
Remove the green crown and cut into pieces small 
enough to fit into the grinder. Leave the skin on. The 
skin actually improves the grinding process!

Since root vegetables grow in the ground, 
it’s important to wash thoroughly. Remove 
the top ends if you can’t get them clean.

We recommend cutting apples in half to check for mold. 
No need to remove skin, stem, or seeds when using 
a Goodnature juice press. All the unwanted bits are 
filtered out with the press bag.

Remove wax with antimicrobial 
wash. Remove skin if you desire a 
lighter-colored juice, or leave on for 
a darker juice.

We recommend removing the peel with a 
knife. However, many juice makers choose 
to leave the peel on for a stronger, more 
bitter flavor.

Removing the peel is optional but 
recommended. Cut into small enough pieces 
to easily fit into the grinder. No need to 
remove seeds.

Remove seeds to avoid bitter flavor. The skin is fine 
to leave on honeydew, but should be removed from 
cantaloupe due to brown color.

Shells should always be removed from nuts prior to 
making nut milks. Thin brown skins like almond skin 
should be left on, as they provide a lot of nutty flavor.

Berries are on the “mushy” end of the 
spectrum. If berries are a large portion of 
a recipe, puree in a blender or juice using 
an auger style juicer, then add to the 
finished juice.

Leave the stems on as they contain a lot 
of nutrients. Leafy greens may have a lot 
of dirt on the leaves so make sure to wash 
thoroughly.

Fruits on the “mushy” end of the spectrum 
cannot be juiced. If your juice recipe includes 
one of these fruits, puree the fruit in a blender 
and add to the finished juice.

Don’t put passion fruit in the juicer - simply scoop 
out the delicious, silky seeds and mix them with 
the finished juice.

Peel these citrus fruits due to the bitter flavor 
of the peel and pith. Rough peeling with a 
knife is fine, it doesn’t have to be perfect.
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Always wash produce thoroughly and use 
a produce or antimicrobial wash. When 
serving a raw, unpasteurized juice, you 

want to make sure the product is as  
clean as possible.

For large items we recommend 
cutting into pieces no larger 
than half the diameter of the 
grinder hopper. You will find 

this makes the grinding process 
easier and more efficient.

If the seeds are the size of a cherry pit 
or larger, remove them. Pits and large 
seeds can lend a slightly bitter flavor 
to juice, as well as wear down or even 

damage blades.

If the peel doesn’t affect the flavor or 
color of the juice, don’t peel it! There 
is a large concentration of beneficial 
nutrients in the outer layer of many 

fruits and vegetables.
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