
CARAMELISED MANDERINESCARAMELISED MANDERINESCARAMELISED MANDERINESCARAMELISED MANDERINES    

 IngredientsIngredientsIngredientsIngredients    EquipmentEquipmentEquipmentEquipment    
1 Tablespoon Sugar1 Tablespoon Sugar1 Tablespoon Sugar1 Tablespoon Sugar    SaucepanSaucepanSaucepanSaucepan    
1 Tablespoon Butter1 Tablespoon Butter1 Tablespoon Butter1 Tablespoon Butter    Spoon MeasuresSpoon MeasuresSpoon MeasuresSpoon Measures    
2 Cloves2 Cloves2 Cloves2 Cloves    Chopping BoardChopping BoardChopping BoardChopping Board    
2 Manda2 Manda2 Manda2 Mandarinrinrinrineseseses    KnifeKnifeKnifeKnife    
        
        

  

     

     

     

     

 

What to doWhat to doWhat to doWhat to do    
    

1.1.1.1. Measure the sugar and butter and place in the saucepanMeasure the sugar and butter and place in the saucepanMeasure the sugar and butter and place in the saucepanMeasure the sugar and butter and place in the saucepan    

2.2.2.2. Add Add Add Add cloves to the saucepancloves to the saucepancloves to the saucepancloves to the saucepan    

3.3.3.3. Peel mandarinsPeel mandarinsPeel mandarinsPeel mandarins    

4.4.4.4. Cut mandarins into small piecesCut mandarins into small piecesCut mandarins into small piecesCut mandarins into small pieces    

5.5.5.5. Slowly heat the butter, sugar and cloves until butter is Slowly heat the butter, sugar and cloves until butter is Slowly heat the butter, sugar and cloves until butter is Slowly heat the butter, sugar and cloves until butter is 

melted and sugar is dissolved.melted and sugar is dissolved.melted and sugar is dissolved.melted and sugar is dissolved.    

6.6.6.6. Add the mandarins and simmer for approximately 4 Add the mandarins and simmer for approximately 4 Add the mandarins and simmer for approximately 4 Add the mandarins and simmer for approximately 4 

minutes or until carelised.minutes or until carelised.minutes or until carelised.minutes or until carelised.    


