
FEIJOA, YOGHURT & CEREAL COCKTAIL 

Make a batch of these feijoas and keep to use and in the dark of winter they are a delicious breakfast or dessert treat.

Poached Feijoas

20 feijoas peeled and left whole 

375gm caster sugar

375mls water 

1 vanilla pod split in half

1 lime peeled with potato peeler 

· Put all the ingredients except the feijoas in a large pot and bring to the boil. Simmer for two minutes.

· Remove from the heat and allow to cool to room temperature.

· Peel the feijoas. 

· Place them into the sugar syrup then bring slowly to a boil again. You don’t want to do this to0 quickly or for too long as the fruit will split.

· Remove from the heat. 

· Either bottle the fruit jars that have been sterilized in the oven for at least 30 minutes at 120°C 

· Cool and store in the refrigerator for several weeks. 

Serves 2

2 poached feijoas sliced into rounds 

3 tablespoon good unsweetened yoghurt 

2 table spoons of your favorite cereal or toasted muesli 

· In a glass put  a tablespoon of cereal then a tablespoon of yoghurt and one sliced feijoa 

· Repeat with the cereal yoghurt and top with the feijoa then  drizzle with a little of the feijoa syrup


