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LET’S GET CREATIVE

Get creative
with
ClemenGold®
& LemonGold®
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ClemenGold® Salt

ClemenGold ® Salt #1:
with Dried ClemenGold ® peels

This grinder mix is ideal for use on fresh
salads, but also as flavouring for chicken
and fish dishes.
To dry the citrus peels:
Spread ClemenGold® peel in a single layer
on a lined baking sheet and bake in an oven
until they curl and harden (25-30 minutes).
Remove from oven and let them cool
completely.
Crush the dried peels and mix with equal
parts whole peppercorns (all colours), coarse
Himalayan salt. Grind and enjoy.

ClemenGold ® Salt #2:
with ClemenGold ® zest

Zest ClemenGold® fruit and add equal
amounts of salt. Mix together with fingertips
until all the zest is coated in salt. Allow to dry
in open air and store in airtight container.
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LemonGold®
& ClemenGold®
flavoured water
We all konw how important
it is to drink enough water!
Add a little fresh flavour by adding slices
of your favourite lemon or mandarin.
Even the little ones will love this!
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LemonGold®
Scrub
Citrusy scrub makes for the perfect
homemade gift.
Ingredients
1 lemon (juice and zest)
1 cup of sugar
¼ cup coconut oil
Instructions
Zest the lemon before squeezing out the
juice (note, no bothersome pips to fish out).
Combine with the sugar and coconut oil –
mix until all lumps have been dissolved.
Pour into a pretty jar and label your gift.
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Dried
ClemenGold®
rings
These make for a great garnish or snack.
Dip in melted dark chocolate for a more
indulgent experience.
Prep time: 3 min
Cooking time: 2-3 hours
Instructions
Preheat an oven to 100⁰C.
Slice the ClemenGold® mandarins thinly
with the peel on and arrange on a baking
tray lined with a silicone mat or baking
paper.
Bake them for 2-3 hours or until dry.
Store in an airtight container.
Pour into a pretty jar and label your gift.
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Use fruit as
table decorations
Use fruit as table decorations for a fresh
and colourful table setting.
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Make a
decorative
wreath
Fruit can be decorative as well as delicious.
Use your ClemenGold® mandarins to create
a beautiful decorative wreath.

