7 WenB'S FRUIT)G

QUALITY IN EVERY BITE
EST 1914

CROMWELL - CENTRAL 0TAGD

1kg stoned peeled peaches chopped (preferably Golden Tatura)
3% cups malt vinegar

2 cloves garlic, finely chopped

100g preserved ginger, finely chopped

5009 dates, chopped

500q raisins

1kg sugar

2 tsp cayenne pepper

2 thsp salt

Put first 6 ingredients (as listed above) into preserving or other large
pan and boil together until soft.

Add remaining ingredients and hoil about 30 minutes, stirring often.

Spoon into hot sterilised jars and seal

The longer you leave it, the nicer it gets.
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Cut up fresh peaches from Webbh's Fruit. For extra zing and colour add
fresh or frozen raspberries.

Ice cream

Whipped cream

Cointreau

Grated chocolate and/or grated walnuts

This recipe looks good in glasses or simply use a bowl. The idea is to
layer the glass starting with the fruit then the ice cream. Repeat this
until close to the top.

Pour over the cointreau (about 1 tablespoon depending on size of
glass).

Top with lashings of whipped cream and decorate with grated
chocolate and/or walnuts.

Roll out on baking paper your favourite crust pastry a little larger
than usual.

1 cup mascarpone
Ya cup sugar
) Y4 cup toasted almond slices )

Combine gently with 4-5 sliced peaches. Spoon into centre of crust.
Flop edges over, press down. Leave about 5cm hole in centre.

Bake at 175C for 20 minutes.

ORCHARD FRESH FRUIT DIRECT TO YOU
WHEREVER IN NZ YOU ARE
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