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Introducing Sunwink Powders. Introducing Sunwink Powders. 
Made with super herbs and superfoods 

to help you easily incorporate plant 

powered wellness into every part of 

your day. Elevate your daily routine 

with just one simple teaspoon or maybe 

something a little more crazy. Great for 

drinking, mixing and baking - we keep  

it clean and you do what you want.

Haile ThomasHaile Thomas is the founder and CEO of The Happy 
Organization, as well as an international speaker, 
wellness activist and author of the plant-based 
cookbook “Living Lively.” Haile believes that plant-
based nutrition can boost confidence, happiness, energy, 
and positivity.

Chloe Coscarelli Chloe Coscarelli is an award-winning plant-based chef, 
best-selling cookbook author and restaurateur. Chloe 

is recognized for using fresh and healthy ingredients to 
bring bright, colorful vegan cuisine to the mainstream 

culinary scene.

Introducing Berry Calm Introducing Berry Calm 
This superfood powder is inspired by Haile Thomas – an author, speaker 
and youth empowerment advocate. Berry Calm features Lemon Balm, 

Ashwagandha and Reishi for a daily de-stress and restoration.

Introducing Cacao ClarityIntroducing Cacao Clarity
This superfood powder is inspired by Chloe Coscarelli – a chef, animal lover 

and plant-based wellness advocate. Cacao Clarity features Lion’s Mane, Maca 
and Reishi for clarity and focus.

@

hailethom
as

@
chefchlo

e

2% of sales back to The Happy Organization,2% of sales back to The Happy Organization, a 501©(3) organization redefining youth 

empowerment through holistic education and addressing the need for affordable  

plant-based nutrition and wellness education in underserved communities.

2% of sales back to the Best Friends Animal Society2% of sales back to the Best Friends Animal Society, a 501©(3) nonprofit organization  

and the nation’s largest sanctuary for homeless and special-needs animals.



Ombre Rose Chia Pudding 
with Sunwink Berry Calm coconut milk

plain vegan yogurt

chia seeds

maple syrup

vanilla

rose water

cinnamon

freshly grated ginger

Sunwink Berry Calm Powder  
divided

optional: drizzle of  
sweetener of your choice 

1 cup  

1 cup 

4 tbsp 

2 tbsp 

1 tsp

1/4 tsp

1/2 tsp

1 tbsp

2 1/2 tsp

directions 

ingredient s

step one

In a medium bowl, stir together the coconut 

milk, yogurt, chia seeds, maple syrup, vanilla, 

rose water, cinnamon, and freshly grated 

ginger. Cover pudding mixture and place  

in the fridge, allowing to set for at least

4 hours or overnight.

To make ombre Sunwink Berry Calm 

layers, remove base chia pudding 

mixture from the fridge and equally 

divide the chia pudding between 

four bowls (about 1/2 cup for each). 

Leave the first bowl white and set aside.  

For the second bowl, add 1/4 teaspoon Sunwink Berry 

Calm powder and stir well to combine. For the third, add 

3/4 teaspoon, for the fourth, add 1 1/2 teaspoon. Add 

more or less Sunwink Berry Calm powder to each bowl 

depending on the color intensity desired – being sure to 

add in increments to get the best ombre effect!

Evenly spoon chia pudding into jars or 

glasses, beginning with the white layer first, 

and then the lightest purple/pink. Finishing 

with your most vibrant color. Top with your 

favorite berries and a drizzle of a sweetener

of your choice.

step t wo

step three

step four

created by  

Haile Thomas 

wellness advocate 
@hailethomas



Double Chocolate Banana Muffins  
gluten free with Sunwink Cacao Clarity

created by  

Chloe Coscarelli 

plant-based chef 

@chefchloe

Directions

step one

Preheat the oven to 350 degrees.

In a large bowl, whisk together flour, Sunwink 

Cacao Clarity powder, baking powder, baking 

soda, salt, and cinnamon.

Line a cupcake or muffin pan with 12 to 16 

cupcake or muffin liners, depending on how 

big you want your muffins.

In the same bowl, add mashed bananas, 

coconut milk, maple syrup, coconut oil, 

vinegar, and vanilla. Mix until combined. 

Fold in chocolate chips.

step t wo

step three

step four

step f ive

Fill the liners with batter and decorate 

with chocolate chips on top.

Bake for 20 to 25 minutes, or until a 

toothpick inserted in the center of the 

cupcake comes out clean. 

step six

gluten-free all-purpose flour

Sunwink Cacao Clarity Powder 

baking powder

baking soda

sea salt

ground cinnamon

mashed bananas  
*about 2 very ripe bananas,  
mashed on a plate using the  
back of a fork 

2 cups 

4 tbsp 

1 tsp 

1/2 tsp 

1 tsp

1/2 tsp

1 cup

In
g
re
d
ie
n
ts

canned coconut milk,  
*mixed well before measuring

pure maple syrup

melted coconut oil or other mild oil

apple cider vinegar

pure vanilla extract

semisweet chocolate chips  
*dairy-free, plus more for topping
 

1 cup 

 

1/2 cup 

1/4 cup 

2 tbsp 

1 tbsp 

1 cup



The Smoothie to End All Smoothies 
with Sunwink Cacao Clarity

Sunwink Cacao Clarity Powder

oat milk

banana

pitted dates

cinnamon

cacao nibs 

 

*Optional Add-Ins:

Sun Warrior Protein  
(for protein boost)

avocado  
(for creaminess) 

honey 
(for extra sweetness)

ice cubes

1tsp  

3/4 cup 

1 

4 

1 dash

1 tsp 

 

 

1/2 scoop

1 

 
dash 
 

3-4

directions 

ingredient s

step one

Blend Sunwink Cacao Clarity 

powder, oat milk, banana, dates, 

cinnamon, and optional add-ins  

until smooth. 

step t wo

Pour into glass and top  

with cacao nibs.

create d by  

Jordan Schenck 

Sunwink co-founder 

@jordandreamsofplant s



Berry Calm Breakfast Bowl 
with Sunwink Berry Calm

Sunwink Berry Calm Powder

Fage plain greek, full fat (5%) yogurt 

strawberries 

blueberries 

shredded coconut 

pumpkin seeds 

Nana Joes Paleo Sunrise granola

*maple syrup  to taste 

1 tsp 

3/4 cup 

1 handful 

1 handful 

1 tsp

1 tbsp

1/4 cup

Directions

In
g
re
d
ie
n
ts

step one

Mix Sunwink Berry Calm powder, 

yogurt and maple syrup in bowl. 

step t wo

Top with blueberries, sliced  

strawberries, pumpkin seeds, 

coconut, and granola. 

step three

Enjoy this nutrient rich, satisfying 

bowl for breakfast or as an  

afternoon snack! 

create d by  

Eliza Ganesh 

Sunwink co-founder, CEO 

@eliza__ganesh



Berry & Spinach Salad  
with Sunwink Berry Calm salad dressing

directions 

ingredient s

salad dressing

Place all ingredients into a small bowl  

and mix well until combined.

Place spinach, chopped radicchio, 

raspberries, and blueberries into  

a medium bowl.

step one

Top with crumbled feta cheese  

and chopped pistachios.

step three

Drizzle the Sunwink Berry Calm  

salad dressing over the top, mix until 

 well combined.

step t wo

spinach

chopped radicchio

fresh raspberries

fresh blueberries

Sunwink Berry Calm 

Salad Dressing

chopped pistachios

feta cheese 

2 cups  

1/3 cup 

1/4 cup 

1/4 cup 

2 tbsp   

1 tbsp

1 tbsp

dijon mustard

honey

champagne vinegar

fresh lemon juice

salt & pepper

Sunwink Berry Calm Powder

extra virgin olive oil

1 tsp 

1 tbsp 

1 tbsp 

1 tbsp 

1 pinch  

1 + 1/2 tsp

3 tbsp

salad dressing

created by  

Amy Holt  

photographer, chef 

@peasthankyou



Clarity Keto Brownies  
with Sunwink Cacao Clarity

ripe avocado 

large eggs

sea salt

Sunwink Cacao Clarity Powder

raw cacao powder 

2 tsp baking powder

coconut flour

almond flour
 

1 

2 

1/4 tsp 

1/4 cup 

1 tbsp

2 tsp

2 tbsp 

1 cup

In
g
re
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ts

unsweetened almond milk

fresh blueberries

85% cacao dark chocolate chips 

pure cane sugar  

*if avoiding sugar alcohols or not 
following #keto, then just use 1/4  
cup honey or maple syrup
 

1/4 cup 

1/4 cup 

2 tbsp 

1 tbsp

Directions

step one

Preheat the oven to 375 degrees.

Place avocado, almond milk, eggs, pure cane 

sugar (or honey), and 1 tbsp raw cacao in a 

blender. Blend on high until avocado is fully 

broken down and the mixture resembles a  

smooth pudding.

Prepare 8x4 inch loaf pan with wrapper  

or grease with an avocado oil spray.

In a small bowl, sift together ¼ cup Sunwink 

Cacao Clarity powder, baking powder, 

coconut flour, and almond flour.

step t wo

step three

step four

step f ive

Mix wet and dry ingredients.

Place in muffin tin and sprinkle with sea salt.

Fold in blueberries and chocolate chips.

step six

step seven

Bake for 20-30 minutes - cut one in half  

to make sure it’s cooked.

step eight

create d by  

Dave Coast  

registered holistic nutritionist 

@davecoast 



gratitude to our  cul inar y  muses:

Haile Thomas 

@hailethomas 

 

Chloe Coscarelli 

@chefchloe

Jordan Schenck 

@jordandreamsofplant s 

 

Eliza Ganesh 

@eliza__ganesh

Amy Holt 

@peasthankyou 

 

Dave Coast 

@davecoast




