CWERNIGHT EXFERT
When buving lvender
for coolding, checl: it
Iaasnt been tresned

with ATy prEsermies
o coutld sl e i
smcindul of levender
syrup (look fior the
honin brand at good
aff oenons and seaons
superrnariey), bvender
sugnr {from defis and
steenbenaonk) o

a drop al’ lrsender
estance (fnan
nopshopcaui. all of
which nme mbinble for
s in codldng

Apricot and lavender
compote with créme briilée

thour +chiling W EASY

uw-mdwﬁdnl;&:;mq"m:hm to bhe shonp sweetness
o agicils . Ths qpoes Beaut ifully with créme bnilde Bot

would wark egeally well wath plain Greek oqivrt.

egE yolks 5
caster sugar R plus exina o brilie
millk gomil

dauibile crearm ggom|

vanilla pods 2, split

COWAPCITE

unsatted butter 405

CAStEr SUgar o

apricot brandy or brandy a dash
apricots 10, halved and stoned

Tresh or dried lavender & couple of sprigs

B Heut the overn Lo igol s T 1300 fpas 3 Mix the egp
yollez and sasgar. Heat the milk, double cream and vaniiiz
accls s sirmimeer theen swhisk into the ol mix, Fsh out
thewvanilla pods then pour Into a shallow heatproof dish
Put im s srandl roasting thn, pour in balling warter to coem
halfarry up the dish Then cook for 35 mémedes

B Cool, then chill urth set [at beast 4 haurs or evemight)
T brdile, sprinkle the togwith a thin loyer of caster
sugar and use a blow torch or put under 3 hot grill to
caraimeime the lop.

B T raies thee comipote, heat the butterina pan, add
the: sugar and a dash of apricot beandy, Add the apricots
anl cook slowey until the juice has reduced stightly and
It looks almast, but mot quite, jamemy.

B Add the levender thiesn cool and sene with the onsme
brliide. You can also store the compoete In stedle jars
where it will keep for several maonths. Serves 4



Apietal and kavender Com pake W ith ¢






