
CLEANSE BROCHURE



ABOUT US 

Raw Press is a leading London-based health and wellbeing brand, launched in 
summer 2014, with physical outlets on Chelsea’s Ellis Street and in Coal Drops 
Yard, King’s Cross.  

We focus on organic wellness drinks, plant-based snacks, breakfast and lunch 
options, with a portfolio of unique products sharing common characteristics of 
being nutritionally considered, refined sugar free, vegan, gluten-free and great 
tasting. 

Our heritage is as one of London’s first cold-pressed juice brands, and our juices 
are differentiated as they combine functionality with an ingredients-led and 
‘flavour first’ philosophy. We illustratively incorporate high proportions of dark 
leafy greens in our green juices, a very high percentage of almonds in our nut 
milk drinks (12%), functional adaptogens in our juice shots, and interesting 
superfoods and herbs into our blends, such as cacao in the Deep Rooted, maca 
in the Chocolate M!lk, or fresh parsley, mint or thyme in our Super Green, Sweet 
Green and Citrus juices. 

Our juices are cold-pressed, raw (never heat pasteurised), organic, made in 
London, and we source our ingredients sustainably and as locally as possible. 

Whilst juice is our speciality, we also sell a range of own brand and 
recommended third party products in our cafe and online, spanning a wide 
range of food, drink, beauty and home products, so please do take the time to 
peruse our website and Product Brochure. 

 

Founder Jack Graham at supplier, Langridge Farm in             Raw Press juice bar and cafe, in London’s Chelsea 
Devon, tasting the first organic kale of the season! 



WHAT TO DRINK AND WHEN 

Whilst some people love the idea of instructions of what to drink and at exactly 
what time of day, the truth of the matter is that a cleanse is just a process of 
giving your body a break from the usual dietary mistakes. In giving your 
digestive system a rest, your body will do the work of detoxification for you. 
Over this period, the function of a cleanse is to provide your body with the full 
spectrum of vitamins and phytonutrients that you need to keep you nourished. It is 
therefore not as important which order you have the juices in, as it is more a 
question of just giving your body time off, such that it can heal itself and return to 
balance.  

It is the case however that general nutritional principles of keeping blood sugar 
levels relatively stable are recommended, so something sweeter or nourishing like 
an almond milk can be useful as an evening meal replacement, as you obviously 
won't be consuming calories through the night. Likewise, when blood sugar levels 
are low in the morning, as a first juice one wants to bring these back to a normal 
level without too much of a spike, so one might consider having a medium 
sweetness drink first of all with a mix of fruits and vegetables, such as a Green, 
Uprooted or Deep Rooted.  

It’s however ultimately up to you and your personal taste. For instance, whilst a 
BOOST shot first thing in the morning can be a great pick-me-up with its ginseng 
and warming ginger, it equally can be added to a herbal tea in the evening to 
spice up your night!  

In terms of eating, most people will not eat but just have juice for the duration of 
the cleanse, and our package recommends that you are having the 9x 250ml 
juices and 2x 60ml shots a day, plus herbal teas and/or water if you so wish. If 
you did want to eat in conjunction with the juices, that is fine also depending on 
what you are hoping to achieve, although if you are wanting to detoxify then of 
course this should be reflected in your diet. To maximise the benefits of the 
cleanse and to get as much out of it as possible, we recommend a predominantly 
raw and vegan diet for a day or two going into and out of the cleanse, so that it 
is not a shock to the system! 



WHAT THE BEETROOT IS COLD-PRESSED JUICE? 

Cold-pressing differs to centrifugally made juice in that the latter uses a flat 
cutting blade on the bottom of a rapidly spinning strainer. The cut produce is 
forced against the juicing strainer through the use of centrifugal force, thereby 
separating the juice from the pulp. The problem is that the fast spinning blades 
can heat up the liquid (so that you can actually end up making soup!), and also 
the process incorporates a lot of air into the product, which is in itself very 
harmful to the nutrient levels in the juice. 

With the cold-pressing method, the produce is ground down to a pulp at low 
temperatures, then put into a mesh bag, before being hydraulically pressed to 
extract the juice, with a technique similar to the extraction of olive oil, or as with 
apples in an orchard apple press. It is a high-integrity method that does not 
involve fast moving parts; therefore, the temperature of the liquid doesn't rise and 
minimal oxygen is being forced into the juice, both of which are factors that limit 
the nutrient degradation, both at the point of pressing and over time. 

 



CLEANSE PACKAGES 

ORGANIC SPRING CLEAN CLEANSE 
This package, with a mix of 
vegetable juices, fruit-based 
juices and almond m!lks, is 
ideal for those wanting to try 
green juices for the first time or 
for those who enjoy a touch of 
sweetness. 

 

ORGANIC SQUEAKY CLEAN CLEANSE 
For those that are wanting a 
low-sugar, alkalising selection, 
we have compiled a line-up 
with an emphasis on greens 
and a double helping of our 
most popular green juice, the 
all-vegetable herbaceous 
superstar Super Green.  

 

ORGANIC CLEAN GREEN CLEANSE 
This package is for those who 
love a green juice, ranging from 
our Super Green with a high 
percentage of dark leafy greens 
and no fruit content, all the way 
through to our minty and 
refreshing Sweet Green. This 
package includes a duo of m!lks 
and shots to keep you pepped 
up throughout your cleanse.  



ORGANIC BESPOKE CLEANSE 
For those of you who don't want to be constrained by THE MAN and his pre-
determined selections, here is the chance to create your own cleanse of our finest 
juices.  



JUICES 

 

 

Super Green: Cucumber, coconut water, 
celery, spinach, swiss chard, kale, parsley 

Brace yourself for a green tonic so potent 
that your taste buds will be recalibrated 
and your cells zinging. Rich in minerals and 
chlorophyll thanks to a quartet of leafy 
greens, Super Green is low in sugar for 
those looking to detoxify or experience an 
alkalising awakening. An amazing tonic for 
skin, hair, nails, and overall, a rockin’ bod.

Green: Apple, cucumber, celery, swiss 
chard, spinach, kale, lemon, ginger 

For those who love the energising, cleansing 
benefits of a green juice, but enjoy a touch of 
sweetness for balance. A high potency 
cocktail of vitamins A, C, iron, and 
bioflavonoids guaranteed to scare away all 
those nasty free radicals. We’re looking at 
you, late nights! 

Sweet Green: Apple, pineapple, swiss 
chard, kale, lemon, mint, ginger 

A tropical zingy blend that refreshes and 
resets. Bromelain-rich pineapple, combined 
with ginger and mint, is an anti-
inflammatory superstar concoction, 
promoting optimal digestion and 
spontaneous dancing. Kale and Swiss 
chard strengthen with vitamins A, C, and 
iron. Perfect poolside or even computer-
side. Warning: Sweet Green may just be 
the perfect gateway into green juices. 

Deep Rooted: Apple, carrot, beetroot, 
fennel, raw cacao 

Get grounded and gorgeous with our 
radical root veg blend of liver protective 
beetroot, skin beautifying carrot, and 
tummy friendly fennel, blended with raw 
cacao powder.  Beetroot and cacao are a 
classic pairing and raw cacao is a natural 
mood elevator, with 40 times the 
antioxidants of blueberries. 



 

 

 

Uprooted: Carrot, orange, fennel, 
ginger, turmeric, coriander, cardamom 

A sweet, spicy and exotic elixir, combining 
Indian spices with anti-oxidant, anti-
inflammatory fresh turmeric root. Fennel 
and ginger calm upset tummies, whilst 
carrots and oranges (rich in vitamins A and 
C) encourage clear skin.  

Citrus: Apple, orange, grapefruit, lemon, 
lime, thyme, ginger 

This zesty, feel good flu buster is chockfull 
of vitamin C and bioflavonoids to keep you 
humming. Grapefruit gets rid of unwanted 
cellular junk due to its high vitamin C and 
lycopene content, whilst thyme supports the 
immune system. 

Chocolate M!lk: Filtered water, almonds, 
medjool dates, raw cacao, maca, 
himalayan salt, vanilla bean. 

This indulgent choccie milk is suitable for 
adults as well as children, and combines 
our signature Almond M!lk with raw cacao 
powder and maca. Maca has been used 
for millennia to increase stamina, balance 
hormones and combat fatigue. Dairy free. 

Almond M!lk: Filtered water, almonds, 
medjool dates, himalayan salt, vanilla 
bean 

We have been milking a lot of almonds and 
think we have finally come up with the king 
of almond milk recipes. The technique 
couldn’t be simpler! If you get beneath 
them and squeeze the base of the teat with 
a firm ... oh wait, that's a cow. 
Mmmmmooooo! Dairy free. 



 

 

Coffee & M!lk: Filtered water, almonds, 
cold-brew coffee, medjool dates, 
himalayan salt, vanilla bean 

Raw soaked almonds are blended with 
filtered water, cold brew coffee which we 
are making in house and brewing 
overnight, Medjool dates, fresh vanilla 
bean, and a smidgen of Himalayan 
salt. Our Coffee & M!lk is mineral rich jet 
fuel you can feel good about. Dairy free. 

Turmeric M!lk: Filtered water, almonds, 
medjool dates, turmeric, himalayan salt, 
vanilla bean 

Raw soaked almonds are blended with 
filtered water, anti-inflammatory turmeric 
root, Medjool dates, fresh vanilla bean, 
and a smidgen of Himalayan salt in this 
exotic and soothing m!lk. Dairy free. 

Boost: Rooibos tea, lemon, ginger, maple syrup, 
baobab, siberian ginseng, cayenne 
Happy: Pineapple, turmeric, fennel, ginger, 
lemon, mucuna pruriens (dopa bean), peppermint 
extract 
Chill: Apple, fennel, wheatgrass, lime, 
ashwagandha, CBD 
Beauty: Coconut water, aloe vera, hibiscus, rose 
water 
Gut Shot: Sauerkraut juice (filtered water, salt, 
cabbage, caraway, juniper, bay)

Our juice shots range contains functional 
ingredients and adaptogens that will help 
your body to return to homeostasis.

Ginger Ninja Kombucha: Sencha 
green tea, kombucha cultures, unrefined 
cane sugar, ginger, lime 

Kombucha is an efferescent tea drink, 
naturally fermented with mother yeast 
cultures. We flavour it with organic cold-
pressed juices for the ultimate in belly-
soothing probiotic refreshment. 



AFTER THE CLEANSE 
Ease out of the cleanse with our selection of vegan fresh food and snacks available on 
our website or, if you are based in London, through our delivery partner, Deliveroo. 
 



 



RECIPE IDEAS 

MIRA’S SUMMER SALAD  
This salad was developed for Raw Press by Indian chef Mira Manek. 
Serves 2 

Salad 
50g kale 
100g red cabbage 
5 strawberries, chopped 
15g almonds 
50g chopped dates 

Dressing 
15g coriander 
45g yoghurt 
45g cashews 
30ml coconut milk 
1 tablespoon rapeseed oil 
juice of half a lime  
pinch of salt 
pinch of black pepper 
pinch of cumin powder 

Notes 
•Soak the cashews for at least an hour and up to 12, and then blend the dressing 

ingredients. The cashews don’t absolutely require soaking, but this helps in 2 ways; 
firstly in a smoother textured dressing, and secondly through reducing the phytic acid 
and enzyme inhibitors in the nuts, which aids digestion. The dressing can be prepared 
in advance and stores well in the fridge for 3-5 days. 

•Destem the kale, and finely chop the kale and cabbage. Combine with the dressing. 
•If the dates are very soft, the chopped dates might stick together, so try to separate 

when sprinkling and mixing into the salad. 
•Add the strawberries and almonds last, so that they stay fresh and retain their texture. 



PBJ ACAI BOWL 
One of our most popular açaí bowls at Raw Press is this decadent but healthy treat. 

Base 
One 100g sachet of açaí sorbet 
1 frozen banana 
1 cheek (roughly 75g) of frozen or fresh mango 
A small handful of raspberries (say, 3-5 raspberries) 
1 tbsp of peanut butter 

Toppings 
50g (1/2 cup) of Raw Press Beauty granola 
A small handful of mixed berries 
Berry chia jam (see below) 
1 further tbsp peanut butter 
1/2 blueberry waffle (see below). Save the rest for your lunch or make a bowl for 
your special friend! 

Berry Chia Jam 
One punnet of berries (125g) 
25g chia seeds 

Blueberry Waffle (makes 2 waffles): 
150ml almond milk 
1 tsp maple syrup 
1 tsp cider vinegar 
drop of vanilla essence 
100g buckwheat flour 
20g ground almond 
15g blueberries 
2g baking powder 
2g chia seeds 
pinch of cinnamon 
pinch of sea salt 
pinch of cornflour 
5g aquafaba (whisked up chickpea water - optional) 

Method 
•For the waffles, separately combine the dry ingredients and the wet ingredients, other 

than the blueberries, and then slowly add the wet ingredients to the dry, mixing in as 
you go, until you have a smooth batter. 

•Add in the blueberries, and for a lighter texture, whisk up some chickpea water until it 
forms soft white peaks, and fold this in; chickpea water (otherwise known as 
‘aquafaba’) is a great and innovative vegan alternative to whisked egg whites. 

•Cook in a waffle maker until dry and light brown. For ‘toasts’ to go with your PBJ 
bowl, cut a quarter or a half of a cooked waffle through the centre (to create thin 
pieces like Melba toasts) and then toast until crisp! 



•For the açaí bowl, blend all ingredients in a Vitamix; you may need the blending stick 
to get it to come together. 

•Top with the granola, berries, a couple of wedges of the blueberry waffle toast, and 
finally decorate with alternate drizzles of nut butter and your chia jam! The perfect 
breakfast bowl for all PBJ addicts!! 



 

 GET SOCIAL @rawpressco 
 ENQUIRIES hello@rawpress.co

3 ELLIS STREET 
SW1X 9AL 
0207 437 7370
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