
HEALTHY
ICE CREAM

EASY, HEALTHY & DELICIOUS



WHY YOUR SUPER?

Michael and Kristel met on the tennis 
court. As they trained for the pros, 
Michael was diagnosed with cancer at 
age 24. Determined to stay positive, 
Kristel consulted with her family of 
orthomolecular nutritionists and mixed 
up more than 30 bags of superfood 
powders to boost immunity. 

Wheatgrass, barley grass, chia seeds, 
spirulina, lucuma you name it! Her 
cabinets were chaotic, but her mission 
was clear. As Michael took in these 
additional nutrients he began to feel 
more energized, happier and increasingly 
aware. “Why don’t more people know 
about this?” he wondered. Together they 
crafted 7 individual superfood powders, 
formulated for function. As the demand 
for these nutrient-dense blends grew, 
they endeavored to source ingredients 
from the most potent places on the 
planet.

In doing so, they committed to  a 
totally transparent supply chain, and 
a philanthropic give back model. For 
each Your Super product purchased 
one life saving meal bar is donated to 
a malnourished child, through their 
partnership with Action Against Hunger. 

Stay Healthy, Be Happy!
Xo Kristel & Michael



GIVING BACK

WHY GIVE
As we scoured the planet, for the 
best ingredients, we became more 
sensitive to the epidemic of world 
hunger, and our responsibility to 
help eradicate it. Every year 2.6 
million children die globally from 
severe malnutrition. That is one 
child every 12 seconds. These life-
threatening con-ditions currently 

affect 20 million children worldwide. 

WHAT WE GIVE?
The most recent innovation in 
the fight against hunger are the 
effective Ready-to-Use Therapeutic 
Foods (RUTF). Plumpy Nuts is 
a nutrient-rich paste made 
predominantly from peanuts and 
enhanced with a vitamins and 
minerals. With only 3 Plumpy Nuts 
a day for seven weeks, a child 
can recover near death to certain 
survival. 

HOW WE GIVE?
For every Superfood Mix sold, we 
donate 1 packet of lifesaving food 
to  Action Against Hunger, ACF 
International. ACF spends 93% of 
revenue on program delivery and 
has received a four-star rating from 
Charity Navigator, a distinction only 
2% of NGOs achieve.



POWER MATCHA 
ICE CREAM
Serves 2

INGREDIENTS:
2 tsp Power Matcha mix
4 frozen bananas
4 pitted dates
1 tbsp hemp seeds (optional topping)

DIRECTIONS:
1. Place all of the ingredients (except the 

hemp seeds) in a high speed blender or 
food processor and blend until smooth. 

2. Scoop into bowls.
3. Top with hemp seeds, if desired, and enjoy. 

POWER MATCHA 
COCONUT ICE CREAM
Serves 1

INGREDIENTS:
2 tsp Power Matcha mix
2 frozen bananas
1 cup coconut milk
2 tbsp maple syrup
1 tbsp lemon juice
½ tsp vanilla extract
sesame seeds (optional topping)

DIRECTIONS:
1. Place all of the ingredients (except sesame 

seeds) in a high speed blender or food 
processor and blend until smooth. 

2. Scoop into a bowl.
3. Top with sesame seeds, if desired, and 

enjoy.

Find more recipes at: www.yoursuper.com/blog #yoursuper

https://yoursuper.com/blogs/yoursuperfoodsblog


POWER MATCHA 
SORBET
Serves 1

INGREDIENTS:
2 tsp Power Matcha mix
1½ cups frozen pineapple
3 kiwis
2 tbsp mint leaves
Juice from 1 lime

DIRECTIONS:
1. Place all of the ingredients in a high speed 

blender or food processor and blend until 
smooth. 

2. Scoop into bowls and enjoy. 

POWER MATCHA 
POPSICLES
Makes 6 popsicles

INGREDIENTS:
1 tbsp Power Matcha mix
1 ripe avocado
1 cup coconut milk
½ cup coconut yogurt
½ cup maple syrup
Juice and zest from 1 lime

DIRECTIONS:
1. Combine all of the ingredients in a food 

processor and blend until smooth.
2. Pour mixture into popsicle molds, then 

place the wooden sticks in the middle of 
each mold.

3. Freeze for 6-8 hours or overnight.
4. Before serving, run the popsicle mold 

under hot water for a couple of seconds to 
remove the popsicles.

Find more recipes at: www.yoursuper.com/blog #yoursuper

https://yoursuper.com/blogs/yoursuperfoodsblog


FOREVER BLUEBERRY 
ICE CREAM
Serves 2

INGREDIENTS:
2 tsp Forever Beautiful mix
4 frozen bananas
½ cup blueberries
2 oz frozen spinach

DIRECTIONS:
1. Place all of the ingredients in a high speed 

blender or food processor and blend until 
smooth. 

1. Scoop into a bowl and enjoy. 

BEAUTY BERRY 
SORBET
Serves 1

INGREDIENTS:
2 tsp Forever Beautiful mix
1 cup frozen mixed berries
Juice from ½ lemon
Splash of water

DIRECTIONS:
1. Place all of the ingredients in a high speed 

blender or food processor and blend until 
smooth. 

2. Scoop into a bowl and enjoy.

Find more recipes at: www.yoursuper.com/blog #yoursuper

https://yoursuper.com/blogs/yoursuperfoodsblog


FOREVER BEAUTIFUL 
POPSICLES
Makes 6 popsicles

INGREDIENTS:
1 tbsp Forever Beautiful mix
1 cup blueberries
¾ cup frozen raspberries
¾ cup coconut milk
3 tbsp maple syrup
½ tsp vanilla extract

DIRECTIONS:
1. Combine all of the ingredients in a food 

processor and blend until smooth.
2. Pour mixture into popsicle molds, then 

place the wooden sticks in the middle of 
each mold.

3. Freeze for 6-8 hours or overnight.
4. Before serving, run the popsicle mold 

under hot water for a couple of seconds to 
remove the popsicles.

Find more recipes at: www.yoursuper.com/blog #yoursuper

https://yoursuper.com/blogs/yoursuperfoodsblog


HEALTHY CHOCOLATE 
ICE CREAM
Serves 1

INGREDIENTS:
3 tbsp Chocolate Lover
¼ cup cashews
¼ cups maple syrup
3 tbsp coconut oil
¾ cup plant-based milk
¼ tsp vanilla extract
dark chocolate chips, maple syrup or peanut 
butter (optional toppings)

DIRECTIONS:
1. Place all of the ingredients in a high speed 

blender or food processor and blend until 
smooth. 

2. Scoop into a bowl and enjoy. 

CHOCOLATE LOVER 
NUTELLA ICE CREAM
Serves 2

INGREDIENTS:
2 tsp Chocolate Lover Mix
5 pitted dates
3 frozen bananas
1.5 oz hazelnuts
sea salt
cacao nibs and crushed almonds (optional)

DIRECTIONS:
1. In a blender, add the Chocolate Lover Mix, 

dates, bananas, hazelnuts and a pinch of sea 
salt.

2. Blend until smooth and creamy.
3. Transfer to a bowl and garnish with cacao 

nibs and crushed almonds. Enjoy!

Find more recipes at: www.yoursuper.com/blog #yoursuper

https://yoursuper.com/blogs/yoursuperfoodsblog


Find more recipes at: www.yoursuper.com/blog #yoursuper

CHOCOLATE LOVER 
FROZEN BANANAS
FROZEN BANANAS:
2 bananas 
4 (wooden) sticks

SAUCE INGREDIENTS:
6 tablespoons Chocolate Lover mix
¼ cup raw cashews
7 pitted dates
¼ cup nut butter
plant-based milk
½ teaspoon vanilla extract or powder

TOPPINGS:
shredded coconut
finely chopped nuts
hemp seeds

DIRECTIONS:
1. Slice the bananas in half, then insert the 

sticks.
2. Freeze the bananas for at least 20 minutes.
3. To make the sauce, place of all of the 

ingredients (except the milk) in blender or 
food processor and blend until smooth.

4. Add plant-based milk, 1 tbsp at a time, until 
it reaches desired consistency. (It should be 
thick and sticky.)

5. Dip the frozen bananas in the chocolate 
sauce.

6. Sprinkle or roll in your favorite toppings.
7. Place the bananas back in the freezer for 6 

hours or overnight.
8. Remove from the freezer 10 minutes before 

serving. 

https://yoursuper.com/blogs/yoursuperfoodsblog


Find more recipes at: www.yoursuper.com/blog #yoursuper

ENERGY BOMB 
MANGO SORBET
Serves 1

INGREDIENTS:
1 tsp Energy Bomb mix
2 cups frozen mango
3 tbsp coconut yogurt
shredded coconut (optional topping)

DIRECTIONS:
1. Place all of the ingredients in a high speed 

blender or food processor and blend until 
smooth. 

2. Scoop into a bowl.
3. Add toppings, if desired, and enjoy! 

 

https://yoursuper.com/blogs/yoursuperfoodsblog


SNICKERDOODLE
NICE CREAM
Serves 2

INGREDIENTS:
2 tbsp Muscle Power mix 
4 frozen ripe bananas
¼ cup coconut milk
1 tbsp ground cinnamon
½ tsp vanilla extract

DIRECTIONS:
1. Place all of the ingredients in a high speed 

blender or food processor and blend until 
smooth. 

2. Scoop into a bowl and enjoy!

GREEN PROTEIN 
ICE CREAM
Serves 1

INGREDIENTS:
2 tbsp Skinny Protein mix
1 tsp Super Green mix
2 frozen bananas
Juice and zest from ½ lime
2-3 tbsp coconut yogurt

DIRECTIONS:
1. Place all of the ingredients in a high speed 

blender or food processor and blend until 
smooth. 

2. Scoop into a bowl and enjoy! 
 

Find more recipes at: www.yoursuper.com/blog #yoursuper

https://yoursuper.com/blogs/yoursuperfoodsblog


(213) 550-5532
happy@yoursuper.com

Your Super Inc
1611 Abbot Kinney Blvd. Venice, CA 90291

Now it’s your turn - we want to see your favorite ice 
cream creations!

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

SHARE YOUR CREATIONS

Stay Healthy, Be Happy!
xo Kristel & Michael


