Shanda:
My name's Shanda. I live in the Inner West, very close to the Refugee Welcome Centre. (Acoustic guitar starts being played in background) I've got a recipe for a fruit cordial. It's a recipe I've had for a very long time. Comes from the mother of a friend of mine, and I've known that friend for 60 years.


Shanda:
She was a friend who grew up in a country town, and they weren't a very well-off family. Where they lived in a country town, most people in Australia would have had a lemon tree, possibly a passion fruit vine, and to buy commercial cordial is expensive and also not as readily available. And then when we were all a whole lot of us were sharing a house when we were at the University, we started to make it all together with this recipe. And then as we've all gone on, we've all continued to make the cordial and pass on the recipe. (Acoustic guitar played in background).


Shanda:
It's not a long process to make it. You just boil up water and throw in the sugar. Let it cool down. You put the zest from two lemons and two oranges and then squeeze the juice from the four lemons and four oranges, and then add the citric acid, tartaric acid and Epsom salts. And once you've made it, you have to leave it for 48 hours before drinking it so that all those acids and the salts really amalgamate with everything else. But also, Epsom salts can give people an upset tummy, so you just let that all rest for a while (laughs). And it's probably not a good idea to have masses and masses of the cordial in one hit (Acoustic guitar played in background fades to silence).
