Pickled Kakadu Plums

Serves 6-8
Bold type indicates a Tuckeroo product, purchase online at www.andrewfielke.com
	100g Kakadu plums

1 mandarin – zest & juice

1-2 Lemon myrtle leaves, 

30g Rice vinegar

25g sugar

30g onion – diced 5mm

2 tsp (6g) Ginger julienne

1 red chilli – chopped fine
	Bring all these ingredients briefly to the boil covered. 

Simmer gently just a few minutes to soften the plum flesh.

Pack into sterile jars.
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