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INGREDIENTS
1.35kg beetroot
1tsp caster sugar
450 shallots
6ooml cider vinegar
1thsp pickling spices

450g granulated sugar

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 ir

the New Year

ALLERGENS
1.May contain mustard &

celery seed

DIRECTIONS

1.Wash the beetroot and place in a large (preserving) pan
with enough water to cover

2.Add the caster sugar & place the pickling spices into a
muslin bag.

3.Bring to the boil and simmer for an hour or until the
beetroot is soft and cooked. Drain and leave to cool. When
cool enough to handle, peel and slice into small, neat
pieces

4.Put the shallots and the vinegar into the rinsed-out pan
and cook for 10 minutes on a low heat. Add the chopped
beetroot and muslin bag of pickling spices.

5.Give the mixture a good stir, add the granulated sugar and
cook gently until the sugar has dissolved. Bring to the boil
and cook at a rolling hoil for 5 minutes.

6.Reduce the heat to a simmer and cook for a further 40
minutes or until the mixture thickens.

7.Remove the spice bag then ladle into hot, sterilised jars.
Allow for 1 month and keep in a cool, dark place before
opening.




