
 
 Sweet Matcha “Arnold Palmer”  
BōKU Ingredients: Organic Sweet Matcha  
Ingredients:  
¾ cup water  
½ cup lemonade  
1 serving Organic Sweet Matcha (1 scoop / 14 grams / about 1 ½ tablespoons)  
Instructions: Add 1 handful of ice to BõKU shaker. Add all ingredients. Shake in BõKU shaker. Pour over 

fresh ice. Garnish with slices of lime or lemon if desired. 

 

 

 

 
 
 
 
 
 
 
 
 
 
 



Matcha Chia Pudding  
Description: Cha-cha-cha-chia! Try this energizing breakfast pudding. Easy to make, raw, and vegan, this 
is the ultimate breakfast of chia-champions!  
BōKU Ingredients: Organic Sweet Matcha  
Ingredients:  
4 tablespoons chia seeds  
1 cup almond milk (or other non-dairy milk)  
1 tablespoon rolled oats  
1 teaspoon vanilla  
2 scoops organic sweet matcha (about 3 tablespoons)  
HOW TO BōKU:  
1. Blend 1 tablespoon of the chia seeds into a blender with all other ingredients.  
2. Pour mixture into a bowl and stir in remaining 1 tablespoon of chia seeds.  
3. Cover with and refrigerate for at least 3 hours (or overnight!) until your pudding is the perfect 
consistency.  
4. Enjoy with maple syrup or fresh fruit on top (or both!) 

 

 

 

 

 
 
 
 
  



Matcha & White Chocolate Strawberries  
Description: This is not your average chocolate covered strawberry. This delectable, sweet and juicy 
delight is a perfect balance of fruit, white chocolate and matcha green tea. Just because this matcha 
happens to be nestled in delicious white chocolate doesn’t mean you can’t still reap the nutritional 
benefits! Enjoy this treat to help you thrive and live your best life.  
Prep: 10 minutes  
Cook: 10 – 15 minutes  
Serves: 12 strawberries  
Ingredients:  
12 large strawberries  
1/2 cup white chocolate  
1 scoop (14 grams, about 1 ½ tablespoons) (or more to taste) Organic Sweet Matcha  
How to BõKU:  
Melt white chocolate with medium heat on the stovetop, stirring occasionally until full melted. Once 

fully melted, add in your BõKU Super Matcha. To avoid burning yourself, we recommend transferring 

your mixture into a medium sized bowl. Next, dip your strawberries in the mixture one by one, allowing 

the excess to drip back in the bowl. Place on waxed paper and let harden at room temperature, about 

10 -15 minutes. To speed up this process you may place in the refrigerator for 5 minutes. 

 

 

 

 
  



Matcha Mint Iced Tea  
Description: Matcha mint iced tea is a cool refreshing beverage that makes a perfect treat any day. This 
recipe is super quick and easy and tastes delicious! The matcha provides an energy boost that is great 
for that little middle of the day pick-me-up, and the cool mint leaves are a fantastic compliment to the 
rich green tea flavor.  
BōKU® Ingredients: Organic Sweet Matcha  
Ingredients:  
2 Cups Filtered Water  
2 scoops (about 3 tablespoons) of Organic Sweet Matcha  
2 Cups Crushed Ice  
1 Lime, Sliced  
Pinch of Mint Leaves  
Splash of Almond Milk, Add to Taste  
HOW TO BōKU:  
1. Using a shaker bottle, shake together the water, almond milk, and matcha until there are no clumps 
and the liquid has a smooth texture.  
2. Add the ice, a squeeze of lime, and pinches of mint followed by another round of shaking. (Add the 
honey or organic coconut sugar in this step also if desired)  
3. Pour into glasses with a slice of lime and some extra mint leaves.  
4. Enjoy! 

 

 

 
 
 



Matcha Lime Chia Chiller  

BōKU Ingredients: Organic Sweet Matcha  

Description: This cleansing and energy providing matcha chiller is perfect anytime you need a pick me 
up. Naturally refreshing, coconut water has a nutty taste packed with electrolytes that are responsible 
for keeping your body properly hydrated so you can be your BEST you all day long!  
Ingredients:  
3/4 cup water  
3/4 cup coconut water  
2 tbsp chia seeds  
1 tbsp fresh lime juice, or to taste  
1 scoop (14 grams, about 1 ½ tablespoons)  
HOW TO BōKU:  
Add chia, coconut water and plain water into a shaker and mix well. Let sit for 10 minutes to allow the 

chia seeds to absorb up liquid. Add lemon juice and sweetener to taste. Shake to combine and enjoy! 

 

 

 

 
 
 
 
  



Chocolate Coconut Energy Bites  

Dessert-like treats with zero guilt, anyone? These energy bites have the rich texture and delectable taste 
to make you feel like you slipped up on your healthy eating plan, but in actuality you didn’t come close! 
Made with all whole foods, including dates which are a good source of dietary fiber, antioxidants and 
the essential minerals potassium and magnesium, this recipe is a winner with every bite.  
BōKU Ingredients: Organic Sweet Matcha  
Ingredients:  
½ cup soft, pitted dates*  
1/2 cup raw almonds  
1/4 cup unsweetened cocoa powder  
2-3 scoops Organic Sweet Matcha  
1 T unsweetened almond milk  
1 cup coconut shavings (can use BõKU Toasted Coconut chips here instead)  
HOW TO BōKU:  
Add dates and almonds to the food processor and blend until the ingredients turn into a sticky, dough-
like ball.  
Break up the mixture and add the cocoa powder, non-dairy milk and BõKU matcha tea. Blend until all 

ingredients have been combined and turn into a sticky, dough-like ball. Roll the mixture into 10 small 

balls with your hands. In a large bowl with the coconut shavings, roll each ball until covered with 

coconut. Place on sheet of parchment paper. Store in refrigerator for up to 2 weeks or longer in freezer. 

 

 

 


