Durleighmarsh Farm Shop Plum Recipes
www.durleighmarshfarmshop.co.uk
Plum Charlotte

40z/100g butter

6oz/175g coarse breadcrumbs

3oz/75g soft brown sugar

1lb/450g plums- halved and stoned

Jersey cream- to serve

Heat butter in a frying pan and cook breadcrumbs until golden. Tip into basin and mix with sugar. Put 1/3 crumbs into a dish and cover with half plums. Cover with ½ of rest of bread crumbs, then rest of plums and remainder of breadcrumbs. Bake in oven for 45-50 minutes. Serve with Jersey cream.

Plum Crumble

3lbs/1.35kg plums-halved and stoned

2oz/50g caster sugar

2oz/50g chopped walnuts

4oz/115g granulated sugar

3oz/85g plain flour

3oz/85g butter- diced

Place plums in a dish and sprinkle with caster sugar. Make crumble by mixing walnuts, sugar and flour together. Spread evenly over plums and bake in medium oven until fruit tender and crumble golden.

Plum Relish

4lb/1.75kg plums

1pt/600ml vinegar

1.5lb/675g brown sugar

3 tsp salt

4 onions

3 tsp crushed peppercorns

3 dried chillies

1 tsp cloves

2 tsp mixed spice

Put all ingredients in a pan and cover. Bring to boil slowly and cook gently for 30 minutes. Leave until cold. Remove onions and rub through sieve. Boil mixture hard for 5 minutes and then bottle. Heat sterilise and seal tightly.

