
APRICOT 
COMPOTE FILLING

Copyright©2022 International Culinary Academy KICA, All rights reserved. Photo credit: Nataliya Khoroshaeva



APRICOT COMPOTE FILLING

www.kica-academy.com
https://www.fac
ebook.com/Inte
rnationalCulinar
yAcademyKICA

https://www.in
stagram.com/
kica_academy
/

https://www.
youtube.com
/channel/UC
eHq3KJQLH
g59-MGHpm

www.kica-academy.com info@kica-online.com

APRICOT COMPOTE FILLING

2+380 (68) 863 15 86  

Copyright©2022 International Culinary Academy KICA, All rights reserved. Photo credit: Nataliya Khoroshaeva

Honey
Fresh or frozen apricots (pitted)
Sugar
Pectin NH
Apricot puree 
Lemon juice

16 g 
 99 g
 20 g 
 3.4 g

 190 g
 9 g

5%
 30%
 6%
 1%

 56%
 2%

Total weight: ~ 337 g 100%Ingrеdients 

Put the honey into a saucepan and warm it up until it boils. Then add fresh or frozen diced 
apricots without defrosting them. Cook them in their natural juices until they have softened 
slightly over low heat. 

Meanwhile, mix the pectin with sugar using a whisk. Add it to the room temperature apricot 
puree while stirring constantly.

Next, add this puree, sugar and pectin mixture to the apricots in the saucepan. Bring the 
mixture to a boil and cook it for about 10-15 seconds. When the compote has boiled, remove it 
from the heat.

Add the lemon juice and mix with a whisk.

Transfer the finished compote into a mixing bowl and place it in the fridge until needed. 

Use it to fill your pastry creations.
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