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Ingredients 2 Portions
 = Kot�nyi Produkte

2 piece Kiwifruits

1 piece Pe�r

125 g Green gr�pes

125 ml Apple juice

1 tsp. Org�nic lime zest

1 tbsp. Lime juice

1 tbsp. Cornst�rch

1 tsp.  Lemon Peel, Chopped

1 cup Fresh mint

Kiwifruit �nd Pe�r Compote with

Lemon

20—30 Min

Prep�r�tion

1 Cut the kiwifruits in h�lf, use � spoon to remove the flesh �nd finely dice.

Also finely dice the pe�rs, m�king sure you remove the core. Depending on

how big the gr�pes �re either le�ve them whole or cut them in h�lf.

2 Now mix the �pple juice with the lime zest �nd the juice of the lime �nd

g�rnish with 1 tsp. of chopped Kot�nyi Lemon Peel. Bring everything to the

boil. As soon �s the juice is boiling, �dd the fruit. Now bring �ll the

ingredients b�ck to the boil.

3 Dilute the cornst�rch with 6 t�blespoons of w�ter, then �dd to the other

ingredients �nd bring it to the boil for �round 1–2 minutes.

4 The compote is best served cold. We recommend le�ving the kiwifruit �nd

pe�r compote to cool in the fridge for 2 hours then enjoying it fresh.


