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Place the berries/ frit in a thick-based saucepan and add the
sugar and lemon juice. While it is coming up 1o the bl turn the
oven onlow. If you are going to use the jam straight away
ignore this step. Put 1large or 2 medium jam jars in atray in a
water with the lids by in
ise the jars. A5 the fruit comes to the boil stir
ling boil. Dory
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It shoud take around 10-16 minutes to reach a syrupy texture
(longer if you are using less sugar or a larger amount of ruit).
When the jam is ready remove the jars from the oven and
5poon in the jam. Allow to ool (1 usualy cover mine with a sheet
of paper towel). Once cooled put on the lcs. Low sugar jam will
need to be stored i the refrigerator and should last for up to
three week:

*If you make your jam in larger batches it will take longer to cook
(et ;

'WWW.SECRETTS.CO.UK
omGmAL eecpe s s (] ozaTsuRsey




