Seville orange marmalade
(Frank’s recipe)
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3lb Seville oranges

3 Lemons

3 Big sweet oranges
6 pints of water

6lbs preserving sugar

1 desert spoon black treacle

Wash fruit thoroughly and put into a large pan with the water.  Cover with a lid and bring to the boil.

Then cook SLOWLY for 1 ½ hrs until fruit pieces come open easily.

Lift out fruit and leave to cool enough to slice, scraping out all the pips, zest etc.  
Separate the fruit and add the pips etc to the cooking liquid.

Chop the fruit pieces while boiling the fruit juices for 15 to 20 minutes until reduced to about 50%.  (If it is difficult to chop all the fruit you can pop it into a processor before adding to the boiling juices.)
Strain the liquid to remove the ‘debris’ into a preserving pan then add the chopped fruit and bring to the boil.  Do not cover preserving pan.

Stir in the sugar and black treacle and boil slowly for 2 to 3 hours and wait at least until the marmalade sets. 

Cool and put into warmed jars.  
Frank Lloyd-Griffiths – Good Luck

(Dunchurch)
