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47 Food Recipes using Dr. Smoothie's Fruit Concentrates
that Delivers Delicious Results

From our kitchen to yours, we invite you to discover the endless possibilities that can 
be made with Dr. Smoothie fruit concentrates. Using only the finest ingredients and 

vine ripened fruit; each smoothie concentrate will enhance any recipe by making it 
delicious.

Since 1997, Dr. Smoothie has been developing & manufacturing refreshing, delicious 
and satisfying smoothies. Our 100% Crushed® whole fruit concentrates deliver 4 servings 
of fruit in each 16 oz serving and features no artificial colors, flavors, preservatives or 
added sugar.

Starting with the finest fruit concentrates, making delicious food is easy. Our concentrates 
are perfect for using in recipes that will add dimension and flavor too. You’ll be amazed 
how versatile our concentrate really is from sauces, marinades, glazes, juices, syrups, 
and dripping sauces. So get started and let your creative mind go, discover all of 
the delicious ways Dr. Smoothie whole fruit concentrates will add dimension to your 
cooking and baking.
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Berry Hot Chipotle Dipping Sauce*
Yields: 1 Cup

¼ cup 2 tbsp. Dr. Smoothie Four 
Berry Blend Concentrate

½ cup ranch dressing

3 chipotle peppers, canned 
in adobo sauce

1 Tbsp. adobo sauce

• Combine all ingredients 
together in a blender.

• Pulse 5-10 seconds, until well blended.

• Transfer sauce into a container 
and store in refrigerator until use.

• Serve sauce as a dip for 
quesadillas, wraps, chicken strips, 
hot wings or french fries. 

Options: Substitute Dr. Smoothie Four Berry 
Blend Concentrate for Northwest Berry.

Berry Sweet Chipotle Dipping 
Sauce*Quesadillas/Wraps/
Strips/Wings/Fries
Yields: ¾ Cup

¼ cup Dr. Smoothie Four Berry 
Blend Concentrate

2 Tbsp. ranch dressing

¼ cup 2 Tbsp. Italian dressing

1 chipotle pepper, canned in adobo sauce

2 tsp. adobo sauce

• Combine all ingredients 
together in a blender. 

• Pulse 5-10 seconds, until well blended. 
Transfer sauce into a container and store in 
refrigerator until use.  
• Serve sauce as a dip for quesadillas, 
wraps, chicken strips, hot wings or french fries.

Options: Substitute Dr. Smoothie Four Berry 
Blend Concentrate for Northwest Berry.
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Mango Tropics Salsa/Crab Cake
Yields: 1 Cup

¼ cup Dr. Smoothie Mango 
Tropics Concentrate

1 mango, diced

½ red bell pepper, diced

¼ red onion, diced

1 tsp. jalapeno, finely diced

½ tsp. salt

½ tsp. black pepper, ground

• Combine mango, red bell pepper, red 
onion, jalapeno, salt and pepper. Add 
Dr. Smoothie Mango Tropics Concentrate 
until all ingredients blend well together. 

• Serve with chips, crab cakes, 
fish, chicken or shrimp.

Options: May include diced cantaloupe, 
pineapple, papaya, avocado, green 
bell pepper or yellow bell pepper. 
For a spicy taste, add in a pinch of 
hot chili flakes. For a zesty addition, 
add 1 Tbsp. lime or lemon juice.

Peach Pear Apricot Crostini
Serves: 10

½ cup Dr. Smoothie Peach 
Pear Apricot Concentrate

16 oz. brie cheese, rind removed, softened

1 baguette loaf, ½ inch thick slices

• Preheat oven to 350 .̊

• Toast baguette slices until lightly golden.

• Remove toasted bread from oven 
and spread Dr. Smoothie Peach Pear 
Apricot Concentrate on top.

• Following the concentrate, 
spread on the brie cheese.

• Place baguette slices back into the oven 
and toast until the cheese is melted.

• Serve immediately. 

Options: Top crostini with diced 
peaches, pears or apricots.
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Smoothie Lime Ceviche
Yields: 1½ Cups 

¾ cup Dr. Smoothie Smoothie 
Lime Concentrate

4 limes, juiced

½ tsp. garlic, minced 

½ red onion, medium sized, diced

½ red bell pepper, diced

¼ cucumber, diced

¾ tsp. jalapeno, minced

2 tomatoes, small sized, diced

2 Tbsp. cilantro leaves, chopped

1½ tsp. salt

10 oz. shrimp, raw, chopped 

• Combine Dr. Smoothie Smoothie 
Lime Concentrate, lime juice, salt and 
shrimp. Mix together in a bowl and 
set aside in refrigerator to marinate.

• Allow shrimp to marinate for three hours.

• Once done marinating, mix 
in remaining ingredients.

• Serve on top of tostadas, 
Bibb lettuce or with chips.

Options: Substitute shrimp for scallops, 
crabmeat or fish. May include chopped 
avocado, sliced black olives or hot sauce.

Sweet Mango Tropics Dressing
Yields: 5½ Cups

1 cup Dr. Smoothie Mango 
Tropics Concentrate 

4 cups yogurt, plain

½ cup honey

• In a bowl, whisk together all 
ingredients until well blended.

• Use dressing as a dip for fresh fruit, 
a dressing for fruit salad or with mixed 
greens and fruit toppings such as 
seedless grapes, mango slices, pineapple 
chunks, strawberry slices or berries.

• Serve chilled.
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Dr. Smoothie Pour-On
Simply pour any desired Dr. Smoothie 
Concentrate over any of these items 
to enrich your taste experience:

• Pancakes

• Waffles

• Ice Cream

• Bagel with cream cheese

• Tapioca Pudding

• Bread Pudding

• Cheesecake

Dr. Smoothie Pancakes
Makes 14 Pancakes

1 cup any Dr. Smoothie Concentrate

2 cups dry pancake mix (Bisquick)

1 cup milk

2 eggs

1 Tbsp. butter

In a bowl, whisk together Dr. Smoothie 
Concentrate, dry pancake mix, milk and 
eggs until slightly lumpy. Heat a skillet over 
low-medium flame. Add butter to skillet and 
allow to melt. Once butter is melted, pour 
in spoonfuls of pancake mix to desired 
size. Let pancake cook for 3-5 minutes, 
until bubbles start to evaporate, then flip 
over and cook on other side 1-3 minutes, 
until light golden brown. Layer on top of 
one another and serve immediately.

Options: Suggested Dr. Smoothie 
concentrates: Banana Smoothie, 
Pineapple Paradise, Peach Pear 
Apricot and Mango Tropics. Substitute 
butter for non-stick pan spray. 

Dr. Smoothie Pancake Syrup
Yields: 1 Cup

½ cup any Dr. Smoothie Concentrate

½ cup pancake syrup

Stir ingredients together in a container. 
Warm mixture in microwave for 15 
seconds. Pour over warm Dr. Smoothie 
Pancakes. Serve immediately.

Options: Suggested Dr. Smoothie 
Concentrates: Banana Smoothie, 
Strawberry,Pineapple Paradise, 
Peach Pear Apricot, Four Berry 
Blend and Mango Tropics.
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Smoothie Yogurt Breakfast Bowl
Yield: 12 oz. meal

2 oz. Dr. Smoothie 100% 
Crushed Fruit Concentrate

4 oz. your choice of fresh fruits

8 oz. plain or vanilla yogurt

4 oz. granola, or similar grain

• Use Dr. Smoothie concentrate as 
a glaze for your fresh fruits. 

• Layer yogurt, grains, and glazed 
fruit into a cup or bowl.

Options: Top with fresh fruits if desired.
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Blueberry Poppy Seed Salad
Yields: 2 Cups

1¾ cups 2 Tbsp. Dr. Smoothie 
Blueberry Banana Concentrate

½ cup olive oil, extra virgin

½ cup vinegar, balsamic

2½ tsp. dijon mustard

2 garlic cloves, minced

¼ cup honey

1 Tbsp. poppy seeds

1 tsp. Salt

1 tsp. Black pepper, ground

In a bowl, whisk together all ingredients until 
well blended. Toss together mixed greens 
and desired toppings such as blueberries, 
chopped walnuts, tomatoes, seedless 
grapes or croutons. Top salad with blueberry 
poppy seed dressing. Serve chilled.

Endive Salad with  
Forbidden Fruit Vinaigrette
Yields: 3 Cups 

1 cup Dr. Smoothie Forbidden Fruit Concentrate

1 cup vinegar, white wine

½ cup canola oil

¼ cup sugar, granulated

2 tbsp. dijon mustard

• In a bowl, whisk all ingredients 
together until well blended.

• Transfer into a container and set 
aside in refrigerator for 20 minutes.

• Shake vinaigrette before serving.

• Serve on top with desired toppings 
such as bleu cheese, tomatoes, diced 
red onion or diced cucumbers.
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Northwest Berry Vinaigrette Salad
Yields: 2 Cups

¾ cup 2 Tbsp. Dr. Smoothie 
Northwest Berry Concentrate 

½ cup vinegar, balsamic

½ cup olive oil, extra virgin

1 garlic clove, minced 

3 basil leaves, fresh, chopped 

2 tsp. black pepper, coarsely ground

• In a bowl, whisk all ingredients 
together until well incorporated.

• Transfer to a container and set 
aside in refrigerator to chill.

• Toss vinaigrette in a bowl with mixed 
greens and desired toppings such as 
shredded carrots, cherry tomatoes, 
mushrooms, croutons or bacon bits.

•Serve chilled.
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Pineapple Cole Slaw
Yields: ¾ Cup

3 Tbsp. Dr. Smoothie Pineapple 
Paradise Concentrate

½ cup mayonnaise

1 Tbsp. vinegar, balsamic

1 Tbsp. olive oil, extra virgin

16 oz. cole slaw mix

In a bowl, whisk together mayonnaise, 
vinegar and olive oil until well incorporated 
Whisk in Dr. Smoothie Pineapple Paradise 
Concentrate. Toss dressing together with 
coleslaw mix until well blended. Serve chilled.

Strawberry Vinaigrette Salad
Yields: 1½ Cups

1 ¼ cups Dr. Smoothie 
Strawberry Concentrate

¼ cup 2 Tbsp. olive oil, extra virgin

¼ cup 2 Tbsp. vinegar, balsamic

In a bowl, whisk together all ingredients 
until well incorporated. Transfer to a 
container and set aside in refrigerator 
to chill. Toss vinaigrette in a bowl with 
romaine lettuce, sliced strawberries and 
desired toppings such as black olives, feta 
cheese, chopped walnuts, diced apples 
or seedless grapes. Serve chilled.

S
ala

d
Sa

la
ds

 &
 S

ou
ps

Spinach Blueberry Salad 
Yields: 2½ Cups 

Blueberry Vinaigrette:

1 ¼ cups Dr. Smoothie Blueberry 
Banana Concentrate

½ cup 2 Tbsp. vinegar, rice wine

½ cup 2 Tbsp. canola oil 

¼ cup dijon mustard 

2 tsp. sugar, granulated

1 tsp. salt

• In a bowl, whisk together vinegar and 
canola oil until well incorporated.

• Whisk in Dr. Smoothie Blueberry Banana 
Concentrate, Dijon mustard, sugar and salt.

• Transfer vinaigrette into a squeeze bottle.

• Serve on top of spinach salad.

Spinach Salad:

Per Plate:

¼ cup 2 Tbsp. Blueberry Vinaigrette 

8 oz. baby spinach, washed

1 Tbsp. red onion, diced 

1 oz. bleu cheese, crumbled

1 oz. toasted almonds, slivered

5-7 fresh blueberries

5-7 croutons

1 pinch salt 

1 pinch black pepper, groun

• Place spinach on a chilled salad plate.

• Top spinach with red onion, bleu cheese, 
toasted almonds, blueberries, croutons. 

• Squeeze Blueberry Vinaigrette 
over salad as desired.

• Sprinkle salt and pepper on top of 
salad as desired to taste. Serve.
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Yields: 2 Cups

½ cup 2 Tbsp. Dr. Smoothie 
Northwest Berry Concentrate 

½ cup 2 Tbsp. Dr. Smoothie 
Strawberry Concentrate

4 oz. sour cream 

½ cup heavy cream 

¼ cup chardonnay 

½ cup sugar, powdered, sifted

• Mix sour cream and heavy cream 
together and place in a container.

• Set container aside in the refrigerator 
for 24 hours to make crème fraiche.

• In a saucepan, bring the  
Dr. Smoothie Strawberry Concentrate,  
Dr. Smoothie Northwest Berry Concentrate, 
chardonnay and sugar to a simmer.

• Once mixture reaches a simmer, remove 
from heat and let cool to room temperature.

• Once cooled, fold in crème 
fraiche until well incorporated.

• Set aside in refrigerator to chill until use.

• Serve chilled and garnish with 
whipped cream and berries.
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Four Berry Soup
Yields: 5 Cups

1¼ cups Dr. Smoothie Four 
Berry Blend Concentrate

1¾ cups buttermilk 

2 Tbsp. sugar, granulated 

2 cups heavy cream 

• Whisk together Dr. Smoothie Four Berry 
Blend Concentrate, buttermilk and sugar.

• Whip heavy cream to a medium peak.

• Fold berry mixture into whipped cream.

• Cover soup and cool in refrigerator.

• Serve chilled and garnish with 
whipped cream and berries.

.
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Chipotle Mango Tilapia*
Serves: 4

1 cup Dr. Smoothie Mango Tropics 

Concentrate 

1 chipotle pepper, canned in adobo sauce 

1 tsp. adobo sauce  

1 Tbsp. green onions, sliced 

4 tilapia filets, cleaned

• Combine Dr. Smoothie Mango Tropics 
Concentrate, chipotle peppers and adobo  
sauce in a blender. 
• Pulse mixture for 5 seconds, until well blended. 
• Transfer sauce to a container and set aside  
until needed. 
• Grill filets on each side for 3-5 minutes. 
• Stir green onions into chipotle mango sauce 
before brushing on filets. 
• Brush chipotle mango sauce on filet 2 minutes 
before removing from grill. 
• Serve immediately.

Options: May serve with sauce on the side

Acai Fried Fish
Serves: 5

½ cup Dr. Smoothie Acai Plus Concentrate

2 Tbsp. Dr. Smoothie Lemon-ADE  
Concentrate

1 tsp. olive oil, extra virgin

2 tsp. sesame seeds

1 shallot, diced

1 garlic clove, chopped

2 tsp. vinegar, rice wine

½ cup all purpose flour

1 tsp. salt

1 tsp. black pepper, ground

1 Tbsp. butter

5 fish filets, cleaned

• In a skillet, heat olive oil and sesame 
seeds for 2 minutes until lightly golden.

• Add shallots and garlic, 
sauté until translucent.

• Stir in Dr. Smoothie Acai Plus  
concentrate, Dr. Smoothie Lemon-ADE 
concentrate and vinegar.

• Heat sauce over a medium flame; 
until it comes to a low simmer.

• Remove from heat and set aside.

• Mix together flour, salt and pepper 
and spread evenly on a plate.

• Coat fish filets with flour mixture.

• Heat butter in saucepan and pan fry 
fish filets, 3-5 minutes on each side.

• Baste fish filets with Acai sauce.

• Serve immediately.En
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Mango Pork Stew
Serves: 6

2 cups Dr. Smoothie Mango Tropics 
Concentrate 
1 cup barbecue sauce  
1 cup yellow onion, diced  
2 garlic cloves, sliced 
½ cup celery, chopped  
½ cup bell pepper, diced  
8 oz. mushrooms, sliced  
½ cup pineapple chunks 
1 pinch crushed red pepper 
¼ cup all purpose flour 
¼ tsp. salt 
¼ tsp. black pepper, ground  
¼ tsp. garlic powder  
2 tbsp. olive oil, extra virgin 
1 lb. pork shoulder, 3 inch strips

• In a crock-pot, combine Dr. Smoothie 
Mango Tropics Concentrate, barbecue sauce, 
onion, garlic, celery, bell pepper, sliced 
mushrooms, pineapple chunks and crushed 
red pepper.  
• Mix flour, salt, pepper, and garlic powder 
together and then coat pork strips.  
• In a skillet, heat olive oil and sear all sides 
of pork strips over high heat.  
• Stir seared pork strips into crock-pot.  
• Cook on high for 4 hours. 
• Serve over a bed of rice and 
season with salt and pepper.

Options: Substitute pork for chicken.

Forbidden Fruit Marinade
Serves: 4

¾ cup Dr. Smoothie Forbidden 
Fruit Concentrate

½ cup vinegar, white wine

1 Tbsp. ginger, minced

1 tsp. salt

1 tsp. black pepper, ground

4 chicken breasts, boneless, skinless, rinsed

• Blend together Dr. Smoothie 
Forbidden Fruit Concentrate, vinegar, 
ginger, salt and pepper.

• Set marinade aside in the 
refrigerator for 30 minutes.

• Marinate chicken in mixture for one hour.

• After marinating, cook chicken as 
desired until completely tender.

• Serve with grilled fruits such as 
pineapple, mango, kiwi or papaya.

Options: Substitute chicken 
for pork or salmon.
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Peach Pear Apricot Pork Loin
Serves: 5

Peach Pear Apricot Jus:

1½ cups Dr. Smoothie Peach 
Pear Apricot Concentrate 

2 tsp olive oil, extra virgin

4 oz. pancetta, diced

3 garlic cloves, minced

1½ cups chardonnay

1 tsp. black peppercorns

2 springs fresh thyme

6 parsley stems

2 cups chicken stock

• In a saucepan, over medium-
low heat, heat olive oil.

• Add pancetta to saucepan and let 
it render, allowing the fat to melt.

• Once rendered, add garlic and sauté.

• Add in chardonnay and flambé.

• Reduce by half.

• Once reduced, stir in Dr. Smoothie Peach 
Pear Apricot Concentrate, peppercorns, 
thyme, parsley stems and chicken stock.

• Bring the mixture to a simmer 
and reduce for 15 minutes.

• Strain juice through a sieve 
and set aside to cool.

Pork Loin:

½ cup Dr. Smoothie Peach 
Pear Apricot Concentrate

2 tsp. black peppercorns, cracked

1 Tbsp. lemon zest

1 spring thyme, fresh

1 whole pork tenderloin, cut into 
6 oz. portions, trimmed

½ tsp. salt

½ tsp. black pepper, ground

1 Tbsp. olive oil, extra virgin

• Combine Dr. Smoothie Peach Pear 
Apricot Concentrate, peppercorns, 
lemon zest, thyme and pork loin 
portions into a plastic bag and seal.

• Allow pork to marinate in 
refrigerator for two hours.

• Once marinated, remove pork loin portions 
from bag and discard excess marinade.

• Sprinkle salt and pepper on 
both sides of portions.

• Heat olive oil in skillet.

• Sear all sides of pork loin portions 
and then place in oven at 350º to 
finish at desired tenderness.

• Deglaze skillet with Peach 
Pear Apricot juice.

• Serve pork loins portions immediately 
with Peach Pear Apricot Juice on top.En
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Serves: 4

2/3 cup Dr. Smoothie Pineapple  
Paradise Concentrate

1/3 cup olive oil, extra virgin

1 garlic clove, minced

4 chicken breasts, boneless, 
skinless, rinsed 

¼ tsp. salt 

¼ tsp. black pepper, ground

• Combine Pineapple Paradise 
Concentrate, olive oil and 
garlic. Reserve ¼ cup of 
marinade until needed.

• Marinate chicken in Pineapple 
Paradise mixture for an hour.

• Sprinkle salt and pepper on both 
sides of chicken after it is marinated.

• Cook chicken breasts on grill or 
in a skillet until completely tender.

• Heat reserved ¼ cup of marinade 
and drizzle over chicken.

• Serve immediately.
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Tropical Chicken
Serves: 3

1½ cups Dr. Smoothie Mango 
Tropics Concentrate 

½ cup all purpose flour

1 Tbsp. salt

1 Tbsp. black pepper, ground

¼ cup 2 Tbsp. olive oil, extra virgin

½ cup yellow onions, chopped

3 chicken breasts, boneless, skinless, rinsed

2 garlic cloves, chopped

¾ cup chicken stock

½ lemon, juiced

• Combine flour, salt and pepper. 
Spread evenly on a plate.

• Coat chicken breasts with flour mixture.

• Heat olive oil in skillet over medium heat 
and then sauté onions until translucent.

• Add in coated chicken breasts 
and brown one side.

• Reduce heat and turn chicken 
breasts over and add in garlic.

• Let cook for 5 minutes.

• Add in Dr. Smoothie Mango Tropics 
Concentrate and chicken stock.

• After 20 minutes of cooking, squeeze lemon 
juice over chicken and let cook for another 
10 minutes until chicken is fully cooked.

• Season chicken with salt and pepper 
and serve, with sauce on top.

Tangy Peach Pork* 
Serves: 4

½ cup Dr. Smoothie Peach 
Pear Apricot Concentrate

1 tsp. olive oil, extra virgin

1 shallot, diced

1 garlic clove, diced

2 Tbsp. chili powder 

1 tsp. cumin 

1 cup chili sauce

4 pork chops

• In a skillet, over medium-low 
heat, heat olive oil and then sauté 
shallots and garlic until translucent.

• Stir in Dr. Smoothie Peach 
Pear Apricot Concentrate, chili 
powder, cumin and chili sauce.

• Reduce heat and cook 
sauce for 10-15 minutes.

• Remove sauce from heat and 
set aside until needed.

• Cook pork chops to 
desired tenderness.

• Brush sauce over cooked pork chops.

• Serve immediately.

Options: May serve with 
sauce on the side.
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Banana Cannoli
Serves: 6

¾ cup 2 Tbsp. Dr. Smoothie Banana 
Smoothie Concentrate 

12 oz. ricotta cheese, whole milk 

¾ cup water  

¼ cup 2 Tbsp. rum, dark 

2 Tbsp. sugar, powdered  

1 package cannoli shells, premade

• In a skillet, bring the water, 
rum and sugar to a boil.

• Reduce heat and maintain sauce at a low 
simmer for 15 minutes, until it reaches syrup 
like consistency, then remove from heat.

• In a bowl, stir together the Dr. Smoothie 
Banana Smoothie Concentrate and 
ricotta cheese until well blended.

• Stir in the syrupy sauce until 
well incorporated.

• Strain the mixture through a 
finely meshed strainer.

• Transfer the mixture to a piping bag.

• Pipe the mixture into cannoli shells.

• Serve filled cannoli shells topped with 
powdered sugar and banana slices.

Acai Topping
Yields: 1 Cups

1 cup Dr. Smoothie Acai Plus Concentrate 

½ cup water 

1 Tbsp. sugar, granulated 

1 cinnamon stick, 4”

4 cloves, whole 

¼ tsp. nutmeg, ground

 

• In a saucepan, bring all 
ingredients to a boil.

• Once at a boil, lower heat and maintain 
sauce at a low simmer for 10 minutes.

• After sauce is reduced and thickened, 
remove saucepan from heat and strain.

• Allow sauce to cool then 
transfer to a squeeze bottle.

• Serve over ice cream.
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Yields: ½ Cup

¼ cup Dr. Smoothie Banana 
Smoothie Concentrate

1/3 cup sugar, light brown

2 Tbsp. rum

3 Tbsp. butter, unsalted

• In a saucepan, bring the light 
brown sugar, butter and rum 
to a boil for 5 minutes.

• After 5 minutes of boiling, remove 
from heat and stir in the Dr. Smoothie 
Banana Smoothie Concentrate.

• Pour sauce into a container, 
cover with plastic wrap and 
store in refrigerator until use.

• Serve warm over bread pudding, 
ice cream, whipped topping, sliced 
bananas, crepes or waffles.



Banana Rice Pudding
Yields: 4 Cups

¾ cup Dr. Smoothie Banana Smoothie Concentrate 

3 cups milk 

1 cup heavy cream 

½ cup rice, long grain

1½ tsp. salt 

¾ cup sugar, granulated 

4 egg, yolks 

½ tsp. vanilla extract 

2 Tbsp. butter, softened 

• In a saucepan, bring milk, heavy cream, rice and 
salt to a boil.  
• Reduce heat and maintain at a simmer for 30 
minutes until rice is cooked al dente. 
• In a bowl, whisk together egg yolks and ¼ cup 
sugar. 
• Temper the rice mixture into the egg yolk mixture. 
This is done by, adding about one cup of the rice 
mixture into the egg yolk mixture and stirring together. 
• Slowly stir mixture back into saucepan.  
• Stir in remaining sugar to the saucepan and bring 
the mixture back up to a boil. 
• Once it reaches a boil, remove from heat and 
stir in Dr. Smoothie Banana Smoothie Concentrate, 
butter and vanilla until well incorporated. 
• Pour mixture into a bowl and cover directly with 
plastic wrap to prevent a skin from forming. 
• Place in refrigerator for 3 hours until set and cool. 
• Serve cold with banana slices and sprinkle with 
cinnamon sugar.

Banana Ginger Sauce
Yields: 11/3 Cups

1 cup Dr. Smoothie Banana 
Smoothie Concentrate

5 tbsp. ginger, chopped

2 cups heavy cream 

• In a saucepan, combine the heavy 
cream, ginger and ½ cup Dr. Smoothie 
Banana Smoothie Concentrate. 

• Maintain at a simmer for 15 minutes. 

• After 15 minutes of simmering, 
remove from heat and strain.

• Stir in the remaining ½ cup  
of Dr. Smoothie Banana Smoothie 
Concentrate.

• Pour the sauce into a container and 
store covered in the refrigerator until use.

• Serve over ice cream or bread pudding.
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Cheese Freeze
Serves: 8

1¾ cups any Dr. Smoothie Concentrate  

12 oz. cream cheese, softened

8 oz. whipped topping, thawed 

8 graham crackers, crushed  

4 Tbsp. butter, melted 
 
• Combine the graham crackers and butter until 
completely moistened. 
• Layer the graham crackers firmly on the bottom 
and along the sides of a 9” circle pan.   
• In a mixer, combine the cream cheese and 
whipped topping. 
• Cream the mixture and then slowly add in the 
Dr. Smoothie Concentrate. 
• Beat the mixture for 10 minutes at medium 
speed. 
• Once the cream mixture is done, pour it into 
the crusted pan and cover. 
• Place in the freezer for three hours until frozen. 
• Serve as a slice and garnish with 
whipped topping and diced fruit.

Options: Suggested Dr. Smoothie 
Concentrates are Strawberry, Smooth Lime 
and Northwest Berry. Instead of using 
a 9” pan and making a crust, substitute 
them for a prepared crust pie pan.

Berry-Lemon Mousse
Yields: 3½ Cups

¾ cup Dr. Smoothie 
Strawberry Concentrate

1 Tbsp. Dr. Smoothie 
Lemonade Concentrate

1 tsp. gelatin, powdered

2 Tbsp. water

1 cup heavy cream

3 egg, yolks

1 Tbsp. sugar, granulated

 
• Mix gelatin into water and set aside to 
hydrate. 
• In a bowl, constantly whisk egg yolks 
and sugar over a pot of low simmering 
water until it thickens, 5-7 minutes. Make 
sure not to cook the egg yolks. 
• Remove bowl from heat and whisk in 
hydrated gelatin until dissolved; follow with 
the Dr. Smoothie Strawberry and Lemon-
ADE Concentrates. 
• Whip the heavy cream to a medium 
peak. 
• Fold whipped cream into Dr. Smoothie 
Concentrate mixture until well incorporated. 
• Pour mixture into desired serving dish and 
place in refrigerator covered for 4 hours, 
until set. 
• Serve with Strawberry Lemonade 
sauce and diced strawberries.
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Dr. Smoothie Bavarian Cream
Yields: 5 Cups

½ cup 2 tbsp. any Dr. Smoothie Concentrate

2½ cups heavy cream

5 egg, yolks

2 Tbsp. sugar, granulated 

1 tsp. gelatin, powdered

3 Tbsp. milk  
 
• Mix gelatin into milk and set aside to hydrate. 
• In a saucepan, heat 10 oz. heavy cream just to 
a boil then remove from heat. 
• In a bowl, whisk the egg yolks and sugar 
together, then slowly whisk in the hot heavy cream. 
• Whisk constantly over a pot of simmering water 
until thickened, approximately 15 minutes. Mixture 
is ready when it can coat the back of a metal 
spoon without running. 
• After thickened, stir the hydrated gelatin into the 
cream mixture until dissolved; follow with the  
Dr. Smoothie Concentrate.  
• Whip the remaining 10 oz. of heavy cream to a 
medium peak. 
• Fold the whipped cream into the cream mixture 
until it is fully incorporated. 
• Pour bavarian cream into a parfait glass, martini 
glass, molds or ramekins. 
• Cover and place in refrigerator for 3 hours.  
• Use Barvarian Cream as a filling in cream puffs, 
éclairs, tarts or cake. 
• Serve with a garnish of fruit. 

Options: Suggested Dr. Smoothie Concentrates 
are Banana Smoothie, Peach Pear Apricot 
or Pineapple Paradise.  Also a combination 
of Smoothie Lime and Lemon-ADE

Cherry Lemon Sauce
Yields: 5 oz.

½ cup Dr. Smoothie Wild Cherry 
Cranberry Concentrate

2 Tbsp. Dr. Smoothie  
Lemon-ADE Concentrate

2 Tbsp. sugar, granulated

• In a bowl, whisk all ingredients together. 

• Pour sauce into a container and  
place in refrigerator.

• Once chilled serve with your favorite fruits 
over crepes, ice cream, waffles or pancakes.

Creamy Peach Rum Sauce
Yields: 1½ Cups

¾ cup Dr. Smoothie Peach Pear 
Apricot Concentrate

¼ cup sugar, granulated

¼ cup rum

½ cup heavy cream

1 Tbsp. butter

• In a saucepan, heat Dr. Smoothie Peach 
Pear Apricot Concentrate, sugar and rum.

• Stirring constantly, bring the mixture 
to a boil and then reduce the heat. 

• Maintain mixture at a low simmer for 15 minutes.

• After simmering, remove from heat and 
whisk in the heavy cream and butter.

• Serve immediately over ice cream, bread 
pudding or flambéed peaches, pears or apricots.



Dr. Smoothie Semifredo
Yields: 4 Cups

1¼ cups any Dr. Smoothie Concentrate

1 egg, whole

4 egg, yolks 

1¼ cups heavy cream 

1/3 cup sugar, superfine 

• Heat Dr. Smoothie Concentrate and  
¼ cup sugar in a skillet for 10 minutes 
over medium heat. 
• In a bowl, whisk together the whole 
egg and egg yolks and then place over 
a pot of low simmering water. 
• Whisk constantly until the mixture triples 
in volume. 
• Once it reaches its volume, remove 
from heat and place in an ice bath, whisk 
in Dr. Smoothie Concentrate mixture. 
• Whisk constantly in ice bath until 
completely cooled.  
• Whip the heavy cream and remaining 
sugar to a stiff peak; make sure not to 
over whip. 
• Fold whipped cream into Dr. 
Smoothie Concentrate mixture until well 
incorporated. 
• Pour into a container and store in  
the freezer. 
• Once frozen, serve just like ice cream.

Dr. Smoothie Panna Cotta
Serves: 10

¾ cup any Dr. Smoothie Concentrate

¼ cup sugar, granulated

3 cups heavy cream

1 cup milk

1½ tsp. gelatin, powdered

• Mix gelatin into milk and 
set aside to hydrate.

• In a saucepan, bring the heavy 
cream and sugar to a simmer.

• Once the mixture reaches a simmer, 
remove from heat and stir in the hydrated 
gelatin until completely dissolved.

• Stir in Dr. Smoothie Concentrate 
until completely incorporated and 
then pour mixture into ramekins.

• Wrap ramekins in plastic wrap 
and place in refrigerator for 4 
hours or until completely firm.

• Once firm, remove panna 
cotta from ramekins by dipping 
bottom half in hot water.

• Flip ramekin over onto a plate 
and slowly lift ramekin to loosen 
panna cotta and remove.

Options: A muffin pan, molds or martini 
glasses can be used in place of ramekins. 
Suggested Dr. Smoothie Concentrates 
are Mango Tropics, Strawberry, 
Forbidden Fruit and Pineapple Paradise.
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Dr. Smoothie Panna Cotta
Serves: 5

Fruit Roll: 
¼ cup 2 Tbsp. Dr. Smoothie Pineapple 
Paradise Concentrate 
1 cup jasmine rice  
5 rice papers, small  
½ cup water, hot 
1 mango, julienne 
10 strawberries, julienne 
2 kiwis, julienne 
¼ pineapple, julienne 
 
• Prepare jasmine rice as directed on 
package. 
• Once rice is completely cooked stir 
in Dr. Smoothie Pineapple Paradise 
Concentrate and set aside. 
• Dip rice paper in hot water until 
softened, and then plate to assemble. 
• Spread ¼ cup of rice evenly across 
the center of a rice paper. 
• Place julienne of mango, strawberries, 
kiwis and pineapple on top of the rice 
across the center.  
• Roll the rice paper tightly with 
contents. 
• Cut roll in half. 
• Serve with Tropical Sauce.

Four Berry Layer

¾ cup Dr. Smoothie  
Four Berry Blend Concentrate

2 tsp. sugar, granulated 

1 tsp. gelatin, powdered 

2 Tbsp. water, cold 

 

• Mix gelatin into water and 
set aside to hydrate.

• Heat Dr. Smoothie Four Berry 
Blend Concentrate and sugar for 
5 minutes, until sugar dissolves.

• Remove from heat and stir in hydrated 
gelatin until completely dissolved.

• Let mixture cool to room temperature.

• Once cooled, pour 4 Tbsp. of 
mixture over panna cotta.

• Place in refrigerator until completely set.

Options: Use as a layer over 
Strawberry, Northwest Berry or 
Forbidden Fruit panna cotta. 

Tropical Sauce:

½ cup Dr. Smoothie 
Mango Tropics 
Concentrate 
½ cup Dr. Smoothie 
Forbidden Fruit Concentrate    
¼ cup orange juice 
1 vanilla pod  
1 tsp. coriander seeds  
2 mint twigs 

• Stir all ingredients 
together in a saucepan. 
• Bring sauce to a boil 
then remove from heat 
and let cool to room 
temperature. 
• Strain sauce, discarding 
mint twigs and coriander 
seeds. 
• Remove vanilla pod and 
split in half, then scrap 
out the vanilla beans and 
discard vanilla pod. 
• Stir vanilla beans into 
sauce. 
• Serve sauce with 
fruit roll.



Fruity Ice Cream Terrine
Serves: 10

¼ cup Dr. Smoothie Forbidden Fruit Concentrate

¼ cup Dr. Smoothie Four Berry Blend Concentrate

¼ cup Dr. Smoothie Mango Tropics Concentrate

3 cups vanilla ice cream, softened 

28-30 ladyfingers

• Line an 8 x 4 x 3” loaf pan with aluminum 
foil, then coat with nonstick spray.

• Layer ladyfingers across bottom and sides of pan.

• Place pan in the freezer until needed.

• In a bowl, stir Dr. Smoothie Forbidden Fruit Concentrate and one 
cup of softened vanilla ice cream together until well blended.

• Pour mixture over ladyfingers in loaf pan.

• Place pan back into freezer for an hour, until frozen.

• Make another ice cream layer with Dr. Smoothie Four 
Berry Blend Concentrate and one cup of softened vanilla 
ice cream and place in the freezer for an hour.

• After layer is completely frozen, make the last ice cream layer 
with Dr. Smoothie Mango Tropics Concentrate and one cup of 
softened vanilla ice cream and place in the freezer for three hours.

• Once frozen and ready to serve, flip pan over onto 
a plate and remove loaf pan and aluminum foil.

• Serve terrine in 1 inch slices. Accompany slices 
with whipped cream and chopped fruit such as 
mangos, papaya, berries or pineapple.

Options: Substitute Dr. Smoothie Concentrates 
for any variation you desire.
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Simple Smoothie Mousse
Yields: 1 ½ Cups

½ cup any Dr. Smoothie Concentrate 
½ tsp. gelatin, powdered  
2 Tbsp. water, cold 
¾ cup heavy cream 

• Mix gelatin into water and set aside to 
hydrate. 
• Whip heavy cream to a medium peak. 
• Heat hydrated gelatin in microwave for  
10 seconds. 
• In a bowl, stir together Dr. Smoothie 
Concentrate and heated gelatin. 
• Fold in whipped cream. 
• Place in desired serving dish, cover and 
refrigerate for 3 hours.  
• Serve immediately.

Options: Suggested Dr. Smoothie 
Concentrates are Pineapple Paradise, Mango 
Tropics, Strawberry and Four Berry Blend.

Mango Forbidden Fruit Sauce

½ cup Dr. Smoothie Mango 
Tropics Concentrate

½ cup Dr. Smoothie Forbidden Fruit 
Concentrate 

• Stir ingredients together and store in 
the refrigerator in a container until use.

Options: Stir in diced mango, papaya, 
guava or pineapple. Accompany 
with Dr. Smoothie Panna Cotta. 

Peach Glaze
Yields: ½ Cup

½ cup Dr. Smoothie Peach 
Pear Apricot Concentrate

¼ cup sugar, granulated

¼ cup corn syrup, light

• Combine all ingredients and 
bring to a boil in a saucepan.

• Once boiling, remove from heat 
and store in a container until use.

• Serve warm over biscuits, 
sundaes, pie or fruit tarts.

Options: Substitute Dr. Smoothie 
Peach Pear Apricot Concentrate 
for Strawberry, Four Berry Blend or 
Banana Smoothie Concentrates.D
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Tropical Anglise
Yields: 1 Cup

1 cup Dr. Smoothie Mango Tropics 
Concentrate 
1 cup milk 
6 egg, yolks 
¼ cup sugar, granulated 
1 tsp. vanilla extract

• In a saucepan, heat the milk just to a boil 
and then remove from heat. 
• In a small bowl, whisk together the egg 
yolks, sugar and vanilla extract. 
• Temper the rice mixture into the egg yolk 
mixture. This is done by, adding about one 
cup of the rice mixture into the egg yolk 
mixture and stirring together. 
• Slowly stir mixture back into saucepan. 
• Stir mixture constantly over medium-low 
heat for approximately 10 minutes. Mixture is 
ready when it can coat the back of a metal 
spoon without running. 
• Remove from heat and stir in Dr. Smoothie 
Mango Tropics Concentrate. 
• Strain mixture into a container and cover 
directly with plastic wrap to prevent a film 
from forming. 
• Place in refrigerator until cool and ready to 
serve. 
• Serve at room temperature accompanying 
soufflés, French toast, fruit tarts or mousse.

Strawberry Lemonade Sauce
Yields: 1 Cup

½ cup Dr. Smoothie Strawberry Concentrate

2 Tbsp. Dr. Smoothie Lemon-ADE 
Concentrate 

¾ cup water

¼ cup sugar, granulated

• In a saucepan, simmer the water 
and sugar for 5 minutes.

• After 5 minutes of simmering, remove from 
heat and stir in Dr. Smoothie Strawberry 
and Lemon-ADE Concentrates.

• Strain sauce into a container and 
store in the refrigerator until use.

• Serve as garnish for plated desserts.

Options: Substitute Dr. Smoothie  
Strawberry Concentrate and  
Dr. Smoothie Lemon-ADE  
Concentrate for any desired  
Dr. Smoothie Concentrates. 

Strawberry Kiwi Salsa 
2 Tbsp. Dr. Smoothie Strawberry Concentrate

8-10 strawberries, sliced

2-4 kiwis, diced

• Mix all ingredients together in a small bowl. 
• Serve cold. 

Options: Accompany with Dr. Smoothie Panna  
Cotta.D
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