
 MAKE EVERY DAYMAKE EVERY DAY

Simple tips for making April your  
greenest month ever!
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SIMPLE TIPS FOR LIVING GREEN

REDUCE YOUR WEEKLY 
LAUNDRY. 

We get it – between bedding, bath towels, kitch-
en towels, and clothing, your laundry can really 
pile up. But this weekly chore might be costing 
you and the environment. Studies show that 
laundry can take up to 13,500 GALLONS 
OF WATER A YEAR for the average house-
hold so before you start another wash cycle, try 
these helpful green tips: 

REUSE YOUR SUPER CANS. 
Almost out of your favorite mix? While you might 
see the can half empty, we see it as FULL of pos-
sibilities! Reduce waste by turning your empty 
cans into something useful, such as a planter or 
candle holder. 

Feeling crafty? Show us your creation for a 
chance to win a free bundle!  

RECYCLE UNWANTED ITEMS. 
Do you have anything in your house you’ve 
been wanting to get rid of? Whether it’s clothes, 
household items, or kids’ toys – chances are 
someone needs what you don’t use anymore. 
Donating your unwanted items is a great way to 
curb waste and give back to your community. 
Look for local programs, shelters, or charities 
that accept donations.

RESTORE WHAT YOU CAN. 
You don’t need to be a die-hard DIY-er to make 
something new again. Give old furniture a 
makeover with a new coat of paint or learn 
simple ways to mend your favorite clothing 
(YouTube has loads of great tutorials). Restoring 
broken or tattered belongings is the green alter-
native to buying new, plus it’s very rewarding.

REPLENISH YOUR FLOWER 
BEDS WITH RAIN WATER. 

April showers bring May flowers! This spring, 
collect buckets of rain water and use them to 
water your garden. Not only does it save water, 
but it can help reduce your water bill – that’s a 
win-win!
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Wear it more than once. (Obviously this 
doesn’t apply to everything! But things 
like sweaters, dresses, and jeans can 
probably be worn a few times before 
needing to be washed.)

Hang and reuse your towels.

Spot clean light spills and stains.
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https://yoursuper.com/pages/upcycling-competition 
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GET STARTED

1. Start your compost by layering twigs, hay, or branches on the bottom. This will 
help aerate it, and will prevent it from getting slimy and stinky at the base. 

2. Chop and shred your bulkier materials, or yard waste (leaves, branches, twigs) 
with a pair of garden shears to help it decompose. 

3. Begin layering equal parts kitchen scraps and yard waste. This will help activate 
the soil. 

4. The mixture should be somewhat moist, if it’s not, lightly water it until damp. 
Cover with straw and let sit. Do not pack down. 

5. After 3-7 days you can use a shovel to turn your pile for the first time. This will 
help combine the layers and speed up decomposition. Once your compost ma-
tures, you can turn it less frequently. 

6. Continue adding to your compost pile and voila! You now have a healthy com-
post to mix into your flower and vegetable beds, or blend with potting soil to 
revitalize indoor plants. 

SUPER TIP 
Small yard, or no yard at all? 

Not a problem! Collect kitchen 
scraps in a container and find 

a local compost collection 
service or drop-off.  

www.compostnow.org has 
services all over the US and 

allows you to trade in kitchen 
scraps for ready-to-use 

compost or share your scraps 
with local farm and garden 

partners.

HOW TO START COMPOSTING
Composting is the natural process of collecting food scraps and other organic materials 
to turn them into a nutrient-rich fertilizer. It’s better for your plants, the environment, and if 
you’re eating the food you grow, then it’s better for your health, too! Here’s what you’ll need 
to start your very own compost pile…

FOODS YOU CAN AND CANNOT COMPOST

OKAY TO COMPOST:
• fruits
• vegetables
• tea bags
• coffee grounds
• eggshells
• branches
• flowers
• leaves
• straw and hay
• hair trimmings
• napkins

TRASH IT:
• dairy
• meat and fish
• bones
• oils and butter
• cooked foods
• plastics
• pet droppings

A SCRAPS BIN 
You’ll need a bin to add kitchen scraps to. A small 
trash bin with a lid will do!

THE RIGHT SPACE 
You don’t need a big yard to compost, but you will 
want to find a shaded spot that’s easy to get to.

A COMPOST BIN 
There are plenty of compost bins to choose from. 
There’s everything from wooden composters, to tum-
bling composters – but something simple, with a lid 
(for critters) is the cheapest option.

GARDEN SHEARS 
Shears will help chop garden debris, such as twigs 
and branches.

A PITCHFORK OR SHOVEL 
You probably won’t want to use your hands to 
turn your compost pile (more on that soon!),  
but if you do, we won’t judge you.

STRAW 
This one is optional, but may help soak up  
excess moisture.

THE GOODS 
You have the tools, now all you need are  
your food scraps!
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http://www.compostnow.org


EARTH MONTH CHALLENGE
How Many Can You Do This Month?

Start a compost pile 🥬

Switch to electronic billing 📠 

Eat organic 🥑

Buy local 🛍

Opt for a reusable water bottle 💦 

Skip laundry day 🧦

Buy secondhand 🧥

Bring your own reusable shopping bags 👜 

Plant herbs or veggies 🥕

Reuse Your Super cans 🔄

Use eco-friendly cleaning products 🧽

Bike instead of drive � 

You don’t have to be an 
eco-expert to make a 

difference! Every small 
step you take can make 
a positive impact on the 

planet. 💚

RECIPES
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POWER MATCHA PANCAKES
Serves 2 | VEGAN, GLUTEN FREE

INGREDIENTS:
2 tsp Power Matcha Mix

1 ripe banana

½ cup plant-based milk

½ cup oat flour 

½ tsp baking powder

DIRECTIONS:
1. Place all ingredients in a high-speed blender and 

blend until smooth and creamy.

2. Heat a non-stick pan over medium heat.

3. Use a ¼ measuring cup to pour the batter into the 

heated pan. 

4. Cook pancakes on medium-low heat until the middle 

starts to bubble, then flip!

5. Cook the other side for 1-2 minutes or until golden 

brown. 

6. Top with a drizzle of maple syrup and your favorite 

fruit or nut butters (we used bananas and almond 

butter!). 

SUPER GREEN PESTO
Makes ½ cup | VEGAN, GLUTEN FREE

INGREDIENTS:
1 tsp Super Green Mix

1 small garlic clove

2 cups fresh basil

¼ cup pine nuts

¼ cup extra virgin olive oil

1 tbsp nutritional yeast

1 pinch of sea salt

DIRECTIONS:
1. Blend all the ingredients in a high-speed blender 

until smooth or until desired consistency is reached.

2. Serve with your favorite gluten-free pasta, roasted 

seasonal vegetables, or use as a spread for 

sandwiches and avocado toast!

CHIA PUDDING “DIRT CUP” 
Serves 2 | VEGAN, GLUTEN FREE

INGREDIENTS:
2 tsp Chocolate Lover Mix

1 tsp Power Matcha Mix

4 tbsp chia seeds

1 cup plant-based milk

2-4 tsp maple syrup

½ cup chopped strawberries

DIRECTIONS:
FOR THE “DIRT”:

1. Add 2 tbsp chia seeds, 2 tsp Chocolate Lover Mix, ½ 

cup plant-based milk, and 1-2 tsp maple syrup to a 

glass jar.

2. Mix all ingredients until well combined (you can also 

put the lid on the jar and shake it up!).

3. Place the mixture in the fridge for at least 2 hours. 

 
FOR THE “GRASS”:

1. Add 2 tbsp chia seeds, 1 tsp Power Matcha Mix, ½ 

cup plant-based milk, and 1-2 tsp maple syrup to a 

glass jar.

2. Mix all ingredients until well combined (you can also 

put the lid on the jar and shake it up!).

3. Place the mixture in the fridge for at least 2 hours. 

ASSEMBLE:

1. Once your chia pudding has thickened, half the 

Chocolate Lover mixture and add it to two separate 

glasses or bowls.

2. Optional: Add a layer of nuts or granola between the 

“dirt” and the “grass.”

3. Add half of the Power Matcha mixture on top of the 

Chocolate Lover mixture in each glass/bowl. 

4. Top with your favorite seasonal fruit, and enjoy! 
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OUR COMMITMENT TO A  
GREENER PLANET

As a certified B Corp, we’re dedicated to making the world a healthier place.  
Here are just a few ways we’re making a global impact.

SUSTAINABLE SOURCING
Our ingredients are sourced from local farmers, 100% organically grown, and free 
from GMOs. They’re harvested sustainably and immediately tested for pesticides 
and heavy metals. Learn more about our transparent supply chain here: 
https://yoursuper.com/pages/ingredients 
 
FIGHTING DEFORESTATION
Many of our ingredients come from Amazonia—which is facing rapid deforestation. 
On Earth Day, we are partnering with One Tree Planted to plant a tree for every 
superfood mix sold. 
 
PLANT-BASED EDUCATION
We’re on a mission to improve people’s health with super plants! Plant-based diets 
are associated with loads of health benefits and also reduce carbon emissions that 
contribute to global warming. 

 

“To truly make a 
we have to work year-
round. Every day. 
That’s what we do at  
Your Super. We work 
hard to make this planet   

- KRISTEL DE GROOT

”
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https://yoursuper.com/pages/ingredients
https://onetreeplanted.org/
https://yoursuper.com/pages/plant-based-diet
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Now it’s your turn - we want to see your  
favorite recipe creations!

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

+1 (213) 550-5532 
happy@yoursuper.com

Your Super
2100 Abbot Kinney Blvd. Venice, CA 90291


