
Festive Fall Smoothie Recipe 
 

Are you missing the acidic pumpkin spice treats you’re 
seeing everywhere at this time of year? 
 
Or, are you beginning off the holiday season by adding 
more INFLAMMATION, ACID, and WEIGHT to your 
body from these delicious holiday beverages? 
 
No need to feel deprived! You can have the best of both 
worlds by making your own alkaline version instead. This 
smoothie is perfect for breakfast but could be enjoyed at 
any time of day and it will give you those flavors you love 
during this time of year.   

 
It will also give you tons of vitamins and minerals to start your day, plus 
nourishing fats and plant-based protein from the hemp seeds. (For more on how 
to enjoy hemp seeds like this delicious smoothie, keep an eye out for Thursday’s 
post.) 
 
So give it a try and let me know what you think over on Facebook. 

FESTIVE FALL SMOOTHIE 

Ingredients [Serves 2] 

2 cups fresh spinach 
2 cups coconut or almond milk, unsweetened 
1 cup sweet potato (or organic unsweetened 
canned)  
1/2 cup mango, fresh or frozen 
2 tbsp. hemp seeds 
1 tsp. cinnamon 
1 tsp. nutmeg 
2 handfuls of ice cubes  

DIRECTIONS 

The night before, bake the sweet potato at 400° F for 45 min. Refrigerate 
overnight (otherwise, use can of organic sweet potato).  

Blend spinach and coconut milk first. Then add remaining ingredients and blend. 

Want another way to get the nutrients from hemp seeds? 



Alkamind Organic Daily Protein is 
also unique for its nutritional profile: 
• ZERO grams of sugar 
• only 120 calories per serving 
• 20 grams of protein – more than 
the industry standard AND with far 
better protein sources from 100% raw 
and USDA Organic Certified Plant-
Based Ingredients – Pea, Hemp, and 
Sacha Inchi (Peruvian Super Protein)! 
 

Fitness Magazine called it “a superfood lover’s dream.” 
 
So try it today! You can buy one jar or subscribe & save 15%. 


