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	 4	 Introduction

Maximum Extraction 
Slow Juicer

Fresh fruits. Fresh vegetables. Fresh results. Take your 

culinary creativity to new heights with over 50 new 

recipes that will inspire and delight; each recipe has 

been rigorously tested and earned the KitchenAid® 

Official Recipe Seal of Approval. Discover easy to 

prepare, nutritious and tasty recipes using a variety of 

fresh fruits and vegetables. 

Start the day with an Apple Carrot Zinger, then power 

back up for lunch with a refreshing Wheatgrass Blast. 

But don’t stop there… keep the juices flowing with an 

energizing Papaya Power Juice for a late afternoon kick. 

And make the best use of the pulp with Zucchini Date 

Bread or Sweet Vegetable Fritters.

Just like your favorite fresh market stand, we guarantee 

you’ll be returning to this recipe book and your juicer 

for fresh results daily.
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	 8	 Fruit juices

Sweet  
and Sour

	 1⁄2	 grapefruit, peeled

	 1⁄8	 papaya, peeled and seeded

	11⁄2	 cups raspberries

	1	 Assemble KitchenAid® Slow Juicer with desired pulp 
screen. Cut grapefruit and papaya to fit in feed chute.

	2	 Juice raspberries, papaya and grapefruit.  
Stir; serve immediately.

Makes 2 servings



	 10	 Fruit juices

Winter  
Fruit

	 1	 Gala apple, cored

	 1	A njou pear

	 1	 navel orange, peeled

	1	 Assemble KitchenAid® Slow Juicer with medium pulp 
screen. Cut apple, pear and orange to fit in feed chute.

	2	 Juice apple, pear and orange. Stir; serve immediately.

Makes 2 servings



	 12	 Fruit juices

Tropical  
Fruit Fling

	 1⁄4	 pineapple, peeled

	 1	 orange, peeled

	 1⁄2	 mango, peeled

	 1⁄2	 cup strawberries, hulled

	 1⁄2	 cup coconut water

	1	 Assemble KitchenAid® Slow Juicer with desired pulp 
screen. Cut pineapple, orange and mango to fit in feed 
chute, if necessary.

	2	 Juice strawberries, mango, orange and pineapple. Stir 
in coconut water; serve immediately.

Makes 2 servings

Note: Use the leftover pulp from this juice to make Fruit 
Leather Rolls (page 116). Use the fine pulp screen and 
make two batches of juice to get enough pulp.



	 14	 Fruit juices

Pink  
Power 

	 1⁄4	 small watermelon, rind removed

	 1	 tomato

	 1	 lemon, peeled and seeded

	1	 Assemble KitchenAid® Slow Juicer with medium  
pulp screen. Cut watermelon and tomato to fit in  
feed chute.

	2	 Juice watermelon, tomato and lemon.  
Stir; serve immediately.

Makes 2 servings



	 16	 Fruit juices

Apple Carrot  
Zinger

	 2	 apples, cored

	 4	 carrots, ends trimmed

	 1⁄4	 cucumber

	 1	 inch fresh ginger, peeled

	1	 Assemble KitchenAid® Slow Juicer with desired pulp 
screen. Cut apple to fit in feed chute.

	2	 Juice carrots, apples, cucumber and ginger.  
Stir; serve immediately.

Makes 2 servings



	 18	 Fruit juices

Orchard  
Crush

	 2	 apples, cored

	 1	 cup raspberries

	 1	 cup strawberries, hulled

	1	 Assemble KitchenAid® Slow Juicer with desired pulp 
screen. Cut apples to fit in feed chute.

	2	 Juice apples, raspberries and strawberries.  
Stir; serve immediately.

Makes 2 servings



	 20	 Fruit juices

Vitamin C 

	 6	 large strawberries, hulled

	 1	 kiwi, peeled

	 1⁄2	 cup chopped peeled mango

	1	 Assemble KitchenAid® Slow Juicer with desired  
pulp screen. 

	2	 Juice strawberries, kiwi and mango.  
Stir; serve immediately.

Makes 1 serving



	 22	 Fruit juices

Fantastic  
FIve

	 1	 tangerine, peeled 

	 ½	 peach, pitted 

	 ½	 apple, cored 

	 ½	 pear 

	 ½	 cup green seedless grapes

	1	 Assemble KitchenAid® Slow Juicer with desired  
pulp screen.

	2	 Juice tangerine, peach, apple, pear and grapes.  
Stir; serve immediately.

Makes 2 servings



	 24	 Fruit juices

Apple, Tater  
and Carrot

	 4	 apples, cored

	 1	 sweet potato, peeled

	 1	 carrot, ends trimmed

	1	 Assemble KitchenAid® Slow Juicer with desired  
pulp screen. Cut apples and sweet potato to fit in  
feed chute.

	2	 Juice apples, sweet potato and carrots.  
Stir; serve immediately.

Makes 4 servings



	 26	 Fruit juices

Sweet and Spicy  
Citrus

	 1	 orange or 2 clementines, peeled

	 5	 carrots, ends trimmed

	 1⁄3	 cup strawberries, hulled

	 1	 lemon, peeled and seeded

	 1⁄2	 inch fresh ginger, peeled

	1	 Assemble KitchenAid® Slow Juicer with desired pulp 
screen. Cut orange to fit in feed chute.

	2	 Juice carrots, strawberries, orange, lemon and ginger. 
Stir; serve immediately.

Makes 2 servings



	 28	 Fruit juices

Tropical  
Twist

	 1⁄8	 seedless watermelon, rind removed

	 1	 orange, peeled

	 1⁄2	 mango, peeled

	 1⁄8	 pineapple, peeled

	 1⁄3	 cup strawberries, hulled

	1	 Assemble KitchenAid® Slow Juicer with desired pulp 
screen. Cut watermelon, orange, mango and pineapple 
to fit in feed chute, if necessary.

	2	 Juice watermelon, orange, mango, strawberries and 
pineapple. Stir; serve immediately.

Makes 1 serving

Note: Use the leftover pulp from this juice to make 
Zucchini Date Bread (page 124). Use the fine pulp 
screen for the maximum amount of pulp.



	 30	 Fruit juices

Pomegranate  
Apple

	 1	 Gala apple, cored

	11⁄2	 cups pomegranate seeds

	1	 Assemble KitchenAid® Slow Juicer with large  
pulp screen. Cut apple to fit in feed chute.

	2	 Juice apple and pomegranate seeds.  
Stir; serve immediately.

Makes 2 servings
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	 34	 Vegetable juices

Double Green 
Pineapple

	 1⁄4	 pineapple, peeled

	 4	 leaves Swiss chard

	 4	 leaves kale

	1	 Assemble KitchenAid® Slow Juicer with large pulp 
screen. Cut pineapple to fit in feed chute, if necessary.

	2	 Juice Swiss chard, kale and pineapple.  
Stir; serve immediately.

Makes 1 serving



	 36	 Vegetable juices

Ruby  
Red

	 1	 small apple, cored

	 1	 beet, peeled

	 3	 medium carrots, ends trimmed

	 1⁄2	 cup packed kale leaves

	1	 Assemble KitchenAid® Slow Juicer with fine pulp 
screen. Cut apple and beet to fit in feed chute.

	2	 Juice apple, beet, carrots and kale. Stir; serve 
immediately.

Makes 1 serving

Note: Use the leftover pulp from this juice to make 
Sweet Vegetable Fritters (page 120). Peel the carrots 
before juicing to get pulp with a better consistency 
for the fritters. Juice with the fine pulp screen for the 
maximum amount of pulp.



	 38	 Vegetable juices

Carrot 
Ginger

	 12	 small to medium carrots, ends trimmed

	 1⁄2	 inch fresh ginger, peeled

	1	 Assemble KitchenAid® Slow Juicer with desired  
pulp screen. 

	2	 Juice carrots and ginger. Stir; serve immediately.

Makes 1 serving



	 40	 Vegetable juices

Cucumber 
Refresher

	 2	 large English cucumbers

	 1	 cup packed fresh spinach

	 1⁄2	 lemon, peeled and seeded

	1	 Assemble KitchenAid® Slow Juicer with desired  
pulp screen. Cut cucumbers to fit in feed chute,  
if necessary.

	2	 Juice cucumber, spinach and lemon.  
Stir; serve immediately.

Makes 2 servings

Note: For a sweeter juice, add one apple, quartered 
and cored.



	 42	 Vegetable juices

Jicama  
Pear Carrot

	 1	 cup cut-up peeled jicama

	 1⁄2	 pear

	 2	 large or 3 medium carrots, ends trimmed

	 1⁄2	 inch fresh ginger, peeled

		  Pinch ground red pepper (optional)

	1	 Assemble KitchenAid® Slow Juicer with fine  
pulp screen. 

	2	 Juice jicama, pear, carrots and ginger. Stir in red 
pepper until well blended or sprinkle over juice, if 
desired. Serve immediately.

Makes 1 serving

Note: Use the leftover pulp from the juice to make 
Quinoa Cakes (page 112). Peel the pear and the carrots 
before juicing to get pulp with a better consistency. Use 
the fine pulp screen for the maximum amount of pulp.



	 44	 Vegetable juices

Citrus  
Sprout

	 1	 cup brussels sprouts

	 1	 orange, peeled

	 1⁄2	 apple, cored

	 1⁄2	 lemon, peeled and seeded

	 4	 leaves romaine lettuce

	1	 Assemble KitchenAid® Slow Juicer with desired pulp 
screen. Cut brussels sprouts into quarters. Cut orange 
to fit in feed chute, if necessary.

	2	 Juice apple, orange, lemon, romaine and brussels 
sprouts. Stir; serve immediately.

Makes 1 serving



	 46	 Vegetable juices

Back  
to Your Roots

	 2	 beets, peeled

	 1	 turnip

	 1	 sweet potato, peeled

	 2	 carrots, ends trimmed

	 2	 parsnips, ends trimmed

	1	 Assemble KitchenAid® Slow Juicer with desired pulp 
screen. Cut beets, turnip and sweet potato to fit in 
feed chute.

	2	 Juice beets, carrots, parsnips, turnip and sweet potato. 
Stir; serve immediately.

Makes 2 servings

Note: Use the leftover pulp from this juice to make 
Corn Fritters (page 122). Peel the turnip, carrots 
and parsnips before juicing to get pulp with a better 
consistency for the fritters. Juice with the fine pulp 
screen for the maximum amount of pulp.



	 48	 Vegetable juices

Triple  
Pepper

	 2	 apples, cored

	 1	 red bell pepper, stemmed

	 1	 yellow bell pepper, stemmed

	 1⁄2	 jalapeño pepper, stemmed

	1	 Assemble KitchenAid® Slow Juicer with desired  
pulp screen. Cut apples and bell peppers to fit in  
feed chute.

	2	 Juice apples, bell peppers and jalapeño pepper.  
Stir; serve immediately.

Makes 2 servings

Note: Use the leftover pulp from this juice to make Bell 
Pepper Marinara (page 110). Juice with the fine pulp 
screen for the maximum amount of pulp.



	 50	 Vegetable juices

Fiery Cucumber 
Beet

	 1	 cucumber

	 1	 beet, peeled

	 1	 lemon, peeled and seeded

	 1⁄2	 jalapeño pepper, stemmed

	 1	 inch fresh ginger, peeled

	1	 Assemble KitchenAid® Slow Juicer with fine pulp 
screen. Cut cucumber and beet to fit in feed chute,  
if necessary.

	2	 Juice cucumber, beet, lemon, jalapeño pepper and 
ginger. Stir; serve immediately.

Makes 2 servings

Note: Use the leftover pulp from this juice to make 
Farro Veggie Burgers (page 118). Juice with the fine 
pulp screen for the maximum amount of pulp.



	 52	 Vegetable juices

Parsnip 
party

	 1	 apple, cored

	 1	 pear

	 ½	 bulb fennel

	 3	 parsnips, ends trimmed

	 ½	 cup fresh parsley 

	1	 Assemble KitchenAid® Slow Juicer with desired pulp 
screen. Cut apple, pear and fennel to fit in feed chute.

	2	 Juice parsnips, apple, pear, fennel and parsley.  
Stir; serve immediately.

Makes 2 servings



	 54	 Vegetable juices

Spicy Carrot 
Blend

	 5	 carrots, ends trimmed

	 2	 radishes

	 1⁄2	 inch fresh ginger, peeled

	1	 Assemble KitchenAid® Slow Juicer with desired  
pulp screen. 

	2	 Juice carrots, radishes and ginger.  
Stir; serve immediately.

Makes 1 serving



	 56	 Vegetable juices

Go Green 

	 2	 cucumbers

	 1	 pear

	 2	 cups fresh spinach

	 1⁄2	 lemon, peeled and seeded

	 1	 inch fresh ginger, peeled

	1	 Assemble KitchenAid® Slow Juicer with desired pulp 
screen. Cut cucumbers and pear to fit in feed chute.

	2	 Juice cucumbers, pear, spinach, lemon and ginger.  
Stir; serve immediately.

Makes 2 servings

Note: Use the leftover spinach pulp from this juice to 
make Turkey Spinach Lasagna (page 114). Juice the 
spinach first and set the pulp aside before juicing the 
remaining ingredients. Juice with the fine pulp screen 
for the maximum amount of pulp.
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	 60	 Greens, seeds and more

Papaya  
Power

	 1⁄4	 papaya, peeled and seeded

	 1	 orange, peeled

	 3⁄4	 cup fresh parsley

	 1	 clove garlic

	 2	 tablespoons soy protein powder

	1	 Assemble KitchenAid® Slow Juicer with desired pulp 
screen. Cut papaya and orange to fit in feed chute.

	2	 Juice papaya, orange, parsley and garlic. Stir in soy 
protein powder until well blended; serve immediately.

Makes 2 servings



	 62	 Greens, seeds and more

Zesty  
Vegetable Blend

	 4	 carrots, ends trimmed

	 1	 cup broccoli rabe or other dark greens

	 1	 cup watercress

	 1	 (2-inch) piece jicama, peeled

	 1	 lemon, peeled and seeded

	 1	 tablespoon flaxseed oil

	1	 Assemble KitchenAid® Slow Juicer with desired  
pulp screen. 

	2	 Juice carrots, broccoli rabe, watercress, jicama  
and lemon. Stir in flaxseed oil until well blended;  
serve immediately.

Makes 2 servings



	 64	 Greens, seeds and more

Honey  
Spice

	 1	 grapefruit, peeled

	 1⁄4	 pineapple, peeled

	 1⁄2	 inch fresh ginger, peeled

	 4	 whole cloves

	 1	 teaspoon honey

	1	 Assemble KitchenAid® Slow Juicer with desired  
pulp screen. Cut grapefruit and pineapple to fit in  
feed chute.

	2	 Juice grapefruit, pineapple and ginger. Stir. Pour into 
medium saucepan. Add cloves and honey; simmer over 
low heat until heated through. Remove from heat; let 
stand 5 minutes. Strain through fine-mesh sieve.

Makes 2 servings



	 66	 Greens, seeds and more

Rainbow 

	 1	A sian pear, cored

	 1	 apple, cored

	 1	 beet, peeled

	 1⁄4	 head green cabbage

	 1	 carrot, ends trimmed

	 8	 leaves Swiss chard

	 1	 teaspoon finely ground chia seeds

	1	 Assemble KitchenAid® Slow Juicer with desired pulp 
screen. Cut pear, apple, beet and cabbage to fit in 
feed chute.

	2	 Juice Swiss chard, pear, apple, beet, carrot and 
cabbage. Stir in chia seeds until well blended;  
serve immediately.

Makes 2 servings



	 68	 Greens, seeds and more

Tangy  
Twist

	 1	 grapefruit, peeled

	 1	 apple, cored

	 1	 beet, peeled

	 4	 carrots, ends trimmed

	 1	 inch fresh ginger, peeled

	 1	 tablespoon ground flaxseed

		I  ce cubes (optional)

	1	 Assemble KitchenAid® Slow Juicer with desired  
pulp screen. Cut grapefruit, apple and beet to fit in 
feed chute.

	2	 Juice grapefruit, apple, beet, carrots and ginger. Stir in 
flaxseed until well blended; serve immediately over ice, 
if desired.

Makes 3 servings



	 70	 Greens, seeds and more

Wheatgrass  
Blast

	 1	 apple, cored

	 1	 cup wheatgrass

	 1⁄2	 lemon, peeled and seeded

	 3	 sprigs fresh mint

	1	 Assemble KitchenAid® Slow Juicer with desired  
pulp screen. Cut apple to fit in feed chute.

	2	 Juice apple, wheatgrass, lemon and mint.  
Stir; serve immediately.

Makes 1 serving



	 72	 Greens, seeds and more

Sprout 
Apple Carrot

	 2	 apples, cored

	 1	 carrot, ends trimmed

	 1	 cup alfalfa sprouts

	 1	 cup bean sprouts

	 4	 sprigs fresh parsley

	1	 Assemble KitchenAid® Slow Juicer with desired pulp 
screen. Cut apples to fit in feed chute.

	2	 Juice apples, carrot, alfalfa sprouts, bean sprouts and 
parsley. Stir; serve immediately.

Makes 2 servings



	 74	 Greens, seeds and more

Garden  
Patch

	 1	 yellow bell pepper, stemmed

	 1	 apple, cored

	 1	 beet, peeled

	 1⁄2	 sweet potato, peeled

	 2	 carrots, ends trimmed

	 1	 cup broccoli florets

	 1	 cup fresh parsley

	 2	 teaspoons powdered spirulina (green algae)

	1	 Assemble KitchenAid® Slow Juicer with desired pulp 
screen. Cut bell pepper, apple, beet and sweet potato 
to fit in feed chute.

	2	 Juice bell pepper, apple, beet, sweet potato, carrots, 
broccoli and parsley. Stir in spirulina until well blended; 
serve immediately.

Makes 2 servings



  
  

	 Cilantro Lime Marinade	 78

	 Tomato Mango Ketchup	 80

	 Classic Tomato Sauce	 82

	 Orange Ginger Marinade	 84

	 Cilantro Lime Vinaigrette	 86

	 Tofu Carrot Curry	 88

	 Lemon Basil Marinade	 90

Savory Sauces,  
marinades and  

condiments



	 78	 Savory Sauces, Marinades and Condiments

Cilantro  
Lime Marinade

	 4	 limes, peeled

	 1	 small yellow onion, quartered

	 1	 cup packed fresh cilantro

	 6	 tablespoons extra virgin olive oil

	 1	 tablespoon sugar

	 1	 teaspoon coarse salt

	 1⁄2	 teaspoon freshly ground black pepper

	1	 Assemble KitchenAid® Slow Juicer with low pulp 
screen. Juice 2 limes, onion, cilantro and remaining  
2 limes. Pour juice into jar with tight-fitting lid. 

	2	 Add olive oil, sugar, salt and pepper; seal jar and shake 
to blend. Store in refrigerator up to 2 weeks.

Makes 11⁄2 cups

Serving Suggestion: Marinate chicken 20 to 30 minutes 
and grill until cooked through. Thinly slice the chicken 
and serve it in corn tortillas with cabbage and drizzle 
with additional marinade. 



	 80	 Savory Sauces, Marinades and Condiments

Tomato 
Mango Ketchup

	 1	 pound plum tomatoes, halved or 1 can  
(14 ounces) whole Italian plum tomatoes

	 1	 large mango, peeled, pitted and quartered

	 1⁄2	 medium onion

	 1	 clove garlic

	 2	 tablespoons sugar

	 3	 tablespoons white vinegar

	 1	 tablespoon tomato paste

		  Salt and freshly ground black pepper

	1	 Assemble KitchenAid® Slow Juicer with sauce screen 
(pulp control closed). Juice tomatoes, mango, onion 
and garlic. (If using canned tomatoes, reserve juice and 
add to saucepan in step 2).

	2	 Combine juice, sugar, vinegar and tomato paste in 
medium saucepan. Bring to a boil over medium-high 
heat. Reduce heat to low; simmer 30 to 40 minutes 
or until mixture is significantly reduced and reaches 
desired consistency. Season with salt and pepper. 
Cool completely. Store in airtight jar or container in 
refrigerator 1 to 2 weeks.

Makes 3⁄4 cup

Note: For smoother ketchup, process cooled ketchup in 
a food processor until desired consistency is reached.



	 82	 Savory Sauces, Marinades and Condiments

Classic  
Tomato Sauce

	31⁄2	 pounds fresh plum tomatoes

	 1	 carrot, ends trimmed

	 1	 tablespoon extra virgin olive oil

	 1	 tablespoon butter

	 1⁄2	 medium onion, finely chopped

	 2	 cloves garlic, minced

	 1⁄2	 teaspoon dried oregano

	 1⁄4	 teaspoon salt

	 1⁄4	 teaspoon freshly ground black pepper

		H  ot cooked pasta and Parmesan cheese

	1	 Assemble KitchenAid® Slow Juicer with sauce screen 
(pulp control closed). Juice tomatoes and carrot. 

	2	 Heat olive oil and butter in large saucepan over 
medium heat until mixture is frothy. Add onion and 
garlic; sauté about 1 minute or until fragrant. Add juice 
and oregano; bring to a simmer. Simmer 1 to 11⁄2 hours 
or until sauce thickens to desired consistency, stirring 
occasionally. Season with salt and pepper. Serve over 
pasta with cheese.

	3	 Store leftover sauce in an airtight container in 
refrigerator up 5 days or freeze up to 3 months.

Makes about 31⁄2 cups



	 84	 Savory Sauces, Marinades and Condiments

Orange  
Ginger Marinade

	 3	 large navel oranges, peeled and halved

	 4	 ounces fresh ginger, peeled and cut  
into chunks

	 1⁄4	 cup dark sesame oil

	 1	 tablespoon honey

	 1	 teaspoon coarse salt

	 1⁄2	 teaspoon freshly ground black pepper

	1	 Assemble KitchenAid® Slow Juicer with fine pulp 
screen. Juice oranges and ginger. Measure 13⁄4 cups 
juice; pour into jar with tight-fitting lid. 

	2	 Add sesame oil, honey, salt and pepper; seal jar and 
shake to blend. Store in refrigerator up to 2 weeks.

Makes 2 cups

Serving Suggestion: Use as a marinade for  
grilled salmon.



	 86	 Savory Sauces, Marinades and Condiments

Cilantro Lime  
Vinaigrette

	 2	 cups packed fresh cilantro

	 2	 limes, peeled

	 1	G ranny Smith apple, quartered and cored

	 1⁄2	 inch fresh ginger

	 1	 clove garlic

	 1⁄2	 cup grapeseed oil or light olive oil

	 1	 teaspoon agave nectar or honey

	 1⁄2	 teaspoon dark sesame oil

		  Salt and freshly ground black pepper

	1	 Assemble KitchenAid® Slow Juicer with large pulp 
screen. Juice cilantro, limes, apple, ginger and garlic. 
Pour juice into medium bowl. 

	2	 Add grapeseed oil in slow, steady stream,  
whisking constantly until blended. Whisk in  
agave nectar and sesame oil. Season with salt  
and pepper. Store in airtight jar or container in 
refrigerator up to 3 days (dressing will discolor  
slightly but taste will not be affected).

Makes 11⁄4 cups



	 88	 Savory Sauces, Marinades and Condiments

Tofu  
Carrot Curry

	 1	 pound carrots, ends trimmed

	 2	 medium sweet potatoes (about 3⁄4 pound), 
peeled and quartered

	 1	 apple, quartered and cored

	 1	 clove garlic

	 1	 inch fresh ginger, peeled

	 2	 teaspoons extra virgin olive oil

	 1	 tablespoon Thai red curry paste

	 3	 cups vegetable broth

	 1	 cup light coconut milk

	 1	 tablespoon fresh lime juice

	 1	 tablespoon soy sauce

	 1	 package (14 ounces) firm or extra firm tofu, 
drained and cut into cubes

	1	 Assemble KitchenAid® Slow Juicer with fine pulp 
screen. Juice carrots, sweet potatoes, apple, garlic and 
ginger. Measure 1 cup juice.

	2	 Heat olive oil in medium saucepan over medium heat. 
Add curry paste; cook and stir 1 minute or until fragrant. 
Add juice and broth; bring to a simmer. Stir in coconut 
milk, lime juice and soy sauce. Add tofu; cook until 
heated through. Serve warm.

Makes 4 servings



	 90	 Savory Sauces, Marinades and Condiments

Lemon  
Basil Marinade

	 5	 lemons, peeled and seeded

	 1	 cup packed fresh basil leaves

	 6	 cloves garlic

	 6	 tablespoons extra virgin olive oil

	 1	 teaspoon coarse salt

	 1⁄2	 teaspoon freshly ground black pepper

	1	 Assemble KitchenAid® Slow Juicer with fine pulp 
screen. Juice 2 lemons, basil, garlic and remaining  
3 lemons. Pour juice into jar with tight-fitting lid. 

	2	 Add olive oil, salt and pepper; seal jar and shake to 
blend. Store in airtight jar or container in refrigerator 
up to 2 weeks.

Makes 2 cups

Note: Use as a marinade or as a salad dressing.
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	 94	 Sweet Sauces, jellies and more

Triple  
Citrus Jelly

	 6	 navel oranges, peeled and halved

	 4	 lemons, peeled and seeded

	 3	 large grapefruit, peeled and quartered

	 2	 cups sugar

	 3	 tablespoons powdered pectin

	 3	 (1⁄2-pint) canning jars

	1	 Assemble KitchenAid® Slow Juicer with large pulp 
screen. Juice oranges, lemons and grapefruit. Measure 
4 cups juice; pour into 5-quart saucepan.

	2	 Whisk sugar and pectin in medium bowl; add to juice. 
Bring to a boil over high heat. Boil 15 to 20 minutes 
or until thickened, stirring frequently. Jelly is done 
cooking when it forms thick layer on side of pan and 
registers 221°F when tested with candy thermometer. 
Transfer jam to clean, hot jars. Wipe off any jelly from 
tops of jars; seal jars.

	3	 Meanwhile, fill stockpot with enough water to cover 
jars; bring to a boil over high heat. Reduce heat slightly 
to stop boiling; carefully lower jars into water. Add 
additional water to fully submerge jars, if necessary. 
Return water to a boil; boil 10 minutes. Carefully 
remove jars from stockpot; cool on kitchen towel. 
Store sealed jars at room temperature up to 1 year.

Makes 3 (1⁄2-pint) jars



	 96	 Sweet Sauces, jellies and more

Strawberry  
Vanilla Jam

	 3	 pounds strawberries, hulled

	11⁄2	 cups sugar

	 4	 teaspoons powdered pectin

	 1	 vanilla bean, split and seeds removed

	 3⁄4	 teaspoon lemon juice

	 3	 (1⁄2-pint) canning jars

	1	 Assemble KitchenAid® Slow Juicer with large pulp 
screen. Juice strawberries; reserve juice for another 
use. Measure 3 cups pulp; place in 5-quart saucepan.

	2	 Whisk sugar, pectin and vanilla seeds in medium bowl; 
add to saucepan. Bring to a boil over high heat. Boil  
10 minutes, stirring frequently. Stir in lemon juice; cook 
5 minutes or until thickened. Jam is done cooking 
when it forms thick layer on side of pan. Transfer jam 
to clean, hot jars. Wipe off any jam from tops of jars; 
seal jars.

	3	 Meanwhile, fill stockpot with enough water to cover 
jars; bring to a boil over high heat. Reduce heat slightly 
to stop boiling; carefully lower jars into water. Add 
additional water to fully submerge jars, if necessary. 
Return water to a boil; boil 10 minutes. Carefully 
remove jars from stockpot; cool on kitchen towel. 
Store sealed jars at room temperature up to 1 year.

Makes 3 (1⁄2-pint) jars



	 98	 Sweet Sauces, jellies and more

Spiced Apple  
Pear Sauce

	 1	 pound pears, quartered

	 2	 to 21⁄2 pounds apples, peeled,  
quartered and cored

	 1⁄4	 cup packed brown sugar

	 1	 teaspoon ground cinnamon

	 1⁄2	 teaspoon ground nutmeg

	 1⁄4	 teaspoon ground cloves

	1	 Assemble KitchenAid® Slow Juicer with saucing screen 
(pulp control closed). Juice pears and enough apples 
to yield 4 cups of pulp. Combine pulp, brown sugar, 
cinnamon, nutmeg and cloves in medium saucepan. 
Simmer over medium-low heat until thickened to 
desired consistency.

	2	 Cool to room temperature. Store in airtight jar or 
container in refrigerator 2 to 3 weeks.

Makes 4 cups sauce



	 100	 Sweet Sauces, jellies and more 	 Sweet Sauces, jellies and more	 101

Note: Mango curd makes a great filling for cakes, pies 
or cookies. For a different flavor, try raspberries or 
peaches instead of the mango, and lemon juice instead 
of lime juice.

Mango  
Curd

	 1	 ripe mango, peeled, pitted and quartered

	 2	 egg yolks

	 1	 egg

	 1⁄3	 cup sugar

	 3	 tablespoons fresh lime juice

		  Pinch salt

	 3	 tablespoons butter, cubed

	1	 Assemble KitchenAid® Slow Juicer with fine pulp 
screen. Juice mango. Measure 1⁄2 cup juice.

	2	 Whisk egg yolks, egg and sugar in top of double boiler 
until light and frothy. Whisk in mango juice, lime juice, 
and salt. Cook over simmering water 12 to 15 minutes 
or until mixture thickens enough to coat back of spoon 
(about 170°F), whisking occasionally.

	3	 Remove top of double boiler from simmering water. 
Gradually whisk in butter until well blended. Press 
mixture through fine-mesh sieve into bowl. Press 
plastic wrap onto surface of curd; refrigerate 1 to  
2 hours or until set. Store in airtight jar or container in 
refrigerator up to 2 weeks.

Makes 1 cup curd
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Blackberry  
Granita

	 12	 ounces (3 cups) fresh or thawed frozen 
blackberries

	 1⁄2	 orange, peeled

	 1	 cup water

	 1⁄3	 cup sugar

	 1	 tablespoon orange-flavored liqueur

	1	 Assemble KitchenAid® Slow Juicer with fine pulp 
screen. Juice blackberries and orange.

	2	 Combine juice, water and sugar in medium saucepan. 
Cook and stir over medium heat until sugar is 
completely dissolved. Stir in liqueur.

	3	 Pour mixture into 9-inch square metal or glass baking 
dish. Freeze 4 hours, stirring and scraping with fork 
every 30 minutes, until mixture resembles shaved ice.

Makes 4 servings



	 104	 Sweet Sauces, jellies and more 	 Sweet Sauces, jellies and more	 105

Store in airtight jar or container in refrigerator  
up to 2 weeks.

Makes 3⁄4 cup sauce

Pear  
Caramel Sauce

	 3	C omice or Anjou pears, quartered

	 1⁄2	 cup sugar

		  Pinch cream of tartar

	 2	 tablespoons heavy cream

	 1	 tablespoon butter

	 1⁄8	 teaspoon salt

	 1	 tablespoon pear-flavored vodka or liqueur

	1	 Assemble KitchenAid® Slow Juicer with fine pulp 
screen. Juice pears. Strain juice through fine-mesh 
sieve. Measure 1 cup juice.

	2	 Pour juice into small saucepan. Cook over medium-
high heat 10 minutes or until thickened and reduced to 
1⁄4 cup, stirring occasionally. Set aside.

	3	 Combine sugar, 2 tablespoons water and cream 
of tartar in medium saucepan. Bring to a boil over 
medium heat, stirring until sugar dissolves. When 
mixture boils, cover pan 2 minutes to dissolve sugar 
crystals on side of pan. Remove cover; cook without 
stirring 8 to 10 minutes or until mixture is light amber 
in color, swirling pan occasionally.

	4	 Remove from heat; carefully whisk in reduced pear 
juice, cream, butter and salt until smooth (mixture will 
bubble vigorously). Stir in vodka; cool completely. 
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Pineapple  
Orange Jelly

	 1	 large pineapple, peeled, cored and cut into 
eighths

	 2	 navel oranges, peeled and halved

	 2	 cups sugar

	 3	 tablespoons powdered pectin

	 3	 (1⁄2-pint) canning jars

	1	 Assemble KitchenAid® Slow Juicer with large pulp 
screen. Juice pineapple and orange. Measure 4 cups 
juice; pour into 5-quart saucepan.

	2	 Whisk sugar and pectin in medium bowl; add to juice. 
Bring to a boil over high heat. Boil 15 to 20 minutes 
or until thickened, stirring frequently. Jelly is done 
cooking when it forms thick layer on side of pan and 
registers 221°F when tested with candy thermometer. 
Transfer jam to clean, hot jars. Wipe off any jelly from 
tops of jars; seal jars.

	3	 Meanwhile, fill stockpot with enough water to cover 
jars; bring to a boil over high heat. Reduce heat slightly 
to stop boiling; carefully lower jars into water. Add 
additional water to fully submerge jars, if necessary. 
Return water to a boil; boil 10 minutes. Carefully 
remove jars from stockpot; cool on kitchen towel.  
Store sealed jars at room temperature up to 1 year.

Makes 3 (1⁄2-pint) jars



	 Bell Pepper Marinara	 110

	 Quinoa Cakes	 112

	 Turkey Spinach Lasagna	 114

	 Fruit Leather Rolls	 116

	 Farro Veggie Burgers	 118

	 Sweet Vegetable Fritters	 120

	 Corn Fritters	 122

	 Zucchini Date Bread	 124

Uses  
for Pulp



	 110	 Uses for Pulp

bell Pepper  
marinara

	 2	 tablespoons olive oil	

	 1	 cup chopped onion

	 1	 each red, yellow and green bell pepper, cut 
into 1-inch pieces

	 4	 cloves garlic, minced

	 1	 can (6 ounces) tomato paste

	 2	 cans (about 14 ounces each) diced tomatoes

	 1	 cup pulp from Triple Pepper (page 48), juiced 
with fine pulp screen

	 1	 teaspoon each salt, dried basil and oregano

	 1⁄4	 teaspoon red pepper flakes

		  Hot cooked pasta

	1	 Heat olive oil in large saucepan over medium-high 
heat. Add onion and bell peppers; sauté 5 minutes  
or until vegetables are softened. Add garlic; sauté  
1 minute. Add tomato paste; cook and stir 2 minutes. 
Stir in 1⁄2 cup water, scraping up any browned bits from 
bottom of saucepan. 

	2	 Add tomatoes, juice pulp, salt, basil, oregano and red 
pepper flakes. Bring to a boil. Reduce heat to low; 
cover and simmer 30 to 45 minutes or until vegetables 
are tender, stirring occasionally and adding additional 
water if needed. Serve marinara over hot pasta.

Makes 4 to 6 servings
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	3	 Heat 2 tablespoons olive oil in large nonstick skillet 
over medium heat. Cook patties in batches 4 to  
5 minutes per side or until firm and golden brown, 
adding additional oil as needed. Keep warm on baking 
sheet in oven.

Makes 16 cakes

Quinoa  
Cakes

	 1	 cup uncooked quinoa

	 2	 cups water

	 4	 eggs

	 2	 cups pulp from Jicama Pear Carrot (page 42), 
juiced with fine pulp screen

	 1	 cup panko bread crumbs

	 1	 large onion, finely chopped

	 1⁄3	 cup packed fresh parsley leaves, chopped

	 4	 cloves garlic, minced

	 1⁄2	 teaspoon coarse salt

	 1⁄2	 teaspoon freshly ground black pepper

	 4	 ounces goat cheese, crumbled

	 2	 to 4 tablespoons olive oil

	1	 Place quinoa in fine-mesh strainer; rinse well under 
cold running water. Bring 2 cups water to a boil in 
small saucepan; stir in quinoa. Reduce heat to low; 
cover and simmer 10 to 15 minutes or until quinoa is 
tender and water is absorbed. Cool completely.

	2	 Whisk eggs in large bowl. Add quinoa, juice pulp, 
panko, onion, parsley, garlic, salt and pepper; mix well. 
Fold in goat cheese. Shape mixture by 1⁄4 cupfuls into 
1⁄2-inch-thick patties; place on greased baking sheet or 
plate. Refrigerate 15 minutes. Preheat oven to 250°F.
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	3	 Layer half of noodles in prepared dish, breaking in half 
to fit if necessary. Spread half of turkey mixture and 
half of spinach mixture over noodles. Top with half of 
marinara sauce and ¼ cup water. Gently spread cheese 
mixture on top. Repeat layers.

	4	 Cover and bake 40 minutes or until noodles are tender. 
Sprinkle with remaining ½ cup Italian cheese; bake just 
until cheese is melted.

Makes 8 servings

Turkey  
Spinach Lasagna

	 3⁄4	 cup chopped onion

	 2	 medium cloves garlic, minced

	 1	 pound ground turkey

	 1	 teaspoon Italian seasoning

	 1⁄4	 teaspoon freshly ground black pepper

	 1	 container (15 ounces) ricotta cheese

	 1	 cup (4 ounces) Italian shredded cheese 
blend, divided

	 1	 package (10 ounces) frozen chopped 
spinach, thawed and squeezed dry

	 1	 cup spinach pulp from Go Green juice 
(page 56), juiced with fine pulp screen

	 12	 ounces no-boil lasagna noodles

	 1	 jar (24 ounces) chunky marinara sauce

	 1⁄2	 cup water, divided

	1	 Preheat oven to 350°F. Spray 1339-inch baking dish 
with nonstick cooking spray. Spray large skillet with 
cooking spray; heat over medium heat. Add onion and 
garlic; sauté 4 minutes. Add turkey; sauté until cooked 
through, stirring to break up meat. Stir in Italian 
seasoning and pepper; remove from heat. 

	2	 Combine ricotta cheese and 1⁄2 cup Italian cheese in 
medium bowl; mix well. Combine spinach and spinach 
pulp in small bowl.
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Fruit  
Leather Rolls

	11⁄2	 cups pulp from two batches of Tropical Fruit 
Fling (page 12), juiced with fine pulp screen

	 1⁄4	 cup honey

	 2	 tablespoons water

	1	 Preheat oven to 200°F. Line baking sheet with 
parchment paper.

	2	 Combine juice pulp, honey and water in blender; 
purée until smooth paste forms. Pour fruit mixture 
onto prepared baking sheet; spread into 1⁄4-inch-thick 
rectangle, leaving 1-inch border on all sides.

	3	 Bake 2 to 31⁄2 hours or until fruit mixture is firm and not 
too sticky. Cool completely on baking sheet.

	4	 Roll up fruit leather jelly-roll style from long end. 
Cut into pieces with serrated knife. Store in airtight 
container at room temperature 2 to 3 weeks.

Makes 4 to 6 rolls
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	4	 Add mashed potatoes, farro, juice pulp, almonds, salt 
and pepper to carrot mixture. Shape mixture into six 
patties. Spread panko on medium plate; coat patties 
with panko.

	5	 Heat 1 tablespoon oil in large nonstick skillet over 
medium heat. Cook patties about 4 minutes per side 
or until golden brown, adding additional oil as needed. 
Serve on rolls with desired condiments.

Makes 6 burgers

Farro  
Veggie Burgers

	11⁄2	 cups water

	 1⁄2	 cup uncooked pearled farro

	 2	 medium potatoes, peeled and quartered

	 2	 to 4 tablespoons canola oil

	 3⁄4	 cup finely chopped green onions

	 1	 cup grated carrots

	 1	 cup juice pulp from Fiery Cucumber Beet 
Juice (page 50), juiced with fine pulp screen

	 2	 tablespoons ground almonds

	 1⁄2	 teaspoon salt

	 1⁄4	 teaspoon freshly ground black pepper

	 1⁄2	 cup panko bread crumbs

	 6	 sandwich rolls

	1	 Combine 11⁄2 cups water and farro in medium 
saucepan; bring to a boil over high heat. Reduce  
heat to low; partially cover and cook 25 to 30 minutes 
or until farro is tender. Drain and cool. 

	2	 Meanwhile, place potatoes in large saucepan; cover 
with water. Bring to a boil; reduce heat and simmer  
20 minutes or until tender. Mash potatoes; let cool.

	3	 Heat 1 tablespoon oil in medium skillet over medium-
high heat. Add green onions; sauté 1 minute. Add 
carrots; cover and cook 3 minutes or until carrots are 
tender. Transfer to large bowl; cool completely.
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Sweet  
Vegetable Fritters

	11⁄2	 cups pulp from Ruby Red Juice (page 36), 
juiced with fine pulp screen

	 2	 eggs

	 1⁄4	 cup all-purpose flour

	 1⁄2	 teaspoon ground cinnamon

	 1⁄4	 teaspoon salt

	 4	 tablespoons vegetable oil

		  Honey

	1	 Combine juice pulp, eggs, flour, cinnamon and salt in 
large bowl; mix well.

	2	 Heat 2 tablespoons oil in large nonstick skillet over 
medium heat. Drop batter by tablespoonfuls into 
skillet; flatten into circle with back of spoon (do not 
crowd pan). Cook 1 to 2 minutes per side or until 
browned and firm. Repeat with remaining batter, 
adding additional oil if needed. Serve fritters warm 
with honey.

Makes 20 fritters
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Corn  
Fritters 

	 1⁄2	 cup all-purpose flour

	 1	 teaspoon sugar

	 1⁄2	 teaspoon each baking powder and salt

	 1⁄8	 teaspoon dried thyme

		  Pinch ground red pepper

	 1	 egg

	 1⁄4	 cup milk or half-and-half

	 1	 cup cooked fresh or thawed frozen corn

	 1⁄2	 cup pulp from Back to Your Roots (page 46), 
juiced with fine pulp screen

		  Vegetable oil for frying

		S  alsa

	1	 Combine flour, sugar, baking powder, salt, thyme and 
red pepper in large bowl. Beat egg and milk in small 
bowl; stir into flour mixture. Stir in corn and juice pulp.

	2	 Heat 1⁄4 inch of oil in large skillet over medium heat 
until drop of batter sizzles and turns golden in less than  
1 minute. Drop batter by rounded tablespoonfuls into 
hot oil. Cook 3 minutes or until golden; turn and cook  
1 minute or until golden.

	3	 Remove fritters with slotted spoon to paper towel-
lined plate. Serve hot with salsa.

Makes 16 fritters
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Zucchini  
Date Bread

	 1	 cup chopped pitted dates

	 1	 cup water

	 1	 cup whole wheat flour

	 1	 cup all-purpose flour

	 2	 tablespoons sugar

	 1	 teaspoon baking powder

	 1⁄2	 teaspoon each baking soda, salt and  
ground cinnamon

	 1⁄4	 teaspoon ground cloves

	 2	 eggs

	 1	 cup shredded zucchini, squeezed dry

	 1	 cup pulp from Tropical Twist (page 28), 
juiced with fine pulp screen

	1	 Preheat oven to 350°F. Spray 834-inch loaf pan with 
nonstick cooking spray.

	2	 Combine dates and water in small saucepan; bring to 
a boil over medium-high heat. Remove from heat; let 
stand 15 minutes.

	3	 Combine flours, sugar, baking powder, baking soda, 
salt, cinnamon and cloves in large bowl. Beat eggs 
in medium bowl; stir in date mixture, zucchini and 
juice pulp. Stir egg mixture into flour mixture just until 
moistened. Pour into prepared pan.

	4	 Bake 30 to 35 minutes or until toothpick inserted 
into center comes out clean. Cool in pan 5 minutes. 
Remove to wire rack to cool completely.

Makes 1 loaf
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