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medium saucepan 
measuring cups and spoons 
cutting board and knife  
spoon for scooping pulp 
heatproof stirring spoon 
metal whisk 
4 x 200 ml serving glasses OR 
8 x 100 ml mini glasses 

 

Do this with these ingredients 

1. “Bloom” the gelatine by mixing in a cup ¼ cup water  
3 tsp granulated gelatine (grass fed) 

2. Add to the saucepan 1½ cups freshly squeezed orange juice 
pulp of 2 large passionfruit 
2 – 3 TBS honey or maple syrup  

3. While stirring, heat on the stovetop until 
you see the first bubbles break the 
surface of the liquid, then remove from 
the heat.  

 

4. Whisk in the bloomed gelatine and 
continue to gently whisk for one minute 
or until all the gelatine is dissolved. 

 

5. Pour the mixture into the serving 
glasses. 

 

6. Refrigerate for 3 hours or until set.   

7. Can be served topped with freshly whipped pure cream (optional) 
dianthus or marigold petals (optional) 



 


