
HEALTHY 
ICE CREAM

EASY, HEALTHY & DELICIOUS



Summertime is around the corner which means it’s 
almost ice cream season! Indulge in our easy, healthy 
and delicious ice cream recipes full of our health 
boosting mixes. Finally an ice cream that improves 
your health, skin and energy! And yes, you can totally 
eat this for breakfast as well. Share your creations 
with us by using #yoursuperfoods.
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GIVING BACK
We believe that good 
nutrition should be available 
for everybody. For every 
product sold, we donate one 
packet of life-saving food to 
children suffering from severe 
malnutrition. This makes our 
superfoods even more super!

CLEAN ENVIRONMENT
We implement sustainability in 
every aspect of our business and 
work hard to make everything 

eco-friendly.

ABOUT US
Our mission is to make the world 
a healthier and happier place by 
providing natural, organic and 
delicious products. We at Your 
Superfoods understand that 
natural and organic nutrition is 
the foundation for health and 
happiness.

HEALTH & HAPPINESS
We want to inspire people to live 
a healthy and happy life with the 
help of our organic superfood 
mixes. Our products make it 
easy and delicious to benefit 
from the best nature has to offer.

HIGHEST QUALITY
We source the highest quality 
superfoods in an organic and 
sustainable way. Wherever 
possible we source our 
ingredients regional and fair-
trade. All our products are 
Certified Organic, natural, 
vegan, raw and free from gluten, 
dairy, soy, artificial colors, GMO, 
additives and preservatives.

HEY GORGEOUS!
We believe healthy eating is 
all about balance.  We love to 
indulge in healthy treats to 
satisfy our sweet tooth, but why 
not get extra health benefits 
with it? Win win! To celebrate 
the summer we created these 
healthy ice cream recipes that 
you can make and share with 
your friends.

We are looking forward to see 
your creations on Instagram, 
Facebook and Snapchat!

Stay healthy, 
      be happy! 

Kristel & Michael
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COOKIE DOUGH
To make cookie dough blend 
25g of oats, 25g of walnuts, 15g 
of Muscle Power Mix and 50g 
of raisins until a sticky dough is 
created. For a chocolate flavour, 
add 10g of the Chocolate Lover 
Mix. Shape dough into small 
cookie bites and stir them 
through your ice cream. Yum!

CARAMEL SAUCE
Blend eight soaked medjool 
dates with 100ml of water, a 
pinch vanilla extract and a 
pinch of sea salt until thick and 
smooth. Stir into your ice cream.

CHOCOLATE SAUCE
Melt 2 tbsp. of coconut oil and 
mix it with 1 tsp. of maple syrup 
and 10g of the Chocolate Lover 
Mix. Pour this sauce over your 
ice cream and enjoy!

HOMEMADE GRANOLA
This recipe tastes much better 
than any store-bought granola 
and is a great ice cream topping, 
especially if you are eating it for 
breakfast. Find the recipe here. 

POWER BALLS
Blend 25g of dates, 25g of 
almonds and your favourite Your 
Superfoods Mix until sticky. 

ICE CREAM TOPPINGS
HOMEMADE & HEALTHY

Shape small round balls and add 
it as a topping. 

NUT BUTTER
Almond, hazelnut, cashew, 
peanut butter – just to name a 
few. Create your own Nutella 
by blending 50g of Chocolate 
Lover Mix, 100g hazelnut flour, 
50ml maple syrup, a pinch of 
salt and a bit of almond milk for 
consistency.

BERRY MARMALADE
Blend 100g of frozen berries and 
stir in 20g Forever Beautiful Mix.  
Let it stand for at least one hour 
in the fridge before using.  

FRESH AND DRIED FRUIT
There are endless options of 
fresh fruit toppings to add 
sweet and sour flavours. Our top 
choices for dried fruits include 
mulberries, dates and goji 
berries.

SEEDS AND NUTS
Sesame, pumpkin, sunflower, 
hemp and flaxseeds are great 
for sprinkling over ice cream. 
Healthy nuts include almonds, 
walnuts, cashews, macadamia, 
pistachio, hazelnuts, pecan and 
Brazil nuts.

http://www.yoursuperfoods.eu/products/chocolate-lover-mix
http://www.yoursuperfoods.eu/products/chocolate-lover-mix
http://www.yoursuperfoods.eu/products/chocolate-lover-mix
http://www.yoursuperfoods.eu/products/chocolate-lover-mix
http://yoursuperfoods.eu/blogs/yoursuperfoodsblog/116015555-forever-beautiful-granola
http://www.yoursuperfoods.eu/products/forever-beautiful-mix


HIGH SPEED BLENDER
If nothing else, a blender is the 
number one piece of equipment 
we use at Your Superfoods. Not 
only essential for smoothies, 
a blender makes creamy ice 
creams or a perfect popsicle 
base. 

FOOD PROCESSOR
A food processor is a perfect 
machine to make fluffy banana 
and avocado ice cream. A food 
processor also works great 
with any frozen fruits so we 
recommend you use one if you 
don’t have a strong high-speed 
blender available. 

ICE CREAM MACHINE
If you are a dedicated ice cream 
lover, you can always buy a 
real ice cream machine. The 
benefits of this machine is that 
it turns and freezes the mixture 
simultaneously, meaning you 
have the ability to make ice 
cream out of bascially anything. 
Unlike a blender, you won’t need 
to add frozen fruits to create 
that ice cream texture.

POPSICLE MOLDS
Popsicle molds are a cheap 
and easy way to make healthy 
refreshing ice pops for on the go. 

ICE CREAM EQUIPMENT
TOOLS TO MAKE YOUR TREATS

All you need is to create a liquid 
by blending fruit in a blender or 
using a juicer and pour it into 
the mold. Be creative and start 
mixing it up!

JUICER
In some of the recipes we first 
juice veggies and fruits before 
freezing the juice in popsicle 
molds. Choose either a slow 
juicer, which extracts more 
nutrients especially from the 
green leaves, or a regular high- 
speed juicer. Can you think of 
a better way to consume your 
delicious green juice? 



ICE CREAM 
PACK
A tasty balance of the energising 
Matcha Power Mix, the antixodant 
boosting Forever Beautiful Mix and  
the indulgent Chocolate Lover Mix.

ORDER HERE

http://www.yoursuperfoods.eu/products/ice-cream-pack


POWER 
MATCHA
THE GREEN ENERGY
SUPERFOOD MIX

Matcha is a green tea powder that 
gives you energy while simultaneously 
calming the mind by increasing alpha 
brain waves. The Power Matcha mix 
contains organic Matcha, as well 
as Maca root, Moringa, Wheatgrass 
and Barley grass powder, making 
it a mix that helps to boost energy, 
concentration as well as your immunity. 

ORDER HERE

http://yoursuperfoods.eu/collections/superfood-mixes


INGREDIENTS
10g Power Matcha Mix 
4 bananas
4 dates

TOPPINGS
1 tbsp. hemp seeds

DIRECTIONS
•    Peel bananas
•    Place them in the freezer 
      and freeze overnight
•    Put bananas, Power 
      Matcha Mix and dates in a 
      blender and mix until 
      smooth
•    Scoop mixture into a bowl 
•    Top it off with hemp seeds 
•    Enjoy!

POWER MATCHA 
NANA ICE CREAM
Makes 1 serving

Find more recipes at www.yoursuperfoods.eu @yoursuperfoods

SUPER TIP
Add 50g spinach to get an 
extra portion of greens.

http://www.yoursuperfoods.eu
https://www.instagram.com/yoursuperfoods


INGREDIENTS
10g Power Matcha Mix 
250ml coconut milk
2 bananas
2 tbsp. maple syrup
1 tbsp. lemon juice 
½ tsp. vanilla

TOPPINGS
1 tbsp. sesame seeds

DIRECTIONS
•    Peel bananas
•    Place them in the freezer 
      and freeze overnight
•    Put bananas and the rest 
      of the ingredients in the 
      blender and mix until 
      smooth
•    Scoop mixture into a bowl 
•    Add toppings
•    Enjoy!

POWER MATCHA 
COCONUT ICE CREAM
Makes 2 servings

Find more recipes at www.yoursuperfoods.eu @yoursuperfoods



INGREDIENTS
10g Power Matcha Mix
200g frozen pineapple
3 kiwis
2 tbsp. mint leaves
juices of 1 lime

DIRECTIONS
•    Put all ingredients in the 
      blender and mix until 
      smooth
•    Scoop mixture into a glass
•    Enjoy!

POWER MATCHA 
SORBET
Makes 2 servings

Find more recipes at www.yoursuperfoods.eu @yoursuperfoods

SUPER TIP
Keep a portion of your 
favourite fruits in the 
freezer so you can make 
sorbet anytime.



FOREVER
BEAUTIFUL
THE ANTIOXIDANT
SUPERFOOD MIX

The Forever Beautiful Mix contains 
Chia seeds, Acai berries, Maqui 
berries, Acerola cherries, Maca root 
and Blueberry powder, making it 
an antioxidant boost and hormonal 
balancer.  The mix contains Vitamin A, 
B3, B6, C, E, Iron, Calcium, Magnesium, 
Phosphor, Potassium and Zinc that 
improve the health of skin, hair, nails, 
vision, bones, hormonal activity as 
well as protecting cells from oxidative 
stress. 

ORDER HERE

http://yoursuperfoods.eu/collections/superfood-mixes


BERRY PUREE
20g Forever Beautiful Mix
150g  frozen raspberries
100g blueberries

COCONUT MIXTURE
200ml coconut milk
3 tbsp.  maple syrup
½ tsp. vanilla extract

DIRECTIONS
•    Blend the berry puree 
      ingredients until smooth
•    Mix the coconut mixture 
      ingredients in a separate 
      bowl 
•    Pour two tablespoons of 
      puree followed by two 
      tablespoons of  the 
      coconut mix into each 
      popsicle mold
•    Continue to layer until 
      molds are filled
•    Freeze for about 5-8 hours
•    Enjoy!

FOREVER BEAUTIFUL 
ICE POPS
Makes 4 servings

Find more recipes at www.yoursuperfoods.eu @yoursuperfoods

http://www.yoursuperfoods.eu
https://www.instagram.com/yoursuperfoods


INGREDIENTS
20g Forever Beautiful Mix
200g frozen berries
200g frozen mango

TOPPINGS
1 tbsp. blueberries
1 tbsp. raspberries
1 tbsp. blackberries

DIRECTIONS
•    Mix all ingredients in a 
      blender until smooth
•    Scoop mixture into a glass
•    Add toppings
•    Enjoy!

FOREVER BEAUTIFUL 
FRUIT SORBET
Makes 4 servings

Find more recipes at www.yoursuperfoods.eu @yoursuperfoods

SUPER TIP
Check out our topping 
suggestions on p.4 for 
something extra.



INGREDIENTS
10g Forever Beautiful 
50g blueberries
50g frozen spinach
4 bananas

DIRECTIONS
•    Peel bananas and chop       
      them into small pieces
•    Place banana pieces in the 
      freezer and freeze overnight
•    Put bananas and the rest 
      of the ingredients in a 
      blender and mix until 
      smooth
•    Scoop mixture into a glass
•    Enjoy!

FOREVER BLUEBERRY 
ICE CREAM
Makes 2 servings

Find more recipes at www.yoursuperfoods.eu @yoursuperfoods



CHOCOLATE 
LOVER
THE FEEL GOOD
SUPERFOOD MIX

Raw Cacao is high in antioxidants, 
Magnesium and Iron (which transports 
oxygen). Combining Cacao with Carob, 
Coconut, Chia seeds and Lucuma, 
creates a healthy portion of Omega-3 
fatty acids, Calcium, Copper and Zinc 
that support a healthy immune system 
and digestion. Which just proves that all 
you need is chocolate!

ORDER HERE

http://yoursuperfoods.eu/collections/superfood-mixes


      

BASE INGREDIENTS
4 popsicle sticks
2 bananas

SAUCE INGREDIENTS
40g Chocolate Lover Mix 
40g almond butter
4 pitted medjool dates 
2 tbsp. melted coconut oil

TOPPINGS
2 tbsp. chopped almonds

DIRECTIONS
•    Cut the bananas in half and
      insert a popsicle stick at the 
      end
•    Place in the freezer for 20 
      minutes
•    Mix all sauce ingredients in 
      the blender 
•    Roll bananas through the
      sauce, dip them in the 
      almonds
•    Freeze over night
•    Take out your popsicles 10 
      minutes before snack time
•    Enjoy!

CHOCOLATE LOVER 
BANANA STICKS
Makes 4 servings

Find more recipes at www.yoursuperfoods.eu @yoursuperfoods

http://www.yoursuperfoods.eu
https://www.instagram.com/yoursuperfoods


      

INGREDIENTS
10g Chocolate Lover Mix
50g hazelnuts 
5 medjool dates 
3 frozen bananas
pinch of sea salt

TOPPINGS
2 tsp. shredded almonds
1 tsp. cacao nibs

DIRECTIONS
•    Blend all ingredients until 
      smooth and creamy
•    Pour mixture into a bowl
•    Add toppings
•    Enjoy!

CHOCOLATE LOVER 
NUTELLA ICE-CREAM
Makes 1 serving

Find more recipes at www.yoursuperfoods.eu @yoursuperfoods

SUPER TIP
Try replacing the 
hazelnuts with other nuts 
for a different flavour.



      

INGREDIENTS
30g Chocolate Lover Mix
100ml coconut milk
2 avocados
10 tbsp. maple syrup
1 tbsp. vanilla extract

SAUCE
10g Chocolate Lover Mix
5 tbsp. almond butter

DIRECTIONS
•    Mix ingredients in a 
      blender until smooth
•    Place mixture in a bowl then 
      put in the freezer
•    Stir the sides every 20 
      minutes the first 1.5 hours 
      and leave then overnight in       
      the freezer
•    Blend the sauce ingredients
•    Remove mixture from 
      freezer and add the sauce
•    Enjoy!

DOUBLE CHOCOLATE
LOVER ICE CREAM 
Makes 3 servings

Find more recipes at www.yoursuperfoods.eu @yoursuperfoods



BLOGGER
RECIPES
FROM OUR COMMUNITY 
OF HEALTH LOVERS

https://www.instagram.com/yoursuperfoods/


LUSCIOUS CHOCOLATE 
ICE CREAM

INGREDIENTS
20g Chocolate Lover Mix
3 frozen bananas

TOPPINGS
2 strawberries

Recipe from www.thecoconutdiaries.net

DIRECTIONS
•    Place ingredients in a food 
      processor or a high-speed 
      blender
•    Blend until smooth and 
      thick
•    Scoop mixture into a bowl
•    Add toppings
•    Enjoy!

KIM
‘I love healthy ice cream 
because it is easy on the 
stomach, it provides you with 
so much energy, and it is just 
as satisfying as the packaged 
kinds! I love knowing that it 
is actually providing me with 
energy rather than taking 
away from my health, plus the 
texture is irresistible!’ 

Share your recipes #yoursuperfoods

http://www.thecoconutdiaries.net/


ICE CREAM 
BREAKFAST BOWL

INGREDIENTS
20g Muscle Power Mix
8 cashews 
2 frozen bananas
1 orange
1 tsp. turmeric

TOPPINGS
kumquats
raw chocolate
ground flaxseeds
passionfruit
lavender

Recipe by Cristina @myjuicykids_andme

DIRECTIONS
•    Juice the orange and grate 
      the peel to create zest
•    Place juice, zest and the 
      rest of the ingredients in a 
      blender and mix until 
      smooth
•    Scoop mixture into a bowl
•    Add toppings
•    Enjoy!
•    Enjoy!

CRISTINA
‘I love healthy banana ice 
cream because it’s easy 
to make, super delicious, 
nutritious and loved by both 
kids and adults.’

Share your recipes #yoursuperfoods

https://www.instagram.com/myjuicykids_andme/


FOREVER BEAUTIFUL 
ICE CREAM JAR

INGREDIENTS
30g Forever Beautiful Mix
8 strawberries
½ cup raspberries
½ cup banana slices
½ cup apple slices
½ cup pear slices
6 tbsp. buckwheat
4 tbsp. coconut yogurt

TOPPINGS
2 strawberries
1 tbsp. mint
1 tbsp. buckwheat 
1 tbsp. pomegranate seeds《

Recipe by Leyonee @naturallyleyonee

DIRECTIONS
•    Chop the banana, apple 
      and pear into slices and 
      store in the freezer
•    Remove from freezer then 
      blend in a food processor 
      with the strawberries, 
      raspberries and Forever 
      Beautiful Mix until smooth
•    In a jar layer 2 tbsp. 
      coconut yogurt, 6 tbsp. 
      buckwheat, again the 
      yogurt, the blended 
      mixture then the toppings
•    Enjoy!

LEYONEE
‘Ever since I found out about 
banana ice cream I can’t 
go without it! It’s healthy, 
versatile, can be any flavour 
and can be eaten at any 
time of the day! I reckon it’s 
important to show people 
that ice cream can be 
healthy just by using natural 
ingredients such as fruits.  
Everyone can easily make it 
by themselves!’

Share your recipes #yoursuperfoods

https://www.instagram.com/naturallyleyonee/


CHOCOLATE LOVER
BANANA ICE CREAM

INGREDIENTS
30g Chocolate Lover Mix
2 bananas
1  tbsp. plant milk

TOPPING
1 tsbp. Chocolate Lover Mix
a few drops of water

Recipe by Sofia @naturally_sofia

DIRECTIONS
•    Prepare the bananas the 
      night before by peeling 
      them and freezing them for 
      8 hours in a container
•    Pulse all the ingredients in 
      a blender until a fluffy 
      mixture is created
•    Pour mixture into to a bowl 
      and prepare your topping       
      by mixing the Chocolate 
      Lover Mix with a few drops 
      of water and style to your 
      liking
•    Enjoy!

SOFIA
‘This home made ice cream 
will impress your friends. Easy, 
quick and tasty, this banana 
ice cream works just as well 
as a healthy breakfast as for 
an impressive dessert. If you 
have a few extra ripe bananas 
at home they will be perfect 
for this recipe. The spottier 
the bananas – the sweeter 
the taste. You really can’t go 
wrong with this.’

Share your recipes #yoursuperfoods

https://www.instagram.com/naturally_sofia


FOREVER BEAUTIFUL
BANANA ICE CREAM

INGREDIENTS
20g Forever Beautiful Mix
4 bananas

INGREDIENTS
2 strawberries
2 tbsp. bluebrries
2 tbsp. puffed buckwheat
2 tbsp. chopped hazelnuts

Recipe by Moeko @mmmoky

DIRECTIONS
•    Peel, slice and freeze the
      bananas overnight
•    Place three bananas into 
      a blender and mix for about 
      one minute 
•    Pour it in a bowl and leave 
      in the freezer
•    Put one banana and the 
      Forever Beautiful Mix in 
      the blender and mix again
•    Remove the bowl from the 
      freezer, add the fresh 
      mixture and the toppings
•    Enjoy!

M0EKO
‘Best fuel for a long day 
of work? You guessed it... 
banana ice cream! All you 
need to make Moeko happy!’😛

Share your recipes #yoursuperfoods

https://www.instagram.com/mmmoky/?hl=en


POWER MATCHA 
POPSICLES

INGREDIENTS
10g Power Matcha Mix
2 kiwis
1 cucumber
juices of 1 lime

Recipe by Kristel @blissbykris

DIRECTIONS
•    Juice the cucumber, lime 
      and kiwis
•    Stir in the Power Matcha 
      Mix
•    Pour the liquid into the
      popsicles molds and let 
      them freeze overnight
•    Enjoy!

KRISTEL
‘Getting in your veggies while 
eating ice cream?! Yes it is 
possible! I love making this 
recipe and keeping a batch 
ready in the freezer for when 
the sun decides to come out.’

Share your recipes #yoursuperfoods

https://www.instagram.com/blissbykris/


GIVING BACK
WHY GIVE
•  We believe everyone deserves 
•  to be healthy and happy.
•  Every year 2.6 million children 
•  die around the world from •  
•  severe malnutrition – that is 
•  one child every 12 seconds.
•  These life-threating conditions 
•  are currently affecting around 
•  20 million children worldwide. 

WHAT WE GIVE
•  The most recent innovation in 
•  the fight against hunger are 
•  the effective Ready-to-Use 
•  Therapeutic Foods (RUTF).
•  Plumpy Nuts is a nutrient-rich 
•  paste made predominantly •  
•  from peanuts and enhanced 
•  with vitamins and minerals.
•  With only 3 Plumpy Nuts a day 
•  for seven weeks, a child can 
•  recover from near death to 
•  certain survival.

HOW WE GIVE
•  For every Superfood Mix sold, 
•  we donate 1 packet of life-•  
•  saving food to Action Against 
•  Hunger, ACF International.
•  ACF spends 93% of revenue on 
•  program delivery and has 
•  received a four-star rating from 
•  Charity Navigator, a distinction 
•  only 2% of NGOs achieve.

WWW.ACTIONAGAINSTHUNGER.ORG

http://WWW.ACTIONAGAINSTHUNGER.ORG


Chausseestrasse 49 l 10115 Berlin l Germany
info@yoursuperfoods.eu l www.yoursuperfoods.eu

Join us in making the world a 
healthier and happier place!

mailto:info%40yoursuperfoods.eu?subject=
http://www.yoursuperfoods.eu

