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ALOHA Daily Good Recipes

Are you ready to experience more 
energy? Stamina? Weight loss? Greater 
immunity? Then ALOHA is for Y O U. 
Now that you have your samples, peek 
inside for some great recipe ideas to get 
you started. And when you’re ready to 
order, simply head to www.aloha.com 
and use promo code PBNJULIE at 
checkout for 20% off your entire order! 

http://www.aloha.com
http://www.aloha.com


THE WORLD’S FINEST WHOLE-FOOD POWDER. 
PERIOD.

Daily Good Greens Whole-Food Powder is developed through a 
patented process that purees, then gently dries, thoughtfully-
sourced whole-foods. Through this unique technology, the fruits 
and vegetables maintain valuable nutrients and fiber that are lost 
in most green juices.

GET 20% OFF YOUR ENTIRE ORDER AT 
WWW.ALOHA.COM WITH PROMO: PBNJULIE

All of ALOHA’S products are:

• Tested far beyond government regulations

• Created honestly and with love

• Made only from natural and organically grown ingredients

• Developed with the help of over 200 health experts

• Socially and environmentally sustainable

• Free of artificial colors, flavors, sweeteners, or additives
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What Is ALOHA Daily Good Greens Anyway?

http://WWW.ALOHA.COM
http://WWW.ALOHA.COM
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Super Good Chocolate Chia Pudding
This yummy dessert works double duty to satisfy your sweet tooth while making you G L O W.

SUPER GOOD CHOCOLATE CHIA PUDDING 

1/4 cup chia seeds

1 cup unsweetened vanilla almond milk

1/2 tbs raw cacao powder

1/2 packet ALOHA Daily Good Chocolate Ca-
cao Greens

stevia

cacao nibs

cinnamon

Stir 1/4 cup chia seeds in 1 cup almond milk. 
Set in fridge for 15 minutes or overnight. Re-
move from fridge, mix in cacao, ALOHA daily 
good and stevia. Top with cacao nibs and cin-
namon. Enjoy!
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Daily Good Chocolate Cacao Drink
Great mixed in iced coffees or chocolate chai teas for a boost anytime of day.

DAILY GOOD CHOCOLATE CACAO ICED TEA

2 servings favorite chocolate or chai tea (also 
great with cold brew coffee)

1 cup water

splash nut milk of choice

1 packet ALOHA Daily Good Chocolate Ca-
cao Greens

1/2-1 tsp maca powder (optional energy boost)

ice

Brew extra strong cup of tea in 1 cup of hot 
water. Remove tea bags and allow to cool. 
Pour over ice, add splash of nut milk (I prefer 
unsweetened vanilla almond milk), maca and 
ALOHA chocolate cacao greens. Shake or mix 
thoroughly. Enjoy!
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ALOHA Chocolate & Nut Butter Cups
Better than a Reese’s...

ALOHA Chocolate & Nut Butter Cups

1 dark chocolate bar

1/2 packet of ALOHA Daily Good Chocolate Cacao 
Greens

almond butter or nut/seed butter of choice

Melt chocolate bar in a bowl over boiling water. Stirring 
often until completely melted. Add in 1/2 packet of 
ALOHA Chocolate Cacao Daily Good Greens. Mix thor-
oughly. Pour thin layer of mixture in cupcake liners then 
putin freezer to s et. Remove from freezer. Add in nut/
seed butter layer, smoothing it out evenly. Place back in 
freezer to set a few minutes. Place final layer of choco-
late mixture on top of nut/seed butter. Freeze until set. 
Enjoy your superfood, homemade nut butter cups! 

Optional Add-ins:

Mix ALOHA Daily Good Greens in Berry flavor with 
nut/seed butter for a healthy spin on the classic pb&j.

Mix cacao nibs into chocolate mixture for a satisfying, 
nutrient-dense crunch.



6

ALOHA Island Chocolate Smoothie
When is chocolate ever a bad idea? 

ALOHA Island Chocolate Smoothie

1 packet ALOHA Chocolate Cacao Daily 
Good Greens

1/2 frozen banana

1/2 cup frozen mixed berries

1 tbsp. hemp hearts (for protein boost)

1 tbsp. coconut shreds

1 cup coconut water (I recommend Harmless 
Harvest)

1/2 cup filtered water

Put everything in your blender. Blend on high 
30 secs. Pour and enjoy your thick and deli-
cious, super, crazy healthy chocolate 
milkshake. 
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Berry Green Hydration
Perfect hydration on the go. 

Berry Green Hydration

Simply add to water and shake up for a satisfy-
ingly sweet way to hydrate pre and post work-
out. Or enjoy as a refreshing sip between 
meals on the go. Great for traveling, especially 
on dehydrating airplane rides.
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Berry Good Acai Bowl
Wake up to this energizing bowl of antioxidant rich superfood goodness. 

Berry Good Acai Bowl 

3/4 cup coconut water

1/2 cup frozen blueberries

1/2 frozen banana (can omit for lower sugar)

1 tbsp acai powder or 1 frozen acai pack

1 packet ALOHA Daily Good Berry Greens

Optional Toppings:

1 tbsp chia seeds

drizzle of nut butter

raw granola

fresh fruit

coconut shreds

Combine in high speed blender for about 30 
seconds. Pour into your bowl. Grab a spoon 
and dig in! 
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Berry Coconutty Parfait
Perfect pre-workout snack or supercharged breakfast. 

Berry Coconutty Parfait

1 cup unsweetened coconut yogurt

1 packet ALOHA Daily Good Berry Greens

Fresh berries of choice

Purely Elizabeth Ancient Grain Granola

Mix ALOHA packet in yogurt until well com-
bined. Layer in a jar alternating yogurt and 
fresh fruit. Top with granola and more berries. 
Enjoy!
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Green Goodness Smoothie Bowl
Hydrate and refuel with this tasty green smoothie.

Green Goodness Smoothie Bowl

1 cup spinach or kale

1 cup water

1/2 cup coconut water

2 tbsp hemp hearts

1/2 cup frozen pineapple

1/2 frozen banana

1 packet ALOHA Daily Good Natural Greens

Blend on high for 30 seconds or until well com-
bined. Pour into bowl and top with desired 
toppings like passion fruit, coconut shreds, 
fresh fruit. Enjoy! 

*Tip: I find the natural flavor Daily Good 
Greens packets taste best in green smoothies 
and also mixed in a half water, half coconut wa-
ter mixture for a delicious green juice on the 
go. 


