
Deliciously 
Simple: 10 

Quick 
Recipes with 

Plant-Based 
Protein 
Powder



Discover Flavorful Wellness Adventures:

Embark on a culinary journey with LiveGood's Plant-Based Protein 
Powder, your key to unlocking a world of nutritious and delightful 
treats. Whether you're craving a breakfast boost, a midday pick-me-
up, or a sumptuous dessert, our recipes are designed to cater to 
your health and taste buds alike. Get ready to transform your daily 
routine with these quick, mouthwatering creations!

Your 10 Quick Recipes:

1. Heavenly Vanilla Protein Oatmeal:
•Elevate your mornings with a scoop of LiveGood 
Plant-Based Protein Powder stirred into warm 
oatmeal. Garnish with fresh berries and a hint of 
honey for a divine start to your day.

2. Revitalizing Protein-Packed Smoothie:
•Blend a scoop of LiveGood Protein Powder with 
almond milk, a ripe banana, and a handful of 
spinach or a scoop of LiveGood Super Greens 
for a rejuvenating and nourishing drink.

3. Energizing No-Bake Protein Bars:
•Combine LiveGood Protein Powder with oats, 
natural peanut butter, and honey. Press into a 
pan, refrigerate, and slice into bars for a 
convenient, energy-boosting snack.



4. Luscious Vanilla Protein Yogurt:
•Infuse Greek yogurt with a scoop of LiveGood 
Protein Powder. Sprinkle with crunchy granola 
and fruit slices for a luxurious snack or dessert.

5. Creamy Protein Coffee Shake:
•Create a delightful afternoon treat by blending a 
scoop of LiveGood Organic Coffee, LiveGood 
Protein Powder, unsweetened almond milk, ice, 
and a sweetener of your choice such as pure 
Stevia sugar.

6. Fluffy Quick Protein Pancakes:
•Whip up a healthy breakfast with LiveGood 
Protein Powder, an egg, and a mashed banana. 
Cook on a skillet for a quick, fluffy delight.

7. Indulgent Protein Energy Balls:
•Mix LiveGood Protein Powder with oats, nut 
butter, and chocolate chips. Roll into balls and 
refrigerate for a decadent, grab-and-go treat.

8. Divine Protein Mug Cake:
•Combine LiveGood Protein Powder with almond 
milk and baking powder in a mug. Microwave for a 
quick, heavenly dessert garnish with a strawberry.



9. Exquisite Vanilla Protein Fruit Dip:
•Blend LiveGood Protein Powder with almond 
milk and Greek yogurt to create a sumptuous dip 
for fresh fruit slices.

10. Elegant Quick Protein Mousse:
•Whip LiveGood Protein Powder with chilled 
coconut cream and optionally topped with 
strawberries for a light, sophisticated dessert 
that's ready in minutes. 

Your Recipe for Vibrant Living

With LiveGood Plant-Based Protein Powder, preparing nutritious 
and delicious meals has never been easier or more enjoyable. 
These ten quick recipes are your secret to a healthier lifestyle, 
packed with flavor and goodness. Whether you're a fitness 
enthusiast, a busy professional, or simply a lover of good food, 
LiveGood is here to enhance your culinary experience.

Disclaimer:

These recipes are designed for general informational purposes only. 
Individual nutritional needs may vary. Please consult a healthcare 
professional for personalized dietary advice.



Take the Next Step with LiveGood

This short PDF was Created with passion by a LiveGood rep - 
Edward Keyte Your Partner in Health and Wellness. Join our 
community of 1 million members and experience the LiveGood 
difference today! 

This PDF is free for sharing and modification. Please 
retain this credit to acknowledge its original creation by 
Edward Keyte, the author.

Connect and Transform with LiveGood
Ready to Elevate Your Wellness Journey? If these recipes have 
tantalized your taste buds and you're eager to try LiveGood Plant-
Based Protein Powder or any of our other premium products, simply 
reach out to the person who shared this PDF with you. They'll 
happily assist you in exploring the enriching world of LiveGood. 
Don't wait – your path to a healthier, more flavorful life is just a 
message away!


