b BLACKBERRYAND oL
HONEYCOMB SYLLABUB ‘ ][’{@.ylm(oﬂlds

more than just a greengrocer

'INGREDIENTS

BLACKBERRY COMPOTE SYLLABUB
* 2509 blackberriés ‘ || 'e 284ml double cream or whipping
50ml blackberry liqueur 5 cream
509 honey e / | o 259 caster sugar
‘ 25g honey

50ml white wine

Zest and juice of /2 a lemon
Blackberry puree, see recipe
below

Rbsemary honeycomb to finish
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BLACKBERRY AND HONEYCOMB SYLLABUB

l COOKING METHOD

. | , ’ ‘ ; i
BLACKBERRY COMPOTE' |
| ! | ! |
0] lPlz}ce all the 1ngred1ents ina heayy based pan and simmer for lO minutes or until the mlxture.
' greaches a syrupy cons1stency

|
{

|
[}

02 Take half of the compote and push through a fine sieve to remove the seeds and then place
both the blaekberry puree and the compote into separate containers and chill in refrigerator.
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SWEET TOM_A‘;I'O AND VANILLA JAM

0] . Mix the sugar, honey, wine and lemon zest and juice in a large mixing bowl and leave to stand
in the fridge for at least an hour and preferably overmght (this allows all the flavours to infuse
and mellow) ‘

02 Add the blackberry puree and cream (whipping cream will give 'a lighter and fluffier syllabub,
whilst double will give aricher thicker version). Whisk until desired texture reached.
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Transfer the syllabub into a/piping bag and chill until required.

To serve, pipe the syllabub into a glass, follov«q‘ed‘by a layer of the blackberry compote.
04 Depending on the size of the glass youare using, repeat, the process as much as desired. Finish
with a small piece of the rosemary honeycomb '
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