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@ 30 minutes

INGREDIENTS

450¢ cooking apples -
peeled, cored & diced
2 large lemons
3 tsps water
900g bananas

1.35kgs granulated sugar

NOTES

Best stored in the fridge and

caten within 3-4 months

ALLERGENS

1.None identified

DIRECTIONS

1.Cut apples into 1.5cm dice

2.Grate the rind from the lemons, halve the fruit
and squeeze out the juice

3.Put the apples with the lemon rind and water
into a preserving pan

4.Simmer for 15 minutes

5.Mash the bananas, blend with the lemon juice,
add to the pan and simmer for a few minutes

6.Put in the sugar and stir over a low heat until
dissolved

7.Boil rapidly until setting point has been
reached - the banana jam should behave like a
custard when on a wooden spoon

8.Spoon into hot, sterilised jars and seal down




