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The Meet The Plant Series
Aloe Vera
- Recipes -



Cucumber, Aloe Face Mask
Reduce Fine Lines | Reduce Dark Spots | Toning 

Ingredients + 

½ cucumber (pureed)
1 tbsp aloe vera gel (Do not use the green leaf )
½ lemon squeezed
½ tsp of Rain Purequosa* (4 sprays)

Directions +

1. Mix all ingredients using a blender
2. Pour ingredients into a small mixing bowl
3. Using clean �ngertips, apply mixture onto your face
4. Wait for 15 minutes
5. Wash mixture o� using cold water, pat dry with a towel.

Tips +

Cut aloe leaves from the base of the plant. 
Wash thoroughly. Slice the aloe leaf down
the middle and peel open with �ngers. 
Taking a spoon, scrap the internal gel out 
into a bowl.  

Note: The exterior leaf of the aloe plant is a 
laxative and should not be included. 
Dehydration can occur if ingesting the leaf.

Bene�ts +

Aloe vera – Contains powerful antioxidants and healing properties that can visibly reduce �ne lines and age spots. 
Nourishing and protects mature aging skin.

Lemon Juice - Helps to fade dark spots and acne scars. Lemon is a natural astringent containing antibacterial 
properties that kill acne germs and bacteria on the skin surface.

* Rain Purequosa – infused with Tea Tree hydrosol, Clary Sage Essential Oil, and colloidal silver. This combination of 
natural ingredients o�ers antibacterial, antiviral, antimicrobial properties.



Oatmeal, Aloe Face Scrub
Exfoliating | Hydrating | Cleansing | Soothing

Ingredients +

¼ cup oatmeal (blended)

1 tbsp cup honey

½ cup Desert Purequosa*

1 tbsp aloe gel

Directions +

1. Mix oatmeal in blender to create a powder (blend oatmeal only)

2. Pour ingredients into a small mixing bowl.

3. Add honey, aloe gel, Desert Purequosa and mix well.

3. Using your �ngertips (clean hands) apply the mixture onto your face.

4. Wait for 15 minutes

5. Wash mixture o� using warm water, pat dry with a towel.

Bene�ts +

Aloe vera – Contains powerful antioxidants and healing properties that can visibly reduce �ne lines and age

spots. Nourishes and protects mature aging skin.

* Desert Purequosa – infused with Yucca and Eucalyptus hydrosol, Cistus Essential Oil, and colloidal silver. 

Yucca and Cistus are known for adding nourishment to the skin and for wound care. 

This combination of natural ingredients o�ers antibacterial, antiviral, antimicrobial properties. 



Aqua Fresca Juice for Glowing Skin
Hydrating | Radiance | Nourishing | Cooling
 (1 serving)

Ingredients +

1 tbsp aloe gel
½ cucumber (puree)
1 tbsp chia seeds
2 slices lemon or Lime
6 oz spring water
1 drop Stevia (if needed for taste)

Directions +

1. Puree cucumber in a blender.
2. Squeeze lemon or lime into glass
3. Add spring water/chia gel
4. Pour the cucumber puree in the glass
5. Add ice for a cold refreshing drink
6. Add a garnish of mint or lemon wedge.

Bene"ts +

Lemon - Full of many nourishing elements like vitamin C, vitamin B6, vitamin A, vitamin E, folate, niacin thiamin, 
ribo#avin, pantothenic acid, copper, calcium, iron, magnesium, potassium, zinc, phosphorus, and protein. 
Lemon also assists with digestion, lowering high blood pressure, reducing fever, and improves skin, hair, and teeth.

Chia Seeds - These little seeds are among the most nutritious foods on the planet. They are loaded with "ber, 
protein, Omega-3 fatty acids, and various micronutrients.

Tips +

Let the chia seeds sit in water for 10 minutes.
This will soften the seeds and make a nice
gel.



Salad with Aloe and Pear Dressing 
Nourishing | Detoxifying | Alkalizing
(4 servings)

Ingredients +

1 beet (golden or red)
½ red onion
½ cup almonds (crushed)
½ container sprouts
1 bag/bunch spinach (washed)
1 bag/bunch arugula (washed)

Dressing +

2 tbsp honey
¼ cup aloe gel

½ squeezed lemon

½ pear pureed

½ cup olive oil or apple cider vinegar

Combine, blend, and pour on your salad. 

Directions +

1. Cut beet and onion in wedges

2. Mix in greens and toss

4. Mix dressing in salad

5. Add almonds, sprouts

6. Add chicken if desired

Tips +

Soften beets in a sautee pan. Cut beets in

wedges, add 1/4 cup of vegetable broth and

cook on medium �ame about 10 mins.

Add a little garlic for extra health bene�ts.

Beets can be eaten raw or soft in the salad.

Both taste great!

If using red beets - your hands will stain unless

you wear gloves.
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Organic Cleansing Body Spray with Colloidal Silver

join the community

#showermewithpq
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You will love being a part of our community!

Curated content, informative messages and exclusive o"ers.


