
New Editions Now Available Twice a Week! WEDNESDAYS & FRIDAYS!

The BEVERLY HILLS
The Best Read Newsp<lper in Bererly Hills '~OT fD TE -

VOlUME XXXXlll NUMBER 10 $81 PER YEAR-SOC PER COPY • WWW.bIleourier.eomC(LJ..J.."t.. ~---fE'-RU""'-",2OBI-

y, u can vi. it Ma ako at 244 S.
Beverly Drive in Beverly HilL or
all her at 10.274.2435

www.nolayogurt. m

BEVERLY HILLS - Frozen-
yogurt t re Sno:LA hit
Beverly Hill High School.

Founder Ma ako Kawa hirna a
big upporter of aving the envi
ronment, i u ing a fre h
approach for her new yogurteria
no:la, a green approach.

The de ert it elf i oroanic'
n?nfat' and white ugar='free'!

It 1 prepared at the tore twice
daiiy. The flavo of thi treat go
beyond the tandard two choi e
M . Kawa hima has developed
with her food development and
ta te pe iali t which in lude
•Italian tart', .pomegranate .
'fig and date', dul e d lech',
. our cherry' and 'ch colate
cremita' . The topping range

Oliver Bogner (Left) and Masako Kawashima Sno:LA Owner

Sweet brain freeze' from 'aloe vera to to.a ted
• coconut, from chocolate rub to

hazelnut treu el. There are al 0

no:la original herry auce,
and an a ortment of fre h a-
onal fruit. In total there are over

36 hoice of topping . One
oun ~ of tart flavor ha only 2
~alone before t pping . It i an
Ideal weet treat to be healthier
~nd to be in better hape. Sno:la
I al 0 rea onably priced tarting
at 2.00 for a ub tantial erving.
A portion of the profit from
no:la upport co cau e u h

a low Food (for u tainable
farming) and the Cnited ation
World Food Programme (to top
hunger worldwide).


