PETITE GOURMETS

AMERIKAN

Zencefil Surubu ile Izgara Meyve

Zencefil surubu ile lezzetli 1zgara meyve tarifi. Saglikli ve karamelize meyve sisleri icin adim adim rehber ve pratik

ipuclari.
15 min 5 min 20 min 4 Easy
HAZIRLIK PISIRME TOPLAM PORSIYON ZORLUK

Malzemeler

¢ 1 bardak seker

* 1 bardak su

* 1 bardak taze kdk zencefil
° 2muz

* 2elma

° 2 armut

* 1 ananas

* 1 papaya meyvesi

Yapilisi

Q Make the ginger syrup
Combine 1 cup sugar, 1 cup water, and 2 tablespoons freshly grated ginger in a medium saucepan. Bring to a

boil over medium heat, stirring until sugar dissolves completely.

Q Reduce heat to low and simmer for 10 minutes, stirring occasionally, until the syrup thickens slightly and

coats the back of a spoon.

Q Remove from heat and stir in 1 tablespoon lemon juice. Let cool for 15 minutes, then strain through a fine-

mesh sieve to remove ginger pieces. Set syrup aside.

Q Prepare the fruit
Soak wooden skewers in water for 30 minutes to prevent burning. Cut pineapple into 1-inch thick rings,

peaches and apples into thick wedges, and bananas in half lengthwise with peels on.



Q Thread fruit onto skewers, keeping each type of fruit on separate skewers and leaving small gaps between

pieces for even cooking.

Q Prepare the grill
Preheat grill to medium-high heat (200-230°C/400-450°F). Clean grates and brush lightly with oil to prevent

sticking.

Brush all sides of fruit skewers generously with ginger syrup using a pastry brush.

Grill the fruit
Place skewers on grill and cook for 2-3 minutes per side, turning once, until fruit develops nice grill marks and

caramelizes slightly. Avoid moving too frequently.

Q Remove from grill and let rest for 2-3 minutes. Brush with remaining ginger syrup and serve immediately

while warm.

ipuclari

Meyveleri izgaraya koymadan 6nce 30 dakika 6nceden buzdolabindan cikararak oda sicakligina getirin.

Soguk meyveler izgarada esitsiz piser ve ici sert kalabilir.

Zencefil surubunu meyvelere sirmek icin pastry fircasi kullanin. Bu sayede surup esit dagilir ve meyvelerin

ylzeyi homojen olarak kaplanir.

Izgarayi 6nceden isitmak ¢ok énemlidir. En az 10-15 dakika énceden izgaray! yakin ve ideal sicakliga getirin.

Bu sayede meyveler yapismaz ve guzel 1zgara izleri olusur.

Her meyve taru icin ayn sis kullanin ¢cinkt farkl meyveler farkli hizlarda piser. Sert meyveler daha uzun,

yumusak meyveler daha kisa sure i1zgara edilmelidir.

Meyveleri cok sik cevirmekten kacinin. Her tarafin glizelce karamelizasyonu icin sabirli olun ve sadece bir
kez cevirin.
Surubu meyvelere hem pisirme dncesi hem de servis dncesi surebilirsiniz. Cifte surup uygulamasi daha

yogun bir tat verir.

Izgara sonrasi meyveleri 2-3 dakika dinlendirin. Bu sure zarfinda sicaklik esitlenerek daha gutvenli tiketim

saglar.

Kalan surubu buzluk posetlerinde dondurarak kip buz seklinde saklayabilir ve iceceklerde aroma verici

olarak kullanabilirsiniz.




