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Choc Strawberry Cookies

Recipe courtesy of Simple Nourishment

Ingredients

Instructions

1 cup Almond Butter or Peanut Butter

1.

Pre-heat fan-forced oven to 170°C

1/3 cup Honey

2.

3/4 cup MyOrganics™ Desiccated
Coconut

Line 2 x baking trays with greaseproof
paper

3.

In a mixing bowl add warmed honey, nut
butter and mix until well combined

4.

Add in coconut, cacao and bi-carb soda
mix well

5.

Add in beaten egg

6.

Fold through strawberries and pepitas/
chocolate pieces

7.

Using a teaspoon, scoop up small
amounts of mixture and either roll into
balls and flatten or drop onto tray as a
dollop

8.

Bake for 10-15 mins

9.

Take out and allow to cool completely

1/4 cup MyOrganics™ Cacao Powder
1 tsp Bi-carb Soda
1 Egg
1/2 cup Strawberries (diced)
1/4 cup roasted Pepitas, chopped nuts
or 1/4 cup of chopped chocolate

10. Transfer to air-tight container and
refrigerate or freeze.

Healthy Brownies

Recipe courtesy of Live Love Nourish

Ingredients

Instructions

1 cup steamed, mashed Sweet Potato

1.

Pre-heat fan-forced oven to 170°C

4 tbsp (80ml) Coconut Oil, melted

2.

Steam peeled sweet potato. Drain well

2 tbsp Rice Malt Syrup (or natural
sweetener of choice)

3.

In a mixing bowl combine sweet potato
with coconut oil and rice malt syrup and
mix well.

4.

Add almond meal, cacao powder and
vanilla powder and mix to combine well.

1 cup MyOrganics™ Almond Meal
1/4 cup MyOrganics™ Raw Cacao
Powder

1 tsp organic Vanilla Powder (or extract) 5.
1/3 cup MyOrganics™ chopped
Macadamias (optional)

6.

Spoon batter into a small lined slice tin
and spread out with back of a spoon.
Bake in oven for 12 -15 minutes or until
cooked.

7.

Allow to cool and cut into squares

8.

Meanwhile, prepare caramel sauce. In a
high powdered blender or food processor
blend dates with coconut milk until
smooth and creamy.

9.

Serve brownies with warmed caramel
sauce

1/4 cup MyOrganics™Goji Berries or
Inca Berries (optional)
Caramel Sauce
3/4 cup MyOrganics™ Dates, pitted
3/4 cup Coconut Milk
1 tbsp melted Coconut Oil

Fold through macadamias and goji
berries or inca berries

10. Enjoy

Paleo Carrot Cake

Recipe courtesy of Live Love Nourish

Ingredients

Instructions

2 cups MyOrganics™ Natural Almond
Meal

1.

Pre-heat oven to 180°C

2.

In a large mixing bowl add almond meal,
coconut flour, carrot, walnuts, baking
powder, cinnamon and nutmeg. Mix to
combine.

3.

In a separate smaller bowl add eggs,
coconut oil and maple syrup. Whisk
thoroughly to combine.

4.

Pour egg mixture into dry mixture and stir
through with a wooden spoon to
combine.

5.

Pour the cake mixture into a baking
paper lined 18cm cake tin. Smooth the
surface out with a spoon and place in the
oven.

6.

Bake for one hour and ten minutes or
until golden brown on top and the skewer
comes out clean.

7.

To make cream cheese, blend all of the
ingredients until smooth and creamy.
Once cake is completely cooled, frost
cake and top with walnuts and lemon

½ cup MyOrganics™ Coconut Flour

2 cups finely grated Carrot
1 cup MyOrganics™ Walnuts, roughly
chopped
5 tsp Baking Powder
4 free range, organic Eggs
¾ cup Coconut Oil, melted
¼ cup pure Maple Syrup
½ tsp Nutmeg
1 tsp Cinnamon
Cashew Cream Cheese Frosting
2 cups raw MyOrganics™ Cashews,
soaked for 3 - 6 hours
Juice of one Lemon
¼ cup pure Maple Syrup
2 tblsp Coconut Oil

Mango and Coconut Bliss
Ball

Recipe courtesy of Better With Cake

Ingredients

Instructions

1/2 cup raw MyOrganics™ Almonds

1.

Optional but highly recommended –
Place your nuts on to a lined baking tray
and roast at 175’C/350’F for 5-10 mins
until lightly toasted

2.

Once toasted, place your nuts into your
food processor/blender and pulse until
crumbly, you want there to still be a few
bigger chunks to give the bites some nice
texture.

3.

Add mango and process until the mixture
starts to come together into a sticky,
loose “dough”.

4.

Add vanilla, spices, coconut oil, hemp
seeds, maca and collagen (if using) then
process again until combine

5.

Using your hands, roll approx. 1 small
Tablespoons worth of dough into bite size
balls then set aside .

6.

If you are going to coat your bliss ball —
simply place your mango powder and
coconut into a small bowl or zip lock bag
and gentle press/shake until nicely
coated. Store in the fridge until ready to
serve.

1/2 cup raw MyOrganics™ Cashews
3/4 cup dried Mango
4 tbsp. of MyOrganics™ Shredded
Coconut
1 Tablespoon of coconut butter
optional but recommended sub 1 tsp of
Filtered Water & 1/2 tsp of Coconut
Extract
2 tsp Vanilla
1 tsp Turmeric
1/2 teaspoon of Ground Cinnamon
1/4 teaspoon of Ground Ginger
1 pinch of Salt
1 tsp of Filtered Water
1/8 tsp of ground Black Pepper
Optional for serving
Freeze Dried Mango, crushed to powder

Banana, fig and walnut
MiNI muffins

Recipe courtesy of Better With Cake

Ingredients

Instructions

3 Eggs

1.

Preheat oven to 175°C

2 over-ripe Bananas

2.

Line a mini muffin tray with paper cases

1/4 cup MyOrganics™ dried Figs,
roughly chopped

3.

Place eggs, banana, vanilla, maple
syrup, coconut oil and water into your
food processor or blender until well
combined.

4.

Add coconut flour, cinnamon, baking
powder, baking soda and salt and
process again until well combine.

5.

Add your chopped figs and walnuts and
stir to combine.

6.

Spoon the batter into your prepared
muffin tray and bake for 8-10 mins until
cook through.

7.

Allow to cool for 5 mins in the muffin tray,
then transfer to a wire rack to cool

8.

To serve, dollop a heaping spoonful of
almond butter on to the top of each
muffin, sprinkle with some of your
chopped walnuts

1/4 cup MyOrganics™ Walnuts, roughly
chopped
1 tbsp of Vanilla Extract
1 tbsp Maple Syrup
2 tbsp of Coconut Oil, melted and
cooled (or 2 tbsp Almond Butter)
1 Tbsp of warm water
1/4 cup MyOrganics™ Coconut Flour
1/4 tsp Ground Cinnamon
1 tsp Baking Powder
1/2 tsp Baking Soda
A pinch of salt

Fruit and nut muffin

Recipe courtesy of Live Love Nourish

Ingredients

Instructions

3 large Eggs

1.

Pre-heat fan-forced oven to 180°

Zest of 1 Orange

2.

1/3 cup (85ml) Freshly Squeezed
Orange Juice

In a mixing bowl combine eggs with
orange zest and juice.

3.

1 1/4 cups (140g) MyOrganics™
Almond Meal

Mix in remaining ingredients and combine
well.

4.

Pour mixture into a greased muffin tray.

1/2 cup (75g) MyOrganics™ Dates

5.

Sprinkle almonds on top (optional) and
bake in oven for 20 – 25 minutes or until
golden and cooked through

1/2 cup (80g) MyOrganics™ Mixed
Fruit
1/4 cup (35g) MyOrganics™ Walnuts,
chopped
2 tsp (6g) Baking Powder
1 tsp (2g) Ground Cinnamon
1/2 tsp (1g) Vanilla Powder
1/4 tsp Nutmeg
MyOrganics™ Slivered Almonds or
chopped MyOrganics™ Almonds to
decorate (optional)

Brown rice, Walnut and
cranberry salad

Recipe courtesy of California Walnuts

Ingredients

Instructions

1 cup coarsely chopped MyOrganics™
Walnuts

1.

In dry skillet, toast walnuts over medium
high heat for 1 to 2 minutes or until lightly
browned.

2.

In medium saucepan, bring water and
salt to boil. Add rice, stir well, cover and
reduce heat to simmer. Cook for 40 to 45
minutes or until rice is tender and all water has been absorbed.

3.

Remove from heat. Let stand for 10
minutes.

4.

In small bowl, combine garlic, orange
zest and mustard; blend well. Whisk in
orange juice concentrate and vinegar.
Slowly whisk in oil and salt.

5.

Transfer cooked rice to large bowl. Add
half the orange mixture and toss gently to
coat well

3 Spring Onions, thinly sliced

6.

Cool to room temperature.

1/2 cup Snow Peas, sliced

7.

Add walnuts, cranberries, capsicum,
spring onions and snow peas just before
serving. Toss

8.

Add remaining dressing to lightly coat
vegetables. Toss again and serve.

2 cups water
1/2 tsp salt
1 cup MyOrganics™ Brown Rice
1 garlic clove, minced
1 tsp orange zest
2 tsp grainy Dijon Mustard
2 tbsp Orange Juice Concentrate
1/4 cup Sherry Vinegar
1/2 cup Olive Oil
1/2 cup MyOrganics™ Dried
Cranberries
1/2 Red Capsicum, quartered
lengthwise, thinly sliced

Healthy Gingerbread
cookies

Recipe courtesy of Live Love Nourish

Ingredients

Instructions

1 3/4 cups MyOrganics™ Almond Meal

1.

In a mixing bowl, combine all dry
ingredients. Add melted coconut oil and
maple syrup and combine well.

2.

Transfer dough to a flat surface lined with
baking paper, shape and cover with
another piece of baking paper. Using a
rolling pin roll out to 1/2 cm thick

3.

Transfer to refrigerator for 1 hour or until
firm (this helps cut shapes with a cookie
cutter).

4.

Pre-heat oven to 170°C.

5.

Using a cookie cutter cut shapes into the
dough and gently pop out the cookie
shape onto a lined baking tray. Repeat
until all dough is used up. (Return
flattened dough to refrigerator if needed
to cut easily into shapes).

6.

Decorate with organic dried fruit, gently
pushing into the dough. Bake in oven for
10 minutes or until golden. Allow to cool.

2 tbsp MyOrganics™ Coconut Flour
2 tsp ground Ginger Powder
1 tsp ground Cinnamon
1/4 tsp All Spice
1/8 tsp Ground Nutmeg
1/4 tsp Baking Soda
1/3 cup Coconut Oil, melted
1 Tablespoon of warm water
3 tbsp Maple Syrup
MyOrganics™ Dried Fruit to decorate
(ie Currants, Goji Berries, Cranberries)

Fruit and nut clusters

Recipe courtesy of Better With Cake

Ingredients

Instructions

1/2 cup of dark chocolate

1.

2 tbsp of MyOrganics™ Cashews,
roughly chopped

Melt your chocolate by your preferred
method.

2.

Fill your chocolate mould (or mini cupcake tray lined with mini paper cases, or
a silicone mould for easy removal) with
a heaping teaspoon of your deliciously
melted chocolate.

3.

Gentle tap your tray/mould on the counter
top to smooth out and remove any pesky
little air bubbles.

4.

Sprinkle with fruit and nut mix then gently
tap your tray on the counter again to
smooth out any remaining air bubbles
and to allow the toppings to settle
securely into its pool of chocolate.

5.

Place in the fridge or freezer until set.

6.

Gently remove your chocolates from their
moulds

7.

Eat and enjoy or can store them in an
airtight container (or ziplock bag) in the
fridge or freezer until your ready to
indulge

2 tbsp of MyOrganics™ Almonds,
roughly chopped
1 tbsp of MyOrganics™ Macadamia
Nuts, roughly chopped
2 tbsp of MyOrganics™ Shredded
Coconut
2 tbsp of MyOrganics™ Dried
Cranberries, roughly chopped
**You could sub 1/2 cup of
MyOrganics™ Deluxe Nibble Mix or
MyOrganics™ Fruit & Nut Mix with Goji
Berries**

Healthy cupcakes

Recipe courtesy of Live Love Nourish

Ingredients

Instructions

4 large Eggs

1.

Pre-heat fan-forced oven to 170°C.

2 tbsp melted Coconut Oil

2.

Whisk eggs, milk, coconut oil and honey
in a bowl.

3.

In a separate bowl mix coconut flour,
arrowroot flour, chia seeds, baking
powder and vanilla.

4.

Add wet mixture to the dry mixture and
combine. Stand for several minutes.

2 tbsp raw Honey
1/3 cup MyOrganics™ Coconut Flour
2 tbsp Arrowroot Flour (or Tapioca Flour)
1 tbsp MyOrganics™ Chia seeds
1 tsp Baking powder
1 tsp Vanilla Powder (or Vanilla extract) 5.
For the frosting
400mL canned full fat Coconut Milk,
refrigerated overnight

6.

Bake in oven for 20 minutes

7.

Allow to completely cool

1 tbsp raw Honey (or Natural Sweetener 8.
of choice)
Natural Food Dye (optional)
Pinch Pink Salt and Cracked Black
Pepper
For the sprinkles
1/2 cup MyOrganics™ Shredded
Coconut
Natural Food Dye

Spoon into muffin tray lined with patty
cases.

9.

Take your unopened can of coconut milk
out of refrigerator (Do not shake).
Carefully open and scoop out the solids
that have risen to the top
In a bowl, whip coconut milk solids with
natural sweetener until thick and creamy.
Stir through natural colouring. Set aside
in fridge

10. In a bowl mix coconut and natural colouring
11. Spoon or pipe frosting onto cooled cupcakes. Decorate with coloured coconut.

Salty caramel popcorn
slice

Recipe courtesy of Simple Nourishment

Ingredients

Instructions

60gm MyOrganics™Popping Corn
(pop it and salt it)

1.

Place Grease Proof paper in loaf tin.

2.

Pop the popcorn in usual manner.

allow to cool

3.

Place honey into saucepan, bring to boil.

1/2 Honey or Rice Malt Syrup

4.

Continue to boil until starts to darken.
Careful you don’t want it to dark or it will
affect the flavour. Swish around (no
spoons) during the process so it colours
evenly

5.

Place chopped chocolate into a bowl and
melt over warm water (make sure you
don’t get the chocolate too hot – it will
turn to stone)

2 tbsp raw Honey
1/2 cup Coconut Oil (or less if you're not
keen on flavour)
150gms 85% Dark Chocolate
1tsp Coconut Oil

1/2 cup MyOrganics™ hazelnuts
roasted chopped (you can use any nut
but hazelnuts are bitter and help cut
6.
through the sweet caramel)

Once honey is ready add popped corn,
roasted nuts & coconut oil

7.

Mix gently until all ingredients are well
coated with delicious caramel

8.

Press into loaf tin

9.

Drizzle with melted chocolate

10. Give the loaf tin a few taps on the bench
– get the chocolate into all the crevices!
11. Put it into the fridge (& resist eating too
much of the leftovers)
12. Allow the chocolate to set before slicing

Colourful Quinoa Salad

Recipe courtesy of Live Love Nourish

Ingredients

Instructions

1 1/2 cups MyOrganics™ Tri-colour
Quinoa

1.

To cook quinoa, rinse under running
water and drain. Discard water.

1/2 small Red Onion, finely diced (or 3
Spring Onions, chopped)

2.

Soak quinoa in water for 15 minutes.
Drain and discard water

1/2 cup (packed) Flat Leaf Parsley,
chopped

3.

On a stove top bring to the boil soaked
quinoa with 1 1/2 cups water.

1/2 cup (packed) Mint Leaves, chopped 4.
1 Avocado, diced
3 tbsp Extra Virgin Olive Oil
Zest & juice of 1/2 Orange
Zest & juice of 1/2 Lime
1/3 cup MyOrganics™ Cranberries
1/3 cup MyOrganics™ Roasted
Macadamias, chopped

5.

Remove from heat and leave to stand
with lid on for 10 minutes.

6.

Fluff quinoa with a fork. Set aside to cool

7.

In a mixing bowl combine quinoa, onion,
parsley, mint and avocado.

8.

In a small bowl combine olive oil, orange
zest and juice, lime zest and juice and a
pinch of salt and pepper.

1/3 cup MyOrganics™ Pistachio Kernels
1/4 cup MyOrganics™ Flaked Almonds,
toasted
9.
Himalayan salt and pepper

Reduce to a simmer and cover with lid.
Cook for 10 -15 minutes or until water is
absorbed.

Pour dressing into salad and mix through.
Adjust seasoning.

10. Toss through cranberries, macadamias
and pistachios and sprinkle with flaked
almonds just before serving

