
Passion Fruit:
(Lilikoi)
 

Most Lilikoi have yellow skin (image below) but you can also find purple ones. Those are sweeter.
Autumn is the best season and I get buckets of them from friends who are tired of eating them. The fruit can be enjoyed 
fresh, but I like to make sauce. It takes quite some time to prepare, but once you have the juice, you can freeze and enjoy 
all year round.

Shop:  almost all grocery stores, when in season.
Choose: wrinkles on the skin are OK but avoid if you see oozing spots.
  Pick heavy ones.
Store:  room temperature for few weeks.
Season: end of Summer  ~ Autumn.
Use:  sauce, cocktail, desserts, eat fresh.

Lilikoi Sauce     1tsp
Plain Yogurt     2 Tbsp
Seasonal fruits: Berries, Banana, Mango...

Lilikoi Sauce:
Lilikoi      30 
Sugar      1 cup

Make Lilikoi Sauce:
Place a strainer on top of a large bowl.
Cut the Lilikoi half and scoop the seeds and flesh into the strainer.
Squeeze the juice with back of spoon or use a food mill.
For accent, leave some seeds in the juice.

Add ½ cup of sugar for each cup of juice.
Mix well. Keep in a shallow container and freeze.
You may also make cubes in an ice cube tray for easy use.

Seasonal Fruits with Lilikoi Yoghurt Sauce (for 2 persons)


