


In honour of our latest launch, we’ve teamed up with All About Greens to 
give you some amazing recipes that use the same nourishing, 
nutrient-rich ingredients that you’ll find inside our Vegi-Tox™ complex. 
Time to glow from the inside out...
 
From broccoli to avocado, we all know greens are amazing for you (in 
your food and on your face!) is why All About Greens made the perfect 
partner to the Scientia Green Supreme launch. Offering tasty vegan 
options, like us, they’re all about making you feel good inside and out. 
Making (delicious) plant based cooking more accessible, founded by a 
Director in catering and Michelin trained chef duo, they offer the 
ultimate plant based online training resources for foodies of all abilities.

Find out more at allaboutgreens.co.uk @_allaboutgreens



M E E T  T H E  V E G I - T O X ™  C O M P L E X . . .

C B D  &  H e m p  -  s u p e r c h a r g e d  w i t h  fa t t y  a c i d s  a n d  o m e g a s

Avo c a d o  -  a n  a m a z i n g  s o u r c e  o f  b r i g h t e n i n g  v i ta m i n s  A ,  C ,  D  &  E

K i w i  -  a n t i ox i d a n t  a n d  s k i n - n o u r i s h i n g

P i s ta c h i o  -  b u r s t i n g  w i t h  m i n e r a l s  a n d  fa t t y  a c i d s

B r o c c o l i  -  e n r i c h e d  w i t h  v i ta m i n s  E  &  K  a n d  a n t i ox i d a n t  r i c h

A l o e  -  u l t r a - hyd r a t i n g  a n d  s k i n  c a l m i n g

S e a  Ka l e  -  v i ta m i n - r i c h  fo r  a  yo u t h f u l  g l ow

C B D  V E G I - T O X ™  R E S C U E  M A S K

B r i g h t e n ,  n o u r i s h ,  ta c k l e  b r e a ko u t s  a n d  eve n  s k i n  t o n e .  W i t h  

n o u r i s h i n g  C B D ,  b r i g h t e n i n g  N i a c i n a m i d e ,  c l a r i f y i n g  B e n t o n i t e  

a n d  Fr e n c h  G r ee n  C l a ys  a n d  o u r  a l l - p owe r f u l  Ve g i - Tox  C o m p l e x ™  

-  g i ve  s k i n  a  s u p e r  d o s e  o f  b r i g h t e n i n g  a n d  d e t ox i f y i n g  n u t r i t i o n .

C B D  V E G I - T O X ™  S M O O T H I E  S E R U M

D e l i ve r i n g  t h e  g o o d n e s s  o f  a  g r ee n  s m o o t h i e  s t r a i g h t  t o  yo u r  s k i n  

h a s  n eve r  b ee n  e a s i e r .  H a r n e s s i n g  t h e  p owe r  o f  C B D  &  H e m p ,  

C a f fe i n e ,  N i a c i n a m i d e  &  H ya l u r o n i c  Ac i d  fo r  a n  i n t e n s e  h i t  o f  

s k i n  s m o o t h i n g  hyd r a t i o n  –  d r i n k  u p !

I N T R O D U C I N G  S C I E N T I A ’ S
L A T E S T  L A U N C H  
t i m e  t o  d e l i ve r  s o m e  s e r i o u s l y  b r i g h t e n i n g  g r ee n  g o o d n e s s …





I N G R E D I E N T S  -  S O U P
2  t b s p  ve g e ta b l e  o i l
1  l a r g e  o n i o n ,  s l i c e d
2  g a r l i c  c l ove s ,  c r u s h e d
2  s t i c ks  o f  c e l e r y ,  s l i c e d
50 0 g  b r o c c o l i ,  r o u g h l y  s l i c e d
80 0 m l  ve g e ta b l e  s t o c k
1 / 2  t s p  s a l t
1 / 4  t s p  w h i t e  p e p p e r
50 m l  ( o p t i o n a l )  p l a n t  b a s e d
m i l k  i f  a  t h i n n e r  c o n s i s t e n c y
i s  p r e fe r r e d

I N G R E D I E N T S  -  P E S T O
25 g  p i s ta c h i o s
4 0 g  ka l e
6  t b s p  r a p e s ee d  o i l
J u i c e  o f  h a l f  a  l e m o n
1 / 4  t s p  s a l t
P i n c h  o f  w h i t e  p e p p e r

G A R N I S H
P l a n t  b a s e d  c r e m e  f r a i c h e
To a s t e d  s ee d s ,  s u c h  a s
p u m p k i n  o r  s u n fl owe r

Q U A N T I T Y :  4

P R E P  T I M E :  1 5  M I N U T E S

C O O K I N G  T I M E :  3 0  M I N U T E S

M E T H O D
1 .  Fo r  t h e  s o u p .  H e a t  t h e  o i l  i n  a  l a r g e  p a n  ove r  a  l ow  h e a t ,  a d d  t h e  o n i o n ,
s p r i n k l e  w i t h  s a l t  a n d  swe a t  u n t i l  s o f t e n e d .

2 .  Ad d  t h e  c e l e r y  a n d  b r o c c o l i ,  swe a t  fo r  a n o t h e r  1 0  m i n u t e s  u n t i l  t h ey
s ta r t  t o  s o f t e n  b e fo r e  a d d i n g  t h e  g a r l i c  a n d  c o o k i n g  fo r  a n o t h e r  m i n u t e
o r  s o .

3 .  Tu r n  t h e  h e a t  t o  h i g h  a n d  a d d  t h e  s t o c k  a n d  s e a s o n i n g .

4 .  B r i n g  t h e  p a n  t o  t h e  b o i l  a n d  t h e n  t u r n  t o  l ow  a n d  s i m m e r  fo r
a p p r ox i m a t e l y  20  m i n u t e s  u n t i l  t h e  ve g e ta b l e s  a r e  c o o ke d  t h r o u g h .

5 .  C o o l  s l i g h t l y  t h e n  p o u r  i n t o  a n  e l e c t r i c  b l e n d e r  a n d  p u l s e  u n t i l  s m o o t h .

6 .  P l a c e  b a c k  i n  a  p a n  a n d  wa r m  g e n t l y ,  s t i r  i n  t h e  m i l k  i f  u s i n g  a n d  a d j u s t
s e a s o n i n g  t o  ta s t e .

7 .  Fo r  t h e  p e s t o .  P l a c e  t h e  p i s ta c h i o s ,  ka l e ,  l e m o n  j u i c e  a n d  s e a s o n i n g  i n t o
a  b l e n d e r  a n d  p u l s e  u n t i l  t h e  i n g r e d i e n t s  s ta r t  t o  b r e a k  d ow n  a n d  t h e n
s l ow l y  d r i z z l e  i n  t h e  o i l  u n t i l  yo u  g e t  t h e  d e s i r e d  c o n s i s t e n c y  a n d  a d j u s t
s e a s o n i n g  t o  ta s t e .  D r i z z l e  ove r  t h e  s o u p  w h e n  r e a d y ,  g a r n i s h  a n d  s e r ve .





I N G R E D I E N T S  -  R O L L S
20 g  r i c e  n o o d l e s
2  l a r g e  fl o r e t s  o f  b r o c c o l i ,
fi n e l y  s l i c e d  i n t o  m a t c h s t i c ks
1  h a n d f u l  o f  ka l e ,  fi n e l y  s h r e d d e d
1 / 2  o f  a n  a vo c a d o ,  fi n e l y  s l i c e d
1  l i m e ,  j u i c e d
1 2  f r e s h  c o r i a n d e r  l e a ve s
6 c m  p i e c e  o f  c u c u m b e r ,  h a l ve d ,
d e s ee d e d ,  s l i c e d  i n t o  m a t c h s t i c ks
S m a l l  h a n d f u l  o f  p i s ta c h i o s ,
c r u s h e d

I N G R E D I E N T S  -  S A U C E
1  l i m e ,  j u i c e d
2  t b s p  s oy  s a u c e  ( yo u  c o u l d
u s e  P o n z u  i n s t e a d )
1 / 2  i n c h  g i n g e r ,  fi n e l y
g r a t e d

G A R N I S H
C h o p p e d  c o r i a n d e r

Q U A N T I T Y :  4  R O L L S

P R E P  T I M E :  2 5  M I N U T E S

C O O K I N G  T I M E :  N O N E

M E T H O D
1 .  Fo r  t h e  n o o d l e s .  P l a c e  i n  a  b ow l  a n d  c ove r  w i t h  b o i l i n g  wa t e r ,  l e a ve  t o
s o f t e n  fo r  a p p r ox i m a t e l y  5  m i n u t e s  a n d  t h e n  d r a i n .  Ro u g h l y  c u t  t h e  n o o d l e s
fo r  s h o r t e r  l e n g t h s  a n d  p l a c e  i n  a  b ow l .

2 .  Fo r  t h e  fi l l i n g .  P l a c e  t h e  b r o c c o l i ,  ka l e ,  a vo c a d o ,  c o r i a n d e r  a n d  c u c u m b e r
i n t o  s m a l l  s e p a r a t e  b ow l s .  S p r i t z  t h e  a vo c a d o  w i t h  l i m e  j u i c e .

3 .  Fo r  t h e  r o l l s .  P o u r  b o i l i n g  wa t e r  i n t o  a  s h a l l ow  d i s h ,  a d d  a  r i c e  s p r i n g  r o l l
w r a p  a n d  m ove  a r o u n d  u n t i l  s o f t e n e d .  D r a i n  a n d  p l a c e  o n  a  c h o p p i n g  b o a r d .
Ad d  a  s m a l l  a m o u n t  o f  e a c h  o f  t h e  fi l l i n g .  Ro l l  u p  t h e  b o t t o m  t h i r d  o f  t h e  w r a p
ove r  t h e  fi l l i n g ,  fo l d  ove r  e a c h  s i d e  a n d  t h e n  r o l l  i n t o  a  c y l i n d e r  s h a p e .  Re p e a t .
T h e  w r a p s  a r e  q u i t e  s t i c ky  s o  yo u  w i l l  n ee d  t o  wo r k  c a r e f u l l y  b u t  o n c e  r o l l e d
t h ey  s ta y  t o g e t h e r  ve r y  we l l .

4 .  Fo r  t h e  d i p .  Ad d  t h e  l i m e  j u i c e ,  s oy  s a u c e  a n d  g i n g e r  i n t o  a  b ow l  a n d  m i x
we l l .

5 .  To  s e r ve .  C u t  t h e  r o l l s  i n  h a l f ,  g a r n i s h  w i t h  c o r i a n d e r  a n d  s e r ve  a l o n g s i d e
t h e  d i p p i n g  s a u c e .

N o t e :  w h e n  yo u  l a ye r  u p  t h e  fi l l i n g ,  w h a t  yo u  p l a c e  i n  t h e  w r a p  fi r s t  w i l l  s h ow  t h r o u g h  o n  t h e  t r a n s p a r e n t

o u t s i d e ,  s o  we  wo u l d  u s e  c o r i a n d e r  l e a ve s ,  fo l l owe d  by  a vo ,  b r o c c o l i ,  ka l e ,  c u c u m b e r  a n d  fi n a l l y  t h e  n o o d l e s

o n  t o p .  W h e n  r o l l e d  t h e  c o r i a n d e r  a n d  g r ee n s  w i l l  s h ow  t h r o u g h  i n  a  p r e t t y  p a t t e r n .





I N G R E D I E N T S  -  P O W E R  B O W L
3  t b s p  ve g e ta b l e  o i l
250 g  b r o c c o l i ,  c u t  i n t o  b i t e  s i z e d  fl o r e t s
1  4 0 0 g  t i n  o n  b u t t e r  b e a n s  o r  c h i c k p e a s
25 g  ka l e ,  r i p p e d  i n t o  s m a l l  p i e c e s
1 5 g  p i s ta c h i o s ,  c r u s h e d
1  a vo c a d o ,  s l i c e d
1  t s p  c u m i n
1 / 2  t s p  s a l t
1 / 4  t s p  w h i t e  p e p p e r
7 5 g  q u i n o a  u n c o o ke d

G A R N I S H
D r e s s i n g
To a s t e d  s ee d s ,  s u c h  a s
p u m p k i n  o r  s u n fl owe r

Q U A N T I T Y :  2

P R E P  T I M E :  1 5  M I N U T E S

C O O K I N G  T I M E :  2 0  M I N U T E S

M E T H O D
1 .  P r e h e a t  t h e  ove n  t o  1 80 ’ C .

2 .  P l a c e  t h e  b r o c c o l i  a n d  b u t t e r  b e a n s  i n  a  r o a s t i n g  t i n ,  d r i z z l e  w i t h  a  l i t t l e
o i l  a n d  t h e  c u m i n  a n d  s e a s o n  a n d  t h e n  p l a c e  i n  t h e  ove n  fo r  a p p r ox i m a t e l y  1 0
m i n u t e s  u n t i l  t h e  b r o c c o l i  i s  s ta r t i n g  t o  s o f t e n  a n d  t u r n  g o l d e n .

3 .  Ad d  t h e  ka l e  p i e c e s  t o  t h e  r o a s t i n g  p a n ,  m i x  i n  w i t h  t h e  b r o c c o l i  a n d  a
l i t t l e  e x t r a  o i l  i f  n ee d e d  a n d  r o a s t  fo r  a n o t h e r  5  m i n u t e s  u n t i l  t h e  ka l e  i s
s ta r t i n g  t o  c r i s p  ( b e  c a r e f u l  a s  ka l e  b u r n s  ve r y  e a s i l y ) .

4 .  W h e n  c o o ke d  r e m ove  t h e  r o a s t i n g  t i n  f r o m  t h e  ove n  a n d  p l a c e  i n  t wo
s e r v i n g  b ow l s .

5 .  Fo r  t h e  q u i n o a .  C o o k  a s  p e r  p a c ke t  i n s t r u c t i o n s  o r  yo u  c o u l d  b u y  a  p a c ke t
o f  r e a d y  m a d e  fo r  e a s e ,  t h e n  s p l i t  b e t wee n  t h e  t wo  s e r v i n g  b ow l s  w i t h  t h e
b r o c c o l i  m i x .

6 .  G a r n i s h  w i t h  t h e  s l i c e d  a vo c a d o  a n d  p i s ta c h i o s  a n d  d r i z z l e  ove r  a  s m a l l
a m o u n t  o f  d r e s s i n g  a s  d e s i r e d .





I N G R E D I E N T S  -  B A S E  R E C I P E
4 0 g  f r o z e n  s p i n a c h
1  a vo c a d o ,  p ee l e d ,  f r o z e n  c h u n ks
1  k i w i  f r u i t
1 0 0 g  b r o c c o l i
30 g  ka l e
2  b a n a n a s ,  f r o z e n  c h u n ks
20 0 m l  a l m o n d  m i l k
50 m l  wa t e r  ( o p t i o n a l )
5 g  s l i c e  o f  g i n g e r
4 0 g  a l o e  ve r a
30 g  a g a ve  sy r u p

G A R N I S H
C r u s h e d  p i s ta c h i o
C h i a  s ee d s
1  k i w i
G r a n o l a  ( o p t i o n a l )

Q U A N T I T Y :  2

P R E P  T I M E :  1 0  M I N U T E S

C O O K I N G  T I M E :  0  M I N U T E S

M E T H O D
1 .  P l a c e  a  c e r e a l  b ow l  i n  t h e  f r ee z e r  fo r  h a l f  a n  h o u r  o r  s o  b e fo r e  r e q u i r e d
i f  p o s s i b l e .

2 .  P l a c e  a l l  o f  t h e  i n g r e d i e n t s  i n t o  a n  e l e c t r i c  b l e n d e r  a n d  b l i t z  u n t i l  s m o o t h .
Yo u  c a n  a d j u s t  t h e  t h i c k n e s s  by  a d d i n g  a  l i t t l e  m o r e  o r  l e s s  a l m o n d  m i l k  a s
d e s i r e d .  P o u r  i n t o  t h e  c h i l l e d  b ow l .

3 .  G a r n i s h  w i t h  c r u s h e d  p i s ta c h i o s ,  c h i a  s ee d s  a n d  k i w i .

4 .  S e r ve  i m m e d i a t e l y.

Fo l l ow  o u r  c o o k  a l o n g  o n  m a k i n g  yo u r  Ve g i t ox  s m o o t h i e



@ s c i e n t i a b e a u t y

w w w . s c i e n t i a b e a u t y. c o . u k


