


Spirulina 
Pesto

preparation

1. Grind the SimpliiGood spirulina, 

Basil, Garlic, nuts and cheese 

together (it‘s recommended to 

grind the Walnuts roughly and 

leave some pieces).

2. Add the Olive Oil gradually 

while grinding.

3. Season with salt and pepper.

4. Continue to pulse - grind the 

mixture until receiving the 

desired texture.

ingredients

2 dense cups of fresh Basil,

2 large Garlic cloves,

1/2 cup of Parmesan cheese 

(optional),

1/4 cup of Pine Nuts / Walnuts,

1/2 cup of olive oil, salt

1 20g pod of SimpliiGood Spirulina
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Spirulina 
Hummus

preparation

1. Puree the SimpliiGood spirulina, 

chickpeas, garlic, olive oil, lemon juice, 

tahini, cumin and salt in a food processor 

until receiving a smooth and creamy 

texture.

2. Add 1-2 tablespoons of water as 

necessary until receiving the desired 

consistency.

3. Transfer the mixture to a bowl and drizzle 

a little olive oil and/or sprinkle a little bit 

of paprika on top

ingredients

1 15 Ounce can of chickpeas (rinsed)

1 clove of garlic

1/4 cup of olive oil

2 tablespoons of fresh lemon juice

2 tablespoons of tahini (optional)

1 teaspoon of ground cumin

¼ teaspoon of paprika

¾ teaspoon of salt

1 20g pod of SimpliiGood spirulina
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Spirulina-
Infused 
Gazpacho

preparation

1. Soak the bread in water, squeeze the 

water out and put in a food processor.

2. Add the vegetables and grind until 

receiving a smooth as possible pasty 

texture.

3. Filter the paste using a thin filter so the 

fluid will drain into a bowl.

4. Add the vinegar, salt, and pepper to the 

clear fluids.

5. Return the fluids to the food processor, 

add the SimpliiGood spirulina and blend 

while easing in the olive oil until receiving 

a thick - creamy texture.

6. Taste and adjust the seasoning 

accordingly.

7. Cover the mixture, cool it for a few hours 

and serve cold.

ingredients

4 pieces of dry bread 

without the crust

1 KG of Tomatoes without 

the stem

1 red Bellpepper without the 

stem

1 roughly sliced Cucumber

1/2 of a Red Onion (optional)

3 peeled Garlic cloves

2 spoons of Red Wine 

Vinegar

1/2 cup of olive oil

Salt and Pepper

1 20g pod of SimpliiGood 

spirulina
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ingredients

1 cup packed fresh flat-leaf parsley 

leaves

1/2 cup packed fresh mint leaves

2 tables spoons fresh oregano

2 medium cloves garlic, smashed

1 tablespoon red wine vinegar

1 20g pod of SimpliiGood Spirulina

1/4 tablespoon salt

3/4 extra virgin olive oil

Homemade 
Pumpkin Puree 
with Spirulina

Mint 
Chimichurri 
with Spirulina

preparation

1. Cut two pumpkins into quarters and scoop out 

the seeds and strings

2. 2. Pour 1 cup of water into the instant pot. 

Secure the lid and set the steam release valve 

to sealing. Press the manual button and set 

the time for 20 minutes.

3. 3. After 20 minutes the flesh should easily 

separate from the skin. Discard the skin. Add 

20 grams of Spirulina and mash or blend to 

puree the flesh. Add salt and pepper and two 

teaspoons of olive oil.

preparation

1. Mix together and enjoy!

ingredients

2 pumpkins

1 20g pod of SimpliiGood Spirulina

1 cup of water

Salt

Pepper

2 teaspoons of olive oil
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ingredients

1 cucumber, striped and grated

2 full cups of full-fat greek 

yogurt, coconut milk yogurt, or

almond milk yogurt

2 teaspoons fresh lemon juice

2 cloves garlic, pressed or finely 

minced

1/4 teaspoon ground black pepper

Salt

1 20g pod of SimpliiGood 

Spirulina

Spirulina 
Guacamole Dip

Spirulina 
Tzatziki

preparation

1. In a large bowl, mash the avocados 

well or pulse briefly in food 

processor (but do not completely 

puree).

2. Stir in the spirulina, onion, tomato, 

oil, 4 tablespoons lime juice, 

cilantro, salt and pepper until 

completely combined

3. Taste and adjust with lime juice, 

salt and pepper. If too thick, loosen 

with a small bit of water and then 

re-season to taste.

4. Serve chilled with tortilla chips on 

the side.

preparation

1. Place the grated cucumber in a sieve set 

over a bowl.

2. Sprinkle with 1/4 teaspoon kosher salt, 

stir and set aside for 10 minutes.

3. Use a spatula or the back of a large 

spoon to press as much liquid as 

possible out of the grated cucumber. Stir 

and press again.

4. Transfer the cucumber to a small bowl 

and stir in the yogurt, lemon juice, 

Spirulina, garlic and pepper.

5. Taste and adjust the salt and pepper. 

place in the refrigerator until ready to 

serve.

ingredients

6 ripe avocados

1 small onion

1 tomato

2 tablespoons olive oil

4 tablespoons fresh lime juice

1 bunch of Cilantro

1 teaspoon salt

1/4 teaspoon black pepper

1 20g pod of SimpliiGood spirulina
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ingredients

Granola 

(amount - according to personal taste)

1 cup of Yogurt

1 cup of diced / sliced fruits 

(recommended - oranges, clementines, 

peards, kiwi and apples)

honey / silan 

(amount - according to personal taste)

1 20g pod of SimpliiGood spirulina

Spirulina 
Muesli

preparation

1. Mix the yogurt with the spirulina 

until the point in which a creamy 

and smooth texture is achieved

2. Place the mixture in a bowl, top the 

mixture with the granola and fruits 

and mix manually
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Spirulina 
Pancake

preparation

1. Mix the eggs and the salt in a 

blender.

2. Gradually add the liquids (milk / 

water as chosen) and the flour 

until achieving a smooth texture 

without lumps, add the butter 

and the spirulina, and blend for 

a few seconds until complete 

assimilation.

3. Let the mixture rest for an hour in 

the refrigerator, take the mixture 

out of cooling and mix again.

4. Heat a frying pan on medium heat, 

with a spoon - pour the mixture 

into the pan and spread it as thin 

as possible.

5. When the outline of the circles are 

stabilized flip it to cook the other 

side.

6. Repeat until finishing up the 

mixture. 

 

ingredients

2 eggs

1/2 cup of gluten free flour

1+1/4 cup of water / soy milk / 

almonds milk

10 grams of melted butter

Zest of Atlantic salt

1/2 teaspoon of vinyl essence

1 20g pod of SimpliiGood Spirulina
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ingredients

250 grams of hummus peas

1 peeled onion

2 garlic cloves

a handful of parsley leaves with the branch

a handful of coriander leaves with the branch

1 20g pod of SimpliiGood Spirulina

sweet paprika (according to personal taste)

2-3 flat spoons of oatmeal, turmeric / cumin 

/ pink salt / black pepper - all

Spirulina 
Falafel

preparation

1. Soak the hummus peas overnight in water 

(optional - will provide a more smooth and 

soft texture)

2. Grind all the ingredients together in a food 

processor until achieving a unified mixture

3. Roll the mixture into balls and bake in an oven 

heated up to 200 degrees Celsius.
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ingredients

1 cup of water,

1/4 cup of coconut/almond milk,

1 sliced Kiwi,

half a cucumber

1 20g pod of SimpliiGood Spirulina,

lemon zest of half a lemon 

(according to personal flavor)

4-5 peppermint leaves,

1/4 teaspoon of cinnamon,

1 teaspoon of Agave,

5 non-roasted and 

non-salted almonds

a few cubes of ice

Kiwi 
& Lime 
Shake

ingredients

1 cup of water

1/4 cup of coconut/almond milk

4 cubes of dark chocolate 

(70% cocoa and above)

a handful of frozen/fresh 

raspberries,

1 20g pod of SimpliiGood Spirulina

3 drops of Vanilla essence

1/4 teaspoon of cinnamon

4-5 non-roasted and 

nonsalted almonds

a few cubes of ice

Chocolate 
& Raspberry 
Shake
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ingredients

1 cup of water

1/4 cup of coconut/almond milk,

1 20g pod of SimpliiGood Spirulina

4-5 leaves of peppermint

1 cm of Ginger root

4-5 non-roasted and nonsalted 

almonds

a few cubes of ice

Ginger & 
Mango Shake

ingredients

Melon

Peppermint

Lemon sorbet

Squeezed apple juice

1 20g pod of SimpliiGood Spirulina

Refreshing 
Shake
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ingredients

1/2 cup of water

1/2 cup of Soy milk

1 tablespoon of Chia seeds

1 date

1 frozen/fresh banana

1 20g pod of SimpliiGood 

Spirulina

1/2 tablespoon of coconut oil

7 leaves of lettuce

2 leaves of spinach

2 leaves of kale

Green 
Healthy 
Shake
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