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SWEET POTATO CORDIAL

Ingredients

200G SWEET POTATOES
440G WATER
220G BROWN SUGAR
4G SALT
5G MALIC ACID
20G ACACIA GUM

Method

BAKE THE SWEET POTATOES AT 180°C

TEMPERATURE FOR 30MINS TIME UNTIL
THEY ARE SOFT INSIDE.

PLACE THE BAKED SWEET POTATO, WATER,
BROWN SUGAR, SALT, MALIC ACID, AND
ACACIA GUM, IN ABLENDER AND BLITZ THE
INGREDIENTS UNTIL YOU ACHIEVE A PUREE
CONSISTENCY.

FREEZE IT OVERNIGHT, THEN STRAIN THE
FROZEN PRODUCT WITH A COFFEE FILTER
TO CLARIFY THE LIQUID.




