wildlife
watch

Foraging for natural ingredients is not only fun but can furn out as some
seriously delicious recipes. The mice of Brambly Hedge love a good
forage, preservi'ng their fruit as jams and turning their vegetables into yummy
dishes. Here's one we recommend for you to fry!

Rosehip Pickle
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Directions

1. Soak the rosehips, sultanas and apples in the cider vinegar overnight.
2. Put all the ingredients in a large, heavy saucepan.

3. Bring the mixture to a boil, then reduce the heat and simmer, stirring
occasionally, unfil the mixture is thickened.

4. Pot the chutney into hot sterilised jars.

5. Cover the jars with plastic-lined lids, or cellophane.

6. Store for a good four weeks before using.

7. After patiently waiting - tuck in and enjoy! Mmm well-deserved!
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Recipe inspired by Ayla Styles : ATk,



