
Lightning Fast Marinated 
Grilled Chicken

Renovatio products are available in Singapore online at www.biovida.com and at selected healthcare 
retailers including Supernature, That Health Shop, Doctor’s Best and Nutrimax Organic.

http://www.biovida.com/


Serves: 4 | Preparation: 30 mins | Level: Moderate 

INGREDIENTS METHOD

8 skinless Chicken thigh or drumstick fillets
Coconut oil or olive oil to coat the chicken (approx.     
a third of a cup)
1 tbsp of turmeric powder
½ tsp of cumin powder
½ tsp of lemon grass powder
2 tsp of garlic powder
1 tsp of coarse salt
2 tsp of ground black pepper
1 tsp of Renovatio Activated Phenolics Powder
Crushed dried chilli flakes (optional)
Lemon or lime slices (to serve)

1. Pre heat oven to at least 220°C.
2. Line a cookie or baking sheet with aluminium foil 

and baking paper.
3. In a small bowl mix all the dry spices, along with 

Renovatio Activated Phenolics Powder.
4. In a large bowl put in the chicken pieces, coat 

with oil then mix in the spices.
5. Arrange the chicken pieces in a single layer on 

the prepared baking sheet.
6. Put in the oven for at least 15 minutes, turn the 

chicken and cook for another 10 minutes to get 
a bit of a crust forming on the outside of the 
chicken.

7. Squeeze some lemon or lime juice before 
serving.

About Renovatio BioScience 

Founded in 2016 in Sydney, Australia, Renovatio Bioscience was founded by clinical nutritionist Dr. Vincent Candrawinata, who has 
patented Activated Phenolics following his breakthrough discovery of a world-first technology to extract and activate phenolic 
antioxidants from food sources. Since its launch, the business has expanded rapidly throughout Australia and Asia. 

About Biovida 

Biovida is the exclusive distributor of Renovatio Bioscience’s range of activated phenolics products in Singapore, Malaysia and 
Thailand. At Biovida, we find, create, and offer products to enhance your life. Let us help you be the healthiest you can be. 

• This great-tasting powder can be taken on its own, or 
mixed with food and beverages, like smoothies and cereal

• Extra doses can be taken before exercise, studying or 
travelling for an energy boost

• Runners can mix it with water and drink during their run to 
maintain hydration and reduce muscle cramps and fatigue

Lightning Fast Marinated Grilled Chicken

Activated Phenolics Powder



Warm Asian Style
Pasta Salad

Renovatio products are available in Singapore online at www.biovida.com and at selected healthcare 
retailers including Supernature, That Health Shop, Doctor’s Best and Nutrimax Organic.

http://www.biovida.com/


INGREDIENTS METHOD

A big bowl of baby spinach 
A cup of penne or fusilli pasta 
Coconut oil 
2 cloves of garlic minced 
1 large white onion diced 
1 red capsicum, julienned 
1 cup of sliced portobello or white mushroom 
2 tbsp of sesame oil 
1 tbsp of honey, 1 tsp of Renovatio Activated 
Phenolics Powder & juice from one lemon (mixed) 
A zest from one lemon 
Salt and pepper to taste

1. Boil and cook the pasta. 
2. In a big pan, heat up some coconut oil, put in 

garlic and onion. Cook until translucent. 
3. Stir in the sliced mushroom. 
4. Stir in the capsicum. 
5. Add salt and pepper to taste. 
6. Add the sesame oil and immediately turn off the 

heat. 
7. Add in the baby spinach and add the cooked 

drain hot pasta. 
8. Mix everything well. The remaining heat should 

partially cook the spinach leaves. 
9. Add the lemon, Renovatio Activated Phenolics 

Powder and honey mix. 
10. Adjust the taste with salt and pepper.

• This great-tasting powder can be taken on its own, or 
mixed with food and beverages, like smoothies and cereal

• Extra doses can be taken before exercise, studying or 
travelling for an energy boost

• Runners can mix it with water and drink during their run to 
maintain hydration and reduce muscle cramps and fatigue

About Renovatio BioScience 

Founded in 2016 in Sydney, Australia, Renovatio Bioscience was founded by clinical nutritionist Dr. Vincent Candrawinata, who has 
patented Activated Phenolics following his breakthrough discovery of a world-first technology to extract and activate phenolic 
antioxidants from food sources. Since its launch, the business has expanded rapidly throughout Australia and Asia. 

About Biovida 

Biovida is the exclusive distributor of Renovatio Bioscience’s range of activated phenolics products in Singapore, Malaysia and 
Thailand. At Biovida, we find, create, and offer products to enhance your life. Let us help you be the healthiest you can be. 

Serves: 2 | Preparation: 20 mins | Level: Easy 

Warm Asian Style Pasta Salad

Activated Phenolics Powder



My Mother’s Best 
Apple Crumble Pie

Renovatio products are available in Singapore online at www.biovida.com and at selected healthcare 
retailers including Supernature, That Health Shop, Doctor’s Best and Nutrimax Organic.

http://www.biovida.com/


INGREDIENTS METHOD

CRUST 
100 g unsalted butter (cut into small cubes) 
2 tbsp caster sugar 
2 egg yolks 
¼ tsp salt 
225 g all purpose flour 
1 tbsp finely chopped raisins 
Cold water (approx. 1 tbsp, adjust as needed) 

FILLING 
200 g apples, peeled, cored, diced 
100 g apples, peeled, cored, diced (put aside) 
50 g unsalted butter 
50 g light brown sugar 
1 tsp of Renovatio Activated Phenolics Powder
2 cm of cinnamon / 1 tsp of cinnamon powder 
A pinch of salt 

CRUMBLE 
100 g all purpose flour (cut into small cubes) 
75 g unsalted butter 
2 tbsp caster sugar 

1. In a food processor or in a bowl, mix all the dried 
ingredients of the pie crust with the butter until it 
resembles coarse wet sand. 

2. In a bowl mix the egg yolks with 1 tablespoon of 
water, add this mixture into the crust mix and work 
with it to form a dough. If it is too dry, add more 
cold water, a little at a time. 

3. Roll the crust into the size of your pie dish (around 
20-25 cm diameter) 

4. If the dough is too warm, chilled it first. 
5. Pre heat the oven to 180°C. 
6. Use a fork to dock the pie dough creating tiny holes 

to prevent the crust from raising. 
7. Bake the crust until golden, approx. 7-10 minutes. 
8. In the meantime, in a pot, mix all the filling 

ingredients except for the 100 grams apple. Cook 
until bubbly. Then mix in the 100 grams apple. If 
you use cinnamon stick, take it out. 

9. Lightly brush the bottom of the baked pie crust with 
egg white, this is to prevent soggy bottom. 

10. Put in the cooked filling. 
11. Mix all the crumble ingredients. 
12. Top the pie with the crumble mixture. 
13. Bake in a preheated 180°C oven until the crumble 

is golden. 
14. Cool at least 10 minutes before slicing and serving.

• This great-tasting powder can be taken on its own, or 
mixed with food and beverages, like smoothies and cereal

• Extra doses can be taken before exercise, studying or 
travelling for an energy boost

• Runners can mix it with water and drink during their run to 
maintain hydration and reduce muscle cramps and fatigue

About Renovatio BioScience 

Founded in 2016 in Sydney, Australia, Renovatio Bioscience was founded by clinical nutritionist Dr. Vincent Candrawinata, who has 
patented Activated Phenolics following his breakthrough discovery of a world-first technology to extract and activate phenolic 
antioxidants from food sources. Since its launch, the business has expanded rapidly throughout Australia and Asia. 

About Biovida 

Biovida is the exclusive distributor of Renovatio Bioscience’s range of activated phenolics products in Singapore, Malaysia and 
Thailand. At Biovida, we find, create, and offer products to enhance your life. Let us help you be the healthiest you can be. 

Serves: 4 | Preparation: 45 mins | Level: Moderate 

My Mother’s Best Apple Crumble Pie

Activated Phenolics Powder


