Davidson Plum Sorbet
Serves 12 approx.

Bold type indicates Tuckeroo product, purchase online today at www.andrewfielke.com

	600g Water

350g
Sugar - castor

350g
Davidson Plums

2g     Cinnamon Sticks

5g     Aniseed Myrtle leaves - whole


	1. Cut Davidson plums into quarters.

2. Bring to the boil with crumbled cinnamon stick, aniseed leaves and other ingredients.

3. Simmer for 5 minutes.  Puree with a blender and simmer for a further 5 minutes.  Skim.

4. Pass through a medium / fine sieve.  Chill

5. Churn in ice-cream machine.
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