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Marrow & Orange

Jom, e

INGREDIENTS

1large marrow (about 9oog) - peel
and dice into 1cm pieces
2 lemons, juice of
1 orange (large) - juice of
2 oranges (large) - zest of

900g jam (preserving) sugar

NOTES

The bland raste of the marrow
complements the fruity orange

beautifully...

ALLERGENS

1.None identified

DIRECTIONS

1.Put the marrow pieces and the lemon juice into
a large (preserving) pan. Bring to the boil and
simmer for about 15 minutes or until the
marrow starts to soften

2.Add a little water if it starts to dry out too much
& be careful it doesn’t burn

3.Add the sugar, orange juice and zest & heat
gently, stirring until the sugar has dissolved
then turn up the heat and bring to the boil

4.When the jam has reached a rolling boil, cook
for 20 minutes or until it has reached the
setting point (or the saucer test works)

5.Leave the jam for 5-10 minutes so that the
marrow pieces are evenly distributed
throughout the jam then ladle into hot,

sterilised jars
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