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what's new

» Red and Black quinoa, both organic and from Bolivia
» Australian dried apricots. Organic NEW SEASON

d Truly raw cashews, organic, hand-peeled, from Indonesia. NEW SEASON
» Pomegranate juice, certified organic and kosher, 100% first-pressed juice, in litre glass
bottles, from southern Turkey (in the northern part of what was historically Mesopotamia)
and from where the fruit originates. MORE AT www.foundorganic.com.au (best if you have a

fast internet connection)

» Olive oil soap, made from 75% olive oil, salt and caustic soda
» Podocarpus (Black Pine) and mandarin marmalade, made from podocarpus,

mandarins, sugar, water and pectin. (The fruit is grown organically at The Sydney Rainforest
on the NSW central coast.)

) Yellow mustard seeds, organic from India, located with the sprouting seeds

what's good in fruit+veg with Dominika Grossy

D FD feijoa, which is
like a guava,
however, don't eat
the skin as it's very
astringent

D lychee

D mangosteen

D quince

D young ginger

D golden kumera

D FD trombone
gramma - great for
desserts especially

pie, or for a sweet
curry
FD: Farmer-Direct

B What's available in
fruit+ veg is updated
regularly on our
website (www.
alfalfahouse.org).

Go to the PRODUCTS
page and click on
‘fruit+veg’ under
WHAT WE SELL.

How 1o do

VEGAN, GLUTEN=FREE

B 2 kg quince, washed, peeled, cored

and chopped roughly
B 1 vanilla pod, spilt

W the zest of a small lemon (cut into
strips, so it can be fished out easily)
B 3 tsps of that lemon's juice

B sugar, how much depends . . .
Place quince in large pot, cover

with water

Add vanilla pod, lemon zest and
bring to boil, reduce to simmer and
cover. Cook until quince pieces are
tender (test with a fork)

Strain water, remove vanilla pod

but keep lemon zest with the quince

Blend quince and return to large

pot, add sugar (one cup for each cup

» Earnest Bean organic olive smoked tofu dip. Made from organic
soybeans, filtered water, nigari, sea salt, natural wood smoke, organic Kalamata
olives, organic garlic, olive oil, capers, lemon juice, black pepper. Gluten-free,
vegan, no GMOs, not pasteurised, and no aluminium cookware has been used in
its preparation.
» Black turtle beans, organic, from China

of blended quince, although | would
encourage less) and simmer over a
medium-low heat, stirring with a
wooden spoon until sugar is
dissolved completely

Add lemon juice

Let sit on medium-low heat for
60-90 minutes, stirring occasionally

The paste will turn very thick and
a gorgeous orange-pink

Preheat oven to 52°C

Spread paste evenly across a
baking pan lined with greaseproof
and a thin coat of butter or solid
coconut oil. Bake for an hour.

Allow to cool

Serve cut into squares or wedges
The Spanish call this paste Memobrillo
and traditionally eat it atop a type
of cheese called Manchengo.

Happy eating, Dom




WITH CHRISTINE ACKERS

Baked bananas

WHEAT-FREE, VEGAN. TWO SERVINGS [ e

B 4 Cavendish bananas ;-';QW

B 1tbsp coconut oil 5

B 1/2 tsp nutmeg

B 1/2 tsp cinnamon

B 1/2 cup citrus or

pomegranate juice

® Slice bananas in two, length-

wise, and place in an oiled baking tray.

B Drizzle juice over the bananas and sprinkle with spices

B Bake in a moderate oven (150°C) for 30 minutes.

Warning: when the liquid at the bottom of the baking dish
begins to bubble, the whole caboodle can quickly rise up and
bubble over into your oven. Burnt fruit is a devil to clean. My
advice is to let some of the heat out of the oven before turning
the temperature down. Or you could check the tray after 20
minutes.

B Serve as is or with your favourite yogurt or cream or with a
chilled puree of plums and the juice of half a lemon.

* Cavendish are preferred over Lady Fingers, which lack the kind

een 10-20mlis of consistency for baking. Try the cost-price tray!
ana effect. Peopic

The original recipe from the 1950s calls for butter, brown
sugar, honey and rum. If you're feeling particularly decadent
or have a hideously sweet tooth you could play with these
classic ingredients - as if the bananas aren't sweet enough!
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