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@ 45 minutes

INGREDIENTS
1 cinnamon stick
A handful of cloves
450¢ cooking apples, washed,
peeled, cored and diced
1large orange, washed & zested
200ml orange juice
900g cranberries

900g granulated sugar

ALLERGENS

1.None idenrified

DIRECTIONS

1.Tie the cinnamon and cloves in a small piece of
muslin & put in a large preserving pan with the
apples. orange zest and the orange juice. Cook
gently for 10 minutes until the apples become
soft

2.Add the cranberries & simmer for 5-10 minutes
until they are soft but still retain their shape

3.Stir in the sugar & heat gently, stirring all the
time until the sugar has dissolved. Boil rapidly
for about 10 minutes. Remove and discard the
muslin bag.

4.Remove the pan from the heat & test for a
setting point by spooning a little of the jam
onto a chilled saucer. Leave for 2-3 minutes
then push your finger through the jam - if it
wrinkles, it is ready - if still runny, boil for a
further few minutes then test again.

5.Cool for 10 minutes then skim any scum from
the surface with a slotted spoon. Pour the hot
the jam into hot, sterilised jars & seal down.




