
Delicious
CITRUS PRESS

 RECIPES

10 favorite recipes!
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2 Bananas
1 Cup Orange juice, freshly squeezed
½ Cup Milk, powdered
½ Cup Water
1 Cup Yogurt

Ingredients:

Freshly squeeze oranges, enough for 1 cup

Peel bananas and slice into blender or food processor. 

Add remaining ingredients, including the orange juice.
Cover and blend until foamy. 

Pour either into ice block/popsicle moulds or small paper cups.
Place in freezer on a flat surface and freeze. 

If using paper cup, to eat squeeze the bottom of the cup to push up.











Preparation:

Banana and Orange Frozen Icy Blocks
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12 Dried Cascabel Pepper (*See Note) 
1 ½ Cup Water
3 Cloves Garlic
2 Cup Grapefruit juice, freshly squeezed
½ Cup Orange juice, freshly squeezed
1 ½ tsp Allspice
½ tsp Salt

Remove stem and seed from chilies. 

In an iron skillet, dry roast chillies for 3 to 4 minutes. Shake once or twice
and do not allow to blacken. 

Add the water to a small saucepan over medium heat, bring to a simmer.
Reduce the heat to low and add the toasted chillies. Simmer for 20 minutes
and then set aside to cool. 

Add to the water in a covered pan and simmer very low for 20 minutes to 
rehydrate. Allow to cool. 

Taste the chili water, and if not bitter, add about 1/2 cup of the water and the 
chillies to a blender (use plain water if bitter). Puree together with the garlic and 
strain through a fine sieve in a bowl. 

Add the freshly squeezed fruit juices, allspice, and salt and mix together. 

Keep stored in a glass jar with lid secured in the refrigerator for up to 7 days.

Serve over fresh salad, steamed vegetables or even poultry for a unique flavour 
sauce or dressing. 

*NOTE: Cascabel Peppers are small (1 1/2 inch or so), round and dark brown. �is is the “little rattles” 
pepper that comes from the Veracruz area. �is pepper is not elongated, not black, not from South 
America, and not real hot. Cascabel is also known as the chili bola. 

















Cascabel and Grapefruit Sauce
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Ingredients:

Preparation:
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1 Lg Onion, peeled and finely chopped
1 Tbsp Ground red chilies
¼ tsp Ground paprika
1 ea Ancho Chile, seeded and finely chopped
1 T Tbsp Olive oil
1 Cup Orange juice, freshly squeezed
½ Cup Lime juice, freshly squeezed
2 Tbsp Sugar
2 Tbsp Lemon juice, freshly squeezed
1 Tbps Fresh cilantro, snipped
1 t tsp Salt

Ingredients:

In a large skillet over medium heat, cook the onion, ground red chilies,
paprika and ancho chili in oil, stirring frequently until onion is tender,
approximately 5 minutes. 

Stir in remaining ingredients. 

Heat to boiling and the reduce heat to low. 

Simmer uncovered, about 20 minutes or until thickened, stirring occasionally, 
(keep in mind sauce will continue to thicken as it cools).

Transfer to a glass jar, secure the lid and keep in the refrigerator. 
 











Preparation:

Citrus Barbecue Sauce
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* Use salmon or other firm fish steaks of choice 
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2 lb Fish steaks*
½ cup Onion, peeled and finely chopped
2 Garlic cloves, minced
2 Tbsp Olive oil
2 Tbps Fresh cilantro, snipped
1 tsp Salt
⅛ tsp Pepper
½ Cup Orange juice, freshly squeezed
1 Tbps Lemon juice, freshly squeezed
½ tsp  Ground paprika

Ingredients:

Arrange the fish in a lightly greased baking dish baking dish. 

In a small skillet cook the onion and the garlic until the onion is tender but not brown. 

Stir in the cilantro, salt and pepper. 

Spread the mixture over the fish. 

Combine the orange juice and lemon juice and pour evenly over the fish. 

Bake, uncovered, in a preheated 400 degree oven for about 20 to 25 minutes, or 
until the fish flakes easily with a fork. 

Sprinkle with paprika and garnish with orange slices, if desired. 

Serve with preferred salad or steamed vegetables of choice. 

















Preparation:

Fish In Orange Juice
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1 Cup Water
½ Cup Sugar
½ Cup Fresh mint leaves
2 Lg Pink grapefruits, more if needed
Mint leaves to garnish 

Ingredients:

Grapefruit Mint Sorbet



















Preparation:

Make a syrup by combining the water and sugar in a small saucepan. 

Bring to a boil and then reduce the heat to low and allow to simmer for 5 minutes. 

Remove from the heat, add the mint leaves & let steep for 20 to 25 minutes. 

Strain the syrup and discard the mint leaves. 

Juice the grapefruits and measure out 1 cup of juice. 

When the syrup has cooled, combine with the freshly squeezed grapefruit juice. 

Pour into shallow metal pan; freeze for approximately 1 hour or until firm but not solid. 

Spoon into a chilled glass or metal bowl and beat with an electric mixer until light 
and fluffy. 

Return to freezer; freeze 2 hours or until firm enough to scoop.
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2 Egg yolks
⅓ Cup Sugar
1 bsp  Unflavored gelatin
3 Tbsp Gin
8 Oz Grapefruit juice, freshly squeezed
1 tsp Grated grapefruit rind
1 Cup Sour cream
1 Cup Whipping cream
1 ½ Tbsp Sugar
2 Egg whites
1 Cup Fresh strawberries, sliced 
1 Cup Fresh raspberries

Ingredients:

Preparation:

Grapefruit Mousse























In a small bowl add the gelatin with the gin, set aside to absorb and soften. 

Beat egg yoks and 1/3 cup of sugar in stainless steel bowl over hot water bath 
or top half of double boiler until they lighten in color and become fluffy (about 2 
minutes). 

Add the gelatin that has been softened in gin to egg mixture and continue beat-
ing for another 2 minutes. 

Remove from heat and add the freshly squeezed grapefruit juice, rind, and sour 
cream. Mix thoroughly. 

Refrigerate for 10 minutes. 

Meanwhile, whip the cream with 1 1/2 tbsp sugar. 

Using an electric beater in a clean, dry bowl, beat the egg whites until they form 
firm peaks. 

Fold the whipped cream in to the chilled gelatin mixture and mix will. 

Now gently fold in egg whites until well combined. 

Chill in the refrigerator for 4-6 hours. 

Serve topped with sliced strawberries and fresh raspberries.  
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1 1/2 Cup Sugar
1 1/2 Cup Water
1 Tbsp Lemon rind, finely grated
1 1/2 Cups  Lemon juice, freshly squeezed (6-7 lemons)
1 Lemon, sliced thinly
Mint sprigs

Ingredients:

Preparation:

Old Fashioned Lemonade















In small saucepan, stir together sugar, water and lemon rind. Bring to a boil stir-
ring constantly, boil for 5 minutes, continuing to stir. 

Remove from heat and let cool. 

Stir in freshly squeezed lemon juice. 

Transfer to a jar or bottle; secure the lid and refrigerate for up to 3 weeks. 

To serve, place ice cubes in a glass. 

Add 1/4 cup of the syrup and 3/4 cup of cold water (or soda/sparkling water); 
stir well. 

Garnish with lemon slice and sprig of mint. 
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Preparation:









In large pitcher, combine the freshly squeezed orange juice and liqueur; mix well. 

Just before serving, slowly add club soda; stir gently to blend. 

Serve over ice. 

If desired, garnish with orange slices. 

Orange Juice Fizz 
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2 Cups Orange juice, freshly squeezed
½ Cup Orange-flavored liqueur, (if desired)
2 Cup Club soda, chilled
Ice
Orange sliced, for garnish
Mint leaves, for garnish

Ingredients:
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Preparation:













Cut several pomegranates in half, (along the equator). Using the Zulay Profes-
sional citrus juicer, squeeze out 1 cup of pomegranate juice. Save any full arils for 
later use. 

In a blender, combine pomegranate juice, red wine, onions, lemon, garlic, pepper, 
basil and salt. 

Rub some of the marinade well into lamb. Place meat in shallow glass or enamel 
pan. Pour remaining marinade over meat and cover. 

Marinate in refrigerator overnight. 

When ready to cook, wipe off excess marinade. Place the lamb in preheated oven 
at 325F, roast for 25 minutes per pound or until meat thermometer reaches 
145F. 

Let rest 5 to 10 minutes before carving. Garnish with leftover pomegranate arils. 
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1 Cup Pomegranate juice
1/2 Cup Dry red wine
2 Large onions
1 Lemon, unpeeled and chopped 
3 Cloves garlic
1 tsp Black pepper
1 Tbsp fresh basil leaves, chopped
1 tsp Salt
5 – 6 lb Leg of lamb, butterflied In half 
 

Ingredients:

Pomegranate Lamb
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4 Cup White grape juice
1 Cup Blood orange juice, freshly squeezed*
1 Tbsp Lime juice, freshly squeezed
1 Club soda bottle, approx. 25 Oz
2 Cup Fresh strawberries, sliced
Chilled Pink grapefruit slices 
Mint sprig, to garnish
Ice to serve

*If you cannot source blood orange use red ruby grapefruit instead. 

Ingredients:

Preparation:

Non-alcoholic Sangria Punch







In a large pitcher, combine freshly squeezed blood orange juice and lime juice; 
refrigerate until chilled. 

Just before serving, add soda water, sliced strawberries and blood orange slices. 

Serve over ice and garnish with a mint sprig. 



1 lb Asparagus, fresh spears
3 Tbsp Pine nuts
1/3 Cup Feta, crumbled
1/4 Cup Olive oil
1 Tbsp Lemon juice, freshly squeezed
1 Clove garlic, crushed
1/2 tsp Basil, dried whole
1/2 tsp Oregano, dried whole
Salt and pepper freshly ground, to taste

Ingredients:

Snap off tough woody ends of asparagus. 
Place spears in a steaming rack over boiling water; cover and steam 4-5 minutes 
or until spears are crisp-tender. 
Transfer to a serving platter. 
Sautee pine nuts in a small skillet over medium heat 2-3 minutes, until browned. 
Set aside. 
Using your Zulay Premium Quality Metal Lemon Lime Squeezer, freshly squeeze 1 
tablespoon of lemon juice. Combine with olive oil, garlic, basil, oregano and salt 
and pepper in a medium saucepan; stir with a wire whisk to blend. 
Cook over medium heat 2-3 minutes or until thoroughly heated, stirring constantly. 
Pour over the asparagus and sprinkle with pine nuts and crumbled feta.  















Preparation:

Asparagus with Toasted Pine Nuts,
Feta and Lemon Vinaigrette
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2 lb Collard greens
2 Tbsp Olive oil
½ Cup Onion, finely chopped
1 Jalapeno pepper, seeded and minced
¼ tsp  Salt
Pepper, freshly ground to taste
1 Tbsp Lemon juice, freshly squeezed

Wash the collard greens in several changes of water. Remove the 
stems. Stack the greens a few at a time and cut crosswise into 1/2 inch wide 
strips. 

Bring a large pot of water to the boil, add the collard greens and cook for 10 
minutes. Drain and rinse with cold water. Squeeze out the excess moisture.
Heat the oil in a large skillet. 

Add the onion and jalapeno, saute 5 minutes. 
Stir in the greens, salt and pepper, cook 5 minutes. 

Using your Zulay Premium Quality Metal Lemon Lime Squeezer, freshly squeeze 
1 tablespoon of lemon juice, Stir in to the collard greens and cook for 1 more 
minute. Serve immediately.









14

Ingredients:

Preparation:
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Collard Greens with Lemon



Wash the collard greens in several changes of water. Remove the 
stems. Stack the greens a few at a time and cut crosswise into 1/2 inch wide 
strips. 

Bring a large pot of water to the boil, add the collard greens and cook for 10 
minutes. Drain and rinse with cold water. Squeeze out the excess moisture.
Heat the oil in a large skillet. 

Add the onion and jalapeno, saute 5 minutes. 
Stir in the greens, salt and pepper, cook 5 minutes. 

Using your Zulay Premium Quality Metal Lemon Lime Squeezer, freshly squeeze 
1 tablespoon of lemon juice, Stir in to the collard greens and cook for 1 more 
minute. Serve immediately.
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2 Tbsp Onions, peeled and chopped
2 Garlic cloves, crushed
1 tsp Olive oil
½ Tomato
1 Cup Avocado pulp
½ tsbp Lemon juice, freshly squeezed
1/8 tsp Chili powder
2 Tbsp Mayonnaise
½ Cup Stock
1/2 Cup Cream, heavy

Ingredients:

Sauté onions and garlic in olive oil just until tender. 

Peel, seed, and finely chop tomato. 

Add to onions and cook a few seconds. 

Add all ingredients to a food processor or blender, blend on high for 1 minute or 
until smooth. 

Transfer to a glass jar, secure the lid and chill for at least 4-6 hours. 

Serve drizzled over tacos, nachos or fajitas. 











 

Preparation:

Creamy Avocado Sauce
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1/2 Cup Sour cream
3 Tbsp Coconut milk
1 ½ Tbsp Mayonnaise
1 Tbsp Ginger, freshly grated
1 Tbsp Lime juice, freshly squeezed

Ingredients:

Using your Zulay Premium Quality Metal Lemon Lime Squeezer, squeeze 1 
tablespoon of lime in to a small bowl. 

Add all remaining ingredients and whisk to combine well. 

Serve as a dip or drizzle over your favorite salad. Store in a glass jar with lid 
secured for up to 5 days. 







Preparation:

Creamy Lime and Ginger Dressing
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1 Cup Tomatoes, seeded and diced 
½ Cup Green bell pepper, seeded and diced
2 Tbsp Fresh cilantro leaves, chopped
2 Tbsp Red onions, peeled and finely diced
2 Tbsp Lime juice, freshly squeezed
1 Jalapeno chili, seeded and finely chopped 

Ingredients:

Fresh Salsa





Preparation:

Prepare all your ingredients and combine all together in a small bowl mixing well. 

Serve immediately with corn chips or on top of your favourite Mexican tacos. 
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Hollandaise
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1/2 lb (2 sticks) Unsalted butter, cut into pieces 
4 Egg yolks
1 Tbsp Lemon juice, freshly squeezed
1 ½ tsp Grated lemon zest
1/2 tsp Salt
1/4 tsp Dry mustard
1/8 tsp  Cayenne pepper

Ingredients:

Preparation:





 




In a small saucepan, melt butter over low heat until it’s all liquid. 

Place remaining ingredients in a food processor or blender and process until 
smoothly blended. 

With the machine running, pour in the melted butter in a slow, steady stream until 
it is completely mixed in and the sauce is thick. Adjust seasonings to taste. 

Serve immediately while warm.  
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2/3 Cup Sugar
2 tsp Prepared mustard, (or 1 tsp dry mustard)
1/4 tsp Salt
1 tsp Celery seeds
1/3 Cup Honey
5 Tbsp Vinegar
1 Tbsp Lemon juice, freshly squeezed
1 tsp Onion, finely grated
1 Garlic clove, minced
1 Cup Olive oil, light

Ingredients:

Preparation:

Honey French Dressing







Mix sugar, mustard, salt and celery seeds. Add honey, vinegar, freshly squeezed 
lemon juice (Using your Zulay Premium Quality Metal Lemon Lime Squeezer), 
onion and garlic.  

Slowly beat oil into dressing with either a whisk or rotary beater. 

Store in a glass jar with lid secured in the refrigerator for up to 10 days.  





 




In a small saucepan, melt butter over low heat until it’s all liquid. 

Place remaining ingredients in a food processor or blender and process until 
smoothly blended. 

With the machine running, pour in the melted butter in a slow, steady stream until 
it is completely mixed in and the sauce is thick. Adjust seasonings to taste. 

Serve immediately while warm.  
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Preparation:















In a small bowl and the ginger to the Dijon mustard, stir to combine. 

Freshly squeeze enough limes for ¼ cup of freshly squeezed juice. 

Add the juice along with all remaining ingredients to the Dijon mustard and mix. 

Transfer to a glass jar and secure the lid tightly. Store in the refrigerator and 
serve chilled. 

Honey Lime Mustard Dressing
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1/4 tsp Ginger, ground
1/4 Cup Mustard, Dijon
1/2 Cup Mayonnaise
1/4 Cup Honey
1/4 Cup Lime juice, freshly squeezed
1 Tbsp Sesame oil

Ingredients:
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Preparation:











Quarter the kiwis lengthwise, and then cut them crosswise into 1/2-inch cubes. 

Combine the kiwis with all the remaining ingredients in a deep 2-1/2-quart micro-
wave-safe casserole, and stir well. 

Cook, uncovered, at full power (650 to 750 watts) for 5 minutes. 

Stir, return to the microwave, and cook until thick, another 6 minutes.

Allow the marmalade to cool to room temperature. Transfer to a glass jar, secure 
the lid tightly and refrigerate. Marmalade will keep for 1 week in the refrigerator. 
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4 Kiwis, peeled and trimmed
1 Lime, peel finely grated
3/4 Cup Sugar
2 Tbsp Lime juice, freshly squeezed

Ingredients:

Kiwi Lime Marmalade
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1 ea Broccoli, head
6 Cup Boiling water
1/4 Cup Olive oil, light
2 Garlic clove, minced
1 tbsp Lemon juice, freshly squeezed
 Salt and pepper, to taste

Ingredients:

Preparation:

Lemon Broccoli

Quarter the kiwis lengthwise, and then cut them crosswise into 1/2-inch cubes. 

Combine the kiwis with all the remaining ingredients in a deep 2-1/2-quart micro-
wave-safe casserole, and stir well. 

Cook, uncovered, at full power (650 to 750 watts) for 5 minutes. 

Stir, return to the microwave, and cook until thick, another 6 minutes.

Allow the marmalade to cool to room temperature. Transfer to a glass jar, secure 
the lid tightly and refrigerate. Marmalade will keep for 1 week in the refrigerator. 
 







 

Break the broccoli in to small florets, wash and drain. 

Place in a large sauce- pan with boiling water and salt. Cover and cook until just 
tender (approx. 8 minutes). Drain. 
Heat oil in a medium skillet over medium heat, add garlic and saute for 2 minutes. 

Add broccoli; sprinkle with freshly squeezed lemon juice (using your Using your 
Zulay Premium Quality Metal Lemon Lime Squeezer) and salt and pepper. Cook 
for 1 to minutes. Adjust seasonings and serve. 


