Pickled kumqguats

550 grams white wine vinegar
6 grams nutmeg

450 grams honey

3 grams dried chilli

5 bayleaves

12 black peppercorns

1000 grams water

bring everything to the boil and chill

kumaquats

cut in half, scoop out the seeds and blanch 3 times, changing the
water each time
when cold vac pac with the pickling liquor



