This recipe makes 2.7-3kg (6-71b)

2.7 kg (6lb) crab apples

Up to half the volume of elderberries

2 unwaxed lemons
2.7 | (4.75 pints) water

2 large sweet geranium leaves (for enhancing the flavour)

Sugar

Wash the crab apples and cut into quarters without removing
the peel or core. Windfalls may be used if you cut out bruised
parts. Put the apples into a large saucepan with the water, the
thinly pared rind of the lemons and the sweet geranium leaves.
Cook until reduced to a pulp, (approximately 45 minutes).

Turn the pulp into a jelly bag and allow to drip until all the juice
has been extracted—usually overnight (in a warm place).
Measure the juice into a preserving pan and allow 4509 (1lb)
sugar to each 600ml (1 pint) of juice. Warm the sugar in a low
oven.

Squeeze the lemons, strain the juice and add to the preserving
pan. Bring to the boil and add the warm sugar. Stir over a
gentle heat until the sugar is dissolved. Increase the heat and
boil rapidly without stirring for about 8-10 minutes. Skim, test
the jelly for setting (put a little blob onto a cold plate and put
into the fridge for a couple of minutes— if the skin of the jelly
wrinkles it is ready, if not carry on boiling). Once ready pot im-
mediately in sterilised jars. | tend to sterilise my jars by wash-
ing with soapy water rinsing and drying in a low oven until
bone dry.



