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Seville Orange Marmalade
INGREDIENTS DIRECTIONS

1kg Seville oranges
1lemon, large
2.5 water
2 kg jam (preserving) sugar

a little butter

NOTES
Due to their high pectin level, these
are the best oranges for a classic
marmalade and your ability to get a
good set will be higher as a result.
Seville oranges usually appear early in

the New Year

ALLERGENS

1.None identified

1.Measure out 2.5 litres of water and place in a large (preserving)
pan.

2.Cut the lemon & oranges in half with a sharp knife (discarding
any rough stalk bits) & squeeze out the juice - this is where a
fruit juicer comes into its" own. Add the juice to the water &
place any pith, membrane or pips into a muslin bag & tie to the
side of the pan, ensuring that the bag dips into the mix

3.Shred the orange peel into your preferred size (again, this is
where a mini-chopper earns its’ right to be in your kitchen !)
together with the similarly chopped lemon peel if you wish this
to be included as well (I prefer just to have the orange peel in
there)

4. Bring the liquid up to a gentle simmer on a low heat for up to 2
hours or until the peel is really soft (test this by squeezing a bit
between your fingers).

5.Meanwhile, place a saucer in your freezer ready for the saucer
test. After about 2 hours (or when the peel is really soft),
remove the muslin bag and place somewhere to cool. Add the
sugar and gently stir over a low heat until the sugar has
dissolved. Test this by lifting a wooden spoon up and checking
for crystals on the back of it.

6. Increase the heat and & squeeze the bag in the pan.

7. Turn up the heat to a fast, rolling boil and time for 15 minutes
then remove the pan from the heat & test for a set using the
saucer from the freezer.

8. Not wrinkling yet ? Boil for another 5 minutes & check at these
intervals. When ready, cool the pan for 15 mins then spoon into
hot, sterilised jars. Seal & store in a cool, dark place - it is not
really needed to put the jars in a fridge as the nature of the
marmalade may change due to the lower temperature. Good for a
year you can last that long without eating it all !




