Fate de Fruits formudas

All awounts are in grams and are based. on /0009/fk9 Boiron Tlree

PUREE SUGAR GLUCOSE OR CIIRIC ACID PECTIV
CORN SRUP
Apricat %, 250 lv 24
Bavarna 900 20 l6 24
Blackperry 6o [70 l6 YA
Bluck Cumat 2o 200 3 24
Blood Oram?e oo 200 Z 25
Blucherry loso 0 ly 27
Green z"(ppfe 750 80 ¢ 8
Guan Bs0 200 A 29
Kiwi ) 60 6 24
Lewon (80%) or Bs0 200 § 28
Greeu :4{9}9/.5 (20%)
fyle 750 s 5 2
Mandarin ko 20 Iy 26
Mangeo 13 200 6 5
Melow 050 00 6 Yt
Ommge oo 200 Z 26
Fapaya 500 20 l6 26
Fassion fruit 160 250 9 2l
Fear William oo 20 6 Z5
?mm)p};& 100 50 % 30
Buince livo o 6 75
— Il 200 5 20
Red Currant oo k0 [y 20
Sour Cherry 950 20 6 24
Strawperry 00 100 5 24
White Peach 900 200 4 /5
INSTRUCTTONS

[ Ml 11D amewt of sugar with pectin. 5. Add citnic acid diluted to 50% (ie: Z‘/y ctric acidﬁZy ctric
. Heat puree o ILOF acid + /Zg water)

3 Add chfﬂn/s&gaf wiisdure and, boil | wiindte. 6. Lok ove wore wiindte,

Y Add ?ﬁ,mose and. revvainivng sugar Codk t0 22 3F 7. four onto S(L(f)af. Ceol. Cut and. toss in sugar or sugar/cﬁz%c

actd miisture.

adapted from Boiron.com by Jenni Field | pastrychefonline.com



