Ruby grapefruit

BITTERSWEET

ON THE TABLE

Spiced sugar-free
marmalade. Below left:
grapefruit and star
anise pork twisties.
Recipes on page 28.

Pink and juicy ruby grapefruits are
brilliant for juicing, but did you know
that they’re also delicious in desserts
and main meals? Anke Roux
puts them to good use
PHOTOS: DANIELA ZONDAGH
RECIPES AND STYLING: ANKE ROUX

SHORT ORDERS
Tequila sunrise Fill 4 glasses with
plenty of ice. Pour 1-2 shots
(30-60ml) tequila into each and
top up with freshly squeezed
ruby grapefruit juice. Just before
serving, pour a glug of grenadine
into each glass – it will sink to
the bottom and create a sunrise
effect. Serve immediately.
Marmalade, chocolate and
brandy sauce
Mix ¼ cup (60ml) cocoa powder
with just enough boiling water
to form a paste (about 3 Tbsp).
Stir paste through 1 can (365g)
condensed milk. Add brandy to
taste (optional). Stir ¼ cup (60ml)
grapefruit marmalade (see
page 28) through sauce. Heat
through and serve over ice cream.

SUGAR-FREE
MARMALADE
IS A TREAT
ON TOAST

Turn to page 28 to see how
to segment a grapefruit.

The zesty

and bittersweet
grapefruit is a hybrid of a sweet
orange and the Indonesian pomelo, and
hails from Barbados, where it was all the
rage in the 1700s. From there, it spread
across the world and became a much-

loved breakfast and juice
fruit. In 1906, a pink variety was noticed
in grapefruit groves and soon ruby
grapefruits became the most popular
type, mainly due to their sweetness.

26 | Fresh Living - August 2014

www.picknpay.co.za

28 | Fresh Living - August 2014

Fresh Living - August 2014 | 27

ON THE TABLE

Ruby grapefruit
Buy grapefruits that are heavy for their
size and feel firm. Check the skin
doesn’t have any soft spots.

A refreshing boozy dessert!
³ cup (160ml) castor sugar
2 Tbsp (30ml) liquid glucose
(available from PnP Pharmacy)
½ cup (125ml) water
Zest of 1 orange and
1 ruby grapefruit
4 cups (1L) fresh ruby
grapefruit juice
4/5 cup (200ml) Campari
2/

Spiced sugar-free
ruby grapefruit
marmalade
Spread on toast or add to chicken
and pork marinades.
3 large ruby grapefruits
Juice (60ml) of 1 lemon
2 cups (500ml) water
3 cardamom pods, bruised
4 cloves
1 cinnamon stick
1 cup (250ml) honey or xylitol
MAKES JUST UNDER 3 CUPS
Halve grapefruits, scoop out
their flesh and place with lemon
juice in a food processor. Purée
until smooth.
Tip purée into a saucepan.
Cut grapefruit peel into thin
strips. Add to purée along with
water and spices.
Simmer for 1½ hours until skins
are soft and almost translucent.
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Add honey or xylitol and boil for
30-45 minutes, stirring often,
until mixture begins to thicken
up and pull away from sides
of pan.
Spoon into sterilised jars and
seal. Marmalade will keep for up
to six months.

¼ cup (60ml) brown sugar
Pinch salt and pepper

Grapefruit and star
anise pork twisties

Preheat oven to 220°C.
Place glaze ingredients in
a saucepan, stir well and boil to
reduce by half.
Halve each rasher lengthways,
keeping the top 2cm intact.
Twist rashers and secure with
bamboo skewers.
Place rashers on a foil-lined
baking tray and pour over sauce.
Roast for 25-30 minutes, until
fat has rendered and rashers are
caramelised and sticky.
Serve with stir-fried vegetables
and rice.

A delicious marinade that works
well on spare ribs too.
Glaze:
Zest of 1 ruby grapefruit
Juice (160ml) of 2 ruby
grapefruits
1 tsp (5ml) sesame oil
3 Tbsp (45ml) honey or
maple syrup
1 Tbsp (15ml) light soy sauce
4cm knob ginger, cut into
matchstick strips
1 garlic clove, quartered
4 star anise

600-800g pork rashers
Stir-fried vegetables and
brown basmati rice, for serving
SERVES 4

Use any chicken portions for this.
4 large free-range chicken
breasts on the bone
Salt and milled pepper
Zest of ½ orange and ½
grapefruit (reserve flesh for
segments)
2 garlic cloves, chopped
3 Tbsp (45ml) chopped parsley
Bunch fennel
Juice (80ml each) of 1 ruby
grapefruit and 1 orange

MAKES JUST OVER 1L
Heat sugar, glucose, water
and zest in a saucepan and stir
to dissolve. Allow to cool.
Stir through juice and Campari
and place in the freezer.
Freeze for 1 hour, then beat
mixture with an electric beater.
Repeat process hourly until
mixture forms a fluffy sorbet.
Serve in glasses drizzled with
a little more Campari.

SERVES 4

Preheat oven to 200°C.
Cut a few shallow slits into
the top of each chicken breast.
Season well.
Place in a small baking dish,
skin side up.
Mix orange and grapefruit
zest, garlic and parsley together.
Stuff into chicken slits.
Place fennel around chicken.
Pour over juice.
Bake for 30-45 minutes, until
skin is crispy and chicken is
cooked through.
Serve chicken with fennel and
pan juices, scattered with fresh
grapefruit segments.

How to…

Segment a grapefruit
 ut off the peel with
C

* a sharp paring knife.
rim off excess pith
* T(it's
very bitter).
U
 sing the membrane
* that divides segments

*

*

as a guide, slice into
each segment at a
slight angle until you
reach the core of
the grapefruit.
Repeat this process
on the other side of
the segment to
release it from the
membrane, carefully
lifting the segment
out from the fruit.
Repeat with
remaining segments.
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STYLIST’S ASSISTANT: LIEZL VERMEULEN
HOW TO PHOTOS: DONNA LEWIS STYLING: PIA-ALEXA DUARTE

Ruby grapefruit and
Campari sorbet

Weeknight chicken
with citrus and fennel

Storage

Keep grapefruit in your fruit
basket out of direct sunlight and
when eating, avoid the membranes
between the segments – they
can be quite bitter.
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