GRAPEFRUIT GINGER MARMALADE

Prep lime: 15 minules
Cook time: 1 hour
Total time: 1 hour 10 minutes

Makes 4 Half-Pints

Ingredients:

e 2-3 large Grapefruits (1 cup Peel & 1 cup Juice)
¢ 4 medium Oranges (1 cup Peel & 1 cup Juice)
® 2 cups Sugar

% cup Water

2 Thsp Grated Ginger

2%-3 Thsp Fruit Pectin
Optional:

¢ Lemon juice (to taste)
¢ Pinch of Salt

Instructions:

1. PEEL: Rinse and dry your fruit, then peel the outer zest off grapefruit and oranges with either a citrus peeler or a regular vegetable
peeler. If using a vegetable peeler, cut the rinds into thin strips. There should be about 1 cup of each peel in total, slightly more or less is
fine.

2. JUICE: Juice both the peeled oranges and grapefruits into a Reusable Fine Mesh Straining Bag Lo remove any large chunks of pulp or
seeds. Measure oul the strained liquid so that you have 1 cup of each juice. Grale the ginger into a small bowl and sel aside.

3. COOK: In a large pot or saucepan, add the juice, water, and sugar. Turn the stove onto medium-high heat, stirring the mixture
occasionally until it comes to a boil and all the sugar is dissolved. Turn the heat down to medium, adding in the orange and grapefruit
peels along with the grated ginger, and simmer the mixture for 45 minutes. Stir occasionally to make sure nothing is sticking to the
bottom. At this point, take a small plate and place it in the freezer (this will be very useful later). After cooking, the peels should be soft
and slightly translucent. Taste the mixture, making any adjustments to it such as adding lemon juice, salt, sugar, or more ginger.

4. PECTIN: Add in about 2% - 3 Thsp of pectin to the mixture, then boil it for 2 minutes, stirring constantly. Turn off the heat, take your
small plate out of the freezer, and place a small blob of the marmalade onto the chilled plate. After about 30 seconds, the drop should be
thick and sticky, the consistency of set marmalade, that’s how you will know when it is done. If it is not set, cook the mixture for 1
additional minute, then take it off the heat (see notes).

5. STORE: Using a wide mouth canning funnel and either a large scoop or ladle, spoon the marmalade into either pint or half-pint jars
for storage, leaving about an inch at the top of the jar empty. Put on a lid and place the jars into the fridge, and they will keep for up to
3-4 weeks.

Optional:

6. CANNING: This sauce can be preserved for much longer by properly canning it.

Notes:

¢ Cooking Pectin - Using fruit pectin can be a little bit tricky, especially if you are not used to working with it. Heating the pectin
activates it and thickens the mixture, but overcooking it will make the marmalade rock hard once in the fridge. Ere on the side of caution
when using, as it’s better to undercook the pectin than overcook it!

e Can It For Later - This marmalade will last much longer if properly canned, after which it can be stored in a cupboard or pantry for
months before being opened. These make great gifts for friends and family, just be sure to refrigerate the marmalade once it is opened.
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