Seville Orange Marmalade

1kg Seville oranges

1 Lemon

2kg sugar

4pts water (N.B. Imperial units!)

Method

Wash the fruit well.

Slice, chop or mince the fruit as you prefer.  

Put in a muslin bag the pips and the bits that you don't want to eat.  

Put the prepared peel and the bag of pips in a bowl with the water and leave it overnight.  

Simmer gently until the volume is about halved.  

Add the sugar, stirring until dissolved, then bring to a rolling boil.


(you can reduce the foaming by adding a small piece of butter)

After a short while, or when the temperature has reached 106oC, allow the liquid to cool a little then pour into warm, clean jars.  

Screw lids should be put on immediately; otherwise allow to cool with a clean cloth over the jars before covering in the traditional manner.  

Makes about 8lbs (more imperial units!)

