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Spice Poached Firiki Apples, Baked Passionfruit Custard 
 
 

EQUIPMENT 
 

Deep saucepan with lid, chef knife, vegetable peeler, scales, ramekins or soufflé moulds,  
mixing bowls, whisk, baking tray, fine mesh sieve, pouring jug 

 
 

INGREDIENTS 
 

4 firiki apples, 400gm water, 300gm caster sugar, 3 bay leaves, 20 coriander seeds, ½ split vanilla bean 
 

INGREDIENTS - For the Custard 
 

3 whole passionfruit, 4 eggs, 250gm milk, 120gm caster sugar, 300gm thickened cream,  
½ split vanilla bean, 15 pistachio nuts 

 
 

METHOD 
 

Begin by making the poaching liquid. Pour sugar and water into a deep saucepan and add the coriander seeds, bay leaves and 
scraped vanilla bean. Place the pot on the stovetop and bring to the boil. 

 
While the poaching liquid heats cut the base off the apples so they sit flat and peel them. Once the poaching liquid has boiled 

remove it from the stove and add the peeled apples. Place the lid on the pot and place the pot into a pre-heated oven steam 
setting 80˚C for 45 minutes. 

 
For the custard crack the eggs into a large mixing bowl and add the sugar and scraped vanilla bean and whisk until well 

combined. Next add the milk and cram and whisk again. Cut open the passion fruits and scrape out the pulp into the custard. 
Whisk again and set aside. 

 
Once the apples have steamed remove the pot from the oven. Pour the custard through a fine mesh sieve and set aside. 

 
Spoon the whole apples into the ramekins and pour over the custard to almost fill the ramekin. Lace the ramekins onto a 

baking tray and place the tray into a pre-heated oven combi setting 165˚C for 12-14 minutes until the custard is just set. 
 

Once baked remove the custards from the oven and sprinkle over chopped pistachio nuts and serve. 
 
 

HINTS & TIPS 
 

- Firiki apples are mostly used in greek cuisine. Their small size means they are great for individual desserts. 
 

- You can substitute these apples for corella pears if you can’t find the apples, the pears may need a little longer poaching but 
the results will be just as good. 

 
 


