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Marmalade

@ 45 mins

INGREDIENTS

1orange (large)
1grapefruit (large)
2 lemons
1.7] water

1.35kg granulated sugar

This is my go-to marmalade
recipe when the Seville oranges
have yet to appear. Just

absolutely delicious !

ALLERGENS

1.None

DIRECTIONS

1.Wash the fruit, halve & squeeze the juice into a
large (preserving) pan. Catch any pips & inner
pith/membrane and place into a muslin bag. Cut
the peel into shreds (a mini-chopper is brilliant
for doing this !) then add to the pan with the

muslin bag, juice, scraped out flesh & 1.71 of water

2.Bring to the hoil then simmer gently uncovered
until the contents of the pan are reduced by half

& the peel is tender (this usually takes about 1 1/2
hours). Remove the muslin bag, leave to cool then
squeeze any liquid from the muslin bag back into

the pan

3.Add the sugar to the saucepan & bring to the boil

for approx. 15 minutes. Test for the setting point

using the cold saucer method (my preference). If

it wrinkles when pushed with your finger, it is
ready.

4. Remove any scum, stir to distribute the peel then

transfer to hot, sterilised jars, stir gently to
distribute the peel and deal down. Leave
undisturbed for 8 hours to achieve a good set.




