
DRUNKEN fruit mince

Taking my own advice 
to always try new 
things, albeit in 
moderation, this fruit 
mince is my big 
experiment for the 
2017 Advent-ure.

The lefthand small 
photo is the fruit mince 
tarts I made for the 
2012 Advent-ure, 
which were my 
experiment that year - 
using pastry like I had 
never tried before and 
gluten free to boot!  So 
when this recipe is 
ready, I’ll be doing that 
again - stay tuned!

Put all the ingredients 
in a large airtight 
container, stir really 
well then leave in cool 
dark place for at least 
a week (stir daily).  
For this particular mix, 
I used 2 cups each 
cranberries, sultanas 
and small raisins (so 
not chopped), didn’t 
have currants on hand 
so went with 1 cup of 
Andean/golden goji 
berries (centre photo) 
and 1 cup of dates.

Also, apricot conserve 
- the full 450g tub,  
about 1 1/4 cups.

-7 to 8 cups 
dried fruit 
(chopped if 
large types)

-1/2 cup firmly 
packed brown 
sugar

-1/2 cup dark 
rum, 1 cup 
Cointreau OR 
1/2 cup white 
rum, 1 cup 
creme de 
cacao

-at least a cup 
of marmalade 
or jam

-2 teaspoons 
mixed spice

Hints on ingredients: 
Traditional recipes will 
include about a cup of 
mixed peel in this 
volume, but I find most 
young people are not 
keen.  If you like ginger, 
use naked ginger instead 
- my family loves this.

Goji berries come in two 
main types - different to 
the type I used here 
(‘Andean’ - much closer 
to a raisin style of taste) 
are the more common 
ones - smaller, harder 
red kind that are a very 
distinctive taste (right 
hand photo).
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