
Grape conserve in syrup 
Ingredients 

 

Grapes (preferably seedless), 2 kilos 
Sugar,1 kilo 

2-3 geranium leaves (armparoriza) 
Juice from 1 lemon 

Vanilla powder, 2 pinches 
 

 

Execution 
 
1. 

 
Separate the grapes from the stem. 

     

 
2. 

 
Wash the grapes and let them dry. 

 

 
3. Put the grapes in a large saucepan and add the 

sugar. 

Bring to boil and then keep boiling for 10 
minutes. Avoid stirring the mixture. 

Remove the saucepan from heat and leave for 
24 hours, covered only with a towel.  

 
4. 

 
Next day, boil the mixture for another 10 
minutes. 

Just before you remove it from heat, add the 
vanilla powder, the geranium leaves and the 
lemon juice. 
  

 
5. 

 
When it gets cold, put it in sterilised vases. 

 

 
 

 
 
6. 

 
 
Enjoy the grape conserve straight or on yogurt.  

It’s excellent! 

 

 
 

Επιμέλεια: Κωτούλα Κέλλυ 


