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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 underlined and/or in a different colour) throughout the ebook that you can select to help you navigate between related recipes.





introduction
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Lifelong loves take hold early on. My mum did lots of baking when we were growing up, and I have a clear memory of sitting on the countertop in our small galley kitchen as she sliced warm wheaten bread and spread a piece with raspberry jam for me. The jam was made by Aunt Sissy, who wasn’t an aunt at all, but an elderly family friend and a tremendous preserver. That jam was better than any fruit I ever tasted fresh. Aunt Sissy’s jams were soft-set and ran off the bread. They were so loved, we only ate them on home-made bread or in a Victoria sandwich. At home, we seemed to be surrounded by great jam and chutney makers, many of them redoubtable members of the WI, and we loved getting jars from them.





So I always appreciated preserved foods, and I have been preserving this or that – chutney, gravlax, pork rillettes – since I was quite in my teens. But preserving is the kind of cookery you always feel ‘experts’ do. I felt I needed to have an indenture period, to spend, like Aunt Sissy, every day of the summer with preserving pans on the go. Several years ago I decided to do this. I wanted to improve skills I already had, to understand why I followed certain rules, to make up my own recipes, to feel confident about salting herrings and duck. Salt Sugar Smoke is the result of a rigorous exploration and a long journey. For three years, I preserved food every day, often all day long and well into the evening. My laundry room filled up with jars. The refrigerator became home to big slabs of bacon and chunks of beef in brine. I also discovered that I could go my own way. It may be traditional here to use equal quantities of sugar and fruit to make firm-set, sweet jams. But they make soft-set jams in France and much lower sugar jams in Scandinavia, so I made the kind of jams I preferred: soft-set and fairly low in sugar.





I am a home cook. I don’t have masses of special equipment and I don’t do things on a grand scale. Quite a lot of the literature that existed on preserving was off-putting. I didn’t want to turn my garden shed into a smokery. I could never manage – and would never need – to cure a whole pig. Preserving looked as if it was either for elderly ladies in floral pinnies or country-based downsizers with a vehicle big enough to transport several dead animals. I didn’t come into either category. I have done everything in this book in quite a gentle way and didn’t spend much on new equipment. I bought an additional preserving pan, some more wooden spoons, a wide funnel for pouring jams through, a lot of measuring jugs, a big plastic box (a storage box from IKEA) to use for brining, and a little stove-top smoker.






Then I started my journey. I had, as the saying goes, a ball. I discovered that preserving made you feel as if you were more than just a cook. There were days when it reminded me of being on my grandparents’ farm. It felt as if I was presiding over something natural that had its own momentum, but which I had a hand in. Fish and pork changed because of the application of salt, for example, and I oversaw this and took it to the next stage. There was a tremendous thrill in producing food that was more than a meal. A child of the Blue Peter age, I have always loved ‘making’ things, and preserving and curing produced that feeling amplified about a hundred times over. And the food was bloody delicious. People have always preserved because they needed to, it was about survival. But the reason we still bother to do it is because the end products are fabulous.





My daily cooking changed a bit. There were so many tracklements on the go that I did a lot of plain meals using these as embellishments: rice and vegetable dishes with chutneys, roasts with relishes, simple cakes with sumptuous fillings of unusual jams. I have always thought that home cooking – especially the quick kind we do a lot these days – is about accessorizing. We have to think of something good to do with a pork chop or grilled mackerel.





I want everybody who reads this book to feel they can preserve and do some basic curing. But to get the best out of it, please read the chapter introductions before you embark on the recipes. They give you the know-how and are there to be referred to. I’ve tried to keep them simple, while conveying the salient points. Be careful about hygiene, that’s a preserving essential. Be aware that you are making foods that can spoil, so use your senses to tell you when something is off. Label and date what you make… when you labour over twenty jars of something, you feel sure you will always know what’s in them, but you won’t. Remember that some recipes can’t be exact, so have extra sugar on hand, for example, when making jellies, in case the fruits give up more juice for you than they did for me.





Many books are written these days about how to think about food in a more caring way. Preserving aligns itself with these to some extent, because it is partly about using gluts and not squandering abundance. But this book is not a manifesto. This kind of cooking takes time and is outside the everyday business of getting a meal on to the table. I don’t expect everybody to do it. But if you already enjoy cooking, or even if you just have a penchant for making things, preserving is incredibly satisfying.





It could seem very grandiose to talk about ‘what makes a good life’ in a book that is simply a collection of recipes. But for me, one of the constituents of a good life is the ability to find pleasure in the small things. A good jam for your toast in the morning. A chutney that is made from apples you gathered last autumn. Cutting salt beef that you’ve made yourself and can feed to a dozen friends. These are seemingly unimportant things, and they won’t change the world, but the sum of happiness in one’s life is often made up of such details. There’s a jar of jam on your table. If it is jam that has been made with care, that comes from fruit you picked, that is delicious and starts your day off well, it is very much more than just a jam. And – honestly – you can make it.





‘There are riches there, lad, fortune enough for all the country round, but not a soul sees it!’ Anton Chekhov, Happiness









jam





strawberry and passion fruit jam


‘nearly’ strawberry jam


traditional strawberry jam


white peach and raspberry jam


queen henrietta maria’s ‘marmalade’ of cherries


purple fig and pomegranate jam


raspberry and violet jam


somerset jam


damson and gin jam


greengage and gewürztraminer jam


pear and chestnut jam


apricot and lavender jam


apricot and vanilla jam


mango, passion fruit and lime jam


summer pudding jam


swedish ‘nearly’ jam


blackberry and pinot noir jam


gooseberry and elderflower jam


plum, orange and cardamom jam


orange and flower water jam


melon, lime and ginger jam


rhubarb, rose and cardamom jam


nick’s ‘good morning’ breakfast marmalade


lime and rum marmalade


pink grapefruit marmalade


kumquat and passion fruit jam


scarlet pepper and chilli jam
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A love of jam can make you do crazy things. I once took an enormous detour while driving to the south of France – making a dog-leg through the Loire Valley when I was actually heading for Menton – because of jam. The Good Hotel Guide had a description of a rather eccentric hotel in Chinon whose main pull was an armoire housing 30 flavours of jam. I fantasized about that cupboard for weeks. The thought of those jewel-coloured jars ranged on old wooden shelves was more alluring than the prospect of my holiday on the Côte d’Azur.





Breakfast time at the Hôtel Diderot duly arrived, the armoire was flung open, and there they were: apricot, cherry, redcurrant, peach and raspberry, green fig, you name it, they had it. The sight was exhilarating. No-nonsense girls in black skirts and white aprons distributed croissants, tartines and… just two flavours of jam. We had driven miles and not tasted 28 of the flavours. Manners got me another two, but I was gutted.





Simone de Beauvoir compared jam making to the capturing of time: ‘the housewife has caught duration in the snare of sugar, she has enclosed life in jars’. I like the idea of stopping a fruit dead in its tracks so you can eke it out little by little (though certainly wouldn’t restrict jam-making to housewives). But preserving is also about capturing and holding on to a season, a particular mood. You can find autumn in a jar of pear and chestnut jam, or the fragrance of your Provençal summer holiday in a pot of apricot and lavender. It is one of the most poetic branches of cookery.





It was only relatively late in my culinary life that I started making jam. It seemed a little daunting, reserved for the serious preserver with gleaming equipment and days at her disposal. Once you start, though, it quickly becomes easy. Now I sometimes make just a few pots at a time; you don’t have to have a full-on session.





There are key things to know – how to get a set, how certain fruits behave, how to sterilize jars and equipment – but it’s not rocket science. And getting to grips with the science doesn’t preclude creativity. The more often you make jam, the more you know what is possible and you soon start inventing your own flavours. It is also possible, as I learned in Scandinavia, to bend the rules, to make ‘jams’ like fruit purées. Indeed, I make three different kinds of strawberry jam: an old-fashioned sweet, thick jam; another lower in sugar that needs to be kept in the refrigerator; and a final type which is pretty much a sweet purée (delicious, as long as you don’t mind it running off your scones). They are all good in different ways.





Jam-making has traditionally been seen as the domain of ladies of a certain age. But even if you’re the right side of 40, have a go. You’ll think it’s worth it every time your toast pops, and greedy friends, children, husbands and boyfriends will love it. Here’s how.










the essentials of jam making


FRUIT


The fruit you use should be dry, fresh and just ripe or slightly under-ripe (you can even make decent jam from punnets of rock-hard supermarket apricots). Over-ripe fruit is lower in pectin and acid (two things jam needs), and also doesn’t taste as good in the jar… that blowsy over-ripe flavour doesn’t compare with juicy freshness. However, I do make some exceptions. If I have a bag of plums which are too soft to eat (not going off, but not in peak condition), I whack them in a pan and make a pot of jam (usually with less sugar).





PECTIN


Pectin is found in all fruits and some vegetables. Without it, preserves wouldn’t set. It is found in the skins, pith, cores and pips of fruit and also in the cell walls.





Different fruits contain different amounts of pectin. Strawberries, raspberries, peaches and nectarines are low in pectin. Apricots, cherries, greengages and dessert plums are medium. Blackcurrants, redcurrants, damsons, cooking plums (such as Czar), apples and quinces are high in pectin. To produce jams from low-pectin fruit you need to add a high-pectin fruit (apple, or lemon juice), or use sugar with added pectin, or liquid pectin.





ACID


Fruit also contains acid. This helps release pectin, but it’s also necessary for flavour. My favourite jams are made from acidic fruits, as they have a good sweet-tart balance. Lemon juice can be added to low-acid fruits to help the release of pectin and ‘brighten’ the flavour; I often add it after the setting point is reached and before potting, to give a jam freshness.






SUGAR



Sugar preserves fruit and allows jams to keep. It also helps pectin to gel and stops it breaking down while the jam is boiling. However, it inhibits the initial release of pectin and toughens fruit skins, so is always added after the first cooking, once the fruit is soft.





Traditionally, equal amounts of sugar to fruit are used. This gives a firm set and good keeping qualities, but I find the jams too sweet. It is harder to set low-sugar jams (and they must be refrigerated once open), but I prefer a soft set and a fresher flavour. Use granulated sugar, as large crystals dissolve quickly. I often use sugar with added pectin, usually called jam sugar (not the same as preserving sugar) to help set jams with lower sugar or pectin. Never use it with high-pectin fruit, or you’ll get a very hard jam.





PROBLEMS



JAM WON’T SET It is too low in pectin or hasn’t boiled enough. Boil again with added pectin.






JAM IS HARD OR DRY The jam was boiled too much.






MOULD DEVELOPS Jars may not have been fully sterilized or you didn’t pot the jam properly.






JAM FERMENTS There wasn’t enough sugar, the jam wasn’t boiled long enough, the jar wasn’t sealed properly, or the fruit was over-ripe.










the process of jam making


KEEP EVERYTHING CLEAN


All utensils and pots need to be sterilized. This isn’t taxing. Funnels and ladles need to be plunged in boiling water. I sterilize jars just before I make jam, so they’re hot as I’m ready to pot. You can boil them, or wash them in soapy water (lids as well) then put in an oven at 170°C/340°F/gas mark 3½, or put them through a dishwasher cycle (unloading while hot and using soon after).





TESTING FOR A SET



I use a sugar thermometer (setting point for jam is 104.5°C/220°F, though high-pectin fruits can set a couple of degrees lower). A thermometer helps you know if your jam is near ready, but the wrinkle test is the one I rely on, because you get to know the type of set you prefer. For this, put a plate – I keep a metal one – into the freezer when you start making jam. When it’s time to start testing (when the rolling bubbles have calmed and the jam looks heavy and glossy), spoon some jam on to the cold plate, refrigerate for a couple of minutes, then push it with a finger to see if it wrinkles. (Take the pan off the heat while you test, or your jam could overcook.) If you want a firm set, the wrinkle will stay in place after you have removed your finger. I pot my jams when they just wrinkle.





POTTING AND STORING


Pot jam while it and the jars are hot (jam should be potted at above 85°C/185°F) and fill to the top. I think covering with a wax disc helps to stop the jam drying out and prevents mould forming. Seal with screw-on lids, using a tea towel to protect your fingers. Label when cool (it’s amazing how you forget what’s in them), and keep somewhere dry and cool.






REFRIGERATOR JAM AND ‘NEARLY’ JAM



In Sweden I found what I call ‘nearly’ jam. I stayed on a few farms one year and there were wonderful jams for breakfast. When I asked for recipes, my hosts laughed and explained they just boiled fruit with lemon juice and sugar. Other jams I loved were more firmly set but still lower in sugar than usual. As long as you pot them above 90°C (195°F) they can be kept in a cupboard. Refrigerate once opened and eat within four weeks.





TIPS


1 Only add sugar after the fruit is soft (so citrus rinds must be cooked long and slow).


2 Heat the sugar gradually, stirring, and only bring to a boil once the sugar has dissolved.


3 Once your jam is at a full, rolling boil, don’t stir it; stirring will reduce the heat.


4 Test for a setting point and remove the pan from the heat while you do so.


5 Skim the jam before potting using a slotted spoon, as the scum looks unsightly.


6 Allow jams with large pieces of fruit to settle for about 12 minutes before potting. The jam will thicken slightly, ensuring a more even distribution of fruit.










strawberry and passion fruit jam





Passion fruits are wonderful with strawberries as they give them acidity. This is a luxurious treat. Keep it for filling cakes or spooning on to scones.





Fills 4 x 225g (8oz) jars


800g (1lb 12oz) strawberries, hulled and gently wiped clean


10 passion fruits


juice of 1 lemon


600g (1lb 5oz) granulated sugar







1 Cut the larger strawberries in quarters. Halve the passion fruits and, using a teaspoon, scoop out the pulp and seeds. Put the fruit into a preserving pan with the lemon juice and sugar. Heat gently, stirring to help the sugar dissolve.






2 Simmer for about five minutes until the strawberries are soft, then mash them up a bit with a potato masher. Increase the heat and bring the jam to a boil, skimming off any scum. Cook on a rolling boil until setting point is reached (use a thermometer and do the wrinkle test). This is a soft-set jam, so pull it off the heat as soon as the jam only just wrinkles). Skim again.






3 Cool for 10 minutes, then pot in warm, dry sterilized jars, cover with waxed paper discs and seal. This keeps for a year but, once opened, keep in the refrigerator.









‘nearly’ strawberry jam





I find traditional strawberry jam tastes a bit like boiled sweets, so I make this – in small batches – instead. It makes a fresh-tasting jam that you can whip up without even a preserving pan. Keep it in the refrigerator and eat within four days or so, or make a larger batch, pot and freeze.





Makes a small pot, enough for about 6 people for afternoon tea


350g (12oz) strawberries, hulled and gently wiped clean


75g (2½oz) granulated sugar


juice of ½ lemon







1 Chop the strawberries into chunks (leave small ones whole) and put them into a saucepan with the sugar and lemon juice. Set over a medium heat and stir from time to time until the sugar dissolves.






2 Roughly mash the fruit with a fork or potato masher. You want to end up with a mixture which is part purée, part chunks of fruit. The fruit will be in a quite a lot of syrup at this stage, so reduce the heat to very low and leave to simmer until it’s thicker. In all, it will take 20–25 minutes to make. Do be careful not to let the pan burn, and skim off any scum that rises.






3 Pour into a bowl and leave to cool. This doesn’t set, but becomes a chunky, fresh-tasting purée.










traditional strawberry jam





This is regular strawberry jam, made with an equal weight of strawberries and sugar. It is rather too sweet for me (I love to make the ‘nearly’ strawberry jam, when strawberries are in season, and keep it in the refrigerator), but this is jam that will keep. If you make enough, it can last you until strawberries are in season once more. My children love it.





Fills 6 x 225g (8oz) jars


1kg (2lb 4oz) strawberries, hulled and gently wiped clean


juice of 2 lemons


1kg (2lb 4oz) granulated sugar







1 Quarter any large strawberries and put all the fruit in a preserving pan with the lemon juice. Bring to a simmer; the juices in the fruit will start to run as it is heated. Once the mixture is simmering, cook gently for about five minutes. Press the fruit with a potato masher as it cooks, to help break the berries down.






2 Add the sugar and stir gently until it is dissolved. Increase the heat and bring the mixture to a rolling boil. Boil for about five minutes, then skim off any scum that rises. Test for a set (use a thermometer or do the wrinkle test, or do both). If it hasn’t reached setting point, return to the heat and keep cooking and testing at two minute intervals until a set has been reached.






3 Remove from the heat, skim off any scum and leave to cool slightly (for about 10 minutes) before potting in warm, dry sterilized jars (allowing the jam to sit will help the bits of fruit to be better distributed in the jars). Cover with waxed paper discs and seal the pots. This keeps for a year.










white peach and raspberry jam





Lovely to look at as it’s being made and, of course, fragrant as the scent of raspberries and white peaches blend. You can make it with yellow peaches, but it’s not as good. This jam has less sugar than is traditional, so is fresh, fruity and tart. You can add a sprig of lavender or lemon thyme.





Fills 9 x 225g (8oz) jars


900g (2lb) white peaches


600g (1lb 5oz) raspberries


1kg (2lb 4oz) granulated sugar with pectin (‘jam sugar’)


juice of 2 lemons







1 Plunge the peaches, in batches, into a pan of boiling water for one minute. Quickly remove them, run cold water over and peel off the skins. Halve, stone and cut each half into slices.






2 Put the peaches into a preserving pan with the raspberries, sugar and lemon juice. Gently heat, stirring to help the sugar dissolve. Once it has dissolved, whack the heat up and bring to a boil. Boil steadily until the setting point is reached (check on a sugar thermometer and do the wrinkle test as well), skimming off any scum that rises.






3 Leave to cool for about 10 minutes, so the seeds end up well distributed, then pot in warm, dry sterilized jars, cover with waxed paper discs and seal. This keeps for a year; refrigerate once opened.










queen henrietta maria’s ‘marmalade’ of cherries





Adapted from a 17th-century recipe I stumbled across in Florence White’s Good Things in England. I couldn’t resist it: what a regal way to start the day. Interestingly the original uses only half sugar to fruit, or ‘peradventure a little more if to keep all the year’. This has more but, if you fancy just making a few jars and refrigerating them, use the Queen’s ratio of sugar to fruit.





Fills 5 x 500g (1lb 2oz) jars


900g (2lb) cherries


700g (1lb 9oz) redcurrants


500g (1lb 2oz) raspberries


juice of 3 lemons


1.5kg (3lb 5oz) granulated sugar







1 De-stalk the cherries and redcurrants and stone the cherries. Put them into a saucepan with the raspberries and 300ml (½ pint) of water. Bring to a simmer and cook for about 12 minutes until the fruit is tender (as the original recipe suggests, ‘bruise the cherries with the back of your spoon’).






2 Add the lemon juice and sugar and cook gently until the sugar dissolves. Whack the heat up and boil until setting point (check on a thermometer and do the wrinkle test). Skim.






3 Leave to cool for 12 minutes so the larger bits of fruit will be evenly distributed. Pot in warm, dry sterilized jars, cover with waxed paper discs and seal. This keeps for a year; refrigerate once opened.
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purple fig and pomegranate jam





Unfortunately it’s impossible to retain the jewelled seeds of pomegranates in a jam, the sweet, juicy part just dissolves and you are left with rather a lot of chewy seeds. But that doesn’t mean you can’t capture its flavour. This jam tastes of both figs and pomegranates. Using pomegranate syrup gives it a lovely tang. The recipe makes a small quantity – I never have such an abundance of figs that I can make lots of it – but if you are making it in Spain, Italy or Portugal you’ll be able to get them more cheaply. When you are shopping for pomegranate juice, find one that is pure juice; anything called ‘pomegranate juice drink’ will be sweetened and is rather cloying.





Fills 2 x 225g (8oz) jars


400g (14oz) figs, stalk tips removed, quartered


finely grated zest of 1 unwaxed lemon and juice of 2


1 cooking apple, peeled, cored and chopped


125ml (4fl oz) apple juice


125ml (4fl oz) pomegranate juice


400g (14oz) granulated sugar with pectin (‘jam sugar’)


2 tbsp pomegranate molasses







1 Put the figs, lemon zest and juice and the apple into a heavy-based saucepan with both the apple and pomegranate juices. Cook on a low heat until the fruit is completely soft (about 12 minutes).






2 Add the sugar and cook gently until dissolved, stirring to help it along. Now bring to a boil and cook, stirring occasionally, for about 15 minutes, skimming off any scum that rises.






3 When it is near the setting point (check on a sugar thermometer), stir in the molasses and heat again. Check for the setting point by doing the wrinkle test and checking on a sugar thermometer. Skim. Ladle into warm, dry, sterilized jars, cover with waxed paper discs and seal. This keeps for a year; refrigerate once opened.





how to use


This is an expensive jam to make, and rich (figs always produce rich, succulent jams that have a dried fruit flavour even when made with fresh fruit). I don’t put this straight on to bread but like to spread toast with labneh, spoon some of the jam on top and sprinkle with pomegranate seeds. It’s lovely for breakfast at the weekend.





You can also make this jam with orange juice and cardamom seeds (use a mixture of orange and apple juice and leave out the pomegranate molasses), adding a little orange flower water if you like.
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raspberry and violet jam





Raspberry jam is one of the most delicious. Turning raspberries into jam intensifies their flavour and, as they have a whiff of the flower, violet is a perfect addition. I don’t like it too sweet so I don’t add the traditional quantity of sugar (I also use sugar with added pectin; raspberries are low in pectin so it isn’t easy to get a set). I try to catch it at the optimum point, I love a soft set but don’t want a coulis. With practice you get to judge when the jam is ready.





Once opened, keep this in the refrigerator. For an easier life, use equal quantities of sugar and fruit, but I think this gives a ‘boiled sweet’ flavour. You can add more violet syrup or liqueur (see Ingredients for where to get it), but remember you don’t want the jam to be too runny.





Fills 10 x 225g (8oz) jars


1.5kg (3lb 5oz) raspberries


1kg (2lb 4oz) granulated sugar with pectin (‘jam sugar’)


juice of 1 lemon


75ml (2¾fl oz) violet syrup or violet liqueur







1 Put the raspberries into a preserving pan with the sugar and lemon juice. Gently heat, stirring to help the sugar dissolve. Once it has dissolved, whack the heat up and bring to a boil. Boil steadily until the setting point is reached (do the wrinkle test too), skimming off any scum.






2 Stir in the violet syrup. Cool for 12 minutes so the seeds distribute evenly. Pot in warm, dry sterilized jars, cover with waxed paper discs and seal. This keeps for a year; refrigerate once opened.





and also…


KIEV RASPBERRY JAM


Jam is very important in Russia. They love sweet things so much (hardly surprising when you think how much of their food is sour: all those pickled cucumbers and jars of fermented cabbage), and a well-laid tea table is a source of great pride. As in the Middle East, jams are taken with tea, eaten from dishes as if they were desserts, providing spoonfuls of sweetness and luxury, as well as being served with curd cheese or ice cream for pudding. Runny, syrupy jam – varen’ye - is the most common in Russia and is distinct from firmer set jams. The following is cooked as instructed by the Princess in Anna Karenina. There’s a whole tense scene based around jam-making, in which the cook is told to make raspberry jam the ‘new’ way, without water. In Russia they often put a little layer of vodka on top of preserves (instead of waxed paper discs), so I guess a layer of brandy on the top of this would be perfect.





Put 450g (1lb) of raspberries and 450g (1lb) of granulated sugar with pectin in a pan with 4 tbsp brandy. Gently stir and leave overnight. Proceed as for raspberry and violet jam, leaving out the violet flavouring. Fills 3 x 225g (8oz) jars.






[image: Images]











somerset jam





The good thing about this is that it is largely made from cooking apples – cheap and abundant – yet really tastes of blackberries, even though you don’t have to use that many. It is full, of course, of the flavours of the West Country, and the apple brandy is a delicious addition. Russian jam makers used to pour a layer of vodka on top of jam to protect it instead of waxed paper discs. I just copied them and watched the booze slowly sink into the jam below.





You can use ordinary brandy or French apple brandy but, if you can, use Julian Temperley’s wonderful Somerset apple brandy (see Ingredients for where to buy it).





Fills 8 x 225g (8oz) jars


1kg (2lb 4oz) cooking apples, peeled, cored and cut into chunks


600g (1lb 4oz) blackberries


400ml (14fl oz) cider


a little apple juice, if needed


800g (1lb 12oz) granulated sugar


50ml (2fl oz) Somerset apple brandy, plus more to seal each jar







1 Put the apple chunks and blackberries into a preserving pan with the cider and slowly bring to a boil. Reduce the heat and allow the fruit to simmer until it is completely soft, almost like a purée. (Add a little water or, even better, apple juice, if the mixture becomes too dry.)






2 Add the sugar and cook on a low heat, stirring to help the sugar dissolve, then whack the heat up. Cook until you reach the setting point, skimming off any scum; this jam sets easily because apples are so high in pectin so I rely more on the wrinkle test than on temperature. You will probably find it reaches setting point with the wrinkle test before it reaches the right temperature.






3 Stir in the brandy and pot in warm, dry sterilized jars. Leave it to sit for about seven minutes, then pour an extra slug of brandy over the top of each pot. Cover with waxed paper discs, seal the jars and leave to cool before storing. This keeps for a year; refrigerate once opened.





how to use


This is particularly good on rustic breads made with wholemeal, granary or spelt flour, or Irish soda or wheaten bread. It’s also wonderful as a filling for a sponge cake made with hazelnuts and soft light brown sugar. Spread a layer of slightly sweetened crème fraîche mixed with mascarpone on one layer, spoon the jam over, then pop on the top layer.










damson and gin jam





Sometimes it’s good to go boozy at breakfast. This is the way to do it (and don’t worry about the odd stone in there). When damsons are not in season, use tart plums and add the juice of a couple of lemons.





Fills 3 x 225g (8oz) jars


1kg (2lb 4oz) damsons


700g (1lb 9oz) granulated sugar


juice of 1 lemon


30ml (1fl oz) gin, or damson or sloe gin







1 Put the damsons into a pan with 400ml (14fl oz) of water and cook gently for about 30 minutes, until the fruit is really tender. Add the sugar and lemon and stir until dissolved, then bring the mixture to a boil. As it boils, many of the stones from the damsons will rise to the surface; scoop them up with a slotted spoon as they do and get rid of them, along with any scum that rises.






2 Continue to boil until the setting point is reached (use a thermometer and do the wrinkle test too). Take the pan from the heat and stir in the gin or sloe gin. Taste to see if you would like to add a little more (remember that you can’t add loads, or the jam won’t set!).






3 Ladle the jam into warm, dry sterilized jars (scoop out and discard any more stones you spot as you do this). Cover with waxed paper discs and seal. This keeps for a year; refrigerate once opened.









greengage and gewürztraminer jam





The idea of pairing greengages with gewürztraminer wine comes from the legendary French jam-maker, Christine Ferber.





Fills 3 x 225g (8oz) jars


1kg (2lb 4oz) greengages


250ml (9fl oz) gewürztraminer wine


700g (1lb 9oz) granulated sugar







1 Wash, halve and stone the greengages. Put them in a pan with half the wine and bring to a boil. Simmer until the fruit is soft, then add the sugar and continue to simmer, stirring a little, until the sugar has completely melted.






2 Whack the heat up and boil until the setting point is reached (check on a thermometer and do the ‘wrinkle’ test too, skimming off any scum. Stir in the rest of the wine. Pot in warm, dry sterilized jars, cover with waxed paper discs and seal. This keeps for a year; refrigerate once opened.










pear and chestnut jam





This is unusual – I don’t normally associate pears with jam – but it makes a fragrant, musky preserve. It’s based on a recipe from the great French jam-maker, Christine Ferber. The apples are there because pears are so low in pectin, but they don’t overpower the pears. When feeling lazy I have used vacuum-packed or frozen chestnuts. This works well with a sprig of rosemary or thyme or even a couple of bay leaves instead of the vanilla.





Fills 6 x 225g (8oz) jars


1kg (2lb 4oz) pears


500g (1lb 2oz) cooking apples


juice of 3 unwaxed lemons plus 2 strips of zest


1 vanilla pod


950g (2lb 2oz) granulated sugar with pectin


200g (7oz) cooked chestnuts, cut into big chunks (they mostly only need halved)







1 Peel and core both the pears and the apples and cut the flesh into chunks. Put into a pan with the juice of two of the lemons and 240ml (8½fl oz) of water. Slit the vanilla pod down the middle and scrape the seeds out with the point of your knife. Add half the pod and all the seeds to the pan. Reserve the other half of the vanilla pod.






2 Slowly bring the fruit to a boil, then immediately reduce the heat and simmer the fruit until tender, about five minutes (depending on how ripe your pears are). Now add 750g (1lb 10oz) of the sugar and continue to cook gently, stirring from time to time to help the sugar dissolve. Cover with greaseproof paper and leave overnight.






3 Put the chestnuts in a pan with 120ml (4fl oz) of water and the remaining sugar and lemon juice. Add the lemon zest and the other half of the vanilla pod. Bring slowly to a boil, stirring to help the sugar dissolve, then leave on a very gentle simmer for 15 minutes. Cover with greaseproof paper and leave the chestnuts to sit overnight as well.






4 The next day, mix the chestnut and pear mixtures and slowly bring to a boil. Cook rapidly until you reach the setting point on a sugar thermometer (and do the wrinkle test), skimming off any scum, and pot in warm, dry, sterilized jars. Cover with waxed paper discs and seal. This keeps for a year; refrigerate once opened.





how to use


I think this is so special that I don’t often use it on my breakfast toast, but serve it with plain Greek yogurt (for breakfast or a simple pudding) and also spread a layer in a tart case before adding pears on top to cook. The best thing to do with it, though, is to use it as a filling for an almond or hazelnut cake. Spread a layer of this between two sponges, then top with a layer of cream (or a mixture of mascarpone and fromage blanc). Dust the surface of the cake with icing sugar. Very autumnal…






[image: Images]











apricot and lavender jam





This, and the apricot and vanilla jam below, are my favourites in the book. I have to admit I stole the idea for this from one of the best jam makers, Judith Gifford of Tea Together. Her apricot and lavender reminded me so much of hot summer days in France that I would be thinking about having it on my toast as I was going to bed. It is honeyed, tart and herbal at the same time. Don’t be tempted to use more lavender, or it will taste medicinal. Eat it with warm croissants or toasted baguette and you’ll almost smell the garrigue and hear the cicadas…





Fills 4 x 225g (8oz) jars


1kg (2lb 4oz) apricots


3 sprigs of fresh lavender


juice of 1 lemon


600g (1lb 5oz) granulated sugar with pectin (‘jam sugae’)







1 Halve and stone the apricots and chop them. Put in a preserving pan with the lavender, lemon juice and sugar. Cook the fruit over a low heat for about 20 minutes, stirring from time to time. When the fruit is completely soft and partly broken up, whack up the heat and boil until the setting point is reached on a sugar thermometer (do the wrinkle test too), skimming off any scum.






2 Pick out the lavender stalks, some of the blossom will fall off but that’s fine. Pot in warm, dry sterilized jars, cover with waxed paper discs and seal. This keeps for a year; refrigerate once opened.
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apricot and vanilla jam





The apricots we get here are usually disappointing – unripe, ‘woolly’, tasteless – but heating them transforms even the most unpromising specimens into lovely jam. This is intensely flavoured and has a good sweet-tart balance. It is worth using a whole vanilla pod.





Fills 4 x 225g (8oz) jars


1kg (2lb 4oz) apricots


600g (1lb 5oz) granulated sugar with pectin (‘jam sugar’)


juice of 1 lemon


1 vanilla pod







1 Halve and stone the apricots and put into a large bowl. Add the sugar and lemon juice. Split the vanilla pod along its length and scrape the seeds out with the tip of a knife. Put these seeds, plus the whole pod, into the bowl. Stir everything around, cover with a cloth and leave to macerate overnight.






2 Put into a preserving pan and cook over a low heat for 20 minutes, stirring. When soft, whack up the heat and boil to setting point (use a thermometer and do the wrinkle test), skimming off any scum. Potin warm, dry sterilized jars, cover with waxed paper discs and seal. This keeps for a year; refrigerate once opened.










mango, passion fruit and lime jam





Mango and passion fruit are a heavenly match: mangoes slightly lack acidity and the passion fruit (and the lime, too) provide it in the most fragrant way. The colour of this jam doesn’t stay bright and sparkling, but the flavour does. It provides a good sweet-tart mouthful of the exotic.





Fills 4 x 225g (8oz) jars


8 ripe passion fruits


1.2kg (2lb 11oz) ripe mangoes, peeled and chopped into chunks (prepared weight)


finely grated zest and juice of 8 limes


750g (1lb 10oz) granulated sugar with pectin (‘jam sugar’)


juice of 1 lemon, or to taste







1 Halve the passion fruits and scoop out the pulp and juice with a teaspoon into a preserving pan. Add the mangoes, the juice of four of the limes plus the zest of all eight. Add 500ml (18fl oz) of water and bring to a boil. Reduce the heat and simmer the fruit until it is really soft. It will take 15 minutes.






2 Add the sugar and stir from time to time until it dissolves, then whack the heat up and cook at a rolling boil, skimming off any scum. Boil until the setting point is reached on a sugar thermometer (do the wrinkle test too). Now stir in the rest of the lime juice and lemon juice, to taste.






3 Cool for seven minutes. Pot in warm, dry sterilized jars, cover with waxed paper discs and seal. This keeps for a year; refrigerate once opened.









summer pudding jam





This is such a lovely jam. You can use whatever mix of summer berries you have: loganberries, raspberries and currants. Strawberries aren’t traditionally part of summer pudding, but I use them here. You need to include blackcurrants because they have good pectin and acidity.





Fills 8 x 225g (8oz) jars


500g (1lb 2oz) blackcurrants


500g (1lb 2oz) strawberries, hulled


500g (1lb 2oz) raspberries


1kg (2lb 4oz) granulated sugar with pectin


juice of 1 lemon







1 Wash the blackcurrants and strawberries (I never wash raspberries as they are so delicate). Roughly chop the strawberries. Put the blackcurrants in a saucepan and add about 100ml (3½fl oz) of water. Bring to a boil, reduce the heat and simmer for 15 minutes to soften the skins (or they become tough when you add sugar).






2 Add the rest of the fruit with the sugar and lemon juice. Heat slowly, stirring a little to help the sugar dissolve, then bring to a boil and boil rapidly until the setting point is reached on a sugar thermometer (do the wrinkle test too), skimming any scum that rises.






3 Cool for 10 minutes, to ensure bits of fruit don’t bob up and stay at the top. Pot in warm, dry, sterilized jars, cover with waxed paper discs and seal. This keeps for a year; refrigerate once opened.










swedish ‘nearly’ jam





Okay, this isn’t a proper jam but I have eaten many jams such as this in Sweden and Denmark. They are much lower in sugar than traditional jams – in fact many just seem like sweet fruit purées – and are deliciously fresh. Of course these ‘jams’ don’t have enough sugar in them to achieve a set and they also have reduced keeping qualities, so you need to store them in the refrigerator. In fact some people in Scnadinavia freeze their homemade jams. After staying on farms one summer in Sweden, I came home with lots of jars that had been pressed on me and defrosted on the journey back to England. I had a wonderful stash of ‘nearly’ jams in my refrigerator. The jam below is based on one of the most unusual I tasted in Sweden. I had it for a Christmas breakfast in a hotel outside Stockholm. I have no idea how they made it – it was partly a marmalade, partly a fruit compote – but I thought about it for a long time afterwards, wanted to eat it again and came up with this years later.





Fills 4 x 225g (8oz) jars


350g (12oz) oranges (about 2 oranges)


500g (1lb 2oz) early pink rhubarb


700g (1lb 9oz) granulated sugar with pectin


juice of 2 lemons


350g (12oz) tart eating apples (such as Granny Smith)


100ml (3½fl oz) apple juice







1 Wash the oranges, then slice them into very thin rounds. Chop the rounds, discarding any seeds you see. Put these into a saucepan with 250ml (9fl oz) of water and bring to a boil. Reduce the heat and simmer until the orange zest is soft. Cover and leave overnight.






2 Trim the rhubarb and cut it into small chunks. Layer it up in a preserving pan with the sugar and half the lemon juice, and leave overnight.






3 Peel and core the apples, cut into little cubes and toss with the juice of the other lemon. Add the cooked oranges with their cooking water, the apples and the apple juice to the rhubarb. Gently heat to help the sugar dissolve.






4 Bring to a boil and cook until you reach 102°C (215°F) on a sugar thermometer (normal setting point is reached at 104°C/219°F), skimming any scum that rises. Leave to cool for 10 minutes (just so that the ingredients can be evenly distributed and the fruit doesn’t just stay at the top).






5 Pot in warm, dry sterilized jars, cover with waxed paper discs and seal. This keeps for six months; refrigerate once opened.





how to use


This is especially lovely on Irish soda bread or toasted tea cakes, with Greek yogurt or rice pudding.










blackberry and pinot noir jam





My dad used to play lots of Nancy Sinatra and Lee Hazelwood in the car when I was little and one of my favourite songs was Summer Wine (‘Strawberries, cherries and a angel’s kiss in spring/ My summer wine is really made from all these things’). At that age I didn’t associate this with alcohol… I just thought it was a drink that contained the essence of summer. And I wanted to have some. Years later, I think I have made a jam as rich and intoxicating as Hazelwood’s voice, and not a million miles away from his ‘summer wine’. It is good made with blackcurrants as well. You can use other wines, but pinot noir has a lovely berry fruitiness that gives real depth.





Fills 6 x 225g (8oz) jars


1 small cooking apple, peeled, cored and chopped into small cubes


1kg (2lb 4oz) blackberries


700g (1lb 9oz) granulated sugar with pectin (‘jam sugar’)


350ml (12fl oz) pinot noir wine







1 Put the apple into a saucepan with about 4 tbsp water. Cook until it is almost completely soft.






2 Put this into a preserving pan with all the other ingredients (hold back about 30ml/1fl oz of the wine) and slowly bring to a boil, stirring to help the sugar dissolve.






3 Boil hard until the setting point is reached, using a thermometer and doing the ‘wrinkle’ test. Skim the surface of any scum and stir in the remaining wine. Pot the jam in warm, dry sterilized jars, cover with waxed paper discs and seal. This keeps for a year; refrigerate once opened.










gooseberry and elderflower jam





A classic pairing – gooseberries and elderflowers echo each other’s flavours – and best made with early, tart gooseberries. If you make this with bought cordial rather than your own, make sure you buy a strong-flavoured bottle (I use Bottle Green if I don’t have any home-made stuff).





Fills 6 x 225g (8oz) jars


1kg (2lb 4oz) gooseberries, topped and tailed


800g (1lb 12oz) granulated sugar


5 tbsp elderflower cordial







1 Put the fruit into a preserving pan and add 150ml (5fl oz) of water. Bring to a boil, then reduce the heat and simmer for about 10 minutes, until the fruit is soft.






2 Add the sugar and continue to simmer, stirring a little to help the sugar dissolve. Bring to a boil and cook for about nine minutes, then test for a set (do the ‘wrinkle’ test, and check on a thermometer). As soon as you’ve reached it, pull the pan off the heat and skim off any scum.






3 Allow to cool for four minutes, then stir in the cordial, ladle into warm, dry sterilized jars, cover with waxed paper discs and seal. This keeps for a year.










plum, orange and cardamom jam





Why keep oranges just for marmalade? Their addition makes a lovely tart jam, excellent for breakfast. This is a great colour, too. If you don’t like cardamom you can leave it out, or use one star anise or a broken cinnamon stick. If you use whole spices, fish them out before potting.





Fills 6 x 225g (8oz) jars


4 thin-skinned oranges


1.2kg (2lb 12oz) plums


juice of 2 limes and 1 orange


ground seeds of about 20 cardamom pods


800g (1lb 12oz) granulated sugar







1 Slice the oranges into very thin rounds, flicking out any seeds you see (discard them), then quarter each round. Put these into a saucepan with 150ml (5fl oz) of water. Bring the mixture to a boil, reduce the heat, cover the pan and cook until soft (about 20 minutes). Keep an eye on them: you want to end up with the same amount of liquid as you started with, so add more water if you need to.






2 Meanwhile, halve and stone the plums and cut into slices. Put these into a preserving pan with the oranges and their liquid. Add half the lime juice and all the orange juice and cardamom. Bring to a boil, then reduce the heat and cook gently for 15–20 minutes, or until the plums are soft. Add the sugar and simmer gently, stirring to help the sugar dissolve. Once it has, bring to a boil and boil until setting point is reached (use a thermometer and do the wrinkle test too).






4 Skim off any scum, then add the rest of the lime juice. Pot in warm, dry sterilized jars, cover with waxed paper discs and seal. This keeps for a year; refrigerate once opened.









orange and flower water jam





A completely lovely, soft, bitter sweet-scented jam. Use it on sliced brioche (watch it dribble over the edges). It’s fabulous, too, spooned over cream to serve with bitter chocolate cake.





Fills 4 x 225g (8oz) jars


1kg (2lb 4oz) oranges


1kg (2lb 4oz) granulated sugar


juice of 1 lemon


3 tbsp orange flower water, or more to taste







1 Remove the zest from the oranges, leaving the pith. Squeeze the juice and refrigerate (you should have about 500ml/18fl oz). Simmer the zest in water for about 10 minutes until soft (press to check). Drain well, cover with fresh water and soak overnight. Drain again and cut into fine shreds.






2 Put the zest into a pan with the orange juice, sugar and lemon juice. Slowly bring to a boil, stirring to help the sugar dissolve, then reduce the heat and simmer for about 30 minutes. This isn’t meant to set firmly, but you can do the wrinkle test, judging when the mixture is sufficiently syrupy to just hold its shape once cool. Skim the surface of any scum, then stir in the flower water.






3 Pot in warm, dry sterilized jars, cover with waxed paper discs and seal. This keeps for a year.
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