QUANDONG & MACADAMIA PUDDING 

Serves 6
Bold type indicates a Tuckeroo product, purchase online at www.andrewfielke.com
	Stewed Quandongs

75g frozen/fresh Quandong halves

50g sugar – soft brown

75g Orange juice


	Chop the fruit into 5 mm pieces, easier while still frozen. Gently simmer these ingredients together for 5 mins. stirring occasionally. Allow to cool


	The Pudding

70g butter – unsalted

50g sugar – soft brown

4 eggs yolks


	Cream butter and brown sugar until pale and fluffy, add the egg yolks and whip again thoroughly.  Scrape down the bowl often during this process. Gently fold in the quandong mixture.


	100g stewed quandongs 

100g macadamias – chopped 2-3mm

100g chocolate sponge crumbs  

40ml brandy
	Gently fold in all these ingredients to the above mixture.  


	4 egg whites

60g sugar - castor


	Whip egg whites and castor sugar to medium peaks.  Fold 1/3 into the mixture gently, followed by the remaining 2/3’s.  Grease dariole moulds (or a larger baking dish) and dust with sugar.  Fill with mixture to 2/3 and cover with foil.  Bake in a water bath at 160 deg C for 30 minutes.
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