


Hurom introduces the CEBO/CPLO juicers—designed with yvour health in mind

Juices made with the CES0/CPS0 preserve the natural freshness and authen-
tic flavors of every ingredient

These recipes Use everyday ingredients you can easily find, creating a collec-
tion of perfectly balanced health-focused juices ideal for cafes, juice bars, and
restaurants.

With the CESOQ/CPLO, creating your own recipes becomes easier and more
exceptional

CE50 / CP50
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+ Professional Notes «

* Professional Notes «

RECIPE
DEVELOPMENT TIPS

© Use high-moisture ingredients as your base!
By using fruits with high water content, such as apples, oranges,
pineapples, or grapes, you can produce a sufficient amount of juice.

@ Create nutritional combinations for your purpose!
Balancing nutrition and flavor by leveraging the unique properties of each
ingredient will result in truly distinctive recipes.

© Consider flavor harmony!

Combining ingredients to blend sweet, sour, and bitter flavors creates
deeper, richer-tasting juices.

Increase the proportion of base fruits and vegetables.
Root vegetables add subtle, bitter notes.

m Add citrus fruits like lemon and lime.

ST CIM Enhance the aroma with fresh herbs like mint and basil.

Add celery for natural saltiness.
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CE50/CP50 MANUAL

@ Add ingredients to the hopper in order and close the lid.

@ Sclect one of the buttons (1-4) according to ingredient quantity
for juicing.

® When juicing is complete, pour the juice into a cup.

@ Top the juice with the recommended garnish for a more polished
presentation.
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* Professional Notes «

Ingredient Prep
Here's How to Do It Right!

The CE50 / CP50 extracts juice from peels and seeds,

delivering maximum nutritional benefits.

If ingredients are slightly wilted, soak them briefly in water before juicing for a
fresher taste. Always wash away solil, pesticide residues, and other contami-
nants thoroughly.

Herbs & Leafy Greens

rosemary, etc.)

Sak ingredients in water, and then
se thoroughly under running
water. (Use fruit/vegetable wash if
needed.) Remove stems, then dry
naturally or pat gently as needed.

Citrus Fruits
(orange, lemon, grapefruit, lime, etc.)

Clean the outer skin thor-
oughly, and then use a knife to
peel and remove seeds while

rotating the fruit.

i
Hurom Recipe Book

* Professional Notes «

(basil, dill, cilantro, spinach, kale, parsley,

Fruits and Vegetables
Not Requiring Peeling
(tomato, apple, cucumber, strawberry,

blueberry, cherry tomato, grape,
bell pepper, cabbage, celery, etc))

Soak ingredients in water, and then
rinse thoroughly under running water.
(Use fruit/vegetable wash if needed.)
Remove stems, then dry naturally or
pat gently as needed.

Fruits and Vegetables
Requiring Peeling
(watermelon, pineapple, papaya, ginger,
mango, etc.)

Peel cleaning :

Wash the surface of the ingredients
thoroughly.

Thick outer skin :

Remove the peel using a knife.

Thin outer skin:

Peel the skin using a vegetable peeler.
Root vegetables :

Remove all soil under running water,
and then peel the skin.

Mango, papaya, melon, etc:
Remove the seeds.
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Loading Your Ingredients
Here's the Best Way!

Lightweight and leafy greens tend to float during extraction.
Layer strategically: leafzreens » soft ingredients » firm ingredients.

The hard ingredients naturally press everything down for maximum juice extraction.

g
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Ingredient Input Order

Input Order 3

Firm Ingredients
(apple, carrot, ginger, etc.)
Add these last.

Input Order 2

Soft Ingredients

(celery, lemon, strawberry, etc.)
Add these before the firm
ingredients.

b
I,n’f)ut Order 1

Leafy Green Ingredients
(cabbage, spinach, basil, &
Roll up and add these first
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* Hurom Juice Recipes for the Discerning Expert * + HUROM JUICE Recipes for the Discerning Expert ¢

JUICE RECIPE oy
Basil

P. 11 Basil Tomato Juice 3
P.12 Golden Delight Juice I o m ato J u Ic e
P.13 Double GCC Juice Fresh taste of tomato and basil=* ;

and the sweet and tangy taste of |

P. 14 Asian Mojito Juice apple and orange

P. 15 Green Pine Grape Juice
P. 16 Greenish Pine Juice

P.17 Apple Mallory Juice

P.18 Mary Tomato Juice
P. 19 Golden Berry Juice

P. 20 Citrus Carrot Juice

P. 21 Grape Berry Root Juice
P. 22 Tropical Mousse Juice
Basil: 6-7 leaves(60)gm. —
P.23__ Real Almond Milk o . g')?’»
@ Tomato: Ypiece (110g
P. 24 Ginger Lemon Shot © Orange: 1 piece (150g)

@ Apple: 114 pieces (225g)
@ Beet: V15 piece (20g)

P. 25 Bronze Fruit Sherbet
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#02

Golde
Delig

Sweet taste of orange a
refreshing lemon,

spicy aroma of ginger, al
fragrant aroma of dill

@ Add the ingredient:

© Dill: L?ém 69)
@ Lemoh:l4piece (30g

© Orange: 1% pieces (230g)
O Apple: 1Y pieces (240g)
© Ginger: ¥, piece (8g)
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i richness, and
uttiness of cabbage

hgredients in ordg
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* HUROM JUICE Re

Subtle sweetness of cabbage, » X Sweetness of pil
fragrant flavor of cilantro, P, 738 refreshing s
gentle sweetness of apple and P s : [ = and healtl

the fresh juice of green

@ Cilantre ' - ‘ / Splnéé’ h: Y5 bunch (40g)

I/
/ @ Kale: 8 leaves (60g)
4 © Pineapple; 4 piece {190g)

@ Green Grapes: ¥3bunch (150g)
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+ HUROM JUICE Recipes for the Discerning Expert *

#06

Greenish
Pil

tropical sweetn
crisp cucumbet
the clean taste o

@ Add the ingredients in order

@ Parsley: 1 stem (10g)

@ Celery: 1 stem (709)

© Cucumber: 1 piece (100g)
@ Lemon: Y, piece (20g)

© Pineapple: 1, section¥300g)

=16~
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order!

5 piece (,g
'@ Celery: 1 stem (45g;
@ Apple: 1 piece (1509)
@ Melon: 1/ piece (250g)




ipes for the Discerning Expert * + HUROM JUICE Recipes for the Discerning Expert ¢

\

#09

Golden
Berry Juice

f strawberry and pine s i 7 M AR L Rich sweetness of golden kiwi and orange, '
ss of cherry tomatoes, by gentle tartness of strawberries,
le nuttiness of red cabbage, and ; refreshing zest of lemon, and
inish of rosemary ¢ the subtle refreshing taste of
™ \ e yellow bell pepper

120z

@ Add the ingredients in order!

© Rosemary: 1 stem (2g)

@ Red Cabbage: %17 piece (40g)

© Cherry Tomatoes: 12 pieces (260g)
@ Strawberry: 5 pieces (125g)

© Pineapple: 1 piece (130g)

© Orange: 1% pieces|
© Yellow Bell Pepper: ¥4 pi
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+ HUROM JUICE Recipes for the Discerning Expert ¢

#10

Citrus
Carrot Juice

Rich juice and refreshing taste of grapefruit and
orange, subtle sweetness of carrot, and
the fresh zest of lemon

-20 -
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© Kohlrabi (80g
@ Beet: Y5 piece (209)
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+ HUROM JUICE Recipes for the Discerning Expert * ‘ UROM JUICE Recipes for the Discerning Expert ¢

Rich swet
smooth sa\
subtle, mild*
the cool jui

* Almonds, cashews, ete. can be used immediately without soaking
© Dragon = for convenience.
© Papaya: I; piece (40g) - 2 ’ s However, some nuts need soaking for softer texture. Excess

© Watermelon: 1/, piece (300g) may affect performance, so please follow recommended

-23 -
Hurom Recipe Book ' Hurom Recipe Book




or the Discerning Expert * HUROM JUICE Recipes for the Discerning Expert *

#15
W——— -

r - Bronze . <
L 1 S Fruit Sherbet

"Natural sweetness of orange, s
refreshing acidity of lemon, '
spicy flavor of ginger,
subtle spicy aroma of black péj
and turmeric, and
the gentle aroma of olive oil

of banana,
and
juiciness of

Creamy sweet
rich flavor of
the freshne:
strawberries

N
120z 1207 -
3 ;
® Ad }' ! ingfedientd in ordé

iece (90g) - ’ (1) ; zen bansrla.‘ (]¢]
+» © Orange: 1 piece (150g) f ' 9%{&;&:1509
Q‘@%er: 1 piece (5g) - L {;‘ : © Frozen strgla‘lberry. 15094

£ le Black Pepper: 7 piec@s (t EmoW ; ’ .

ch: Small amount
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