Hutchisonís Spiced Ginger Wine


Recipe Ideas ñ 12





Passion fruit, banana and ginger bruÈe





4 			Egg yolks


3oz (75g) 		Castor sugar


º pint (150ml)	Double cream


1 tablespoon 		Hutchisonís Spiced Ginger wine


4 			Passion fruit seeds scooped out


1 			Banana sliced


1 tablespoon 		Brown sugar








Preheat oven to 180∞C (Gas Mark 4)


Whisk the yolks and the sugar.


Heat the cream & milk with the Hutchisonís very gently until at scalding point


Mix the banana and passion fruit pulp and spoon into the bottom of 4 ramekins.


Pour the cream into the whisked mixture


Pour back into the rinsed out saucepan & stir over a low heat for 5 minutes until thickened


Strain into the ramekins on top of the fruit


Place ramekins in a roasting tray half filled with water


Bake in the oven for 30 minutes


Chill before serving


Finally sprinkle brown sugar over the top of each ramekin and flash under a very hot grill to brulÈe.





___________________





Winter Fruit Salad





1 bag of dried fruit containing apricots, prunes, bananas, sultanas.


1 tablespoon Hutchisonís Spiced Ginger Wine


Cinnamon stick


ºpint (150ml) water or fruit juice





Place the mixed dried fruit in a bowl with the Hutchisonís and water (or fruit juice)


Add the cinnamon stick


Leave to soak overnight


Serve warmed with fromage frais as a dessert or as a winter breakfast


___________________


Winter Ginger Ice





Vanilla Ice cream


1 tablespoon Hutchisonís Spiced Ginger Wine





To make a refreshing ginger ice cream mix two scoops of vanilla ice cream with one tablespoon of Hutchisonís.





