'GI'BPEB are avallable all year ronnd. Look for
plumnp grapes, with fruits that are firmly
atiached to the stems.

Erulsed grapes rot quickly. Black and white
grapes have equally good Navour (although
black grapes tend to colour the syrup in a frult
gsalady and look for the sesdless variety if you
dom't like pips. Btore grapes m the refrigerator
and use within 2-4 days.

Grapes are usually eaten raw, always wash first,
bt they can be used in recipes.

Th ramovs pips. halve fruit snd Mok out pips with the
polnt of o Enife, or lerws whels and scoop pips out from.
ham and.

Th skin gropes, ramovs stalks ond plnos fruft in bedling
watar foT £ ssoonids. Drain snd psal off sitin with & Jmifa.
Do not pasl blads grapss as all the colonr is in the slrin.
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Praparation

I weclinriks
_;#Ensrvm bmnc: :I:icl_sl
_2 x15ml spoons oliva o
e micad rad and graen

sna:ﬁma.gapu
_frashly grourd Black peppar

Mathod
Fruhsat the ovan to BO0ACM00E Gos 8.
Maks tha orontes: ont the french stiok m Lom slicss snd
trush them with the clive ofl. Bake for 10 mirmbes and
then lemws to oool . Heap the oven om.
Top sach oronts with & slies of dhesss and push & gTopes
ko s, Baason with blask pepper
Flnos tha oToutss on o baking tray and hent throngh for
10 ritrm e, L b0 oool sUgHEly befors serving.
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