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FOREWORD BY JOSÉ PIZARRO


Sarah is right when she tells us that the Spanish, in general, do not value the bitter orange or a pot of marmalade. As she knows, I am the exception. I adore marmalade. So, when I was given the opportunity to write this foreword, I was both honoured and delighted. Growing up in Spain, I thought marmalade was something only the English ate. Then I moved to England and I ate it too. Lots of it, usually accompanied by a cup of tea. Being keen cooks, I don’t think it is in our Spanish genes to ignore the Seville orange and marmalade, and doing so just seems to have become a very bad habit.


When I go back home I fly into Sevilla. At Easter time, when the bitter orange trees are flowering, you can almost get high on the heady scent of the azahar, the pretty white orange blossom. It’s something that is very special to me, and Sarah’s evocative writing transports me from the grey concrete of London, where I now live, to the Barrio Santa Cruz in springtime, the warm air richly perfumed with the scent of orange.


For most people, marmalade is just for breakfast time. Nothing wrong with that, especially if you take the time to make it yourself. I can’t wait to make some of the tempting marmalades in this book; lemon and gin marmalade, which combines two of my favourite ingredients, is top of my ‘must make’ list. Once you have made your own marmalade, you will probably never bother to buy a jar again, and a pot of marmalade is such a perfect gift – there’s a lifetime of presents in this book! But it isn’t just about memorable marmalades: Sarah has shown us how to use marmalade to make exciting meals for any time of the day. The flavours and contrasts are exciting and inspired, and some of the recipes are genius – what about toast and marmalade tart? I love it!


That Sarah has produced a wonderful book which is a solid reference as well as a source of inspiration is no surprise to me; her depth of knowledge and enthusiasm for food are rare. Sarah understands the home cook better than most, as is reflected in this recipe treasury – it promises great things and I can’t wait to get cooking.


José Pizarro


March 2014
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INTRODUCTION


There is something irresistibly cosy about marmalade. Thickly spread on generously buttered bread or toast, all you need to complete the moment is a cup of tea and suddenly everything feels all right with the world. Marmalade on toast is as comforting as eggs with soldiers or scones topped with clotted cream and strawberry jam. Certain foods are meant for each other: toast, melting butter and a burst of tangy fruit with a hint of bitterness is a marriage made in heaven.


Some people stand by the bitterness of marmalade as the perfect chaser to fried eggs and bacon, but in my childhood, although we ate plenty of good food, a cooked breakfast wasn’t held in great reverence. I’m still not a fan. Bacon sandwiches aside, I’m a sweet-toothed girl in the morning. Toast and preserve were the anchor of our family morning table; there was always a pot of good marmalade to dig into and set our tastebuds jingling. Toast and marmalade seems to me to be emblematic of a British way of life and is firmly buried in our culinary psyche, as well as being one of our culinary ambassadors around the world.


A few years ago, I was asked if I would become a judge at the World’s Original Marmalade Awards. One bitterly cold February morning, I found myself at the door of the grand stately home of Dalemain in Cumbria, home to the awards and to the originator of the marmalade festival, Jane Hasell-McCosh. Boxes and boxes of jars of competitors’ marmalade had been arriving for weeks and there were row upon row of trestle tables laden with jars. I spent two days blind-tasting with fellow judges, following strict criteria and eating a lot of marmalade, and I mean a lot. Some were irresistible, some were pretty awful, but the thing that fascinated me was that every pot of the several hundred in the room was different.
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Marmalade is a humble preserve. You need only a few ingredients to have a go at making your own – citrus fruit (the defining ingredient), sugar, water and maybe a spice or two or a dash of alcohol – and the variations are endless. Seville oranges, the heart of a classic marmalade, are harvested in Andalucía from the beginning of December, but the larger English suppliers tend to wait until the frenetic shopping sprees of Christmas are past before they stock up. Introduced to Europe from Asia, these knobbly-skinned citrus fruits have a short season, usually around six weeks. Once, the oranges arrived from Spain by rail, but today they are shipped. They are a burst of vibrant colour and a reminder of Mediterranean sunshine when there is little other fruit around to play with in the kitchen. And then they vanish. Just like that – impossible to find until the following winter. Very few other fruits are so true to their season.


Seville oranges may not be the glamour models of the citrus family but they pack a punch in flavour with their sweet perfume and bitter edge that provides the perfect foil for sugar, the preserver.


On a winter’s day, hunkering down to create a pot of marmalade is very satisfying; the warmth of the kitchen, the scent of citrus that pervades the house and the steam settling as it hits the icy windows are, for me, all part of the joy. Marmalade-making is no quick fix; I usually set aside half a day and look forward to the ritual. I’m all for fast, vibrant cooking on busy days but sometimes it’s a relief to slow down; making marmalade is one of the most enjoyable slow-food experiences. The line of jars filled to the brim with golden goodness can’t help but induce a warm, slightly smug, glow from within.


We love to share marmalade recipes that are family favourites, embedded in local tradition or just personally special to us. The pride in transforming a group of simple raw ingredients into something so special that you can store and share with others or give as a present that, in turn, rewards us with nostalgic, frugal satisfaction.


If you haven’t ever made a pot of preserve, let me convince you to join the marmalade movement. With a few basic instructions, it really is simple. You don’t need lots of kit and you will soon discover favourite fruit combinations and experiment with your own variations and recipes. Homemade marmalade isn’t just for the breakfast table; it adds a special something to a lot of recipes.
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A POTTED HISTORY





WHERE DID MARMALADE BEGIN?





Not in England and not with oranges. The Greeks, followed by the Romans, slowly cooked quince with honey to sweeten it. The Greek quince preserve was called melomeli (apple in honey). It was a way of making something edible out of an otherwise very stubborn fruit, and the pectin – then, a mysterious ingredient – enabled the fruit pastes to set.


The name marmalade has developed from the Portuguese word marmelada, referring to quince paste, made from marmelo, or quince. It is thought that the Moors first introduced marmelada to the Portuguese, and in Tudor times boxes of quince paste (similar to membrillo) from Portugal arrived at the ports of Britain. It was eaten in the homes of royalty and wealthy English families as a sweetmeat, often given as an exquisite gift. English recipes using quince also existed (often called chardequince), and spices and flavourings, such as cinnamon, ginger, rose water and musk, were used in these homemade thick preserves. They were often set in moulds, and served at the end of lavish banquets in the sixteenth and seventeenth centuries to aid digestion; they were even considered an aphrodisiac.


From the seventeenth century sugar was more readily available and affordable and marmalades made from other fruits became more common and, by the early eighteenth century, English family recipes for softer-set citrus marmalade using imported bitter oranges and sugar developed, some with shredded peel. Marmalade was no longer eaten only as an expensive sweetmeat or added to desserts, but became a preserve to be enjoyed in its own right – a staple at the British breakfast table. In other parts of Europe, marmalade was, and still is, used as a more generic term for all types of preserve and jam – Spanish marmelada, Italian marmellata or French marmelade. In Britain, we are purists; our marmalade is made from citrus fruit and, usually, has shredded peel suspended in the jelly.





THE MARMALADE WE KNOW TODAY





It was the Keiller family who first made shredded marmalade commercially. James Keiller was a grocer in Dundee, and in the eighteenth century, so the story goes, he bought a batch of Seville oranges from a Spanish ship that was taking refuge from harsh storms. Realising they couldn’t sell the bitter oranges for the fruit bowl, James and his wife experimented, cooking them with sugar, using supplies from his grocery business. So popular was the preserve they made that Keiller marmalade, packaged in white glass jars, was subsequently sold in the family shop. To meet with demand, they opened a factory in 1797 and other Scottish manufacturers copied the trend. Today there is a plethora of well-known marmalade brands, but homemade seems to be more popular than ever.
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A TRIP TO SOUTHERN SPAIN


As with grapes grown for making specific wines, I wondered if the terroir of Seville, in the south of Spain, was essential for imparting fine flavour to bitter oranges. Wilkin & Sons have been making top-quality marmalade (and other preserves) at Tiptree in Essex since 1885, following encourage-ment by prime minister William Gladstone to make ‘money from jam’. Wilkin’s only use Seville oranges in their marmalade. ‘We’ve tried fruit from other areas of the world,’ Peter Wilkin explained, ‘but they don’t have the same flavour. You can’t make a silk purse out of a sow’s ear. It has to be the Seville oranges for marmalade, they are unique.’ So, to Seville I went.


The Arabs dominated Seville from as early as 712 and introduced the first bitter oranges (and lemons) to the Mediterranean; orange groves were soon established in this sunny corner of Spain. Bitter oranges and Seville are now so intertwined that the names are inextricably linked, marmalade-makers often referring to marmalade oranges simply as Sevilles.


The streets of Seville are lined with bitter orange trees and in the spring the heady scent of the orange blossom, or azahar, is intoxicating. Yet, despite the many trees and their expertise in growing the bitter orange, the Spanish don’t actually eat them. All the oranges are exported – in fact, it’s a challenge to find a bitter orange at the food market in Seville. ‘Unless locals have their own trees, they don’t cook with bitter oranges,’ Seville-based chef Willy Moya declared, ‘and even then it would be unusual to make marmalade. Marmalade isn’t part of the food culture of Seville – the bitter orange farms exist because of the English.’


There is one group of keen cooks in Seville who have a long tradition of making marmalades: the Andalucían nuns. I found my way through the winding streets of Seville to the Monastery of Santa Paula. I tentatively rang the bell and waited in front of the dark heavy door, which gave nothing away. A beaming Sister beckoned me inside, and after much ham-handed sign language and her smiling, I managed to explain my mission and she brought out jar upon jar of beautiful marmalade and orange blossom jelly – an experience to treasure.


Over recent years, the co-operative of smaller Andalucían bitter orange farms has been consolidated and there are now fewer, larger growers. Some large historic companies that I visited, such as Bordas, specialise in the preparation of peel, pulp, juice and whole fruit, which are exported frozen to British makers. Others, such as Ave María Farm, export their organic fruit in wooden crates; their fresh oranges are second to none. I visited the Huerta María farm on a warm December day; it’s a third-generation family business where marmalade is key to everything they do. Row upon row of bitter orange trees waved in the gentle breeze as the fruit was carefully harvested and packed into traditional wooden crates for export within Europe, predominantly to Britain.
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MAKING MARMALADE – THE KIT





WEIGHING SCALES AND MEASURING JUG





At a pinch, you could get away without a set of scales if you are making a basic Seville orange marmalade, as you can buy a weight of oranges and the weight of sugar is printed on the bags. You will, however, need a measuring jug for liquids – most digital scales have millilitre measures but I still prefer to use a large measuring jug, and I find it easier to pour liquid from a measuring jug into the pan than from a bowl.





SQUEEZER





I have a large and a small squeezer to use for different sizes of citrus fruit, and a wooden reamer, which I use for fruit that doesn’t have pips, such as limes.





PRESERVING PAN





I had always used my mother’s very large aluminium preserving pan until a recent investment in an all-singing-and-dancing stainless steel version, which is less cumbersome. It is also easy to clean – I soak it overnight and it takes minutes to wash the following day. It has a volume measure on the inside of the pan, which is useful, and a pouring lip, which is handy when you get to the end of potting up and you only have a little marmalade left in the bottom of the pan. If you are going to make marmalade every year I highly recommend buying one – you can also use it for jams and chutneys.
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