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COOKING LIKE A PRO no longer requires expensive courses, thanks to “culinary members club” The 
Fare Trade, which delivers a basket of carefully chosen ingredients to your doorstep each month. Your 
basket is crafted by a rising star of the chef world, like this month’s Jeff Mahin, the chef responsible 
for L.A. area favorites like Stella Barra Pizzeria and Summer House Santa Monica. His September 
basket includes a few of his favorite foodie concoctions, like a white truffle mayonnaise and blood 
orange olive oil. In addition to members’ monthly box of goodies, they enjoy exclusive video tutorials, 
pop-up dinners and tours hosted by the service’s featured chefs and artisans (thefaretrade.com). —S.H.

H ere in L.A., juicing isn’t a fad but a lifestyle. And in a city where 
residents have sunshine and fresh produce at their fingertips all 
year round, the juicing competition is crisp. But since opening in 

2010, Pressed Juicery has been on the forefront of the juice revolution.
For founders Carly de Castro, Hayden Slater and Hedi Gores, 

everything began with one simple philosophy: fresh and healthy 
choices have to be convenient. The modern lifestyle is a hectic 

one, and balance is hard to come by. De Castro experienced 
this firsthand when her mental and physical wellbeing took a 

hit while she worked a high-stress job in New York City. The 
realization prompted her to change gears and focus on 

creating a healthy lifestyle. She returned to Los Angeles 
and combined juicing powers with friends Slater and 
Gores to open the first Pressed Juicery stand, offering 
delicious cleanses and à la carte bottled juices made 
from seasonal produce, greens, roots and citrus.

That was four years ago, and the trio hasn’t 
stopped innovating since. Their latest move is the 
launch of their first book, JUICE: Recipes for Juicing, 
Cleansing and Living Well. They don’t hold back in 
the comprehensive juicing guide, which features 
75 recipes from the shop’s most popular flavors, 
gorgeous photography and tips to get readers 
juicing at home.

Today Pressed Juicery has 20 locations 
throughout California, including L.A., Orange 
County and the Bay Area. In 2012, the founders 
tapped their creative juices into The Chalkboard 
Mag, an online magazine devoted to all facets of 

a healthy, toxin-free lifestyle. It features guest edi-
tors like Tara Stiles and Mindy Kaling, with recipes 

and photos that will surely send Pinterest users on 
a pinning spree. In June, they took juicing to the next 

level and debuted Freeze, a dairy and gluten-free 
soft-serve treat made entirely from juice.

It’s been a big year for the juicing trio, and in true 
Pressed fashion, they want to share it with everyone. Join 

them for the JUICE book launch party on Saturday, Sept. 
6, at Brentwood Country Mart from 2-5 p.m. Get your book 

signed while enjoying cocktails, small bites and a farmers 
market pop-up. —L.S. 

JUICED UP
The local company that took juicing from fad to 

way of life releases a recipe collection

JUICE: Recipes for Juicing, 
Cleansing and Living Well

By Carly de Castro, Hedi Gores 
& Hayden Slater

$19, 160 pp. (Ten Speed Press)

CITRUS 3
Why start the day with plain old orange juice? One of our simplest and most delicious combinations, this grapefruit-mint juice packs a nutritional punch. Aside from being an excellent 

source of vitamin C, pink and ruby red grape-
fruits are packed with lycopene, a very powerful 
antioxidant that helps prevent bad cholesterol 
from damaging artery walls. 

MAKES 1 TO 2 (8-OUNCE) SERVINGS1 pink or ruby red grapefruit, peeledSmall handful of fresh mint leaves

GREENS 1 
Leafy green vegetables 

are especially remarkable 

because they contain such 

concentrated amounts of 

vitamins and minerals. There 

are barely any carbohydrates 

in leafy greens, and the carbs that are present digest 

slowly, which means they won’t spike your blood 

sugar levels. Greens 1 is excellent for preventing dis-

ease, promoting cardiovascular health and natural 

detoxification and reducing inflammation. 

MAKES 1 TO 2 (8-OUNCE) SERVINGS 

2 or 3 large kale leaves, to taste 

Large handful of spinach 

1 head romaine 

2 celery stalks 

1 large or 2 small cucumbers, peeled 

1 small bunch fresh parsley
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