
This is an all natural, anti-inflammatory tonic that boasts tons of health and 
beauty benefits. Jamu juice is a traditional Indonesian herbal drink that 

keeps your body refreshed and balanced. It’s a simple blend of fresh 
turmeric, ginger, lemon, water, and sweetened with a bit of honey.

Nutritional Info. Per cup 97g calories – 2g fat – 2g protein – 20g total carbs – 
15g net carbs potassium - 710mg vitamin C - 9mg calcium - 57mg iron - 7mg
Yield: Serving for 8


Instructions 
1. Use a damp cloth to dust the skin off of the turmeric and ginger root. Thinly slice the turmeric 

and ginger root into thin disks. Feel free to leave the skin on. 

2. Add the turmeric, ginger, black cracked pepper, lemon zest, pulp 
of the lemon and coconut water into a blender. Blend on high 
speed for about a minute, until it's a smooth mixture.  

3. Pour the mixture into a pot and bring it to a boil. Reduce the heat 
to low and let it simmer for 20 minutes. Then add the lemon juice 
and honey, and give everything a good stir. 

4. Strain the mixture through a fine mesh sieve, nut milk bag or 
muslin cloth. Then pour into a glass bottle or jar and once juice is 
at room temperature, refrigerate. 


5. Serve room temperature or warm. Jamu juice should last about 1 
week in the fridge. Just make sure to store it in an airtight jar and 
give it a good stir or shake before serving and enjoying....Bon 
Appétit!!  

KETO CORNER WITH CHEF KIMBERLY 
Jamu Juice

Ingredients
• 125 grams fresh turmeric root

• 20 grams fresh ginger root

• 4 cp coconut water, unsweetned

• 1 lemon, zested, juiced, lemon pulp spooned out, all separated

• 2 tbsp local, organic, unfiltered honey

• Fresh black cracked pepper


