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Welcome to the magical world
of functional mushrooms!

This guide includes 25 popular recipes from our 

website and Instagram page. You might be surprised 

to learn how just a dash of high-quality, organic 

mushroom powder can enhance your recipes with 

a multitude of benefits. If you’re proactive about 

supporting your health goals, you’re in the right place.
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A collaboration with chef and food photographer, Michelle Tyler of Genuine Ginger. 
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A Functional Mushroom Guide

There’s a Mushroom For That!

Simple Ideas to Get Started

CONTENTS
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Optimal and Vibrant Health
Functional mushroom products are featured on lists of health and wellness trends, 
and for good reason! The powders and blends are easy to incorporate for everyday 
wellness. Adaptogenic mushrooms have been used for 2,000 years in Traditional 
Chinese Medicine. Today they are all over social media and in mainstream news, 
featured for their health and immune-supporting benefits. 

Why Functional 
Mushrooms?

Mother Nature’s Original Superfood
Mushrooms are a nutrition dense superfood, rich in bioactive compounds that 
provide a natural source of:

While most functional mushrooms are hard to find in produce sections, they are 
easy to get in supplement form. We develop, grow and prepare all Om products 
in Southern California in our state of the art growing facilities, and ship 
throughout the U.S. and Canada. 

• DIETARY FIBER

• ANTIOXIDANTS

• IMMUNE-ENHANCING BETA GLUCANS

• DIGESTIVE ENZYMES

• AMINO ACIDS

• PREBIOTICS

• PROTEINS

• VITAMINS

33
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Have your own favorite 
shroom recipe or tips?

Share them with us at  
hello@ommushrooms.com.

#MakeItYourOm

A Functional Mushroom Guide
Om Mushroom supplements contain all the bioactive compounds found in the full 
mushroom lifecycle. We cultivate mushrooms using the mycelium and fruit bodies 
when possible, to ensure you get the benefits found in the whole mushroom, not just 
the cap and stalk.

*King Trumpet Mushroom shown

FRUITING BODY
The most recognizable part 
of the mushroom is the 
fruit body you’d see out in 
nature. But the fruit body is 
just the tip of the iceberg.

MYCELIUM
Just below the 
surface lives 
mycelium.
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Each of our functional mushroom species have a wide range of health 
supporting benefits.

• A mushroom cognitive health support supplement‡

• Supports a healthy nervous system‡

• Helpful with focus, creativity & mood‡

LION’S MANE

• Know as the “Mushroom of Immortality”

•  Adaptogen – provides balance, helps manage mental 
and physical stress‡

• Strong immune and cardiovascular support‡

REISHI

• A mushroom energy enhancing powerhouse‡

• Supports vitality and endurance‡

• Supports cardiac function & respiratory health‡

CORDYCEPS

• High levels of antioxidants

• A mushroom beauty enhancing product‡

• Promotes youthfulness‡

CHAGA

There’s a Mushroom For That!

‡These statements have not been evaluated by the Food and Drug Administration. This product is not intended to diagnose, treat, cure or prevent any disease.
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• Powerful polysaccharides & beta glucans

• One of the most researched of all medicinal mushrooms

• Powerful immunity activators‡

TURKEY TAIL

• Supports healthy weight control‡

• Helps balance blood sugar and insulin levels‡

•  Contains an array of beta-glucan compounds that 
have a positive impact on immune function‡

MAITAKE

• Bone health‡

• Cholesterol health‡

•  Contains master antioxidant L-Ergothioneine a naturally 
occurring amino acid found only in a few sources‡

KING TRUMPET

• Researched for its immune and liver health support‡

ANTRODIA

• Sometimes called the “Mushroom of Life”

• Traditionally used for immune support‡

•  Known for its beneficial polysaccharide compounds‡

AGARICUS BLAZEI

• Immune health‡

• Heart health‡

•  Many functional benefits including detox support‡

SHIITAKE
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Stir into hot or cold beverages 
(coffee, tea, or juice)

Stir into hot or cold beverages  
(coffee, tea, or juice)

Blend into smoothies in the 
morning or post-workout

Use Om Mushroom Superfood 
Recipes included in this book

Get Creative!
Since mushrooms are like chameleons and adapt to other flavors, you can easily 
switch out the suggested powder for one that meets your health needs. 

It’s fine to enjoy a recipe with mushrooms and take your supplement, too. And 
remember, there’s no wrong time of day to consume them and double dosing is 
fine! If you’re just getting started, pregnant or lactating, we suggest you consult 
with your medical professional before making supplement changes to your diet.

Simple Ideas to Get Started
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WITH OM MUSHROOM POWDERS

Mushroom
Powder

Creamy
Ingredients

Ice or
Frozen
Fruits

Liquids
Sweeteners

Leafy greens,
nuts or seeds

Fresh
Fruits
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WITH OM MUSHROOM POWDERS

Layering SmoothiesLayering SmoothiesLayering SmoothiesLayering Smoothies

8
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Recipes
9
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Feel free to swap out the 
products used in these recipes 
for your favorite Om product to 

meet your specific health goals!

Quick Tip!

10
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Breakfast
& Brunch

12

Mocha Mint Smoothie Bowl 

Lemon Blueberry Immunity Balls

Lion’s Mane Avocado Toast

Cranberry White Chocolate Oatmeal

Master Pitaya Colada Smoothie Bowl
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DIRECTIONS

1. Blend all the ingredients together using tamper or pausing to scrape down sides of blender 
as needed.

2. Top with your favorites and enjoy! We used banana, coconut shavings, cacao nibs, and fresh mint.

MOCHA MINT SMOOTHIE BOWL

1 banana, frozen
1 zucchini, frozen
¼ cup fresh mint
1 tsp Om Lion’s Mane Mushroom Powder

1 tbsp cacao powder
¼ cup milk of choice
1 Om Brain Fuel+ Drink Mix Packet
1 date

INGREDIENTS

10 Minutes 1-2 Servings
Mental Clarity,
Focus & Alertness‡

Helps Manage
Stress‡
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DIRECTIONS

1. To a food processor, add all ingredients except blueberries and mix until smooth 
(about 3-4 minutes). 

2. Add blueberries and pulse until combined, but the blueberries are still intact. 

3. Form into 1 tbsp sized balls and store in refrigerator for up to a week.

LEMON BLUEBERRY 
IMMUNITY BALLS

2 cups old fashioned oats
16 Medjool dates, pitted
½ cup almonds
2 tsp chia seeds

2 tbsp lemon zest (two big lemons)
2 tbsp Om Chaga Mushroom Powder
Pinch of sea salt
½ cup dried blueberries

INGREDIENTS

20 Minutes 25 Bites
Immune
Defense‡

Youthful
Radiance‡ Anti-Aging‡
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DIRECTIONS

1. In a small bowl mix together ghee, Om Lion’s Mane Mushroom Powder, lemon zest and sea salt.

2. Toast a piece of bread and spread Lion’s Mane ghee on top.

3.	 Top	with	avocado	and	your	favorites.	We	used	pickled	red	onions,	sprouts,	sunflower	seeds,	sea	salt	
and	red	pepper	flakes.	

LION’S MANE AVOCADO TOAST

1 tsp ghee, softened
1 tsp Om Lion’s Mane Mushroom Powder
¼ tsp lemon zest

Pinch of sea salt
1 piece of bread, toasted
½ avocado, sliced

INGREDIENTS

5 Minutes 1 Serving Memory‡ Focus‡ Nerve Health‡
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DIRECTIONS

1. Blend all the ingredients together using tamper or pausing to scrape down sides of blender 
as needed.

2. Top with your favorites and enjoy! We used white chocolate chips, walnuts, orange zest 
and cranberries.

CRANBERRY WHITE
CHOCOLATE OATMEAL

2 cups non-dairy milk 
1 cup old-fashioned oats
¼ cup fresh or frozen cranberries
+ more for topping
2 tbsp white chocolate chips
+ more for topping

2 tsp Om Fit Mushroom Powder
½ tbsp honey
¼ tsp cinnamon powder
¼ tsp orange zest + more for topping
2 tbsp walnuts, chopped

INGREDIENTS

20 Minutes 2 Servings
Natural
Energy‡ Train‡ Performance‡
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DIRECTIONS

1. Blend all the ingredients together in a high powered blender, using tamper or pausing 
to scrape down sides of blender as needed.

2. Top with your favorites and enjoy! We used toasted coconut, kiwi, white pitaya and 
bee pollen.

MASTER PITAYA COLADA
SMOOTHIE BOWL

½ cup coconut cream
1 frozen banana
1 cup frozen pineapple

½ cup frozen pitaya
1 ½ tsp Om Master Blend Mushroom Powder

INGREDIENTS

10 Minutes 1-2 Servings
Mental
Clarity‡

Immune
Defense‡

Natural
Energy‡
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Lunch &
Dinner

Reishi Ramen Eggs

Butternut Squash Risotto

Triple Mushroom Smart Pizza

Miso-Glazed Salmon and Soba Noodles

Creamy Mushroom Cauliflower Soup
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DIRECTIONS

1. In a small saucepan, simmer tamari, mirin, Om Reishi Mushroom Powder, garlic and star anise 
for 5 minutes. 

2. Remove from heat then let cool. Transfer to a sealable container or plastic bag. 

3. In a medium saucepan, bring enough water to cover eggs to a boil.

4. Add eggs to boiling water, reduce heat and simmer for 7 minutes.

5. Remove eggs from heat, strain and rinse with cool water until cool enough to touch. 

6. Gently peel cooled eggs and place in cooled marinade, making sure they are completely covered. 

7. Marinate eggs overnight or up to 2 days in the refrigerator.

8. Cut eggs in half and enjoy them by themselves or in your favorite soup.

REISHI RAMEN EGGS

4-8 large eggs 
½ cup tamari 
3 tbsp mirin

2 tsp Om Reishi Mushroom Powder
1 garlic clove
1 star anise

INGREDIENTS

25 Minutes 4-8 Servings
Helps Manage
Stress‡ Adaptogen‡Immune

Defense‡
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We enjoy them atop Om Mighty 
Broth with ramen noodles, 
mushrooms, green onions and 
toasted sesame seeds.

Recipe Tip!

26
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BUTTERNUT SQUASH RISOTTO

3 ¼ cups water
3 packets Om Mighty Beef Bone Broth
½ tsp sea salt
2 tbsp butter
1 cup chopped yellow onion

3 cloves garlic, minced
1 tbsp fresh thyme leaves, chopped
3 cups butternut squash cut into ½” cubes 
1 cup jasmine rice
½ cup shaved parmesan

INGREDIENTS

55 Minutes 4 Servings

DIRECTIONS

1. In a small saucepan whisk together water, Om Mighty Beef Bone Broth and sea salt and bring 
to a simmer.

2. Meanwhile, in a large saucepan over low-medium heat, cook butter, onion, garlic and thyme for 
about 5 minutes until onions are translucent, stirring regularly to avoid burning. 

3. Add butternut squash and rice and stir for 1 minute. 

4. Pour in heated Om Mighty Beef Bone Broth and simmer for about 25 minutes, stirring every 
couple minutes until rice is tender.

5. Remove from heat and stir in parmesan cheese until incorporated. 

6. Serve immediately garnished with more parmesan and fresh thyme.

Immune
Defense‡

Healthy Gut
& Digestion‡

Helps Support
Joints & Bones‡
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DIRECTIONS

1. Preheat the oven to 475°F. 

2. In a large pan over medium heat, add 3 tbsp olive oil then sauté mushrooms and garlic for 5-10 
minutes until golden on both sides.

3. Meanwhile, mix Om Lion’s Mane Mushroom Powder with 1 tbsp olive oil. 

4. Add Lion’s Mane mixture to cooked mushrooms and stir until coated. 

5. Expand pizza dough according to its instructions and place on greased baking sheet. 

6. Brush pizza dough with 1 tsp olive oil, making sure it is coated.

7. Add mushrooms and bake for 10 minutes.

8. Remove pizza from oven top with teaspoon-sized dollops of mascarpone cheese and sprinkle with 
6 tbsp of parmesan cheese. 

9. Return pizza to oven and bake another 8-10 minutes until crust is lightly golden.

10.	 Just	before	serving,	toss	arugula	with	truffle	oil,	2	tbsp	of	parmesan	cheese	and	a	pinch 
of	flakey	sea	salt.	

11. Serve arugula salad on top of pizza and enjoy!

TRIPLE MUSHROOM
SMART PIZZA

7 oz. mushrooms, sliced
3 garlic cloves, sliced
4 tbsp + 1 tsp olive oil, divided 
2 tsp Om Lion’s Mane Mushroom Powder
1 pound pizza dough

2	tsp	truffle	oil	
2 cups of arugula 
¼ cup mascarpone cheese
½ cup shaved parmesan cheese, divided
Pinch	of	flakey	sea	salt

INGREDIENTS

45 Minutes 2 Servings Memory‡ Focus‡ Nerve Health‡
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MISO-GLAZED SALMON 
AND SOBA NOODLES

20 Minutes 2 Servings

2 bundles (about 4oz) soba noodles
2 cups mushroom broth
1 tbsp tamari
2 tsp Om Lion’s Mane Mushroom Powder
2 tbsp white miso

2 tbsp sake
2 tsp honey
12oz	salmon,	cut	into	2	fillets
2 green onions, thinly sliced 
1 tbsp black sesame seeds

INGREDIENTS

DIRECTIONS
1. Place an oven rack 4-6” from the heating element and preheat the broiler.

2. Bring a large saucepan of water to a boil, and cook soba noodles according to package directions. 
Drain well, rinse under cold water, and drain again. Set aside.

3. In a small saucepan heat mushroom broth until steaming, then whisk in tamari and Om Lion’s Mane 
Mushroom Powder. Cover and reduce heat to low to keep warm.

4. In a small bowl mix together miso, sake, and honey until smooth.

5. Place salmon on a lightly-oiled baking sheet. Brush liberally with miso mixture. Broil until cooked 
through, about 8 minutes.

6. To serve, divide noodles between bowls and pour broth over them. Top with salmon, green onion, 
and sesame seeds.

Memory‡ Focus‡ Nerve Health‡
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DIRECTIONS

1. In a large pot over medium, sauté onion and mushrooms with 2 tbsp olive oil about 
5 minutes until onions are translucent.

2.  Add garlic and thyme and sauté 2 minutes until fragrant.

3.  Add Om Mighty Mushroom Broth and coconut milk, whisking until combined.

4.		 Add	water,	cauliflower,	balsamic	vinegar,	salt	and	pepper	then	simmer	until	cauliflower 
is very soft, about 10-14 minutes.

5.  Blend with an immersion blender or a regular blender in batches until smooth. Return 
to pot and cover.

6.  In a pan over medium, sauté mixed mushrooms with remaining 1 tbsp olive oil for 2-4 minutes 
on each side until golden and lightly crispy. Season with a large pinch of sea salt.

7.  Serve soup topped with sautéed mixed mushrooms and optionally: a drizzle of coconut milk, 
a	drizzle	of	olive	oil,	microgreens	and	chili	flakes.

33

CREAMY MUSHROOM
CAULIFLOWER SOUP

30 Minutes 4-6 Servings

INGREDIENTS

3 tbsp extra-virgin olive oil, divided
½ cup onion, sliced
8 oz. cremini mushrooms, sliced
3 garlic cloves, chopped
1 tsp fresh thyme leaves
2 packs Om Mighty Mushroom Broth
1 can of coconut milk

3 cups water
1	head	cauliflower,	chopped	(½	pound)
2 tbsp balsamic vinegar
½  tsp sea salt
     tsp white pepper
5 oz. mixed mushrooms, chopped (we used 
shiitake and oyster)

Immune
Defense‡

Healthy Gut
& Digestion‡

Helps Support
Joints & Bones‡
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Snacks
Superfood Stuffed Mushrooms

Power Guacamole

Umami Almond Butter Dipping Sauce

Quinoa & White Bean Patties

Strawberry Balsamic Dressing
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DIRECTIONS

1. Preheat the oven to 400°F and line a baking sheet with parchment paper or foil. 

2. Wipe down mushrooms with a dry towel to remove dirt then remove and discard stems.

3. Brush mushrooms with oil, arrange on the prepared baking sheet cup side up, and bake for 
10 minutes.

4. Meanwhile, in a food processor, process ¼ cup chickpeas, Om Master Blend Mushroom Powder, 
tahini, and sea salt until smooth (it will be thick) and transfer to a medium size mixing bowl.

5. Add remaining ingredients to food processor and pulse 2-3 times to chop remaining chickpeas 
and	artichoke	hearts,	then	stir	into	chickpea	mixture	to	create	filling.

6. Remove the mushrooms from the oven and discard any liquid that pooled inside.

7.	 Divide	the	filling	mixture	among	the	mushroom	cups	and	bake	another 5-10 minutes until the 
mixture is heated through and golden on top.

8.	 Sprinkle	with	more	chives,	parsley,	and	flakey	sea	salt	and	enjoy!

SUPERFOOD STUFFED MUSHROOMS

16-20 cremini (brown) mushrooms 
1 tsp avocado oil
½ cup chickpeas, drained and divided
1 ½ tsp Om Master Blend Mushroom Powder
1 tbsp tahini

¼ tsp sea salt
¼ cup artichoke hearts
3	tbsp	finely	chopped	chives
3	tbsp	finely	chopped	parsley

INGREDIENTS

30 Minutes 4-6 Servings

37

Mental
Clarity‡

Immune
Defense‡

Natural
Energy‡
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DIRECTIONS

1. In a large bowl, mash avocado with back of fork. Add in garlic powder, lime juice, salt, pepper, 
hot sauce, Om Reishi Mushroom Powder and mix well.

2.  Serve with your favorite tortilla chips.

POWER GUACAMOLE

1 large avocado
1 tsp garlic powder
Fresh squeezed lime juice
Sea salt to taste

Pepper to taste
Hot sauce to taste
1 tbsp Om Reishi Mushroom Powder

INGREDIENTS

10 Minutes

40

1 Serving
Helps Manage
Stress‡ Adaptogen‡Immune

Defense‡
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DIRECTIONS

1. Whisk together all ingredients except water until smooth.

2. If your sauce is too thick, whisk in 1 tbsp of water at a time until you reach your desired consistency.

3.	 Option	to	garnish	with	chopped	almonds	and	chili	flakes.

UMAMI ALMOND BUTTER
DIPPING SAUCE

½ cup almond butter
2 tbsp coconut aminos 
2 tbsp apple cider vinegar
3 tsp Om Lion’s Mane Mushroom Powder
¼ tsp garlic powder

¼ tsp ginger powder
    tsp turmeric
    tsp cayenne pepper
1-3 tbsp water

INGREDIENTS

5 Minutes 2-4 Servings

41

Memory‡ Focus‡ Nerve Health‡
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DIRECTIONS

1. Blend all Cilantro Lime Cream ingredients in a blender until smooth and creamy. Refrigerate until 
ready to serve. 

2. In a large pan over medium heat, heat up 1 tbsp avocado oil.

3. Add onion and garlic and sauté until translucent.

4. In a food processor, add garlic-onion mixture and remaining ingredients, except oil.

5. Pulse until combined, but still chunky.

6. In a large pan over medium-high heat, heat up remaining tbsp of avocado oil.

7. Add ¹/³	cup	portions	to	the	pan	and	flatten	each	into	a	½	inch	thick	patty.

8.	 Cook	6	minutes	until	golden	then	flip	and	cook	for	another	6	minutes.

9. Serve topped with Cilantro Lime Cream and optional sliced avocado and cilantro.

QUINOA & WHITE BEAN PATTIES

2 tbsp avocado oil, divided 
¹/³ cup red onion, chopped 
2 garlic cloves, minced 
1 can cannellini beans,
drained and rinsed 
2 tbsp Om Cordyceps
Mushroom Powder 
1 tbsp lime juice
½ tsp lime zest

1 tsp cumin
1 tsp paprika 
1 tsp chili powder
1 tsp salt 
½ tsp black pepper 
1 ½ cup tricolor quinoa, 
cooked
2	tbsp	gf	all-purpose	flour

Cilantro Lime Cream:
4 tbsp hemp seeds
4 tbsp avocado oil 
4 tbsp water
¼ cup cilantro
1 tbsp lime juice
     tsp lime zest 
    tsp sea salt 

INGREDIENTS

45 Minutes 3-4 Servings

44

Power‡ Endurance‡Natural
Energy‡
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DIRECTIONS

1. Add all ingredients into food processor and puree!

2.  Makes about 1 ½ cups dressing.

STRAWBERRY BALSAMIC DRESSING

1 ½ cups strawberries
1-2 tbsp avocado oil, help oil, or olive oil
1 tbsp balsamic vinegar

1 tsp Om Immune Mushroom Powder
¼ tsp sea salt
½ - 1 tbsp raw honey

INGREDIENTS

5 Minutes 1-2 Servings
Immune
Defense‡

Healthy Gut
& Digestion‡

Helps Manage
Stress‡
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SweetTreats
Reishi Yogurt & Honey Cheesecake Cups

Cherry Chaga Pops

‘Shroom Sweet Potato Pudding

Flourless Double Chocolate Brownies

Golden Milk Smoothie
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DIRECTIONS

1.	 Preheat	oven	to	350ºF.	In	a	medium	bowl	combine	almond	flour,	coconut	oil,	sugar,	mushroom	
powder, and salt, mixing well. Divide mixture between 4 small wide-mouth jars or glasses, 
pressing mixture evenly. Bake until browned, about 10 minutes. Let cool completely.

2. In a small microwave-safe bowl combine gelatin and 1 tbsp cold water. Let sit 5 minutes, then 
microwave until melted, about 30 seconds. In a medium bowl whisk to combine yogurt, honey, 
and vanilla. Whisk in melted gelatin. Divide cheesecake mixture between jars or glasses, 
spreading it evenly.

3.	 In	a	blender	combine	raspberries	and	honey.	Blend	until	smooth.	Strain	through	a	fine-mesh sieve, 
pressing on solids with a spatula to extract all the juice. Discard seeds.

4. Dot tops of cheesecakes with raspberry puree. Use a butter knife to swirl puree into cheesecake 
mixture. Cover and refrigerate until set, at least 2 and up to 8 hours.

REISHI YOGURT & HONEY 
CHEESECAKE CUPS

CRUSTS
1½	cups	almond	flour
3 tbsp coconut oil, melted
2 tbsp brown sugar
2 tbsp Om Reishi 
Mushroom Powder
¼	tsp	fine	sea	salt

CHEESECAKE MIXTURE
1	tsp	unflavored	gelatin	powder
1½ cups plain whole milk 
Greek yogurt
¼ cup honey
1 tsp vanilla extract or vanilla 
bean paste

RASPBERRY PUREE
1 cup frozen raspberries, 
thawed
2 tsp honey

INGREDIENTS

30 Minutes 4 Servings
Helps Manage
Stress‡ Adaptogen‡Immune

Defense‡
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RASPBERRY PUREE
1 cup frozen raspberries, 
thawed
2 tsp honey

50
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DIRECTIONS

1. In a food processor or hand blender, puree the raspberries or cherries and Om Chaga Mushroom 
Powder until smooth and set aside.

2. In a separate bowl whisk together the coconut milk and honey or maple syrup.

3. Combine Chaga berry mixture and coconut milk mixture and stir until well swirled.

4. Pour into popsicle mold, add sticks and freeze for at least 5 hours or overnight.

CHERRY CHAGA POPS

1 cup coconut milk 
2-3 tbsp raw local honey or maple syrup

1 cup fresh cherries or raspberries
1 tbsp Om Chaga Mushroom Powder

INGREDIENTS

5 Hours 3-5 Popsicles
Immune
Defense‡

Youthful
Radiance‡ Anti-Aging‡
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DIRECTIONS

1. Cook purple sweet potato at 400ºF for 45-60 minutes until soft.

2. In blender add purple sweet potato (with or without skin), coconut milk, ginger, cinnamon, 
cardamom, Om Beauty Mushroom Powder and ashwagandha.

3. Puree until a mash consistency forms and top with organic berries, mint leaves and almond 
butter drizzle.

‘SHROOM SWEET
POTATO PUDDING

1 tsp ashwagandha
1 tsp Om Beauty Mushroom Powder
Organic berries
Mint leaves
Almond butter

1 med-large purple sweet potato
¼ cup coconut milk
1 tsp ginger
1 tsp cinnamon
1 tsp cardamom

INGREDIENTS

10 Minutes 1-2 Servings
Healthy Hair
Skin & Nails‡

Youthful
Radiance‡

Antioxidant
Power‡
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DIRECTIONS

1. Preheat oven to 350ºF and line an 8x8” baking pan with parchment paper.

2. In a food processor mix black beans, eggs, coconut oil, cacao powder, sea salt, Om Cordyceps 
Mushroom Powder, vanilla extract and maple syrup.

3. Once smooth, add ½ cup chocolate chips and mix with a spoon until evenly distributed.

4. Spread mixture evenly in prepared baking dish and top with remaining ¼ cup chocolate chips.

5. Bake for 30-35 minutes until a toothpick comes out clean.

6. Let cool and enjoy!

FLOURLESS DOUBLE
CHOCOLATE BROWNIES

1 can black beans, rinsed and drained
3 eggs
¹/³ cup coconut oil
½ cacao powder
    tsp sea salt

2 tbsp Om Cordyceps Mushroom Powder 
1 tsp vanilla extract
½ cup maple syrup
¾ cup dairy free chocolate chips, divided

INGREDIENTS

55 Minutes 4 Servings Power‡ Endurance‡Natural
Energy‡
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DIRECTIONS

1. In a blender combine banana, mango, coconut milk, orange juice, Om Beauty Mushroom Powder 
and turmeric. Blend until completely smooth.

2. Pour smoothie into a tall glass and garnish with bee pollen.

GOLDEN MILK SMOOTHIE
10 Minutes 1 Serving

1 medium banana, frozen and cut into chunks
1 cup frozen mango chunks
½ cup unsweetened beverage-style 
coconut milk

INGREDIENTS

½ cup fresh orange juice
1 tsp Om Beauty Mushroom Powder
1” piece fresh turmeric, peeled and chopped
Bee pollen (optional)

Healthy Hair
Skin & Nails‡

Youthful
Radiance‡

Antioxidant
Power‡
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Tonics& Teas
Immunity Tinctures

Vegan Golden Milk Latte

Beauty & Vibrance Juice

Mighty Broth Lattes

Bone Broth Flu Bomb
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IMMUNITY TINCTURES
1 Hour 1 Serving

3 oz orange juice, divided
1 tsp Om Immune Mushroom Powder
1 tsp elderberries, dried

2 tsp hemp hearts
½ tsp beet powder
Pinch of cayenne pepper

INGREDIENTS

ELDERBERRY IMMUNITY SHOT

DIRECTIONS

1. Combine all ingredients in blender and blend until smooth.

2 oz apple juice
1 oz apple cider vinegar
1 tsp Om Chaga Mushroom Powder
1 tsp honey

¼ tsp ginger powder
¼ tsp turmeric powder
¼ tsp cinnamon
Dash of black pepper

INGREDIENTS

CHAGA CIDER TONIC

DIRECTIONS

1. Combine all ingredients in 
blender and blend until smooth.

Immune
Defense‡

Healthy Gut
& Digestion‡

Helps Manage
Stress‡
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VEGAN GOLDEN MILK LATTE

1 (13.5 oz.) can coconut milk
1	cup	filtered	water
1 tbsp coconut oil
1 tbsp maple syrup
1 ½ tsp turmeric powder

1 cinnamon stick
½ tsp ginger powder
    tsp black pepper, freshly ground
¼ tsp cardamom powder
2 tsp Om Immune Mushroom Powder

INGREDIENTS

10 Minutes 1 Serving

DIRECTIONS

1. Heat all ingredients in a small saucepan and whisk until simmering.

2. Remove cinnamon stick.

3. Pour into a blender with lid vented to release steam and blend until frothy.

4. Divide into 2 mugs.

5. Option to garnish with more ginger powder.

Immune
Defense‡

Healthy Gut
& Digestion‡

Helps Manage
Stress‡
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DIRECTIONS

1. Blend all the ingredients together in a high powered blender, using tamper or pausing 
to scrape down sides of blender as needed.

2. Top with your favorites and enjoy! We used toasted coconut, kiwi, white pitaya and 
bee pollen.

BEAUTY & VIBRANCE JUICE
10 Minutes 1 Serving

6 carrots
1 green apple
4 stocks celery
1 cucumber

1 tsp Om Beauty Mushroom Powder
1 lemon, peeled
1” piece of ginger, peeled

INGREDIENTS

Healthy Hair
Skin & Nails‡

Youthful
Radiance‡

Antioxidant
Power‡
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DIRECTIONS

1. Combine all ingredients in blender and blend until smooth and frothy, about 1 minute.

2. Pour into your favorite mug and enjoy!

MIGHTY BROTH LATTES
5 Minutes 1 Serving

1 packet Om Mighty Beef Bone Broth
1 cup hot water
1 tbsp ghee

1 tbsp parsley
The juice from a wedge of lemon (1/6 a lemon)
    tsp black pepper

INGREDIENTS

BONE BROTH LATTE

1 packet Om Mighty Veggie Miso Broth
1 ½ cups hot water
1 tsp coconut oil
1 tbsp parsley

The juice from a wedge of lemon (1/6 a lemon)
    tsp black pepper
½ tsp ginger powder

INGREDIENTS

VEGGIE MISO LATTE

Immune
Defense‡

Healthy Gut
& Digestion‡

Helps Support
Joints & Bones‡
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Bone Broth latte pictured 
above. Give our Veggie Miso 
latte a try by just adding a
tsp. of ginger powder.

Recipe Tip!
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DIRECTIONS

1. In a small saucepan combine broth, Om Immune Mushroom Powder, ginger, garlic, 
and pepper.

2.  Heat just until steaming, then take off heat.

3.  Stir in lemon juice.

4.  Pour into a mug and garnish with green onion.

BONE BROTH FLU BOMB

2 cups beef, chicken or mushroom broth
2 tsp Om Immune Mushroom Powder
1” piece ginger, peeled and grated to a paste
1 green onion, thinly sliced

1 garlic clove, pressed or mashed 
to a paste
¼ tsp black pepper
2 tsp fresh lemon juice

INGREDIENTS

10 Minutes 1 Serving
Immune
Defense‡

Healthy Gut
& Digestion‡

Helps Manage
Stress‡



Om Mushroom Superfood is the leading producer of the highest 
quality, certified organic, functional mushroom products, 
including powders, capsules, functional drink mixes, broths, and 
more. We are on a mission to change lives through the benefits of 
functional mushrooms.

Om grows 11 species of mushrooms in a state-of-the-art, USDA 
Certified Organic, cGMP and BRC Certified facility. Om Mushroom 
Superfood products are available online at www.ommushrooms.
com and Amazon, and in grocery retailers nationwide including 
Whole Foods, Sprouts, and more.

            @OmMushrooms | #MakeItYourOm

OmMushrooms.com

About Om Mushroom 
Superfoods
From Carlsbad, California to Your Home

‡These statements have not been evaluated by the Food and Drug Administration. This product is not intended to diagnose, treat, cure or prevent any disease.

© 2021 Om Mushroom Superfood

All rights reserved. No part of this publication may be reproduced in any form without permission from the publisher, 
except as permitted by U.S. copyright law.

For permissions, contact: Om Mushroom Superfood, 5931 Priestly Dr. #101, San Diego, CA 92008
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