








Breakfaste By lue Sthore

Seaweed Scramble:

Ocean Omelet:

Seaweed Avocado Toast

Nori Breakfast Burrito:

Miso & Seaweed Congee:




Suack Wortty Weaves

Crispy Seaweed Chips:

Dulse Popcorn Dust:

Seaweed Trail Mix:

Kombu Crackers:

Seaweed Nut Butter Energy Bites:




Soupre & Saluoe With Oecaoe flaias

Classic Miso with Extra Umami:
Seaweed & Cucumber Salad:

Kombu Dashi Broth:
Seaweed Gazpacho:
Roasted Beet & Nori Salad:
Seaweed Ramen Bowl:

Coastal Chowder:

Seaweed & Lentil Soup:
Chilled Seaweed Soba Salad:

Kale & Kelp Caesar:




Mevoe Cources

Seaweed-Crusted Seared Tuna

Dulse Risotto:

Seaweed Vegan Burgetrs:
Kombu-Steamed Vegetables:
Seaweed Pasta Sauce:
Nori-Wrapped Chicken Rolls:

Seaweed-Infused Pizza:

Tofu & Seaweed Stir-Fry:




Movre Meaive Coureces

Seaweed Gnocchi with Brown Butter:

Kombu-Braised Short Ribs:
Seaweed Fried Rice:
Poke Bowl Reinvented:

Seaweed Curry:

Dulse & Mushroom Stroganoff:
Seaweed Sushi Burrito:
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Stofes & Aecomypatinerdts

Ocean Rice Pilaf:

Seaweed Vinaigrette:
Seaweed Tempura:

Kombu Pickled Vegetables:
Nori Seasoning Salt:
Seaweed Bread Rolls:

Seaweed Hummus:

Ocean Slaw:




Dewvekee & Descerte

Seaweed Smoothie:

Kelp Iced Tea:
Seaweed-Infused Cocktail Syrup:

pirulina Latte:
Seaweed Chocolate Truffles:

Nori Caramel Sauce:

Seaweed Panna Cotta:
Matcha-Seaweed Cheesecake:

Seaweed Gelato:

Seaweed Honey Brittle:




1. Start Simple With Snacks




2. Add It to Everyday Meals




3. Explore Different Varieties




4. Store It Properly




5. Be Mindful of lodine Intake




1. Seaweed Isn’'t a Plant!




2. It's a Carbon-Capturing Champion










5. Farms of the Future Are Under the Sea







