Quandong Compote

Serves 6-8

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

	100g
Quandongs - dried

200ml
Orange Juice

300ml
Water

1 Cinnamon Stick

4-5 Anise Myrtle leaves

120g Sugar - Castor


	Strain orange juice and bring to the boil with water cinnamon, sugar and aniseed myrtle.  

Add Quandongs and re-boil briefly (1-2 mins) 

Remove immediately and allow cooling completely and ‘plumping up’.




Note: for frozen or fresh quandongs reduce the liquids used by half, and you may adjust sweetness, as the fruit sugar can vary.
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