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Simply SeaMoss Directions
1. Take a handful of MegaPlants Sea Moss from the bag and place 
it into a large bowl of water. The sea moss will expand 3-4x its 
size so make sure to fill with water generously, Rinse and repeat a 
few times to remove sand and sediment. 

2. Place bowl in the fridge for 18-24 hours to let it soak and  
expand. 

3. Take out bowl and squeeze a slice of lime/lemon or lemon juice 
into the water and sea moss and rinse thoroughly to remove any 
excess sediment.

4. Place the sea moss into the blender and pour in just enough  
water to cover fully. Blend until the texture is thick and pasty. 

5. Pour it into an airtight jar/bowl and store in the refrigerator for 
an hour.

How To Make Sea Moss Gel

01  CLICK HERE TO WATCH THE VIDEO

Super Sea Moss Directions 
1. Take a large handful of sea moss and rinse in bowl of bowl 
of fresh water. The sea moss will expand 3-4x its size so fill 
with water generously.

2. Remove water and rinse. Soak sea moss for 2-3 hours in 
fresh water (optional -squeeze a slice of lemon and/or dash of 
lemon juice).

3. Remove water and rinse. Blend sea moss with 1-2 cups of 
fresh water until smooth and gel-like.

Your sea moss gel is now ready to be used. Add to your smoothies, salads, make teas, soups, use as thickener for desserts, etc.. 
Gel can be stored in fridge for 21 days. Gel can be stored in freezer for up to 365 days. 

https://www.youtube.com/watch?v=xnfhXcCevhM


DRINKS



Jamaican Sea Moss Drink

Ingredients
2 tablespoons of Sea Moss Gel
1/8 teaspoon vanilla extract
2 oz. sweet condensed milk
1/2 cup almond/coconut milk
1/2 cup water
Pinch of nutmeg & cinnamon

Directions
Blend & Serve chilled or over Ice.
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Mango Berry Sea Moss Smoothie

Ingredients  
1 ripe mango 
Peeled and cut into chunks 
1 cup blueberries 
1 spoonful of Sea Moss Gel
1 ripe banana 
½ cup yogurt 
2 tablespoons honey 
2 tablespoons lemon juice 
1 cup ice cubes

Directions
Blend and serve.
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Ingredients  
1 ripe mango 
Peeled and cut into chunks 
1 cup blueberries 
1 spoonful of Sea Moss Gel
1 ripe banana 
½ cup yogurt 
2 tablespoons honey 
2 tablespoons lemon juice 
1 cup ice cubes

Directions
Blend and serve.

Pineapple Banana Sea Moss Smoothie

Ingredients  
1 cup pineapple (cut into chunks) (200g) 
1 banana (peeled and cut into chunks) 
1 cup unsweetened almond milk (240ml) 
1-2 tbs of Sea Moss Gel
Sprinkle of granola 
1/2 cup of greek yogurt or coconut yogurt

Directions
Blend and serve.
Sprinkle granola as a topping.
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Energizing Green Smoothie

Ingredients 
2 cups fresh spinach
2 cups water
1 cup frozen mango
1 cup frozen pineapple
2 bananas
2 tbsp chia seeds
1-2 tablespoons of Sea Moss Gel

Directions
Blend and serve.
Sprinkle chia seeds as a topping.
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Directions
Blend and serve.
Sprinkle chia seeds as a topping.

SLIM Smoothie

Ingredients 
2 cups almond milk
1 cup spinach
1 tablespoon of your favorite nut butter 
1-2 tablespoons of Sea Moss Gel
1 cup mixed berries
1 banana

Directions
Blend to perfection.
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Blueberry Smoothie

Ingredients  

1 cup of almond milk 
1 cup of blueberries 
1 tbsp coconut oil 
1 cup of spinach 
1 banana 
1 scoop of protein powder (optional) 
1-2 tbsp of Sea Moss Gel
1 tbsp raw honey 
Pinch of cinnamon 
Pinch of granola

Directions
Blend and serve.
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Smokey Ginger & Honey Tea

Ingredients  

1 thumb sized piece of root ginger, sliced 
1 tsp green tea leaves/tea bag of your choice 
1 tsp honey or agave 
1-2 tablespoons of Sea Moss Gel

Directions
Set a slice of ginger aside and put the rest into your teapot, then add 
tea leaves. Boil water with the ingredients and Sea Moss Gel in your 
teapot. Leave the tea to brew for 1 min then strain into your cup. Add 
honey to taste and the reserved ginger slice and sea moss gel and mix 
in thoroughly.
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Turmeric Tea

Ingredients 
1/4 cup raw honey
1 1/2 teaspoons dried turmeric
1 lemon
Freshly ground black pepper
1- 2 tablespoons of Sea moss Gel

Directions
Make the Tumeric Paste

Work the turmeric into the honey until it forms a paste. You can keep 
this on hand, in a jar, for whenever you’d like a cup.

Brew the Tea

For each cup of tea, place a heaping teaspoon of the turmeric paste 
in the bottom of a mug along with the Sea Moss Gel. Pour hot (but 
not boiling water) into the mug, and stir well to dissolve the turmeric 
paste. Add a big squeeze of juice from a lemon, and a good amount of 
black pepper. Enjoy! Stir now and then as you drink so all the good 
stuff doesn’t settle to the bottom, or top off with more hot water as 
you drink it.
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BOWLS



Sea Moss Smoothie Bowl

Ingredients  
2 tbsp Sea Moss Gel
1 cup blueberries
1-2 bananas
1-2 scoops chocolate protein
3/4 cup greek yogurt or coconut/ 
almond yogurt alt.
1/2 cup cashew milk
2 tbsp chia seeds

Toppings

Peanut butter 
Coconut flakes 
Raisins 
Walnut pieces 
Chia seeds 
Pumpkin seeds

Directions
Blend to perfection and add toppings.
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Ingredients  
2 tbsp Sea Moss Gel
1 cup blueberries
1-2 bananas
1-2 scoops chocolate protein
3/4 cup greek yogurt or coconut/ 
almond yogurt alt.
1/2 cup cashew milk
2 tbsp chia seeds

Toppings

Peanut butter 
Coconut flakes 
Raisins 
Walnut pieces 
Chia seeds 
Pumpkin seeds

Raspberry Beet Smoothie Bowl

Ingredients 
1-2 tablespoons of Sea Moss Gel
2 bananas frozen chunks
1 medium-sized beet frozen chunks
1/2 cup raspberries frozen
2 tbsp oat milk
1/2 cup water melon shaped into balls
1/2 cup of fresh strawberries 
1/2 cup of fresh raspberries
edible flowers

Directions
Allow banana and beet chunks and raspberries to defrost for 15 min, 
then blend together with Sea Moss Gel and raspberries. Add a splash 
of oat milk, if necessary. Shape melon balls with an ice cream scoop. 
Rinse strawberries, raspberries and edible flowers and allow to dry 
on a paper towel.
Transfer your smoothie to a bowl and top with melon balls, strawber-
ries, raspberries and edible flowers.
Enjoy!
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Sea Moss Morning Oatmeal

Ingredients  
1 cup of oatmeal
1 cup of oat milk
2 tbsp Sea Moss Gel
1 cup of blueberries
1 banana
1 tsp honey
1 tsp cinnamon powder

Directions
Add Sea Moss Gel, oats, water, milk in a 
saucepan then turn heat to medium. 
Cook until oats begin to bubble then stir until 
oats are cooked and creamy, about 3 minutes. 
Remove pan from heat then stir in honey and 
cinnamon. Pour into a bowl then top with re-
maining 1/2 sliced banana, blueberries.

12



Cardamom Oats

Ingredients  
Cardamom oats
1/2 cup rolled oats
¼ teaspoon ground cardamom
1 tbsp  chia seeds
1/2 tsp cinnamon
Pinch of salt
1 cup almond milk
1-2 tablespoons of Sea Moss Gel

Toppings
1 tbsp peanut butter or nut butter
1/2 diced kiwi
Handful of mixed berries of choice
Handful of pumpkin seeds
1/2 sliced banana

Directions
Add all ingredients to a sauce pan and bring to a  
simmer. Allow oats to cook while stirring fre-
quently. Oats should thicken and become creamy 
in about 5 minutes. 
Allow it to cool and add toppings before serving.
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Spirulina Bowl

Ingredients  
1 cup almond milk  
or any dairy-free milk
½ frozen banana
¼ avocado
1 scoop vanilla plant-based protein powder
½-1 tsp spirulina
1-2 tablespoons of Sea Moss Gel

Toppings

Kiwi
Blackberries
Blueberries
1 tsp cacao nibs
1 tsp hemp seeds

Directions
To a blender, add Sea Moss Gel, almond milk, fro-
zen banana, avocado, protein powder, and spirulina. 
Blend until creamy and smooth.
If too thick, thin with water or more nut milk. If too 
thin, thicken with ice or more frozen banana. Taste 
and adjust flavor as needed or add more banana for 
sweetness.
Add toppings. Best served immediately!
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Post-Workout SEAreal

Ingredients  
1/2 cup oatmeal
1 cup almond/cashew milk
1-2 scoops vanilla plant based protein powder
1/2 cup blueberries
1 tablespoon honey
1 banana diced up
1-2 tablespoons of Sea Moss Gel
Handful of pistachios/almonds

Directions
Mix in bowl. Replenish!
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Almond Butter & Raspberry Smoothie Bowl

Ingredients  

1 large banana 
1 ½ cups raspberries 
½ cup of your milk preference 
½ cup ice 
2 tbsp almond butter 
1 tbsp honey, plus additional for drizzling 
5 strawberries, sliced 
¼ cup granola 
2 tbsp shredded coconut 
1-2 tbsp of Sea Moss Gel

Directions
Blend the banana, Sea Moss Gel, 
1 cup of the raspberries, your milk 
preference, ice, almond butter, and 
1 tablespoon of honey until smooth.
Transfer to a bowl and top with the 
strawberries, granola, coconut, re-
maining ½ cup raspberries, and a 
drizzle of honey.
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MEALS



Sea Moss Infused Alfredo Sauce

Ingredients  
Kelp/zucchini noodles (or noodles 
of choice)
Half cup cashews
2 cloves crushed garlic
1 tbsp onion powder
2 tbsp of Sea Moss Gel
1/2 tsp pink himalayan salt
2 tbsp brewers yeast
Crushed black pepper to taste

Directions
Prepare your noodles according 
to package directions.
Place all other ingredients into 
the blender and blend on medi-
um to high until the consistency 
and texture is rich and creamy. 
The Sea Moss will help thicken 
the sauce. Pour over your noo-
dles, garnish with fresh basil 
and enjoy!
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Nut free Vegan Mac and Cheese

Ingredients  
for vegan cheese sauce
(4-6 servings)

2 cups potatoes, peeled and chopped
2 cup carrots, peeled and chopped
1 can / 15.5 ounce great northern white beans 
rinsed and drained 
3/4 cup soy milk or water
1-2 tablespoons of Sea Moss Gel
5 tbsp nutritional yeast
1 tbsp lemon juice
1 tsp salt
1/2 tsp garlic powder
1/2 tsp onion powder

Other ingredients

1 pound dried pasta
2 tbsp vegan butter (optional)
2 tbsp nutritional yeast

Directions
Boil or steam the potatoes and carrots in a large pot for about 20 
minutes or until soft. 

In the meantime cook the pasta according to package directions. 

Meanwhile place all the vegan cheese ingredients including the Sea 
Moss Gel in a blender (including the cooked potatoes and carrots) and 
blend until smooth. Taste the sauce and adjust ingredients as needed. 

Once the pasta is cooked, carefully spoon out about 1/2 cup hot pasta 
water into a cup and set aside. Then drain the pasta and return to pot. 
Add the vegan cheese sauce to the cooked pasta noodles, mix to com-
bine, if the sauce seems to thick, this is when you can add some of the 
hot pasta water to loosen up the sauce. 

Then add an additional 2 tablespoons of nutritional yeast, salt, 
pepper and 2 tbsp vegan butter (the vegan butter is optional). 

For leftovers: to reheat it, add a little bit of plant based milk or vegan 
butter if the sauce is too thick.
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Easy minestrone

Ingredients  
1 tbsp oil
1 cup chopped onion
3-4 cloves garlic, minced
1-2 tbsp of Sea Moss Gel
1 cup carrots, chopped
1 cup celery, chopped
2 medium red potatoes, peeled and cubed
1 tsp salt
1/4 tsp black pepper
1 tsp crushed rosemary
1 tsp dried basil
28 oz diced tomato
8 cups vegetable stock
1 cup zucchini
1 (15 oz) can cannellini beans, rinsed and 
drained
1 1/2 cups radiatore vegetable pasta 
1 bay leaf

Directions
(6-8 servings)

Add the diced tomatoes, vegetable stock and zucchini into a pot with 
water, then bring to a boil. Immediately reduce to to medium-low 
heat. Add bay leaf, and let simmer for 10 minutes.
Add the pasta, Sea Moss Gel, and cannellini beans, and let simmer 
for 8 minutes. Let cool slightly and remove bay leaf before serving. 
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Irish Moss Soup

Ingredients  
1 bunch of coriander leaves
3 qts. water
3 oz. Ginger
4 fingers of krachai
2 oz. ginseng root
1 bunch of Thai basil
1 oz. Sea Moss Gel
2 tbsp. miso
1 finely diced carrot
1 finely diced onion
½ tsp. sesame oil
½ cup cooked rice
1 oz. Sea Moss Gel
1 lime leaf
2 oz. soy sauce
2 cloves garlic
chiffonade of napa cabbage

Directions
Rough chop your krachai, ginger, ginseng root, garlic, lime leaf,  
coriander leaves and thai basil. Put ingredients in sauce pan and boil 
in your 3 qts. of water for about 20 minutes to create your stock. 
Strain your stock so that you are left with the liquid only. To your 
liquid add Sea Moss Gel, cooked rice, sesame oil, soy sauce, miso, 
onions and carrots. Let simmer for about 15 minutes and serve hot 
with a garnish of Napa Cabbage.
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Vegan Cheesy Smoky Chipotle Potato Cabbage 

Ingredients  
1 large sweet onion, diced
1-2 tablespoons of Sea Moss Gel
3 ribs celery, diced
1 large head napa cabbage, sliced into 1/2 in 
slices (or you can use regular cabbage)
6 medium potatoes, cubed (a combination of 
yellow and red potatoes with skin on)
1 bulb fennel, cut in half then sliced  
(optional)
1/4 cup fresh veggie bouillon or 2 teaspoons 
dried vegan bouillon
Himalayan salt and pepper to taste

Chipotle Cashew Cheese Sauce

1 cup cashews, soaked overnight, drained 
and rinsed
1 lemon, juice from
1/2 tsp liquid smoke
1 tsp onion powder
1/4 cup nutritional flakes
1/2 tsp smoked paprika
1/2 tsp chipotle powder

Directions
Heat a large, heavy pot over medium heat.
Dry sauté the onion and celery. Add a little water if necessary to prevent  
sticking. Add cabbage, potatoes, fennel and fresh bouillon.
Cover with water so that all veggies are submerged by 1-inch. Add more  
water if necessary as soup cooks.
Bring to a boil, reduce heat and simmer for 30 minutes or until potatoes are 
tender.
Remove half of the soup to blender and blend with Sea Moss Gel until smooth 
or use an immersion blender to blend. Make sure you leave half unblended.
To serve, ladle blended soup into a bowl, add unblended boiled veggies, and 
stir in 1 spoonful of the chipotle cheese sauce.

Chipotle Cashew Cheese Sauce

Place all ingredients in high-speed blender. 
Blend until smooth.
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Chipotle Cashew Cheese Sauce

Place all ingredients in high-speed blender. 
Blend until smooth.

DESSERT



Grapefruit Rose Water Sorbet

Ingredients  
1 1/4 cup (275g) caster (superfine) sugar
1 1/4 cup (310ml) water
2 cup (500ml) fresh pink grapefruit juice
2 teaspoon rosewater
1-2 teaspoons of Sea Moss Gel

Directions
Stir the sugar and water in a medium saucepan
over medium heat until sugar dissolves. Cool to
room temperature.
Stir the juice, Sea Moss Gel and rose water into 
sugar syrup. 
Pour the mixture into a shallow dish; cover with
foil, freeze until just firm. Coarsely chop sorbet 
and beat in a small bowl with an electric mixer 
until smooth. Return mixture to the dish; cover, 
freeze until firm.

Serve scoops of sorbet in serving glasses.
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Chocolate Espresso Sea Moss Pudding

Ingredients  

2 tablespoon Sea Moss Gel
½ tablespoon maple syrup
1/4 teaspoon vanilla extract
1 teaspoon instant espresso powder
1 tablespoon unsweetened cocoa powder
1/2  cup coconut milk
1 tablespoon warm coconut oil

Directions
In a blender, combine Sea Moss Gel, maple syrup, vanilla extract, 
espresso powder, cocoa powder, coconut milk and coconut oil. 
Blend for 1 to 2 minutes, until very smooth. Chill before serving.
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Pineapple Coconut Cream Kombucha Floats

Ingredients 
1 can of whole coconut milk
1 medium pineapple
Maple syrup to taste 
(If pineapple is not sweet enough)
Optional: pinch of organic guar gum for less 
icyness
1-2 tablespoons of Sea Moss Gel

Directions
Blend all the ingredients in a high speed blender until creamy and 
pour it into a freezer safe container, after 30 mins pop out of the 
freezer and mix rapidly until fluffed up and pop back into the freezer 
1-2 hour and repeat this once more. The more you repeat this process 
the fluffier your cream will be. Scoop out and place into a cup. Enjoy!
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Sea Moss Chocolate Mousse Pudding

Ingredients 
4 ounces bittersweet chocolate chips (60-70%) or 
vegan chocolate chips
3 ripe avocados pitted
1/2 cup full-fat coconut milkor milk of choice
1/4 cup cocoa powder
1 teaspoon vanilla
1 teaspoon cinnamon
1 tbsp Sea Moss Gel
1/4 teaspoon salt optional

Directions
To melt the chocolate chips, create a double boiler by placing 
a bowl on top of a pan filled with 3 inches of simmering water. 
Gently stir the chocolate chips until they are fully melted then 
remove from heat. 

Place the pitted avocados, milk, Sea Moss Gel, cocoa powder, 
vanilla, cinnamon and salt in a high speed food processor and 
pulse until smooth. Pour in melted chocolate and pulse once 
again until everything is evenly incorporated. 

Pour mixture into four serving dishes or glasses and refrig-
erate until firm, a minimum of 3 hours. Serve with whipped 
cream or whipped coconut cream if you wish.
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BAKING



Ingredients  
Pie Crust

2 cups all-purpose flour 250g, or 
sub gluten-free flour
1/4 cup sugar 50g
1/2 tsp salt
1/2 cup vegan butter 120g, cold & 
cut into small cubes
5 tbsp cold water 60ml
2 tbsp non-dairy cream optional to 
brush the edges for shiny golden 
color

Vegan Panna Cotta

2 cups full-fat coconut milk 500ml 
2 tbsp Sea Moss
1/3 cup agave or maple syrup 
80ml, or sugar
2 tsp vanilla extract
2 tsp pure agar powder for 500ml 
liquid 

Jelly Topping

1 cup pomegranate juice 250ml, or 
other fruit juice 
1 tsp pure agar powder for 250ml 
liquid

Directions
Pie Dough
In a large bowl, whisk together the flour, sea moss gel, sugar, and salt. Add the cold cubed 
vegan butter and the cold water. Knead with your hands until the dough starts to clump to-
gether (or use a food processor). Then transfer to a working surface and continue kneading 
until a smooth dough forms. Form the dough into a disc, wrap in plastic foil and refrigerate 
for 30 minutes. After the chill time roll out the dough between two sheets of foil or baking 
paper a little larger than your pan (see step-by-step photos in the blog post). Then using the 
foil or parchment to lift it into a 10-inch (25,5cm) tart pan (or 9-inch pie dish). Remove foil 
and press the bottom and sides firmly to form an evenly tart shell. Cover the pie crust and 
chill in the refrigerator another 30 minutes. 

Blind baking
Preheat oven to 400°F (200°C).
Prick the bottom a few times with a fork, then line the crust with parchment paper and top 
with pie weights (such as dried rice, beans or chickpeas). 
Blind bake for 15 minutes. Remove tart from the oven and carefully lift out the parchment 
paper with the weights. Return the tart to the oven and bake until the bottom crust is golden 
brown, about 10-15 minutes longer. Let the baked crust cool completely before adding the 
filling.

Vegan Panna Cotta
Pour 1 cup of the coconut milk and Sea Moss into a saucepan. Stir in the agar powder to 
dissolve and bring to a boil. Cook for 2 minutes or according to the package instructions, 
stirring frequently. Remove from the heat, quickly whisk in maple syrup, vanilla extract and 
remaining coconut milk, then immediately pour it into the prepared tart shell. Refrigerate for 
1 hour, until the filling has set.

Jelly Topping
Pour the fruit juice in a saucepan, stir in the agar powder to dissolve and bring to a boil. Cook 
for 2 minutes or according to package instructions, stirring frequently. Allow to cool slightly, 
then pour over the panna cotta layer. Place tart in the fridge for 2 hours to set. Remove tart 
from the pan by gently pressing against the removable bottom. Garnish with fresh fruits and 
berries. Enjoy!

Vegan Panna Cotta Tart with Custard and Jelly 
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Choc Chunk, S’mores and Oreo Chocolate Chip 

Ingredients 
(~12 cookies)

2 1/4 cup flour
1 tsp salt
1-2 tbsp of Sea Moss Gel
1 tsp baking soda
2 tsp cornstarch
3/4 cup vegan margarine (from a tub, not the 
sticks)
1/4 cup nondairy milk (like almond or soy)
1 cup brown sugar
1/4 cup sugar
2 tsp vanilla extract
1 1/2 cup mini vegan chocolate chips

Directions
Preheat the oven to 350°F.
Line two baking sheets with parchment paper. In a small mixing 
bowl, whisk the flour, salt, baking soda, and cornstarch.
In a larger mixing bowl, add the margarine, milk, Sea Moss Gel, sug-
ars, and vanilla. Beat with an electric mixer. Add ~half of the flour 
mixture to the wet mixture and use a rubber scraper to combine. Add 
the rest and mix until combined. Fold in the chocolate chips.
Using a large scooper, place balls of dough on your baking sheet. 
Bake for 11-13 minutes, until they are baked to your liking (smaller 
cookies should be baked for 9-11 minutes).
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Vegan, Gluten-Free Pumpkin Cake Bites

Ingredients 
1 1/2 cups dessicated coconut
1 cup raw almonds
1/2 cup raw walnuts
1/2 cup coconut sugar powdered
1/4 cup golden flax seed ground
1 tsp pumpkin spice
1/2 tsp cinnamon
1/8 tsp high mineral salt

Wet Ingredients
1/4 cup Sea Moss Gel
1/4 cup cooked pumpkin puree 
2 tbsp coconut oil melted
1 tsp vanilla extract
4 drops liquid stevia

Directions
Process dry ingredients in a food processor until a flour forms. 
Add wet ingredients except Sea Moss Gel and process until  
combined. 
Add sea moss gel and process until a dough forms. 
Place batter in a bowl, roll into balls and roll in fine shredded  
coconut.
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BEAUTY

Soothing & Balancing Sea Moss, Rosewater & Apple Face Mask



Soothing & Balancing Sea Moss, Rosewater & Apple Face Mask

Ingredients 
Large handful of Sea Moss
3 tbsp of drinkable rose water
5 tbsp freshly grated organic apple

Directions
Place the Sea Moss in a glass container and cover with 
spring water. Leave overnight in the fridge to soak. You 
want it to soften, become a bit lighter in color, and a bit 
slimy.
Rinse the plumped up Sea Moss in the sink, discard wa-
ter. Add 3/4 cup of fresh spring water and the Sea Moss 
to your high-speed blender and blend until smooth and 
gel-like.
Add rose water and blend again. Transfer to a tupper-
ware container
Grate organic apple and stir into your gel.
Let cool in fridge. (This gel will last about 3 weeks re-
frigerated.)
When your gel is nice and cool, apply to your entire face, 
neck and chest area.
Leave on for 20 minutes and remove with a warm soft 
cloth.
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Sea Moss Turmeric Face Mask

Ingredients 
1 tsp of honey 
1 tbsp of coconut yogurt
1 tbsp of Sea Moss Gel
1 tbsp of turmeric

Directions
Mix well and keep the mask on for 20 minutes then wash off. Please 
note, turmeric can sting so please be careful.
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Sea Moss Hair Styler Gel

Ingredients 
2 tsp of avocado oil
2 tsp of coconut oil
3 tsp of Sea Moss Gel
2 tsp of grapeseed oil
A glass jar
A mixing bowl

Directions
Add three teaspoons of Sea Moss Gel into a pot of 1/2 cup of hot water 
to melt it properly.
Once it’s done, empty the resultant mixture into a bowl and add two 
teaspoons of coconut oil, two teaspoons of avocado oil, along with two 
teaspoons of grapeseed oil into a mixing bowl and mix them well.
Now pour the mix into a glass jar and place a lid on the top.
Store the glass jar into a refrigerator to solidify and for further use.

How to Apply
Take a sufficient amount of Sea Moss gel and apply it evenly all over 
your hair, leaving it overnight. On the next morning, shampoo your 
hair with lukewarm water and air dry as usual. You can also use the gel 
to style your hair and wash it the next day to reap its benefits.
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Sea Moss with Essential oils Hair Gel Recipe

Ingredients 
6 drops of rosemary oil
1/4 cup of water
6 drops of cedarwood oil
2 tbsp of Sea Moss Gel
6 drops of thyme essential oil
6 drops of lavender oil
A mixing bowl
A spoon
Mason jar with lid
A saucepan

Directions
Add two tablespoons of sea moss gel with 1/4 cup of 
water into a saucepan and heat up for a few minutes to 
melt it.
Pour the liquified sea moss gel along with six drops 
of each rosemary, cedarwood, thyme, and lavender es-
sential oil into a mixing bowl. Stir well by a spoon for 
about 2-3 minutes.
Now, put the mix into a mason jar and cover it up with 
a lid.
Refrigerate the jar overnight to solidify the liquid mix-
ture.

How to Apply
Take a sufficient amount of Irish moss gel and apply 
it evenly all over your hair, leaving it overnight. On 
the next morning, shampoo your hair with lukewarm 
water and air dry as usual. You can also use the gel 
to style your hair and wash it the next day to reap its 
benefits.
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Sea Moss With Glycerin Hair Gel Recipe

Ingredients 
One cup of Sea Moss Gel
Two teaspoons of honey
One cup of water
1/2 cup of glycerin
15 drops of peppermint essential oil
One mixing bowl
One spoon
One lidded glass jar

Directions
Put one cup of hot water into a bowl and add one cup of sea moss gel 
and let it melt.
Then pour the melted Irish moss gel into a mixing bowl along with 1/2 
cup of glycerin, two teaspoons of honey, and 15 drops of peppermint 
essential oil into it and mix them.
Put the resultant mix into a lidded glass jar and refrigerate it to use as a 
gel.

How to Apply
Take a sufficient amount of sea moss gel and apply it evenly all over 
your hair, leaving it overnight. On the next morning, shampoo your 
hair with lukewarm water and air dry as usual. You can also use the gel 
to style your hair and wash it the next day to reap its benefits.

33



THANK YOU!
Hope you enjoy our recipes and please make sure to follow our social pages, 

where we provide even more ways to get creative with your Sea Moss! 

Visit us
https://mega-plants.com/

Follow along

https://www.pinterest.com/MegaPlants2020/
https://www.instagram.com/mega.plants/
https://www.facebook.com/SimplySeaMoss/

