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PREPARATION
1. Blend together all the ingredients except the
toppings.
2. Pour in your favorite glass or mason jar and sprinkle
with toppings.
3. Or make it a smoothie bowl by doubling the fiber for
a thicker consistency and pour it into a bowl instead!
4. Enjoy!

THE INGREDIENTS
Liquid - 1 cup liquid of choice (nut milk,
water, coconut water, etc.)
handful of ice
Fat - 1 Tbsp Almond Butter
Fiber - 1 Tbsp chia seeds, or ground flax seeds,
or this great prebiotic fiber mix
Fruit - 1/2 cup strawberries
Fruit - 1/2 a banana (optional)
Vegetable - 2 cups spinach or Kale
Nutrient Boost - 1 tbsp raw cacao powder &
1fresh spirulina pod*
Protein - 1 serving vanilla protein or vanilla
collagen powder
Topping - Cacao nibs, shredded coconut

Chocolate Covered Strawberries Smoothie

https://sg.iherb.com/pr/Garden-of-Life-Dr-Formulated-Organic-Fiber-Unflavored-Powder-Supplement-6-8-oz-192-g/64448?utm_source=healthy-ishandhappy&utm_medium=affiliate
https://sg.iherb.com/pr/Navitas-Organics-Organic-Cacao-Powder-8-oz-227-g/79887?utm_source=healthy-ishandhappy&utm_medium=affiliate&utm_campaign=1100l71556
https://springspirulina.sg/products/premium-spirulina-frozen-pieces
https://nuzest.sg/?p=SkIWI70_jr
https://sg.iherb.com/pr/Primal-Kitchen-Collagen-Fuel-Grass-Fed-Collagen-Peptide-Drink-Mix-Vanilla-Coconut-13-1-oz-370-g/76930?utm_source=healthy-ishandhappy&utm_medium=affiliate
https://prf.hn/l/7DQ5mzj
https://sg.iherb.com/pr/Now-Foods-Real-Food-Organic-Coconut-Unsweetened-Shredded-10-oz-284-g/7424?utm_source=healthy-ishandhappy&utm_medium=affiliate&utm_campaign=1100l71556


INGREDIENTS DIRECTIONS

1 Frozen Spirulina
piece
Frozen Bananas
Frozen Pitaya
Frozen Blueberries

1/4 cup chocolate
1 tsp oil
Buckini (optional)

� Smoothie bowl:

� Chocolate shell

SPIRULINA SMOOTHIE

1. Blend the ingredients
together (you can vary the
number of fruits you add
depending on your
preference)

2. Melt the chocolate and oil
together

3. Evenly spread the
chocolate on top of the
smoothie and add the buckini
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