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Grapes

Grape Facts

Hieroglyphics (pictures and symbols used in early forms of communication) show that the ancient Egyptians were involved in grape and wine production.
Grapes with black skins are dried to make raisins, whereas sultanas are dried from small seedless green grapes. 
Grape growing is known as viticulture.

Growing Facts

Grapes grow on deciduous (lose their leaves in winter) vines.



  

  


History

Grapes have a long and abundant history. While they have grown wild since prehistoric times, evidence suggests they were cultivated in Asia as early as 5000 BC.  During the ancient Greek and Roman civilizations, grapes were revered for their use in winemaking.  As European travellers explored the globe, they brought the grape with them.

Nutritional Information

	GRAPES
	Per 100g

	Energy (kj/kcal)
	270/65

	Protein (g)
	0.6

	Carbohydrate (g)
	15.5

	Fat (g)
	0.1

	Fibre (g)
	0.7

	Sodium (mg)
	2

	Potassium (mg)
	320

	Calcium (mg)
	9

	Vitamins
	Beta carotene
Folate
C



Source: Food Composition Tables, 7th Edition, Crop & Food Research
Grape studded jelly

	Ingredients:
3 cups white grape juice
3 tablespoons sugar
5 teaspoons gelatine
2 cups grapes
	

	
	



Method:
1. Place 1 cup grape juice and sugar in saucepan. Sprinkle with gelatine and allow to stand 2 minutes. 
2. Stir mixture over low heat until gelatine dissolves (do not boil). Remove from heat and stir in remaining grape juice. 
3. Pour 1/3 jelly into serving bowls or glasses. Chill until set. Top with half of the grapes and the half the remaining jelly. Chill until set. Top with remaining grapes and jelly and chill until needed.

Notes: Setting layers of jelly before adding grapes distributes grapes evenly through jelly.
