
TROPICAL FRUIT COMPOTE
Suggested breads:

•	 Great Harvest Key Lime Pound Cake

3/4 cup water

1/2 cup dry white wine

1/2 cup sugar

1/2 pineapple, peeled, cored, cut into 3/4 inch pieces (about 2 cups)

3 kiwis, peeled, halved crosswise, each half quartered

1 mango, peeled, pitted, cut into 3/4 inch pieces

1-1/2 tablespoon fresh lime juice

1 teaspoon grated lime peel

Combine 3/4 cup water, wine and sugar in small saucepan. Bring to 

boil, stirring until sugar dissolves. Chill syrup until cold.

Combine pineapple, kiwis, mango, lime juice, lime peel and chilled syrup 

in large bowl. Mix well. Cover fruit mixture and refrigerate for at least 1 

hour or overnight.

Serve with Key Lime Pound Cake and freshly whipped cream

MINETONKA
Michael & Ruth’s 

Minnetonka Bread Store

17416 Minnetonka Blvd. 
Minnetonka, MN

952-476-2515

BURNSVILE
Karl’s 

Neighborhood Bread Shop

1100 E. County Road 42 
Suite 102 

Burnsville, MN

952-891-4767

MINEAPOLIS
Sally & Tom’s 

Family Owned Bread Store

4314 Upton Avenue South 
Minneapolis, MN

612-929-2899

For a complete bread 
schedule, go to 

www.greatharvestmn.com


