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Introduction 

Matcha powder is simply, grounded green tea leaves which are specially produced. They are 

grown under shade which is a unique production process as opposed to the production of other 

tea leaves. It is categorized into three classes/grades: 

1. Ceremonial: Matcha is a primary component in tea ceremonies and Buddhist temples 

across the globe. The Matcha Powder used in this strain is of the highest quality. 

2. Premium: The powder used in this strain is also of the highest quality, containing the 

nutrition in its full extent. The powder is produced from the leaves that come from the 

top of the tea plant to ensure the highest quality in the powder as well as its top-notch 

nutritional value. 

3. Culinary: The powder in this grade is only used for cooking purposes and to add a bit of 

flavor to the mix- the powder used.  

Health Benefits of Matcha Powder: 

Matcha Powder has numerous health benefits, some of which can be found below: 

1. Oral Health: 

Bad breath amongst other oral health deficiencies originates from bacteria that form 

cavities in the mouth. Matcha powder contains antibacterial properties that help avert 

the aforementioned. Tea made with Matcha powder also does wonders in the same 

regard. Needless to mention, it also keeps the teeth clean and healthy. 

2. Boosts Confidence:  

Matcha helps relax the mind whilst also enhancing the clarity of the mind- this elevates 

levels of concentration. The effects produced are more or less similar to the effects 

produced by yoga/meditation/walking in the park at dawn. It also helps relax the body 

thus adding to an increment in physical and mental investment successfully.  

3. Build Immunity:  

Matcha Powder, consumed in various combinations helps build immunity. The 

antioxidants it contains (EGCg, for instance) help fight off infections brought about by 

both various bacteria and viruses- in turn, protecting the body.  

4. Helps with Anxiety: 

Antioxidants, present in the Matcha Powder, also helps keep away anxiety and oxidative 

stress. They also help prevent brain degenerative diseases (like Parkinson’s, Alzheimer’s), 

terminal illnesses (like Cancer), as well as keeping genetic mutations, and heart diseases 

at bay.  
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5. Detoxifying Properties:  

Plants that are grown in shades are known to produce excess (more than normal) 

chlorophyll. Chlorophyll, in turn, is rich in detoxifying properties which help cleanse the 

body of harmful chemical elements as well as helping people shed excess weight.  

6. Minerals: 

Matcha powder contains a wide array of minerals and vitamins- for instance, Carotene 

(enhances better eyesight), Thiamine (metabolizes sugars, lipids, and amino acids), Niacin 

(helps with the metabolism of carbohydrates, fats, and proteins. It also helps protect the 

nervous and digestive systems as well as averting skin diseases), Vitamin C (contains a 

multitude of antibacterial and antiviral properties- thus enhancing and establishing a 

better immune system), and Flavonoids (Flavonoids are known to protect bones as well 

as cartilages thus averting the risk of bone diseases like arthritis. It also contains anti-

inflammatory properties which help with skin infections, burning, itching, and redness).  

Matcha powder is commonly consumed in the form of tea, lemonade amongst many other 

ways. However, the complete properties of Matcha powder can only be unlocked when paired 

with a healthy, balanced diet, proper exercise routines and daily scheduled consumption pattern. 

In this cookbook, we have compiled 10 delicious dessert and drink recipes with matcha powder 

in them.  

Do try these recipes at home and let us know how you find them.  

Happy Cooking!  
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Matcha Coconut Ice Cream 

This tasty and healthy ice cream is made with matcha powder, coconut milk, condensed milk, 

and heavy cream, topped with toasted almonds. 

Serves: 8 

Preparation time: 10 minutes 

 

Ingredients: 

• Matcha powder 2 tablespoons 

• Coconut milk 14 ounces 

• Sweetened condensed milk 14 ounces 

• Heavy cream 1 cup 
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• Granulated sugar ¼ cup 

• Salt ¼ teaspoon 

• Chopped toasted almonds, for garnish 

Directions: 

• Combine matcha powder, coconut milk, condensed milk, cream, sugar, and salt in a 

blender and blend until smooth. 

• Transfer the mixture in ice cream maker and follow the manufacturer instructions. 

• When the ice cream has finished churning, it will be relatively soft, transfer in an airtight 

container and freeze for at least 2 to 3 hours. 

• To serve; scoop the ice cream and serve in an ice cream serving bowl and garnish it with 

toasted almonds. 
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Healthy Matcha Chocolate Truffle 

This antioxidant filled healthy matcha chocolate truffles are so easy to make and delicious. 

Serves: 10 

Preparation time: 30 minutes 

Cooking time: 1 hour 

 

Ingredients: 

• Matcha green tea powder 1 tablespoon, divided 
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• Semi-sweet chocolate chips 6 ounces 

• Heavy cream ½ cup 

• Maple syrup 2 tablespoons 

• Brown sugar 1 tablespoon 

• Salt 1 pinch 

Directions: 

• Bring heavy cream to a simmer in a medium saucepan over very low heat. 

• Add in maple syrup and brown sugar and stir well. 

• Stir in half of the matcha green tea powder until completely dissolved. 

• Remove from heat. 

• Meanwhile, line a sheet pan with parchment paper. 

• In a glass mixing bowl, place chocolate chips and pour in the warm matcha cream 

mixture. 

• Stir well until chocolate is melted and well combined. 

• Transfer the chocolate matcha mixture onto the prepared sheet pan and evenly spread 

with a spatula. 

• Refrigerate for at least 1 hour. 

• After 1 hour, remove the chocolate mixture from refrigerator. 

• Add remaining ½ of the matcha green tea powder into a bowl. 

• Divide the chocolate mixture into 10 portions and form each portion into a ball. 

• Roll in matcha powder to coat. 

• Serve immediately or you can refrigerate it in an airtight jar.  
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Tempting Matcha Doughnuts 

These tempting and delicious matcha doughnuts are dipped in matcha glaze and topped with 

black sesame seeds. 

Serves: 8 

Preparation time: 10 minutes 

Cooking time: 15 minutes 

 

Ingredients: 

For doughnuts: 

• All-purpose flour 1 ½ cups 

• Matcha powder 1 tablespoon 

• Egg 1 large 

• Unsalted butter 2 tablespoons, melted 

• Whole milk ½ cup 

• Sour cream ¼ cup 

• Granulated sugar ½ cup plus 2 tablespoons 
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• Baking powder 1 teaspoon 

• Fine sea salt ¼ teaspoon 

• Black sesame seeds as needed 

For matcha glaze: 

• Matcha teas powder 2 teaspoons 

• Confectioners’ sugar 1 ½ cups, sifted 

• Whole milk 2 tablespoons 

Directions: 

• Preheat your oven to 350 degrees F. 

• Lightly grease a doughnut pan, set aside. 

• Whisk together flour, matcha powder, sugar, baking powder, and salt in a large mixing 

bowl. 

• Combine egg, butter, milk, and sour cream in another bowl. 

• Add wet ingredients mixture to dry ingredients mixture and stir until well combined and 

smooth. 

• Transfer the prepared batter into a piping bag fitted with a large round tip. 

• Fill prepared doughnut pan about 2/3 full of batter. 

• Bake for 15 minutes or until doughnuts have puffed up. 

• Remove from oven and allow them to cool in the pan for 3 to 4 minutes before 

unmolding. 

• Let them cool to room temperature on a wire rack. 

• To make the glaze; in a mixing bowl whisk together matcha powder, confectioners’ 

sugar, and milk. 

• Dip each cooled doughnut into matcha glaze and place on a wire rack. 

• Immediately sprinkle sesame seeds and allow the glaze to set. 

• Once the top glaze is set, invert doughnut to allow the bottom to set.  
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Matcha Cake 

This quick and easy to make cake is ready in 1 hour with few ingredients which are easily 

available at home. 

Serves: 1 loaf 

Preparation time: 10 minutes 

Cooking time: 50 minutes 

 

Ingredients: 

• Matcha green tea powder 1 tablespoon 

• Flour 1 cup 

• Baking powder 1 teaspoon 

• Salt ¼ teaspoon 

• Sugar 1 cup 

• Eggs 2 large 
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• Vanilla almond milk ½ cup 

• Coconut oil ¼ cup 

Directions: 

• Preheat your oven to 325 degrees F. 

• Grease a loaf pan with a nonstick cooking spray, set aside. 

• Cream together the sugar and coconut oil by using an electric mixer. 

• Add in eggs and almond milk and beat until well combined. 

• Combine matcha powder, flour, baking powder, and salt in a separate bowl and mix well. 

• Add flour mixture to wet ingredients mixture and blend until smooth. 

• Pour this batter into prepared loaf pan and bake for 50 minutes or until a toothpick 

inserted in the center comes out clean and golden brown on the outside.   
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Matcha Pudding 

This quick, easy, and delicious dessert is made with milk, mocha powder, sugar, and gelatin. 

Serves: 4 

Preparation time: 15 minutes 

Cooking time: 10 minutes 

 

Ingredients: 

• Matcha green tea powder 2 teaspoons 
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• Gelatin 4 teaspoons 

• Milk 1 cup 

• Water 1/3 cup 

• Granulated sugar 1/3 cup 

Directions: 

• Combine milk, water, sugar, and matcha powder in a saucepan and mix well. 

• Cook over medium-low heat for 5 to 8 minutes or until the sugar has dissolved. 

• When mixture begins to boil slightly, remove from heat. 

• Gently whisk in gelatin until it dissolves and no lumps are present in the mixture. 

• Evenly divide this mixture into 4 ramekins or any small serving dishes. 

• Refrigerate for at least 2 hours or until solid. 

• Garnish with mocha powder and serve. 
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Matcha Coconut and Pineapple Smoothie 

This delicious and healthy smoothie is made with matcha powder, pineapple, coconut, and 

banana. You can add maple syrup or agave according to your taste 

Serves: 2 

Preparation time: 5 minutes 

 

Ingredients: 

• Frozen pineapple 1 cup 

• Matcha powder 1 tablespoon 

• Light coconut milk 1 can 

• Shredded unsweetened coconut ½ cup 
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• Ripe banana ½  

• Maple syrup 2 ½ tablespoons 

• Vanilla extract 1 tablespoon 

• Salt 1 small pinch 

• Ice ½ cup 

Directions: 

• Combine all the ingredients in a blender and blend until smooth. 

• Pour in 2 serving glasses, garnish with shredded coconut, and serve. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

https://matchaspirits.com/


MatchaSpirits 
 

16 

Simple Matcha Smoothie 

This antioxidant-filled drink is so easy to make, quick, and prepares only with 4 ingredients in 3 

minutes. 

Serves: 2 

Preparation time: 3 minutes 

 

Ingredients: 

• Matcha green tea powder 1 teaspoon 

• Unsweetened almond milk 1 cup 
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• Banana 1 sliced 

• Ice cubes 5 

Directions: 

• Combine matcha powder, almond milk, banana, and ice in a blender and blend until 

smooth and creamy. 

• Pour in serving glasses and enjoy. 
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Minty Matcha Milkshake 

This minty matcha milkshake is loaded with mint flavor. If you don’t like mint chocolate chips 

then you can omit them from this recipe. 

Serves: 1 

Preparation time: 5 minutes 
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Ingredients: 

• Mint ice cream ½ cup, plus more for garnish 

• Mint leaves 5 

• Matcha powder 1 teaspoon 

• Milk 2 tablespoons 

• Warm water 2 teaspoons 

• Mint chocolate chips a handful 

Directions:  

• Combine warm water and matcha powder in a small bowl and stir until well combined. 

• Add mint leaves, matcha water mixture, milk, and ½ cup ice cream in a blender and 

blend until smooth. 

• Pour in a serving glass and add chocolate chips in the milkshake and lightly stir. 

• Garnish with mint ice cream and serve. 
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Matcha Mango Smoothie 

This thick and healthy smoothie is packed with rich and nutritional filled fruits and veggies. 

Serves: 2 

Preparation time: 10 minutes  
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Ingredients: 

• Matcha powder 2 teaspoons 

• Mango 1 large, peeled and cubed (fresh or frozen) 

• Frozen banana 2 

• Baby spinach 2 large handfuls 

• Light coconut milk 1 cup 

Directions: 

• Combine all ingredients in a blender and blend until creamy and smooth. 

• Divide into 2 serving glasses and serve. 
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Blueberry Matcha Breakfast Smoothie 

This blueberry matcha smoothie is a healthy, nutritious, and naturally sweetened vegan 

breakfast.  

Serves: 2 

Preparation time: 5 minutes 

 

Ingredients: 

• Matcha powder 1 teaspoon 
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• Old fashion oats 2 tablespoons 

• Frozen blueberries 1 cup 

• Ripe banana 1 

• Baby spinach 1 cup 

• Unsweetened almond milk 1 cup 

Directions: 

• Combine matcha powder, oats, blueberries, banana, spinach, and almond milk in a 

blender and blend until smooth. 

• Pour in 2 serving glasses and enjoy. 
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