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dance of late su 1 vegetables currently available, why
a leaf from Grimod de la Reyniere's book and learn 'the art of fixing th

Jams & Chutneys
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Restaurant Associates

A history of preserving food

Napoleonic wars... and jam

What to bottle?

What to preserve now?




How to bottle your preserves

Sweet success




Raspberry Rhubarb Jam

Ingredients

7509 raspberries

f90g rhubarb peeled and cut into 5 cm lengths
150 ml water

15009 granulated sugar

g butter

Method

Put raspberries, rhubarb and water into a pan.
Bring to the baoil.
Simmer with a lid on for 10 to 15 minutes

Crush fruit against the sides of the pan until soft and

pulpy

Add sugar and heat slowly, stirring all the time until the

sugar has dissolved.

g to the boil. Boil briskly for about 10 to 15
minutes or until setling point has been reached.

Reclpe Sug gEStlu“ Remove pan from the heat and add the butter.
O | ISA BRLUNT

N
2T LA L b

Cool slightly and then ladle into the washed and

sterilised jars. Seal
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