
The Your Super Community shares  
its best recipes

BY SUPERFOODIES



Who knows the most delicious superfood dishes? That's right, experienced superfoodies! 
We love to be inspired by your creative ideas and trust your good taste. That's why we've 
compiled the best superfood treats in this Your Super Community e-book. (Pssst, there's 

even pizza on the menu).

In addition, you can find some alcohol-free summer cocktails in this e-book – created 
by our team member Aurore. They are not only refreshing but also healthy for your gut 

(contrary to its alcoholic counterparts…)!

We hope you’ll have as much fun as we had trying these recipes!

Xo Kristel and the Your Super TeamXo Kristel and the Your Super Team
P.S.: If you want to share your recipes with the Your Super Community, join the  

Facebook group and post your creations there!

http://www.yoursuper.eu/pages/facebook-community 
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VIKTORIA’S GREEN CUCUMBER SALAD

STEPHANIE’S BREAKFAST PIZZA

INGREDIENTS:
1 tsp Super Green Mix

1 cucumber, sliced

1 tbsp olive oil

2 tbsp apple vinegar

1 tbsp agave syrup

Salt & pepper to taste

3 tbsp plant-based cream

3 tbsp chopped dill

INGREDIENTS:
Dough:

3 bananas

180g rolled oats

1 tsp coconut blossom sugar 

Toppings:

2 tsp Forever Beautiful Mix

5 tbsp plant-based yoghurt

Fresh fruits

DIRECTIONS:
1. Salt and pepper the cucumber.

2. In a bowl, whisk together the oil, apple cider vinegar, 

agave syrup, cream, dill and Super Green Mix. 

3. Season to taste with salt and pepper. 

DIRECTIONS:
1. For the dough, mash the bananas and mix with 

oats and the coconut blossom sugar.

2. Roll out the dough on a tray lined with baking 

paper.

3. Bake at 180°C for about 15 minutes, remove 

from the oven and leave to cool.

4. While the base is cooling, whisk the yoghurt 

and Forever Beautiful together in a small bowl. 

5. Spread the yoghurt mix on the pizza base and 

cover with fruits.

6. Enjoy this colourful, healthy breakfast pizza!

SUPER TIP: Serve with kohlrabi steaks, 

roasted or mashed potatoes.

1 MIX

1 MIX
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DIANA’S QUINOA &  
AMARANTH TORTILLAS

INGREDIENTS:
1 tbsp Golden Mellow Mix

3 tbsp Skinny Protein Mix

50g quinoa

50g amaranth

50g chickpeas

50g cooked corn 

50g hot sauce (Diana’s is 

homemade with 1 tbsp 

Golden Mellow)

2 cloves garlic

10g coconut oil

Lemon juice

1 handful cherry tomatoes

4 wholemeal flour tortillas

Salt & pepper to taste

DIRECTIONS:
1. Cook the amaranth and quinoa according to package 

instructions.

2. Cook the chickpeas in a separate pot (or use canned 

chickpeas).

3. Melt the coconut oil in a large pan and add the cooked 

amaranth and quinoa as well as 1 tbsp Golden Mellow. 

4. Add 3 tbsp Skinny Protein to the chickpeas and mix 

them with crushed garlic and lemon juice. 

5. Place the quinoa-amaranth mixture and chickpeas on 

the tortillas. Add corn and quartered cherry tomatoes. 

Spread with hot sauce and roll up.

6. Enjoy!

2 MIXES
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REBECCA’S GREEN PESTO WITH  
PROTEIN ROSEMARY CRACKERS

INGREDIENTS:
For the pesto:

1 tsp of Super Green Mix

1 bunch carrot greens

2 tbsp sunflower seeds (you can 

also use pine nuts or cashews)

2 tbsp extra virgin olive oil

100ml water (depending on 

consistency)

1 tbsp nutritional yeast

Salt and pepper to taste

Juice of ½ lemon

For the crackers:

150g buckwheat or rice flour

2 tbsp Skinny Protein Mix

A LOT of rosemary (fresh or dried)

3 tbsp coconut oil

A pinch of salt

Baking soda

1 tbsp flax seeds in water (to bind 

the dough)

2 tbsp toasted sesame seeds

Pepper

DIRECTIONS:
For the pesto:

1. Mix all ingredients in a blender until smooth.

2. Add water or oil for desired consistency.

3. Store in an airtight container and use within 3 days.

For the crackers:

1. Combine all ingredients in a large bowl and mix until it 

forms a dough.

2. Add more water or flour to achieve desired consistency 

as you go. 

3. Put the dough onto parchment paper and gently 

flatten it till it’s about ½ cm thick (be aware – it is pretty 

sticky!) 

4. Bake in the oven at 180°C for about 15 mins. Flip 

halfway, and watch closely to avoid burning. 

5. Let it cool and then break into pieces, aka the crackers.

6. Enjoy with pesto or guacamole.

7. Store in an airtight container and use within a week.

2 MIXES
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ANTJE’S CREAMY BUCKWHEAT  
BERRY SMOOTHIE

CLAIRE’S CHOCOLATE DELIGHT 

INGREDIENTS:
1 tsp Moon Balance Mix

1 tsp Energy Bomb Mix

1 tsp Forever Beautiful Mix

1 tsp Plant Collagen Mix

1 tsp Magic Mushroom Mix     

50g frozen blueberries

50g frozen raspberries

1 small piece of ginger

1 stick of lemongrass

2 tbsp sprouted buckwheat

1 tbsp sesame seeds

1 tbsp grated coconut

1 banana

250ml almond milk

Topping: cacao nibs

INGREDIENTS:
2 tsp Chocolate Lover Mix

2 tbsp Plant Protein Mix

250ml oat milk

1 frozen banana

1 handful (frozen) spinach

Frozen avocado

Frozen mango

1 handful of rolled oats

DIRECTIONS:
1. Blend all ingredients until smooth. 

2. Pour into a glass, garnish with toppings and enjoy!

DIRECTIONS:
1. Blend all ingredients until smooth. 

2. Pour into a glass, garnish with toppings and 

enjoy!
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5 MIXES

2 MIXES
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LAURE’S DOUBLE CHOCOLATE  
NICE CREAM

LULU’S SUPER BALANCE SMOOTHIE 

INGREDIENTS:
1 tsp Plant Collagen Mix

1 tsp Magic Mushroom Mix

2 tsp Chocolate Lover Mix

3 frozen bananas

3-4 tsp coconut milk (depending 

on consistency)

Toppings, e.g. roasted (pecan) 

nuts or coconut flakes

INGREDIENTS:
Yellow Layer:

1 tsp Golden Mellow Mix

1 banana

60g Pineapple

60g Mango 

100ml Oatmilk

Pink Layer:

1 tsp Moon Balance Mix

1 tsp Super Green Mix 

30g Strawberries

50g Blueberries 

100ml Oatmilk

DIRECTIONS:
1. Blend the frozen bananas with the coconut milk, 

the Plant Collagen Mix, the Magic Mushroom Mix 

and the Chocolate Lover Mix until smooth. 

2. Spoon into a bowl and garnish with toppings.

3. Enjoy your guilt-free ice cream!

DIRECTIONS:
1. Blend all ingredients for the pink layer, pour in a 

glass and let it sit in the fridge for 5 minutes.

2. Blend all ingredients for the yellow layer and let 

it sit in the fridge for 5 minutes.

3. Carefully pour the yellow mixture on top of the 

pink layer.

4. Garnish with toppings and enjoy!

3 MIXES

3 MIXES



10

CONRAD’S PURPLE DREAM

MELISSA’S EASY EXOTIC ESCAPE

INGREDIENTS:
1 tsp Super Green Mix

1 tsp Energy Bomb Mix

1 tsp Plant Collagen Mix

1 tsp Skinny Protein Mix

250ml almond milk

80g blueberries

30g strawberries

2 pitted dates

1 banana

2 large ice cubes

INGREDIENTS:
1 tsp Moon Balance Mix

250ml oat milk

1 banana 

60g strawberries

2 tbsp chia seeds

60g blueberries

Toppings: coconut flakes, figs

DIRECTIONS:
1. Blend all ingredients until smooth. 

2. Pour into a glass and enjoy!

DIRECTIONS:
1. Blend all ingredients until smooth. 

2. Pour into a glass, garnish with toppings and 

enjoy!
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5 MIXES

3 MIXES
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VIRGIN BLOODY MARY

INGREDIENTS:
1 ½ tsp Gut Feeling Mix

200ml tomato juice

6 drops Tabasco (or other 

hot sauce)

Pinch of salt

Pinch of pepper

1 celery stick

DIRECTIONS:
1. Shake all ingredients in a closed jar, 

garnish with the celery stick and 

enjoy!

MOJITO MOCKTAIL

SUPER JUDY 

INGREDIENTS:
1 tsp Gut Feeling Mix

8-10 mint leaves (more to garnish)

Juice of 1 lemon (approx. 40 ml)

2 tsp agave syrup  

50 ml apple juice

50 ml sparkling water

Ice cubes

INGREDIENTS:
1 tsp Gut Feeling Mix

Juice of ½ pink grapefruit 

(approx. 60 ml)

90 ml pineapple juice

Juice of ¼ lemon (approx. 15 ml)

Juice of ½ lime (15 ml)

1 tsp agave syrup

DIRECTIONS:
1. Crush the mint to release the mint oils. 

2. Shake all ingredients apart from the 

sparkling water in a closed jar.

3. Gently add the sparkling water.

4. Garnish with more mint leaves and 

enjoy!

DIRECTIONS:
1. Shake all the ingredients in a 

closed jar, garnish with a grapefruit 

slice and enjoy!

1 MIX

1 MIX

1 MIX



13

Now it’s your turn - we want to see your  
favourite recipe creations!

Tag us on instagram @yoursuperfoods and 
#yoursuper. We always love to hear from you :)

+49 (0) 30 3982023-00
hello@yoursuper.com

Your Superfoods GmbH
Grünberger Str. 44a

10245 Berlin


