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HOW TO USE THIS EBOOK





Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





Alternatively, jump to the index to browse recipes by ingredient.





Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.





You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.





LONDON BOROUGH OF JAM







My fascination with jam and preserving started when I was growing up in Melbourne, Australia. We grew our own produce at home and I used to help my mum make preserves with the gluts of fruit and vegetables: tomatoes, figs, lemons and basil – all ingredients that like the heat. I was so excited by the process of trapping flavours and colours in a jar that would then sit untouched for as long as two years before we would twist off the lid and immediately be transported back to their spirit. I love vividly coloured fruit – the brighter the better – they really inspire me when looking for new flavour combinations – capturing that vibrancy in a jar is exciting.


My early experiences of preserving memories and stories in jars were the inspiration for my career in food, leading me by way of several restaurant kitchens to the other side of the world and all the way back to jam.


It wasn’t until 2008, when I started working as a pastry chef at St. John Bread and Wine in London, that I had the chance to revisit my early love of picking and preserving. During my time in the kitchen I really discovered seasonal produce in the UK, and how to preserve the essence of a season while a fruit is fleetingly available. ‘Seasonality’ is more defined here in the UK than back home in Australia due to the latitude. At St. John, we would make orange marmalade in January, coinciding with the short season of the bitter oranges grown around Seville – enough to last the year. Moving into the summer months, we would buy as much tasty overripe fruit as we could to bottle and make jams for the colder months. The cooking ethos at St. John is not only to use everything from ‘nose to tail’ but also to respect seasonality. I had never before worked in a restaurant that honoured ingredients like this. It was really exciting to celebrate produce when it was in its prime. If strawberries tasted amazing we would just serve them in a bowl completely untouched – why would you want to do anything to something that was so naturally delicious?


Preserving was also a huge part of the pastry kitchen because we had such limited supplies in winter; after a while, even chocolate, lemons and apples could become a bit gloomy. It was crucial for us to be able to bottle the brightness and optimism of spring, summer and autumn to serve in the restaurant during those darker months. Our local fruit and vegetable supplier would telephone us during the peak fruiting season, offering us what he had found in abundance at the market that night; any fruit that was too juicy or the ones discarded for not being the right colour, shape or size – we wanted them.


I started making my own jams at home as a bit of a hobby, initially. The natural confidence I had gained working as a chef in restaurant kitchens helped me to develop new ideas, experimenting with different flavours, and adding flowers or spices to the jams to enhance the fruit. It was a time of huge freedom and fun for me.


Then, in 2011, I started running a stall at my local market every second Sunday to test out the jams I was making at home on real customers, rather than friends and family. The feedback I got was amazing – everyone seemed to love what I was doing, and this gave me the motivation to leave my job and try making jam full-time. I never really thought about it at the time but thinking back it was a crazy and bold move. In late 2012, I found a small retail space in the adjacent street to my house in Hackney and I turned it into a little jam shop and storeroom. To this day, I think London Borough of Jam (LBJ) is still London’s only jam shop. I sell a lot of my jam wholesale and open the shop on weekends, where I like to test out new ideas on my loyal regular customers.


JAM AS MEDITATION


Something that I have learned and would love to pass on to my readers is that jam cannot be rushed. Jam recipes might seem short on the page, but they’re designed to stretch time – from when you first create an idea for a new flavour combination to when you pop the lid off the jar as long as two years later and spread it on your toast.


In this book, I have created recipes to be lingered over, ones that inspire and give confidence to be a little more adventurous in the preserving kitchen. There is true spiritual pleasure to be had from jam. It isn’t just a twee or fusty undertaking – for me, jam is all about exploration, discovery and harmony.


Jam and preserves don’t usually have many ingredients so one of my main occupations is taking the time to gather ingredients and connect with the outdoors. I love the fact that I can go out into my garden, see what is growing and use whatever is in abundance. I hope this book will encourage you to get outdoors and start discovering what is around you, making the natural connection between the ingredients that grow together at the same time of year, responding to nature and working with the seasons.



JAM & TRAVEL



I love taking a few pots of jam home with me to Australia for my family to eat during the year, as I know it will remind them of me when spread on toast, or savoured by the teaspoonful. I like nothing better than when a customer tells me that they will be taking my jam to the other side of the world, too. Travel is a big part of LBJ and finding new fruit and flavours that might represent a new culture is really exciting for me. Every year we go to the same place in Greece and I love picking fresh figs from the front of the house and wild fennel pollen to make small batches of jam while we are there. You can’t beat the quality of fresh fruit picked straight from a tree or shrub and placed almost instantly in a pan. One of the first things I like to do in a new country is go directly to the local market or supermarket and have a look around, picking up edibles that I have never seen before. Sometimes the best places will be right there on the roadside, like the service stations on the autostrada in Italy. Not only can you buy the most beautiful fresh produce in such places, but also amazing preserves, honey, herbs, oils and wines – all the good things associated with this food-focused country. A spirit of adventure and discovery is something that I would love you to take from these recipes, so be playful.


JAM AS HERITAGE


I can’t think of many cultures that don’t have a tradition of making preserves. Jam has a very long pedigree, dating back to first-century Rome. And throughout history jam has always been democratic: food for the people, not just the preserve of the few. Ordinary folk foraged for fruit and learned to store it to enrich their meagre diets, and jams with their keeping qualities proved an easy way of nourishing great armies on the move.


There are some strong traditions of preserving passed down the generations. It seems to me that the many benefits of preserving, like many other time-honoured techniques, such as fermenting, microbrewing, sourdough baking, have been rediscovered, at least here in the UK. Younger people today are embracing artisanal trades and are unafraid of experimenting, which is wonderful. Jam-making is a timeless craft. East London, where I live, is rich in cultural diversity and I’m lucky enough to be exposed to many palates and traditions, so many of which I love to playfully reflect in my jams.



THE FIVE SEASONS OF THE LBJ KITCHEN



It’s lovely to capture a moment in time when you are making jam, as if to preserve a story by stirring it into the pot. That’s why it’s rewarding to seek out something special, a combination that’s entirely seasonal and out of the ordinary, and make a moment of it. There’s such excitement and adventure in going to pick more unusual fruit from a pick-your-own-farm, and such delicious suspense in waiting for your favourite fruit to come into season. Seasonality is really key: much as I love figs, I suspect that if we had them all year round, I wouldn’t be as enamoured. I know when I make Fig & Earl Grey Jam every September everyone goes crazy for it – and that’s because we all savour what we’ve been waiting for.


My jam-making year rotates around five seasons, each of which is a chapter in this book. This is a natural progression that came about simply by how I work every year, beginning in April:






ALIVE/MID TO LATE SPRING


A season of blossoming florals and awakening


HOT/SUMMER


A season of vivid sweetness


BLUSH/EARLY AUTUMN


A time of smoky warmth and rich spice


BARB/LATE AUTUMN


Days that are crisp and clear, with nature all thorns and spikes


FROST/WINTER TO EARLY SPRING


The biting, the dark and the cosy






JAM-MAKING PRINCIPLES


STERILISATION


Efficient sterilisation is the key to successful jam-making. You need to ensure that you eliminate all food-spoiling yeasts and moulds that are present in your ingredients and in the jars that you will fill. Fruit that is cooked with sugar to the correct temperature and clean glass jars that have been heated to 110°C are going to preserve your jam for at least 12 months.


To sterilise your jars, wash them in warm soapy water and rinse thoroughly. Place them, open-side up, on a baking tray and put in an oven preheated to 110°C/225°F/gas mark ¼ and leave for 30 minutes. To sterilise lids, clips or rubber seals put a pan of water, bring to the boil and boil for 5 minutes, then turn off the heat and leave to rest.


I advise you to begin the sterilisation process when setting point is reached. You can always turn your oven off and leave the jars resting in the warm oven before using them – just don’t allow them to become cold. Hot jam should always go into warm jars and be sealed with warm lids so that a seal is formed inside as the warmth pushes the air out. You can also turn your jars upside down to help push out the air but be careful with high-pectin fruit as they will set quickly and you’ll have levitating jam.



SETTING POINT


Getting jam to set can seem tricky but usually you will only have problems if you haven’t cooked the preserve for long enough or haven’t added enough sugar. There are a few simple ways of testing the setting point. First, the good old-fashioned plate-in-the-freezer test. Place a ceramic saucer in the freezer overnight and the next day, when you want to test for setting point, place a teaspoonful of the jam on the frozen plate and run your index finger through it to see if it holds and has created a ‘skin’. If it has, then you’re good to go. The other way, which is a little more efficient, is by using a sugar thermometer and taking the boiling jam to 105°C/220°F. This is the setting point. Sometimes if I know the fruit is extremely high in pectin I may take it a little lower. For example, green gooseberries will set at 90°C/194°F, but generally speaking, 105°C/220°F is the rule. If you find that you haven’t cooked your jam long enough and it hasn’t set properly then recook it back into another fresh batch of jam. I don’t like to reboil unset jam, though, as it ends up tasting like caramelised sugar – steer away from this.


Jellies can be tested the same but it is easier to see by eye. A good indication that it is ready is if you stir the boiling liquid with a wooden spoon and find that the bubbles rise up and look as if they will overflow, the top appearing almost foam-like. Jellies should also be heated to 105°C/220°F and correct pectin, acid and sugar levels will enable a good set.


STORAGE


The recipes in this book will, generally speaking, have a 12-month shelf life if stored in a cool dark place. Once open you can keep the jar refrigerated and take out a few hours before eating the preserve so that it isn’t fridge cold.
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FRUIT & WATER EVAPORATION






For me, the hardest thing about making preserves is getting them to set. I don’t add any commercial pectin to my jams, which rely entirely on the natural pectin in the fruit, so while some may set easily others may need some experimentation. I have learnt throughout my jam-making years to tell this by the shape of the bubbles when the jam is boiling – an indication of how much of the fruit’s natural water has evaporated. The water will evaporate but the sugar won’t, so once the bubbles become more uniform in size (smaller) it’s a good sign that it is about to set before becoming a caramel. Since sugar doesn’t evaporate it is a good idea to ensure your jams are made with at least 25 per cent less sugar to fruit at the start of the boiling process; the proportions will equal out once the cooking process has finished. Most recipes call for equal amounts of fruit to sugar, which I don’t understand as you will end up with a jam that contains more sugar than fruit, whereas it is perfectly possible to create fruit-driven jams with less sugar.


TOP TIPS FOR MAKING SMALL-BATCH JAM


• Ensure your jam pan is only half full of ingredients and no more – otherwise you risk the boiling contents overflowing.


• Use a wide pan, large enough to allow maximum evaporation of liquids in the quickest time possible. All recipes in this book have been cooked in a Mauviel 36cm/14in jam pan.


• Choose unblemished ripe fruit that taste good.


• Cooking times are a rough guide and will vary slightly.


• Don’t cook more than 2kg fruit at a time.


• The quicker the cooking time, the better.


• Don’t use hard unripe fruit because it won’t break down.



MUST-HAVE EQUIPMENT IN THE LBJ KITCHEN






• Copper preserving pan (minimum 2kg weight) or heavy-based saucepan (stainless steel or cast iron)


• Heat-resistant spatula


• Microplane zester


• Jam funnel with a large hole for easy pouring


• Long-handled wooden spoon


• Electric scales


• Thermometer


• Cheesecloth/Muslin


• Mouli


• Ladle


• Large jug with good spout for pouring control


• Jars and bottles with lids


FRIENDS OF JAM





Leaves


Bay leaves


Blackcurrant leaves


Cherry leaves


Fig leaves


Grape leaves


Kaffir lime leaves


Oak leaves


Peach leaves


Scented geranium leaves


Kernels*


Apricot kernels


Cherry kernels


Nectarine kernels


Peach kernels


Plum kernels


Teas


Assam tea


Ceylon tea


Darjeeling tea


Earl Grey tea


Jasmine tea


Oolong tea


Spices


Cardamom (black and green)


Cinnamon


Juniper


Peppercorns


Saffron


Star anise


Vanilla


Wines & Spirits


Bourbon


Calvados


Eau de vie


Fino sherry


Grappa


Infused gin


Infused vodka


Kirsch


Marsala wine


Pernod


Sherry


Verjuice


Vermouth


Whiskey


Flowers & Herbs


Angelica


Chamomile


Cherry blossom


Dandelions


Dill flowers


Elderflowers


Flowering thyme


Gorse


Hibiscus


Lavender


Lemon balm


Lemon verbena


Lovage


Pineapple sage


Scented geraniums


Sweet cicely


Sweet woodruff


Tarragon


White sage


Wild fennel













* All kernels within the fruit stone contain small amounts of cyanide so eating large quantities is not advised. Once cooked out in a boiling jam these are safe but if in doubt please don’t consume.
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Salted cherry blossom


Cherry blossom syrup


Gariguette strawberry & white balsamic jam


Gorse syrup


Gorse flower wine


Green gooseberry & bay leaf jam


Pickled early rose petals


Wild garlic (ramson) pesto


Pink elderflower & sage vinegar (black lace elderberry)


Elderflower & lovage bubbles


Giant hibiscus flower ice cubes


Loquat & sweet cicely jam loquats, nespole, golden nugget, malta eriĝi (maltese plum)


Candied angelica


Rhubarb, pistachio & orange blossom jam


Pickled green almonds


Apricot & kernel jam


Early raspberry & anise hyssop jam


Cherry & black pepper jam


Peach & fig leaf jam






BROGDALE FARM


After nearly 12 years of living in the UK, spring is now my favourite season. The long winter has come to an end and the earth is coming back to life. It’s a time of awakening and excitement as we can look forward to longer, brighter days, the smell of narcissus and the explosions of blossom. It’s also a time when there isn’t an abundance of fruit. As I wait for the first of the strawberries at the start of May traditionally in southeast England (although often earlier due to the use of hot houses), I also begin to prepare syrups, cordials and pickles to have for the coming months – not only to flavour my jams but also in a bid to capture the spring that has just sprung.


Cherry blossom is one of those special flowers that, to me, is the essence of spring. In 2005 I lived in Japan for a year and since then I have an undeniable excitement for the delicate tissue paper-like flowers that explode with colour, creating a magical, if fleeting, display. The delicate blooms sometimes last just a few days at their peak before being swept off the trees by fierce winds or dashed to the ground by heavy rain. Catching them can be tricky – as I write this in mid-April, the cherry blossom has nearly finished here in London, while last year it was only just beginning.


In a bid to do some real research, I decided to visit the Brogdale Collections in Faversham, Kent, home to the National Fruit Collection. I wanted to see the different types of blossoms the trees were producing and try to gain a better understanding of the varieties I was picking from trees where I live in London. How did I know which species I was picking blossom from? How could I identify them? I wanted to understand what flavours I could get from each variety.


I arrived at the Brogdale Collections on a chilly, grey April day and was greeted by Mike Roser, my trusty tour guide. I quickly made it clear I was in search of cherry blossom and he told me that a sharp frost the week before meant that only a few flowers remained on the trees. I was disappointed that Mother Nature had swept past but I had to go with it. Instead, Mike showed me the apple trees in the original 45-year-old orchard, some of which were just starting to flower and were a delicate pink, while others were at their peak with pure white blossom and sweetly scented.


Mike explained that the apple collection held 2,500 varieties with two trees of each variety. Years earlier they had planted a new collection using the same 2,500 varieties of apple trees, which has now doubled the size of the orchard. Looking out over the vast orchard was overwhelming and trying to identify the different varieties seemed impossible. Thankfully, the cultivar signs on the trees made it clear and especially entertaining as I joked with Mike about the weird and wonderful names (Altländer Pfannkuchenapfel, Ballyfatten, Channel Beauty, Court Pendu Plat, Bloody Ploughman, Ellison’s Orange and Kidd’s Orange Red). Some of the blossoms had just started and were a pale pink colour while other more advanced blooms had faded to pure white as the flowering had progressed. There was a sweet smell from the flowers, which I imagined would become fragrant apples once the fruit started to grow.


Through the cyprus hedging, we moved on to the quince trees, elegantly shaped like giant umbrellas. All the quince appeared to be in full bloom, their flowers a pale, peachy pink, and looked much bushier and more robust than the apple trees, which are pruned over the years to be only a few metres tall. Come autumn, the 19 varieties of quince in this orchard will all yield yellow, knobbly, scented fruit, ready to be slow-cooked and passed through cheesecloth to make a ruby-red jelly.


I was keen to ask Mike about japonica as a former work colleague had given me over 10kg of fruit the previous year and I wanted to know the difference between the japonica and quince species, apart from the fact the japonica were much smaller. Flowering quince, or japonica, Mike explained, is a cultivar from China and Japan, whereas the quince tree originates from Western Asia. Japonica is a popular spring-flowering garden shrub that has red, white or pink flowers and bears very small fruit, usually with some red spots and blush on the skin, that make a superior jelly.


The final stop on our blossom tour was the cherry orchard. The trees were still holding on to the last of their delicate white flowers, a little bruised from the frost the week before. Because half of the trees were looking a little bare, I could see through the whole orchard and the ground beneath the trees. My eye was caught by numerous colourful rectangular boxes in the middle of the rows, which appeared to be literally buzzing with activity. Upon closer inspection, I discovered the boxes were full of bees that are placed in the orchard each spring, a practice used with all the fruit trees at Brogdale Collections to ensure the flowers are pollinated. Mike was especially keen to keep me away from the boxes in fear of me getting stung but I was instantly drawn to them as they were such a wonderful contrast to the trees, which were almost bare, reminding us of what great fruit were yet to come.
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