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alternative, use non-dairy milk, yoghurt or ice cream.

INGREDIENTS
1% cups  Milk of choice

12 cups  Yoghurt or vanilla ice cream

Young "w VING

1tbsp.  Coconut oil, melted

CARDAMON

CINNAMON BARK

BLACK PEPPER

2tbsp.  Honey or maple syrup

Essential Oi

2tsp.  Turmeric powder o

2

1tsp.  Cinnamon powder
2 drops  Young Living Cardamom essential oil
1drop  Young Living Cinnamon Bark essential oil
1drop  Young Living Black Pepper essential oil

1-2tbsp.  Young Living Balance Complete™ powder

METHOD

1. Place all ingredients in a blender and blend on high for 1-2 minutes until well
combined. Check to see if more sweetener or liquid is required, add, then blend again.

2. Serve immediately or refrigerate until needed for up to 24 hours.

TIP: For a thicker, milkshake-like consistency, add some ice cubes or use a healthy ice
cream. Additionally, try including 1-2 tablespoons of Young Living’s Balance Complete™
to boost the nutrition. Adding a cup of frozen banana or mango pieces also works well.




