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covered.
Next day, add the

lemons. ginger and
remalnlng sugar.

Boil about two hours -
until the mixture gels.
Bottle and cover.
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InEredient-s:

4 T but.rer
2 T sour cream
2 eggs
L x 220 g tln salmon

Butter 2 small
' bowl, fill with

I I lemon Juice
sa 1t
Pinch Cayenne

\-.1

l,ElYop:

1. Melt butter in a saucepan over a low heat.
2. Add cream, llght.ly beaten eggs and sahaon.
3. Stlr over a low heat untll mlxLure is tirlckdo not boi 1.

4. Remove from hea t
cayenne. 

;' add lemon julce' salt aad

dlshes or one medium slzed .mlxture and chl l l.
Serve wi toas t or a ssorted
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