BAKED WINTER FRUITS WITH SPICED WINE
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“This is a fabulous way to get delicious fruit in the middle of winter.  Drying is a way to preserve fruit where nearly 80% of the moisture is removed.  In drying fruit, the sweetness and flavour become very concentrated, so you often don’t need much to get full flavour.  Dried fruit can be eaten as is, or as in this recipe, reconstituted with liquid.”

Mary Sue Waisman

_______________________________________________________________________________________________

1 ½ cups (375 mL) dry white wine

1 cup (250 mL) lightly packed brown sugar

1 tablespoon (15 mL) finely diced candied ginger

1 teaspoon (5 mL) vanilla extract

½ teaspoon (2.5 mL) EACH ground cinnamon, allspice, and ginger

1 lemon, grated zest and juice of
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Deélicious food to bring the family back to the table

MARY SUE WAISMAN




1 pound (500 g) dried apricot halves, cut into quarters

1 pound (500 g) assorted other dried fruit such as peaches (cut into quarters), cranberries, raisins, or prunes (cut into quarters)

2 tablespoons (30 mL) butter

1 cup (250 mL) chopped walnuts or pecans

1. Lightly butter an 8 cup (2 L) glass or ceramic baking dish and set aside.  In a medium mixing bowl, combine wine, brown sugar, ginger, vanilla, spices, lemon juice, and zest.  Blend well and set aside.

2. In a large bowl, combine all dried fruits.  Transfer half of fruit to prepared baking dish.  Dot with 1 tablespoon (15 mL) butter and sprinkle with half the nuts.  Spread remaining fruit and dot with remaining butter and nuts.  Pour wine mixture over all fruit and nuts.  Cover with plastic wrap and refrigerate at least 8 hours or overnight.  Remove fruit from refrigerator and warm slightly on the counter of 1 hour, remove plastic wrap.

3. Preheat oven to 350oF (180oC).  Cover with aluminum foil.  Bake for 20 minutes.  Remove foil, stir fruit, and continue to bake until fruit is plump and liquid is caramelized, about 20 minutes more.

4. Remove from oven and serve warm over vanilla ice cream or frozen yogurt.













Dried fruits should be stored tightly wrapped in a plastic bag at room temperature.





Serves 8-10














