
 

 

 
 
Super Smoothie Topper 
 
Here’s a tried and true route to infusing your morning meal with a plethora of leafy greens, various veggies and 
fresh or frozen fruits; along with protein in the form of: hemp, chia, flax; pumpkin or sunflower seeds; butter, nuts, or 
an organic vegan protein powder.  
 
In addition to these smoothie ingredients, I recommend super foods such as turmeric, spirulina, and acerola cherry 
powder. Then this simple Super Food Smoothie Topper graciously adds visual appeal, provides crunch and even 
more antioxidant abundant nutrient density. It’s the perfect way to launch your day, re-stoke your digestive system 
and ready you for the day ahead.   
 
Breakfast /Snack, Condiment 
Prep Time: 5 minutes  
 
Super Smoothie Topper Vegan/Gluten/Soy Free / Raw - Yield approximately 2/3 cup  

 
Ingredients:  
 
4 tablespoons raw cacao nibs  
2 tablespoons raw goji berries  
2 tablespoons organic raw coconut flakes 
1 heaping tablespoon organic lemon zest 
Optional: 3 – 4 tablespoons chocolate chia cereal 
 
Directions:  

1.  Measure all of the ingredients into a glass container. Stir or shake. 
2. Top your smoothie with approximately 1 tsp, sit down and enjoy with a spoon! 

 
Health benefits:  
 

Organic Raw Cacao nibs: abundant antioxidants, iron, magnesium, sulfur, protein, fiber, calcium, copper, 
manganese, vitamin C, serotonin. 
  
Organic Goji berries: 18 amino acids, 21 trace minerals, vitamins: A, B-complex, C and E, and is a superior 
form of antioxidants. 

 
Organic Raw Coconut: fatty acids (lauric, caprylic), B vitamins, manganese, copper, selenium, phosphorus, 
iron, potassium, magnesium and zinc. 

 

 
Organic Lemon Zest: vitamin C, potassium, magnesium, calcium, folate, beta carotene, fiber, bio-flavonoids. 
 
Chocolate Chia Cereal: protein, essential fatty acids, vitamin A, molybdenum, manganese, fiber, copper, 
phosphorus, calcium,  zinc, iron, niacin, thiamin, vitamin E, and potassium. 
 
Teri’s Tips: 

• I love to freeze little baggies of this and bring a stash with me when I travel. Perfect on cereal parfaits, and 
fruit purees. Subbing in orange zest is great too.   
 


