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MACEDONIA DI UVA BIANCA E NERA

MACEDOINE OF WHITE AND BLACK GRAPES 
For a refreshing light dessert try this Italian recipe.

 

· 1 pound seedless green grapes

· 1 pound seedless black or red grapes

· 1 lemon

· 3 tablespoons sugar

· Freshly squeezed juice of 3 oranges

Rinse grapes.

Detach stems and place grapes  in a bowl.  If the grapes have seeds, they must be removed, cut a circle around the grapes, twist to open and pull out the seeds.

Grate the lemon rind and put into the bowl with the grapes and add the sugar and orange juice.  Mix gently and refrigerate for up to 3 hours before serving.

Yields 6 to 8 servings.


 
