in doubt,  dispose of the product.

All  of our butters have a shelf  l i fe 
of seven months sealed on the 
shelf  from the date of manufacture.


