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PLum& pp Jam

@ 45 minutes

INGREDIENTS DIRECTIONS

450g Bramley apples, peeled &
cored 1.Cut the apples into chunks and place them,
along with the plums and 150ml water into a
900g plums, halved & stoned s i P ? R
preserving or large pan. Cover & simmer for
then quartered ; i
10-15 minutes until the plums are soft and the
1.1kgs granulated sugar
apples are cooked to a pulp

NOTES 2.Meanwhile, heat the sugar in an ovenproof dish
Wihienieoltl, store fnmacool dark in an oven for 5-10 minutes while the jars are

place for up to 6 weeks being sterilised. When the fruit is cooked, add

ALLERGENS the warm sugar, stirring until dissolved. Boil

1.None idenrified

uncovered until setting point has been reached
(usually about 10-15 mins).

3.Pour immediately into the hot, sterilised jars
and seal whilst hot.





