
Drinks:

● 7in1 Mushroom Latte
● Chagaccino
● Reishi Hot Chocolate
● Cordyceps Matcha Latte
● Lion's Mane Iced Coffee

Sweets:

● Chaga Chocolate Truffles
● Reishi Chocolate Bark with Almonds and Sea Salt
● Cordyceps Energy Bites with Dates and Cashews
● Lion's Mane Blueberry Muffins
● Turkey Tail Pumpkin Spice Bars

Savory:

● 7in1 Mushroom Bread
● Chaga Quinoa Salad with Roasted Vegetables
● Reishi Mushroom Risotto with Parmesan Cheese
● Cordyceps Chicken Stir-Fry with Vegetables
● Lion's Mane Mushroom and Spinach Omelette

Soups:

● Chaga Mushroom and Beef Soup
● Reishi Mushroom and Shiitake Soup with Tofu
● Cordyceps Mushroom and Chicken Soup
● Lion's Mane Cream of Mushroom Soup
● Turkey Tail Vegetable and Noodle Soup



DRINKS

7in1 Mushroom Latte:

Ingredients:

● 1 cup milk of choice (dairy or non-dairy)
● 1 tablespoon honey or maple syrup
● 1/2 teaspoon cinnamon powder
● 1/2 teaspoon vanilla extract
● 1 teaspoon 7in1 blend powder

Instructions:

1. Heat the milk in a small saucepan over medium heat.
2. Add the honey or maple syrup and whisk until dissolved.
3. Add the cinnamon and vanilla extract and whisk until fully

combined.
4. Stir in the 7in1 blend powder.
5. Pour into a mug and enjoy.

To make this latte, you can use any type of milk you prefer, such as
cow's milk, almond milk, coconut milk, or soy milk. You can also adjust
the amount of sweetener and spices to suit your taste preferences.
Simply heat the milk, whisk in the sweetener, spices, and 7in1 blend
powder, and pour into a mug. This latte is a great way to start your day
or to enjoy as a cozy and comforting beverage any time of day.



Chagaccino:

Ingredients:

● 1 cup brewed Chaga tea
● 1/2 cup milk of choice (dairy or non-dairy)
● 1 tablespoon honey or maple syrup
● 1/2 teaspoon vanilla extract
● 1 tablespoon cocoa powder
● Optional: whipped cream or marshmallows for topping

Instructions:

1. Brew 1 cup of Chaga tea according to instructions and let it cool
slightly.

2. In a small saucepan, heat the milk over medium heat until it starts to
steam.

3. Add the honey or maple syrup and whisk until dissolved.
4. Add the vanilla extract and cocoa powder and whisk until fully

combined.
5. Pour the Chaga tea into a blender and add the milk mixture.
6. Blend on high speed for about 30 seconds until frothy.
7. Pour into a mug and top with whipped cream or marshmallows if

desired.

This Chagaccino is a delicious and healthy alternative to traditional coffee
drinks. The Chaga tea provides a rich and earthy flavor, while the cocoa
powder adds a chocolatey and sweet taste. You can adjust the amount of
sweetener and cocoa powder to suit your taste preferences. Enjoy this cozy
and comforting beverage any time of day.



Reishi Hot Chocolate:

Ingredients:

● 1 cup milk of choice (dairy or non-dairy)
● 1 tablespoon honey or maple syrup
● 1/2 teaspoon vanilla extract
● 1 tablespoon unsweetened cocoa powder
● 1 teaspoon Reishi powder

Instructions:

1. Heat the milk in a small saucepan over medium heat.
2. Add the honey or maple syrup and whisk until dissolved.
3. Add the vanilla extract and cocoa powder and whisk until fully

combined.
4. Add the Reishi powder and whisk until fully combined.
5. Pour into a mug and enjoy.

To make this hot chocolate, you can use any type of milk you prefer,
such as cow's milk, almond milk, coconut milk, or soy milk. You can
also adjust the amount of sweetener and cocoa powder to suit your
taste preferences. Simply heat the milk, whisk in the sweetener, cocoa
powder, and Reishi powder, and pour into a mug. This hot chocolate is
a delicious and healthy way to satisfy your chocolate cravings while
also reaping the benefits of Reishi mushrooms.



Cordyceps Matcha Latte:

Ingredients:

● 1 cup milk of choice (dairy or non-dairy)
● 1 tablespoon honey or maple
● syrup
● 1/2 teaspoon vanilla extract
● 1 teaspoon Cordyceps powder
● 1 teaspoon matcha powder

Instructions:

1. Heat the milk in a small saucepan over medium heat.
2. Add the honey or maple syrup and whisk until dissolved.
3. Add the vanilla extract and whisk until fully combined.
4. Add the Cordyceps and matcha powder and whisk until fully

combined.
5. Pour into a mug and enjoy.

To make this latte, you can use any type of milk you prefer, such as
cow's milk, almond milk, coconut milk, or soy milk. You can also adjust
the amount of sweetener and matcha powder to suit your taste
preferences. Simply heat the milk, whisk in the sweetener, Cordyceps
powder, and matcha powder, and pour into a mug. This latte is a great
way to enjoy the benefits of both matcha and Cordyceps in one
delicious drink.



Lion’s Mane Iced Coffee:

Ingredients:

● 1 cup brewed coffee, cooled
● 1/2 cup milk of choice (dairy or non-dairy)
● 1 tablespoon honey or maple syrup
● 1/2 teaspoon vanilla extract
● 1 teaspoon Lion's Mane powder
● Ice cubes

Instructions:

1. Brew 1 cup of coffee and let it cool.
2. In a small saucepan, heat the milk over medium heat until it

starts to steam.
3. Add the honey or maple syrup and whisk until dissolved.
4. Add the vanilla extract and whisk until fully combined.
5. Pour the cooled coffee into a blender and add the milk mixture

and Lion's Mane powder.
6. Blend on high speed for about 30 seconds until frothy.
7. Pour into a glass filled with ice cubes and enjoy.

This iced coffee is a refreshing and energizing drink that also provides
the benefits of Lion's Mane mushrooms. You can adjust the amount of
sweetener and Lion's Mane powder to suit your taste preferences.
Enjoy this delicious and healthy drink on a hot summer day or any time
you need a pick-me-up.



7in1(or any) Mushroom Smoothie:

Ingredients:

● 1 cup unsweetened almond milk
● 1 frozen banana
● 1 tablespoon almond butter
● 1 teaspoon honey or maple syrup
● 3 teaspoon 7in1 Mushroom blend powder
● Handful of spinach
● Ice cubes

Instructions:

1. Add all the ingredients into a blender and blend until
smooth.

2. Add ice cubes to achieve desired thickness.
3. Pour into a glass and enjoy!

This 7in1 Mushroom Smoothie is a great way to get a healthy
dose of mushrooms in one drink. You can customize this
smoothie to your liking by adding other fruits or vegetables as
desired. This smoothie is not only delicious, but also provides
numerous health benefits from the various medicinal
mushrooms. Enjoy as a breakfast or snack!



Sweets

Chaga Chocolate Truffles:

Ingredients:

● 1/2 cup heavy cream
● 1/2 cup chopped dark chocolate (70% cocoa or higher)
● 2 tablespoons unsalted butter, softened
● 1 tablespoon Chaga powder
● 1/2 teaspoon vanilla extract
● Cocoa powder or shredded coconut for rolling

Instructions:

1. In a small saucepan, heat the heavy cream over medium heat until it starts
to steam.

2. Remove from heat and add the chopped dark chocolate, Chaga powder,
and vanilla extract.

3. Stir until the chocolate is melted and the mixture is smooth.
4. Add the softened butter and whisk until fully combined.
5. Pour the mixture into a bowl and chill in the refrigerator for at least 1 hour

until firm.
6. Use a small cookie scoop or spoon to form the mixture into balls.
7. Roll the balls in cocoa powder or shredded coconut to coat.
8. Chill the truffles in the refrigerator until ready to serve.

These Chaga Chocolate Truffles are a decadent and delicious treat that also
provide the benefits of Chaga mushrooms. You can customize this recipe by
using different types of chocolate or coatings. Enjoy these truffles as a special
treat or give them as a gift to your loved ones.



Reishi Chocolate Bark with Almonds and Sea Salt:

Ingredients:

● 1 cup chopped dark chocolate (70% cocoa or higher)
● 5 grams Reishi powder
● 1/2 cup sliced almonds
● Sea salt

Instructions:

1. Line a baking sheet with parchment paper.
2. In a double boiler or microwave, melt the chopped dark

chocolate until smooth.
3. Add the Reishi powder to the melted chocolate and stir until fully

combined.
4. Pour the chocolate mixture onto the prepared baking sheet and

use a spatula to spread it out evenly.
5. Sprinkle sliced almonds and sea salt over the top of the

chocolate.
6. Chill the chocolate bark in the refrigerator for at least 30 minutes

until firm.
7. Once chilled, break the chocolate bark into small pieces and

serve.

This Reishi Chocolate Bark with Almonds and Sea Salt is a tasty and
healthy treat that provides the benefits of Reishi mushrooms. You can
adjust the amount of almonds and sea salt to your liking. Enjoy this
delicious chocolate bark as a snack or dessert!



Cordyceps Energy Bites with Dates and Cashews:

Ingredients:

● 2 cups Medjool dates, pitted
● 1 cup raw cashews
● 3 tablespoons Cordyceps powder
● 1 teaspoon vanilla extract
● Pinch of sea salt
● Shredded coconut or cocoa powder for rolling

Instructions:

1. In a food processor, pulse the pitted dates until they form a
paste.

2. Add the raw cashews, Cordyceps powder, vanilla extract, and
sea salt to the food processor and pulse until well combined.

3. Use a tablespoon to scoop the mixture and form it into small
balls.

4. Roll the balls in shredded coconut or cocoa powder to coat.
5. Place the energy bites in an airtight container and chill in the

refrigerator for at least 30 minutes before serving.

These Cordyceps Energy Bites with Dates and Cashews are a
healthy and energizing snack that provides the benefits of
Cordyceps mushrooms. The triple amount of Cordyceps powder
provides an extra boost of energy. You can adjust the amount of
cocoa powder or shredded coconut to your liking. Enjoy these
delicious energy bites as a pre-workout snack or a midday
pick-me-up!



Lion's Mane Blueberry Muffins:

Ingredients:

● 2 cups all-purpose flour
● 2 teaspoons baking powder
● 1/2 teaspoon baking soda
● 1/2 teaspoon salt
● 1/2 cup unsalted butter, melted and cooled
● 3/4 cup granulated sugar
● 2 large eggs
● 1 cup milk
● 2 tablespoons Lion's Mane powder
● 1 cup fresh or frozen blueberries

Instructions:

1. Preheat the oven to 375°F (190°C). Grease or line a muffin tin with paper
liners.

2. In a large mixing bowl, whisk together the flour, baking powder, baking
soda, and salt.

3. In another mixing bowl, whisk together the melted butter, sugar, and eggs
until well combined.

4. Add the milk and Lion's Mane powder to the wet mixture and whisk until
smooth.

5. Pour the wet mixture into the dry mixture and stir until just combined. Do
not overmix.

6. Gently fold in the blueberries.
7. Divide the batter evenly among the muffin cups, filling each about 3/4 full.
8. Bake for 20 to 25 minutes, or until a toothpick inserted into the center of a

muffin comes out clean.
9. Let the muffins cool in the tin for 5 minutes before transferring them to a

wire rack to cool completely.

These Lion's Mane Blueberry Muffins are a delicious and healthy breakfast or
snack that provide the benefits of Lion's Mane mushrooms. The double amount
of Lion's Mane powder provides an extra boost of brain function. You can use
fresh or frozen blueberries. Enjoy these moist and flavorful muffins!



Turkey Tail Pumpkin Spice Bars:

Ingredients:

● 1 cup all-purpose flour
● 1/2 teaspoon baking powder
● 1/4 teaspoon baking soda
● 1/4 teaspoon salt
● 1 teaspoon pumpkin pie spice
● 1/2 cup unsalted butter, softened
● 1/2 cup granulated sugar
● 1 large egg
● 1/2 cup pumpkin puree
● 2 tablespoons Turkey Tail powder
● 1/2 cup chopped pecans

Instructions:

1. Preheat the oven to 350°F (175°C). Grease a 9-inch square baking pan.
2. In a mixing bowl, whisk together the flour, baking powder, baking soda, salt,

and pumpkin pie spice.
3. In another mixing bowl, beat the softened butter and sugar until light and

fluffy.
4. Beat in the egg, followed by the pumpkin puree and Turkey Tail powder.
5. Gradually stir in the dry ingredients until well combined.
6. Fold in the chopped pecans.
7. Spread the batter evenly in the prepared baking pan.
8. Bake for 25 to 30 minutes, or until a toothpick inserted into the center of

the bars comes out clean.
9. Let the bars cool completely in the pan before slicing and serving.

These Turkey Tail Pumpkin Spice Bars are a delicious and healthy dessert or
snack that provide the benefits of Turkey Tail mushrooms. The pumpkin pie spice
and chopped pecans add a delightful flavor and texture. You can top the bars
with cream cheese frosting for an extra treat. Enjoy these moist and flavorful
bars!



SAVORY
7in1 Mushroom Bread:

Ingredients:

● 3 cups all-purpose flour
● 1 tablespoon active dry yeast
● 1 tablespoon sugar
● 1 teaspoon salt
● 1/2 cup warm water
● 1/2 cup warm milk
● 2 tablespoons olive oil
● 2 tablespoons 7in1 Mushroom blend powder
● 1 tablespoon dried rosemary
● 1 tablespoon dried thyme
● 1 tablespoon dried basil
● 1 tablespoon dried oregano
● 1/2 cup chopped mixed mushrooms (Chaga, Reishi, Cordyceps, Lion's Mane, Turkey Tail, Maitake,

Shiitake)
● 1/2 cup shredded cheddar cheese (optional)

Instructions:

1. In a mixing bowl, whisk together the flour, yeast, sugar, and salt.
2. In another mixing bowl, whisk together the warm water, warm milk, and olive oil.
3. Add the wet ingredients to the dry ingredients and stir until a dough forms.
4. Knead the dough on a floured surface for about 5 minutes.
5. Add the 7in1 Mushroom blend powder, dried herbs, and chopped mushrooms to the dough and

knead for another 5 minutes until well combined.
6. Place the dough in a greased bowl, cover with a damp cloth, and let it rise in a warm place for

about 1 hour, or until doubled in size.
7. Preheat the oven to 375°F (190°C). Grease a loaf pan.
8. Punch down the dough and shape it into a loaf.
9. Place the dough in the greased loaf pan and let it rise for another 30 minutes.
10. Bake the bread for 30 to 35 minutes, or until golden brown and cooked through.
11. Let the bread cool in the pan for a few minutes before transferring it to a wire rack to cool

completely.
12. Serve the 7in1 Mushroom Bread warm or at room temperature. Optionally, sprinkle shredded

cheddar cheese on top before baking for a cheesy mushroom bread.

This 7in1 Mushroom Bread is a delicious and healthy bread that provides the benefits of seven different
mushrooms. The dried herbs and mixed mushrooms add a savory and earthy flavor to the bread. You can
enjoy this bread on its own or serve it with butter, jam, or cheese. Enjoy this nutritious and flavorful bread!



Chaga Quinoa Salad with Roasted Vegetables:

Ingredients:

● 1 cup quinoa
● 2 cups water
● 1/2 teaspoon salt
● 2 cups mixed roasted vegetables (such as sweet potatoes, beets, carrots, and onions)
● 1/2 cup chopped kale
● 1/2 cup chopped broccoli
● 1/2 cup chopped cauliflower
● 1/2 cup chopped mixed mushrooms (Chaga, Reishi, Cordyceps, Lion's Mane, Turkey Tail,

Maitake, Shiitake)
● 1/4 cup chopped fresh parsley
● 1/4 cup chopped fresh basil
● 1/4 cup chopped fresh mint
● 1/4 cup olive oil
● 2 tablespoons apple cider vinegar
● 2 teaspoons Chaga powder
● Salt and pepper to taste

Instructions:

1. Preheat the oven to 400°F (200°C). Line a baking sheet with parchment paper.
2. Rinse the quinoa and place it in a pot with the water and salt. Bring to a boil, then reduce

the heat and simmer for about 15 minutes, or until the quinoa is cooked and the water
has been absorbed.

3. Spread the mixed roasted vegetables on the prepared baking sheet and roast in the
preheated oven for about 20 minutes, or until tender and slightly browned.

4. In a mixing bowl, combine the cooked quinoa, chopped kale, chopped broccoli, chopped
cauliflower, chopped mixed mushrooms, chopped fresh parsley, chopped fresh basil, and
chopped fresh mint.

5. In another mixing bowl, whisk together the olive oil, apple cider vinegar, Chaga powder,
salt, and pepper.

6. Pour the dressing over the quinoa salad and stir until well combined.
7. Add the roasted vegetables to the quinoa salad and stir gently.
8. Serve the Chaga Quinoa Salad with Roasted Vegetables warm or at room temperature.

This Chaga Quinoa Salad with Roasted Vegetables is a nutritious and flavorful salad that
features Chaga mushrooms, which are known for their antioxidant properties. The mixed
roasted vegetables add a delicious sweetness to the salad, while the fresh herbs and Chaga
powder give it a savory and earthy flavor. You can enjoy this salad as a main dish or as a side
dish with grilled chicken or fish. Enjoy this healthy and delicious salad!



Reishi Mushroom Risotto with Parmesan Cheese:

Ingredients:

● 1 cup Arborio rice
● 4 cups chicken or vegetable broth
● 1/2 cup dry white wine
● 1/2 onion, finely chopped
● 2 garlic cloves, minced
● 1/2 cup grated Parmesan cheese
● 2 tablespoons olive oil
● 1 tablespoon butter
● 1 cup mixed Reishi mushrooms, chopped
● 1 tablespoon dried thyme
● Salt and pepper to taste

Instructions:

1. In a saucepan, heat the broth until it reaches a simmer. Keep it warm over low heat.
2. In a large skillet, heat the olive oil and butter over medium heat.
3. Add the chopped onion and minced garlic to the skillet and cook until the onion is

translucent, about 5 minutes.
4. Add the Arborio rice to the skillet and cook for 1-2 minutes until the rice is coated with oil

and toasted.
5. Add the dry white wine to the skillet and cook until it has been absorbed by the rice.
6. Add a ladle of the warm broth to the skillet and stir until the broth has been absorbed by

the rice. Repeat this process, adding a ladle of broth at a time, stirring until each addition
is absorbed before adding the next one. This process should take about 20-25 minutes,
or until the rice is tender and creamy.

7. While the risotto is cooking, in a separate skillet, sauté the mixed Reishi mushrooms with
the dried thyme until they are tender.

8. When the risotto is done, remove it from the heat and stir in the grated Parmesan cheese
and sautéed mushrooms.

9. Serve the Reishi Mushroom Risotto with Parmesan Cheese hot, garnished with
additional Parmesan cheese and freshly chopped thyme, if desired.

This Reishi Mushroom Risotto with Parmesan Cheese is a delicious and hearty dish that
features Reishi mushrooms, which are known for their immune-boosting properties. The creamy
risotto, mixed with the savory and earthy flavor of the Reishi mushrooms and Parmesan cheese,
creates a delicious and satisfying meal. Enjoy this Reishi Mushroom Risotto with Parmesan
Cheese as a comforting meal on a cold day or as a fancy dinner party dish.



Cordyceps Chicken Stir-Fry with Vegetables:

Ingredients:

● 1 lb chicken breast, sliced into thin strips
● 2 cups mixed vegetables (such as bell peppers, broccoli, and carrots), chopped
● 1/2 onion, chopped
● 2 garlic cloves, minced
● 1/4 cup soy sauce
● 2 tablespoons cornstarch
● 2 tablespoons olive oil
● 2 teaspoons Cordyceps powder
● Salt and pepper to taste

Instructions:

1. In a small bowl, mix together the soy sauce, cornstarch, Cordyceps powder, and a
pinch of salt and pepper. Set aside.

2. In a large skillet or wok, heat the olive oil over high heat.
3. Add the sliced chicken breast to the skillet and stir-fry for 2-3 minutes until

browned and cooked through.
4. Remove the chicken from the skillet and set it aside on a plate.
5. Add the chopped onion and minced garlic to the skillet and stir-fry for 1-2

minutes until the onion is translucent.
6. Add the mixed vegetables to the skillet and stir-fry for 3-4 minutes until they are

tender.
7. Add the cooked chicken back to the skillet and pour in the soy sauce mixture.
8. Stir-fry everything together for another 1-2 minutes until the sauce has thickened

and coated everything evenly.
9. Serve the Cordyceps Chicken Stir-Fry with Vegetables hot over steamed rice.

This Cordyceps Chicken Stir-Fry with Vegetables is a delicious and healthy meal that
features the immune-boosting properties of Cordyceps mushrooms. The savory and
flavorful stir-fry is packed with protein from the chicken and nutrient-dense vegetables,
making it a satisfying and nutritious meal. Enjoy this Cordyceps Chicken Stir-Fry with
Vegetables as a quick and easy weeknight dinner or as part of a meal prep for the week
ahead.



Lion's Mane Mushroom and Spinach Omelette:

Ingredients:

● 3 eggs
● 1/2 cup fresh spinach leaves, chopped
● 1 tsp Lion's Mane extract powder
● 1/4 onion, chopped
● 1 tablespoon olive oil
● Salt and pepper to taste
● Optional: shredded cheese for topping

Instructions:

1. In a small bowl, beat the eggs together with a pinch of salt and pepper.
2. In a large skillet, heat the olive oil over medium heat.
3. Add the chopped onion and sauté for 1-2 minutes until translucent.
4. Add the Lion's Mane extract powder to the skillet and stir for 1 minute until

fragrant.
5. Add the chopped spinach leaves to the skillet and sauté for 1-2 minutes

until they are wilted.
6. Pour the beaten eggs over the vegetables in the skillet and use a spatula to

spread them out evenly.
7. Cook the omelette for 2-3 minutes until the bottom is set and the top is

starting to firm up.
8. Use the spatula to carefully flip the omelette over and cook the other side

for another 1-2 minutes until cooked through.
9. If desired, sprinkle shredded cheese on top of the omelette and let it melt

slightly.
10. Serve the Lion's Mane Mushroom and Spinach Omelette hot and enjoy!

This Lion's Mane Mushroom and Spinach Omelette is a great way to incorporate
the benefits of Lion's Mane extract powder into your diet. The extract powder
adds a unique and earthy flavor to the dish, while the spinach provides essential
nutrients and fiber. The protein from the eggs makes this omelette a satisfying
and filling breakfast option. Enjoy this Lion's Mane Mushroom and Spinach
Omelette as a healthy and easy meal any time of day.



SOUPS

Chaga Mushroom and Beef Soup:

Ingredients:

● 1 pound beef chuck, cubed
● 1 onion, chopped
● 2 cloves garlic, minced
● 2 tablespoons olive oil
● 4 cups beef broth
● 2 cups water
● 1/4 cup Chaga mushroom powder
● 1 tablespoon tomato paste
● 1 bay leaf
● Salt and pepper to taste
● Optional: chopped fresh parsley for garnish

Instructions:

1. In a large pot or Dutch oven, heat the olive oil over medium-high heat.
2. Add the cubed beef and cook for 5-7 minutes until browned on all sides.
3. Add the chopped onion and minced garlic to the pot and sauté for 1-2 minutes until

fragrant.
4. Add the Chaga mushroom powder to the pot and stir for 1 minute until fragrant.
5. Add the beef broth, water, tomato paste, and bay leaf to the pot and stir to combine.
6. Bring the soup to a simmer, then reduce the heat to low and let it simmer for 1-2 hours

until the beef is tender.
7. Remove the bay leaf from the soup and discard.
8. Season the soup with salt and pepper to taste.
9. Ladle the Chaga Mushroom and Beef Soup into bowls and garnish with chopped fresh

parsley, if desired.
10. Serve hot and enjoy!

The Chaga mushroom powder in this recipe adds a rich, earthy flavor to the beef soup and also
provides potential health benefits. You can adjust the amount of Chaga mushroom powder to
your preference, but 1/4 cup is a good amount to start with for a mild flavor.



Reishi Mushroom and Shiitake Soup with Tofu:

Ingredients:

● 4 cups vegetable broth
● 2 cups water
● 1 onion, chopped
● 3 cloves garlic, minced
● 1 tablespoon olive oil
● 2 tablespoons Reishi mushroom powder
● 1/2 cup dried shiitake mushrooms
● 1 package firm tofu, cubed
● 2 tablespoons soy sauce
● 1 tablespoon rice vinegar
● 1 tablespoon sesame oil
● Salt and pepper to taste
● Optional: chopped green onions and sesame seeds for garnish

Instructions:

1. In a large pot or Dutch oven, heat the olive oil over medium-high heat.
2. Add the chopped onion and minced garlic to the pot and sauté for 1-2 minutes

until fragrant.
3. Add the Reishi mushroom powder to the pot and stir for 1 minute until fragrant.
4. Add the vegetable broth and water to the pot and stir to combine.
5. Add the dried shiitake mushrooms to the pot and bring the soup to a simmer.
6. Let the soup simmer for 15-20 minutes until the shiitake mushrooms are tender.
7. Add the cubed tofu to the pot and let it cook for 5-10 minutes until heated

through.
8. Stir in the soy sauce, rice vinegar, and sesame oil to the pot.
9. Season the soup with salt and pepper to taste.
10.Ladle the Reishi Mushroom and Shiitake Soup with Tofu into bowls and garnish

with chopped green onions and sesame seeds, if desired.
11.Serve hot and enjoy!

This soup is rich in umami flavor from the Reishi mushroom powder and dried shiitake
mushrooms. The tofu adds protein and texture to the soup, while the soy sauce, rice
vinegar, and sesame oil give it a savory, Asian-inspired taste. Adjust the amount of
Reishi mushroom powder to your preference, but 2 tablespoons is a good amount to
start with for a mild flavor.



Cordyceps Mushroom and Chicken Soup:

Ingredients:

● 1 lb boneless, skinless chicken breast, cut into bite-sized pieces
● 1 tablespoon olive oil
● 1 onion, diced
● 3 garlic cloves, minced
● 1 teaspoon ground ginger
● 8 cups chicken broth
● 2 cups sliced mushrooms (cremini, button, or shiitake)
● 2 tablespoons Cordyceps mushroom powder
● 1 tablespoon soy sauce
● 1 tablespoon rice vinegar
● 1 teaspoon sesame oil
● 4 green onions, sliced
● Salt and pepper to taste

Instructions:

1. In a large pot or Dutch oven, heat the olive oil over medium-high heat. Add the
chicken and cook until browned on all sides, about 5 minutes. Remove from the
pot and set aside.

2. In the same pot, add the onion, garlic, and ginger. Cook until the onion is
translucent, about 5 minutes.

3. Add the chicken broth, mushrooms, Cordyceps mushroom powder, soy sauce,
rice vinegar, and sesame oil to the pot. Bring to a boil and reduce heat to low.
Simmer for 20-30 minutes.

4. Add the cooked chicken back to the pot and continue to simmer for an additional
10-15 minutes.

5. Season with salt and pepper to taste. Serve hot, garnished with sliced green
onions.

The Cordyceps Mushroom and Chicken Soup is a savory soup that combines the earthy
flavor of Cordyceps mushroom powder with tender chicken and vegetables. It's a
comforting and nourishing meal that's perfect for chilly days



Lion's Mane Cream of Mushroom Soup:

Ingredients:

● 1 lb fresh mushrooms (any variety or a combination), chopped
● 2 tablespoons butter
● 1 onion, diced
● 2 garlic cloves, minced
● 2 tablespoons Lion's Mane mushroom powder
● 4 cups chicken or vegetable broth
● 1 cup heavy cream
● 2 tablespoons chopped fresh parsley
● Salt and pepper to taste

Instructions:

1. In a large pot or Dutch oven, melt the butter over medium-high heat. Add the
chopped mushrooms, onion, and garlic, and sauté until the mushrooms are
browned and the onion is translucent, about 10-12 minutes.

2. Add the Lion's Mane mushroom powder and stir to combine.
3. Pour in the chicken or vegetable broth and bring to a boil. Reduce heat to low and

let simmer for 20-30 minutes.
4. Using an immersion blender or transfer the soup to a blender, blend until smooth.
5. Return the soup to the pot and stir in the heavy cream and chopped parsley. Heat

until warmed through. Season with salt and pepper to taste.
6. Serve hot, garnished with additional parsley if desired.

The Lion's Mane Cream of Mushroom Soup is a great option for those looking for a
comforting and nourishing soup that's also vegan-friendly. The Lion's Mane mushroom
powder adds a subtle nutty flavor to the soup and is known for its potential cognitive
and immune system benefits. This soup is a great way to incorporate Lion's Mane
mushroom powder into your diet in a delicious and satisfying way. It's perfect as a
starter for a vegan or vegetarian dinner party, or as a warming lunch or dinner on a cold
day.



Turkey Tail Vegetable and Noodle Soup:

Ingredients:

● 2 tablespoons olive oil
● 1 onion, diced
● 3 garlic cloves, minced
● 1 tablespoon Turkey Tail mushroom powder
● 8 cups vegetable broth
● 2 cups chopped mixed vegetables (such as carrots, celery, zucchini, and bell

peppers)
● 1 cup cooked noodles (such as udon or soba)
● Salt and pepper to taste
● Chopped fresh herbs (such as parsley or cilantro), for garnish

Instructions:

1. Heat the olive oil in a large pot or Dutch oven over medium-high heat. Add the
diced onion and minced garlic and sauté until the onion is translucent, about 5-7
minutes.

2. Add the Turkey Tail mushroom powder and stir to combine.
3. Pour in the vegetable broth and bring to a boil. Reduce heat to low and let simmer

for 20-30 minutes.
4. Add the chopped mixed vegetables and continue to simmer until the vegetables

are tender, about 10-15 minutes.
5. Stir in the cooked noodles and heat until warmed through.
6. Season with salt and pepper to taste.
7. Serve hot, garnished with chopped fresh herbs if desired.

The Turkey Tail Vegetable and Noodle Soup is a nourishing and comforting soup that's
perfect for a hearty and healthy meal. The soup features a combination of Turkey Tail
mushroom powder and a variety of vegetables such as carrots, celery, and onions.
Turkey Tail mushroom powder is known for its potential immune system benefits,
making this soup a great option for those looking to support their immune system. The
soup also includes noodles, which make it a filling and satisfying meal. This recipe is
perfect for a cozy night in or as a healthy lunch option for those looking for a delicious
and nutrient-packed meal.


