
Apple Compote

INGREDIENTS:

6000 g apple, peeled and sliced

900 g brown sugar

10 g cinnamon

5 g nutmeg

20 ml lemon juice

----- ml cornstarch slurry

Bring everything but lemon juice to a boil.

Thicken with cornstarch slurry, making sure to cook cornstarch for 4 min.

Add lemon juice.

Pour compote into 2” deep hotel pan and cover with seran wrap.

Let cool before use.

Marit Larsen’s recipe


