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DUKKAH & PICKLED
QUANDONGS




Blinis Ingredients

3/4 cup (359) plain flour

3 tsp ground wattleseed

11/2 tsp baking powder

1 egg. beaten lightly

3/4 cup (180ml) buttermilk

30g butter, melted

100g Warndu Dukkah for garnish
1 tsp ricotta per Blini

Pickled Quandong Ingredients
Quandongs (fresh or freeze dried)
1/2kg quandong halves

700ml apple cider vinegar
200ml water

2 cinnamon quills

1 cup brown or white sugar

2 tsp lemon myrtle powder

2 tsp anise myrtle powder

1/4 tsp cinnamon powder

8 cloves

8 cardamon pods, bruised

2 pinches salt

1lemon, juice

Serves 40 (V)

Method
Sift flour, wattleseed and baking powder into medium bowl,
gradually whisk in combined egg and buttermilk; stir in
butter. Cook blini in batches by dropping 2-teaspoon
portions of batter into a large heated non-stick frying pan;:
turn blini, cook until browned on other side. Turn blini onto
wire racks to cool.

To make the ricotta add 1 teaspoon of lemon myrtle powder
to every 2509 ricotta and % a juiced lemon, whip until all
combined and place into piping bag.

Put quandong halves into a bowl and set aside. In a small
saucepan place all the ingredients except for the
Quandong. Slowly bring to the boil, stirring the sugar until
fully dissolved before the temperature gets too hot. Once
boiling, reduce the heat and simmer for 15-20 minutes so
the flavours can infuse. Turn off the heat and pour over
Quandongs. Let sit for a few hours before using.

NOTE: Serve whipped ricotta on blini with Warndu thyme oil
or macadamia oil, a sprinkle of Warndu Dukkah, then the
pickled Quandong.
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