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INTRODUCTION

	You have been patiently waiting for the release of this book and now it is finally here. "Ultimate 5-ingredient Diabetic Cookbook" is a new cookbook that focuses on 5 ingredients found in most households. With this cookbook, you can make delicious recipes without ever having to leave your house!

	This cookbook provides quick and easy low carb recipe ideas that are not only perfect for diabetic dieters but also those looking to follow a gluten free diet or just anyone trying to curb their sugar intake.

	Many people have found it difficult to make low carb eating habits stick. It can be hard to get all the right ingredients, especially when you have a limited time and budget. With this Ultimate 5-ingredient Diabetic Cookbook, you will have your pantry stocked with the ingredients you need and be ready to make all of your favorite recipes! Now you can focus on getting healthy while entertaining yourself with yummy food. There are so many low carb dieters out there that are tired of not being able to eat what they want or having to alter their favorite recipes just because they do not have enough time or money to invest in specialty ingredients.

	This cookbook is especially for those people. It will save you time and money by providing recipes that use 5 simple ingredients that can be found at your local grocery store.

	This cookbook is the result of many years of research and I am excited to share this information with you.
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