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Homemade Peach Preserve

czas przygotowania: 30 min poziom trudności: łatwy

Capture the sweet taste of summer with this delicious homemade peach preserve. Made with ripe, juicy peaches and Gellwe Konfiturex
3:1, this easy recipe delivers a wonderfully fruity flavour and a lovely, thick consistency. Perfect for spreading on toast, serving with
pancakes or adding to homemade cakes and desserts.

Składniki

For the peach preserve:

Ripe peaches – 1 kg

Gellwe Konfiturex 3:1 – 1 pack

Sugar – 350 g

Lemon juice (optional) – 1 tsp

Sposób przygotowania


