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Poached Stone Fruit and Saffron Yoghurt 
 
 
 

EQUIPMENT 
 

Small Saucepan with Lid, Scales, Chef Knife, Slotted Spoon or Large Spoon, Small Mixing Bowls 
 
 
 

INGREDIENTS 
 

6-8 X Mixed Stone Fruit, 350gm Caster Sugar,  3 Whole Cloves, 1 Split Vanilla Bean,  
3 Bay Leaves, 2 Star Anise, 15 Fennel Seeds, 8 Strands of Saffron, 50-60gm Natural Yoghurt, 

750gm White Wine (Sav Blanc, Chardonnay or Pinot Griggio or the best you can afford) 
 
 
 

METHOD 
 

Place the white wine, spices, 300gm of sugar and 5 strands of saffron into the pot and bring to the boil 
While heating cut all the stone fruit in half if possible cut through the seeds/stones or cut around them 

 
Once the wine mix has boiled remove from the heat and gently drop the fruits in the liquid 

 
Place the lid on the pan and place the pan into the oven steam setting 80 degrees for 40 mins 

 
While the fruit cooks add the remaining saffron and sugar to the yoghurt, mix well and set aside 

 
Once cooked remove from the oven and remove the lid and let cool at room temperature 

 
Place the fruits in the syrup in the fridge to cool completely 

 
Remove the fruit from the syrup and serve with a dollop of yoghurt and a little bit of the fruit syrup 

 
 
 
 

HINTS & TIPS 
 

- Keep the leftover cooking syrup and use it again to poach pears or more stone fruits, the further it reduces the more potent 
it will become over time 

 
- Serve these poached fruits with your muesli in the morning, the fruit will keep in the syrup in the fridge for a week 

 


