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We’'re so glad you’re here! This recipe book is
your go-to guide for making the most of
your manual citrus juicer. Inside, you'll find a
collection of refreshing recipes, drinks, mocktails,
and everyday ideas to help you bring more
freshness, flavor, and sunshine to your kitchen.

-

Inside this book

Easy & Refreshing Recipes
From classic juices to fun mocktails.

Simple Ingredients
Made with fresh, everyday citrus.

Perfect for Every Occasion
Drinks and ideas for any time of day.

Helpful Juicing Tips
Get the most juice with ease.

Why manual juicing?

Because fresh is always better. With your manual
juicer, you get pure, nutrient-rich juice—no noise,
no fuss, just simple goodness squeezed by you.
It's about slowing down, enjoying the moment,
and bringing more natural goodness into

your everyday life.

Simple recipes made for
your manual citrus juicer

Pure & Fresh

Real juice with
real nutrients.

Simple &
Reliable

No electricity,
no hassle.

Made with
Joy
The satisfying

feel of fresh,
homemade juice.
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How to Use Your

Manual Juicer

ac - ——

Simple, powerful, and easy to use. Your manual
juicer is designed to extract the maximum

juice with minimal effort—no electricity,
no noise, just fresh, natural goodness

in every glass. &

Quick care tips

Rinse after use

Rinse all parts with
warm water.

Wipe dry
Wipe with a clean cloth
to prevent water spots.

Don't let pulp sit
Clean soon after use
to keep it fresh.

i <_4 | ;\ i — iy Y ]
Grip both the handle Turn the handle to
and the press block start squeezing

Halve the desired fruit
before juicing

. Use the handle to lift cover

and place fruit

Store in a dry place

Keep in a cool, dry
spot when not in use.

Perfect for every citrus!

Works great with oranges, lemons, limes,
grapefruits, and more.

Press with ease.

Fresh juice, made by you.
Simple steps. Natural results.



uicing Tips,
. Flavor Pairings &
Serving Ideas
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J 1 Get More Juice o

(+) Roll before you cut: Roll citrus on the counter
with firm pressure to break down the fibers
and release more juice.

&G

() Use room-temperature fruit: Cold fruit is
firmer and vyields less juice.

(~) Cutin half across the equator: This exposes
the most juice pockets.

) Press firmly and fully: Use a quality manual
juicer and press until the flow slows.

(+) Strain if needed: For a smoother juice, strain
out pulp and seeds.

@ 2 Flavor Pairings

Orange + Ginger
Bright and warming with a gentle kick.

Serve over ice: Chill your juice and pour over
ice for an instant refresher.

Lemon + Mint
Clean, refreshing, and perfectly crisp.

Garnish with fresh herbs: Mint, basil, or

rosemary add aroma and elevate every sip. |

Lime + Sparkling Water | (%) Add sparkling water: Turn your juice into a

Zesty and bubbly for instant refreshment. light, fizzy mocktail.

Grapefruit + Honey y (+) Pair with meals: Great with breakfast, grilled

Slightly tart with natural, smooth sweetness. foods, or fresh salads.

s

ROLLIT PRESSIT ENJOYIT
Roll citrus on the counter Press firmly and completely Fresh juice, your way,
before cutting. for maximum er:e anytime.

Fresh juice. Better flavor.
Made simple with The Yellow Mango.
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Using the Mesh Bag
for Apples, Pears

& Soft Fruit

Make more than cilrus with The included juicing %’(\T

Your mesh bag opens up a world of juicing possibilities, It's perfect for
fruits that release their best juice after being chopped, crushed, grated,
or blended into pulp. Try it with apples, pears, pomegranate arils,
grapes, berries, watermelon, and more—then enjoy fresh, flavorful
juice with less mess and more pure fruit goodness.

o Best fruits to try

A
*
4
&
€/

@) How it works

Apples - Crisp and naturally sweet. Great for

immune-boosting, everyday juice. Do not overfill
the bag

Pears - Juicy and mild with a smooth flavor. Fill T"w“ for bes!

Perfect on their own or blended. rEss _am:[ CErY
squeezing.

Fomegranateisils = Richinantiasicentsand /\ Wash the fruit /) Cutinto small pieces JE  Place in juicing bag Use chilled

gorgecus color. Tart and refreshing, 2 Rinse thoroughly. ¢/  Cutfor easier juicing. 52  Fill the mesh bag. - fruit

For a refreshing
drink, chill your

Grapes - Sweet, hydrating, and kid-friendly. fruit bef
ruit betore

Use red, green, or a mix.

juicing.
Berries — Blueberries, strawberries, raspberries Strain twice for
and more, Full of flavor and nutrients. smoother juice
Squeeze once,
: | S ; e ’ then strain again
Watermelon Pulp - Light, hydrating, and v Place in juicer & press C \ Reorient & press again =, Enjoy your juice 6
W, for a finer texture,

perfect for hot days. I\ Insert the bag and begin pressing. —" Flip or turn the bag and press )" Fresh, natural, and nutritious.
again to extract maximum juice.

Rinse the bag
soon after use

Rinse with warm
water and mild soap

Wh}" it More versatility Less waste ﬁ Easy homemade juice to keep it clean

use th'E Juice fruits that need Extract more juice Create custom flavors and fresh.
b 9 blending or mashing from every bit of with real, whole-food
ag . for the best results. fruit pulp. ingredients.

i

0 IR} - : -
{ ._-L ¢ 3 E L < F”Ji E -*;l

.
| <
g ’
.
.
\ Fﬂ* '
- e e

[ 3

Prep the fruit /" \ Reorient & press again 0 Enjoy fresh
71 homemade juice

-"'.-".”:. Wash, cut, and blend or crush & Flip or turn the bag and press

into juicy pulp. Pour, sip, and enjoy the natural

again to extract maximum juice. =1 S eciniass wlevery clags

resh ideas. Feal, ﬁiww.
Made %ﬁ Yo,
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Classic

Fresh e /
Orange Juice .
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Simple. Bright. Refreshing. '
Your everyday citrus boost. %

Nothing beats the pure, sun-kissed taste of freshly

squeezed orange juice. Naturally sweet, tangy and

packed with Vitamin C, this classic drink is the MW gm

perfect way to start your day or refresh anytime. wi 7;!'9 ?//BW,

With The Yellow Mango Manual Juicer, you get nglgﬂ‘ M
maximum juice with zero fuss—every single time. jwb
- QEESSE==

lpgredients Method

.. @ \ & large oranges 0 Wash the oranges thoroughly.
(sweet & juicy)
e Cut the oranges in half.
| T;“rf] | lce cubes
\/ (optional) B Place each half on the juicer and press down

firmly to extract the juice.

(optional) G Pour the juice into a glass, add ice and mint
if desired, and enjoy immediately.

Serving Ideas Sy Helpful Tip
) En!uy il rF.:freshlng hrEakfasi.: e = O - Chill the oranges before juicing for
» Pair with a light brunch or fruit salad. an extra refreshing and flavorful juice

* Add a splash of lemon for extra zest. =
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LLemon

Mint

Crisp. Zesty. Refreshing.
Perfect for warm days.

Beat the heat with this invigorating Lemon Mint Cooler’ L .

A perfect blend of zesty lemons, fragrant mint, and - - Helpful Tlp

ice-cold refreshment — naturally revitalizing and -Wl’~  Muddle mint gently to release
instantly uplifting. flavor without making it bitter.
Ingredients

e 3 lemons

¢ 1 to 2 tablespoons honey or sugar syrup

e A handful of fresh mint leaves

o Cold water or sparkling water
® |ce cubes

Method

o Cut lemons in half and juice them using The Yellow Mango
Manual Juicer.

Serving ldeas

% Serve over crushed ice for extra chill.
9 Add crushed mint leaves and thtl'_’il" mUddIE. o/ Garnish with a lemon slice
and mint sprig.

e In a glass, add lemon juice, honey or sugar syrup, and mix well.

@ Pour in cold water or sparkling water, add ice cubes,

stir, and enjoy! o7 Pair with light meals or enjoy

as an afternoon refresher.

o’ Fresh Lemons v/ Fresh Mint @ Lemon Mint Cooler

| |, ;Er :| : Simple recipes made for
ol

=/ your manual citrus juicer
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C@ Ingredients J Method

@ 4 limes £) Cut the limes and juice them using your
manual juicer.
@ Sparkling water
) In a glass, combine lime juice with
@ 1to 2 tablespoons simple syrup and stir well.
simple syrup or honey syru
M Lol &) Add fresh mint leaves and gently muddle.
% |ce cubes @ T:::r!:- with Lsparkli!lg wsfter .and gilve it
a light stir. Garnish with lime slices
and mint leaves.
) Serving ldeas )" Helptul Tip
=

# Serve in a tall glass with a lime wheel.
# Pair with light salads or fresh fruit platters.

Sparkllng
Lime

A lwely, refreshing mocktail Wlth

zesty lime, sparkling bubbles, and
a clean citrus finish.

e ———

& Perfect for hot summer days and brunches.
Chill your glass and sparkling water

for an extra refreshing experience.

B Fresh & Zesty Limes &7 Sparkling & Refreshing (@) Lively Lime Mocktail

S

Simple recipes made for
your manual citrus juicer



Grapefruit |

Bold, bright, and beautifully balanced.
This Grapefruit Sunrise Refresher is
packed with citrus goodness and a
delightful sparkle—perfect for
any time of day.

W s

» 2 grapefruits

E sering s

) Servein a tall glass with

« 1 orange a grapefruit slice.

« 1 teaspoon honey (optional)

<) Add fresh mint for an

 Sparkling water (optional) xtra burst of fresh
extra burst of freshness.

* |lce cubes

Perfect for brunch,

@ Method poolside, or a midday boost.

ﬂ Cut grapefruits and orange in half.

9 Juice using your manual juicer. @ !
g7l Helpful Tip

) Add honey if desired and stir well.

Chill your fruit before juicing

€) Pour over ice and top with sparkling water
for an extra refreshing drink.

for a fizzy finish. Stir and enjoy!

N\
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‘ Fresh, juicy grapefruit. .- @ Juice it fresh.




Orange Ginger$

Ingredients

@ Serving ldeas
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A bright, zesty morning drink that

wakes you up and warms you from
within. Fresh oranges, a hint of lemon,

and a touch of ginger create the
perfect balance of sunshine and spice.

Method

3 oranges _ o Cut oranges and lemon in half.
1 lemon

Ui £ froch ai 9 Juice the oranges and lemon using
>mall piece ofiresh ginger, your manual citrus juicer.
finely grated or infused
1 teaspoon honey (optional) e Stir in grated or infused ginger
ice (optional) and honey if using.

0 Pour over ice and enjoy immediately

for the freshest flavor.

B Serve chilled with ice for a refreshing start. For a stronger ginger kick, let the grated

® Add a sprig of mint for an extra burst of freshness. ginger steep in the juice for 5—10 minutes

2 Pair with a light breakfast for a perfect morning combo.

before straining.

'

Simple recipes made for
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Honey
Grapefruit

Lime Fizz
Fresh cidrus bri wilh 8

Inspired by classic grapefruit-and-lime sparkling
drinks, this refreshing recipe brings together

- X |

freshly squeezed juice, a touch of honey,
and fizzy water for the perfect balance of
sweet, tangy, and bright. It's a vibrant,
feel-good drink for any time of day.

Ingredients Method

2 grapefruits Cut the grapefruits and lime in half.
oS Juice the grapefruits and lime with
:3:‘; I 1lime The Yellow Mango Manual Juicer.
'

Stir the fresh juice with honey

.:x@{f:’ | 1to 2 teaspoons honey until dissolved.

. SiSarIfG Wiltar Fill a glass with ice.

Pour in the juice and top
with sparkling water.

b
fﬁ | ice cubes

© 00 © 0@

A ! . Garnish with mint and a citrus
G:]/]g;. mint leaves (optional) slice, then enjoy.

serving ldeas vy E : .

¢ Great for brunch and : g HL][]fll] ! : 3 i} Flavor Note
warm afternoons. If the grapefruit Bright, tangy,

o Serve in a tall glass is extra tart, lightly sweet,
with extra ice. add a little more and refreshing.

¢ Pair with light snacks honey.
or breakfast.

10
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@ Juice the citrus fresh
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Blood
Orange Mint

Cooler
E’M MFWW

Blood oranges are naturally sweet with a

hint of berry-like flavor and a stunning
deep color. Paired with cool mint and
freshly pressed juice, this refreshing
cooler is light, vibrant, and perfect for
any time you want a beautiful, feel-good
drink made at home.

lngrediunts

. 3 blood oranges

1 small lemon
optional

(2

ice cubes if using.

cold water or
sparkling water

@ 00 O

Meilmd =

0 Cut the blood oranges in half.

Juice them with The Yellow
Mango Manual Juicer.

Add a small squeeze of lemon

Fill a glass with ice.

Pour in the fresh juice and add

optional a splash of water or sparkling
; water if desired.
o \J :
lﬁ% mint leaves Garnish with mint and
I citrus slices.
Serving ldeas . e
e e B ~ Y~ Helptul Tip ﬁ Flavor Note
entertaining. Chill the oranges Smooth, juicy,
e Serve in a tall clear before juicing for an bright, and
glass. extra refreshing naturally sweet.
¢ Pair with breakfast or drink.

fruit platters.

| — )
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fresh

L @ Juice the citrus

Simple recipes made for
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Tangel'llle t
Sparkler

@Wﬁmﬂeﬂmwﬂa

Sweet tangerines or mandarins combine
beautifully with a little fresh lemon and
sparkling water to make a cheerful,
family-friendly citrus drink that's bright,
refreshing, and perfect for any moment.

Ingredients -~ Method
( 4 tEHEEI’iHEE or mandarins o Peel if needed and cut the tangerines
~ and lemon in half.
( 0,} e € Juice them with The Yellow
h— Mango Manual Juicer.
.7 ) . -
,,) sparkling water € Fill a glass with ice.
i ﬁ Pour in the fresh juice.
@ ice cubes
&) Top with sparkling water.
5, .
1&@ mint optional @ Garnish and enjoy.
Serving ldeas : 3 :
5 «»~. Helptul Tip s//\\? Flavor Note
= Great for breakfast LY = .
ar brunch. UEE ripe, sweet E'rright, sUnny,
« Serve very cold. tangerines for the sweet, and
» Lovely for guests and best flavor. lightly fizzy.
family tables.

Simple recipes made for
our manual citr ICE




L.emon

Tangerine
Honey Coole

Smﬂbmm
balansedd with freshs lemons brightiness

ﬂ.._____--E=_':l—=l——-—--
e

Sweet tangerines and fresh lemon create a smooth
homemade cooler that is simple, cheerful, and
wonderfully refreshing. With a touch of honey and
plenty of ice, this easy citrus drink is perfect for

brunch, family moments, or a quick homemade refresh.

Ingredients - Method
I/:_@i} 2 tangerines 0 Peel or cut the tangerines and

cut the lemon in half,

) f
@;" 1/2 lamon | ) Juice the tangerines and lemon with

S\ ' The Yellow Mango Manual Juicer.
(\ﬁ | 1teaspoon honey '
it ﬁ Stir in the honey until dissolved.

I‘-;_" ;J cold water ) Fill a glass with ice.

P € Pour in the fresh juice.
kEﬁ j.- ice cubes

) Add a splash of cold water and

F i :
f;gﬁ’?) lemon slice for garnish garnish with a lemon slice.
Serving Ideas b & s e
o forironkt o = s L B 5 o mchin
or brunch. Use ripe tangerines Sweet, sunny,
o Serve well chilled, L= for the sweetest, smooth, and
» Enjoy with pastries smoothest flavor. refreshing.
or fruit.

NS

f3 Pour & serve chilled

Simple recipes made for
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Lemon Orange#

Mint Fizz

Fresh oranges and lemon come together in this
easy homemade fizz, with mint adding a cool,
clean finish. Lightly sweetened and topped with
sparkling water, it is a simple citrus mocktail that
feels bright, uplifting, and perfect for any time
of day.

Ingredients

©
(9

1 orange
1 lemon

& mint leaves

1 teaspoon honey
sparkling water

ice cubes

Serving Ideas

¢ Creat for afternoons
and warm days.

e Servein a tall glass.

o Enjoy with brunch
or snacks.

<8

.l""-'_._-""'
rl} Juice the citrus.

simple recipes made for

yvour manual citrus juicer

Method

© 0 00 © @

ef

Cut the orange and lemon in half.

Juice them with The Yellow
Mango Manual Juicer.

Lightly crush the mint leaves.

Stir the citrus juice, mint,
and honey together.

Fill a glass with ice.

Pour in the juice mixture, top with
sparkling water, and garnish with mint.

U~ Helpful Tip ﬁ
7 Q ~ Muddle the mint

= lghtly so it stays
fresh and not bitter.

Flavor Note
Bright, zesty,

cool, and lightly
sparkling.




Grapefruit
Orange
Cooler

Grapefruit and orange make a beautifully
balanced homemade cooler with the perfect
mix of sweetness and gentle citrus bite.

A little honey smooths the flavor, creating a

refreshing drink that is bright, juicy, and

easy to enjoy over ice.

Ingredients . Method
@ 1 grapefruit : Cut the grapefruit and orange in half.
-

Juice them with The Yellow Mango
Manual Juicer.

a0 .
@ 1 orange :
@ ,
%ﬁ) 1 teaspoon honey -, St in the honey until dissolved.
(o)

Fill a glass with ice.

| 2%, | cold water |

Pour in the fresh citrus juice.

@ ice cubes I

I.’i@) orange slice for garnish

: Add a splash of cold water and
l garnish with an orange slice.

Serving ldeas W,

S T :Qi Helpful Tip ﬁ Flavor Note y
brunch, If the grapefruit is Juicy, slightly :

* Serve in a tall clear glass. - 2 extra tart, add a little tangy, mellow, '

* Pair with pastries mare honey. and refreshing.

or fruit.

Simple recipes made for
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Lime
Mandarin
Sparkler

ight, m«fﬂ»

—

Sweet mandarins and fresh lime create a simple
homemade sparkler that is lively, sunny, and family
friendly. With a touch of honey and a sparkling

finish, this citrus drink is easy to make and

wonderfully refreshing served cold over ice.

Ingredients . Method

| __,‘:I 3 mandarins o Peel or cut the mandarins and
5 cut the lime in half.
7=
1 lime 9 Juice the mandarins and lime with
- The Yellow Mango Manual Juicer.
[\_; ¥ taaspdion Noney €) Stir the juice with honey until
(--HH combined.
4 sparkling water
e @ Fill a glass with ice.
=
) ice cubes € Pour in the fresh juice.
)
e ) Top with sparkling water and

077 lime wheel f ish
K y NRERHEEEEEInE garnish with a lime wheel.

Serving ldeas | ;s
| O —~!_ Helpful Ti R
s Perfect for warm = . I:.} p . ﬁ Fld‘l"{jr hﬂtﬁ'
afternoons. Use ripe mandarins Sweet, zesty,
 Serve in a tall glass. | = :E:he sweetest bubbly, and
» Enjoy with family snacks Vs cheerful,
or desserts,

—

W

=L iri W r
N .—.;;: = .a-":“
T ":_‘*——__- : ____.-"'"' 1

o 7

|1 Juice the fruit Ig Stir & sweeten |3| Add sparkle

R
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Orange

Lime Ginger
Splash

Fresh orange and lime make a lively homemade
citrus drink, while ginger adds just the right touch
of warmth and depth. Lightly sweetened and
served cold, this bright refresher is bold, tangy,
and easy to enjoy any time you want a

feel-good mocktail.

Ingredients . Method
1 orange .~ @ Cut the orange and lime in half.
1 lime : @ Juice them with The Yellow Mango
: Manual Juicer.
( . : : ......................................................................
smglhplace.oF gnger € Grate or finely slice the ginger.
1 teaspoon honey o Stir the citrus juice, ginger,
; and honey together.
cold water or , BT S 4
sparkling water - © Fill aglass with ice. A
ice cubes @ Top with cold water or NG
sparkling water and serve. \
Serving Ideas -~ Helpful Tip i ? Flavor Note
* Great for warm afternoons. - Q ~ Letthe ginger sit in Zesty, lively,
o Serve in a tall clear glass. — thf’ juice for a few gently warming,
e Enjoy with light meals minutes for stronger and refreshing.
or snacks. | flavor. ;

| If:__1 Juice the fruit

—

—— -

g .. : *'
[ AN\ Simple recipes made for
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LLemon
Grapefruit

Rosemary
Press

Grapefruit and lemon bring together a bright
homemade citrus base, while rosemary adds

a subtle aromatic finish. Lightly sweetened and
served over ice, this refreshing cooler feels crisp,

polished, and perfect when you want a more

elevated mocktail.

Ingredients . Method
|j 1 grapefruit Cut the grapefruit and lemon in half.

Juice them with The Yellow
Mango Manual Juicer.

(£7) 172 lemon

1 small rosemary sprig Stir in the honey.

4 ﬁ\gﬂ e " Lightly bruise the rosemary and
g~ el add it to the juice.
Pour over ice and add a splash

.-".
| (0, | cold water
el of cold water.

=
@ 0 00 0 @

.

P , _

| 58 ) Ice cubes : Garnish with rosemary and
- ' citrus slices.

Serving Ideas

ALy Infal T | :
« Lovely for brunch or = e HLIIHU] L 'P : Flavor Note
evening entertaining. : Let the rosemary sit | Bright, lightly
* Serve in a tall glass. .- briefly in the juice for : herbal, crisp, and
« Pair with pastries or = a fuller aroma. ' refreshing,

savory bites.

B,

(@) Infuse with rosemary

simple recipes made for

vour manual citrus juicer




Grapefruit ,
Honey Mint <

Iced Tea “
Fresh cilrus and chilled Tea

Fresh grapefruit juice and a little honey come
together with chilled tea and mint for a smooth,
refreshing homemade drink inspired by classic
citrus iced tea combinations. Bright, aromatic,
and perfectly balanced—ideal for any time
you need a cool and uplifting moment.

Ingredients - Method
/e p W C T
| | . ut the grapefruit in half.
\k;' 1 grapefruit @ i
5 © Juice it with The Yellow Mango
ol N | Manual Juicer.
\wP) 1 cup chilled brewed tea
€ Stir the juice with honey.
.I-l--.. .
':x ﬁjﬁ 1 teaspoon honey O Fila glass with ice and add
the chilled tea,
e i g v
[ \
(L) ice catlhas © Pour pr the grapefruit mixture
il and stir gently.
Q s, A l -~ Garnish with mint and
L __jl e _ a grapefruit slice.
Serving Ideas A, Helpful Tip Flavor Note
« |deal for warm afternoons. - - Let the tea cool Citrusy, meliow,
« Serve in a tall glass = completely before lightly sweet,
or pitcher. mixing for the and cooling.
* Pair with light snacks. cleanest flavor.

Simple recipes made for

yvour manual citrus juicer



Fresh
Pomegranate

Bold. Bright. Naturally vibrant.

Fresh pomegranate juice is ruby-red, refreshing, and
packed with natural goodness. Perfect when served

chilled, this vibrant drink is as beautiful as it is delicious. Mo'w{ﬂ' gm
Extract the arils and squeeze them in the mesh bag .

with The Yellow Mango Manual Juicer for a rich, MWM
homemade juice. juwf"‘?f

Ingredients Method

--'-

;L |
° | 6 | 4 large pomegranates @ Score and open the pomegranates.
e Remove the arils.
. I.f EE “~| lce cubes
Ny (optional) Lightly crush or pulse the arils if desired.

Place arils into the mesh bag and
squeeze over a bowl or glass.

& lfl {_‘E | Mint leaves
; ) (optional)

© 000

o (R ) Pasnotismon Pour over ice and garnish. @ :T;;: Lﬂ;ieaﬁgﬁfr:;ﬂi:w yield
N (Optna) : depending on size.
Serving Ideas Sie  Helpful Tip
* Serve chilled for maximum refreshment. & e _
* Pair with breakfast for a vibrant start. F’ﬂmﬁ:grana‘te Costal Vaik icarsuny
= and rinse surfaces and tools promptly.

* Mix with sparkling water for a lighter sip.

Rl S
i

.. @ Squeeze through the mesh bag




Pomegranate
Orange

This refreshing drink combines freshly
squeezed orange juice with homemade

pomegranate juice for a colorful, festive

drink that's lightly sweet, tangy, and

® a2
perfectly sparkling. ‘Q.
i" N

- Juice the oranaes with the manual juicer.
7y | 2 oranges 8 :

- . Remove pomegranate arils.
@ | 1 large pomegranate
Squeeze the arils through the mesh bag
¢+ | Sparkling water to collect the juice.

Fill a glass with ice. Combine crange

A5 Ice cubes oy '
LI, juice and pomegranate juice.

© © 00 @

[ Mint sprig (optional) Top with sparkling water and garnish

with mint. Enjoy! & :
A '-.______.—-" "h_;'q.-_:}___-;;_ -
= L E.. >
Serving Ideas AL~_ Helptul Tip Flavor Note
e I|deal for brunch s Q =  Pour the pomegranate juice Lightly sweet, tangy,
e Perfect for warm afternoons — first, then the orange juice, and crisp with a bright
» Great for entertaining guests = then sparkling water for a citrus sparkle.

beautiful layered look.

R\
. .~
“ _— - S

Juice the oranges

' 2 ) Squeeze through the mesh
\ _




Y

Pomegranaté™=g
Lime Spritz g

__f_..-—_,_-:ﬂﬁ_— _

Pomegranate arils are gently crushed and squeezed
through the mesh bag to unlock their deep, jewel-
red juice. Brightened with fresh lime and topped
with sparkling water, this spritz is vibrant, tangy,
and beautifully refreshing.

Ingredients -~ Method

|

arils from 2 large ' ﬂ Remove the pomegranate arils.

omegranates e :
P € Lightly crush the arils if desired.

1lime Place them into the mesh bag and

squeeze the juice into a bowl.

® @

v
- 1
e

Cut the lime in half and juice it with
The Yellow Mange Manual Juicer.

sparkling water

Fill a glass with ice and combine the
pomegranate juice and lime juice.

ice cubes

© 0 ©0 00

mint (optional) Top with sparkling water, garnish,

® ®

and enjoy.

Servine Ideas | =2 |
o ideifor festive o 55 A Flavor Note

occasions. 5 S ‘l]:.:l.l'urh carefully ¢ Tangy, bold,

, ecause kling. and

* Serve in a clear glass o Sparsling,

to show the ::nl-::%. E:;“;E;i”atﬂ juice refreshing.

P

e Pair with light snacks.

LY ORI THRDIAN
L33 FROR T i)

ol

j P

sy |

— 1 -
—

Ve

11) Open & prep the arils @ Squeeze through the mesh

vour manual citrus juicet
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Pomegranate
Strawberry
Sparkle

Sweet pomegranate seeds and ripe strawberries
are blended into a vibrant homemade drink, then
balanced with a squeeze of fresh lime and a
splash of sparkling water. This colorful refresher
is fruity, lightly tart, and perfect when you want
a bright, premium mocktail made at home,

Ingredients . Method

Ny ) Add the pomegranate seeds and
| | T megranate seeds P g

\@-*’ i strawberries to the mesh bag.
ke .

) 4 strawberries, chopped ) Gently crush or blend them into
— a soft pulp if needed.

(/)] 1/2 lime

s €) Squeeze through the mesh bag
e into a bowl or jug.

n\ﬁﬁl 1 teaspoon honey

o ) Juice the lime with The Yellow

1 .'“:-;; :: sparkling water Mango Manual Juicer.

e € stir the fruit juice, lime juice,
"'-ﬁf' ice cubes and honey together.

f@ﬁa&l mint leaves for garnish ) Pour over ice, top with sparkling

water, and garnish with mint.

Serving Ideas LY -1
= “Q” Helpiul Tip ﬁ Flavor Note
¢ Great for brunch or - - ,
summer entertaining. Chill the p-::-me.:granate Juicy, berry sweet,
¢ Serve in a tall clear glass. g and strawberries ﬁr_ﬂ lightly tart, and
e Pair with fruit platters fﬂ_r an extra refreshing sparkling fresh.
or desserts. drink.

i a

=
/o

B
]

R

ik
A Far ]

P tf"'
A

M
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o

1"'..-'

Prep the fruit

simple recipes made for

your manual citrus juice




Fresh
Apple Juice
with the Mesh Bag

" Crisp. Homemade. Family-friendly. JRF

Apples are excellent for the included mesh bag.
For best results, chop apples and crush, grate,
or blend them into pulp before squeezing
through the bag. This helps extract more juice
while keeping the texture smooth and delicious.

Ingredients Method

(f’) 4 apples €) Wash and core the apples.
; . 2to 4 tablespoons © Chopinto pieces.

i O | water (if needed

7 for blending) Grate or blend into a coarse pulp.

[ 7T N teaf'l:tﬂ?" Transfer the pulp into the clean mesh bag.
fl“a:l |Eﬂ1l‘-’.‘lnju|¢&
~_ " (optional)

squeeze firmly over a bowl or jug.

© © 0 O

[ ) .
) Ice (optional) Stir in a little lemon juice if desired

and serve chilled.

Serving Ideas

v Ly Helpful Tip Small Note
« Serve over ice. ~ vi
o ' Add:a cinfidmmon stick " O = Sweet apples such as Gala, —— If you want a smoother
for presentation — Fuji, or honey-style apples w drink, strain the juice
o Enjoy with brea I-;;fast - usually produce a mellow ~ once more through a
flavar. fine sieve,

or snacks.

-

" fv= 2
.
o 3
LI 3
| B uvics 2
L ,.‘::ﬁ‘
.

Prepare the apples @) Juice the apples

.
@

r"-r.- -."i-.
i .'"l
| i

Simple ingredients. Natural goodness.
Pure juice. Real refreshment.



o

I

Apple Lemon
Ginger Refreshe

Crisp apple, bright lemon, and a gentle ginger lift

¢\

This refreshing juice combines the best of both tools. |
Use the mesh bag to extract smooth, pure apple juice :
from fresh pulp, then press lemons with The Yellow
Mango Manual Juicer for bright, vibrant citrus.
Add a touch of ginger and honey for a naturally
balanced drink that's crisp, lightly sweet, and

perfect any time of day.

Ingredients

e

s Cj 3 apples
o O 1 lemon

e (9 Small piece of fresh ginger

Wash and core the apples, then
blend or grate into pulp.

Place the pulp in the mesh bag

and squeeze to extract the juice,

. E? 1 teaspoon honey (optional) using The Yellow Mango Manual Juicer.

a ﬂi‘j lce cubes

o gﬂ Mint (optional)

Grate or finely slice the ginger.

Stir apple juice, lemon juice,
ginger, and honey together.

i
>

ME;’-/Bag Manual Juicer

&
2
&) Cutthe lemon in half and juice it
4
©
6

Pour over ice and garnish
with mint or apple slices. for smooth for fresh
apple juice lemon juice
; S .
Serving ldeas i . Helpful Tip o Eiace Mot
Excellent as a morning drink, = ~  Let the ginger sit in the juice for ‘} < d L1
fternoon refresher, or a 5 minutes before straining ifyou  * +-5ﬁ sl
Efn fan | = _ EiTyou < gently warming—
||Eht brunch h‘E“l-l’E'FﬂE‘E‘. want a stronger ginger flavor. 4 HﬂtUl’E“}I’ delicious!

1
el - - = -

,f
4 | | |

@ uice the apples "2 ) Juice the oranges 3 Mix, chill & enjo

Simple recipes made for

your manual citrus juicer




Pear Apple

Pressed
Cooler &

|
™

1
Smooth orchard flavor with a citrus twist — ©
Pears and apples are a perfect pair—mildly sweet,
juicy, and wonderfully refreshing. Using the mesh
bag with The Yellow Mango Manual Juicer, you can
press them into a fresh homemade drink, while a

squeeze of lemon adds a bright, citrus lift.

- —
.'-II __-5-"_' & . 3
(64 Ingredients g// ) Method

(‘“3 | 2 pears 0 Wash, core, and chop the

pears and apples.

GGrate or blend into a pulp.

_ @ 2 apples

m%;. | Half a lemon

Squeeze the pulp through
the mesh bag.

©0 © 00

| @C‘:' Sparkling water i e o 1
\Oo / (optional) uice t t? :Emﬂn with the ( ” .
manual juicer. ANEE M A
L rp lce cubes : N e s ﬁ”"’.’:’ﬂ
D, Stir the fruit juices together. lor G solh
" Mint leaves . | o oCLNG
FPour over ice and add a splash preasia

(&) ) (optional
=/ e :I of sparkling water if desired.

Serving ldeas v | »  Helpful Tip Flavor Note
2 EE,WE _Eh'“_Ed for bn:-nch. = =~ Ripe pears and crisp Mellow, lightly sweet,
» Pair with light pastries. : :
: —_ apples make the most and refreshing with
» Enjoy as an afternoon = _ Ry
balanced flavor. a citrus finish.

orchard-style refresher.

-

@ Prepare the orchard fruit

AN J Juice the apples

-

Simple recipes made for
your manual citrus juicer




Pear
Lemonade

Juicy, ripe pears are blended into a soft pulp and
pressed through the mesh bag to create smooth,
naturally sweet pear juice. Freshly pressed lemon
juice adds a bright citrus lift, balancing the mellow
pear flavor. Lightly sweet, wonderfully refreshing,

and perfect for any time you need a crisp,

homemade drink that feels special.

Ingredients . Method

¢
:'f j | 2 ripe pears Wash, core, and chop the pears.

©) 1temon

| gg Y1 to 2 teaspoons
&/ honey or simple syrup
(optional)

Blend or grate the pears into a soft pulp.

Transfer the pulp into the mesh bag and
squeeze into a bowl or jug.

Cut the lemon in half and juice it with

cold water or .
The Yellow Mango Manual Juicer.

' '/ sparkling water
H[ffj | ice cubes

Q_ﬂ; mint leaves (optional)

Stir the pear juice and lemon juice together.

©0 © 0 00O

Add cold water or sparkling water to taste,
pour over ice, and garnish.

Serving ldeas A~ _ Helpful Tip i}( Flavor Note
» Excellent for warm days = 2 : , > '
and brunch tables, Very ripe pears give Gentle, mellow,
» Serve well chilled with o asmoother texture lightly sweet,
pear slices. and naturally and citrusy
* Pair with pastries or sweeter flavor. -
fruit platters.

'_.-_

h
_'I"I'

Prepare the pears

Simple recipes made for

your manual citrus juicer



Apple
Gra pepPress
Ooler

QWMWW
wilte a mellow srchard, fi

———

Crisp apples and juicy grapes come together
in this easy homemade cooler. Simply chop or
blend, press through the mesh bag, and enjoy a -
smooth, naturally sweet drink with a perfectly ‘
balanced, mellow orchard flavor,

Ingredients . Method

Cj) ” l ? €) Wash and prepare the apples and grapes.
apples

9 Chop the apples and lightly blend or

Py 5 crush them together with the grapes
(@) 1172 cups grapes : s oo,

Transfer the pulp into the mesh bag

@?ﬁ“ 1 teaspoon lemon juice
"":“’_7) and squeeze into a bowl or jug.

optional |

(\,ﬁj} ice cubes

Stir in a small splash of lemon juice
if desired.

- ; Pour over ice.
\ /I cold water optional

Add cold water to taste and serve chilled.

S
©0 0 ©

Serving ldeas

' .~ Helpful Tip Flavor Note
# Delicious as an afternoon - & :
refresher. Q Sweet apples and Juicy, mellow,
» Serve well chilled. = seedless grapes fruity, and softly

make the smoothest

« Great for family- refreshing.

friendly drinks. flavor.

g

) Prep the frun:

) Juice the apples

Simple recipes made for

your manual citrus juicer



Apple
Carrot Ginger
Press

Fresh srchard sweelness
woma/ge/ﬂ&f W’ W

e —

Crisp apple and carrot are blended into a smooth

pulp and pressed through the mesh bag for a
naturally sweet homemade drink. Fresh lemon ,, ’ i
and a touch of ginger brighten the flavor, creating S '

a balanced refresher that is lightly sweet,

earthy, and delicious over ice.

Ingredients Method

VT
i B

|
1 i
N7

€) Wash, core, and chop the apple

1 apple, chopped
and carrot.

| &7 ] 1small carrot, chopped a Grate or finely chop the ginger.
Blend the apple, carrot, and

'-.__
=l 1/2 lemon
- ginger into a soft pulp.

small piece of ginger Transfer the pulp to the mesh bag

and squeeze intc a bowl or jug.

e
®© © O

Juice the lemon with The Yellow
Mango Manual Juicer and stir in

.;; ‘N cold water the honey.

’#QS\W 1 teaspoon honey i

Mix everything together, pour over

Q)
©

|| ice cubes | j
St | ice, and add a splash of cold water.
Serving ldeas v '/ Helpful Tip Flavor Note A\
* Great as a morning = = ' .
i Use sweet apples and Crisp, lightly sweet,

fresh ginger for the
most balanced
flavor,

gently warming,
and refreshing.

= Serve well chilled.
* Pair with breakfast or

light snacks.

r g} uice the apples

simple recipes made for
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Strawberr
L.emonade

Ripe strawberries are blended into a smooth pulp
and pressed through the mesh bag to capture every |
drop of sweet berry flavor. Combined with freshly “ ._;
pressed lemon juice, this vibrant strawberry lemonade ' B\
is the perfect balance of fruity, citrusy, and refreshing—
ideal for warm days, picnics, or any time you want a
delightful homemade drink.

II’_]__gEdiEntﬁ ]\-“I_E_t_hn{l

Q%; 2 cups strawberries Wash and hull the strawberries.

Blend or mash the strawberries

v
'\f:f) 2 lemons into a soft pulp.

r“’ﬁ 1to 2 teaspoons
\T J honey or sugar optional

f.;F__.'-?\]
l*ﬁ Ly

e

Transfer the pulp into the mesh bag
and squeeze into a bowl or jug.

Cut the lemons in half and juice them

cold water with The Yellow Mango Manual Juicer.

© © © 0@

P o U | Stir the strawberry juice and lemon
'a@ ice cubes ; juice together with a little honey or
- i sugar if desired.

Ir@.’;@] mint (optional)

=
o
>

Add cold water to taste, pour over ice,

and garnish.
Serving ldeas L ; : )
¢ Great for summer S ~ Helpful Tip ﬁ Flavor Note
afternoons. = Strain once more Fruity, bright,
« Serve with sliced for a smoother lightly sweet,
strawberries and lemon. texture if desired. and refreshing. .
« Perfect for family
gatherings.

-

— i ;

< A%

Py T W

_-...-I' i-..' ¥ r'--l.ll_-d;_. ;._. =
Hoa el | e - \
~ ~ s

ﬂ;l,# Prepare the strawberries @ Juice the strawberries

[ B

et

Simple recipes made for
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Watgrmelon
Citrus

Chl]]er
wf»m

Fresh watermelon pulp can be pressed through
the mesh bag to create a light, naturally sweet

juice, then lifted with fresh citrus for a cool,
ultra-refreshing summer drink.

Ingredients . Method
@ 3 cups watermelon cubes

1 lime or half an orange
@ ice cubes
@ mint optional

Blend or mash the watermelon into pulp.

Transfer it into the mesh bag and
squeeze into a bowl or jug.

Cut the lime or orange and juice it with
The Yellow Mango Manual Juicer.

Stir the juices together.

Four over ice.

Q00 0©0 060

Garnish and serve chilled.

Serving Ildeas Wi _
’ - Helpful Ti Navor N
* Perfect for hot weather. i > _ P P Flavor Note
« Serve with extra Chill the wattarmel-::m Light, juicy,
watermelon and lime. before pressing cooling, and

for the best result.

« Great for outdoor naturally sweet.

gatherings.

H

- I[il) Prep the watermelon

Simple recipes made for
wir manual citrus juicel




Berry
Lemon G

A mixed- 56!‘!? press wilh B
P o .

Sweet strawberries, blueberries, and raspberries

come together in this vibrant homemade juice.

Lightly crushed and squeezed through the mesh

bag, the berries release their rich color and

bold flavor—balanced perfectly with fresh
lemon for a bright, refreshing finish.

Ingredients Method

o

I. 'rﬁ" ;'.. .." & =
I{f} 2 cups mixed berries
@,@ 1 lemon |

f’%&": 1 teaspoon honey
L./ optional

Wash the berries.

Lightly mash or blend them into pulp.

Transfer the pulp into the mesh bag
and squeeze into a bowl or jug.

.EE-L ) b The Yellow Mango Manual Juicer.
- S Ice CUubes
atir the berry juice and lemon juice

1;%; mint optional together with honey if desired.

1]
2
©
) Cut the lemon in half and juice it with
5,
6

Pour over ice, garnish, and serve.

Serving ldeas ! 5, - . .
" <~~~ Helpful Tip Flavor Note
* Great for brunch and - -
» Serve in a clear glass. =g you prefer a vibrant, and
» Pair with pastries or smoother finish. gently tart.

light desserts.

) [ 2 B,
- ~n P
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Citrus

F f.

Salad s
Dressing

A simple, homemade dressing that

brings bright, fresh citrus flavor to
salads, grain bowls, and roasted
or steamed vegetables.

. lngredlents

2 tablespoons orange juice
¢ 1 tablespoon lemon juice
o 4 tablespoons olive oil
¢ 1tablespoon honey
» 1teaspoon Dijon mustard
o Salt, to taste
» Black pepper, to taste

@ Serving Ideas

Drizzle over mixed greens, arugula,
or spinach salads.

# Toss with quinoa, farro, or couscous
for a bright grain bowl.

& Perfect over roasted vegetables or
steamed broca='l

Simple recipes made for
your manual citrus juicer

@ Method

In a small bowl or jar, whisk together
orange juice, lemon juice, honey,
and Dijon mustard.

9 Slowly whisk in olive oil until well
combined and slightly thickened.

a Season with salt and black pepper
to taste.

€) Sshake or whisk again before using.

Whisk and combine until smooth.

@ Helpful Tip

For the best flavor, use freshly
squeezed citrus juice.




Summer .
Fruit Party
Pitcher

A colorful shareable
—_—

Fresh oranges and lemon are pressed for bright

citrus flavor, while watermelon and pomegranate
add sweet, juicy depth. Finished with sparkling
water, this party pitcher is a vibrant homemade
mocktail that is perfect for family lunches,
weekend guests, and outdoor entertaining.

Ingredients . Method

'Zf{_" ;i 2 oranges E ) Cut the oranges and lemon in half.
.frf‘“-}“;; P Juice them with The Yellow

ol Mango Manual Juicer.

[ @ 1 cup watermelon cubes

pomegranate into a soft pulp.

: &) Blend the watermelon and
%}:I 1/2 cup pomegranate seeds
4

{; ﬁ I 1 tablespoon honey ; E;ZE;:T:;E:::EUEI-I -

\ \1 sparkling water

“ Eﬁj | ice cubes

I_.-"
%
O

Stir in the citrus juice and honey.

Q

Fill with ice, top with sparkling

g | _ } water, and garnish with orange
VWi | orange slices and mint - ; :
i - slices and mint.

Serving Ideas

. v Kig : = . .
* Perfect for BBQs and : -J_ HLII}ful 1 I!} : i} I‘EHW}I' N“t{l
parties. 5 Chill the fruit before ' Fruity, bright, juicy,
» Serve in a clear pitcher. ' = making the pitcher for and wonderfully
» Great for sharing with 3 the freshest taste. refreshing.

family and guests.
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(1) Juice the citrus @ Squeeze through the mesh fll () Pour & serve

Simple recipes made for
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The Yellow Mango

Thank You
for Juicing
With Us

Fresh, simple recipes for
everyday enjoyment

Thank you for choosing The Yellow Mango
Manual Juicer. We hope this eBook has
inspired you to enjoy fresh, wholesome
drinks made with real ingredients.
Here's to many more joyful moments
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— The Yellow Mango Team

€@ Final Juicing Tips @) Care & Cleaning € Need Help?

v Use ripe, fresh fruit for the v Rinse after each use to prevent If you experience any issue at all,
best flavor and yield. pulp from drying. please contact us so we can

v Chill your drinks or add ice v Wash removable parts with mild make it right.
for a refreshing experience. soap and warm water. TheVellowMangoStore@Gmail.Com

v Use the mesh bag for apples, v Dry thoroughly before reassembling please include name, order number
pears, pomegranate, watermelon, or storing.

and any images that can help us

berries, and other soft fruits.
| understand and rectify the problem

v Store the juicer in a clean,
dry place.

)\ Simple recipes made for ﬁ%/,/ gw,?@g@ /ﬁ(ﬂw@ éf %M
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Your Review
Means the World to Us

If you enjoyed your juicer, please leave us an
honest product review on AMazon

"-.;___ﬁ.,_..-"l

The Yellow Mango

The Yellow Mango is a small business built on passion,
hard work, and your support. Every honest review helps us :
-
grow, improve our products, and continue delivering the .

quality you expect. Most importantly, it helps other
customers shop with confidence. Thank you!

Scan to Leave Your
Amazon Review

Scan the Rate your juicer Submit your
QR code. and share your Amazon
honest feedback. review.

We're here to help!
Q If anything is not right, please contact us first

and we will do our best to make it right.

(T ‘ —— P N A y Sk
(&%) Thank you for being part of Zres S Simple. 7 ;AE; ndle. by ,:"fr‘m
- i J SRl S 2L LI'.II L

=2/ The Yellow Mango family! B
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