
LOOK GOOD,  FEEL GREAT

COLLAGEN RECIPES





WHAT IS COLLAGEN? 
Collagen is the most abundant protein in your body, but our levels decline 

with age. Did you know that after the age of 18 our levels start to drop, and 

it accelerates by 1.5% per year from the age of 30?

Since ancient times humans have consumed more collagen than we do now, 

and it’s been an important source of nutrition. But modern food processing 

has removed Collagen from our diets and supplementing with vital Collagen 

protein is important to regenerate our bodies for a fuller, active life.

Taken daily, scientific studies have shown collagen can improve skin elasticity, 

skin hydration and reduce the visibility of aging. It’s also been found to 

encourage strong bones, joint repair and strengthen hair & nails. We like to 

think of collagen as nature’s secret to looking and feeling your best.

However, not all collagens are created equal, and it’s important to look 

for quality and efficacy when choosing - that’s where we come in. Here at 

CORREXIKO we put quality at the heart of everything we do, that’s why our 

Collagen gives you real, tangible results. 

Formulated by a Doctor, with over 10 years’ experience researching the 

benefits of collagen, we put quality first. CORREXIKO Collagen has been 

double hydrolysed to create an industry leading micro-particle peptide size. 

This leads to enhanced absorption with more effective, extensive results. 

That’s why we are one of the fastest-growing, highest-rated collagen brands 

on the market.





NOT ALL COLLAGEN IS CREATED EQUAL 

CORREXIKO Marine Collagen is the purest type of collagen, sourced from wild-caught,

unfarmed fish using only the fish skin, which has the largest concentration of collagen.

Unlike many collagens on the market which use farmed fish that have been exposed to

high levels of pollutants, antibiotics and growth hormones.

Our Marine Collagen is sourced from pristine Arctic Canadian waters, which are highly

regulated and follow strict quotas. It’s also derived as a by-product of the fishing industry,

which might otherwise go to waste, so it is the most sustainable, eco-friendly source of

collagen. We treat Mother Nature with respect!

CORREXIKO Bovine Collagen is a pure, high quality collagen sourced from free-range,

pasture-raised cattle in Argentina. We choose to work with farms that have strict protocols

towards animal welfare to ensure the cattle have lived a long and happy life, spending

their time roaming free on grass. This means you don’t have to worry about antibiotic and

hormone use. Many collagen brands on the market will source from factory farms with

risk of growth hormones, but not us.

Every CORREXIKO Bovine Collagen is fully traceable to the individual farm it came from,

and independently 3rd party verified, so you know you are getting collagen peptides you

can trust.

AWARD-WINNING MARINE COLLAGEN, 
ETHICALLY SOURCED

ETHICALLY SOURCED BOVINE COLLAGEN 
YOU CAN TRUST

GRASS FED
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10 OF THE BEST BENEFITS OF TAKING 
COLLAGEN EVERYDAY 

1. ANTI- AGEING AND SKIN
Collagen is probably best known for its effect on anti ageing and improving skin quality 
as we age. It is the “glue” that holds you together, and makes up about one-third of 
the protein in the body. As we age, our natural collagen production goes down and so 
adding collagen to your diet will replace what your body begins to lack naturally. Skin 
health is probably the most well researched benefit of taking collagen, and collagen has 
been shown to help keep a youthful appearance by improving skin hydration - making 
skin look plumper and less aged.

2. HAIR & NAILS HEALTH 
Another unpleasant side effect of getting older is that many women and men 
experience hair loss or thinning as they age, but studies have shown that there are 
significant increases in hair’s quantity, scalp coverage, and thickness while taking daily 
collagen supplements.

If your nails break easily or you notice that they are not growing as fast, try adding 
collagen to your diet. One study in a group of women showed faster nail growth and 
fewer broken or chipped nails after only four weeks of taking daily collagen.

3. AN EASY TO DIGEST SOURCE OF PROTEIN
Collagen supplementation may potentially be a more comfortable way to get protein 
into your diet. The body digests protein from animal sources like chicken or beef, but 
these sources can often cause digestive symptoms or stomach pain. However, collagen 
supplements are hydrolyzed, meaning the collagen is broken down - a process that 
makes it easier for the body to digest. The process of hydrolyzing also allows collagen 
peptides to dissolve in water, which makes it relatively simple to use them in everyday 
foods (like water or smoothies).

4. JOINT ACHES AND PAINS
Joints are composed of cartilage, which is largely made up of collagen, and so taking 
daily collagen can support cartilage repair and may also have an anti-inflammatory 
effect. This means that if you are having a hard time exercising or being active due to 
joint pain, taking collagen can help you get back on track with our fitness goals. One 
study found that athletes with knee pain who took 5g of collagen peptides daily for 12 
weeks had less joint pain during exercise compared with a placebo group.



5. GUT HEALTH
If you suffer from Irritable Bowel Disease or another kind of inflammatory digestive conditions, 
listen up, as there is a “gut healing” theory about collagen. Collagen is a part of connective tissue, 
which makes up your colon and GI tract, so by bringing your levels up, there may be a supportive 
environment for your body to heal. Some research has found that collagen levels decreased in 
patients with these conditions, but by taking collagen, you can help to correct the deficiency. 
Research showed there was an imbalance between the formation and breakdown of collagen fibres, 
and this was connected to inflammation. Past research also shows that IBD patients have decreased 
serum levels of type 4 collagen. 

6. HEART HEALTH
Adding a scoop of collagen into your daily smoothie or coffee could also be good for your heart. 
One study looked at 32 participants who took a collagen tripeptide twice a day. After six months, 
markers of atherosclerosis (buildup in artery walls), including measures of cholesterol and arterial 
stiffness, had improved (atherosclerosis affects the arteries that lead to your heart and is known as 
coronary artery disease, which is the deadliest form of heart disease.) Researchers think that the 
collagen may help fortify blood vessel walls to reduce the risk of artery disease.

7. HEALTHY BONES
As we age, bones become less dense and more brittle, breaking more easily and taking longer to heal. 
Studies have shown that daily collagen supplements can help make your bones denser, slowing the 
aging process that makes them brittle. Also, bone mineral density decreases, especially for women 
after menopause. In a trial on post-menopausal women, participants who took collagen peptides for 
one year increased their bone mineral density compared with the control group. It was thought that 
this was because the collagen stimulated bone formation while slowing down bone loss. 

8. A GOOD NIGHT’S SLEEP
A surprising benefit of taking collagen is the positive impact it can have on your sleep. This is because 
collagen is loaded with the amino acid glycine, an inhibitory neurotransmitter that calms the central 
nervous system and helps us to unwind, relax, and fall asleep.

9. BUILDING MUSCLE
Adding extra collagen into your diet can help you build muscle as collagen is the main structural 
protein in your muscles. One study featured older adults with age-related muscle loss, who 
completed 12 weeks of weight training. Half of the participants took collagen peptide supplements, 
while the other half took a placebo. Those who took collagen peptides experienced a greater 
improvement in muscle mass and strength. They also lost more fat mass than the placebo group. 
These results suggest that collagen supplements can support loss of body fat by enhancing the 
effects of weight training on muscle mass.

10. MAINTAINING A HEALTHY WEIGHT
Eating enough protein is important to a healthy diet, as protein is needed to support your body in 
building muscle . So adding collagen powder to your diet is an easy way to help increase your protein 
intake. Lean tissue, such as muscle, is more metabolically active than fat, and so this leads to faster 
metabolism and can help you to maintain a healthy weight.



Using my experience as a Nutritionist and Wellness Author, I’ve partnered up with 

CORREXIKO to show how easy it is to include collagen into your everyday life, and 

enjoy it! In this Collagen Cookbook we have put together 10 delicious recipes which all 

contain CORREXIKO Collagen Powder alongside other ingredients to make you look and 

feel your best and improve the overall glow of your skin. We have curated these recipes 

with ingredients that help to reduce stress, balance hormones and improve your hair, 

skin and nails. 

So, what is collagen and what does it do? 

Collagen is a fibrous and very strong protein that is found abundantly in the body but 

mostly in the skin, bones and connective tissue. It is responsible for providing strength 

and structure in the body. Collagen makes up 75% of your skins support structure so in 

essence it is the framework of your skin and therefore responsible for its youthfulness. 

It also plays a role in restoring dead skin cells. This is why it is such a prevalent ingredient 

in millions of health and beauty products today. 

Now we know why we should be taking it, let’s get to the fun part – all the delicious  

recipes – I hope you enjoy all 10 of them! 

Love, 

ROSIE  MILLEN
NUTRITIONIST & AUTHOR

@MISSNUTRITIONIST

Rosie x





This vibrant smoothie is packed with 

antioxidants such as anthocyanins and 

resveratrol which helps to protect against 

free radical damage. The vitamin C 

contain in the berries helps to stimulate 

production of new collagen in the skin. 

INGREDIENTS

1 cup (170g) of mixed frozen berries - 

blueberries and blackberries 

3 tbsp of rolled oats 

2 tbsp coconut milk yoghurt

1 tbsp Honey

1 cup (250ml) of almond Milk

2 tbsp of Correxiko Collagen powder 

Pop all the ingredients into a blender 

and blend until smooth.

GLOWING SKIN SMOOTHIE

The first benefit of collagen is improved skin. It plays a key role in strengthening the skin 
by improving elasticity and hydration which is helpful since collagen declines naturally as 
you age. Collagen is also thought to slow signs of ageing such as wrinkles and dryness.

Rosie’s Top Tips







This delicious smoothie is brimming with 

nutrients to give you energy and support 

your skin. Bananas are a good source of 

potassium which is the mineral responsible 

for lifting us. They are a good source of 

B vitamins which are needed for energy 

production in the body. The almonds are 

a great source of vitamin E which helps to 

keep the skin look youthful. 

INGREDIENTS

1 cup (250ml) of almond milk

1 frozen banana

2 tbsp almond butter

¼ cup (35g) raw cacao powder

2 tbsp of Correxiko Collagen powder 

1 scoop of vanilla protein powder

Pop all the ingredients into a blender 

and blend until smooth.

HAIR ,  SKIN & NAILS SMOOTHIE

Collagen is great for the appearance of your hair and nails because it prevents brittleness. 
It also stimulates your hair and nails to grow longer. 

Rosie’s Top Tips



These beautiful tarts are a great addition 

to your bowl of cereal in the morning. 

The granola is packed with fibre and B 

vitamins making sure to give you an energy 

boost. But the coconut yoghurt is high in 

medium chain triglycerides (MCTs) which 

is a great source of fuel for the brain. It is 

also packed with Vitamin E which is great 

for reducing inflammation especially on 

the skin.

METHOD

1. Pre-heat oven to 180°C.

2. Combine oats, coconut, chia seeds 

and cinnamon in a large bowl, set aside

3. Melt coconut oil and honey in a small 

saucepan over a low heat

4. Pour melted oil & honey over dry 

mixture and stir to coat well

5. Place spoonfuls of the mixture into 

greased tart tins, using the spoon to 

press in as much as possible

6. Bake for around 15 minutes, checking 

to ensure they don’t brown too 

quickly

7. Remove from the oven and working 

quickly press into the tin using the 

back of a spoon a second time to 

create a small hollow for the yoghurt 

8. Allow to cool completely before 

removing from the tins

9. Mix the collagen powder into the 

yogurt until smooth. 

10. Add spoonful’s of the yoghurt mixture 

into each tart and top with desired 

fruits!

GRANOLA BREAKFAST TARTS 
WITH COLLAGEN YOGHURT 

INGREDIENTS

1 ½ cups (110g) rolled oats

½ cup (40g) shredded coconut

2 tbsp chia seeds

¼ cup (55g) + 1 tbsp 

coconut oil

¼ cup (85g) honey 

½ tsp cinnamon 

FOR THE FILLING

1 cup (230g) natural yoghurt or coconut 

yoghurt 

1 tbsp honey 

2 tbsp Correxiko Collagen powder







This gorgeous breakfast pudding is a great 

way to start the day. The strawberries are 

packed with vitamin C which is a powerful 

antioxidant that protects the skin from 

free radical damage. It also promotes the 

production of collagen.

METHOD

1. Transfer the coconut yogurt to a 

medium bowl. Add 2 tbsp chia seeds 

and ¼ cup milk. Add in the collagen 

powder. Stir together until all lumps 

have gone and completely smooth. 

Then cover and refrigerate for at least 

2 hours, or overnight.

2. When the chia seed pudding mixtures 

have thickened, start making your 

parfaits in glass of choice: Layer in 

granola, chia yoghurt mixture, fresh 

strawberries, granola. Then layer in the 

banana pudding, banana slices, and top 

with more granola. Repeat this process 

in the remaining glasses. Recipe can be 

made in mini glasses for a fun dessert, 

or 8oz jars for a filling breakfast. Enjoy!

STRAWBERRY AND CHIA SEED 
PUDDING PARFAIT 

INGREDIENTS

¾ cup (230g) coconut 

milk yogurt

¼ cup (110g) chia seeds 

½ cup (120ml) coconut milk 

½ cup (85g) sliced strawberries

½ cup (85g) sliced bananas

Your favourite granola

2 tbsp of Correxiko Collagen powder

Collagen helps to support and protect the cartilage in your joints making it an excellent 
supplement for anyone with stiff joints or damage to the cartilage after surgery for 
example. Studies have shown that collagen may help to reduce inflammation and pain in 
the joints.

Rosie’s Top Tips



This bread is a great addition to normal 

bread because it is gluten free. Gluten is 

the protein found in wheat, barley and 

rye which can be quite difficult to break 

down in the digestive tract. 1 in 3 people 

have an intolerance to wheat which is why 

they experience digestive complaints such 

as bloating, pain and constipation. This 

bread is made of nuts, seeds and coconut 

flour all of which are packed with fibre and 

additional vitamin and minerals to nourish 

the body. 

METHOD

1. Preheat the oven to 180 degrees

2. Place the almonds, pumpkin seeds, 

sunflower seeds and chia seeds in a 

food processor and blend until fine.

3. Add the almond meal, coconut flour 

and baking soda, collagen powder and 

pulse until combined.

4. Add the eggs, almond milk, olive oil, 

honey, vinegar and ½ teaspoon of salt 

and process until well combined.

5. Line an 8’’ x 4’’ loaf pan with baking 

paper.

6. Pour the mixture into the pan and 

smooth it out then sprinkle extra 

seeds on top.

7. Bake for 45 – 50 minutes, or until the 

bread is golden-brown. 

8. Remove from the oven and let cool 

completely.

PALEO BREAD 

INGREDIENTS

1½ cup (140g) ground almonds 

6 tbsp sunflower seeds

6 tbsp pumpkin seeds

4 tbsp chia seeds

2 tbsp coconut flour

1 tsp baking soda

3 eggs

¾ cup (180ml) almond milk

⅓ cup (80ml) olive oil

1 tbsp honey

1 tbsp cider vinegar

½ teaspoon salt

2 tbsp Correxiko Collagen powder







These convenient bites are the perfect 

snack post workout. They are packed with 

protein – each bar provides 7 grams of 

protein so eating two post workout is a 

great replenisher. The good thing about 

these bars is that they are so versatile. You 

can change the flavour and tailor them to 

your needs. You can swap vanilla extract 

for chocolate powder or even matcha 

powder to make them super green and 

packed with more antioxidants.

METHOD

1. Place the coconut, almonds, protein 

powder, cacao nibs and collagen 

powder in a food processor or bowl 

and mix until fine and powdery. Add 

the vanilla extract, coconut oil and 

honey - enough to form a stiff dough. 

2. Pour the mixture into a baking tray 

lined with baking paper. Press down 

firmly and smoot dough with a spoon. 

Pop in the freezer to harden for 30 

mins. Take out and cut into small bars.

VANILLA AND CACAO 
POST WORKOUT BARS

INGREDIENTS

1 cup (80g) ground almonds

1 cup (80g) of desiccated coconut

20g vegan protein powder 

1 heaped tbsp of cacao nibs 

1 tsp of vanilla extract 

2 tbsp of coconut oil 

2 tbsp of Correxiko 

Collagen powder  

¾ cup (250g) of honey

As we age bone mass deteriorates but collagen helps to inhibit the breakdown of bone 
mass particularly in those with osteoporosis. Studies show that collagen increases bone 
mass density by up to 7%. 

Rosie’s Top Tips



We live in a world that’s super-fast paced 

and full of demands. This soup is designed 

to calm you down. One of the key 

ingredients is turmeric which not only has 

powerful anti-inflammatory properties it 

has also been shown to reduce anxiety and 

increase serotonin levels.

METHOD

1. Add the oil to a large pot over 

medium-high heat. When it melts, 

add the onion and let them cook for 

3-4 minutes. Add the garlic and ginger 

and cook for 1 more minute. Add the 

sweet potato, carrots, turmeric, sea 

salt, black pepper and stir the pot for 

about 30 seconds.

2. Add the stock to the pot and bring 

the pot to a boil. Reduce the heat to 

medium and simmer for 10 minutes, or 

until the vegetables are soft.

3. Transfer the soup to your blender, add 

in the two tbsp of collagen powder 

and blend until smooth. Pour the soup 

back into the pot, add the coconut 

milk and lime juice, and heat through. 

Serve with roasted almonds and 

chopped parsley.

STRESS BUSTING SOUP

INGREDIENTS

1 tablespoon olive oil

1 medium onion

¼ cup (38g) chopped ginger

4 garlic cloves, peeled and chopped 

1 large, sweet potato, peeled and diced 

(about 1.5 lbs)

2 large carrots, chopped

1 tablespoon turmeric 

Pinch of sea salt

4 cups (1 litre) vegetable or chicken 

stock

1 can (400ml) coconut milk

2 tbsp Correxiko Collagen powder 

Juice from one lime

The stress hormone cortisol inhibits the production of collagen. This is because during 
the stress response blood flow is diverted to other organs and away from the skin making 
it harder for the skin the produce collagen. For this reason, stress can make your skin look 
dull and lifeless. So, if you have a lot of stress take collagen powder daily to protect your 
skin and support the stress response! 

Rosie’s Top Tips







This tasty dish is made with salmon which 

are packed with omega 3 fatty acids. This 

essential fatty acid is not produced in the 

body which is why you have to ingest it. 

These healthy fats are anti-inflammatory 

in the body but also reduce the risk of 

cardiovascular disease.

METHOD

1. Preheat the oven to 220°C / fan 200°C 

/ gas mark 7. Slice the potatoes into 

fries, then place on a lined baking tray. 

Drizzle with 1 tbsp oil, sea salt and 

black pepper. Mix well. Roast for 35 

mins, until golden and crispy.

2. Make the dip; finely chop the parsley 

and halve the lime. In a small bowl, mix 

the yoghurt, pesto, collagen powder, 

juice from half the lime and half the 

parsley. Season with sea salt and black 

pepper.

3. Add the cornflour and spices to a 

large bowl, then season with sea salt 

and black pepper. Crack the egg into 

a separate bowl and whisk. Place the 

salmon pieces into the egg mixture 

and coat.

4. Heat a medium frying pan with 1 tbsp 

oil on a medium-high heat. One by 

one, take the salmon pieces from the 

egg wash and toss in the cornflour 

mix, until fully coated. Cook each 

piece for 3-4 mins on each side, until 

golden, then place on a lined baking 

tray and bake for 5 mins.

5. Bring a saucepan of lightly salted 

boiling water to the boil and add the 

peas. Boil for 2 mins, then drain.

6. Serve the salmon bites with the fries, 

peas and pesto dip. Squeeze over the 

remaining lime (to taste) and garnish 

with the remaining parsley.

CA JUN SALMON BITES WITH 
CREAMY COLLAGEN DIP

INGREDIENTS

2 tsp Cajun spice

4 tbsp cornflour

1 egg (eggs)

1 lime

280g diced salmon 

1 handful of fresh flat-leaf parsley

1 tbsp basil pesto

1 tbsp turmeric

80g almond yoghurt 

2 tbsp of Correxiko Collagen powder 



This vibrant curry is packed full of spices 

such as cumin, ginger and turmeric which 

are very healing the body. Ginger for 

example contains a compound called 

gingerol which can help to lower the 

risk of infections and inhibit growth of 

bacteria. It also has anti – viral properties 

helping to ward off unwanted viruses. For 

this reason, it’s excellent for boosting your 

immune system.

METHOD

1. Heat the coconut oil in a large pot or 

skillet over medium-high heat. Add 

the cumin and coriander seeds and 

toast until they start to brown, about 

45 seconds. Add the garlic to the pot 

and let it brown, about 2 minutes.

2. Add the can of crushed tomatoes, 

ginger, turmeric, and sea salt to the 

pot and cook, stirring the pot a few 

times, for 5 minutes. Add the lentils 

and, if using, the cayenne powder, and 

the water to the pot and bring it to 

a boil. Reduce the heat to low, cover 

the pot, and let it simmer for 35-40 

minutes, or until the lentils are soft. 

Stir the pot a few times to prevent the 

lentils from sticking to the bottom. 

If the curry starts to look dry, add an 

extra 1/2 – 1 cup of water.

3. Once the lentils are soft and the curry 

is thick, add the coconut milk and 

cherry tomatoes, collagen powder 

and bring the pot back to a simmer. 

Remove the pot from the heat and stir 

in the corriander.

FEEL  GOOD CURRY

INGREDIENTS

1 tablespoon coconut oil

1 tablespoon each: cumin seeds and 

coriander seeds

1 head of garlic, chopped (10–12 cloves)

800g of crushed tomatoes

2 tablespoons ginger, chopped

1 tablespoon turmeric

2 teaspoons sea salt

1 cup dried brown lentils

1–2 teaspoons cayenne powder, optional

3 cups (700ml) of water

1 can (400ml) coconut milk

A few handfuls of cherry tomatoes

1 cup (60g) chopped corriander

2 tbsp of Correxiko Collagen powder 







Who doesn’t love a piña colada!? This one 

is more nutrient dense as we’ve added 

fresh pineapple and collagen powder. 

Did you know that pineapple contains an 

enzyme called bromelain. Bromelain helps 

to break down protein, so it is useful as a 

digestive aid. It also has anti-inflammatory 

and anti-microbial properties. We love the 

addition of collagen powder because it 

makes it even more creamy. 

INGREDIENTS

1 cup (165g) of fresh 

cut pineapple 

½ cup (118ml) of 

pineapple juice 

3oz coconut rum (75ml) 

like Malibu

1 ½ oz (45ml) coconut milk from a can 

2 tbsp of Correxiko Collagen powder 

Juice of half a lime 

5 small ice cubes

Pop all the ingredients into a blender 

and blend until smooth. Serve over ice.

P IÑA COLADA COLLAGEN 
COCKTAIL





For more recipes, advice and to shop our range, visit correxiko.com

HOW TO USE 
Science tells us that we need to take at least 10g of Collagen Peptides per day to gain maximum 

benefits.  Due to modern day diets, many of us have depleted levels of collagen, so we recommend 

‘loading up’ when you first take CORREXIKO Marine Collagen: aim for x2 level tablespoons (10g) twice a 

day. Then reduce to x2 level tablespoons once a day.

When you don’t have time for one of the healthy recipes in this cookbook, simply mix into your 

favourite hot or cold drinks - juices, smoothies, tea and coffee, or stir into yoghurt, porridge and 

cereals. We love ours with hot water and lemon or orange (the vitamin C helps with absorption) 

- simply squeeze your citrus juice into a cup, make a paste with two tablespoons of CORREXIKO 

Collagen and top with warm water. The perfect way to start your day!

At CORREXIKO, we really want you to gain the maximum benefits from taking our collagen. This means 

taking it on a daily basis. The best way to do this is to set a daily routine so that taking your collagen 

intake becomes a “healthy habit”.

SHARE YOUR RECIPES

Feeling inspired? We’d love to see your 
collagen creations! Upload a photo 
of your delicious recipes to Instagram 
tagging @correxiko with the hashtag 
#correxikocreations and we’ll share our 
favourites. One random winner will also 
win a month supply of CORREXIKO 
Collagen. 



visit our website

MEET OUR FOUNDER
DR DINUK DISSANAYAKE

Founder & CEO of Correxiko collagen. 

I am so honoured that you have chosen to purchase our 

collagen to support your natural beauty & well-being needs. 

As a British medical doctor working for many years with 

patients on a daily basis, I am very aware of the detrimental 

impact on health and overall appearance when someone is 

missing specific nutrients from their diet, and what a profound 

life-changing difference it can make when those deficiencies 

are corrected by simple dietary changes. Discovering the 

benefits of collagen supplementation and what long-lasting 

benefits it was making to my patients was the reason I 

founded Correxiko.

My mission as a business owner and health professional is to 

create the best quality supplements to help people around 

the globe experience the many great benefits of collagen and 

nutritional supplementation. 

If you would like to contact me to share your experience 

or have any questions that need answering so we can 

support you on your wellness journey, please email me 

at hello@correxiko.com 

With gratitude, 

Dr.Dinuk 

D.Dissanayake



@correxiko

Thousands of happy customers 

worldwide love the beauty & wellbeing 

benefits they experience when they 

begin their journey with Correxiko.  

Why not join us on our social media 

platforms to become part of the 

Correxiko community:

Our brand ambassador, Lisa 

Snowdon, is an advocate for self-

care and removing any stigmas 

surrounding the menopause. 

Correxiko has been  part of Lisa’s 

health and beauty routine for 

several years now; her recipes for 

introducing collagen to your daily 

routine are available on our 

website and Instagram.

FANS OF CORREXIKO

LISA SNOWDON

JENNY POWELL SARAH LINDSAY Dr NAOMI BEINART

TV & Radio Presenter
@lisa_snowdon

TV & Radio Presenter
@jennypowelltv

Olympian & Fitness Entrepreneur
@roarfitnessgirl

Health Writer & Nutritionist
@drnaomib



correxiko.com

WHERE TO BUY
CORREXIKO Collagen, our CORREXIKO Super Whisk & Scoop are available at 

correxiko.com.

* Discount only available on full price items and does not include sale or bulk save promotions.


