GREEN SAVORY SMOOTHIE
SERVINGS: 8 CUPS

INGREDIENTS:

1 carrot, cut into large chunks (about %2 cup)

1 celery rib, cut into large chunks (about %% cup)

Y2 cucumber, end trimmed and skin peeled, cut into large chunks (about 1 cup)
Y2 —1 avocado

2-3 scallions, root and ends trimmed, chopped into large chunks (about 1 cup)
4—6 cups of lettuce or spinach or any other fresh greens of choice, rough
chopped (FYI - winter greens don’t make the best tasting soup salad)

4 tablespoons organic, cold pressed, extra virgin olive oil

3 tablespoons Umeboshi plum vinegar (or lemon juice or raw apple cider vinegar)
3 cups of chicken broth (or veggie if desired)

INSTRUCTIONS:

To blender, add largest vegetables first, followed by smaller vegetables and
greens.

Pour in broth, spices, oil and vinegar.

Blend until smooth and creamy. Taste to adjust seasonings.

Recipe sourced from Amanda Love’s Nourishing Cleanse program.

EaT

THOUGHTFULLY

WWW.EATTHOUGHTFULLY.COM/RECIPES



