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JUICE UP
YOUR

Holidays
Brought to you by

Just Juice. The name says it all. Our 100% pure, all-natural juices provide you with
all the vitamins, nutrients and taste that Mother Nature intended.
Now that St. Nick is here, you can enjoy these original cocktail recipes that are sure to
spice up the festivities (and just in case you get a bit too festive, we’ve included some
all-natural remedies to get you prepped for the next celebration).

Cherries have an anti-inflammatory effect.
Try these cherry-licious recipes to get
the good times rolling:

Red Dawn
5 oz Ginger Ale
1 oz Tequila
1 oz Vodka
3 oz Just Juice Organic
Tart Cherry Juice
Simply pour all ingredients in a
glass, add some ice and enjoy!

Something for the
morning after:

CHERRY
Organic Sweet or Tart Cherry
Fresh-Pressed Juice

Cherry Bomb
1 ½ oz Vodka
1 oz Just Juice Organic
Sweet Cherry Juice
Pour Vodka over ice.
Add Just Juice
Organic Sweet Cherry.
Enjoy!

If you wake up
fatigued and your
head’s pounding to
a jungle beat, try
quinoa or brown rice
porridge sprinkled
with cinnamon to
rebalance your
electrical system
and stabilize your
blood sugar.

Something for the morning after:
If you’re feeling a bit queasy, a
serving of miso soup and yogurt
may cure what ails you as they
help restore the lining in your
digestive tract.

CRANBERRY
Organic or Pure
Cranberry FreshPressed Juice
Cranberry juice is commonly used
to help with urinary tract infections.
Celebrate in style with these
cran-tastic cocktail recipes:

Red Hot Mama
3 ½ oz Just Juice Organic Cranberry Juice
1 ½ oz Peach Schnapps
1 ½ oz Vodka
Mix ingredients together with crushed ice in a
glass, garnish with mint leaves and enjoy!

Southern Dandy
2 oz Southern Comfort
2 oz Just Juice Pure Cranberry Juice
½ oz Lime Juice
Pour the Southern Comfort and Just Juice
Pure Cranberry Juice into a glass and stir.
Add Lime Juice. Enjoy!

GRAPE

Organic Concord
Grape FreshPressed Juice

Concord grapes contain
resveratrol, a potent
anti-oxidant known to have
heart healthy benefits.
Get the party started
with these
purple-pleasing drinks:

Something for the
morning after:
A blend of fresh
juice makes an
effective and tasty
morning-after
cocktail that helps
your liver process
and flush alcohol
out of your system.

Purple Fizz
1 ½ oz Vodka
1 oz Soda Water
2 ½ oz Just Juice
Organic Concord
Grape Juice
Just pour ingredients in a tall
glass over ice and enjoy!

Grape Rocket
2 oz Tennessee Whiskey
1 oz Vodka
3 oz Just Juice Organic
Concord Grape Juice
Mix ingredients in a large
old-fashioned glass and serve.

BLUEBERRY
Organic Wild Blueberry
Fresh-Pressed Juice
Blueberries contain the highest amount of antioxidants of all
native fruits, and have a proven anti-aging and anti-cancer effect.
Try these true-blue cocktail recipes:
Something for the
morning after:
If you’re feeling
stiff as a board
when the sun
comes up, sit
down to a bowl of
berries, pineapple
and papaya, which
are all effective
combatants of
swelling and
inflammation.

Bluetini
Bluedriver
1 oz Vodka
2 oz Just Juice
Organic Wild
Blueberry Juice
2 oz Orange Juice
Pour Vodka over ice. Add Just Juice
Organic Wild Blueberry and Orange
Juice. Enjoy!

1 oz Just Juice
Organic Wild
Blueberry Juice
1 oz Triple Sec
½ oz Amaretto
½ oz Cointreau
Mix Just Juice Organic
Wild Blueberry, Triple Sec,
Amaretto, Cointreau and
ice. Shake and strain into
a martini glass. Enjoy!

POMEGRANATE
Organic Pomegranate
Fresh-Pressed Juice

Pomegranates suppress the build up of
plaque in arteries helping to reduce the risk of
heart disease and stroke. Pomegranates
also support prostate health.
Inject a touch of the exotic with
these pom-tastic preparations.

Pomtini Favourite
1 oz Vodka
½ oz Orange Liqueur
3 oz Just Juice Organic Pomegranate Juice
Combine ingredients in a cocktail shaker ¼ filled with chopped ice.
Shake and strain into a cocktail glass. Serve with a squeeze of lemon.

Pomegranate Polecat
1 1/3 oz White Rum
½ oz Almond Liqueur
½ oz Sweet Sherry
1 ½ oz Just Juice Organic
Pomegranate Juice
1 tsp fine (Caster) Sugar
Shake and strain into an old-fashioned
glass ¾ filled with broken ice.

Something for the
morning after:
Alcohol flushes fluids,
dehydrating the body and
magnifying other hangover
symptoms like headache
and tiredness. Try to drink
water the night before,
both as you’re drinking
alcohol and before you go
to bed or consider coconut
water which replenishes
electrolytes.

BEET
Organic Beet (root)
Fresh-Pressed Juice
Something for the
morning after:
Asparagus is high
in amino acids
that stimulate the
enzymes, alcohol
dehydrogenase
(ADH) and
acetaldehyde
dehydrogenase
(ALDH), which
quickly metabolize
ethanol into a
nontoxic acetate,
helping to
reduce hangover
symptoms.

Beet (root) juice has long been recommended as a tonic
for expectant mothers; in part, because of the high iron
content and blood pressure regulating ability. It is also rich in
antioxidants, including carotenoids, nitrates and betalins which
give beets their deep ruby red colour and help neutralize the
unstable free-radicals linked to the development of cancer.
Beet juice nitrates may also contribute positively to athletic
performance.
Try these hard to beat cocktail recipes:

The Taproot
The Cure All
1 oz Just Juice Organic Beet
Juice
1 ½ oz Scotch
¾ oz Lemon Juice
1 oz Ginger Liqueur
Fill a cocktail shaker with ice.
Add ingredients. Shake until
well chilled and strain into a
high ball glass.

½ oz J ust Juice Organic Beet
Juice
½ oz Carrot Juice
¼ tsp Apple Cider Vinegar
1 oz Sweet Vermouth
1 ½ oz Rye Whiskey
Fill a cocktail shaker with ice.
Add ingredients. Shake until
well chilled and strain into a
cocktail glass.

Pear
PEAROrganic
Fresh-Pressed Juice
Pear juice is considered to be one of the least
allergenic and easiest juices to digest. That is
why it is popular as a “first” food for infants or
convalescents. Besides being well tolerated, it
also contains a balance of natural sugars and
sugar alcohols that may contribute to regularity.

Something to
remember for the
next time!
If you wake up to the
dry mouth, pounding
headache and queasy
stomach common to
a hangover, you might
want to consider one
of our great nonalcoholic cocktails on
the following pages
for your next holiday
event. If that is not a
likely scenario, then
you might want to
consider sticking
with light coloured
alcohols (e.g. vodka,
white wine, etc.). It
is a commonly held
belief by some that the
combination of potato
vodka and organic
juices reduce hangover
symptoms because of
their purity.

Misty Pear
2 oz Canadian Mist Whiskey
1 ½ oz Just Juice Organic Pear Juice
½ oz Peach Nectar
½ oz Lime Juice
Asian pear for garnish
Pour the ingredients into
a cocktail shaker with ice.
Shake well.
Strain into a chilled
cocktail glass. Garnish
with an Asian pear slice.

Spiced Pear Caipirini
2 oz Cachaca Rum
2 oz Just Juice Organic Pear Juice
½ oz Lemon Juice
Slice of Ginger
Pinch of Nutmeg
Pinch of Cinnamon
Muddle the ginger in a cocktail
shaker.
Fill the shaker with ice and add
rum and juices.
Shake vigorously.
Strain into a chilled cocktail glass.
Garnish with a pinch of nutmeg
and cinnamon.

DRINKS FOR

Non-alcoholic drink choices featuring
Fresh-Pressed Juice
Berry Sweetheart
2 oz Just Juice Organic Cranberry Juice
2 oz Just Juice Organic Wild Blueberry Juice
2 oz Just Juice Organic Sweet Cherry Juice
1 oz Honey
Blend ingredients at medium speed. Pour into
a tall glass. Garnish with mint leaves.

Basil Pomegrandeur
6 Basil Leaves
2 oz Just Juice Organic
Pomegranate Juice
4 oz Lemonade
2 oz Lemon Lime Soda

Berry Patch

Muddle basil leaves in a glass and cover with
crushed ice. Add juice, lemonade and soda.
Garnish with lemon or lime wedge.

In a blender combine the ice cream, berries and
juice. Blend until smooth. Pour into a chilled
Collins glass. Garnish with fresh blueberries.

Raging Hormone

Blueberry Limoncello

6 Mint Leaves
2 oz Just Juice Organic Sweet Cherry Juice
1 oz Lemonade
4 oz Ginger Ale

3 oz Just Juice Organic Wild
Blueberry Juice
3 oz Lemonade
3 oz Sparkling Water or Club Soda

Muddle mint leaves in a glass and cover with
crushed ice. Add juice, lemonade and ginger ale.

Mix ingredients in a tall glass.
Stir and garnish with fresh berry skewers.

½ cup Just Juice Organic Tart Cherry Juice
2 scoops Vanilla Ice Cream
¼ cup Mixed Berries

DRIVERS
Beetroot Buzz
1 ½ oz Just Juice Organic Beet Juice
1 ½ oz Orange Juice
1 ½ oz Carrot Juice
3 oz Apple Juice
1 tsp Fresh Ginger (Grated)
Fill a cocktail shaker with ice. Add
ingredients. Shake until well chilled
and strain into a cocktail glass.

Ginger Juice
1 ½ oz Just Juice Organic Pear Juice
3 oz Apple Juice
1 oz Lemon Juice
1 tsp grated Fresh Ginger Root
Fill a cocktail shaker with ice and
add the fruit juices and grated ginger.
Shake well. Strain
into an ice-filled highball glass and top
with ginger ale. Garnish with a slice
of apple.

Grapes of Wrath
1 cup Just Juice Organic Concord
Grape Juice
1 cup Soda Water
1 tbsp Honey
1 tbsp Lemon Juice
Blend all ingredients at medium speed.
Pour into a tall glass. Garnish with
lemon peel.

HUNGRY
FOR
Recipes featuring
Fresh-Pressed Juice

Alcohol will be absorbed faster on an empty stomach, so it is important to have food available
when serving alcohol. The food chosen should be high in protein and carbohydrates. Avoid
overly salty and greasy foods that encourage people to drink more. These appetizer recipes
incorporating pure, fruit juice are sure to be a hit at any holiday gathering.

Beet Juice Gazpacho

Pomegranate Guacamole

2 large tomatoes
1 cucumber
¾ cup of Just Juice Organic Beet Juice
1 green onion
1 ripe avocado
1 clove garlic
2 tbsp apple cider vinegar
1 tsp balsamic vinegar (optional)
salt and pepper to taste
1 small carrot (for garnish)
Peel the cucumber and roughly chop
together with the tomatoes, then blend all
ingredients in a food processor.
Add vinegar and salt and pepper to taste.
Transfer to bowls.
Garnish with shredded carrot.
This makes 2 full bowls or 4 smaller
ones as a starter.

2 large ripe avocados
½ large onion, grated
2 garlic cloves, chopped
2 fresh chilies, seeded and chopped
2 tablespoons fresh cilantro leaves
1 freshly squeezed lime
½ teaspoon salt
1 tablespoon Just Juice Organic
Pomegranate Juice
3 tablespoons pomegranate seeds
Finely chop the onion, garlic, chilies,
and cilantro leaves. Place in a bowl and
add lime juice and salt; set aside. Peel
and pit the avocados and place in a
bowl. Mash with a fork, slowly adding
the tablespoon of pomegranate juice.
Add onion and garlic mixture and fold
together to make a course pulp. Gently
fold in pomegranate seeds. Serve with
warm tortillas, tostadas, or unsalted
corn chips. Serves 6.

JUICE
Chicken and Shrimp Satays
20 wooden skewers
12 jumbo shrimp, deveined, tail-on,
halved (enough for 8 skewers)
3 boneless chicken breasts, sliced
lengthwise into ½” thick strips
(enough for about 12 skewers)
2 cups Cranberry-Teriyaki Glaze (recipe
adjacent)
Soak skewers in water for 2 hours.
Prepare a hot oiled grill. Thread shrimp
or chicken lengthwise onto skewers to
encourage even cooking. Brush satays
with 1 cup Cranberry-Teriyaki Glaze and
season with salt and pepper. Grill satays
on both sides until cooked through,
(about 5 minutes a side for chicken,
about 3 minutes a side for shrimp).
To serve, arrange on satay plates with
reserved cup of Cranberry-Teriyaki
Glaze in dipping bowl.

Cranberry-Teriyaki Glaze
About 3 cups

1 large red onion, sliced
1 tablespoon minced ginger
1 cup dried cranberries
Zest and juice of 1 orange
1 cup naturally brewed soy sauce
2 cups Just Juice Cranberry Juice
3
/8 cup agave nectar (or ½ cup sugar)
1
/4 cup canola oil (for cooking)
Sea salt and freshly ground black
pepper
In a sauce pan lightly coated with oil,
sauté the onions, ginger and dried
cranberries until soft (about 5 minutes).
Add the orange zest and juice, soy
sauce, cranberry juice, and agave
and simmer until volume reduces by
half (about 10 minutes). Immediately,
transfer to a blender and blend until
relatively smooth, drizzling in remaining
oil. Check for flavour and add salt and
pepper and additional sweetener as
required. Cool to room temperature,
then transfer to a glass jar, seal and
store in fridge.

JUST JUICE

Choosing the right Juice

• 100% pure, undiluted juice
• fresh-pressed fruit
• not from concentrate
• from organically grown fruit
•	high in naturally-occuring
antioxidants
•	sourced from the world’s
best growing areas

Puresource Inc, makers and distributors of Just Juice and other fine
natural product brands, would like to wish you a safe, happy and
healthy holiday season.
We would like to remind you to drink responsibly and never drink and
drive. If you are pregnant or suspect that you are pregnant, please
refrain from drinking alcohol.

$1

00

Off any product

CLIP & SAVE!

save
$300
Off any 2 bottles

TO THE RETAILER: Puresource
Inc. will reimburse the full value
of this coupon plus our specified
handling fee providing you accept
it from your customer on the
purchase of the product specified.
Applications for reimbursement
received after 6 months from expiry
date, as indicated below, will not
be accepted. A reduction in any
applicable taxes payable is included
in the coupon face value.
For redemption, mail to: 
Promotion Solutions, Box 9750
Lakeshore West PO, Oakville, ON
L6K 0G5
Limit one coupon per purchase.
Expires: December 31, 2017

*19-215*

save

TO THE RETAILER: Puresource
Inc. will reimburse the full value
of this coupon plus our specified
handling fee providing you accept
it from your customer on the
purchase of the product specified.
Applications for reimbursement
received after 6 months from expiry
date, as indicated below, will not
be accepted. A reduction in any
applicable taxes payable is included
in the coupon face value.
For redemption, mail to: 
Promotion Solutions, Box 9750
Lakeshore West PO, Oakville, ON
L6K 0G5
Limit one coupon per purchase.
Expires: December 31, 2017

*19-216*

CLIP & SAVE!

Compliments of:

For more information about Just Juice visit:

www.just-juice.ca
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Puresource
5-5068 Whitelaw Rd RR6
Guelph, Ontario N1H 6J3
Phone: 1-800-265-7245
Fax: 1-877-660-6657

