Spiced Riberry Glaze

Serves 6-8

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

	1 lt jellied clear chicken stock

5 g whole Anise Myrtle leaves

1 tsp whole allspice 

1 tsp chopped fresh pepperleaf, or cracked black pepper

1-2 red chillis – split

1 cm piece of ginger - grated


	Add all together and simmer (skim regularly) over medium heat to reduce down to 1/3 to a rich glaze. 

Strain through a fine sieve. You should have about 250 ml.


	100g Riberries

200g Port

20g brown sugar
	Reduce these ingredients in a pan over medium heat to a syrupy consistency. 

Add glaze from above. 

Simmer for a further few minutes. Skim.
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