


•  12 ounces strongly brewed  coffee 
•  1 teaspoon coconut oil
•  1 scoop Chai Bliss
•  ¼ cup unsweetened nut milk
•  ¼ teaspoon vanilla extract

1.  Brew coffee in a coffee maker or French press.

2.  Add all ingredients to the blender and blend on 
high for 15-30 seconds, until creamy and frothy.

3.  Pour into a mug and dust with additional Chai 
Bliss, if desired.

1.  Heat the nut milk in a small saucepan over 
medium heat until it begins to steam and bubbles 
form around the edges.

2.  Add all ingredients to the blender and blend on 
high for 15-30 seconds until creamy and frothy.

3.  Pour into a mug and dust with additional Chai 
Bliss, if desired.

COZY
CHAI BLISS 
RECIPES

LET’S GET COZY!

CHAI LATTE, TWO WAYS

#1 - Ultimate Dirty Chai Latte #2 - Calming Chai Latte (caffeine-f ree)
Serves 1 Serves 1

INGREDIENTS:

DIRECTIONS: DIRECTIONS: 

INGREDIENTS:

BLISS TIP: This calming drink is just 
as delicious cold! Simply skip the first 
step and pour the blended drink over 
ice for a refreshing chilled chai latte.

Pull out your fuzziest socks and softest sweater, because we’re about to get real cozy around here! Chai Bliss 
is everything you love about other spiced chai blends but oh-so-much better. It starts with a green tea base 
to promote mental focus and includes a classic blend of spices that’s packed with antioxidants. So much 
incredible spiced flavor and just the right amount of sweetness, but with just 2 grams of sugar per serving!*

But, of course, that’s just the beginning.

To take this chai blend to the next level, we’ve included Lion’s Mane, a nootropic to help boost brain energy and 
focus, as well as astragalus and zinc to help improve immunity, cognition, and energy. Chai Bliss is the perfect 
after lunch pick-me-up to clear out that brain fog and feel more energized, promoting wellness throughout 
your body, mind, and spirit.*

To help you get the most out of your new bag of Chai Bliss, we’ve come up with 7 absolutely delicious recipes. 
Whether you’re looking for a warming drink, an afternoon snack, or a healthy dessert, we’ve got a delicious 
option for you. Give one of the recipes below a try and see how versatile Chai Bliss can be!

•  1 cup unsweetened nut milk
•  1 scoop Chai Bliss
•  1 teaspoon coconut oil
•  ¼ teaspoon vanilla extract
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•  2 cups unsweetened nut milk 
•  ½ teaspoon vanilla extract
•  2 scoop Chai Bliss
•  1 tablespoon maple syrup (optional)
•  ¼ cup chia seeds

•  1 ¼ cups almond flour 
•  ½ cup coconut flour
•  2 scoops Chai Bliss
•  ½ teaspoon kosher salt
•  1 teaspoon baking soda
•  4 large eggs
•  ½ cup coconut sugar
•  ½ cup canned pumpkin
•  ⅓ cup ghee or coconut oil, melted
•  ¼ cup canned coconut milk
•  1 ½ teaspoons pure vanilla extract

•  1 large egg 
•  2 tablespoon pure maple syrup
•  1 teaspoon vanilla extract
•  2 ½ cups almond flour
•  2 scoops Chai Bliss
•  1 teaspoon baking soda
•  2 teaspoon lemon zest
•  ¼ teaspoon salt
•  ¼ cup cold grass-fed butter, cut into          
   small squares

1.  Add all ingredients to a bowl and whisk to 
combine. Wait about 10-15 minutes and whisk again. 

2.  Divide the mixture into four jars or cups. Cover and 
refrigerate overnight to set. 

3.  Enjoy the chia pudding as is or top with a sprinkle 
of granola or a dollop of whipped coconut cream.

1.  Preheat the oven to 325°F with the oven rack in the 
middle position. Adjust the oven rack to the middle 
position. Lightly coat the bottom of an 8x8-inch pan 
with oil and line with parchment paper, leaving some 
overhang on the edges.

2.  Add almond flour, coconut flour, Chai Bliss, salt, 
and baking soda into a food processor. Pulse several 
times, until well mixed. Add eggs, coconut sugar, 
pumpkin puree, coconut oil, canned coconut milk, and 

1.  In a small bowl, whisk the egg, maple syrup, and 
vanilla extract together until thoroughly combined. 
Set aside.

2.  In a large bowl, combine the almond flour, Chai 
Bliss, baking soda, lemon zest, and salt. Whisk to 
combine before adding in the butter. Using a fork, 
pastry cutter, or your fingers, blend the butter with 
the dry ingredients until combined and no large 
chunks of butter remain.

3.  Add the egg mixture into the dry ingredients and 
mix to combine. 

4.  Cover the bowl and refrigerate for 45 minutes.

5.  Preheat the oven to 400°F. Line a baking sheet 
with parchment paper.

6.  Remove the mixture from the refrigerator and 
transfer the mixture to the prepared baking sheet, 

CHAI LATTE CHIA PUDDING

CHAI SPICED PUMPKIN SNACK CAKE

LEMON CHAI SPICED SCONES

Serves 4

Serves 8

8 small scones

INGREDIENTS:

INGREDIENTS:

INGREDIENTS:

DIRECTIONS: 

DIRECTIONS: 

DIRECTIONS: 

vanilla. Process for another 30-45 seconds until well 
combined, scraping down the sides as needed.

3.  Transfer the mixture to the prepared pan, spreading 
it evenly with a spatula.

4.  Bake for 40-45 minutes, until a toothpick inserted 
into the center comes out with just a few crumbs.

5.  Let the cake cool in the pan completely before 
carefully removing it from the pan using the 
overhanging parchment paper.

6.  Slice into 9 even squares and serve with coffee or 
tea. Store leftovers in a covered container in the fridge 
for up to 5 days.
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•  1 cup cashew butter 
•  ¼ cup melted coconut oil
•  2 tablespoons maple syrup
•  1 scoop Chai Bliss
•  1 scoop Cacao Bliss
•  ½ teaspoon vanilla extract
•  Pinch of salt
•  Toasted coconut, for topping

1.  Line a 9-inch x 5-inch loaf pan with parchment 
paper. Set aside. 

2.  In a large mixing bowl, add cashew butter, maple 
syrup, and melted refined coconut oil. Whisk 
to combine.

3.  Add the Chai Bliss, Cacao Bliss, vanilla extract, and 
salt. Stir until combined and smooth.

4.  Pour onto the prepared pan. Sprinkle with 
toasted coconut. 

5.  Freeze for 30 minutes or until firm enough to be 
cut into squares.

6.  Cut into 12 squares with a large knife. Place 
squares back into the freezer to firm up, if needed.

7.  Store in a freezer-friendly airtight container for up 
to 3 months and enjoy straight out of the freezer!

CHOCOLATEY CHAI CASHEW
FREEZER FUDGE

Serves 12

INGREDIENTS:

DIRECTIONS: 

BLISS TIP: You can make this 
delicious fudge with any nut or seed 
butter, so feel free to use what 
you have!

forming dough into a disc about 3/4-inch thick. Cut 
the disc into 8 equal triangles. Gently move the 
triangles apart so there is about an inch of space 
between them.

7.  Bake the scones for 20 minutes until the edges 
turn golden brown. Let scones cool for 10 minutes 
before serving.

•  1 cup natural almond butter
•  ½ cup raw honey
•  ½ cup unrefined coconut oil
•  2 scoops Chai Bliss
•  1 teaspoon pure vanilla
•  2 ½ cup raw oats

1.  Combine the first four ingredients in a sauce pan 
and warm gently on the stove top.

2.  Next, add in the vanilla and oatmeal, stir well. 
Remove from heat and allow to sit for a few 
minutes.

3.  Drop by spoonfuls onto a parchment paper lined 
plate and let cool. Store in an airtight container in 
the refrigerator.

NO-BAKE OATMEAL CHAI COOKIES

Serves 12

INGREDIENTS:

DIRECTIONS: 
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BONUS RECIPE: CHAI MUG CAKE

•  3 tablespoons almond flour
•  1 scoop of Chai Bliss
•  1 tablespoon of raw honey or pure maple syrup
•  1 tablespoon unsweetened nut butter
•  1 tsp of vanilla extract
•  1 free range egg or vegan egg replacement
•  A pinch of salt
•  Coconut cream

1.  Mix the almond flour, Chai Bliss, honey or 
maple syrup, nut butter, vanilla extract, egg, and 
salt in your favorite microwave-safe mug.

2.  Cook in the microwave in 30-second 
increments until light and cake-like. Let cool 
slightly before topping with coconut cream.

Now that you’ve seen all the fun, indulgent 
ways you can use Chai Bliss, you definitely 
don’t want to run out! Click below to stock 
up today! 

*These statements have not been evaluated by the Food and Drug Administration. These products are not intended to diagnose, treat, cure, or 
prevent any disease. As individuals vary, so may results. Exercise and proper diet are required to lose and manage weight.

SHOP CHAI BLISS HERE!

Serves 1

INGREDIENTS:

DIRECTIONS: 

•  2 eggs, room temperature
•  ¼ cup melted butter, divided
•  2 tablespoons coconut sugar
•  2 tablespoons almond milk
•  1 teaspoon vanilla extract
•  1 cup almond flour
•  1 scoops Chai Bliss
•  1 teaspoon baking powder
•  Sliced banana
•  Maple syrup

1.  In a medium bowl, add eggs, 2 tablespoons 
melted butter, almond milk, coconut sugar, and 
vanilla extract. Mix until well combined.

2.  Sift the almond flour, Chai Bliss, and baking 
powder into the wet ingredients. Gently fold with a 
spatulat to combine until no dry streaks remain.

3.  Heat a pancake griddle or sauté pan over 
medium-low heat. Grease the pan with a bit of 
butter before adding the pancake batter ¼ cup at a 
time.

4.  Cook for a few minutes until bubbles appear over 
the pancake’s surface. Carefully flip the pancakes 
and cook for an additional minute or two. Remove 
the pancakes from the pan and set aside. Repeat 
with the remaining batter.

5.  Serve the pancakes topped with sliced banana 
and maple syrup.

CHAI BLISS PANCAKES

Serves 2

INGREDIENTS:

DIRECTIONS: 
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