
Banana Pancakes
Total Time: 20 minutes
Total Servings: 10-12 pancakes

Put all ingredients into a blender and blend until 
smooth. Heat the griddle to about 300 degrees F.
Once heated, melt a tbsp of coconut oil on the griddle.
Pour batter onto the griddle and cook until the top has
bubbles popping on the cop. Flip over and cook until 
golden brown.

Ingredients:

4 eggs

¾ cup unsweetened 
almond milk

¼ cup melted coconut oil (or 
avocado oil)

1 tsp vanilla extract

2½ cups almond flour

1½ scoop Livingood Daily 
Collagen + Multi Vanilla

2 tsp baking powder Sprinkle 

sea salt

Coconut oil for griddle or pan 

2 ripe organic bananas

Making up 70-80% of our body’s elastic tissue, Collagen is an essential 
nutrient to the body, especially as we age. That is why Livingood Daily 
Collagen is the perfect, efficient solution to help replenish the collagen that 
is missing from your diet.

Taking one scoop per day can help repair the skin, nails, and hair, support 
healthy joint and bone health, strengthen muscle, and help seal the gut to 
promote a healthy microbiome. Livingood Daily Collagen is a pure source of 
type I and III collagen that can be enjoyed in a smoothie, coffee, or however 
you prefer!

COLLAGEN POWDER
RECIPE GUIDE
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Banana Pancakes
Total Time: 20 minutes
Total Servings: 10-12 pancakes

Put all ingredients into a blender and blend until 
smooth. Heat the griddle to about 300 degrees F.
Once heated, melt a tbsp of coconut oil on the griddle.
Pour batter onto the griddle and cook until the top has
bubbles popping on the cop. Flip over and cook until 
golden brown.

Ingredients:

4 eggs

¾ cup unsweetened 
almond milk

¼ cup melted coconut oil (or 
avocado oil)

1 tsp vanilla extract

2½ cups almond flour

1½ scoop Livingood Daily 
Collagen + Multi Vanilla

2 tsp baking powder Sprinkle 

sea salt

Coconut oil for griddle or pan 

2 ripe organic bananas

Banana Pancakes
Servings: 10-12 pancakes
Total Time: 20 minutes

Put all ingredients into a blender and blend until 
smooth. Heat the griddle to about 300°F.
Once heated, melt a tablespoon of coconut oil 
on the griddle. Pour batter onto the griddle and 
cook until the top has bubbles popping on the 
cop. Flip over and cook until golden brown.

4 eggs

3/4 cup unsweetened almond milk

1/4 cup melted coconut oil (or 
avocado oil)

1 tsp vanilla extract

2 1/2 cups almond flour

1 1/2 scoop Livingood Daily Collagen 
Powder (Vanilla)

2 tsp baking powder 

Sprinkle of sea salt

1 Tbsp coconut oil for griddle or pan

2 ripe organic bananas

https://store.drlivingood.com/products/livingood-daily-collagen-powder-vanilla?sl=collpdrrguide
https://store.drlivingood.com/products/livingood-daily-collagen-powder-vanilla?sl=collpdrrguide
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Bulletproof Latte
Total Time: 10 minutes
Total Servings: 1 

Put all ingredients in a blender and blend until it’s frothy.
Pour into a cup and sprinkle with cinnamon.

Ingredients:

12-16oz organic coffee

1 tbsp coconut oil

1 tbsp butter

½ - 1 scoop Livingood Daily 
Collagen + Multi Vanilla

Dash of Cinnamon and/or 
sea salt on sprinkled on top

Bulletproof Latte
Servings: 1 
Total Time: 10 minutes
 
Put all ingredients in a blender and blend until 
it’s frothy. Pour into a cup and sprinkle with 
cinnamon.

12-16 oz organic coffee

1 Tbsp coconut oil

1 Tbsp butter

1/2 - 1 scoop Livingood Daily Collagen 
Powder (Vanilla)

Dash of Cinnamon and/or sea salt 
sprinkled on top

https://store.drlivingood.com/products/livingood-daily-collagen-powder-vanilla?sl=collpdrrguide
https://store.drlivingood.com/products/livingood-daily-collagen-powder-vanilla?sl=collpdrrguide
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Blueberry Almond Butter Smoothie
Total Time: 10 minutes
Total Servings: 1

Put all ingredients in a blender and mix. Can add more 
or less nut milk depending on the size of smoothie 
desired.

No Sugar Plan Tips:
Be sure to watch the ingredient list in any nut butters 
or nut milks for hidden sugars.

Ingredients:

1 large handful of spinach

½ - 1 cup coconut milk and/
or almond milk

½ - ¾ cup frozen blueberries

2 heaping spoonfuls raw 
almond butter

1 scoop Livingood Daily 
Collagen + Multi Vanilla

Cacao nibs (optional)

Flax and/or chia seeds 
(optional)

Blueberry Almond Butter 
Smoothie
Servings: 1 
Total Time: 10 minutes
 
Put all ingredients in a blender and mix. Can add 
more or less nut milk depending on the size of 
smoothie desired.

No Sugar Plan Tips:
Be sure to watch the ingredient list in any nut 
butters or nut milks for hidden sugars.

1 large handful of spinach

1/2 - 1 cup coconut milk and/or almond 
milk

1/2 - 3/4 cup frozen blueberries

2 heaping spoonfuls raw almond 
butter

1 scoop Livingood Daily Collagen 
Powder (Vanilla)

Optional: Cacao nibs

Optional: Flax and/or chia seeds

https://store.drlivingood.com/products/livingood-daily-collagen-powder-vanilla?sl=collpdrrguide
https://store.drlivingood.com/products/livingood-daily-collagen-powder-vanilla?sl=collpdrrguide
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Chocolate Almond Smoothie
Total Time: 10 minutes
Total Servings: 1

Put all ingredients in a blender and mix. Can add more 
or less nut milk depending on the size of smoothie 
desired.

No Sugar Plan Tips:
Be sure to watch the ingredient list in any nut butters 
or nut milks for hidden sugars.

Ingredients:

1 scoop Livingood Daily 
Collagen + Multi Chocolate 
(or 1 tbsp cocoa powder 
with 1 scoop Livingood 
Daily Collagen + Multi 
Vanilla)

3 tbsp raw almond or 
organic nut butter

1 cup unsweetened almond 
milk or can of coconut milk

½ an avocado or a few 
chunks of frozen avocado 
(optional)

3-4 ice cubes (optional)

Chocolate Almond Smoothie
Servings: 1 
Total Time: 10 minutes
 
Put all ingredients in a blender and mix. Can add 
more or less nut milk depending on the size of 
smoothie desired.

No Sugar Plan Tips:
Be sure to watch the ingredient list in any nut 
butters or nut milks for hidden sugars.

1 scoop Livingood Daily Collagen 
Powder (Chocolate, or 1 Tbsp cocoa 
powder with 1 scoop Livingood Daily 
Collagen Powder Vanilla)

3 tbsp raw almond or organic nut 
butter

1 cup unsweetened almond milk or can 
of coconut milk

Optional: 1/2 an avocado or a few 
chunks of frozen avocado

Optional: 3-4 ice cube

https://store.drlivingood.com/products/livingood-daily-collagen-powder-chocolate?sl=collpdrrguide
https://store.drlivingood.com/products/livingood-daily-collagen-powder-chocolate?sl=collpdrrguide
https://store.drlivingood.com/products/livingood-daily-collagen-powder-vanilla?sl=collpdrrguide
https://store.drlivingood.com/products/livingood-daily-collagen-powder-vanilla?sl=collpdrrguide
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Berry Smoothie Bowl
Total Time: 10 minutes
Total Servings: 1

Put the coconut milk in a high powered blender first, 
then add the frozen fruit on top. This is meant to be 
thick and hard to blend, keep pushing the fruit down 
into the blender until smooth and thick. If you do need a
little more coconut milk you can always add a little 
more. Add the half scoop of collagen at the end and 
blend together. Pour the smoothie into a bowl and top 
with your favorite toppings.

No Sugar Plan Tips:
Stick to berries only. You can sub the half of a banana 
option with a few chunks of frozen avocado for extra 
fat. This will also bring a very smooth consistency to 
your smoothie.

Ingredients:

1 can of coconut milk

1 ½ cups frozen berries or 
fruit of your choice

½ frozen banana
(optional)

1 scoop Livingood Daily 
Collagen + Multi Chocolate 
(or 1 tbsp cocoa powder 
with 1 scoop Livingood 
Daily Collagen + Multi 
Vanilla) 

Optional Toppings: fresh 
fruit sliced, chia seeds, 
sliced almonds or nuts, 
toasted or dried coconut 
flakes, granola, cacao nibs, 
stevia-sweetened 
chocolate chips or >70%
cocoa dark chocolate 
chips.

Berry Smoothie Bowl
Servings: 1 
Total Time: 10 minutes
 
Put the coconut milk in a high powered blender 
first, then add the frozen fruit on top. This is 
meant to be thick and hard to blend, keep 
pushing the fruit down into the blender until 
smooth and thick. If you do need a little more 
coconut milk you can always add a little more. 
Add the half scoop of collagen at the end and 
blend together. Pour the smoothie into a bowl 
and top with your favorite toppings.

No Sugar Plan Tips:
Stick to berries only. You can sub the half of 
a banana option with a few chunks of frozen 
avocado for extra fat. This will also bring a very 
smooth consistency to your smoothie.

1 can of coconut milk

1 1/2 cups frozen berries or fruit of 
your choice

1/2 frozen banana (optional)

1 scoop Livingood Daily Collagen 
Powder Chocolate (or 1 Tbsp cocoa 
powder with 1 scoop Livingood Daily 
Collagen Powder Vanilla)

Optional Toppings: 

Fresh fruit sliced, chia seeds, sliced 
almonds or nuts, toasted or dried 
coconut flakes, granola, cacao nibs, 
stevia-sweetened chocolate chips or 
>70% cocoa dark chocolate chips.

https://store.drlivingood.com/products/livingood-daily-collagen-powder-chocolate?sl=collpdrrguide
https://store.drlivingood.com/products/livingood-daily-collagen-powder-chocolate?sl=collpdrrguide
https://store.drlivingood.com/products/livingood-daily-collagen-powder-vanilla?sl=collpdrrguide
https://store.drlivingood.com/products/livingood-daily-collagen-powder-vanilla?sl=collpdrrguide
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Livingood Cereal | 2 Ways
Total Time: 10-30 Minutes (Depending On If Baking)
Total Servings: 4

Option 1:
Put all nuts, seeds, protein, and cinnamon in a blender 
and blend until a fine consistency (think Grape Nuts
cereal). You would not use vanilla extract or coconut oil 
for this recipe.

Option 2: Granola-Like
Stir all ingredients in a bowl until mixed together well. 
Spread evenly on a parchment paper lined cookie sheet.
Bake for approximately 20-30 minutes at 300 degrees F. 
Be sure to stir frequently to prevent it from burning.
Allow to cool completely before serving.

Ingredients:

1 cup slivered almonds

½ cup flax seeds

1/3 cup sunflower seeds

1 cup mix of other nuts or 
seeds: pepitas, crushed 
pecans, crushed cashews, 
crushed hazelnuts, crushed 
walnuts, etc.

½ cup unsweetened 
shredded coconut flakes

2 tbsp cinnamon

1 scoop Livingood Daily 
Collagen + Multi Vanilla

1 tsp pure vanilla extract
(optional)

1/3 cup coconut oil
(optional)

Optional toppings: almond 
milk, berries, unsweetened 
coconut flakes

Livingood Cereal | 2 Ways
Servings: 4
Total Time: 10-30 Minutes (Depending On If 
Baking)
 
Option 1:
Put all nuts, seeds, protein, and cinnamon in a 
blender and blend until a fine consistency (think 
Grape Nuts cereal). You would not use vanilla 
extract or coconut oil for this recipe.

Option 2: Granola-Like
Stir all ingredients in a bowl until mixed together 
well. Spread evenly on a parchment paper lined 
cookie sheet. Bake for approximately 20-30 
minutes at 300°F. Be sure to stir frequently to 
prevent it from burning. Allow to cool completely 
before serving.

1 cup slivered almonds

1/2 cup flax seeds

1/3 cup sunflower seeds

1 cup mix of other nuts or seeds: 
pepitas, crushed pecans, crushed 
cashews, crushed hazelnuts, crushed 
walnuts, etc.

1/2 cup unsweetened shredded 
coconut flakes

2 Tbsp cinnamon

1 scoop Livingood Daily Collagen 
Powder (Vanilla)

1 tsp pure vanilla extract (optional)

1/3 cup coconut oil (optional)

Optional toppings: almond milk, 
berries, unsweetened coconut flakes

https://store.drlivingood.com/products/livingood-daily-collagen-powder-vanilla?sl=collpdrrguide
https://store.drlivingood.com/products/livingood-daily-collagen-powder-vanilla?sl=collpdrrguide
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Livingood’s Favorite Chia 
Seed Pudding
Total Time: 5 Minutes (+ Chill Time)
Total Servings: 4

Put all ingredients in a blender and blend on high for 1-2 
minutes until smooth. If you prefer the chia seeds not to 
be blended just stir until well mixed. Pour into a contai-
ner and refrigerate for a minimum of 2-3 hours up to 
overnight. Top with favorite toppings to enjoy! Best if 
eaten within a couple of days.

Flavor Variations:
Add fresh fruit as a topping, chopped nuts, coconut 
flakes, or cacao nibs. If you prefer chocolate flavor add 
the chocolate greens powder which will also give you 
added greens for the day. If you prefer regular flavor use 
the syrup or stevia drops to sweeten a little more if 
needed (although is sweet enough by using the protein 
powder).

No Sugar Plan Tips:
Watch any proteins to be sure there is no added sugar. 
Skip adding any syrup in.

Ingredients:

1 can of coconut milk

½ cup chia seeds

½ tsp vanilla extract

1 scoop Livingood Daily 
Collagen + Multi Vanilla 
(for vanilla flavor)

Cinnamon (to taste, 
optional)

1 scoop Livingood Daily 
Greens Chocolate and/or 
Livingood Daily Collagen 
+ Multi Chocolate 
(optional for chocolate 
flavor)

1 tbsp organic pure maple 
syrup (optional)

Livingood’s Favorite Chia
Seed Pudding
Servings: 4
Total Time: 5 Minutes (+ Chill Time)
 
Put all ingredients in a blender and blend on high 
for 1-2 minutes until smooth. If you prefer the 
chia seeds not to be blended just stir until well 
mixed. Pour into a container and refrigerate for a 
minimum of 2-3 hours up to overnight. Top with 
favorite toppings to enjoy! Best if eaten within a 
couple of days.

Flavor Variations:
Add fresh fruit as a topping, chopped nuts, 
coconut flakes, or cacao nibs. If you prefer 
chocolate flavor add the chocolate greens 
powder which will also give you added greens for 
the day. If you prefer regular flavor use the syrup 
or stevia drops to sweeten a little more if needed 
(although is sweet enough by using the protein 
powder).

No Sugar Plan Tips:
Watch any proteins to be sure there is no added 
sugar. Skip adding any syrup in.

1 can of coconut milk

1/2 cup chia seeds

1/2 tsp vanilla extract

1 scoop Livingood Daily Collagen 
Powder Vanilla (for vanilla flavor)

Cinnamon (to taste, optional)

1 scoop Livingood Daily Greens 
Chocolate and/or Livingood Daily 
Collagen Powder Chocolate (optional 
for chocolate flavor)

1 Tbsp organic pure maple syrup 
(optional)

https://store.drlivingood.com/products/livingood-daily-collagen-powder-vanilla?sl=collpdrrguide
https://store.drlivingood.com/products/livingood-daily-collagen-powder-vanilla?sl=collpdrrguide
https://store.drlivingood.com/collections/greens-1?sl=collpdrrguide
https://store.drlivingood.com/collections/greens-1?sl=collpdrrguide
https://store.drlivingood.com/products/livingood-daily-collagen-powder-chocolate?sl=collpdrrguide
https://store.drlivingood.com/products/livingood-daily-collagen-powder-chocolate?sl=collpdrrguide
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Bulletproof Matcha Latte
Total Time: 5 Minutes
Total Servings: 1

Bring the water and nut milk to a boil (can use 1 1/2 cups 
of the same thing if you prefer). Put all ingredients into a
blender and blend on high until smooth and frothy!

Ingredients:

½ cup of water

1 cup unsweetened 
nut milk

1½ tsp organic 
matcha powder

½ scoop Livingood 
Daily Collagen + 
Multi Vanilla

1 tbsp coconut oil

1 tbsp organic ghee 
or butter

1 tsp sea salt

Bulletproof Matcha Latte
Servings: 1
Total Time: 5 Minutes
 
Bring the water and nut milk to a boil (can use 1 
1/2 cups of the same thing if you prefer). Put all 
ingredients into a blender and blend on high until 
smooth and frothy!

1/2 cup of water

1 cup unsweetened nut milk

1 1/2 tsp organic matcha powder

1/2 scoop Livingood Daily Collagen 
Powder (Vanilla)

1 Tbsp coconut oil

1 Tbsp organic ghee or butter

1 tsp sea salt

https://store.drlivingood.com/products/livingood-daily-collagen-powder-vanilla?sl=collpdrrguide
https://store.drlivingood.com/products/livingood-daily-collagen-powder-vanilla?sl=collpdrrguide
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Energy Balls
Total Time: 20 Minutes
Total Servings: Yields 10 Balls

Mix all ingredients together in a bowl until sticky and 
can form into a ball. For best results, keep in refrigerator
until ready to eat.

No Sugar Plan Tips:
If doing no sugar swap out organic oats for more seeds 
or slivered nuts. Watch ingredients of nut butters to be 
sure there are no added sugars! Avoid the optional
honey and use water or more nut butter if necessary to 
get more stickiness.

Ingredients:

1 cup organic oats

½ cup flax meal

½ cup flax seeds and/or 
chia seeds

½ cup organic unsweetened 
shredded coconut

2 scoops Livingood Daily 
Collagen + Multi Vanilla

1 tsp sea salt

½ cup Lily's stevia 
sweetened chocolate chips

¼ cup goji berries

1 cup raw almond butter
(more or less until sticks 
together)

Optional: ¼ cup honey
(until sticky) or can 
use water

Energy Balls
Servings: 10 balls
Total Time: 20 Minutes
 
Mix all ingredients together in a bowl until sticky 
and can form into a ball. For best results, keep in 
refrigerator until ready to eat.

No Sugar Plan Tips:
If doing no sugar swap out organic oats for more 
seeds or slivered nuts. Watch ingredients of nut 
butters to be sure there are no added sugars! 
Avoid the optional honey and use water or more 
nut butter if necessary to get more stickiness.

1 cup organic oats

1/2 cup flax meal

1/2 cup flax seeds and/or chia seeds

1/2 cup organic unsweetened 
shredded coconut

2 scoops Livingood Daily Collagen 
Powder (Vanilla)

1 tsp sea salt

1/2 cup Lily’s stevia sweetened 
chocolate chips

1/4 cup goji berries

1 cup raw almond butter (more or less 
until sticks together)

Optional: 1/4 cup honey (until sticky) 
or can use water

https://store.drlivingood.com/products/livingood-daily-collagen-powder-vanilla?sl=collpdrrguide
https://store.drlivingood.com/products/livingood-daily-collagen-powder-vanilla?sl=collpdrrguide
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Healthy Homemade Popsicles 
Coconut-Lime
Total Time: 10 Minutes + freeze time (overnight)
Total Servings: 6 popsicle molds

Mix all ingredients together in a blender and blend until 
smooth. Pour into popsicle molds and freeze 12-18 hours 
or overnight.

Ingredients:

1 can of coconut milk

2 tbsp raw local honey

1 scoop Livingood Daily 
Collagen + Multi Vanilla

¼ cup lime juice (fresh 
if possible)

Optional: lime zest

Healthy Homemade Popsicles
Coconut-Lime
Servings: 6 Popsicle molds
Total Time: 20 Minutes + freeze time (over-
night)
 
Mix all ingredients together in a blender and 
blend until smooth. Pour into popsicle molds and 
freeze 12-18 hours or overnight.

1 can of coconut milk

2 tbsp raw local honey

1 scoop Livingood Daily Collagen 
Powder (Vanilla)

1/4 cup lime juice (fresh if possible)

Optional: lime zest

https://store.drlivingood.com/products/livingood-daily-collagen-powder-vanilla?sl=collpdrrguide
https://store.drlivingood.com/products/livingood-daily-collagen-powder-vanilla?sl=collpdrrguide
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Healthy Homemade Popsicles 
Fudgesicle
Total Time: 10 Minutes + freeze time (overnight)
Total Servings: 6 popsicle molds

Mix all ingredients together in a blender and blend until 
smooth. Pour into popsicle molds and freeze 12-18 hours 
or overnight.

Ingredients:

1 can of coconut milk

3 tbsp cocoa powder

2 tbsp raw local honey

1 tbsp Livingood Daily 
Collagen + Multi Chocolate

1 scoop Livingood Daily 
Chocolate Greens (optional)

½ tsp pure vanilla extract 

Sprinkle of sea salt

Healthy Homemade Popsicles 
Fudgesicle
Servings: 6 Popsicle molds
Total Time: 10 Minutes + freeze time (over-
night)
 
Mix all ingredients together in a blender and 
blend until smooth. Pour into Popsicle molds and 
freeze 12-18 hours or overnight.

1 can of coconut milk

3 Tbsp cocoa powder

2 Tbsp raw local honey

1 Tbsp Livingood Daily Collagen 
Powder (Chocolate)

1 scoop Livingood Daily Chocolate 
Greens (optional)

1/2 tsp pure vanilla extract

Sprinkle of sea salt

https://store.drlivingood.com/products/livingood-daily-collagen-powder-chocolate?sl=collpdrrguide
https://store.drlivingood.com/products/livingood-daily-collagen-powder-chocolate?sl=collpdrrguide
https://store.drlivingood.com/products/livingood-daily-plant-collagen-powder-chocolate?sl=plantcollrguide
https://store.drlivingood.com/products/livingood-daily-plant-collagen-powder-chocolate?sl=plantcollrguide
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Ingredients:

1 cup slivered almonds

½ cup flax seeds

1/3 cup sunflower seeds

1 cup mix of other nuts or 
seeds: pepitas, crushed 
pecans, crushed cashews,
crushed hazelnuts, crushed 
walnuts, etc.

½ cup unsweetened
shredded coconut flakes

2 tbsp cinnamon

1 scoop vanilla 
collagen protein

1 tsp pure vanilla extract
(optional)

1/3 cup coconut oil
(optional)

Optional toppings: almond
milk, berries, unsweetened
coconut flakes

Healthy Homemade Popsicles 
Pina Colada
Total Time: 10 Minutes + freeze time (overnight)
Total Servings: 6 popsicle molds

Mix all ingredients together in a blender and blend until 
smooth. Pour into popsicle molds and freeze 12-18 hours 
or overnight.

Ingredients:

1-2 cups pineapples, diced

1 can of coconut milk

1/3 cup coconut flakes

½ frozen banana

1 tbsp raw local honey 
(optional)

½ scoop Livingood Daily 
Collagen ++ Multi Vanilla

Ingredients: 

1-2 cups pineapples, diced

1 can of coconut milk

1/3 cup coconut flakes

½ frozen banana

1 tbsp raw local honey
(optional)

½ scoop Livingood Daily
Collagen + Multi Vanilla

Healthy Homemade Popsicles 
Pina Colada
Servings: 6 Popsicle molds
Total Time: 10 Minutes + freeze time (over-
night)
 
Mix all ingredients together in a blender and 
blend until smooth. Pour into Popsicle molds and 
freeze 12-18 hours or overnight.

1-2 cups pineapples, diced

1 can of coconut milk

1/3 cup coconut flakes

1/2 frozen banana

1 Tbsp raw local honey (optional)

1/2 scoop Livingood Daily Collagen 
Powder (Vanilla)

https://store.drlivingood.com/products/livingood-daily-collagen-powder-vanilla?sl=collpdrrguide
https://store.drlivingood.com/products/livingood-daily-collagen-powder-vanilla?sl=collpdrrguide
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Mocha Bulletproof Coffee
Servings: 1 
Total Time: 5 Minutes

Put all ingredients in a blender and blend until it’s 
frothy. Pour into a cup and sprinkle with cinnamon.

12-16 oz organic coffee 

1 Tbsp coconut oil 

1 Tbsp butter 

1 scoop Livingood Daily Collagen  
Powder (Chocolate)

Dash of cinnamon powder 
(optional topping)

https://store.drlivingood.com/products/livingood-daily-collagen-powder-chocolate?sl=collpdrrguide
https://store.drlivingood.com/products/livingood-daily-collagen-powder-chocolate?sl=collpdrrguide
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Healthy Hot Chocolate 
Servings: 1 
Total Time: 5 Minutes

Combine all the ingredients into a saucepan over high 
heat, using a whisk to break up any clumps. Stir until 
smooth and hot, then pour into a mug and enjoy. Or 
warm up the milk and combine all ingredients into a 
blender to blend until smooth.

1 cup almond milk or  
coconut milk

2 tbsp cacao powder

2 ounces 70(+)% cocoa bar 
(optional)

1 tbsp pure maple syrup

1 tsp pure vanilla extract

1 pinch sea salt

1/2 - 1 scoop Livingood Daily 
Collagen Powder (Chocolate)

1/2 - 1 scoop Livingood Daily 
Greens Chocolate (optional)

https://store.drlivingood.com/products/livingood-daily-collagen-powder-chocolate?sl=collpdrrguide
https://store.drlivingood.com/products/livingood-daily-collagen-powder-chocolate?sl=collpdrrguide
https://store.drlivingood.com/collections/greens-1?sl=collpdrrguide
https://store.drlivingood.com/collections/greens-1?sl=collpdrrguide
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FEATURED PRODUCTS
CLICK ANY IMAGE TO VISIT THE STORE PAGE!

https://store.drlivingood.com/collections/greens-1/products/livingood-daily-greens-chocolate?sl=collpdrrguide
https://store.drlivingood.com/?sl=collpdrrguide
https://store.drlivingood.com/products/livingood-daily-collagen-powder-vanilla?sl=collpdrrguide
https://store.drlivingood.com/products/livingood-daily-collagen-powder-chocolate?sl=collpdrrguide
https://store.drlivingood.com/products/copy-of-livingood-daily-collagen-powder-unflavored?sl=collpdrrguide

