
peppermint mocha
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GET READY FOR A DECADENT WINTER TREAT—PEPPERMINT MOCHA!
Like a warm hug on a cold day, the delicious combination of roasted coffee, rich 
cocoa, and cool peppermint flavors wrap you in the comfort of the season. You’ll 
love this rich and creamy shake that satisfies your craving, making each day feel a 
little more special. Try all the delicious recipes in this guide and visit Shakeology.com  
for even more holiday recipe ideas.
And since it’s Shakeology®, you can be confident that you’re getting nutrients 
to help your body feel great and perform at its best. With a foundation of good 
nutrition, you’ll have the healthy energy and daily nourishment to help you handle 
everything the busy winter season brings.* 
Share the health. Shakeology is great for gifts and parties! 
Want to win the holidays this year? Peppermint Mocha Shakeology is a great way 
to show friends and family how much you care about them—and their health.  
No coffeehouse gift card can do that.

INSPIRING IDEAS TO 
CELEBRATE THE SEASON      

* These statements have not been evaluated by the Food and Drug Administration.  
This product is not intended to diagnose, treat, cure, or prevent any disease.

Available while supplies last.



Total Time: 30 min. + 2 hr. chill time
Prep Time: 30 min.
Cooking Time: None

Total Time: 10 min. 
Prep Time: 10 min.
Cooking Time: None

MINI VEGAN CHEESECAKES
(Makes 4 servings, 1 cheesecake each)
Made Without Dairy, High in Protein, Vegan, Vegetarian

 Silicone muffin mold
16  chocolate whole-grain graham  

crackers, crushed
1 Tbsp.  melted extra-virgin coconut oil 
+ 1 tsp. 
2 scoops  Peppermint Mocha Shakeology
⅔ cup canned coconut milk
½ cup  dry-roasted cashews, soaked in hot 

water for 30 minutes

1.  Place graham crackers and coconut oil in a food processor; 
cover. Pulse to combine. 

2.  Spoon equal amounts of mixture into silicone muffin mold 
cups. Shape crust to cover the bottom and sides evenly. 
Place in the freezer to set. 

3.  Combine Shakeology, coconut milk, and cashews in a 
blender; cover. Blend until smooth. 

4.  Pour equal amounts into each muffin cup. Set in the freezer 
for at least 2 hours.

5.  Serve immediately, or keep frozen in an airtight container for 
up to 1 week. 

Nutritional Information (per serving): Calories: 278 
Total Fat: 15 g  Saturated Fat: 6 g  Cholesterol: 0 mg  Sodium: 213 mg 
Carbohydrates: 26 g  Fiber: 4 g  Sugars: 10 g  Protein: 12 g  
Ultimate Portion Fix Containers (Regular):  1/2   1   1/2   2  
Ultimate Portion Fix Containers (Vegan):  1/2   B  1   1/2   2
2B Mindset Plate It! Enjoy as an occasional treat. Be sure to track it. 

CANNOLI CUPS
(Makes 12 servings, 1 cup each)
Quick ’n’ Easy, Vegetarian

1 scoop  Peppermint Mocha Shakeology
1 cup part-skim ricotta cheese
½ cup reduced-fat (2%) cottage cheese
¼ cup unsweetened almond milk
1 (12-count) phyllo dough cups  
package 
1 Tbsp. dry-roasted cacao nibs, divided use

1.  Place Shakeology, ricotta cheese, cottage cheese, and 
almond milk in a food processor; cover. Pulse to combine. 

2.  Pour mixture into a piping bag or resealable plastic bag 
(cut one tip off for plastic bag). Pipe equal amounts of 
filling into each cup. Garnish each cup with ¼ tsp.  
of cacao nibs.

3.  Serve immediately, or keep refrigerated in an airtight 
container for up to 1 day. 

Nutritional Information (per serving): Calories: 69 
Total Fat: 3 g  Saturated Fat: 1.5 g  Cholesterol: 8 mg  Sodium: 98 mg 
Carbohydrates: 6 g  Fiber: 1 g  Sugars: 1 g  Protein: 5 g  
Ultimate Portion Fix Container:  1/2
2B Mindset Plate It! Enjoy as an occasional treat. Be sure to track it.  

FEATURING PEPPERMINT MOCHA SHAKEOLOGY

DELICIOUS RECIPES



Total Time: 10 min. + 1 hr. chill time
Prep Time: 10 min.
Cooking Time:  None

Total Time: 10 min. + 1 hr. chill time
Prep Time: 10 min.
Cooking Time:  None

PROTEIN BITES
(Makes 12 servings, 1 ball each)
Made Without Dairy, Vegetarian

2 scoops  Peppermint Mocha Shakeology
⅓ cup almond flour
⅓ cup almond butter
¼ cup coconut flour
¼ cup honey
½ tsp. sea salt (or Himalayan salt)
¼ cup dark chocolate mini-baking chips
¼ cup unsweetened shredded coconut

1.  Place Shakeology, almond flour, almond butter, coconut flour, 
honey, and salt in a food processor; cover. Pulse to combine. 

2.  Add chocolate chips. Pulse until chips are blended through 
evenly. 

3.  Roll into twelve balls, about 1-inch in diameter each, coating 
in shredded coconut to finish. 

4.  Place in an airtight container; refrigerate for at least 1 hour 
before serving. Store refrigerated for up to 5 days.

Nutritional Information (per serving): Calories: 147 
Total Fat: 8.5 g  Saturated Fat: 3 g  Cholesterol: 0 mg  Sodium: 68 mg 
Carbohydrates: 15 g  Fiber: 4 g  Sugars: 10 g  Protein: 5 g 
Ultimate Portion Fix Containers:  1   2
2B Mindset Plate It! Enjoy as an occasional treat. Be sure to track it.

PEPPERMINT PUDDING
(Makes 1 serving)
Made Without Dairy, High in Fiber, High in Protein, Quick ’n’ Easy,  
Vegan, Vegetarian

1 scoop  Peppermint Mocha Shakeology
1 cup  unsweetened coconut milk  

beverage
¼ cup organic silken tofu, drained 
+ 2 Tbsp.
1 Tbsp. unsweetened shredded coconut

1.  Place Shakeology, coconut milk, and tofu in a blender or  
food processor; cover. Blend to combine. 

2.  Pour mixture into a small serving bowl. Garnish with coconut. 
3.  Serve immediately, or store refrigerated in an airtight  

container for up to 1 day. 
Nutritional Information (per serving): Calories: 325 
Total Fat: 15 g  Saturated Fat: 9 g  Cholesterol: 0 mg  Sodium: 325 mg 
Carbohydrates: 23 g  Fiber: 7 g  Sugars: 8 g  Protein: 25 g 
Ultimate Portion Fix Containers (Regular and Vegan):  11/2   1/2   1
2B Mindset Plate It! Enjoy as an occasional treat. Be sure to track it.



peppermint mocha

HOLIDAY SURVIVAL TIPS WITH

HEALTHY HOLIDAY TIPS 
FROM SHAKEOLOGY

Share Peppermint Mocha Shakeology with friends and family.  
Give a box as a gift, or tuck a few packets in gift baskets. It’s also 
great for office gift exchanges and teacher appreciation!

  Skip the high-calorie eggnog and sugary hot cocoa. Make a 
Peppermint Mocha Shakeology smoothie that tastes even better 
and gives you a daily nutritional foundation.

  Reduce the urge to overindulge on holiday treats by drinking 
Peppermint Mocha Shakeology as part of a healthy breakfast, or 
blend one up for a nutrient-dense snack anytime a craving hits. 

  Make Peppermint Pudding (recipe on previous page) for your next 
party and treat  your guests to a delicious dessert.

  Drink Peppermint Mocha Shakeology before holiday parties so 
you can focus more on socializing, and less on the food. Bring Mini 
Vegan Cheesecakes or Cannoli Cups to share with party guests 
(recipes on previous page).

   Can’t resist sweet treats? Whip up any Peppermint Mocha 
Shakeology recipes in this guide.

  Choose Shakeology over holiday cocktails. Shakeology helps 
curb appetite, while alcohol may actually cause you to eat more!†

  The holidays are filled with temptation, and it’s easy to 
overindulge. Don’t let a slipup derail your healthy lifestyle. Just do 
your best to stay active, drink plenty of water, get enough sleep, 
and eat a balanced diet that includes daily Shakeology!  

†https://onlinelibrary.wiley.com/doi/full/10.1002/oby.21109 
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Indulge in something  decadently delicious  this season.
#PeppermintMochaShakeology


