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Lemony  
smoothy bowl
Created for LemonGold®  
by @baking_ginger

Ingredients

1 frozen banana
1/2 cup frozen pineapple chunks
1/2 cup frozen mango chunks
1/4 cup coconut cream
1/4 cup freshly squeezed lemon juice
1/2 tsp turmeric
1 tbsp chia seeds
Honey/sweetener to taste

Toppings

LemonGold® slices
Mint
Desiccated coconut
Chia seeds

Instructions 
Place all the ingredients in your blender  
and blend until smooth, adding more  
coconut cream if necessary. Pour into  
a bowl and add toppings. 
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Roasted  
ClemenGold®  
& carrot soup
Recipe and photo curtesy of Food24

A thick vegan soup with a sweet citrus note 
from ClemenGold®

Ingredients – Soup
1kg carrots, roughly chopped
3 ClemenGold® mandarins –  
before you peel them, finely zest two & 
grate the peel off the third  
(make sure there is no pith on the peel)
Olive oil
1 onion, diced
2 cups vegetable stock
400ml coconut cream
½ cup freshly squeezed ClemenGold® juice
Salt and pepper, to taste
Toasted coconut flakes, to serve
Carrot chips, to serve
Fresh parsley, to serve

Ingredients – chilli ClemenGold® oil

1 cup olive oil

1 dried red chilli

Grated peel of 1 ClemenGold®

Instructions 
Preheat an oven to 180⁰C.
Toss the carrots and ClemenGold® fruit in 
olive oil, season with salt and roast for about 
30 minutes or until they have some colour.

For the oil: 
Heat the oil, dried chilli and ClemenGold® 
peel in a pot. Don’t allow it to boil – just heat 
it on the stove for about 10 min and then 
allow to cool. 
Strain and transfer to a glass jar.

For the soup:
When the carrots and ClemenGolds are 
ready, in a large saucepan fry the onions in 
some of the ClemenGold® oil until they have 
some colour.

Add the vegetable stock, followed by the 
roast carrots, ClemenGold® and 300ml 
coconut cream.

Turn off the heat, add the ClemenGold® 
juice and blitz until smooth. Season with 
salt and pepper. For an extra citrus, hit you 
can add the zest of the ClemenGold® while 
you are blitzing the soup.

Serve with coconut cream, chilli  
ClemenGold® oil, toasted coconut flakes  
and carrot chips.
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Serves: 4



ClemenGold® 
Glazed Kassler 
Chops with Charred 
Spring Onions 
Smokey pork chops and ClemenGold®  
mandarins are a match made in food  
heaven. We just love the pop of mustard seeds 
and the zingy fruit flavour of the fruit.

Ingredients
zest and juice of 2 ClemenGold® mandarins
¼ C (60 ml) white sugar
4 tsp (20 ml) Dijon mustard
4 tsp (20 ml) wholegrain mustard
1 tsp (5 ml) crushed garlic 
sea salt and freshly ground pepper
4 kassler chops 
5 spring onions
olive oil

Instructions
In a small pot over medium heat add the zest 
and juice, sugar, both mustards and garlic.  
Stir well to combine and bring to a simmer  
and cook for 5 minutes until thickened slightly. 
Set aside until needed. Set a large griddle pan 
over medium high heat. Brush the chops with 
oil and fry them for 3 minutes a side. Brush the 
chops with the glaze and cook for a further  
minute per side. Remove the chops from  
the pan to rest. Brush the spring onions with  
a little olive oil and grill them over high heat  
until charred. Serve the chops with extra glaze  
and the charred spring onions.

HOME COOKING  
WITH CLEMENGOLD® 
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Serves: 4
Difficulty: moderate
Prep Time: 10 minutes
Cook Time: 15 minutes



ClemenGold® 
Miso Glazed 
Trout
ClemenGold® mandarin flavour works  
so well with trout; this tasty glaze is used on 
the fish itself as well as to toss the noodles.  
A fabulous Asian dish that is jammed  
with flavour. 

Ingredients 
juice and zest of 2 ClemenGold® mandarins
3 Tbsp (45 ml) sugar
2 Tbsp (30 ml) miso paste
2 Tbsp (30 ml) rice vinegar
2 tsp (10 ml) soy sauce 
1 tsp (5 ml) sesame oil
1 tsp (5 ml) crushed garlic 
1 tsp (5 ml) crushed ginger 
200 g smoked rainbow trout 
2 Tbsp (30 ml) olive oil
flat rice noodles, cooked according  
to the package instructions
100 g shelled edamame beans, cooked
150 g cucumber, cut into ribbons using  
a peeler
2 Tbsp (30 ml) black and white sesame  
seeds, lightly toasted
pickled ginger (optional)

Instructions 
Miso Glaze & Noodles
In a small pot over medium heat add the 
ingredients for the glaze and whisk well to 
combine. Bring to a simmer and cook until 
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Serves: 4
Difficulty: moderate
Prep Time: 20 minutes
Cook Time: 4 minutes + boiling of noodles

the mixture reduces slightly. Set aside until 
needed. 
Cook the noodles according to the package 
instructions. 
Measure out 2-3 tablespoons of the glaze; 
toss the cooked noodles in the glaze, add the 
edamame and then cover and keep warm 
until needed. 

Glazed Trout
Add the olive oil to a large, non-stick  
frying pan over medium-high heat. 
Place the trout flesh side down on a 
chopping board and using a sharp knife 
score 5 or 6 cuts into the skin and flesh of the 
trout about 2 mm deep. Season the trout well 
on both sides with salt and place skin side 
down into the hot oil. Allow the fish to cook 
without moving it for 3 minutes. You will be 
able to see how the cooking is progressing 
by looking at the edge of the fish. 
Brush the flesh of the fish with the glaze and 
then flip it over. Continue cooking for another 
minute to caramelise the glaze and finish the 
cooking. 
To serve, place the tossed noodles onto 
a serving plate, carefully remove the fish 
from the pan and place it onto the noodles. 
Garnish with sesame seeds and cucumber 
ribbons. Add pickled ginger if preferred 
and garnish with extra sesame seeds. Serve 
immediately with the remaining glaze on 
the side. Tip: you could also add steamed 
broccolini or asparagus spears to the noodles 
for extra greens.

Recipe and photo curtesy of www.crush-online.co.za



ClemenGold®  
in sticky syrup  
& sabayon
Recipe and photo curtesy of Food Editor 
Herman Lensing, SARIE KOS

Ingredients - Syrup & fruit
200 g (250ml) sugar
500 ml water
2 cinnamon sticks
4 star aniseed
3 black peppercorns
5 ml vanilla essence
8 ClemenGold® mandarins – peeled

Ingredients – Sabayon
4 egg yolks
125 ml Muscat wine
50 g castor sugar
100 g biscuit crumbs of your choice

Instructions 
Bring the sugar, water and spices to the boil 
in a middle-sized pot. Add vanilla.
Place ClemenGold® in the warm sugar  
syrup – lower the heat and simmer until  
the fruit is soft, but before they disintegrate. 
Leave to cool in syrup. Bring water to the 
boil in a pot upon which a glass bowl fits 
snugly – the bottom should not touch  
the water.

1 . 5

Add the egg yolks, Muscat wine and castor 
sugar to the glass bowl. Place on the pot 
and lower the heat. Use an electrical mixer 
and mix for 5 minutes at high speed until 
the mixture is light and foamy. Remove 
from pot and keep on mixing until the  
mixture has cooled.
Serve the ClemenGold® fruit with syrup and 
sabayon and sprinkle with biscuit crumbs.
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Ultimate  
S’mores with 
ClemenGold® 
Marshmallow  
& Chocolate  
on Cookies
We give this classic a makeover by 
infusing it with zesty ClemenGold®  
mandarin flavour. 

ClemenGold® Marshmallows 
20 g powdered gelatine 
¼ cup (60 ml) cold water
185 ml boiling water 
2 cup (500 ml) white sugar 
1 egg white
1 tsp (5 ml) vanilla essence 
¼ tsp (1,75 ml) salt 
zest of 2 ClemenGold® mandarins
non-stick spray 
¼ cup (60 ml) icing sugar & ¼ C (60 ml) 
cornflour mixed together

To Serve
200 g 70% dark chocolate, melted 
zest of 1 ClemenGold®

a culinary blowtorch 
biscuits of choice

ClemenGold® Marshmallows
In the bowl of a stand mixer,  
add the gelatine and the cold water  
and mix to combine.  
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Add the hot water and mix to dissolve the 
gelatine. Add the sugar, egg white, vanilla  
and salt and mix with the whisk attachment 
for 20 minutes until light and fluffy. Add the 
ClemenGold® zest and mix to incorporate. 

Pour the mixture into rectangular containers 
that have been sprayed well with non-stick 
spray and refrigerate until set. Tip: a loose 
bottomed brownie pan with a cutter works 
well. The volume of the mixture is quite large 
so have a few ready to go. Ensure that you 
pour your mixture to the height you want 
your marshmallows to be. 

When the marshmallow is set, cut into even 
squares. Lift the marshmallows out of the tray 
and use a fine sieve to lightly dust with a mix 
of icing sugar and cornflour to prevent them 
sticking together. Tip: Cut the marshmallows 
into squares or rectangles that are just a little 
smaller than your cookies. Keep in an airtight 
container. 

To Serve
Break the chocolate into pieces and place into 
a glass or microwave-proof bowl. Melt the 
chocolate slowly using the defrost function. 
Once melted, incorporate the ClemenGold® 
zest and mix to combine. 

To assemble. Invert your first cookie and  
add a marshmallow in the centre. Drizzle  
with melted chocolate and then brulee the 
marshmallows until caramelised and melty.  
Top with a second cookie and tuck in.  
Guaranteed to squelch everywhere, but in  
the most delicious way!

Serves: 8-10
Difficulty: moderate
Prep Time: 30 minutes & marshmallow set time
Cook Time: 10 minutes

Recipe and photo curtesy of www.crush-online.co.za



Healthy  
ClemenGold® 
Breakfast Treat

Ingredients  
Granola Crust
1 ¼ cup rolled oats 
1/4 cup almond flour
1/3 cup coconut oil, melted
1/4- 1/3 cup honey
Zest of 1 ClemenGold® mandarin
1 tsp cinnamon
1/3 cup raw almonds, finely chopped

Filling
2 cups yoghurt of choice  
(Greek or Coconut)
Zest of 1 Clemengold®

2-4 Tbsps honey

Topping
3 ClemenGold® mandarins
Mint leaves, optional 
Chopped almonds
Honey 
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Instructions
Preheat the oven to 180°C  and line a tart tin 
that has a removable base with coconut oil.
In a large mixing bowl combine the oats, 
almond flour, almonds and cinnamon. 
In another bowl mix the melted coconut oil, 
honey and ClemenGold® zest. Then mix into 
dry ingredients until everything is coated.
Press the granola mixture into the tart tin 
using the back of a spoon or measuring 
cup. Bake for 15 – 20 minutes or until  
golden brown. 

Once the granola tart comes out of the 
oven immediately press into the tin and up 
the side using the back of a measuring cup 
or spoon because as the granola bakes it 
tends to rise a little. Set aside to cool down.
Mix the yoghurt of your choice with honey 
and ClemenGold® zest. 

Once the granola tart crusts has cooled 
down completely, place the tin on an small 
bowl that is facing upside down and gently 
slide the sides of the tin off. 

Spoon the yoghurt onto the granola tart 
crust and use the back of a spoon to spread 
out evenly.

Arrange ClemenGold® slices on the tart, 
almond pieces and mint leaves.
Best served immediately.



ClemenGold® 
popsicles
Being healthy can be fun!
Create Vitamin C-packed summery ice 
lollies with ClemenGold® juice or a  
mixture of juice and fruit bits. Add any  
other fruit pieces that you particularly  
enjoy. Just think you beautiful bright bits  
of strawberry would look in your lollie.
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Quick  
LemonGold®  
curd
Created for LemonGold®  
by @caroalberts

Ingredients

1/3 cup (80g) butter 

1/3 cup (80ml) sugar 

1/2 cup (125ml) LemonGold® lemon juice 

Lemon peel (I cut the thin top layer of peel 

of a lemon with a peeler)

2 eggs 

Instructions 
Heat the lemon juice, sugar, butter  
and lemon peel over a medium heat  
until it reaches boiling point. 
Take off the heat and stir in the egg  
while whisking constantly.
Return to the heat but lower the heat  
and cook until thick. It takes about  
5 minutes. Make sure you whisk  
it the entire time.
Strain through a whisk.  Pop into a jar,  
leave to cool and use as desired.

LemonGold®: for a conveniently seedless  
and flavoursome cooking experience

Photo credit: @wooden_spoon_kitchen
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