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Learn more about The King’s Wrath Pinot Noir  
in issue 55 of Dish, page 29

Fig and Walnut Jam 
5250 grams moist, dried figs

150 grams caster sugar

1½ cups water

zest and juice 1 lemon

½ teaspoon whole aniseed

¼ cup pinenuts, roasted

¼ cup roughly chopped  
walnut, roasted

1 tablespoon chopped 
crystallized ginger

 
Put the sugar, water, lemon zest and juice and the aniseed in a large 
saucepan. Bring to the boil and simmer for 5 minutes. Remove the 
tough stalk end from the figs and roughly chop. Add to the syrup 
and simmer rapidly until the figs are tender and syrupy, stirring 
frequently.

Dried figs will not break down like raw figs do when cooked and 
will retain their shape to a certain degree. To test whether the jam 
has reached setting point, put a saucer in the fridge to chill. Place 
a small amount of jam on the saucer and if it wrinkles when gently 
pushed, it is at setting pint. Stir in the remaining ingredients and tip 
into warm sterilized jars and seal. 
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Fig and Walnut Jam 
5250 grams moist, dried figs

150 grams caster sugar

1½ cups water

zest and juice 1 lemon

½ teaspoon whole aniseed

¼ cup pinenuts, roasted

¼ cup roughly chopped  
walnut, roasted

1 tablespoon chopped 
crystallized ginger

 
Put the sugar, water, lemon zest and juice and the aniseed in a large 
saucepan. Bring to the boil and simmer for 5 minutes. Remove the 
tough stalk end from the figs and roughly chop. Add to the syrup 
and simmer rapidly until the figs are tender and syrupy, stirring 
frequently.

Dried figs will not break down like raw figs do when cooked and 
will retain their shape to a certain degree. To test whether the jam 
has reached setting point, put a saucer in the fridge to chill. Place 
a small amount of jam on the saucer and if it wrinkles when gently 
pushed, it is at setting pint. Stir in the remaining ingredients and tip 
into warm sterilized jars and seal. 


