
FUEL YOUR 
FESTIVE SIDE

10 recipes to warm  
up with this winter
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Every journey is unique and every 
body gets there differently.

LEANFIT® meets you where you are, 
fitting in to your daily routine, making 
it easy to amplify what you can do.

We’ve compiled a selection of 
delicious, protein-packed holiday and 
winter inspired recipes that are quick 
to prepare the night before or the 
morning of any festivity. 

Sourced with high quality and clean 
ingredients for optimal taste and 
nutrition, LEANFIT® is here to fuel your 
daily goals, whatever they may be. 

Start your holidays with delicious 
treats you can count on!

FUEL YOUR WINTER, THE LEANFIT® WHEY
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FROSTY’S CREAMY COLLAGEN COFFEE
Everyone loves a good cup of coffee -  
so give this one with an extra twist a try!

Instructions: 
Brew your fresh pot. While your coffee is brewing, pour 
Irish whiskey of your choice into a cup and mix in your 
brown sugar. Add LEANFIT HYDROLYZED COLLAGEN™ 
unflavoured and stir all together. Pour your fresh coffee 
and top it off with some tasty whipped cream. Shhh, no 
one needs to know, your secret is safe with us.

Serve and enjoy!  

Tag us in your creations @leanfitbrand  
on all social channels.

Serves: 1

1 cup of fresh coffee of your choice
1 tablespoon of brown sugar
1.5 ounces of Irish whiskey
1 scoop of LEANFIT HYDROLYZED COLLAGEN™ unflavoured
Top with whipped cream

Ingredients: 
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Mix things up with this delicious  
smoothie bowl.

HOLIDAY POWER SMOOTHIE BOWL Serves: 1

1 full cup of frozen berries
1 small banana
3 tablespoons of coconut milk
2 tablespoons of peanut butter
1 scoop of LEANFIT COLLAGEN & BEAUTY™ unflavoured
Top with:
Chia seeds
Granola
Fruit
Sliced almonds

Instructions: 
In your blender add some frozen fruit, 1 banana, 
coconut milk, peanut butter and LEANFIT COLLAGEN & 
BEAUTY™ unflavoured. Blend that all together for about 
40 seconds. Once that’s complete, scoop into a bowl of 
your choice and top it off with chia seeds, granola, fruit 
of your choice and sliced almonds giving you the most 
beautiful looking bowl we’ve ever seen.

Serve and enjoy!  

Tag us in your creations @leanfitbrand  
on all social channels.

Ingredients: 
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A ‘grab-and-go’ recipe that you can take 
to the gym for a quick after-workout 
snack or use as a high protein snack 
anytime to satisfy cravings.

PEANUT BUTTER SLEIGH BALLS

1 ½ scoop LEANFIT WHEY PROTEIN™ chocolate
½ cup all natural creamy peanut butter
¼ cup honey
¼ cup crushed nuts

Yields: 6 Balls

Ingredients: 

Instructions: 
Mix all ingredients, except nuts, in a small bowl.
Roll by hand into 1” balls and roll in crushed nuts
Chill until firm, about an hour.

Serve and enjoy!  

Tag us in your creations @leanfitbrand  
on all social channels.

Optional: choose your own add-ins like nuts, seeds, or fruit to personalize this recipe.
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FESTIVE CHOCOLATE SLUDGE Serves: 1

Sludge... a new fitness trend that we are 
so here for. You can mix up your favourite 
protein powder with a thickener, plus 
a bit of liquid, for an alternative to 
traditional protein shakes. You can use 
any of our LEANFIT® proteins, however 
we highly recommend chocolate! Have 
for breakfast with granola on top, or as 
dessert on it’s own.

1 scoop LEANFIT® chocolate protein
1/2 cup plain, greek or plant-based yogurt
1 tablespoons of peanut butter (or alternate nut butter or Nutella)
1 tsp of cocoa (if using a plain or vanilla flavoured whey)

Instructions: 
Place protein powder, yogurt and peanut butter in 
a bowl and start to mix together. Place in fridge or 
freezer for up to an hour (optional). 

Serve and enjoy!  

Tag us in your creations @leanfitbrand  
on all social channels.

Ingredients: 

Optional: Add toppings like sliced bananas & granola
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FROSTED BLACKBERRY SMOOTHIE
Every season is the perfect one for a packed 
punch of antioxidants. When you’re craving 
a filling mid-morning snack to take you 
into the later half of the day, we swear by 
this one. Not only is this smoothie creamy 
and delicious, it also hits the spots for a full 
nutritional profile (BONUS).

Handful of blackberries/blueberries (or frozen mix)
Half a banana (fresh or frozen)
1 cup of coconut or oat milk
1 dollop of greek yogurt (or preferred yogurt)
1 tbsp of flax seed
1 scoop of LEANFIT PLANT-BASED PROTEIN & GREENS™, mixed berry 

Instructions: 
Make this one true to you! Adjust scoops and handfuls 
as you go to create your ideal blend of thickness. Ensure 
that you have an equal ratio of solids to liquids. If you’re 
using frozen berries, you are off the hook to add any ice. 

Blend in your preferred mixing device/blender, add ice 
if necessary, pour and enjoy!

Tag us in your creations @leanfitbrand  
on all social channels.

Ingredients: 

Serves: 1



9

Folks, Sunday mornings just got even 
easier. Are you often scrambling for 
time, all while wanting to be the hero 
who lights up the kitchen with those 
aromas that make everyone leap out of 
bed? We’ve got you taken care of. 

THE PERFECT HOLIDAY WAFFLES

Ingredients: 

Optional: Mixed Berries 

2 ¼ flour 
1 tablespoon baking powder
2 large eggs
½ butter
2 cups oat milk (or preferred milk)
2 teaspoons of vanilla
1 teaspoon sugar
1 scoop of LEANFIT PLANT-BASED PROTEIN & GREENS™

Yields: 5 Waffles

Instructions: 
You can prep these ahead of time, freeze, and easily 
pop in the toaster to be ready in minute. 

Whisk together dry ingredients in your preferred large 
mixing device/bowl, gradually add wet ingredients to 
dry to avoid clumping, create your desired thickness, 
add to waffle maker. Heat to the desired temperate of 
crispness. Enjoy fresh or freeze for tomorrow morning!

Tag us in your creations @leanfitbrand  
on all social channels.
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Get up, and glow on. We’re telling you 
right now, this blend is the real deal. A 
punch of sweet with a tart follow up. If 
you’re team SWEET or team SAVOURY, 
we’ve found the one to win on both sides.

Handful of mango/pineapple (or frozen mix)
1 handful of leafy green spinach (or ½ cup of frozen mix)
1 cup of coconut or oat milk
1 scoop of LEANFIT PLANT-BASED PROTEIN & GREENS™, vanilla

Instructions: 
Make this one true to you! Adjust scoops and hand-
fuls as you go to create your ideal blend of thickness. 
Ensure that you have an equal ratio of solids to liquids. 
If you’re using a frozen fruit blend, you are off the hook 
to add any ice.

Blend in your preferred mixing device/blender, add ice 
if necessary, pour and enjoy! 

Tag us in your creations @leanfitbrand  
on all social channels.

Ingredients: 

GREEN MANGO SMOOTHIE Serves: 1



11

HOLIDAY CHOCOLATE CHIP COOKIES
Chewy, chunky, gooey, protein-packed and 
a staple chocolate-explosion favourite for 
the whole family. The best part, no mixer 
involved = little to no mess to clean up.

2 ¼ cups whole wheat flour
1 teaspoon baking soda
½ teaspoon of salt
1 cup brown sugar
½ soft butter (melted) 
½ teaspoon vanilla
1 scoop of LEANFIT WHEY PROTEIN™, vanilla
1 cup of dark chocolate chips 
*1 egg (optional)

Instructions: 
Start with lining and greasing your cookie sheet 
ahead of time, and preheat your oven to 325° F. Whisk 
your dry ingredients (flour/baking soda, salt, protein 
powder) together in a large bowl, set aside. In a 
medium bowl, whisk your sugars, vanilla, and melted 
butter together (option to add egg). Add wet to dry. 
Fold and add in chocolate chips. Chill your dough (2 + 
hours) Remove from fridge. Portion roll and place on 
the cookie sheet, then flatten slight with a spoon. Bake 
for 12-13 minutes. Allow time to rest.  

Serve and enjoy!  

Tag us in your creations @leanfitbrand  
on all social channels.

Ingredients: 

Yields: 8-12 Cookies

Optional: 1 egg
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THIS SEASON’S PROTEIN PANCAKE
Out with the old school boxed pancake 
mix, in with the homemade stacks! Bring 
your stacks back to life with this version, 
aimed to please all ages, and picky eaters, 
for weekend brunch. 

1 ½ flour
1 scoop of LEANFIT ORGANIC PLANT-BASED PROTEIN™

1 tablespoon baking powder
1 ¼ oat milk
 1 large egg
4 tablespoons of butter (melted)
1 teaspoon vanilla

Instructions: 
Whisk almond flour, baking powder, and protein 
powder in large bowl. Whisk egg, milk, melted butter, 
and vanilla in medium bowl. Gradually add wet to dry 
ingredients. Whisk until clump-free. Heat a large skillet. 
Spray with preferred oil. Cook until edges are dry, flip 
and repeat. Serve hot and ready, or freeze for next 
day! Add preferred toppings and syrups.  

Serve and enjoy!  

Tag us in your creations @leanfitbrand  
on all social channels.

Serves: 2-3 people

Ingredients: 
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EGGNOG COLLAGEN SHAKE
PSA: The holidays are for eggnog! 

Serve this deliciously flavoured Eggnog 
Protein Shake with an extra sprinkle of 
nutmeg or cinnamon to make your taste 
buds dance. Modifications can be made to 
support your lifestyle preferences.

6 large egg yolks
½ sugar
1 cup of heavy cream
1 cup of milk
½ nutmeg
¼ teaspoon vanilla or rum flavour extract 
1 scoop of LEANFIT COLLAGEN & BEAUTY™ unflavoured
Pinch of cinnamon (topping)

Instructions: 
Place all ingredients in a high-speed blender. Blend 
with handful ice until shake is creamy and frothy. 
Serve with a sprinkle of nutmeg or cinnamon on top. 

Serve and enjoy!  

Tag us in your creations @leanfitbrand  
on all social channels.

Ingredients: 

Serves: 3



Share your journey &  
join @leanfitbrand on 

Amplify what you can do every 
day with LEANFIT ORGANIC 
PLANT-BASED PROTEIN™.  
Five complementary plant 
proteins combined to provide a 
delicious and nutritious blend.

Enjoy a delicious blend of pea, 
rice and Canadian grown hemp 
protein, with a nutritional boost 
from kale, broccoli, spinach and 
alfalfa to support your immunity
and rebuild muscle.

LEANFIT ORGANIC  
PLANT-BASED PROTEIN™

LEANFIT PLANT-BASED  
PROTEIN & GREENS™

Upgrade your protein and 
enjoy LEANFIT® Whey Every 
Day®. Using 100% whey 
protein, the most complete 
protein source available, for 
amazing taste and nutrition.

Protect, restore and 
rejuvenate your body, inside 
and out. Scientifically proven 
to support and enhance
your natural beauty. Feel 
radiant every day.

LEANFIT  
WHEY PROTEIN™
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