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Ingredients 6 Portions
 = Kot�nyi Produkte

1 kg Sour cherries

200 ml Red wine vineg�r

150 ml Or�nge juice

0.5 piece Org�nic lemon

250 g Preserving sug�r

2 Sprigs of rosem�ry

2 tbsp.  Pepper Green, Whole

2 tbsp.  Pepper Bl�ck, Whole

1 piece  Cinn�mon, Whole

2 piece  Cloves, Whole

1 pinch  Se� S�lt, Co�rse

Rosem�ry �nd Pepper Cherries

30—40 Min

Prep�r�tion

1 W�sh the cherries, then remove the st�lks �nd stones. W�sh the rosem�ry

�nd sh�ke it dry, then pluck the le�ves from the sprigs �nd slice finely.

W�sh the lemon in hot w�ter �nd dry, then remove the peel �nd slice into

thin strips.

2 Add the rosem�ry, lemon zest, vineg�r, or�nge juice, peppercorns, � pinch

of s�lt, the cinn�mon stick, the cloves �nd the preserving sug�r to � p�n,

bring to the boil �nd simmer on � high he�t for �round three minutes while

stirring.

3 Add the cherries �nd le�ve to simmer for �nother minute or so, then se�son

with s�lt to t�ste. Fish out the lemon peel, cinn�mon stick �nd cloves �nd

then immedi�tely pl�ce the cherries in cle�n screw-top j�rs �nd se�l.

4 Turn the j�rs upside down so they're pl�ced on their lids for 10 minutes �nd

�llow the cherries to cool, then turn �nd �llow to cool completely. Then

le�ve the cherries to infuse for �t le�st three weeks.


