Adelaide
Showground

Farmers
Market

wed.aspim.org.au

JE“Y ORdNGES makes 8

\i{: you doublE tis REGPE it's aREat foR paRtiEs!

iNGREAIENES EquipmENt
4 oranges knife
Y2 cup caster sugar chopping board
2 teaspoons (10Q9) powdered gelatine lemon squeezer
2 cup just boiled water teaspoon

bowl

kettle

colander

small and large saucepan
wooden spoon

12 hole muffin pan
mMeasuring jug

whisk

soME adult supERvisioN NECESSaRy!
MEtHod

Put a large saucepan of water onto the stove to simmer.
2. Cut oranges in half. Squeeze juice and pour into a jug.

In a small saucepan, combine orange juice and sugar. Over a low heat stir unftil sugar
is dissolved. Bring to boil over high heat. Reduce heat to low and simmer for 10
minutes.

4. Meanwhile prepare the oranges. Using a teaspoon scrape out the flesh from the
orange skins.

5. Turn off simmering water and ask an adult fo immerse the prepared orange skins in
the hot water for 1 minute. Drain in colander over the sink, and rinse with cold water.
Place on a wire rack and drain well.

6. Put the drained orange halves into 8 holes in your muffin pan. Whisk gelatine briskly
with 2 cup just boiled water in a small jug, making sure all the gelatine is dissolved.
Pour gelatine mixture intfo the hot, reduced orange juice and mix thoroughly. Pour into
orange skins.

7. Chillin the fridge for 3 hours or overnight until set.
8. Serve whole or cut intfo wedges.

fRom tHE MaRKFEt

Navel Oranges — Cooinda Proprietors
EEK Karagiannis
Fat Goose Fruits
B & A Andonopoulos
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