MALTED
lemon spread
INGREDIENTS
•
•
•
•
•

120g Unsalted Butter
(Softened)
200g Golden Caster
Sugar
60g Light Malt
Extract
Juice of 4 large
lemons
3 eggs

method
Sterilise your jars
Sterilise the jars by washing in hot
soapy water, then warm water to
rinse. Pre-heat the oven to 140°C and
place the jars on a tray in the oven for
10-15 minutes. Remove and allow
to cool.

To Make the Spread
Beat the butter, sugar and malt extract
together until well creamed, then beat
in eggs followed by the lemon juice.
(Don’t worry if it looks a little
‘scrambled’, it will blend together as
you start heating it.) Pour everything
into a pan, warm gently on a very low
heat, and stir until the mixture
thickens. This may take a little while,
but please be patient and keep
stirring. Keep the heat low and cook
until the mixture is thick enough to
coat the back of a spoon or leaves a
trail when the spoon is lifted. Then
spoon into your sterilised jars and once
cooled store in the fridge. Use within a
few weeks.

did
you
know?

Muntons make more than just malt. For example,
Muntons are Europe’s largest homebrew
manufacturer, making beer and wine making kits
that can be found in specialist homebrew shops,
online and through some high street retailers.

malt...
Using these recipe cards we will try to show
you how this fascinating ingredient can bring
improvements to virtually all of your cooking.
In addition to the recipe featured, why not
try adding a dessert spoonful of malt extract
to any sauce you make; into your gravy or
try using malt extract in place of half of the
sugar called for in your baking recipes.
We know you will be surprised by the
difference this can make.
Malt has been used in this recipe purely for
its subtle sweet flavour profile which
contrasts and complements the citrus
sharpness of the lemon. The final outcome is
a delicious lemon curd spread – add this to
your toast in the morning, stir it in your
porridge or rice puddings, use in fruit tarts,
cakes or just eat it straight from the jar!
For this recipe you will need to have a jar
of malt extract to hand. Malt is made from
barley, a cereal grown extensively in our
region; it is made by sprouting the barley
just enough to allow natural enzymes to
be developed in the barley that can convert
starch into sugar. At Muntons our malt
extract is made by adding just water and
heat – nothing else. We crush our malt and
soak this in hot water to encourage the
natural enzymes to convert the barley starch
into sugars and then boil this to drive off
most of the water leaving the sticky glossy
syrup that you spoon from the jar. Jars of
malt are available from health food
shops and pharmacists.
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