






















































































Sparkling Pomegranate Limeade

8 SERVINGS 5 MINUTES

INGREDIENTS DIRECTIONS

4 cups Water 01 Combine the water, sparkling water, lime juice, monk fruit sweetener and
2 1/2 cups Sparkling Water pomegranate seeds in a jug.

1/2 cup Lime Juice 02 Serve into glasses and garnish with a sprig of thyme. Enjoy!

3/4 cup Monk Fruit Sweetener

1/2 cup Pomegranate Seeds NOTES

1/2 oz Thyme Sprigs (for garnish, optional) LEFTOVERS

Best enjoyed immediately but can be refrigerated for up to four days. For best
results, add sparkling water just before serving.

SERVING SIZE

One serving equals approximately one cup.

NO MONK FRUIT SWEETENER

Use maple syrup instead and adjust the amount for sweetness.
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Hot Chocolate

2 SERVINGS 10 MINUTES

INGREDIENTS DIRECTIONS

2 cups Unsweetened Almond Milk 01 Add almond milk to a saucepan and heat it over medium-low heat. Once it is
2 tbsps Cocoa Powder warmed through (not boiling), add the cocoa powder, maple syrup and dark
1tbsp Maple Syrup chocolate. Whisk well to combine.

13/4 ozs Dark Chocolate (at least 70% 02 Continue to whisk until all ingredients are evenly distributed and it has
cacao) reached your preferred temperature. Taste, and add more maple syrup if

needed. Divide into mugs and enjoy!

NOTES

MINT HOT CHOCOLATE

Add peppermint extract.

CAFE MOCHA

Add coffee and blend until a froth starts to form.
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