
Joe Cross oppskrifter 

Mean Green Juice 

 
Prep Time: 5 minutes 

Total Time: 10 minutes 

Yield: 1-2 

Serving Size: 16oz. (500 mls) 

 

Ingredients 

 
  1 cucumber 

 4 celery stalks 

 2 apples 

 6-8 leaves kale (Australian tuscan cabbage) 

 1/2 lemon 

 1 tbsp ginger 

Directions 

 
1. Wash all produce well 

2. Peel the lemon, optional 

3. Juice 

4. Pour over ice 

5. Enjoy! 

 

 

 



Joe Cross oppskrifter 

Sun Kissed Juice 
 

 
 
Get glowing skin with this beautiful juice rich in carotenoids, a family of more than 700 naturally-
occurring yellow, red and orange pigments found in vegetables and fruits. A small study from the 
University of St. Andrews in Scotland showed the groups that consumed just 3 extra servings of 
carotenoid containing fruits and vegetables showed a small change in their skin tones and 
coloration that was enough to be perceived as more attractive to others in just 6 weeks. Here is 
more information on how fruits and vegetables can make us appear more attractive. 
 
Ingredients: 
1 beet (beetroot) 
2 carrots 
2 oranges 
2-4 swiss chard leaves and stems (silverbeet) 
1″ piece of ginger (optional) 
 
Directions: 
1.)    Peel the oranges, and chop the ingredients. 
 
2.)    Juice. 
 
3.)    Pour over ice and ENJOY! 
 
Substitutions: 
Beet – sweet potato, winter squash, red peppers, red cabbage 
Carrot – sweet potato, winter squash, orange 
Orange – lemon, mandarin, pink grapefruit 
Chard – kale, spinach, lettuce 
 
 
 
 

http://www.rebootwithjoe.com/a-glowing-study-fruit-and-vegetables-can-make-us-more-attractive/


Joe Cross oppskrifter 

Morning Green Glory Juice 
 

 
 
Who needs coffee when you can have this burst of green energy every morning? At Reboot, we 
fire up our Breville juicer and get the juices flowing first thing in the AM. 
 
This green juice recipe is delicious and the perfect way to start your day – the addition of lemon 
and apple do just the trick to sweeten the greens. It’s a hit every time I make it. I’ve shared it with 
those who say, “Ew! What are you drinking and why is it green?”, and with the juicing veterans, 
and all seem to love it just the same. Drink it up and your body will thank you. 
 
Ingredients: 
4 – 5 large kale leaves 
1 large handful of spinach 
3 romaine leaves 
1 cucumber 
3 celery stalks 
1 green apple 
1 lemon, peeled (You can leave the peel on but it will taste very bitter) 
 
Directions: 
1.) Wash the ingredients well. 
2.) *Push all ingredients through your Breville Juicer and juice on! 
 
*TIP: I find that you get more out of your leafy greens when you push them through with celery or 
cucumber. I add the kale leaves, and push it through with the cucumber. Next, the spinach leaves 
pushed through with the celery. The romaine goes in next easily on its own. Then the apple, 
followed by the lemon and voila! You now have your energy for the day. 
 
*TIP: Depending on which greens look best to me at the store, I sometimes switch up the leafy 
greens and use collard greens and/or Swiss chard. 
 
Healthy Benefits:  Dark leafy greens are rich in chlorophyll, which is believed to have the power 
to regenerate, cleanse and Reboot your body at the most basic cellular level. Increasing your 
consumption of chlorophyll also increases the number of red blood cells in your body, improving 
how effectively your body absorbs and uses oxygen, and that makes you healthier! 
 



Joe Cross oppskrifter 

Peach Pie Juice 
 

 

Ingredients: 

• 3 Large Sweet Potatoes (peeled) 

• 4 Ripe Peaches (pitted) 

• 2 Golden Delicious Apples (cored) 

• A dash of Cinnamon 

 

Directions: 

1. Juice in a juicer. 

2. Pour into a glass over ice. 

3. Sprinkle cinnamon on top. 

4. Enter peach pie bliss.  

 

Makes 2–3 16 oz servings. 

 

 

Finn flere oppskrifter på http://www.rebootwithjoe.com/recipes/  

http://www.rebootwithjoe.com/recipes/

