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ImmuneSimple Summer Soup
When you’re out or at a music festival it can be tricky to 
eat well. This light recipe makes it easy to stay healthy!

1. Bring 10 to 12oz of water to a boil.

2. Add 1 egg to the boiling water and 
cook for one minute.

3. Add 1 handful of spinach and cook for 
another minute.

4. Add 1 packet of Immune Beyond Broth.

5. Add coconut oil, yeast flakes and miso. 

6. Mix and let steep for 2 minutes

Ingredients Directions
1 packet

1

1 handful

1 tablespoon

1 tablespoon

1 pinch

Immune Beyond Broth

egg

spinach

coconut oil

yeast flakes

miso
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Immune
Mother’s Day Broth
For Mother’s Day, try my mother’s favorite way to have 
broth. It’s a pretty simple recipe but none-the-less yummy!

1. Bring 10 to 12oz of water to a boil.

2. Add chopped vegetables and cook for 
1 minute.

3. Add 1 packet of Immune Beyond Broth.

4. Add coconut oil, yeast and dulse. 

5. Mix and let steep for 2 minutes.

Ingredients Directions

1 packet

1 teaspoon

1 teaspoon

1/2 teaspoon

1 handful

any Beyond Broth

coconut oil

nutritional yeast

dulse(seaweed) flakes

chopped vegetables
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ImmuneLove Your Liver Soup
This is a simple way to prepare Immune broth that is delicious 
and encourages healthy liver function. This soup is easy to 
make and a great way to love your liver!

1. Bring 10 to 12oz of water to a boil.

2. Add cabbage and kale and cook for 

1 minute,

3. Add 1 packet of Immune Beyond 

Broth.

4. Add coconut oil and yeast. 

5. Mix and let steep for 2 minutes.

6. Add hemp seeds, salt and pepper to 

taste,

Ingredients

Directions

1 packet

1/2 teaspoon

1 handful

1 tablespoon

1 tablespoon

1 teaspoon

1 tablespoon

1 pinch

Immune Beyond Broth 

chopped cabbage

kale

coconut oil

nutritional yeast

miso

hemp seeds

salt & pepper
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Yummy Tummy

Souper Yum Vegan Soup
This delicious vegan soup takes vegan to a new level. It’s protein, veggie, 
and flavor rich. The sunflower seeds add a rich nutty flavor. They also help 
keep bones & teeth strong, counteract effects of sodium, maintain healthy 
blood pressure, maintain acid-base balance, and are high in protein!

1. Saute shiitake mushrooms in oil.

2. Add zucchini, corn, pea pods, 
spinach and basil.

3. Make a slurry of the turmeric and 
ginger root in a blender with 1/3 
cup of water.

4. Pour the slurry over the veggies.

5. Add tamari and cook until 
veggies are tender.

6. Place 2 cups of water in a 
saucepan and bring to a boil

7. Add Yummy Tummy Beyond 
Broth, turn heat to low and stir.

8. Add veggies to the broth, stir and 
let sit for 1 minute.

9. Top with avocado, lemon juice, 
sunflower seeds and yeast.

Ingredients Directions
1 packet

1
6

1/4 cup
1/2 cup
1/2 cup
1 sprig
1 inch
1 inch

1/4 cup

1 tablespoon
1 tablespoon

1/2 

1/2

1 teaspoon

Yummy Tummy Beyond Broth

zucchini (spiralized or grated)

shiitake mushrooms

snow pea pods

spinach

frozen corn

fresh basil

ginger root (peeled and sliced)

turmeric root (peeled and sliced)

sunflower seeds(toasted and 
ground)

nutritional yeast

tamari

lemon juiced

sliced avocado 

avocado or olive oil
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Yummy Tummy

Yummy In Your Tummy Soup
This one takes a bit longer and is really worth it. A delicate and flavorful 
balance of sautéed mushrooms, leeks, pea pods, cauliflower, and beets. 
This soup is delicate and delicious!

1. In a pan sauté leek, shiitake mushrooms garlic, pea pods and parsley.

2. Lightly coat the beets and cauliflower with olive oil. Then roast them in the oven 
at 375 degrees for approximately 20 minutes and are turning golden and tender.

3. In a pot, add 2 cups of water with 1 packet of Yummy Tummy Beyond Broth, 
parsley, basil, and spinach. Cook on medium, bring to a simmer for 3 minutes.

4. Add the coconut milk to the pot, stir then add approximately 1 cup of all the other 
veggies. (You will have some leftovers to enjoy in your next broth!)

1 packet
1

1 cup
1 handful

1
1 cup

1/4 cup
1/4 cup
1/3 cup
1 clove

as needed
as needed

Yummy Tummy Beyond Broth
medium sized leek
shiitake mushrooms
pea pods
beet (sliced)
cauliflower (broken in pieces)
fresh basil
chopped parsley
coconut milk
garlic
salt and black pepper
olive oil
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Immune

Fortify Your Heart Soup
With a great mixture of healthy roots and vegetables this soup is sure 
to satisfy any appetite. A great dinner soup to share with your partner or 
anyone who is hungry, enjoy!

1. Cover a red beet and 1/2 a yam 
with olive oil and place on pan 
sheet. 

2. Sprinkle 1 packet of Immune 
Beyond Broth over the cubed 
roots and mix them up.

3. Bake at 425oF for 20- 25 minutes.

4. Add garlic, ginger root, leek and 
olive oil to a stock pot.

5. Once the contents in the stock 
pot begin to sizzle add 1/2 a 
sweet potato, a golden beet, a 
potato, and cauliflower.

6. After 5 minutes add chopped 
Napa cabbage and carrots.

7. Spice with cumin and tamari.

8. When the vegetables are almost 
cooked, fill half way with water. 
Let cook on low for 20 minutes.

9. Remove vegetables from the 
oven and add to the soup once 
they have browned and cooked. 

10. Season with salt and pepper to 
taste.

Ingredients Directions
1 packet

1
2
1 

1/2 inch
1 teaspoon
1 teaspoon

1 
1/2

1/4 cup
1/4 cup

1
as needed

pinch

Immune Beyond Broth
sweet potato (cubed)
beets (1 red & 1 golden, cubed)
clove garlic (chopped)
ginger root (peeled and chopped)
cumin powder
tamari
medium sized leek
white potato
cauliflower
napa cabbage (chopped)
carrot (chopped)
olive or coconut oil
salt & black pepper
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VitalityOrganic Chicken and Roots Soup
As I record this recipe, I must comment and say I made it 
the other day. It was so simple and came out delicious!

1. In a stock pot, combine beet, potato, 
and carrot.

2. Once vegetables have simmered a bit, 
fill the stock pot 1/2 way with water.

3. Boil chicken as long as possible. 2 to 3 
hours on low is a good amount of time.

4. Shred the chicken in the broth, and 
take out bones and unwanted parts.

5. After 25 minutes of simmering, add 1-2 
packets of broth depending on how 
concentrated you like your soup.

6. Let cool and serve with miso, super 
greens, yeast and dulse for extra flavor.

Ingredients Directions
1-2 packets

`1 

1

1

1

1 handful

1 teaspoon

1 tablespoon

1 teaspoon

Vitality Beyond Broth

beet (chopped)

potato (chopped)

carrot (chopped)

organic chicken

super greens

miso

nutritional yeast

dulse(seaweed) flakes
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Immune

Just Like Your Mama’s Chicken Soup 
This recipe takes a Beyond Broth spin on the classic recipe your mother 
used to make a delicious bowl of nourishing chicken noodle soup. Whether 
you’re sick or just hungry, this soup is sure to satiate the rumbling tummy. 

1. Add the water to a pot and boil.

2. Add carrots, scallions, and 

mushrooms to the pot

3. Cook for 5 minutes on medium high.

4. Reduce heat, add chicken, sea salt, 

and  Immune Beyond Broth to the 

spot.

5. Let simmer for 10 minutes and add 

noodles. 

Ingredients Directions
1 packet

3 cups

1

2

1 teaspoon

1 handful

1 handful

1 cup

Immune Beyond Broth

water

carrot (cut in pieces)

scallions (cut 1 inch pieces)

sea salt

dried wild mushrooms

roasted chicken (shredded)

cooked noodles
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VitalityVital Miso
This miso soup is easy and  tasty. On a time crunch? Then this will be 
perfect for you. With a little prep, you can have a filling soup!

1. Bring 10 to 12oz of water to a boil.

2. Add brown rice, tofu, broccoli, kale, 
and ginger. Cook for 1 minute.

3. Add 1 packet of Vitality Beyond Broth.

4. Mix and let steep for 2 minutes.

5. Add miso, cilantro, and yeast for extra 
flavor.

Ingredients Directions
1 packet

1/4 cup
a few slices

1 stalk
handful

1/4 teaspoon
1/2 teaspoon
1/2 teaspoon
1/2 teaspoon

Vitality Beyond Broth

brown rice (cooked)

tofu (stir fried in tamari)

broccoli (cut to bite size)

kale (chopped)

fresh ginger (chopped)

fresh parsley (chopped)

fresh cilantro (chopped)

nutritional yeast
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ImmuneGala Broth
This is light soup is great to serve at any gathering. The 
delightful simplicity will lead to tasty talk amongst the guests 
who are sure to bond over the flavors.

1. Boil 1 1/2 cups of water.

2. In a bowl, add kale, miso, nori, 
yeast, flax oil,and Immune Broth 
Broth.

3. Pour boiling water into the bowl 
with the ingredients. 

4. Add salt and black pepper for 
taste.

5. Stir and wait 2-5 minutes for 
broth to steep.

Ingredients

Directions

1 packet
 1 1/2 cups

1/2 cup
1 teaspoon

1 tablespoon
1 sheet

1 tablespoon
as needed

Immune Beyond Broth

water

kale (chopped)

nutritional yeast

mellow white miso

nori (torn into pieces)

flax oil

salt and black pepper
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Immune

Get Well Now Soup
Why wait to get well soon when you can get well now! This recipe makes 
two servings so you can share all the benefits of the soup with someone 
else you care about!

1. Bring 2 cups of water to a boil

2. Crack the eggs into the water to 
poach(If they break, you just end up 
with egg drop soup).

3. Wait 30 seconds then add chopped 
shallots, garlic, broccolini, and corn. 
Cook for 2 minutes.

4. Turn off heat and add packet of 
Immune Beyond Broth, coconut oil, 
yeast and dulse.

5. Stir and wait 2 minutes.

6. Squeeze lemon in for a bit of tang.

Ingredients Directions
1 packet

2 cups
4 stalks

1/2

1

2 tablespoons
2

1 tablespoon
1 teaspoon

1/2 teaspoon
1/2

Immune Beyond Broth
water
broccolini
shallot (chopped)
clove garlic
frozen corn
eggs (or sub tofu)
coconut oil
nutritional yeast
dulse(seaweed) flakes
small lemon
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Vitality

Rooted Vitality
This recipe is a fabulous addition to your holiday menu! It serves 6 people 
and the cook time is only about an hour. This dish will surely leave you full 
and warm as you enjoy the company of family, friends, and other guests.

1. First prepare the acorn squash. Cut it in half, remove seeds, and make fork holes 
in it. Bake acorn squash in a baking dish face down in 1 inch of water. Bake for 40 
minutes at 400 degrees.

2. Prepare the other ingredients. Add coconut oil to a large baking pan. Then place 
onions on the pan followed by potatoes, beets, carrots, summer squash, and 
brussel sprouts.

3. Sprinkle Vitality Beyond Broth powder and garlic powder over ingredients on 
baking pan. 

4. Add the remaining coconut to ingredients on baking pan and toss everything. 
Cover with foil and bake at 400 degrees for a 1/2 hour,

5. After the 1/2 hour, take baking pan out, toss ingredients, then bake for another 
1/2 an hour.

6. After the 2nd 1/2 hour, take the roasted vegetables and fill the acorn squash with 
the remaining vegetables filling the platter. Cook for 5-10 minutes or until golden.

2 packets
2

12 to 15
1
1
1

1 teaspoons
3 tablespoons

1

Vitality Beyond Broth

medium carrots (sliced)

brussel sprouts (halved)

beet (halved then sliced)

large onion (halved then sliced)

yellow summer squash (sliced)

garlic powder

coconut oil 

acorn squash (remove seeds 
and halved)
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VitalityHallow’s Eve Pumpkin Soup
This soup is perfect for any cozy fall or winter evening. 
Enjoy this yummy, creamy pumpkin soup!

1. Blend cooked pumpkin in a high 
speed blender for 1 minute.

2. Add almond milk, cumin and bend for 
more 30 seconds.

3. Pour the blender contents into a 
saucepan and turn on to medium heat

4. When it starts to bubble, stir, cover, 
and turn down heat to medium low.

5. Add coconut oil, Braggs(or substitute 
with tamari), cinnamon and yeast.

6. Cook for another 5 minutes and voilà!

Ingredients Directions
1 packet

1/4 teaspoon
1/4 teaspoon

1 cup
3/4 cup

1 tablespoon
2 tablespoons

4 cups

Vitality Beyond Broth

ground cumin

cinnamon

unsweetened almond milk

coconut oil

nutrional yeast

Braggs liquid aminos

organic pumpkin (cooked)
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Any Beyond Broth

Autumn Morning Broth
I made this after my morning dance class and it was so satisfying! This 

nourishing soup will give you a boost to take on the day ahead of you. 

1. Boil the 2 cups water.

2. Add the egg to poach, chopped 

broccolini and corn to the boiling 

water.

3. Wait 2 minutes then add spinach, 

corn, dulse flakes and coconut milk

4. Cook 1 more minute then turn off 

the heat.

5. Add 1 packet of broth, stir, wait 2 

minutes and enjoy!

Ingredients Directions
1 packet

2 small stalks

1 handful
1/2 ear

1

2 tablespoons
1/2 teaspoon

1 teaspoon

2 cups

Any Beyond Broth

broccolini 

spinach

fresh corn (cut off the cob)

egg

organic full fat coconut milk

dulse(seaweed) flakes

nutritional yeast

water
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Any Beyond BrothCoco-Broth
This is my morning cup of coco-broth.  Its so delicious, 
warm and satisfying. The perfect way to start the day!

1. Bring 10 to 12oz of water to a boil.

2. Add 1 packet of Beyond Broth and stir.

3. Add dulse flakes, yeast and your 
desired amount of coconut milk

4. Stir and let sit for 2 minutes.

Ingredients

Directions

Vitality Vital Tomato Broth
A tsunami hit Vitality Beyond Broth with this creation by 
our team member Anjaneya! She knows you’ll love it!

1. Combine Vitality Beyond Broth, tomatoes, 
coconut milk, and shallots in a saucepan.

2. Simmer for 3 minutes,

3. Garnish with cilantro or parsley

Ingredients

Directions

1 packet
desired amount

1/2 teaspoon
1/2 teaspoon

Any Beyond Broth
coconut milk
dulse(seaweed) flakes
nutritional yeast

1 packet
1/2 can

1
1/2 can

1 pinch
1 pinch

Vitality Beyond Broth
diced tomatoes (blended)
shallot (sautéed in coconut oil)
coconut milk
pinch of sea salt
parsley or cilantro
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Yummy Tummy

Gnocchi Bowl
Gnocchi with Yummy Tummy Beyond Broth is great!  I like to us Cappellos 
brand mad with almond flour for this recipe.  My grandson in the picture 
below said the corn and gnocchi were his favorite parts.  I hope you enjoy it 
as much as he did!

1. Boil 2 cups of water in a 
saucepan.

2. Add the gnocchi and eggs to 
poach (or tofu) to the saucepan.

3. Wait 1 minute then add the 
cabbage, corn and scallion

4. Turn off heat after 2 minutes

5. Add 1 packet Yummy Tummy 
Beyond Broth and miso then 
stir.

6. Wait 2 minutes, stir again and 
serve.

Ingredients Directions
1 packet

5-6 pieces

2

1/3 cup

1/3 cup

1

1 handful

1/2 handful

Yummy Tummy Beyond Broth

gnocchi (organic & gluten free)

eggs (or 1/2 cup of cubed tofu)

corn (fresh or frozen)

shredded purple cabbage

scallion (chopped)

arugula

miso
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Any Beyond BrothBison Breakfast Broth
At Beyond Broth, we want everyone to enjoy our broth. So 
here is a delicious, fast meal that will satisfy all your needs!

1. Bring 2 cups of water to boil.

2. Add 2 eggs to poach, cauliflower, 
and the scallion.

3. Add cauliflower, scallion

4. Wait 2-3 minutes then add 
cilantro, dulse, yeast flakes, 
zucchini and sausage.

5. Cook 1 minute then shut off heat

6. Add whole Beyond Broth packet 
and stir.

7. Add salt to taste if needed.

Ingredients Directions
1 packet

1/3 cup
1/2

2

1

1

1 tablespoon

1 teaspoon
1/2  teaspoon

1 pinch

Any Beyond Broth

cauliflower(bite size pieces)

zucchini (spiralized or grated)

eggs

scallion

bison sausage (precooked)

fresh cilantro (chopped)

dulse (seaweed) flakes

nutritional yeast

sea salt
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Any Beyond BrothSavory Spiraling Broth
This yummy bowl of broth tastes amazing. With the mix of 
spiralized zucchini, avocado, egg and Beyond Broth, you have 
an amazing meal!

1. Bring 2 cups of water to a boil. 

2. Add 2 eggs and shiitake mushrooms. 
Cook for 2 minutes.

3. When eggs are cooked to your desired 
consistency, turn off heat.

4.  Add dulse flakes, coconut oil, cilantro, 
zucchini, yeast and a packet of Beyond 
Broth. 

5. Mix then let sit for 2 minutes..

6. Top with avocado.

Ingredients

Directions

1 packet

5(small)

2
1/4

1 tablespoon

1 tablespoon

1 tablespoon

1 teaspoon

1(small)

Any Beyond Broth

shiitake mushrooms 

(chopped)

eggs (1/2 cup of cubed tofu)

avocado (sliced)

coconut oil

dulse (seaweed) flakes

fresh cilantro

nutritional yeast

zucchini (spiralized into 

spaghetti)
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ImmuneA Bit of Bean Broth
This flavors kambu seaweed, garbanzo, kale, egg and of 
course Beyond Broth, blends together for a tasty soup!

1. Bring 1 1/2 cups of water to a boil.

2. Add garbanzos, scallion, kale, 
seaweed and eggs.

3. After 2-3 minutes, when veggies 
are lightly cooked and the eggs are 
poached, turn off the heat.

4. Add the packet of Immune Beyond 
Broth, stir, and wait 2 minutes

5. Garnish with cilantro.

Ingredients Directions
1 packet

1

2-3 tablespoons

2
1/2 cup

1 teaspoon

1 strip

Immune Beyond Broth

scallion (chopped)

garbanzos

eggs

baby kale (or any greens)

cilantro

kambu seaweed (cut 

into small pieces)
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Yummy Tummy

The Orient Express Yummy Tummy Bowl
This recipe takes an original spin on the classic oriental noodle bowl. Fresh 
vegetables, such as corn, mung bean sprouts, scallion and snow pea pods 
coupled with tofu and the nutritious kombu seaweed makes it a perfect 
meal to give you a boost of energy at any time of the day!

1. Bring 1 1/2 cups water to boil in a pot and add noodles 

2. Wait 2 minutes then add the scallion, tofu, corn, mung bean sprouts, snow 
pea pods, kombu seaweed and coconut oil(which can be substituted with 1 
tablespoon of coconut milk).

3. Check noodles and begin to separate them.

4. Cook for 2 more minutes. 

5. Turn off heat when noodles are cooked

6. Add 1 packet of Yummy Tummy Beyond Broth.

7. Stir and wait 2 minutes.

8. Garnish with cilantro.

1 packet
1 cup

1/3 cup
1

1 ear
2-3 tablespoons

6
1 teaspoon
1 teaspoon

2 strips

Yummy Tummy Beyond Broth

rice noodles (gluten free)

tofu (diced)

scallion (chopped)

fresh corn (cut off the cob)

mung bean sprouts

snow pea pods (halved)

coconut oil

cilantro (chopped)

kombu seaweed (cut in small 
pieces)
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Any Beyond BrothDaily Super Charge
This one will give you all you need for a savory, satisfying 
and nourishing on-the-go goodness!

1. Bring 8 to 10oz of water to a boil.

2. Add dulse flakes, spirulina, yeast, miso 
paste, coconut oil and any Beyond Broth.

3. Steep for 2 minutes and stir occasionally.

Ingredients

Directions

Any Beyond Broth
Tangy Salad Dressing

Not feeling soup? How about a salad! This recipe allows 
you to make a yummy salad dressing with Beyond Broth!

1. Blend all ingredients together on high 
speed for 1 minute.

Ingredients

Directions

1 packet
1 teaspoon

1/2 teaspoon
1 teaspoon

1/2 teaspoon
1 teaspoon

Any Beyond Broth
dulse (seaweed) flakes
spirulina
nutritional yeast
miso past
coconut oil

1 packet
1/4 cup
1/3 cup
1/4 cup

1 tablespoon
1/4

1 teaspoon

Any Beyond Broth
Olive Oil
Balsamic vinegar
water
nutritional yeast
fresh squeezed lemon
flax seeds
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Any Beyond Broth

Muy Bueno Bowl
You’ll be saying this prepare bowl of Beyond Broth is “Muy Bueno”! which 
means very good! The wonderful flavors and healthy ingredients, including 
a pack of Beyond Broth, will take your body and taste buds to seven heaven!

1. Boil 2 cups of water in a pot.

2. Add your desired amount of rice noodles or ramen.

3. Crack the eggs (or use tofu) into the water to poach.

4. Add kale, fresh corn, and dulse flakes to the water and boil for 4 more minutes.

5. Turn off the heat source and add in any packet of Beyond Broth. 

6. Stir the pot, cover with a lid and wait 2 minutes.

7. Top with avocado and fresh cilantro.

8. Squeeze the lemon in for a slight tang.

9. Add miso and yeast for additional nourishment.

1 packet
 handful

1/4 cup
1/4 teaspoon
1/4 teaspoon 

1/4

1 pinch
2 handful

1 pinch
1/2 handful
1 teaspoon
as desired

Any Beyond Broth
baby Kale
fresh corn
dulse(seaweed) flakes
lemon
avocado
cilantro
eggs
cilantro
miso
nutritional yeast
rice noodles or ramen 
(organic & gluten free)
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Any Beyond Broth

Grace’s Love My Body Basic Recipe
This yummy recipe is protein packed with spinach, kale, miso and tofu(or 
chicken). The best way to love your body is to feed it the right fuel. With 
Beyond Broth, you always know that you have a great base to build a 
healthy meal!

1. Bring 1 1/2 cups of water to a boil.

2. Add in rice noodles, ramen or quinoa 
and cook.

3. Add in spinach, kale, and any other 
veggies you want.

4. Add cut up protein(small bite size 
pieces).

5. Turn off the heat source after 4 
minutes.

6. Add in a packet of Beyond Broth to 
the pot. Stir, cover the pot, and wait to 
minutes.

7. Add miso and yeast, stir, and serve!

Ingredients Directions
1 packet

1 handful

1 handful

as desired
1/2 handful

1 teaspoon

as  desired

Any Beyond Broth

fresh spinach

fresh kale

protein (tofu or chicken)

miso

nutritional yeast

rice noodles, ramen, or 

quinoa
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Immune“Living is Easy” Summer Evening Soup
Enjoy this delicious, easy, nourishing light soup on a Summer 
evening!

1. Bring 4 cups of water to a boil.

2. Add kelp noodles, zucchini, scallion, 

corn, and coconut milk.

3. Cook for 2 minutes

4. Turn off the heat source.

5. Add Immune Beyond Broth, 

sunflower seeds, pumpkin seeds, 

dulse, yeast, and cilantro.

6. Stir, wait 1 minute, and serve.

Ingredients

Directions

1 packet
1/4 cup

1 small
1

1/4 cup
2 teaspoons

1 teaspoon
1 teaspoon

1/2 cup
1 teaspoon

1/2

Immune Beyond Broth
kelp noodles
zucchini (spiralized)
scallion (chopped)
frozen or fresh corn
sunflower and pumpkin 
seeds (ground)
dulse (seaweed) flakes
nutritional yeast
coconut milk
fresh cilantro (chopped)
avocado (chopped)
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Serves 1Vitality Nut Broth
Just when I think I have created some of the simplest 
and most yummy recipes...another one shows up!

This is so simple and delicious.

1. Boil 10 oz water

2. Measure all powder ingredients 
and place in a mug

3. Add water, stir. Add greens if 
desired. Stir. Add nut milk, stir 
and Voila!

4. Simply delicious….Enjoy!

5. Optional: I added some 
chopped green onion and 
cut up broccoli rabe for some 
green. You can use any greens...
spinach, kale, etc.

Ingredients Directions
1 packet

1 teaspoon
1/3  teaspoon

1/3  cup

any broth (I use vitality)
nutritional yeast
dulse flakes (seaweed)
your favorite plain nut 
milk (I made walnut milk 
by soaking 2 cups of 
walnuts overnight. In the 
morning I strained them 
and blended with 3.5 
cups of water)
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Serves 2The Best Sweet Potato Soup Ever!
Grace came up with yet another delicious and simple way to 
get satisfying, nourishing and a healthy meal for you and your 
family.... perfect for an addition to your holiday menu as well!

1. Bake sweet potato on 375...about 1 
hour

2. Blend all ingredients in a blender 
until creamy

3. Garnish if desired

4. Enjoy!

5. Optional: Sautéed leek or green 
onion as garnish, a few sprigs of 
cilantro

Ingredients Directions
1

1 packet
3 teaspoons

1 handful

1 teaspoon
3 cups

medium-large baked 
sweet potato
Vitality
coconut oil
raw cashews or soaked 
almonds
nutritional yeast
boiling water
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Summer Savory

Beyond Broth is also great in the warmer temps!

We have been in the test kitchen and are getting 
fabulous results using Beyond Broth in cold water 
applications.

You can also take it with you on camping trips, 
outdoor adventures, travel anywhere. Just throw a few 
a packets in your bag and you are all set!
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Serves 3-4Mucho Gusto Gazpacho 

If you love Gazpacho...adding Vitality Broth will give you 
a fabulous Gazpacho that is bursting with fresh tomato, 
cucumber, cilantro and deep notes of root veggies, 
rosemary, thyme, lemon and cayenne.... a kick of Vitality!

1. Blend all until smooth

2. Garnish with avocado and cilantro

Ingredients Directions

2 lbs  
2 packets

1 
1/2 cup

1
1

1/2 
6 sprigs

ripe tomatoes
Vitality Broth
peeled cucumber
olive oil
garlic clove
shallot
lime, peeled
cilantro 
(1/2 for garnish, 
1/2 for soup)

Summer Savory
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Serves 2-4Vital Zesty Hummus

Wow...this hummus is not only delicious but with the 
addition of Vitality Broth it takes it to new levels of 
nourishment & bursts of flavor!

1. Blend all ingredients in a food 
processor

2. Swirl in some balsamic 

3. Garnish with paprika and parsley

4. Serve with crudite or chips/crackers

Ingredients Directions

1 can  
1 packet

3 tablespoons 
1/2 

1 teaspoons
1/3 cup

1/2 

garbanzo beans
Vitality Broth
tahini
peeled lemon
salt
olive oil
remaining liquid from 
the can of beans 

Summer Savory
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Serves 1Virgin Vitality

This well known beverage just nourishing! We are leaving 
out the alcohol...but why not add it to your favorite cocktail 
as well.

1. Stir and enjoy on a hot summer’s day!

2. Optional: Celery, grilled asparagus, 
romaine lettuce, 1 tablespoon 
sauerkraut, pickle, 1 tablespoon 
capers, 1 tablespoon olive juice

Ingredients Directions

10 oz  

1/2  packet
1/2  

pinch 

 

organic tomato or 
tomato vegetable juice
Vitality Broth
squeezed lime
black pepper
crushed ice

Summer SavorySummer Savory
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Serves 2All Seasons Immune Juice

Check out this one when you are fighting a cold or enjoy 
on a warm Summer’s Day when you want something 
refreshing, nourishing and delicious...

1. Juice all ingredients

2. Add Immune broth to juice, stir well, 
Wait 1 minute for all flavors to meld 
together. 

3. Enjoy!

Ingredients Directions

2  
4
1 
1

1 handful
1 handful

1/2  inch
2

1/2 packet

golden beets
carrots
apple
lemon
fresh parsley
fresh spinach
fresh ginger root
celery stalks
Immune Broth

Equipment: Juicer

Summer Savory
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Serves 1Yummy Apple Celery Carrot Juice

As we continue to create recipes for the Savory 
Summertime Series...Adding broth packets to juices is 
a real winner! Check out this one and please share your 
creations!

1. Juice all ingredients then add 1/2 
packet. Stir and Enjoy the yumminess!

Ingredients Directions

5 
3
2

1/2 
1/2 packet

carrots
celery stalks
apples
lemon
Yummy Tummy

Equipment: Juicer

Summer Savory
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Serves 1Sunny Tummy

This savory smoothie is both refreshing and satisfying on a 
warm Summer’s day! It has the creaminess of avocado; protein 
and healthy fats from nuts and the avocado and refreshing 
tones of lemon, cilantro, celery and cucumber.

1. Place all ingredients in a high 
powered blender. Blend until 
creamy.

2. Enjoy!

Ingredients

Directions

1
1

1/2  

1
1

1 handful
1 handful

1/2

2 teaspoons
1 packet

1 cup

3 - 4

celery stick
carrots
cucumber
avocado
green onion (scallion)
raw cashews
fresh cilantro
peeled lemon
nutritional yeast
Yummy Tummy
walnut milk (see 
additional recipe 
below or use other 
unsweetened nut milk)
ice cubes to chill

Summer Savory


