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RYELAND HOUSE

COOKERY





                                Seville orange marmalade
1 kg Seville oranges

4 large lemons

2 litres water

2kg sugar 

Wash all fruit  then thinly slice the zest from the oranges and lemons then cut into thin strips

Juice the fruit, reserving the pips. Cut the remaining pith into big slices and place in a muslin bag with the pips. Tie firmly..
Place juices zest ,water and muslin bag into a stainless steel saucepan and simmer in the pot with the lid ajar for about 1 hour until reduced by half (I do this with the handle of a wooden spoon by marking the wooden spoon with the height in the pot ) so I can then measure to see if it is reduced by half. Leave in the covered pot overnight (including the muslin bag)
Pre heat the oven to 180c . Squeeze  the muslin bag firmly into the reduced liquid and discard bag.

Bring the liquid back to a boil , meanwhile warm sugar in oven add sugar to pot and stir until dissolved. Boil briskly for 5-10 mins until jelly stage. Bottle into hot sterilised jars 
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