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Rosehip Syrup – PJ taste Recipe  

Rosehip Syrup  

1kg rosehips 
1.5 Lt  boil ing water 
900g sugar 

Wash the hips and mince in a  food processor.   Drop into the 
boil ing water and bring back to the boi l  then leave for 15 
minutes .   Pour into a l inen bag and let  drip unt i l  the bulk of  
the l iquid has come through. 
Return the res idue to the pan and add a further 750ml boi l ing 
water,  st i r  and al low to stand for 10 minutes.   Al low to drip 
again through the jel ly bag.  
Put back into the pan and boi l  down to 750ml ju ice and then 
add 900g sugar and boi l  for 5 minutes.  
Pour into hot steri le bott les and seal  at  once .  
Wil l  keep for a year but refr igerate and use within two weeks 
once bott les opened.  

I ts  great  used as a  sauce to pour over the lovely Our Cow 
Mol ly ice cream, di luted 5 to 1 with water as a healthy cordial  
or I  am sure could be mixed cocktai l  s tyle with your favourite 
vodka.    
 
We use i t  as an ingredient in our Rosehip and Hibiscus Citrus 
Hit .  
 


