
POACHED QUINCES

The heady smell of a yellow downy quince is so evocative of autumn. Warm days, cool nights and that certain light, always gives me a touch of sadness for the departure of summer. Over the years we have tried many different ways of dealing with these fruit, this is the most delicious & rewarding method to date. There is a variety of quince that does not give that ruby hue but although the look is different that taste is still as good.

It is worth doing a quantity of these as they will keep if stored well over the winter and you can use the flesh and the liquid from this recipe. 

We use these quinces to make crumbles, crisps, tarts, cakes and with a sheeps milk cheese such as “Pecasso” ( ½  sheeps milk ½ gouda). 

2 kg quinces

1 kg sugar

1.5 litres water  

¼ cup lemon juice  

100gm honey

1cinnamon quill

1 star anise

1 vanilla pod 

The peel of 1 lemon 

· Make the syrup by dissolving the sugar and water and then bring to the boil.

· Heat the oven to 160C

· Remove from the heat and add the honey stirring to dissolve 

· Add the remaining ingredients 

· In a roasting dish place the quinces cut in half ( not need to peel or core)

· Pour the warm syrup and spices over the quinces

· Put a sheet of silicon paper on top of the quinces, and the liquid, then cover the roasting dish with foil

· Place on the middle shelf in the oven and bake for 2 hours.

· After an hour remove the baking dish and check turn the quinces with a large spoon  

· Remove from the oven and allow to cool 

Quinces 

Have a rich fragrance and a sticky skin, there are many different varieties but three shapes of fruit known as “quince” The squat apple shaped, the pear shaped and the larger “pawpaw “ shaped quince. They are increasingly available in fruit shops and markets.



