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Spiced. Plum Jam,

@ 45 mins

INGREDIENTS

1kg plums, halved, stoned &
chopped
2tsp ground ginger
2tsp ground cinnamon
700g jam (preserving) sugar
1 knob butter

NOTES
Fruit and spice makes all things

nice...

ALLERGENS

1. Burcer

DIRECTIONS

1.In a large (preserving) pan, pour 30oml of water
over the halved, stoned and chopped plums

2.Bring to the boil then simmer the fruit for 15
mins or until soft.

3.Add the sugar and the spices the stir until
dissolved (usually about 10 mins)

4. Increase the heat to a rolling boil for about 5
minutes then test for a set (I use the saucer
method)

5.When ready, spoon into hot, sterilised jars
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