FROM OUR FAMILY, TO YOURS...

SEASON TO SEASON

WINTER EDITION

Fromgrove to glass..and table! Uncle Matt’s Organic proudly presents
the firstinstallment of seasonal citrus-inspired dishes featuring our
family favorite recipes and our nationally recognized product line of

organic better-for-you beverages.

www.unclematts.com
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WINTER'S SEASONAL

STAR: CITRUS

As fourth generation Florida
citrus growers, we know citrus.

Inalot of ways, it just makes sense for our first edition
cookbooktolaunchinwinter. While citrusand most
commonly,orange juice, isenjoyedaround breakfast tables
year-round, citrusisat its peak season from November

through April.

Coupled withthe comfortingflavors of the holidaysandthe
coolest months of the year, these featuredrecipesare the

perfect mix of bright colors, healthyingredientsand delightful

tastes served throughout the day.

Butbefore we can get to cooking with our organicjuice,
growing,nourishingand harvestingthe crop must come
first.

AtUncle Matt’s Organic, we believe inaholistic, natural
approachto organic farming, That means farming
inharmony with nature without the use of synthetic
pesticides like glyphosate. All of our productsare certified
Glyphosate Residue Free by the Detox Projectand are non-
GMO. We'realso proud to display our USDA organic seal
-thegold standardin organic certifications.

You'llfindinthe pages that follow we use exclusively organic
ingredients throughout our recipes. That's because

we believe organicis better foryou,your family, the
environmentand the future of sustainable agriculture.

CONTENTS

SEASON TO SEASON | PLATE BY PLATE

BREAKFAST 4

APPETIZERS 8 SIDES 11

SALADS 14

MAINS 20

DRINKS 26

DESSERTS 34

SEASONTO SEASON

Savor the flavor of Uncle Matt’s Organic beverages in a variety of winter
classic dishes from sunup to sundown and everything in between.

SIMPLE SUBSTITUTIONS

We love to use better-for-youingredients and understandthat certain
dietary guidelines might meanyou can't enjoy some of the ingredients usedin
our recipes. Rest assured, our recipesare substitution friendly! If you're gluten
intolerant, feelfree to swap regularall-purpose flour foryour preferred
alternative. Gluten-free,almondand coconut flourareall great options. The
same goes for recipes featuring dairy products. Non-dairy substitutions

are welcome and encouraged if that means you get to enjoy these delicious
dishes.
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INGREDIENTS

DOUGH

1/2 cup warm organic milk

1/2 cup Uncle Matt’s Organic Pulp Free OJ
1/4 cup melted organic butter
4tbsphoney

2-1/2tspinstant yeast

1large organic egg lightly whisked
3 1/2 cupsall-purpose organic flour
1/4 teaspoon salt

2tbsp organic orange zest

1tbsp organic vanilla extract

FILLING

1/4 cup organic coconut sugar
3tablespoons orange zest

1cup melted organic white chocolate
4 tablespoons organic butter melted

ORANGE CREAM ICING

4 0zorganic cream cheese room temperature
1/2 stick softened organic butter

1/4 cup Uncle Matt’s Pulp Free Organic OJ
1tsp pure organic vanilla extract

1/4 cup honey

INSTRUCTIONS

1.

Combinethe doughingredients and mix untila
soft dough forms (the dough will be sticky). Turn
outontoalightly floured surface. Knead until
smoothand elastic (about 2 minutes kneading).

Preheat the ovento200F andthen turnit off.
Lightly coat a large bowl with cooking oil spray
andtransfer the ball of dough to the bowland
then put the covered bowl to the warm oven
(turned off). It will rise in 30 minutes.

Punch dough down;coverandletrestforan
additional 30 minutes or until doubledin size.

Rolloutthe dough onaflouredsurfaceintoa
19-inch x13-inch rectangle. Brush with melted
butter, sprinkle coconut sugarand orange peel,
drizzle the white chocolate over the whole
surface.

Rollup dough tightly like ajelly-roll; then gently
pinchthe seam down to sealand cut doughinto
12 0r15slices.

Putthe cutrollsonabaking pan lined with
parchment paper. Cover with damp towel, let it
rise foranother 30 mins and bake at 350F for 25
minutes. *Blend the glaze ingredients,and put 1-2
tbsp oneach piece of roll. It willthen spread out.

Wake up with these warm, gooey Orange Cream
Rolls featuring our flagship OJ! The cascading cream
cheese and orange zest will leave you in citrus bliss
after onebite.
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INGREDIENTS

1/4 cup organic raspberries
1/4 cup Uncle Matt’s Ultimate Immune juice
1 cup organic vanilla or plain greek yogurt

1/2 cup organic granola

DIRECTIONS

1. Blend1cupofraspberrieswith1/4 cup of Uncle

* ULTIMATE IMMUNE PARFAIT

Matt’s Ultimate Immune juice ina blender.

2. Layersauce onthebottom of abowlorcupand

WHY YOU'LL LOVEIT top with yogurt of your choice.

This delicious parfait combines sweet raspberries and tangy yogurt with antioxidants o
andzinc from our Ultimate Immune juice. Top it off with crunchy granolaand it’s 3. Spoononmore sauce andgently swirlinto
THE perfect breakfast treat or snack. yogurt.

4. Topwithcrunchygranola, remaining /4 cup of

whole raspberriesand enjoy!
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Fluffy, mouthwatering and absolutely serumptious, these orange
cranberry muffins are a real treat and can be part of a healthy
breakfast or a perfect snack! Featuring Uncle Matt’s Organic Orange

Juice with pulp, they’re a great recipe to make with kids, too!

INGREDIENTS

2 cups organicall purpose flour

2/3 cups organic sugar

2teaspoons baking powder

1/2teaspoon baking soda

1/2 teaspoon salt

1cup Uncle Matt’s Organic Orange Juice with pulp
1/2 cup organic canola oil

2tablespoons orange zest froman organic orange
2teaspoons organic pure vanilla extract

1/4 teaspoon organic almond extract

11/2 cups fresh organic cranberries, roughly chopped
1cup organic pecans or walnuts, roughly chopped

(optional)

INSTRUCTIONS

1. Preheatovento3sysF. Lightly grease amuffintin.

2. Inalarge mixingbowl, mixtogether flour,sugar,
baking powder, baking sodaand salt. Make awell
inthe centerandadd canola oil,orange juice, zest
andvanilla. Mixjust untilall wet ingredients are
moistened. About 1/2 way through mixingadd the
cranberriesand nuts.

3. Fillmuffintins 3/4 fulland bake for23to 27
minutes, untillightly browned ontopanda
toothpick or knife inserted through the center
comes out clean. When cool enough to handle,
transferto coolingracks to coolcompletely.

Say Uncle! Yes, Uncle Mattisa

real-life uncle to ten nieces and
nephews plus two beautiful daughters
of his own. His roots run deep in
Floridaas afourth-generation citrus
grower. Matt ventured into the
organic juice business with one goal:
to fuel families with uncompromised

nutrition - starting with his own.
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We know beets can beatouchy topic depending on who you ask.
People eitherlove them or can’t stand them, but here at Uncle Matt’s
Organic,weare obsessed with them. So much so,we concocted this
Organic Berry Beet Smoothie to pay homage to one of our favorite
rootvegetables! Notonly are beets rich in antioxidants, but their high
concentration of nitrates also helpsto lower blood pressure. Pair
them with fiber-packed berries, kale that is loaded with Vitamin K,
plusyour daily dose of vitamin C from Uncle Matt’s OJ,and you have

yourselfasippable superstar.

INGREDIENTS

3 cups of organic mixed berries, fresh or frozen, see note
1/2 of asmall organic beet, 1/2 cup chunks

2ripe organic bananas

3/4 cup organic kale leaves, stems removed

1 piece of organic ginger, about 2 teaspoons

2 cups of Uncle Matt’s Organic OJ

1cup ice cubes, see note

NOTE: If you are using frozen berries, omit the ice. Frozen

berries are good all year and keep the smoothie cold and
thick.

INSTRUCTIONS

1. Addallingredients,inorderlisted,intoablender.

2. Starttheblenderonlowspeed,thengradually
increase to high to help blend allingredients.

3. Enjoyimmediately!

If you've never tried beets because you've been afraid
of them, or were forced against your willto eat them
asakid (we hearyoul), thisrecipe willforever change
your mind about this beautiful deep red veggie. Plus,
what’s not to like about beets when they get marinated
inUncle Matt’s Organic OJ? Yum!

INGREDIENTS

1/2Ib organic beets washed, peeled, and
quarteredinto chunks

1/2tbsp organic extravirgin olive oil or avocado oil

1/3 cup Uncle Matt’s Organic Orange Juice

INSTRUCTIONS

1. Preheattheovento400F.

2. Arrangetheorganic beet chunks onacookie/
sheet pan, lined with non-stick aluminum foil
(optionalforeasy clean up). Drizzle the olive or
avocado oil over the beets,and then use your
handstotossandblend well.

J. Roastthe beets, uncovered, for 30-35 minutes, until soft when piercedwithafork.

4, Oncethebeetsare coolenoughtohandle,placethe beetsinastorage containers. Pour Uncle Matt’s Organic
orangejuice overthe beets,and toss to coat the beetsin thejuice. The beets won’t be fully submerged in the

orangejuice.

The beets will keep in the fridge, in an air-tight container, for up to aweek. Use the beets to top on
salads, on a fish or chicken dish, or blended in smoothies. Or, just eat right out of the container!
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INGREDIENTS

1/4 cup Uncle Matt’s Organic Orange Juice
Zest of 1organic orange

1/2 cup organic sugar,or more, to taste
1(12-ounce) bag fresh organic cranberries

Rosemary (for garnish), if desired

INSTRUCTIONS

1. Inamedium saucepan,combine the Uncle Matt’s
OJ, orange zest, sugarand 3/4 cup water over
medium heat. Cook, stirring occasionally, until the
sugar has dissolved.

2. Stirincranberriesand bringtoaboil;reduce heat
and let simmer until sauce has thickened,about 15

minutes.

3. Letcool completely before serving. Enjoy!

Many people think cranberry sauceis difficult, but rest assured, it’s easy to whip up, so skip the canned
version! With Uncle Matt’s Organic OJin this recipe, this version of a holiday classicis the perfect
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blend of sweet and tart.

WINTER ROLLS
WITH HOISIN
DIPPING SAUCE

Planninga partyand need to do some cooking ahead of time?

These winterrollsare great for prepping early! Whetheryou're

servingthese winter rolls as an appetizer or side dish, your

guests willgobble them up! Be prepared to have to share this

recipe too because no one will believe you didn’t pick these up

from arestaurant.

INGREDIENTS
WINTER ROLLS

2tablespoons organic sesame oil

2 cloves organic garlic

1teaspoon fresh organic ginger, grated or minced
1pound organic brussels sprouts, stems removed and
thinly sliced

1large organic carrot, chopped into matchsticks
10rganic red pepper, sliced

2tablespoons organic soy sauce (or coconut aminos
for gluten-free)

10rganic lime, juiced

1/2 teaspoon organic curry powder

1/2teaspoon pepper

zest of half an organic Florida grapefruit

4organic green onions,chopped

1/2 bunch organic fresh cilantro or basil

1/2 organic cucumber, sliced

1-2 large organic avocados, sliced thin

1package organic rice paper wrappers

GRAPEFRUIT HOISIN SAUCE

1/2 cup organic hoisin sauce

1/2 cup Uncle Matt’s Organic Grapefruit Juice

2tbsp organic creamy peanut butter

2tablespoons organic sweet thai chilisauce
2tablespoons organic soy sauce (or coconut aminos)
1/2teaspoon crushed red pepper flakes

zest of half an organic Florida grapefruit

INSTRUCTIONS

SAUCE: Add the Uncle Matt’s Organic grapefruit juice, hoisin, peanut
butter, sweet thai chili sauce and crushed red pepper flakes to a
small sauce pot. Bring the mixture to a boil, reduce heat and simmer
for 5-10 minutes until the sauce has thickened and reduced. Remove
fromthe heatand setaside.

ROLLS: Heatalarge skillet over medium heat. Add the sesame oil
and once hot add the garlic and ginger, cooking till fragrant, about 30
seconds -1minute. Add the shaved or shredded brussels and saute
forabout 5 minutes, until the sprouts are tender. Add the carrot,

soy sauce, limejuice, curry powder and pepper. Toss well and cook
anther 2 minutes. Remove from the heat and add the grapefruit zest.
Tossand setaside to cool.

ASSEMBLY: Gather up the veggie mixture, sliced avocado, cilantro,
sliced red pepper, sliced cucumberand the rice paper wrappers.
Createanassembly line of ingredients, so they are all ready to go.

Filla shallow dish with warm water. Add arice paper sheet,oneata
timefor5to 10 seconds. Remove and place on aflat surface, therice
paper willbecome more workable as it soaks up water. Towards one
end of the rice wrapper, layer the 2 to 3 leaves of cilantro, cucumber,
brussels spouts, carrots and peppers, sliced avocado,and green
onions. Fold both ends to the centerand roll the sheet as tightly as
you can without ripping. Continue with remaining sheets until all
the filling has been used. Serve the rolls with the dipping sauce. Top
sauce with red pepper flakes if desired.

*The rolls can be made completely inadvance and stored in the
fridge.
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Thisis Uncle Matt’s favorite salad!

WHY WE LOVEIT

Fujiapples, pomegranates, walnuts..hungry yet? We love the way these colors pop against agreen salad.

What’s more, goat cheese adds a delicious flavor compliment to this seasonal salad. Topped witha
homemade citrus vinaigrette, this is one bowl full of organic goodness.

OJ: A ONE INGREDIENT MULTITASKER

Orangejuice isawonderfully versatile ingredient that

we’ve found a way to work into so many delicious dishes.

One ideathat might notimmediately come to mind
though is salad dressing! That’s right, orange juice is
the perfect base for avariety of different dressings.
It provides that little bit of citrus twist that your salad
topping needs. Plus, if you prefer to make your own
dressings so you know exactly what’s in them, this is

great news foryou!

INGREDIENTS

SALAD & TOPPINGS

1/4 cup organic pomegranates

2organicsliced Fujiapples

1/4 cup organic walnuts

1/3cup crumbled organic goat cheese

7-8 cups organic field greens

4 cups organic grilled chicken, shredded (optional)

CITRUS BALSAMIC VINAIGRETTE

3/4cup Uncle Matt’s Organic pulp-free Orange Juice
1/4 cup organic olive oil

1/4 cup balsamic vinegar

2 cloves of organic garlic, minced

2tbsps. organic honey

2tbsps. organic Dijon mustard

Assemble your salad and toppings by placingall the
ingredientsinabowl. Add all dressingingredientstoa
blender and blend for afew seconds until smooth. Top

the salad with the dressingand toss. Enjoy!

DID YOU KNOW?

One 12 oz of bottle of Uncle Matt’s Organic
Orange Juice provides...

- Justone ingredient - organic orange juice!

- Natural sugar - we don’t add any extra sugar to
our beverages

- 150% of your RDA of Vitamin C

- More vitamins - Vitamin Band Potassiumin
particular

- Afamily recipe of Hamlinand Valencia
nutrient dense oranges
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Hostingadinner party and looking for a salad starter that will wow your guests this time of year? Thisis IT.

It'sso good, you'llbe adding this to your regular recipe list for sure. Add a little grilled chicken to make the

saladacomplete meal,and be preparedto share!

INSTRUCTIONS

Washanddryyourorganic greens.

Peelthe orangesandthencutintoslicesor
smaller pieces. You can substitute clementines,
but will need toincrease theamount.

Inasmallskillet over medium-low heat place the
almonds. Stir constantly forafew minutes until
lightly toasted. Thisis optional, butadds so much
flavor.

Inablender orfood processor, blendall of the
dressingingredients together. The dressing will
berunny, butitadheresto the lettuce really well!
Increase the flavorings to personal preference -
this may be a little more orange or perhaps some
more honey..etc.

If youare eating the salad right away, toss it with
the dressing, toasted almonds,and feta cheese.
Enjoy!

We love family photos! Our
lineup showecases all the
vibrant, organic goodness
found in each bottle of our
beloved juices. See one you
haven'’t tried yet? Visit the
store locator on our website
to find a bottle at a retailer

near you!

INGREDIENTS

7-8 cups mixed organic greens
3 Organic oranges
(navels, valencia, hamlin — whatever you prefer)

3/4 cup pomegranate seeds

1organic Floridaavocado, diced (optional)
1/2 cup crumbled fetacheese

1/3cup sliced almonds or pecans

DRESSING

Juicefrom1large organic Florida orange
(around 4tbsp), or subin Uncle Matt’s Organic
Orange Juice

3/4-1teaspoon orange zest

2tablespoons white wine vinegar
1tablespoon honey

1/4 teaspoon salt

1/4 cup organic olive oil

Pinch of ground pepper

Pinch cayenne pepper (optional)
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* WINTER CITRUS SALAD
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This bright, fresh salad of sweet-tangy citrus is studded with red
pomegranate, kiwi, apples, and kumquats. It’s a dramatic,

stunningly colorful plate perfect for your next family gathering!

INGREDIENTS INSTRUCTIONS

2red-fleshed grapefruit (such as Marsh Ruby,

Rio Star, or Star Ruby) L
3blood oranges

3navel oranges

4satsumatangerines, clementines, or other 2.
mandarins

1apple,chopped

1/2 cup Uncle Matt’s Organic Orange Juice

1/3 cup sugar or 2 1/2 teaspoons powdered

stevia

3large kumquats, sliced

1star fruit, thinly sliced seeds of 1/4 pome-

granate 3.

2 kiwi fruit, peeled and sliced

mint sprigs for garnish

Recipe Note: This can be assembled a few
hoursin advance, but don’t add the kiwi until
just before serving, as it contains an enzyme
that can soften other fruits.

Usingacitrus zester,remove several strands
of zest fromagrapefruit, blood orange, navel
orange,and mandarin; set the zest aside.

Peel the grapefruits,oranges,and mandarins;
section the fruit overaserving bowl,removing
alltraces of pulpy membrane and reservingitin
aseparate bowl. When you've removedallthe
sections, wring out the remainingmembrane
withyour hands to extract about 1 cup of juice;
discardany remaining pulp and seeds.cranberries
andnuts.

Inamedium saucepan, combine the juice with
the sugar or stevia. Bringtoaboil;add citrus zest,
kumquats,andstar fruit. Simmer over low heat
for1ominutes. Cool, then pour overthe citrus
sections. Top with pomegranate seeds; cover and
chilluntil ready to serve. Just before serving,add
kiwi,chopped apple,and garnish with mint.
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It might not feellike it herein Florida, but believe it or
not,we do have awinter! We love recipes that feature
seasonal winter produce like this Orange Beet Salad.
From fresh oranges to roasted beets, this recipe
celebrates some of the best of winter harvests.

INSTRUCTIONS

1. Inasmallbowl,combine salad dressing
ingredients:avocado oil, orange juice, oregano
and salt. Whisk until combined.

2. Inasaladbowl,combine baby spinach,arugula,
sliced cooked beets, oranges, roasted cashews,
avocadoand optional grilled chicken. (You can
cookthe beets by boilingtheminwater forabout
20-30 minutes, lettingthem cool, peeling them,
and thenslicing them).

3. Pourthesalad dressingoverthe beet salad,and
mix. Donotaddall of the salad dressing at once.
Addjustenoughto coat the salad to your taste.

There’s something about homemade

dressings that just make salads taste
better. Pro tip: Make a little extra dressing
as a meal prep for the work week. Store the
dressing in the fridge in an airtight

container and use within the week.
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INGREDIENTS

BEET SALAD
10rganic beet, cooked and then sliced

10rganic orange, peeled and sliced into small chunks
40z baby organic spinach

4o0zorganicarugula

1/2 cup organic cashews roasted

10rganicavocado, chopped

Optional:3 0z grilled organic chicken, chopped

ORANGE SALAD DRESSING

1/4 cup organic avocado oil

1/4 cup Uncle Matt’s Organic Orange Juice
1/2tsp organic oregano

pinch of salt

INGREDIENTS

10rganic Florida grapefruit

8 organic chicken cutlets

2tbsp organicavocado oil

1/2 cup of Uncle Matt’s Organic Grapefruit Juice
11/4 cups organic chicken broth

3tbsp organic ghee

1tbsp organic toasted walnuts

1tbsp organic chopped parsley

INSTRUCTIONS

1. Cutawaythe peeland pith of the grapefruit; cut
intosegments.

2. Season chicken cutletsand cookinavocado ol
in batches, until cooked through to 165 degrees
internal temperature,about 3minutes perside.

Thenremove.
J. AddUncle Matt’s Organic Grapefruitjuiceand

chicken brothto the pan. Simmer for 6 minutes.

4. Next,stiringhee. Top the chickenwiththe sauce
and grapefruit segments, toasted walnutsand
choppedparsley.

Serves 4.

Looking for a tasty weeknight dinner that doesn’t
take too much preparation and forever to cook?
Trying to get your little ones to try and love
grapefruit? We’ve got you covered! While simple
to prepare, our chicken with grapefruit pan sauce
is packed with all the nutritional goodness of our
organic grapefruit juice plus tastes delicious! Your
kiddos will be grapefruit’s biggest fans in no time.
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INGREDIENTS

11/2 cups Uncle Matt’s Organic Orange Juice

11/21b. Organic ground beef

1tsp.orange zest

4 tbsp.organic olive oil, divided

Saltand peppertotaste

1cup organic red bell pepper, chopped

1cup organic green bell pepper,chopped

1/2 cup organic onion, diced

2tbsp.organicjalapefio,seeded and diced

2tbsp.organic chopped garlic

2tbsp. organic chilipowder

1tbsp. organic onion powder

2tsp. organic garlic powder

2tsp.ground cumin

1(20-0z.) can organic diced tomatoes

2tbsp.fresh organic oregano

1tbsp. organic chipotle peppers, seeded,

chopped (optional)

1140z can organic pinto beans

2 cups shredded organic cheddar cheese
[ ] 1CUp organic sour cream

INSTRUCTIONS

1. [nalargeskilletover medium-high heat,add 2
tablespoons of olive oiland ground beefand
seasonwith saltand pepper.

2 Brown meat until cooked through, then
remove fromskillet and set aside.

We put our tangy twist on this comfort food classic with a hit
of Uncle Matt’s Organic Orange Juice! The citrus enhances
therich spices and brings out asubtle sweetnessin each

savory bite. Cozy up with a bowlful of rich organic goodness
during these crisp evenings.
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INGREDIENTS

1/2 cup Uncle Matt’s Organic Orange Juice

1/4 cup honey

1-0z package Simply Organic Italian Dressing Mix

11bs boneless skinless organic chicken breasts and/

ororganic boneless chicken thighs

Optional garnish: organic orange slices and organic

rosemary sprigs

INSTRUCTIONS

1.

Inalarge pot over medium heat, place the
remaining 2 tablespoons of olive oil, red and
green peppers,onion,jalapefio,and garlic.

Cookfor8to1ominutesuntil onions are tender.
Add chilipowder, onion powder, garlic powder,
and cuminand cook for1to 2 more minutes.

Add tomatoes, Uncle Matt’s Organic Orange
Juice, oregano, chipotle peppers (optional),
pinto beansand orange zest. Add browned
groundbeef to pot. Cook over medium-low heat
for45minutes.

Serve chiliinbowlsand top with cheddar cheese
andsour cream.

Whisk together orange juice,honeyand Italian
dressing mix. Pour over chickenand refrigerate
foranhour.

Remove chicken from marinadeand grill12to15
minutes, untilinternal temperature reaches 165
degrees. Garnishwith rosemary and grilled citrus

slices, if desired.

Need a quick weeknight dinner that delivers on taste with none of the mess? Enter our Honey Orange
Chicken! Try this recipe for your family and enjoy all the flavors of Uncle Matt’s OJ paired with

chicken. Garnish with orange slices and fresh herbs and viola!
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Looking foracozy meal that checks off a healthy balance of
nutrition,anti-inflammatory ingredients and tastes great?
Looknofurther. This Turmericand Ginger Soup is made
with organic turmeric, ginger, butternut squash, carrots
and more. Plus,add in alittle Uncle Matt’s Organic Ultimate

Defense Juice forall the flavors of fall.

INGREDIENTS

1tbsp organic olive oil

1cup of organic fennel, chopped

2 cups of organic carrots, diced

11/2tbsp grated organic ginger

11/2 cups chopped organic butternut squash
10rganic leek, diced

3organic garlic cloves, minced

1tbsp turmeric powder

1/4 cup of Uncle Matt’s Organic Ultimate Defense Juice
23/4 cups organic chicken broth (or vegetable broth,
forvegetarian option)

1can of organic coconut milk (14.5 0z)

Saltand pepper as desired

Cilantro, chopped (optional)

Organic Greek yogurt (optional)

You might be familiar with the taste of turmericif you
enjoy cuisines that use curry, but this spice has also been
used for thousands of years for its medicinal

benefits! Curcumin, the primary active ingredient
foundin turmeric, is often used asa natural approach

to battlinginflammation. Turmeric has been studied
forits potentialimpact on common conditions such as
respiratory infections, rheumatoid arthritis, Alzheimer’s
and heart disease.
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INSTRUCTIONS

1. Heattheoliveoilinalarge soup potordutch
oven.Add the leek, carrot,squash and fenneland
saute until softened,approximately 3-5 minutes.
Addin the garlic, Uncle Matt’s Orange Defense
Juice, ginger,turmericand saltand pepperto
taste. Cook foranother 5-7 minutes.

2. Addthechickenbrothand coconut milk.Bring
the soup toaboil, then coverand simmer for 20-

25minutes.

3. Oncethesoupiscooked,addittoablender-
oruseanimmersionblender - and blend until
creamy. Adjust seasoningsas desired.

4, Serveimmediatelyand enjoy. Top with organic
yogurtand fresh,chopped cilantro if desired.

INGREDIENTS

1medium red organic grapefruit, segmented and cut
into1inch pieces

1ripe organic avocado

1tbsp organic limejuice

1small organic shallot, minced

2tbsp chopped organic cilantro

2tbsp of organic grapeseed or avocado oil, divided
11b mild fish fillets, such as cod or halibut

1/4tsp salt

1/4tsp pepper

1/2 cup shredded organic cabbage

8, 6-inch corntortillas, warmed

INSTRUCTIONS

1. Usingaknife,remove peeland white pith from
the grapefruit. Overa medium sized bowl, cut
grapefruit segments, droppingtheminto the
bowland discard seedsand membranes. Add
avocado, shallot, cilantro, lime juice and 1 tsp of
oil. Toss wellto combine and set aside.

2. Heatoilinalarge skillet, preferably cast-iron,
over medium-high heat. Season fish with saltand
pepperand sear, undisturbed, until golden brown,
2to3minutes. Flipand continue cooking until
goldenandflaky,2to 3minutes more. Remove
and let cool slightly, then flake, usingafork.

Serve the fish, salsaand cabbage intortillas.

s Taco Tuesday your family’s favorite night of the week? It is for ours! Switch up the

flavorsand ingredients for your next taco night with this citrus-inspired twist.
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Ifthere’s one beverage that goes hand inhandin
with the winter season and cooler months, it’s hot
chocolate!

While regular or spiked hot chocolate is tasty when
made traditionally, we've elevated this beverage
withasubtle citrusinfusion brought to you by Uncle

Matt’s OJ. It's no secret that orange and chocolate INGREDIENTS
make a great pair,so why not warm themup forafeel 1ounce of gin or vodka
good, festive treat? 10unce tonic or soda water

2 ounces of Uncle Matt’s Organic Ultimate Defense Juice
10unce of organic cranberry juice
As garnish: organic orange slices, rosemary, frozen

INGREDIENTS cranberries

1tbsp organic hot chocolate powder INSTRUCTIONS

3 ozalmond milk (or preferred plant-based milk)

2 0z Uncle Matt’s Organic pulp free Orange Juice 1. Filldesiredglasswithice.Combinethe gin (or
vodka), tonic & Ultimate Defense juice. Mix until

1slice of organic Florida orange for garnish

combined.
40z gin (optional for spiked hot chocolate) 2. Topwithcranberryjuice,cranberries & orange
slice. Garnishwith asprig of rosemary if desired. “Tis the season for holiday cocktails, and this
orange, turmeric + cranberry fizz is perfect fora
INSTRUCTIONS holiday brunch! It features a splash (or two) of gin
and is made with Uncle Matt’s Organic Ultimate
Addalmond milkand orange juice to a saucepan over medium Defense juice for alittle extra OJ twist.
heat. Once warmed, whisk in hot chocolate powder until
combined. Let the mixture simmer for about three minutes
before pouringintoa mug, If making spiked hot chocolate,add gin
tothe mugandstir. Garnish with a fresh organic orange slice and
enjoy!
&
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WHY YOU'LL LOVEIT

Whileyou're outside grilling, throwa couple slices of grapefruit over the fire for the ultimate cocktall
garnish. The subtle tones of smoked grapefruit pairs perfectly with this bartender classic and
Uncle Matt’s Organic Grapefruit Juice!

INGREDIENTS

2 half-wheel slices of organic pink grapefruit

40z.gin

10z. Uncle Matt’s Organic grapefruit juice

4 0z.tonic

40z.s0da

Seasalt

DIRECTIONS

1.

Buildamedium-heat fireinacharcoal grill, or heat
agas grillto medium. (Alternatively, heat a cast-

iron grill pan over medium-high.)

Place grapefruit ongrilland cook, turning once,
until lightly charred,about 1 minute.

Remove from heat and set aside.

Toanice-filled rocks glass,add ginand grapefruit
juice.

Top withtonicand soda,and garnish with grilled
grapefruitslice sprinkled with sea salt.
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We know gin might get overlooked in your liquor cabinet when
you're shaking up a cocktail, but for all you at-home mixologists,
we've found the perfect mix. Sip on our purple power OJ enhanced
with the fresh essence of rosemary in this Ultimate Immune

Cocktail. Cheers!

INGREDIENTS

1tbsp organic sugar

2dashes angosturabitters

1/2 cup Uncle Matt’s Organic Ultimate Immune
30zgin

1/2cupice

Organic orange wedges for garnish

Organic rosemary sprigs for garnish

INSTRUCTIONS

1.

Dampen rim of a cocktail glass and roll the edges

inthe sugarto coat.

Fill cocktail glass with ice. Add Ultimate Immune
juice, bittersand gin toa cocktail shakerand

shake to combine.

Pourovericeand garnish with orange wedges

androsemary sprigs.
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Thisis Susan McLean’s favorite cocktail because it features her favorite - grapefruit juice!

WHY WE LOVEIT

Apalomabutgiveitalittle kick! The tart taste of Uncle Matt’s Organic Grapefruit juice mixed with
cinnamonand chilipowder is the powerful flavor combo you didn't know you needed inanadult
beverage. This is the perfect way to spice up your next round of pre-dinner cocktails!
Makes 2 cocktails.

GRATEFUL FOR GRAPEFRUIT

Our grapefruit juiceisadelicious blend of Ruby
Redand White Grapefruit. Just like orange juice,
grapefruitjuiceis full of vitamin C. It's alsoasource
of calcium, folicacid, phosphorus and potassium

making it your go-to superstar for health support.

What you might not know s that there’s abounty of

health benefits derived from grapefruit’s powerful
phytonutrients - like free radical-fighting lycopene

and disease-deterringlimonoids.

INGREDIENTS

40ztequila

40z Uncle Matt’s Grapefruit Juice

10z organiclimejuice

10z cinnamon simple syrup (recipe below)

Club sodaor sparkling water for topping

Coarse seasalt +a pinch of chili powder for the rim

CINNAMON SIMPLE SYRUP
1/2 cup water

1/2 cup organic sugar

2 cinnamon sticks

INSTRUCTIONS

Bring water and sugar toasimmer inasmall
saucepan. Stir until sugar is dissolved. Remove
from heat,add cinnamon sticks, cover and let sit
forat least 30 minutes (or up to 2 hours). Remove
cinnamon sticks and store in refrigerator until
ready to use.

To make the cocktail:

Dip the rim of each glass in a smallamount of
simple syrup, then dip into salt mixed with a pinch
of chilipowder (optional) until well coated.

Add allingredients except club soda to a cocktail
shaker overice. Shake well, then straininto glass
and top off with club soda.
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WHY YOU'LL LOVEIT

Doyoutoutalways havingthat picture perfect dessert table? Thenthis cranberry orange bundt
cake isthe decadent addition you've been searching for! Cranberriesand Uncle Matt’s Organic

Orange Juice makeagreat pairin this flavorful bundt cake.

INGREDIENTS

CAKE:

21/2 cups organic all purpose flour

3/4 teaspoon baking powder

1/2tsp baking soda

1/2 teaspoon salt

10 tbsp organic unsalted butter, at room temp
11/2 cups organic granulated sugar

1tbsp organic orange zest

2 large organic eggs, at room temp
1teaspoon organic vanilla extract

3/4 cup organic buttermilk, at room temp
1/2 cup Uncle Matt’s Organic Orange Juice
11/2 cups fresh organic cranberries

GLAZE:

1 cup organic powdered sugar

1teaspoon organic orange zest

1tbsp organic cranberry juice

1/2 tbsp Uncle Matt’s Organic Orange Juice

DIRECTIONS

1. Preheatovento3sodegreesF. Sprayabundt
cake panwith cooking sprayand dust theinside

2. Inalargebowl,whisk togetherflour, baking
powder, baking sodaand salt.

3. Inastandmixer fitted with the paddle
attachment, beat the butter, sugarand orange
zest untillightand fluffy (~2 minutes). Add inthe
eggsandvanillaand continue mixing. Alternate
betweenadding the flour mixture, buttermilk and
orange juice, mixing untilthe batter just comes
together.

Gentlyfoldinthe cranberries. Transfer batter to
bundt cake pan.

Bake for 5o-60 minutes, until golden brown and
atoothpickinsertedintothe center of the cake

comesout clean.

Remove from ovenand let coolin the panfor
15-20 minutes before removing, Transfertoa
coolingrackto cool completely.

Wait to add the glaze until the cake is completely
cooled. Whisk togetherallingredients for the
glaze, then pour over the cooled cake.
Optional:top with sugared cranberries.
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These are Mattand Susan’s daughters’favorite treats!

WHY WE LOVEIT

These delicious cupcakesare the perfect holiday indulgence! Whether youre gathering with friends
or hosting your own soiree, you'll want to make these cupcakes to enjoy! Infused with champagne and
Uncle Matt’s Organic OJ,how could you go wrong?

INSTRUCTIONS
FOR THE MIMOSA CUPCAKES

Preheat oven to 350 degrees (F). Line (2) 12-cup muffin tins
with paper cupcake liners, spray lightly with nonstick spray
and setaside until needed. In alarge bowl sift together the
flour, baking powder, baking soda, and salt. Set aside until
needed.

Beat the butter, in the bowl of a stand mixer fitted with the
paddle attachment or in large bowl and usinga handheld
electric mixer, until smooth and creamy, about 1 minute. Add
inthe sugar, alittle bit at atime,and beat smooth. Onceall of
the sugar has been added, increase speed to medium-high
and beat until light and fluffy,about 2 minutes, scraping down
the sides and bottom of the bowl as needed.

Reduce speed to low. Add in the egg whites, a little bitata
time, beating well after each addition,and scraping down the
sides and bottom of the bowl as needed. Turn mixer off.
Inaspouted measuring cup, whisk together the orange

zest, sour cream, Uncle Matt’s Organic orange juice, vanilla
extract, and oil. Whisk until well combined.

With mixer on the lowest speed, add the flour inthree
additions, alternating with the sour cream mixture in two
additions, beginningand ended with the flour, mixing until
just combined. Slowly pour inthe champagne and mix until
just combined.

Divide the cupcake batter evenlyamong the prepared pans,
filling each mold 3/4 of the way full. Bake, one tray atatime,
for18to 20 minutes, or until the cupcakes are domed, slightly
golden,and atoothpickinserted inthe center comes out
clean.

Coolthe cupcakesinthe pan,onawire cooling rack, for 10
minutes, before removing the cupcakes from the panand
placing on a cooling rack. Brush with champagne soaking
syrup and set aside to cool completely before frosting.

INGREDIENTS

CAKE

3 cups organicall-purpose flour

1tbsp baking powder

1/2 teaspoon baking soda

3/4teaspoon salt

1cup organic unsalted butter, softened

11/4 cups granulated organic sugar

6 large organic egg whites, beaten until foamy
3teaspoons organic orange zest, finely grated
1/2 cup organic sour cream

1/4 cups Uncle Matt’s Organic OJ

2teaspoons organic vanilla extract

1/4 cup organic canola oil

1cup brut champagne

FROSTING

8 ounces softened organic cream cheese
1/2 cup of softened organic butter

3 cupsorganic confectioner sugar

1/4 teaspoon salt

3tbsp of champagne

1teaspoon Uncle Matt’s Organic OJ

FOR THE CHAMPAGNE FROSTING

Inalarge bowl usinga handheld electric mixer, or
in the bowl of a stand mixer fitted with the paddle

attachment, beat the butter and cream cheese on

medium-speed until smooth and creamy. Reduce
the speedto lowand graduallyaddin the

confectioners’s sugar, beating until light and fluffy,

about 2 minutes.

Add inthe salt,champagne,and orange juice and

beat smooth. If the consistency appears too thick,
add ateaspoon of champagne or orange juice, but

only if necessary. The frosting should be creamy
and spreadable, but also thickenough to hold its
shape. Pipe or spread the frosting on top of each

cooled cupcakeThen top with an orange slice and

orange zest, if desired.
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The epitome of all things festive, this Blood Orange Caramel
Upside Down Cake delivers! Warm caramel infused with Uncle
Matt’s Organic OJ tops this delicious and decadent dessert. Sliced
blood oranges top off this showstopper. Be sure to bring this

scrumptious indulgence to your next gathering!

INGREDIENTS

3small blood oranges, preferably organic
3/4 cupall purpose organic flour

1cup organic almond flour

11/2 teaspoons baking powder

1/2 teaspoon salt

Zest of 1blood orange

1/2 stick unsalted butter,room temperature
2/3cup organicsugar

3eggs, roomtemperature

1/3 cup organic Greek yogurt
2teaspoons organic vanilla extract

ORANGE CARAMEL

1/2 cup (100g) organic light brown sugar
3 Tablespoons organic unsalted butter

1 Tablespoon Uncle Matt’s Pulp Free Organic OJ

INSTRUCTIONS

1.

Preheat ovento 350F. Grease the sides of an
8” cake panandthen cutapiece of parchment

Forthe Orange Caramel,add 45g (3tbsp) butter
and light brown sugar toa saucepan. Heat over
medium heat, swirling the pan until sugar has
dissolved and butter has melted,about 3 minutes.
Slowly pourin1tablespoon of orange juice, it may
splatter so be careful. Swirl pan untilsmooth and
pourinto cake pan.

Withasharp knife, slice 1of the blood oranges
into 1/8” slices. Place slices onthe bottom of

the cake pan,and pressinto caramelif it has set
slightly, this will help the slices from shifting when
you pour in the batter. Repeat withanother blood
orangeif necessary.

Inamedium bowlwhisk together flour,almond
flour, baking powder, salt,and zest of 1 blood
orange. Setaside.Inalarge bowl cream together
room temperature butterand sugar,about 3
minutes. Beat in eggs,oneatatimeandthen
beatin Greekyogurtandvanilla. Foldinthedry
ingredients.

Pour batterinto cake pan, spreading to edges
withaspatula. Place in the center of oven. Bake
for30-35 minutes or untiltoothpickinserted

into the middle of the cake comes out clean.
Transfertoacoolingrackand coolfor2ominutes.
Totransfertoaplate, place plate ontop of cake,
flipand lift cake pan off the top. Cool completely
before serving,
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INGREDIENTS

FOR THE FILLING
1envelope (about 1tablespoon) unflavored organic gelatin

FOR THE SHELL

4large organic egg whites at room temperature

1/4 teaspoon salt 3/4 cup Uncle Matt’s Organic Grapefruit Juice

1/4teaspoon cream of tartar 4 large organic eggyolks

1cup organic sugar 1/2 cup organic sugar

1 cup sweetened organic flake coconut 8 ounces organic cream cheese, softened
1cup well-chilled organic heavy cream
2 cups fresh organic grapefruit sections (cut fromabout 3
large grapefruit), cut into 1/2-inch pieces and drained well

Fresh organic grapefruit sections for garnish if desired
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If there’s one thing the McLean family members have in common is that
everyone LOVES grapefruit! Cooler months are the perfect time to enjoy
this delish citrus fruit, so this pie can always be found on the table for our
holiday gatherings...what's left of it at least. It never lasts long in our

house!

INSTRUCTIONS

MAKE THE SHELL

Inabowl withan electric mixer beat the egg whites with
the salt until they are foamy, beat in the cream of tartar,
and beat the whites until they hold soft peaks. Beat in
the sugar,alittle atatime, beat the meringueforsto
7minutes, or until it is stiff and glossy and the sugar

is dissolved, and fold inthe coconut. Drop heaping
tablespoons of the meringue evenly around the edge
of awell-butter 9-inch (1-quart) pie plate, spreading the
meringue with the back of the spoon to formthe side
of the shell,and spread the remaining meringue evenly
over the bottom of the pie plate. Bake the shell in the
middle of a preheated 250°F. oven for11/4to11/3hours,
oruntilitif firmand very pale golden, turn off the oven,
and let the shell cool completely in the oven with the
doorajar. (Oncetheshellis cooled completely, it may
be left overnightin the oven with the door closed.)

MAKE THE FILLING

Inasmall bowl sprinkle the gelatin over 1/4 cup of the
grapefruit juice and let it soften for 1 minute. Inasmall
saucepan whisk together the egg yolks and the sugar,
add the remaining 1/2 cup grapefruit juice, the gelatin
mixture,and a pinch of salt,and cook the mixture over
moderate heat, whisking, until it registers 160°F

onacandy thermometer. Transfer the yolk mixture to
ametal bowl setinalarger bowl of ice and cold wa-
terand whisk it constantly until itis thickened to the
consistency of raw egg white butis not set. Remove
the smaller bowl from the bowl of ice and cold water
and reserve the bowl of ice and cold water for later
use.Inanother metal bowl with an electric mixer beat
the cream cheese until it is light, fluffy,and smooth,
scraping down the side, add the yolk mixture, alittle at
atime, beating, and beat the mixture until it is smooth
and combined well. Set the bowl containing the cream
cheese mixture inthe reserved bowl of ice and cold
water and whisk the cream cheese mixture until is
thickened and forms a ribbon when the whisk is lifted.
Inabowl beat the heavy cream until it holds stiff peaks
and whisk about one fourth of itinto the cream cheese
mixture. Fold in the remaining whipped cream gently
but thoroughly and fold inthe grapefruit pieces gently.

Pour thefillinginto the shell, smoothing the top,and
chillthe pie, uncovered, for 4 hours, or until the filling
is set completely. (If the pieis to be chilled for more
than 4 hours, cover it with plastic wrap or wax paper.)
Just before serving garnish the pie with the grapefruit
sections.
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INGREDIENTS

CRUST

1cup (112 grams) finely ground organic almond flour
1cup (90 grams) organic oat flour

1/4 teaspoon (1.5 grams) salt

1/4 cup (60 ml) organic maple syrup/agave

2 Tablespoons (28 grams) melted organic coconut oil

ELDERBERRY ORANGE FILLING

11/2 cups Uncle Matt’s Organic Ultimate Immune Juice
1/2 cup organic coconut cream (the thick white cream,

NOT coconut milk)

1/4 cup organic maple syrup/agave
1Tablespoon organic cornstarch
2teaspoons) agar-agar powder

INSTRUCTIONS

1. Preheatthe ovento3soFand make thetart crust.

2. Tomake the crust,add the almond flour, oat flour,

andsalttoamixing bowl. Then,use awhisk to sift
together untilwell combined.

3. Next,addthe maple syrup and melted coconut

oilto the mixing bowl. Then, mixeverything
togetheruntilyouhave afirm dough. The dough
should not be sticky, but it should hold together.
Ifthe doughis too crumbly,add 1-2teaspoons
more of melted coconut oil untilthe dough holds
together.

4., Addthedoughtoag-inchnon-sticktart pan

(preferablyatart pan witharemovable bottom
foreasy release).

10.

11.

12.

13.

Use your hands orameasuring cup to evenly
press the dough into the tart pan makingsure to
pressitupthesidesas well. Before baking, pierce/
prick the bottom of the tart withaforksoit
doesn’t puff while baking.

Add the pantothe ovenand bake for12-15
minutes until slightly browned and cooked
through. You canalsoadd the crust to the freezer
forabout1hourforano-bake option.

Oncethetartshellis done baking, remove it from
the ovenandsetitaside. Then, make thefilling.

To make the filling, start by adding Uncle Matt’s
Organic Ultimate Immune Juice, the coconut
cream,and the maple syrup toasaucepan. Whisk
together untilno clumps of the coconut cream

remain.

Next,add inthe cornstarchand agaragar powder.
Whisk together until the powders completely
dissolve. Then,turn onthe heat.

Bring the mixture toaboil,thenreducetoa
simmerand cook foranadditional 2-3minutes
untilthe mixture starts to thicken. Make sureto
whisk continuously while itis heating up sono
clumpsform.

Pourtheelderberry orange fillinginto the cooked
tartshell. Then, carefully transfer to the fridge
and cool for3hours (or overnight) untilthe filling
hasset.

Before serving,add onany desired fresh
toppings including fresh orange slices, sugared
cranberries, pomegranate seeds,and coconut
whipped cream.

Once garnished,slice,serve,and enjoy!
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FROM OUR GROVE TO YOUR
GLASS. EVERY SIP HAS A STORY.
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Whetheryou decide to mixour delicious beverages into your next cocktail,add a bit of citrus bliss to your dinner or dessert,
orjustwanttoenjoyatallglass of refreshing, organic goodness,we hope our recipesinspire youand bringalittle more health
andwellnesstoyourtable. If this means takinga newapproach to healthy eating habits for youand your family, that’s one
steptoboostingyouroverallwellness.Incorporatingmore organic items into your weekly grocery list is good for you,and
our planet. However you'reinspired, it's been our pleasure to share with you some of our family favorite dishes that we enjoy

duringthe wintermonths.ltwas loveat firstsip for us. We hope itis foryou too. Cheerstoyour health!



