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While no-one really knows the true origin of the bright, little apricot, here are some fascinating fruity facts about this precious fruit.
So now you have the low down on this fabulous fruit; so let’s get cooking!
Sweet apricots combine with the peppery flavor of arugula and tangy vinaigrette to deliver a fresh and crisp sharing salad.
Servings: 3-4
Prep Time: 10mins
Cooking Time: N/A
Total Time: 10mins
Ingredients:
Salad:
Directions:
1. First make the vinaigrette by whisking the vinegar with the oil, mustard, and chives.
2. Toss the apricots with the arugula and drizzle with the balsamic vinaigrette.
The very best sweet and spicy pork ribs recipe ever. Enjoy!
Servings: 6
Prep Time: 20mins
Cooking Time: 3hours 30mins
Total Time: 3hours 50mins
Ingredients:
Directions:
1. Preheat the broiler.
2. Cut the ribs into either one or two rib portions.
3. Lightly sprinkle the ribs with salt and pepper and place the ribs on an unheated broiler pan.
4. Broil the ribs, approximately 5-6” away from the heat source and cook for 8-10 minutes, until browned, turning once. Next, transfer the ribs to a slow cooker.
5. In a mixing bowl, combine the chili sauce along with the apricot preserves, brown sugar, and chili peppers in adobo sauce.
6. Pour the mixture over the ribs.
7. Cover and cook on high heat for 3-3½ hours.
8. Transfer the ribs to a serving plate.
9. Skimming off any surface fat place the sauce in a small mixing bowl.
10. Sear the ribs with the sauce.
*You should always wear plastic kitchen gloves when touching peppers.
A modern take on a Spanish gazpacho, this chilled soup is a refreshing appetizer.
Servings: 6
Prep Time: 15mins
Cooking Time: N/A
Total Time: 1hour 15mins
Ingredients:
Directions:
1. Add the apricots, jalapeno, garlic, cucumber, basil, vinegar, onion, oil, ½ cup water, salt, and black pepper to a food blender or processor and blitz until smooth. Adding, a little more water if the consistency is too thick.
2. Transfer to an airtight container and chill for at least 60 minutes.
3. Before serving, scatter with feta cheese and chopped basil.
Apricot Sriracha Pigs in Blankets
Saucy little hot dogs in pastry with a spicy apricot dipping sauce; the perfect party pleaser.
Servings: 4-6
Prep Time: 15mins
Cooking Time: 15mins
Total Time: 30mins
Ingredients:
Directions:
1. Preheat the main oven to 375 degrees F. Line a baking tray or sheet with parchment and set to one side.
2. Lay a sheet of parchment out on your kitchen counter.
3. Roll out and separate each triangle of dough and arrange on the paper. You will need eight pieces in total. Next, slice each triangle in half across its length.
4. In a mixing bowl, whisk together the sriracha sauce and apricot preserves until incorporated.
5. Take one teaspoon of the mixture per triangle half, and evenly spread the sriracha/apricot mixture over each dough triangle and reserve any remaining mixture to use as a dip.
6. Wrap each dough triangle around a hot dog, leaving a small amount of space around the edges.
7. Sprinkle each triangle with red pepper flakes.
8. Bake in the oven for between 12-15 minutes.
9. Serve with remaining apricot sauce.
Baked Brie in Puff Pastry with Apricot Preserves
As the Brie is baked in golden puff pastry, you don't need to serve this appetizer with any bread. Serve instead with fresh apricots, pears, apples or crackers.
Servings: 4-6
Prep Time: 15mins
Cooking Time: 25mins
Total Time: 1hour 10mins
Ingredients:
Directions:
1. Preheat the main oven to 400 degrees F. Cover a baking tray with parchment.
2. On a clean, dry work surface, unfold the sheets of pastry, and roll them out, to fix any creases.
3. Add the apricot preserves to the middle of the pastry dough, then lay the brie wheel on top of the preserves.
4. In a small bowl, combine the egg with the water and using a fork whisk to create an egg wash.
5. Using a pastry brush, brush the edges of the puff pastry with the wash and then fold it up around the wheel of brie, and create a neat package.
6. Turn the package over, place it seam side facing down on the baking tray and brush with egg wash.
7. Bake in the oven for just over 20 minutes, or until the pastry is browned and golden.
8. Take out of the oven and allow to rest for half an hour.
Chargrilled Apricots with Honey Ricotta
A make-ahead appetizer is a great way to make sure you spend more time with your family and friends and less time in the kitchen.
Servings: 3-4
Prep Time: 3mins
Cooking Time: 2mins
Total Time: 5mins
Ingredients:
Directions:
1. Place the apricots in a hot skillet for 1-2 minutes, or until they begin to char.
2. In a bowl, combine the ricotta cheese with the pure honey and transfer it to a piping bag.
3. Pipe the mixture onto the charred apricots and then top with the berries, chopped walnuts, and basil.
4. Store in the fridge until you are ready to serve.
5. Serve.
Grilled Apricots with Prosciutto
Warm sweet, caramelized apricots served with salty prosciutto are dairy free and party perfect.
Servings: 6-8
Prep Time: 5mins
Cooking Time: 5mins
Total Time: 10mins
Ingredients:
Directions:
1. Preheat the main grill to moderate to high heat. Lightly oil the grill rack.
2. Brush each half of apricot with olive oil.
3. Place on the grill and grill, for 1-2 minutes, each side.
4. Arrange between 3 or 4 apricot halves on each plate.
5. Evenly divide the prosciutto between the plates and sprinkle with salt and pepper.
6. Garnish with fresh mint leaves and serve warm.
Jalapeno Apricot Lentil Hummus
A jalapeno kick to this apricot and lentil hummus make the perfect nibble to enjoy with pita bread or raw veggie batons.
Servings: 2½ cups
Prep Time: 20mins
Cooking Time: 15mins
Total Time: 1hour 35mins
Ingredients:
Directions:
1. First, prepare the lentils according to the package instructions, using water and baking soda, until soft and all the water has soaked in.
2. Drain and allow to cool.
3. To a food processor, add the freshly squeezed lemon juice along with the garlic, salt, cumin, minced jalapeno, dried apricots, roasted red pepper and tahini followed by half of the virgin olive oil.
4. Add the now cooled lentils and on pulse, process the mixture, while scraping down the sides of the processor bowl.
5. While mixing and with the processor still on, add the remaining oil and allow the processor to continue mixing for a couple of minutes, or until the mixture is silky smooth.
6. Turn the processor off and once again scrape the bowl down once again.
7. Add the hummus to a bowl, and drizzle with olive oil.
8. Cover the bowl, and chill for 60 minutes before you are ready to serve.
9. Garnish with apricots.
Rosemary and Apricot Spaghettini
A veggie, pasta appetizer guaranteed to whet everyone’s appetites for the main course.
Servings: 4-6
Prep Time: 10mins
Cooking Time: 15mins
Total Time: 25mins
Ingredients:
Directions:
1. Add the pasta to a deep pot of boiling, salted water. Cook until al dente. Drain the pasta and set aside in a serving bowl.
2. In the meantime, over moderate heat, heat the olive oil in a large frying pan. Add the garlic and cook, while swirling the pan until the garlic is fragrant.
3. Add the vegetable broth followed by the chopped rosemary, dried apricots, and chorizo to the garlic already in the pan and cook for 3 minutes. Season with salt and black pepper.
4. Toss the mixture with the pasta.
5. Garnish with fresh parsley and serve.
These fiery sticky chicken wings are finger-lickin' good. Be sure to make plenty; you'll be going back for seconds.
Servings: 24
Prep Time: 10mins
Cooking Time: 35mins
Total Time: 8hours 45mins
Ingredients:
Directions:
1. Chop each chicken wing into three equal pieces. Set aside for a moment.
2. In a bowl, stir together the preserves, vinegar, chili sauce, chili powder and minced garlic until combined. Transfer ½ a cup of the mixture to a large ziplock bag along with the chicken wings. Shake to coat, and refrigerate overnight to marinate. Refrigerate remaining marinade in a resealable container.
3. Preheat the main oven to 400 degrees F, Line a large baking pan with foil and grease.
4. Remove the chicken wings from the bag and set in the baking pan. Discard the bag and the marinade inside.
5. Place in the oven for just over half an hour, removing at intervals to baste with the remaining refrigerated marinade.
6. Serve!
Apricot and Bacon Glazed Shrimp with Sticky Coconut Rice
A healthy dish using fresh ingredients, which is not only nourishing and filling but also gluten-free!
Servings: 2
Prep Time: 10mins
Cooking Time: 35mins
Total Time: 8hours 45mins
Ingredients:
Directions:
1. Add the rice, water and coconut cream into a rice maker, or stove-top pot and cook according to packet directions.
2. In the meantime, over a moderate heat sauté the bacon and shrimp in the honey using a large skillet. After 8-9 minutes, turn the heat down low and keep warm.
3. In a clean pot, add the preserves, orange juice, and vinegar along with 2-3 tbsp. of cooking liquid from the bacon skillet. Cook for 5-6 minutes, until the liquid, reduces to a thicker sauce.
4. Pour the apricot sauce into the skillet with the bacon and shrimp along with the cooked rice. Stir to combine and season with minced garlic, salt, and pepper.
5. Spoon into serving bowls and garnish with scallions.
Apricot and Chorizo Bolognese with Turmeric Fettuccine
Simple to make, flavourful and satisfying pasta dish. Chorizo and apricots are a marvelous addition to this traditional recipe.
Servings: 2-3
Prep Time: 10mins
Cooking Time: 20mins
Total Time: 30mins
Ingredients:
Turmeric Pasta:
Directions:
1. Prepare the turmeric fettuccine: Bring a deep pot of salted water to a boil and add ½ teaspoon of ground turmeric, and cook the pasta according to the packet directions.
2. Drain and toss with a little olive oil and a pinch of turmeric.
3. In a nonstick frying pan, heat one teaspoon of olive oil.
4. Add the onion and garlic and fry for 2-3 minutes until the onions soften.
5. Add the chorizo meat, along with the dried apricots, chili flakes, and fry until the meat is cooked through, adding a drop of water if it gets too dry.
6. In the meantime, prepare the poached egg.
7. Add the oregano and cook for another 2-3 minutes. Stir well and season to taste.
8. Serve the sauce over the cooked fettuccine, arrange the poached egg on top.
An ideal sweet, and succulent way to jazz up a joint of ham. An ideal main course to serve for any of the holiday seasons.
Servings: 10-15
Prep Time: 10mins
Cooking Time: 2hours
Total Time: 2hours 10mins
Ingredients:
Directions:
1. Preheat the main oven to 275 degrees F.
2. Lay the ham, cut side facing down onto a sheet of aluminum foil (shiny side of foil facing upwards).
3. In a bowl, combine the sugar along with the preserves and mustard powder.
4. Brush the mixture onto the ham and reserve any remaining glaze for later.
5. Enclose the aluminum foil around the ham and arrange on a rimmed baking pan.
6. Roast in the oven for 2 hours*.
7. Brush the ham with the remaining glaze around 15-20 minutes before the ham is ready.
*Or 14 minutes per pound of ham.
Apricot-Mustard Crusted Catfish
The earthy flavor of catfish is balanced by the sweet taste of an apricot and mustard crust.
Servings: 4
Prep Time: 10mins
Cooking Time: 25mins
Total Time: 35mins
Ingredients:
Directions:
1. Preheat the oven to 350 degrees F.
2. In a mixing bowl, combine the apricot jam with the Dijon mustard and Parmesan.
3. Wash and pat dry the catfish fillets.
4. Evenly spread the jam-cheese mixture on each side of the catfish fillets and cover each fillet with the bread crumbs, making sure they are evenly coated.
5. Arrange the catfish fillets in a buttered baking dish.
6. Bake in the oven for 20-25 minutes.
7. Serve.
Apricots are a great addition to a chicken curry. Cook up a big pot and serve at a big gathering or cookout.
Servings: 6
Prep Time: 15mins
Cooking Time: 45mins
Total Time: 1hour
Ingredients:
Directions:
1. Add the oil to a large pot or pan and in batches, brown the chicken over high heat. Remove the browned chicken pieces and transfer to a platter.
2. Next, add the sliced onions along with the ginger, garlic and green chills, cooking until the onion is fragrant (4-5 minutes).
3. Add the cumin seeds and stir, followed by the chili powder, turmeric and cook for a further 1-2 minutes.
4. Return the cooked chicken to the pan, and next, add the cardamom, chopped tomatoes, and apricots, and stir well to combine.
5. Cover, and simmer for half an hour, until the chicken is tender and the flavors fully infuse.
6. Serve with rice.
Cranberry Apricot Pork Tenderloin
This moist pork tenderloin is bursting with flavor thanks to plump, juicy cranberries and apricots and fragrant rosemary. An impress dish that is guaranteed to impress family and friends.
Servings: 6-8
Prep Time: 20mins
Cooking Time: 50mins
Total Time: 1hour 10mins
Ingredients:
Directions:
1. Add the dried fruit, water, rosemary, salt and pepper into a small saucepan and bring to a boil. Turn the heat down a little lower and simmer for 10-12 minutes until the fruit is tender and soft. Set aside to cool.
2. Preheat the main oven to 400 degrees F.
3. Using a sharp knife, make a slit, to within ½" of the bottom, down the center of each pork tenderloin.
4. Open up the tenderloins and cover with plastic kitchen wrap. Use a meat mallet to flatten the tenderloins until they are ¾” thick.
5. Spread the cooled mixture equally into the center of each tenderloin (leaving a ¾” border on each edge. Roll up each tenderloin using the long edge. Use kitchen string to secure.
6. Line a shallow roasting pan with aluminum foil. Set the tenderloins on a rack in the roasting pan.
7. Place in the oven and bake for just over half an hour, until cooked through.
8. Allow to rest for several minutes before slicing.
Oven-Roasted Salmon with Spicy Glaze
Salmon filets are oven roasted until flaky and tender, then basted with a sticky glaze and broiled until bubbly. Delicious served with new potatoes and a fresh green salad.
Servings: 4
Prep Time: 10mins
Cooking Time: 15mins
Total Time: 25mins
Ingredients:
Directions:
1. Preheat the main oven to 400 degrees F. Line a baking tray with aluminum foil and spritz with non-stick spray.
2. Whisk together the soy sauce, apricot preserves, and red pepper flakes in a small bowl. Set aside for a moment.
3. Set the salmon filets on the baking tray, skin side down. Place in the oven and cook for just over 10 minutes, remove from the oven, flip and brush with the set aside glaze.
4. Switch the oven to broiler setting and broil the salmon for a couple of minutes, or until the glaze bubbles.
5. Serve immediately!
Celebrate National Apricot Day in style with an opulent main course of duck with caramelized apricots.
Servings: 4
Prep Time: 2hours
Cooking Time: 10mins
Total Time: 2hours 10mins
Ingredients:
Directions:
1. In a bowl, combine the chopped rosemary along with the brown sugar, pepper, and salt.
2. Rub the mixture over the halved duck breasts, cover and chill in the refrigerator for 2 hours.
3. After, 2 hours, rinse the duck with cold water and pat dry with kitchen paper.
4. If the duck breasts are overly fatty, using a sharp kitchen knife, score the duck skin, taking care not to cut the meat.
5. Lay each of the duck breasts, skin side facing downwards in a sauté pan and turn the heat to moderate to high.
6. As soon as the duck breasts begin to sizzle, turn the heat down to moderate, and cook undisturbed until the duck skin is crisp and brown, this will take around 6-8 minutes.
7. Flip the breasts over and cook for 2-3 minutes, depending on your preferred doneness.
8. Finally, tip each of the breasts on their side, thick side facing downwards and allow them to sizzle for 60 seconds. Set the duck aside to rest.
9. In the meantime, and while the duck cooks, combine the granulated sugar with the champagne vinegar in a small-sized saucepan and bring to boil.
10. Cook until the mixture is amber and thickened, for between 4-5 minutes.
11. Next, add the apricots, reduce the heat and cook for 60 seconds or until the apricots soften.
12. When you are ready to serve, using a sharp knife cut the duck in slices, diagonally, across its grain.
13. Serve with the caramelized apricots.
Sweet Chili and Apricot Chicken Casserole
A low maintenance dinner packed with flavor. The perfect midweek dish when you want to compromise on time but not flavor.
Servings: 4
Prep Time: 10mins
Cooking Time: 25mins
Total Time: 35mins
Ingredients:
Directions:
1. Heat half the oil in a large skillet, when hot, add the chicken drumsticks and brown for a few minutes each side. Take out of the pan and set aside.
2. Add the remaining oil, then toss the onions and garlic into the skillet. Sauté for a few minutes until fragrant and soft.
3. Return the drumsticks along with the chili sauce, tomato paste, crushed tomatoes, thyme, chicken stock, apricots, and water.
4. Stir well, cover with a lid, and simmer for 15 -20 minutes, until the fruit is tender and the chicken's juices run clear.
5. Serve immediately.
Teriyaki Slow Cooker Apricot Pork Chops
Tender, slow-cooked pork chops in a sticky-sweet teriyaki apricot glaze flavored with zingy ginger and mustard; enjoy.
Servings: 4
Prep Time: 10mins
Cooking Time: 5hours
Total Time: 5hours 10mins
Ingredients:
Directions:
1. In a medium-sized slow cooker, arrange the pork chops in the base.
2. Combine the preserves, teriyaki sauce, ginger, and mustard in a small bowl and pour over the pork.
3. Cover and cook on a low-moderate heat for approximately 5 hours.
4. Serve the pork chops with rice and drizzle with the sauce.
A scrumptious dessert with plenty of crunchy texture thanks to crushed almond flavored amaretti biscuits.
Servings: 6
Prep Time: 10mins
Cooking Time: 25mins
Total Time: 35mins
Ingredients:
Directions:
1. Preheat the main oven to 375 degrees F. Spritz 6 ramekins with non-stick spray, set aside for a moment.
2. In a bowl, combine the sliced fruit, brown sugar and half of the nutmeg. Toss to coat and then spoon equally into the ramekins.
3. In a bowl, add the crushed biscuits, flour, cinnamon, cloves, butter and remaining nutmeg. Mix well until combined and then sprinkle equally over the apricot in the ramekins.
4. Set the ramekins on a cookie sheet and place in the oven for approximately 25 minutes, until the mixture begins to bubble.
5. Whip up the cream using an electric mixer until the mixture can hold soft peaks.
6. Serve with a dollop of whip cream on top.
Apricot and Turkish Delight Mess
Inspired by a classic British Eton Mess, this Middle Eastern version of an iconic dessert is perfect served with mint tea.
Servings: 2
Prep Time: 10mins
Cooking Time: N/A
Total Time: 10mins
Ingredients:
Directions:
1. In a large bowl, whisk together the mascarpone cheese, Greek yogurt, powdered sugar, and orange flower water until fluffy and thick.
2. Fold in the broken meringue, apricots, Turkish Delight, almond and shredded mint.
3. Spoon into two pudding bowls and garnish each with fresh mint leaves. Enjoy!
If you’re looking for a change from the traditional peach cobbler, why not try this yummy apricot version that can be whipped up with the minimum of fuss and effort!
Servings: 4
Prep Time: 10mins
Cooking Time: 30mins
Total Time: 40mins
Ingredients:
Directions:
1. Preheat the main oven to 400 degrees F.
2. In a bowl, combine the Bisquick, sugar, milk, butter, and nutmeg.
3. Spread the mixture into the base of a square (8”) baking dish.
4. Arrange the apricots on top and drizzle with the syrup.
5. Place in the oven and bake for approximately half an hour.
6. Serve with vanilla ice cream.
Coconut and Apricot Chewy Bites
Moreish, chewy bites, flavored with tropical coconut and chewy apricot pieces. A perfect sweet treat to enjoy on the go.
Servings: 12
Prep Time: 10mins
Cooking Time: N/A
Total Time: 2hours 1mins
Ingredients:
Directions:
1. Add the apricots to a food processor and blitz until minced. Transfer to a bowl along with the brown sugar, coconut flakes, and condensed milk. Stir well to combine and then roll the mixture into 1" balls.
2. Dip each ball in coconut flakes to coat.
3. Refrigerate until set.
Hot grilled apricots basted with a sweet maple butter and served with creamy vanilla ice cream. It doesn’t get much better than this!
Servings: 4
Prep Time: 5mins
Cooking Time: 15mins
Total Time: 20mins
Ingredients:
Directions:
1. Preheat the grill for direct cooking.
2. In a skillet cook the butter, maple syrup, vanilla and sea salt over low heat, while stirring for a couple of minutes.
3. Place the apricots on the grill, flat side down, for approximately 10 minutes, basting with the maple butter while they cook.
4. Arrange on a serving platter and allow to cool a little before serving with vanilla ice cream.
When temperatures soar, or you are looking to serve a palate cleanser in between courses dig into a scoop of this refreshing and zingy lemon, apricot sorbetto.
Servings: 4
Prep Time: 10mins
Cooking Time: N/A
Total Time: 2hours 10mins
Ingredients:
Directions:
1. Place the frozen apricots and syrup in a food processor along with the sugar and fresh lemon juice. Blitz until combined.
2. Transfer to a container, cover and freeze for at least an hour before serving.
Fluffy, moist muffins flavored with fresh apricots, vanilla, and delicious warming spices. A delicious breakfast bite or tea time snack.
Servings: 12
Prep Time: 10mins
Cooking Time: 35mins
Total Time: 45mins
Ingredients:
Directions:
1. Preheat the main oven to 350 degrees F. Grease a 12-hole muffin tin with butter. Set aside.
2. In a bowl, combine the vanilla, lemon zest, chopped apricot, and 1 tbsp. granulated sugar. Toss to combine all ingredients and set to one side.
3. In a separate bowl, add the flour, baking powder, salt, spices, and remaining sugar.
4. In a third bowl, beat together the egg, Greek yogurt, butter and runny honey until combined.
5. Mix the flour into the wet egg mixture a little at a time until incorporated.
6. Fold the vanilla/chopped apricot mixture into the batter.
7. Spoon the batter equally into the muffin tin. Set a thin slice of apricot on top of each filled well.
8. Place in the oven and bake for just over half an hour.
9. Allow to cool before serving.
Clafoutis is a fruity baked dessert, which is enjoyed as breakfast in some European countries. It's fruity, creamy and best served right away, straight from the dish!
Servings: 6
Prep Time: 10mins
Cooking Time: 45mins
Total Time: 55mins
Ingredients:
Directions:
1. Preheat the main oven to 350 degrees F.
2. Arrange the halved apricots in the base of a pie dish.
3. Add the sugar, flour, vanilla essence, rum, lemon zest, eggs, heavy cream, and salt. Blitz to a smooth batter.
4. Pour the batter over the fruit in the dish. Place in the oven and bake for 45 minutes, until set.
5. Dust with confectioner’s sugar before serving.
‘Fool’ is a classic British dessert which sees custard or cream layered with fruit. This skinny apricot fool swaps calorific cream and custard for lighter vanilla yogurt to make a guilt-free pudding.
Servings: 4
Prep Time: 10mins
Cooking Time: 30mins
Total Time: 40mins
Ingredients:
Directions:
1. In a large glass, layer the chopped fruit in the base.
2. Spoon over the vanilla yogurt. Finish with a sprinkling of crushed biscuits,
3. Enjoy immediately.
These buttery, apricot bars are comfort food at its best and are our go-to bake for any potluck or get-together.
Servings: 24
Prep Time: 10mins
Cooking Time: 35mins
Total Time: 45mins
Ingredients:
Directions:
1. Preheat the main oven to 350 degrees F. Grease a rectangular baking dish.
2. Cream together the sugar and butter in a large bowl until fluffy. Beat in the vanilla essence and egg.
3. In another bowl, combine the baking powder and flour. Add to the sugar/butter in batches until incorporated.
4. Fold in the walnuts and coconut.
5. Press ⅔ of the mixture into the baking dish. Spread the apricot preserves in an even layer on top of the dough.
6. Crumble over the remaining dough.
7. Place in the oven. Bake for just over half an hour.
8. Set aside to cool before slicing and serving.
Thick, creamy and full of flavor this Indian inspired sweet lassi is a great drink to chill out with any time of the day.
Servings: 3
Total Time: 4mins
Ingredients:
Directions:
1. Add the yogurt, ginger and apricot juice to a blender and blitz until combined.
2. Serve our ice, sit back and enjoy.
Sweet meets sharp in this fizzy pick me up.
Servings: 1
Total Time: 5mins
Ingredients:
Directions:
1. Pour the apricot juice into an ice-filled cocktail shaker followed by the ginger syrup and shake it all about.
2. Pour into a tall glass, top up with sparkling water and garnish with fresh cilantro.
A perfectly balanced cocktail combined rum with apricot liqueur, Earl Grey tea, and mint.
Servings: 1
Total Time: 3mins
Ingredients:
Ingredients:
1. Muddle the mint leaves together with the simple syrup in a cocktail shaker; this will help to release the mint oils.
2. Fill the cocktail shaker with ice, and add the tea along with the rum, apricot liqueur, and lemon juice and shake it all about.
3. Pour the cocktail into a coupe glass and garnish with mint.
The fruit adds a little substance to this sipping whiskey smash.
Servings: 1
Total Time: 5mins
Ingredients:
Directions:
1. In a cocktail shaker, add the apricots, along with fresh mint, orange liqueur, and simple syrup and muddle until the apricots are broken up.
2. Squeeze the juice of 1/8 lemon into the shaker and add the rye whiskey. Fill the cocktail shaker ¾ full of ice.
3. Shake it all about for 30 seconds and strain into a rocks glass filled with ice.
4. Serve.
* The amount of simple syrup needed will depend on the sweetness of the apricots.
Banana, Apricot & Bran Smoothie
This delicious breakfast, or after work-out smoothie will keep you fuller longer.
Servings:1-2
Total Time: 5mins
Ingredients:
Directions:
1. Add the banana, yogurt, milk, apricots, and bran to a food blender and process until smooth.
2. If the smoothie is too thick more milk
3. Pour into glasses and garnish with cinnamon.
Spicy Chai combines with sweet apricots in a thick breakfast smoothie.
Servings: 2
Total Time: 15mins
Ingredients:
Directions:
1. Add the Chai tea to a measuring cup and add sufficient boiling water to the 1 cup measure and allow to steep for 3-5 minutes.
2. In a blender add the frozen apricots, chopped mango, vanilla yogurt, maple syrup, vanilla followed by ½ cup of almond milk.
3. Strain the Chai tea and add ½ of the strained Chai tea to your blender.
4. Blend until silky smooth, taste, if the smoothie is not sweet enough add more maple syrup and if it is too thick add additional almond milk.
Apricots make a welcome change to the usual strawberries chosen for this frozen drink.
Servings: 2
Total Time: 7mins
Ingredients:
Directions:
1. Add the rum, syrup, lime juice, fresh mint, apricots and salt to a food blender and blitz until silky.
2. Fill the blender with ice and blitz until the ice is broken up and the drink is thick yet smooth.
3. Divide between 2 chilled glasses and garnish with mint.
If you are unable to source fresh apricots, then frozen apricots are a great option.
Servings: 6
Total Time: 4mins
Ingredients:
Directions:
1. In a pan over moderate heat, add in the apricots and stir to combine along with ½ cup of sugar and cook until the fruit is soft and the sauce is bubbling. Take off the heat and allow to cool.
2. In the meantime, soak the long grain rice in a cup of water, until the fruit has cooled. Next, strain the rice.
3. Transfer the strained rice along with the fruit mixture to a food blender and process along with 3 cups of water and vanilla.
4. Strain the mixture through a clean, damp piece of cheesecloth into a large jug or pitcher, then pour in 2 more cups of water.
5. Chill and serve in an ice-filled glass.
Just because you haven't got any fresh apricots, there is no need to miss out. Celebrate National Apricot Lovers Day with this amazing smoothie, using canned fruit.
Servings: 2
Total Time: 3mins
Ingredients:
Directions:
1. Add the apricots along with their syrup, ice, and yogurt to a blender and process until combined.
2. Serve.
Apricot puree adds a whole new dimension and taste sensation to an otherwise classic Margarita.
Servings: 1
Total Time: 4mins
Ingredients:
Directions:
1. Add two slices of jalapeno to a cocktail shaker and muddle.
2. Add the tequila, lime juice, triple sec, and apricot puree to the shaker along with ice and shake it all about.
3. Pour into a short glass and garnish with jalapeno.
*If you like things hot and spicy, then leave the seeds in the jalapeno. If you prefer things a little less spicy, then remove the seeds.
Martha is a chef and a cookbook author. She has had a love of all things culinary since she was old enough to help in the kitchen, and hasn’t wanted to leave the kitchen since. She was born and raised in Illinois, and grew up on a farm, where she acquired her love for fresh, delicious foods. She learned many of her culinary abilities from her mother; most importantly, the need to cook with fresh, homegrown ingredients if at all possible, and how to create an amazing recipe that everyone wants. This gave her the perfect way to share her skill with the world; writing cookbooks to spread the message that fresh, healthy food really can, and does, taste delicious. Now that she is a mother, it is more important than ever to make sure that healthy food is available to the next generation. She hopes to become a household name in cookbooks for her delicious recipes, and healthy outlook.
Martha is now living in California with her high school sweetheart, and now husband, John, as well as their infant daughter Isabel, and two dogs; Daisy and Sandy. She is a stay at home mom, who is very much looking forward to expanding their family in the next few years to give their daughter some siblings. She enjoys cooking with, and for, her family and friends, and is waiting impatiently for the day she can start cooking with her daughter.
For a complete list of my published books, please, visit my Author's Page...
https://www.amazon.com/author/martha-stephenson
Thanks ever so much to each of my cherished readers for investing the time to read this book!
I know you could have picked from many other books but you chose this one. So a big thanks for downloading this book and reading all the way to the end.
If you enjoyed this book or received value from it, I'd like to ask you for a favor. Please take a few minutes to post an honest and heartfelt review on Amazon.com. Your support does make a difference and helps to benefit other people.
To receive an Email when there are "New Book Releases" by Martha Stephenson... Click on the "FOLLOW" box on the left-hand side of Author Page. Register to be notified of new book releases. Be sure and scroll down to see any new books published or if another book could help you or someone you love.
Amazon gives newer Kindle device readers the opportunity to rate this book and share your thoughts via an "automatic feed to your Facebook and Twitter accounts". I'd honored and grateful if you Scroll down to the last page to use the automated links with Facebook and Twitter if you are reading in a Kindle Reader.
Thanks!
Martha Stephenson
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