FAVOURITE RECIPES USING SUNBURY PARK DRIED APRICOTS

Pork Chops and Dried Apricots
6 lean Pork Chops           


1 dstp Worcester Sauce                    


25 gr butter




1/4 tsp cinnamon                



200 gm Sunbury Dried Apricots        

1/4 tsp salt (opt)

25 gr sugar                       


1/4 tsp dry mustard                           


Juice 1/2 lemon

Soak apricots overnight in enough water to cover.  Cook them with sugar until tender.

Melt butter in pan and fry the chops to brown. Drain and arrange in baking dish.

In the frypan mix mustard, sauce, lemon juice and cinnamon with the apricot juice and bring to boil.  Arrange apricot pieces over chops and pour liquid over.  Cover and bake 1.5 hrs in mod oven. Serve with potatoes, baked tomato halves and green beans.

Dried Apricot and Beef Casserole
750gr Stewing Steak                                     
Grated rind and juice 1/2 orange 

2 tbsp sliced green beans                             
1 tbsp lemon juice

25gr butter or dripping                                  
1 tsp salt (opt)

100gr Dried Apricots                                   
1/4 tsp pepper

1 onion, sliced                                              
1/2 pint water 

Moderate oven. But steak into 2 inch strips.  Heat butter in frying pan and fry meat until brown.

Transfer meat and onion to a 2 pint casserole. Add beans, apricots, orange rind, orange and lemon juice, water and seasoning.  Mix together thoroughly.  Cover and cook 1.5 hrs or until meat is tender.   Serves 4. 

Dried Apricot Mince Jam
500g Apricot Mince soaked overnight in 2.5 litres of water.

Next day boil for a few minutes then add 2.5kg sugar and juice of lemon, stir frequently and boil until set - approx 1/2 hr.
Apricot Buttons
225g Dried Apricots            
1 cup castor sugar               1 orange grated rind

2 tsps orange juice                
extra castor sugar

Chop apricots finely or mince twice, using mincer or whizz.  Add some sugar, rind and juice before second mincing if desired - mix all ingredients thoroughly, roll small portions in extra castor sugar, press flat with a fork, leave to harden for several hours.
Tamarillo and Dried Apricot Jam
1 kg Sunbury Dried Apricots       1.5 kg Tamarillos          2 ltrs water       3.6 kg sugar  

Soak apricots in water overnight, next day bring to boil gently.  Add skinned tamarillos chopped fairly small and simmer with apricots for 5 min. Add sugar and boil for 15 min. Stir well as this jam burns easily.

Feijoa and Sunbury Dried Apricot Jam
1.5 cups Sunbury dried apricots        
5 cup water              
1.75 kg feijoas

1/2 cup lemon juice                          
Pinch salt                  
10 cups sugar 

Soak apricots in water overnight next day bring to boil gently. Wash feijoas and trim. Chop up small without peeling, add to apricots with lemon Juice, salt and sugar.  Stir until sugar is dissolved, boil till set, approx 20-30 min.  Makes approx 8 jars.

Apricot Jam with Almonds
500 gram minced apricots     
750g raw sugar            

 25g chopped almonds

2 lemons - juiced                  
1 ltr water

Soak fruit overnight in the water.  Add sugar, almonds and lemon juice.  Boil for 30-40 minutes stirring continuously.  Skim the jam.  Spoon into sterilised jars and seal while hot.

(Almonds make nice eye appeal - do not overpower the jam).
Mother Mary's Apricot Pudding
2 cups flour                            
1/2 tsp salt             
         
1 tsp Baking Powder

3/4 cup milk                           
25 grams butter         
     
1 cup Apricot Minced finely

Rub butter into dry ingredients - mix with milk  to form a soft dough.  Roll out thinly and wrap pieces of minced apricot into small parcels.   Pack into a pie dish.

Sauce:    2 tbsp golden syrup      2 tbsp butter     2 tbsp brown sugar     1 cup boiling water.

Dissolve all the sauce ingredients in the boiling water and pour over rolls.  Bake 200c for 45 mins - serves approx 6.  

Cuppa Square
1 cup rolled oats                    

1 cup self raising flour (wholemeal)


1 cup bran                                            
1 cup chopped nuts           



1 cup dried apricot mince     
 
1 cup non-fat milk
1/2 cup raw sugar

Mix all ingredients together.  Press into a lightly greased sponge roll tin.  Bake at 150c for 

25-30 minutes or until firm to touch.  Cut when cold.  Makes approx 24 pieces.

Apricot Mince Pies
300g Apricot Mince (can be chopped even finer for this recipe if desired)

1 tsp grated lemon rind                    
1 cup orange juice             



1 tsp mixed spice


1/2 cup brown sugar                        


400g sweet short pastry   

Icing Sugar
Mix apricots and lemon rind together.  Bring orange juice to boil, remove from heat and add apricot

mixture and leave to swell for approx 1 hour.  Mix in mixed spice and brown sugar.  Roll pastry out to 2mm thick and cut rounds to fit patty pans.  Fill with apricot mince mixture.  Cut rounds for lids and place on top, pressing edges together.  Bake at 190C for 20 min until golden.  Serve warm dusted with sifted icing sugar.

Apricot Tart
250 grams Minced Apricot softened by covering with hot water and standing for 2hrs or more

250 grams softened butter


3/4 cup castor sugar

1 egg





1 tsp vanilla essence

2.5 cups flour




2.5 tsp baking powder

3 tsps sugar (optional)

Drain water from softened apricots and add 3 tsps sugar (optional).

Beat butter, sugar, egg and vanilla until thick.  Addflour and baking power.

Spread two thirds mixture into base of well greased and floured tin.  Spread with apricots.  

Flour hands and dot the remaining dough on top.  Bake 190c for 40 mins.  Dust with icing sugar.  

Serve cold or warmed, with cream.

Dried Apricot Almond Biscuit Cake
1 3/4 cups flour


pinch salt


1 cup Minced Dried Apricots

1 cup castor sugar

1 tsp Almond Essence

2 eggs

175 g butter


70 g packet whole blanched almonds

Sift flour and salt into bowl.  Add minced apricots and sugar.  Beat eggs and almond essence together.  Melt butter and let cool.  Add cooled butter and egg mixture to flour and apricot mixture.  Press into a lined or slightly greased 20 cm round cake tin.  Press almonds in a pattern over the surface of the cake and dust with a little icing sugar.  Bake at 150c for 1hr 15mins.  Leave in tin until completely cold before turning out and cutting into thin wedges.

Scroggin Slice
1 packet Malt bisuits


1 handful coconut

4 handfuls Muesli


1 handful chocolate chips

1handful chopped dried apricots

1 1/2 handfuls sultanas

1 handful dates



1 1/2 handfuls raisins

1 handful pumpkin seeds

1 cup melted butter

1 handful walnuts (ground)

1 tin sweetened condensed milk

Mix ingredients together and press into a 20 x 20cm tin. Chill and cut into small squares.
Apricot Almond Cake (Ice or use as a dessert)
200 grams Minced Sunbury Apricots

1 cup boiling water

1 tsp baking soda



125 gram butter, softened

70 g packed ground almonds


2 eggs

1 1/2 cups flour




1 tsp baking powder

1 cup castor sugar

Put apricots and water in a saucepan and bring to boil slowly over medium heat.  Stir in baking soda and let cool then put in a food processor and blend until smooth.

Heat oven to 180c.  Grease 20cm round cake tin and line the base.

Beat together butter and sugar until light and creamy.  Add eggs one at a time, beating well after each addition.  Stir in apricot puree.   Mix flour, baking powder and ground almonds and fold into apricot mixture.  Bake for 55-60 mins or until cooked.  Leave cake in tin to cool before turning out.  

When cold spread with icing and sprinkle with almonds, or alternative omit the icing and dust with icing sugar and serve with whipped cream.

Apricot Brownie
Use this as a dessert by serving with apricot yoghurt sauce, or as something to have in your tins!

1 cup minced Dried Apricots

200 grams butter
1 tsp vanilla essence

1 cup natural sweetened yoghurt
1 cup brown sugar
1 1/4 cups flour

Icing sugar



3 eggs


2 tsps baking powder

Mix apricots and yoghurt together and set aside while preparing remaining ingredients.   Melt butter in a saucepan large enough to mix all the ingredients.  Remove from head and mix in brown sugar.  Add eggs and beat with a wooden spoon until combined.  Add vanilla and apricot yoghurt mixture.  Sift flour and baking powder into mixture and beat until combined.  Line a 18x27 cm sponge roll tin with baking paper.  Pour mixture into this and bake at 180c for 40 minutes or until brownie springs back when lightly touched.  Dust with icing sugar.  If serving as a dessert, cut into 8 pieces and serve warm with Apricot Yoghurt Sauce.

Apricot Yoghurt Sauce:

1 cup minced dried apricots


1 cup Sweetened Natural Yoghurt

Place apricots in a saucepan and cook over a medium heat for 10 minutes.  Puree in blender or food processor.  Fold through yoghurt, leaving partly mixed to give a swirl effect if wished.

Makes 1.5 cups

Apricot Square
1/2 tin condensed milk

125 grams butter

small half cup brown sugar

1 cup minced apricots

1 packet wine biscuits

Heat these ingredients gently until butter has melted.  Stir in 1 packed finely crushed wine biscuits. Press into a square container i.e., tupperware with lid, and allow to set in fridge.

Topping:
Boil for 2 minutes:
80 grams butter, 2 tsp milk, 2 tbsp brown sugar

Stir in enough icing sugar to form icing.  Spread over base - pressing down with hand to make smooth then mark it gently with back of fork.  

Cut into small pieces.  Can be kept in fridge for up to a week.

Apricot Slice (To fit a sponge roll tin)
1 cup minced apricots for a slice or 1.5 cups if you want it as a dessert         1/2 cup sugar

Prepare apricots by soaking for an hour or so.  Cooking them with the sugar then leaving them to cool while you make the shortcake.  (Just cover them with water)

Shortcake:
5 oz butter

4 oz sugar (creamed)



1 egg


8 oz flour



2 oz custard powder
1 tsp baking powder

Mix all together, roll half of mixture for base, add apricots.  Cover with other half of mixture.  Bake at 350 half to 3/4 hour.

Apricot & Sultana Chutney

500g Sunbury Dried Apricot Mince 
250g Sultanas

750g onions

31/2 cups cider vinegar


500g sugar

2 tsps salt


1 tsp granulated garlic


1 tsp mustard

1/2 ground allspice

Grated rind and juice of 2 oranges

Soak apricots overnight, then drain and chop them. Finely chop or mince the onions.  Put the apricots and onions in a saucepan with the sugar, rind and juice of oranges, sultanas and cider vinegar.  Add the salt, garlic, mustard and allspice. Simmer until soft, stirring occasionally to prevent sticking.  Pour into jars  and seal.
                  

Apricot Sauce
6lb apricots    (500g Dried)                           
3 large onions

3lb sugar                                                        
Cayenne Papper

1 tbsp salt                                                      
1 tsp ground giner

3 pints vinegar                                              
1/2 oz cloves

3 large apples                                                
1/2 oz Allspice

Place all ingredients in large pot and boil  1.5 - 2 hours.  Strain and Bottle

Double Chocolate & Apricot/Nut Brownies
1/2 cup canola oil


1/2 tsp baking powder

125g white chocolate, chopped

1/2 tsp salt

1 cup brown sugar


1/2-3/4 cup finely chopped Dried Apricot Mince or

                                                                 half Mince/half chopped Hazelnuts/Walnuts etc

1 tsp vanilla essence


1/2 cup (90g) dark chocolate chips or morsels melts 

2 large eggs



1 cup flour

Oven 180c - spray 23cm square tin or line with baking paper.

Combine the oil and white chocolate in a medium sized pot or microwave bowl. Heat gently, stirring requently, until butter and chocolate have melted.

Remove from the heat and cool for 5 mins, then add the sugar, vanilla and eggs and stir until the mixture is smooth.

Sift the flour and baking powder and salt into the bowl and stir gently until evenly mixed.  Add the chopped nuts, dried apricots and dark chocolate bits and stir until just combined.  If the mixture is warm the dark chocolate bits will melt and “marble” the mixture, if it is cool , the dark chocolate will retain its shape.

Pour the mixture into the tin aned bake for 25-30 mins or until a skewer poked in comes out clean.  Cool, then remove from tin and cut into squares or fingers. Can serve warm with icecream for a dessert.   Dust with icing sugar before serving if you wish. 
Dried Apricot & Pineapple Jam

Soak 1lb of Sunbury minced Dried Apricots overnight in 3 pints of water.  Next day bring to the boil and add a 20oz tin of crushed pineapple.  Boil for a few minutes and then add 4lbs of sugar and the juice of 1 lemon.  Stir frequently until set (about 30 – 40 minutes).  
Apricot & Orange Ball

500 grams Minced Apricots

1 cup Icing Sugar

1 cup or more of Coconut

1 tin sweetened condensed milk

Rind & Juice of 1 orange

Roll into small balls, toss in coconut, store in fridge.
Jo Seagar… The Hospice Cake – Apricot Orange

I cup minced Apricots                         1.5 cups flour                             ¾ cup sugar

1 cup boiling water                              3 eggs                                        1 tsp vanilla essence

200g butter                                         1 tsp baking soda

Pour the boiling water over apricots, then microwave for 5-10 minutes on high. Allow to cool for 20 mins.  In a food processor or with an electric mixer, beat butter and sugar until light and fluffy.  Add the eggs one at a time, beating well after each addition.  Stir in the baking soda to the cooled apricots and its liquid, then add to the mixture with the flour.  Mix well.  Pour into a greased and baking paper-lined 21-23cm ring tin.  Bake at 180c for 45 minutes. Cool and ice when cold.

ICING:

2 cups icing sugar      Grated rind and juice of an orange     1 tbsp soft butter or margarine

Mix all together until smooth frosting consistency and sprad over the cake, letting it drizzle down the sides and center. 

Deep Dark Chocolate Torte

(Low-fat chocolate cake)

This cake does sink a little in the center as it cools.  It can be made up to two days in advance

6 large egg whites

220g caster sugar

100g finely chopped dried apricot mince

80g ground almonds

¼ cup cocoa powder

50g energy chocolate, finely chopped

Grease the sides and line the base of a 23cm spring-form tin with non-stick baking paper.

Beat the egg whites in a large bowl until stiff, then add the sugar a little at a time, beating until the sugar is dissolved between each addition.  Combine the apricots, almonds, cocoa powder and chocolate and fold into the beaten egg whites.  Spoon the mixture into the tin and bake at 160deg c for 8 minutes and then immediately reduce the oven temperature to 120deg c.  Cook at this temperature for approx one and a half hours until firm to touch and a skewer comes out clean.   Cool in the oven with the door jar.  When cool run a knife around the edge of the tin to loosen the cake and lift out.  Store in airtight container in a cool place until needed.  

Serve with whipped cream if you wish or with a thickened yoghurt sweetened slightly with a little icing sugar.
MRS CRISPE’S APRICOT SHORTCAKE

1/4lb Butter

½ cup sugar

1 cup Flour

1 tsp Baking Powder

1 Egg

½ cup Dried Apricot Mince

Place apricots in cup of boiling water, (put a saucer on top).

Cream butter and sugar, add pinch salt.  Beat egg, stir in Flour, Baking Powder, lastly add Apricots.

Put in swiss roll tin and cook med heat for 20 – 30 mins.  Ice with lemon icing.
MRS HARRISON’S APRICOT & PERSIMMON JAM

1.5 lb Apricot Mince soaked in 3 pts water overnight

3lb Persimmons fairly ripe but firm.  Mince or cup up roughly with skins.  Sprinkle

½ lbsugar over them and stand overnight

Heat apricots and persimmons to boiling point, add 6.5lb sugar gradually and boil until sets on saucer – about 30 mins.

FRUIT SALAD JAM – Mrs Croucher of Whangarei
500 grams Dried Apricots                                           
4 Bananas

1.5 kgs sugar                                                                  
6 Passionfruit

440 gram tin Crushed Pineapple & Juice                       
Juice of 2 Lemons

Soak Apricots 48 hours in 7 cups of water.  Put in pan with Pineapple & Juices – boil ¾ hour.

Add sugar, Bananas and Passionfruit and boil another 20 minutes.

Stir frequently – add a little extra water if necessary as mixture is very thick.

Bottle and seal

BROWN RICE AND APRICOT SALAD

1 cup brown rice

2 spring onions

½ small onion

½ c sunflower seeds

4 tbsps soya sauce
½ red pepper

½ peanuts


½ c sultanas

desired amount minced apricots

Cook rice and stir in soya sauce.  Leave for at least 2 hours, but overnight if possible.

Chop onions.  Roast peanuts and sunflower seeds (do double so some for next time!).

Add all to rice with sultanas then mix in dressing.

Dressing: 
2 tbsps Oil
Juice and 1 tsp rind lemon     3 tbsps white vinegar    

Shake of herbs
1 crushed clove of garlic

Shake all ingredients together, pour over rice and mix well.
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