


Taking Florida Citrus to the Street

Lately, there has been a lot of buzz about street food. It’s easily 
accessible, portable and inexpensive - an ideal solution for 
consumers in a recovering economy. The places serving these 
global comfort foods are more than just food carts, they’re mobile 
food destinations. From their windows come trend-setting flavors 
that brick-and-mortar restaurateurs are taking notice of, and for 
good reason. The flavors are exotic, rustic and can easily be 
re-created with the help of Florida citrus juices.

Bring these fresh flavors from the street to your menu with Florida 
orange and grapefruit juices.
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Ingredients Measure

Florida grapefruit juice  2 cups
Florida orange juice  2 cups
Lime juice  2 Tbsp 
Honey  ! cup
Water  3 cups
Lime, sliced For garnish

Ingredients Measure

Florida orange juice  4 cups
Lime juice  2 Tbsp
Sugar ! cup  
Water  3 cups
Ginger, fresh, finely grated  2 tsp
Florida orange rind swirl For ganish 

Method

1. Combine ingredients and mix thoroughly. Place in a soda canister and 
charge with 2 soda cartridges. 

2. Chill canister in refrigerator for 1 hour. Pour soda from canister into a 
pitcher or large glass bottle. Pour into tall glasses with ice and garnish with 
lime slices.

Method

1. Combine ingredients in a blender and blend thoroughly. Place in a soda 
canister and charge with 2 soda cartridges. 

2. Chill canister in refrigerator for 1 hour. Pour soda from canister into a 
pitcher or large glass bottle. Pour into tall glasses with ice and garnish with 
Florida orange rind swirl.

Florida Citrus Honey Lime  
Homemade Soda

Serves: 6 Taking Florida Citrus to the Street

Orange Ginger  
Homemade Soda

Serves: 6 
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Ingredients Measure

Florida Citrus Mojo Marinade:
Florida orange juice  1 cup
Lemon juice  ! cup
Lime juice  ! cup
Garlic, fresh, minced  2 tsp 
Garlic, ground  ! tsp
Onion, powder  1 tsp
Red onion, sliced  ! cup
Oregano, dried  1 Tbsp
Cumin  ! tsp
Sugar  1 Tbsp
Black pepper, fresh ground  1! tsp 
Florida oranges, sliced   ! cup 
Bay leaf  2 each 
Pork butt  3 lbs

Florida Orange Dijon Mustard:
Dijon mustard ! cup
Florida orange juice 2 Tbsp
Florida orange zest 1 tsp

For assemby:  
Baguettes  3 each
Butter  4 Tbsp
Ham, sliced  12 oz
Swiss cheese  12 oz
Pickles, sliced  1 cup

Florida Citrus Mojo Pork Cubano 
Serves: 6 

Method

1. Combine marinade ingredients in a bowl and mix thoroughly. Pour over 
pork and refrigerate. Let marinate at least 3 hours or preferably overnight.

2. Place pork with marinade in an ovenproof casserole dish with a lid. Bake 
in a 275°F oven for 2!-3 hours, until pork is fork tender. Remove from oven 
and allow to cool. Shred pork using hands with gloves or two forks. Pour 
the remaining liquid from the casserole dish over the pulled pork meat. 
Reserve. 

3. Combine ingredients for Florida orange dijon mustard.

4. To assemble sandwiches, split open the baguettes. Spread butter on the 
inside bottom of the roll and spread Florida orange dijon mustard on the top.   
Begin by layering ham on the bottom of the roll. Next place a generous, 
even layer of mojo pork on the ham. Top with Swiss cheese and follow  
with sliced pickles. Close the sandwich. 

5. To cook and press sandwiches, use a panini press if available or use 
2 large sauté pans of similar size (you may have to cut the sandwiches in 
half to fit). If using sauté pans, heat a small amount of oil into 1 pan and 
place sandwiches directly in the pan. Top sandwiches with aluminum foil 
and place the second pan directly on top. Cook over medium heat until  
bottom is crispy. Flip over and continue to cook until second side is crispy 
and inside of sandwich is hot.
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Duck Banh Mi  
with Spiced Pickled Florida Orange 

Ingredients Measure
Spiced Pickled Florida Orange:
Florida oranges, !  slices  6 each
Vinegar  2 cups 
Sugar  2" cups  
Cinnamon  1 stick
Clove  " tsp 
Bay leaf  1 each

Roasted Leg:
Florida orange zest   1 Tbsp
Thyme  1 Tbsp
Coriander, Cinnamon   2 tsp each
Bay leaf   1 each
Salt   ! cup
Pepper  1 tsp 
Duck legs  6 each

Breast: 
Duck breasts  2 each
Salt and pepper  to taste
Five spice powder  1 Tbsp

Pâté: 
Duck livers
  (or substitute chicken livers) 1 lb
Milk   1 cup
Butter, divided   8 Tbsp
Shallots, diced  1 cup
Garlic, minced  2 tsp
Bay leaf   2 each
Thyme and salt   1 tsp each
Pepper, fresh, ground  " tsp
Florida orange juice   ! cup

Method
1. For spiced pickled Florida orange, place orange slices in a medium saucepot and cover with cold 
water. Bring to a simmer and cook for 45 minutes. Drain water. Add vinegar, sugar, cinnamon, clove and 
bay leaf. Cook for an additional 30-45 minutes, until oranges turn translucent. Remove from heat and 
allow cooling.

2. For roasted leg, place all ingredients except for duck legs into a spice grinder. Season legs on both 
sides with the spice mixture. Roast in a 300°F oven for about 2! hours, until meat falls from the bone. 
Pick meat from bone. Reserve. 

3. For breast, season breasts with salt, pepper and five spice powder.  Sear skin side down until skin 
becomes brown and crispy. Flip over and cook flesh side until breasts are medium rare. Remove from 
heat and cool immediately. Slice cooled breast into thin slices.

4. For pâté, soak livers in milk for 2 hours. Drain and pat dry. 

5. Heat a large skillet over medium high heat. Add 4 Tbsp butter, shallots and garlic. Cook for 
30 seconds. Add livers, bay leaf, thyme, salt and pepper. Cook until livers are cooked through 
but still slightly pink on the inside. Add the orange juice and reduce until the liquid has evaporated. 

6. Remove from heat and let cool slightly. Remove bay leaves. 
 
7. Puree the livers in a food processor until smooth, add the remaining 4 Tbsp butter and adjust 
seasoning if necessary. Refrigerate for at least 3-4 hours.

8. To assemble: split baguettes and toast in a 350°F oven. Spread top half with pâté and bottom half 
with mayonnaise. Beginning on bottom half of baguette, layer sliced breast meat, roasted leg meat, 
pickled oranges, cucumbers, chiles, cilantro, basil and mint. Place top half and bottom half.

Serves: 6 

For assembly:
Baguettes  3 each
Mayonnaise  ! cup
Cucumber, sliced  1 cup

Hot chiles, sliced  ! cup
Cilantro, Basil, Mint,
  small leaves   ! cup each
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Ingredients Measure

Crispy Calamari:
Calamari,  
 cut into !” thick rings   2 lbs
Buttermilk  2 cups
Flour   2 cups
Canola oil  1 quart

Smoked Paprika Florida Orange  
Mayonnaise:
Mayonnaise   1 cup 
Smoked paprika  1 tsp
Florida orange juice  2 Tbsp
Florida orange zest  ! tsp

For assembly:
Baguettes, cut into ’s  2 each 
Lemon half, squeezed  1 each
Baby spinach 2 cups

Crispy Calamari Bocadillo 
 with Smoked Paprika Florida Orange Mayonnaise

Serves: 6 

Method

1. Pour buttermilk over calamari and let marinate for at least 
30 minutes.  

2. Fill a large pot  full with canola oil. Heat oil to 375°F. 

3. For smoked paprika Florida orange mayonnaise, combine mayonnaise, 
smoked paprika, Florida orange juice and Florida orange zest and mix  
thoroughly. Reserve. 

4. Drain buttermilk from calamari. Place flour in a large bowl. Drop calamari 
into the flour while constantly moving the bowl (to prevent calamari from 
sticking together). Use a colander to shake off any excess flour. 

5. Split open and toast baguettes in a 350°F oven. Spread both sides 
generously with smoked paprika Florida orange mayonnaise.  

6. Drop calamari into hot oil. Fry till golden brown. Remove to a plate lined 
with paper towels to drain any excess oil. 

7. To assemble sandwich, place some baby spinach and a generous amount 
of calamari on each baguette and sprinkle with lemon. Replace top.
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Smoked 
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Ingredients Measure

Hot Dog:
Beef hot dogs, all natural  6 each
Bacon  12 slices

Spicy Scallion Salad:
Scallion, thinly sliced  1 cup  
Florida oranges,  
 segments only  cup
Spicy bean paste  
 (or Sriracha)  1 tsp
Soy sauce  2 tsp
Rice vinegar  1 tsp
Sesame oil  ! tsp
Sesame seed  ! tsp

Florida Citrus Katsu Sauce:
Katsu sauce  ! cup
Florida orange juice  2 Tbsp
Lime juice  2 tsp

Shishito Mayo:
Mayonnaise  ! cup
Shishito peppers,  
 halved, deseeded  " cup 

“Dogzilla” Japanese Hot Dog   
 with Florida Citrus Katsu Sauce and Spicy Scallions

Serves: 6 

For assembly: 
Canola oil  1 quart
Hot dog buns, split 6 each
Bonito flakes  ! cup 
 
Method

1. Wrap hot dogs with 2 slices of bacon each. Secure bacon with toothpicks. 

2.  Combine ingredients for spicy scallion salad in a mixing bowl. Reserve. 

3.  Combine ingredients for Florida Citrus Katsu Sauce. Reserve. 

4. Place mayonnaise and shishito peppers in a food processor and process 
until smooth. Reserve. 

5.  Fill a large pot  full with canola oil. Heat oil to 375°F. Gently place hot dogs 
in oil and fry until bacon is crispy and hot dogs begin to blister and pop open. 

6.  While hot dogs are cooking, toast buns lightly in a 350°F oven. 

7.  To assemble, remove toothpicks from hot dogs. Place hot dogs in buns, 
top with Florida citrus katsu sauce, shishito mayo and spicy scallion salad, 
and sprinkle with bonito flakes. 
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Ingredients Measure

Florida Orange Marinade:
Florida orange juice  ! cup
Lemon juice  2 Tbsp 
Lime juice  2 Tbsp
Red onion, diced  ! cup
Jalapeño, minced  1 Tbsp
Cilantro, chopped  2 Tbsp
Ginger, minced  1 Tbsp
Jalapeño pepper sauce  1 tsp

Florida rock shrimp   2 lbs

For assembly:
Florida grapefruit,  
 segments only  ! cup
Cucumber, !  diced  ! cup
Avocado, ! diced  1 each
Celery, "  diced  " cup
Cilantro, chopped   2 Tbsp
Olive oil  2 Tbsp
Salt and pepper   to taste

Florida Citrus 
Rock Shrimp Ceviche

Serves: 6 

Method

1. Combine ingredients for Florida orange marinade and reserve ! cup of 
the marinade.  Pour marinade over shrimp. Refrigerate and let rest for  
3-4 hours, until shrimp is firm and no longer transparent. 

2.  Remove shrimp from marinade. Combine shrimp and ! cup reserved 
marinade with grapefruit, cucumber, avocado, celery, cilantro and olive oil. 
Season with salt and pepper. 

3. Serve ceviche in a chilled martini glass.
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Ingredients   Measure

Chicken thighs, 1  cubes    3 lbs
Wooden skewers, 6     18 each

Florida Orange Marinade: 
Florida orange juice   ! cup
Jerk seasoning   1 Tbsp
Ginger, minced    1 tsp
Lime juice   1 Tbsp

Florida Orange Mango Chutney: 
Sugar   2 Tbsp
Rice vinegar   3 Tbsp
Florida orange juice   " cup
Bay leaf    1 each 
Mango, "  diced    2 cups
Jalapeño, minced    2 Tbsp 
Red onion, " diced    ! cup 
Red bell pepper, "  diced   ! cup
Florida orange zest   " tsp
Ginger, minced     1 tsp
Cilantro, chopped   1 tbsp

Jerk Chicken Skewers 
with Fried Plantains and 

Florida Orange Mango Chutney
Serves: 6 

Method

1. Thread chicken thighs onto 6  skewers. 

2.  Combine Florida orange marinade ingredients in a bowl and mix 
thoroughly. Pour over chicken skewers and refrigerate. Let marinate at  
least 3 hours or preferably overnight.

3. For Florida orange mango chutney, combine sugar, rice vinegar, Florida 
orange juice and bay leaf in a medium saucepot and bring to a simmer. 
Reduce liquid by !.  Add remaining ingredients, except cilantro, and cook 
down further until most of the liquid has evaporated. Allow to cool and then 
add cilantro. 

4. Dust plantains with flour. Heat a sauté pan over medium heat. Sauté 
plantains in canola oil until golden brown on both sides. Remove to a plate 
lined with paper towels to drain excess oil. 

5. Grill chicken skewers over medium high heat until cooked through. 

6. Serve chicken skewers with plantains and chutney.

Plantains:  
Yellow plantains, peeled, !  slices           2 each
Flour             ! cup
Canola oil             " cup 
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Ingredients Measure

Florida Orange Caramel Sauce:
Sugar  ! cup
Light corn syrup  cup
Florida orange juice  cup
Heavy cream, warm cup
Butter, unsalted, melted,  
 room temperature  2 Tbsp  
Florida orange zest  ! tsp
 Waffle Batter:
Milk    3 cups
Yeast    2" tsp
Egg yolks   3 each
Butter, unsalted, melted,  
 room temperature  12 Tbsp
Sugar   ! cup
Salt   2 tsp
Vanilla   2 tsp
Florida orange zest  2 tsp
All-purpose flour   4 cups
Egg whites   3 each 
For assembly:
Caramel ice cream ! gallon
Peanuts, toasted, chopped ! cup
Coarse sea salt 1 tsp

Belgian Waffle Ice Cream Sandwich 
with Florida Orange Caramel, Peanuts and 

Salted Caramel Ice Cream
Serves: 6 

Method

1. Preheat waffle iron.

2. For Florida orange caramel sauce, combine sugar and light corn syrup in a medi-
um saucepan. Bring to a simmer and cook until golden caramel forms. Remove from 
heat. Add Florida orange juice, and cook until smooth. Add heavy cream, melted 
butter and Florida orange zest. Cook until smooth. Reserve warm. 

3. For waffle batter, warm ! cup of milk to 110°F in the microwave.  Be sure to 
use a thermometer as higher temperatures will kill the yeast. Add yeast to milk and 
place aside to activate.

4. In a large bowl, whisk together egg yolks, add milk/yeast mixture and melted 
butter. Whisk in sugar, salt, vanilla and orange zest.  Add half of flour, then half of 
remaining milk. Repeat. 

5. Beat egg whites to a soft peak and fold into batter. Cover with plastic wrap and let 
rise until doubled in volume (about 1 hour).  

6. When ready to use, deflate the batter. Pour about " cup batter onto iron. Spread 
batter over surface of iron. Close lid and cook until waffles are golden brown. Keep 
warm in a 200°F oven while cooking the rest.

7. To assemble, cut waffles in half. Drizzle both halves of waffle with orange caramel 
sauce. Place large scoop of caramel ice cream on top of ".  Sprinkle with chopped 
peanuts and a small pinch of sea salt. Place top half of sandwich on top of ice cream 
caramel. 
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Ingredients Measure
Beef Broth:
Beef bones  5 lbs
Beef stew meat   2 lbs
Salt and pepper  to taste
Onion, 1” diced  1 each
Carrot, Celery, 1” diced  ! cup each
Ginger, minced  3 inches
Red apple, 1” diced  ! cup

Spice sachet:
Cinnamon sticks  1 each
Star anise  3 each
Coriander 1 tsp 
Fennel  1 tsp
Clove  3 each
Cardamom  2 each

To finish beef broth:   
Fish sauce  2 Tbsp
Lime juice  2 Tbsp
Florida orange juice  " cup
Soy sauce  2 Tbsp
Sugar  1 Tbsp
Hot bean paste 
 (or substitute Sriracha)    1 tsp
Salt and pepper  to taste

Florida Orange Pho Vietnamese  
Beef Broth and Noodle Soup

Serves: 6 

Method
1. In a large stockpot, cover beef bones with cold water.  Bring to a simmer.  As soon as the water 
comes to a simmer, drain and discard water and return bones to pot. Cover bones with 1 gallon 
of cold water. Bring to a low simmer. Use a ladle to skim and discard the fat and bubbles from the 
surface while the broth simmers.
2. While stock is simmering, season beef stew meat with salt and pepper. Brown beef in a large
skillet over high heat. Reserve. In same skillet over medium high heat, brown onions, carrots,  
ginger and apples until medium brown. Reserve.  
3. For the spice sachet, combine spices and toast gently over medium heat in a medium skillet. 
Make a sachet with the spices by tying up in cheesecloth and securing with butcher twine. Reserve. 
4. After stock has simmered for about 1! hours, add browned beef stew meat. Simmer for another  
! hour, then add browned vegetables and spice sachet. Simmer further for another hour. Strain  
broth into a medium saucepot and reserve browned beef stew meat. 
5. To finish broth, add fish sauce, lime juice, Florida orange juice, soy sauce, sugar and hot bean
paste. Season with salt and pepper. Reserve and keep warm.
6. Bring a large pot of salted water to a boil.  Blanch carrots for about 1 minute until tender and 
shock in an ice bath. Repeat process with cabbage. Blanch rice noodles for 1 minute, or until tender 
and run under cold water. Reserve all. Shred beef stew meat into small pieces. Reserve. 
7. To assemble dish, place a small pile of rice noodles, carrots, cabbage, mushrooms, sliced flank 
steak, shredded stew meat, cilantro, basil, mint and 1 slice of Florida orange in each bowl. To 
serve, pour hot broth over garnish.

For assembly:
Rice noodles, flat                      8 oz
Carrots, julienne                       1 cup
Cabbage, finely shredded         1 cup
Enoki mushrooms, cooked        ! cup

Beef, flank steak cooked, thinly sliced      12 oz
Cilantro, Basil, Mint,  
  fresh, small leaves                ! cup each
Florida oranges, thin slices                6 each
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Ingredients Measure

Marinade:
Garlic, minced  1 Tbsp
Shallot, minced  ! cup
Ginger, minced  1 Tbsp
Lemongrass, minced  3 Tbsp 
Sriracha  1 tsp
Soy sauce  " cup 
Honey  2 Tbsp
Hoisin  ! cup
Fish sauce  1 Tbsp
Five spice powder  1 Tbsp
Water  # cup
Sugar  2 Tbsp
Florida orange juice  " cup
Florida orange, zest  1" tsp
Lime juice  2 Tbsp 
Pork belly, skin removed   3 lbs

Ginger Florida Grapefruit Chutney:
Sugar  " cup
Rice vinegar  " cup
Florida grapefruit, 
 segments only 2 cups
Curry powder  1 tsp
Ginger, minced  1 Tbsp

Malaysian Orange  
BBQ Pork Belly Sliders 

with Ginger Florida Grapefruit Chutney
Serves: 6 

Method

1. Place marinade ingredients in a bowl and mix thoroughly. Pour over pork 
belly and refrigerate. Let marinate at least 3 hours or preferably  
overnight.

2. Place pork with marinade in an ovenproof casserole dish with a lid.  Bake 
in a 275°F oven for 2-2! hours, until pork is fork tender. Remove from oven 
and allow to cool slightly. Place a flat rectangular plate with a weight on top 
of the pork belly. Refrigerate overnight. 

3. For ginger Florida grapefruit chutney, combine sugar and vinegar in a 
medium saucepot; simmer over medium heat until reduced by half. Add rest 
of ingredients. Cook further until liquid is evaporated. Reserve.
4. Remove pork belly from casserole dish and place on a cutting board. 
Slice into "  thick slices and then cut into 3  lengths.

5. Heat a sauté pan over medium high heat. Sauté sliced pork belly on both 
sides until brown and crispy. Add some of the liquid from the casserole dish 
to the pan to glaze the pork belly.

6. Serve on steamed buns and top with chutney. 

For assembly: 
Steamed buns (or slider buns)          12 each
Red cabbage, shredded   2 cups
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Ingredients Measure

Marinade:
Florida orange juice  ! cup
Soy sauce  " cup
Garlic, minced  2 tsp 
Ginger, minced  1 Tbsp
Honey  3 Tbsp
Green onion, chopped  ! cup
Sesame oil  2 tsp 
Rice wine  1" Tbsp 
Rice vinegar  1 Tbsp
Black pepper, freshly ground  1 tsp
Beef short ribs, boneless, 
 thinly sliced  2 lbs

Florida Citrus Kimchi:
Kimchi (Korean spicy 
 pickled cabbage)    1 cup 
Florida oranges,  
 segments only  ! cup
Lime juice  2 tsp
Sesame oil  ! tsp

Taco:
Flour tortillas 6 each 
Red cabbage, shredded  2 cups 
 

Korean Taco  
with Florida Citrus Kimchi

Serves: 6 

Method

1. Combine marinade ingredients in a bowl and mix thoroughly. Pour over 
short ribs and refrigerate. Leave to marinate at least 3 hours or preferably 
overnight.

2. For Florida citrus kimchi, combine all ingredients. Reserve.

3. Over medium heat, on a grill or in a grill pan, grill sliced beef quickly 
on both sides (about 1-2 minutes on each side).  Move to a cutting board.  
Slice short ribs again crossways to make small bite-size pieces of meat. 

4. To assemble tacos, heat tortillas over medium heat on the grill or in a 
sauté pan. Place a small amount of shredded cabbage in the center of each 
tortilla.  Place about ! cup short rib meat and finish with 1/8 cup of Florida 
citrus kimchi.
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Ingredients Measure

Crepes:
Florida orange zest  1 tsp
All purpose flour  1 cup
Milk  1 cup + 2 Tbsp 
Florida orange juice ! cup
Water !  cup
Eggs  4 each
Butter, unsalted  4 Tbsp  
Vanilla extract  " tsp
Sugar ! cup + 2 Tbsp 
Salt  pinch

Florida Orange Chocolate Sauce: 
Butter, unsalted   4 Tbsp
Semisweet chocolate chips  4 oz
Florida orange juice  2 Tbsp
Florida orange zest   " tsp

For assembly: 
Butter, unsalted  4 Tbsp
Nutella 1 cup
Hazelnuts, toasted, chopped  ! cup
Turbinado sugar  ! cup
Florida orange zest 1 Tbsp

Crepes with Florida Orange Chocolate Sauce
and Toasted Hazelnuts

Serves: 6 

Method

1. Combine ingredients for crepe batter in a blender and process until 
smooth. Transfer batter into a covered container and let stand  
30 minutes to 1 hour.

2. For Florida orange chocolate sauce, melt butter in a medium saucepan. 
Remove from heat and add chocolate. Stir until chocolate is melted.  
Return to heat for a short time if necessary to fully melt the chocolate.  
Stir in Florida orange juice and zest. Reserve warm. 

3. For Crepes, heat a nonstick skillet over medium heat. Coat the pan with 
a little butter or nonstick spray. Pour about 2 Tbsp batter into pan and swirl 
pan so that a thin layer of batter covers the entire surface of the pan. Cook 
until light golden brown and flip to cook opposite side. Move crepes to wax 
paper and stack them on top of each other as they are made.

4. To assemble, lay crepes flat. Spread Nutella over surface of crepe. 
Sprinkle with chopped hazelnuts and turbinado sugar. Fold in half and  
then in half again. Drizzle with chocolate sauce and sprinkle with Florida 
orange zest.
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Ingredients Measure

Falafel: 
Fava beans,  
 removed from pod 2 lbs
Green pepper, diced  cup
Jalapeño, diced  1! Tbsp
Scallion, chopped   cup
Onion, diced  cup
Parsley, chopped  ! cup
Cilantro, chopped  cup 
Garlic, minced  2 Tbsp 
Cumin, ground  1 tsp
Japanese breadcrumbs  2 cups

Florida Orange Cilantro Tahini Sauce: 
Florida orange juice  " cup 
Florida orange zest  ! tsp
Tahini  ! cup
Garlic  2 cloves
Cumin  ! tsp
Lemon juice  " cup
Cilantro   3 Tbsp
Olive oil   2 Tbsp
Water " cup
Salt and pepper to taste

Fresh Fava Bean Falafel 
with Florida Orange Cilantro Tahini Sauce

Serves: 6 

Method

1. Bring a large pot of salted water to a boil. Blanch fava beans for about 10 
seconds and shock in an ice bath. When cold, peel skin from beans. 

2.  For falafel, combine all ingredients, except breadcrumbs, in a food processor.  
Process until a coarse paste forms. Scrape down the sides of the bowl halfway 
through processing.  Remove paste to a bowl. Place mixture in refrigerator for 
1 hour. 

3. Combine Florida orange cilantro tahini ingredients in a blender and blend 
until smooth. Season to taste with salt and pepper.

4. Form falafel into 1! oz patties. Coat with breadcrumbs. 

5. Heat 2 Tbsp of canola oil in a skillet over medium heat. Sauté falafel patties 
on both sides until golden brown and crispy. Remove patties to a plate lined 
with paper towels to absorb extra oil. 

6. To assemble, warm pita bread in the oven. Cut pita in half and split open.  
Place a small amount of cabbage, cucumber, tomato and onion in the center. 
Top with 3-4 falafel patties and drizzle with sauce.

For assembly:
Pita   6 each
Cabbage, fine julienned  ! cup 
Cucumber, !  diced  ! cup

Tomato, ! diced  ! cup 
Onion, thin sliced  ! cup 
Canola oil  " cup
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Ingredients Measure

Calabrian Chili!Florida Orange Aioli:
Pasteurized egg yolk   1 oz
Garlic, minced   1 tsp
Lemon juice  2 Tbsp 
Calabrian chili paste  ! tsp
Salt and pepper  to taste
Florida orange zest  " tsp
Olive oil   # cup 
Florida orange juice  2 Tbsp

Tomatoes:
Tomatoes, plum  12 each
Olive oil  3 Tbsp
Florida orange juice  2 Tbsp
Garlic, minced  1 tsp 
Balsamic vinegar  1 Tbsp 
Salt and pepper  to taste

For assembly: 
Ciabatta bread rolls  6 each
Olive oil  ! cup
Buratta cheese  2 lbs
Culatello ham   8 oz
Arugula   2 cups

Grilled Buratta Cheese 
with Culatello Ham and 

Calabrian Chili"Florida Orange Aioli 
  Serves: 6 

Method

1. For Calabrian chili-Florida orange aioli, place egg yolk, garlic, lemon juice, 
chili paste, Florida orange zest, salt and pepper in a food processor. While 
food processor is running, slowly add the olive oil. Add Florida orange juice.  
Reserve.

2. Cut tomatoes in half lengthwise and squeeze out the seeds. Toss tomatoes 
with olive oil, Florida orange juice, garlic, balsamic vinegar, salt and pepper. 
Place on a sheet tray skin side down and bake in a 250°F oven for 2-3 hours.

3. Split ciabatta bread in half and brush each half generously with olive oil.  
Grill both halves over a medium hot grill until grill marks are visible. 

4. Layer on bread, buratta cheese, culatello, oven roasted tomatoes and 
arugula. Drizzle with aioli and replace top.
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Ingredients Measure

Marinade:
Yellow onion, grated  ! cup
Garlic, minced   1 Tbsp
Salt  pinch 
Pepper  pinch 
Chicken wings  3 lbs

Florida Orange Sweet Chili Sauce:
Korean chili paste  
 (or substitute Sriracha)    6 Tbsp
Ketchup   6 Tbsp
Sugar  " cup
Sesame seeds   " cup
Lemon juice   2! Tbsp
Florida orange juice  3 Tbsp
Florida orange zest  ! tsp

For assembly:
Canola oil   32 oz
Flour   ! cup
Cornstarch    cup
Salt  ! Tbsp
Pepper  1 tsp

Korean Fried Chicken 
with Florida Orange Sweet Chili Sauce

Serves: 6 

Method

1. For marinade, combine onions, garlic, salt and pepper in a large bowl. 
Add chicken wings and toss to coat. Let marinate for 1 hour. 

2. For Florida orange sweet chili sauce, combine all ingredients. Reserve.

3. Place oil in a large pot, but fill no more than  full. Heat oil to 350°F. 

4. Combine flour, cornstarch, salt and pepper. Dredge chicken wings in 
flour mixture and shake off any excess flour. Place gently in oil and fry  
until golden brown and crispy. Remove and drain onto a plate lined with 
paper towels to remove any excess oil. 

5. Toss wings in sweet chili sauce and serve.
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Ingredients Measure

Florida Orange Ponzu Sauce:
Florida orange juice  ! cup
Soy sauce  " cup
Rice vinegar  2 Tbsp 
Lime juice  1 Tbsp
Sriracha  1 tsp

Sausage Filling:
Ground pork  3 lbs
Miso   6 oz
Scallion, chopped  # cup
Ginger, fresh, grated  2 Tbsp
Garlic, minced  1 Tbsp
Sriracha  1 tsp 
Sesame oil  1 Tbsp 
Florida orange juice  ! cup
Florida orange zest   2 tsp

Dumplings:
Gyoza or wonton wrappers  24 each
Egg, whisked  1 each

For assembly:
Canola oil 2 Tbsp
Water  ! cup

Miso Pork Sausage Dumplings 
with Florida Orange Ponzu Sauce

Serves: 6 

Method

1. Combine ingredients for Florida orange ponzu sauce in a bowl and mix 
thoroughly. Reserve.

2. Combine sausage filling ingredients in a large bowl and mix thoroughly.

3. Lay dumpling wrappers flat on a floured surface. Place about 1 Tbsp of 
sausage filling in the center. Lightly brush the area around the filling with 
egg wash.  Fold the wrapper in half and press edges between two fingers  
to seal. Place on a well-floured plate and cover with a damp towel. 

4. Heat 2 Tbsp of canola oil in a nonstick sauté pan over medium heat. 
Sauté dumplings until light brown on both sides. Add ! cup water to pan 
and cover tightly with a lid. Continue cooking until water evaporates. Cut  
1 dumpling in half to test for doneness. If needed, add a few more  
tablespoons water and cook covered for a few more minutes.

5. Serve with Florida orange ponzu sauce.
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Taking Florida Citrus to the Street

Taking Florida Citrus to the Street

To learn more please contact  
Vanessa Hodak at 863-537-3970  

or vhodak@citrus.state.fl.us

For more citrus inspired recipes visit  
floridajuice.com


