Seville orange marmalade
Grandma’s Recipe (approx. 10 jars)

2lbs Seville oranges
4 pints of water

4lb Tate & Lyle granulated sugar (cane sugar)
2 lemons
Halve the oranges, across the equator and measure water into a large pan.

Squeeze lemons and add juice to water with lemon halves.

Remove pips of oranges and place in muslin bag.

Remove flesh from oranges and add to water.

Cut peel into halves again, top to bottom.

With a sharp knife remove as much pith as possible and add to muslin bag.

At this stage I put the quarters of peel through the shredder (magimix) or shred thinly by hand and add to water – leave to soak for about 24hrs with the muslin bag in the water as well.
Next day, bring all to the boil and SIMMER for 1 ½hrs – 2 hrs.

Take off the heat remove bag and lemon halves and when cool enough, squeeze the thick liquid from the muslin bag back into the water.

Add sugar and stir until completely dissolved – do not re-boil until completely dissolved as it will be ‘grainy’
Put three small plates into the freezer.  Bring oranges back to a fast boil – watch it carefully.  After about 20 minutes, put a large spoonful onto one of the cold plates – cool slightly and then push with finger – if set you should get a definite wrinkle - leave the pan boiling at this stage.  Use the other two plates if req’d for further tests.  When happy with tests, remove pan from heat, it will probably need a good 30 minutes to cool and set.  To make sure it is set I put 1” into a ramekin and when thoroughly cold you should be able to turn ramekin upside down.  Cool marmalade a little.  Meanwhile wash jars in dishwasher, and fill them with marmalade whilst warm.  Seal with waxed paper circles and lids.
Eileen Hill

(Wotton under Edge)
