
Fig and Fennel Flower Shrub 

Ingredients 

 2 cups chopped figs 
 chopped fennel flowers 
 2/3 cup sugar 
 2/3 cup apple cider vinegar 

Preparation 

Place all ingredients in a small saucepan.  Cook on medium heat until the sugar 
dissolved, and the fruit starts to break down.  Simmer for 10 minutes, then strain with 
cheese cloth into a container.  Store in the refrigerator for a few months. 

Use the fig and fennel shrub in a cocktail with gin, vermouth and lemon, or just serve 
with sparking water for a refreshing summer drink. 

 


