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Wednesday, 09 December 2009
800 gm 
  
white nectarines, stones removed, coarsely chopped

310 ml

sugar syrup (see note)

60 ml 

 
orange juice

185 ml 

Dry Rose, plus extra to serve

Process nectarines, sugar syrup and orange juice in a food processor until smooth. 

Stir in Rose, pour into a container and freeze for 6 hours or until frozen. 

Using a fork, scrape into flakes and spoon into serving bowls. 

Note To make sugar syrup, combine an equal quantity of sugar and water in a saucepan and boil for 1 minute. 

One cup each of sugar and water will make 1½ cups sugar syrup which will keep indefinitely refrigerated in a sterile container.


Buffalo Mozzarella

4 (150g each)   
buffalo mozzarella
2   


nectarines, stones removed, cut into wedges

1   


bulb of fennel, thinly sliced widthways, fronds reserved 

2   


each of red and white witlof, leaves separated

Fennel and Champagne vinaigrette

160 ml   

extra-virgin olive oil

80 ml 

   
Champagne vinegar 

1 tsp   

fennel seeds, toasted

For fennel and Champagne vinaigrette, combine ingredients in a small bowl and season to taste with sea salt and freshly ground black pepper. 

Set aside.

Tear mozzarella into large pieces, place in a bowl with remaining ingredients, toss gently to combine and season to taste. 

Arrange on plates, drizzle over dressing, scatter with fennel fronds and serve.


Glazed nectarines

6   


nectarines

150 gm


caster sugar

1   


orange, juice and finely grated rind only

2 tbsp   

Grand Marnier

Buttermilk pancakes

150 gm 
   
self-raising flour

50 gm   

icing sugar

1 tbsp   

finely grated orange rind

2   


eggs, separated

310 ml 
  

buttermilk

2 tbsp   

vegetable oil

20 gm   

butter

To serve:   
vanilla bean ice-cream, thick natural yoghurt or crème fraîche 

For buttermilk pancakes, combine flour, icing sugar and orange rind in a bowl. 

Place egg yolks and buttermilk in a jug and whisk lightly to combine, then pour into flour mixture and whisk to combine. 

In a separate bowl, whisk egg whites until soft peaks form, then fold through flour mixture and set aside.

Halve nectarines and cut each half into 3 wedges. 

Combine ½ cup sugar, orange juice and Grand Marnier in a large frying pan and stir over medium-high heat until sugar dissolves. 

Bring to the boil and cook for 1-2 minutes or until syrupy, add nectarines and cook for 1-2 minutes on each side or until nectarines are glazed and just soft. 

Remove nectarines from pan, add 2 tbsp water and stir to combine, then set aside.

Heat half the vegetable oil and butter in a separate frying pan over medium heat. 

Add ¼ cupfuls of pancake mixture and cook in batches for 2-3 minutes on each side or until golden. 

Repeat with remaining oil, butter and mixture.

Combine remaining sugar and orange rind in a small bowl. 

Serve pancakes with glazed nectarines, drizzle with pan juices, scatter with orange sugar and dust with icing sugar. 


Nectarines

3   

nectarines, halved, stones discarded

1 tbsp   
brown sugar

20 ml   
brandy

Shortcrust pastry

115 gm   
butter, softened

75 gm   
caster sugar

1   

egg yolk

¼ tsp   

vanilla extract

185 gm   
plain flour, sifted 

Spiced ricotta

450 gm   
ricotta

½ tsp  
ground cinnamon and ground ginger

¼ tsp   
ground cardamom

1   

egg

40 gm   
caster sugar, plus extra for dusting

For shortcrust pastry, beat butter and sugar in an electric mixer until pale and creamy (3-5 minutes). 

Add yolk, vanilla and ¼ tsp salt, mix until just combined. 

Add flour, mix until just combined, wrap in plastic wrap, pat into a flat, round disc and refrigerate for 1 hour. 

Roll pastry between two sheets of baking paper to 3mm thick. Remove top layer of baking paper, invert into a 24cm-diameter tart tin.

Remove remaining baking paper, trim edges to fit, refrigerate for 30 minutes. 

Preheat oven to 180C, blind bake until pale golden. 

Remove paper and weights, bake until crisp (4-5 minutes). 

Cool on a wire rack.

Meanwhile, combine nectarines, sugar and brandy in a bowl, toss to coat. 

Place nectarines, cut-side up, on a baking paper-lined tray and roast until soft and golden (10-12 minutes). 

When cool enough to handle, cut into wedges and set aside.

For spiced ricotta, blend ingredients in a food processor until smooth (1-2 minutes), spoon into tart case. 

Arrange nectarines on top, scatter with extra sugar and bake until just golden and firm to touch (15-20 minutes).

Cool to room temperature before serving.


1.5kg

   
firm, slightly under-ripe nectarines, stoned
1 kg   

white sugar

2   


oranges  & 1 lemon, rind and flesh finely chopped in a food processor

1 tbsp   

orange blossom water, or to taste

50 ml   

peach or orange liqueur (optional)

Combine sugar, oranges and lemon in a non-reactive bowl. 

Break nectarines into chunks over the bowl to catch juices, add to orange mixture. Stir, cover, refrigerate overnight.

Transfer Nectarine mixture to a wide saucepan, bring to the boil over medium-high heat and stir frequently until mixtures forms a gel on the back of a wooden spoon and fruit breaks down (40-50 minutes). 

While jam is cooking, place a few saucers in the freezer.

To test setting point, remove jam from heat and spoon some onto a cold saucer.
Return to freezer for 30 seconds, then push with your finger.

If it wrinkles, it’s ready. If not, cook another few minutes, test again. 

Add orange blossom water or liqueur if using and stir.

Ladle hot jam into warm sterilised jars and wipe clean with a hot, damp cloth. Remove any air bubbles by running a hot metal skewer down sides of jars. 

Place a round of waxed paper on top of jam, seal, and cool completely. 

Jam will keep, refrigerated, for up to 3 months.

Note: You’ll need to begin this recipe one day ahead. This recipe makes about 1 litre.

White Nectarine Granita
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White Buffalo Mozzarella 


with nectarine, Witlof and Champagne dressing 
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Buttermilk pancakes with glazed Nectarines 
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Nectarine and Spiced Ricotta Tart  
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 Nectarine and Orange Blossom Jam  













