
BAKERS, BICOASTAL  
Clementine Vanilla Bean Fruit Roll-Up 

Slightly adapted from Pioneer Woman’s Tasty Kitchen Blog. Makes about 6-8 roll-
ups depending on the fruit used.  

 2 cups of clementine segments, chopped up into small bits (you can use any fruit here) 
 ½ teaspoon of vanilla bean paste 
 dash of sea salt 
 ¼ cups water 
 Juice from 1 lemon (approximately 1 ½ tablespoons) 
 ¼ cups sugar (optional) 
 Cooking spray 

1. Preheat the oven to 150 -170 degrees. 

2. Put the clementines, lemon juice and water into a saucepan.   Simmer on medium heat, mostly 
covered, until they are very soft and mushy. Stewing the fruit helps it retain its color. 

3. Transfer the stewed fruit to a food processor or blender, and blend until smooth. 

4. Pour the fruit puree into a bowl through a strainer to help catch pitch and seeds.  If using another 
type of fruit (like strawberries) and prefer the seeds, no straining is necessary. 

5. Taste the fruit at this point, and add the sugar if it is not sweet enough.  Keep in mind that as the 
fruit roll-up dries, it will concentrate the natural sugars in the fruit and become sweeter on its own. 

6. Stir in the vanilla bean paste and a dash of salt.  Add a small amount of water to the mixture if 
necessary so that it has a pourable consistency. 

7. Cover a baking seat with a piece of parchment paper.  Spray the paper with cooking spray. 

8. Pour fruit puree onto the sheet and spread with a spatula to about 1/8 – 1/4 inch thickness. 

9. Place it in the oven for 6-8 hours. Check on it every couple of hours to prevent scorching.  If the 
edges start to become brittle, brush gently with bar.  May take up to 12 hours depending on your 
oven and the thickness of the fruit roll-up, although it only took me about 7 hours. 

10. Cool the sheet tray and cut the fruit leather into desired sizes using a pizza cutter.  Cut new clean 
parchment paper into strips, and roll the fruit roll-up into the parchment paper.  Secure with tape.  
Eat on the go.  

Original post: http://bakersbicoastal.wordpress.com/2011/03/31/orange-sf/ 


