
TASTE WITHOUT WASTE 

Navel Orange Marmalade 
Makes approximately 1 litre marmalade (I had five 200ml jars and about a tablespoon left over). 

Ingredients 
2kg Navel oranges (about 10) 
4 lemons 
680g sugar 
2.1 litres boiling water 
Jamsetta 
Muslin cloth or old pillowcase or stockings. I used part of a ripped      up sheet – just sterilise it well with hot water first! 
Sterilised glass jars 

Method 
Preheat oven to 150C. 

Wash oranges and lemons. 

Top and tail the fruit. Remove rind from the fruit by peeling as thinly as possible (use a good quality vegetable peeler). 
You want as little pith on the rind as possible. Cut into very thin strips (julienne) with a large, sharp knife. Stack a few 
similar sized segments of rind on top of each other to speed up the process. Place strips in a very large saucepan or jam 
pot. 

Remove the pith from the fruit using a downward cutting action (following the shape of the fruit) with a large sharp 
knife and place in a bowl. 

Cut the fruit in half and use your fingers to pick out any of the ‘stem’ (looks like pith). If you come across any pips, 
reserve in a small pile. Place flat side down and thinly slice (about 3-5mm thick), producing semi-circle shaped slivers. 
Place in pot along with strips of zest. 

Place pips and about half of the pith in the center of a piece of muslin cloth. Draw the corners together and secure 
with an elastic band. Place in the pot and cover with the boiling water. Turn the heat to high and boil furiously for 20 
minutes, stirring regularly. 

Meanwhile place the sugar in a baking tray and warm in the oven for about 20 minutes, being careful to not burn or 
caramelise it. 

Add the sugar to the fruit mixture, stirring well and boil hard for another 45 minutes. Stir frequently and skim and scum 
(white bubbles) from the surface. 

Place a small saucer in the freezer at the 30 minute mark. Remove lids from jars and place on a baking tray in the oven 
to warm. 

After 45 minutes, take a small teaspoon of the fruit mixture (it should have reduced significantly and be quite syrupy) 
and place on the cold saucer. Place in the freezer for one minute then remove and gently push the marmalade with a 
finger. If the surface wrinkles it is done. If the mixture remains runny, add about 1 tablespoon of Jamsetta to the fruit 
mixture, stir well and cook for three minutes. Test the mixture again. Using a small jug or narrow serving spoon, dollop 
the marmalade into a jar, filling to about 1cm from the rim. Screw the lid on tightly and quickly flip over to create a seal. 
Repeat with remain jars. 

Flip jars back over, wipe off any drips with a hot, damp cloth and leave to cool. 

Label! 

Source: Slightly adapted from my Aunt’s famed Seville Orange Marmalade. 
Printed from: www.tastewithoutwaste.com 



	  


