Homemecicle Sour Cherry Preserve
with Rum

® 9

czas przygotowania: 15 min poziom trudnosci: ’rofwy

A delicious homemade sour cherry preserve with a rich, fruity flavour and an optional splash of rum. Made with Gellwe Konfiturex 2:1,
this simple recipe is perfect for spreading on toast, serving with pancakes or adding to homemade cakes and desserts.

Sktaciniki Sposoh przygotoweanic

Gellwe Konfiturex 2:1 - 2 packs
Sour cherries - 2 kg

Sugar - 1kg
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Rum - 50 ml (optional)

Znajdz wigcej przepisdéw na https://geliwe.pl



