
Queen Garnet fruit
leather 

6-8 serves 

How to make it
-start by slicing the Queen garnet into 1cm cubes and add to a food processor
with sugar, lemon juice and pinch of salt (if you want more of a candy flavour you
can add 60 gm of sugar instead)
-blend into a smooth paste (ensure there are no big chunks in the paste) 
-line a large baking tray with baking paper and pour paste onto tray 
-using a spoon smooth out the paste so you have an even layer 
-set your oven to 100 degrees and bake for 4-6 hours (it should be ready when it
is slightly sticky to touch but fully formed) 
-take out of the oven and set aside to completely cool
-once cooled slice into strips and store in a airtight container for 2 weeks 

What you will need

Want a fun snack to make the kids ? Try making this fruit leather that is
not only easy to make but delicious and sweet to add to their lunchbox. The
Queen garnet is naturally a sweet plum that the family will love!

4-5 Queen Garnet plums 
10gm of lemon juice 
30gm of white sugar
pinch of salt 


