Mango Jam

This is a basic recipe which can be used for all types of fruit. If the fruit is low
in pectin, lemon or lime should be added to help the jam set.

Ingredients
•

400g diced mango

•

100ml water

•

100g sugar / swap for 80g of honey.

•

1 x tbsp lime juice

•

Zest of ½ lime

Method
•

Dice mango

•

Add diced mango to pan with sugar, zest and juice plus water.

•

Simmer for 20-30 mins

•

Check for set.

Checking the Set of a Jam
Jam needs to reach a certain temperature in order to achieve a good thickness. If it does not
get hot enough, your jam will be runny. If you cook it too much it will be hard and might
have a burnt taste.

•

The easiest way to test your jam is by using a sugar thermometer The jam should
reach 105.5 to 105C.

•

An alternate method is to place a plate in a freezer for about fifteen minutes. Place a
small amount of hot jam on the cold plate.
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•

Take the jam off the heat while testing.

•

Push your finger through the jam on the plate – you’re looking for it to wrinkle and
not flood back in to fill the gap.

•

If it’s not ready, turn the pan back on, put your plate back in the freezer, simmer for
five minutes and test again. Repeat the process every 5 minutes until the jam is
ready.

TIPS
•

Turn the heat off while you test – you don’t want to overcook the jam if it has set.

•

With experience, you will begin to learn by sight and sound when your jam is done.
The sound of the bubbling is more intense. The jam will also appear thicker and
gather more quickly on the sides of the pot.

•

Do not overcook your jam. It will thicken as it cools.

Preserving Instructions
If processed correctly, this jam will have a long shelf life. You will need to check with your
food regulatory agencies to obtain the official shelf life.
Sterilising jam jars is a really important part of the jam, preserve, and pickle-making process.
There is a risk of botulism if you do not sterilise your jars correctly. Therefore, don’t be
tempted to skip over the sterilisation stage!

Top tip: Timing is important because you should put your preserve into a hot jar whilst the
preserve itself is still piping hot

Preparation of jars
•

Jars must be thoroughly cleaned and dried. Dirt or water in the jars could lead to
bacterial growth

•

New or used jars may be used. If using used jars, ensure the lids are not damaged
and that they fit the jar properly.
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There are various methods for cleaning jars. This is our preferred method.

•

Wash the jars and lids in hot soapy water.

•

Heat your oven to 140°C / 275°F / Gas Mark 1.

•

Place clean jars and lids on a tray and place in an oven for a minimum of 20 minutes.
Jars can be left in the oven until you are ready to use them

•

Fill the jars just a few centimetres from the top and screw the lid on tightly.

•

It’s a good idea to tap the jar gently on the work surface once filled and before you
fit the lid, to remove any air bubbles.

If you do not have an oven, you may use the water bath method. Place the jars in a pot and
fill the pot with hot water until the jars are covered. It is best if you have a rack in the pot to
keep the jars from bumping into each other and breaking. Bring to a boil and keep at the
maximum temperature for 10 minutes. After 10 minutes, remove the jars with tongs, tip
out any excess water and set upside down on a clean kitchen towel. As soon as the jars are
dry, they are ready to use. Please note, the jars must be hot and dry when you fill them.

For the lids, please them in a pot and cover generously with water. Bring to a boil then
lower the heat to simmer. Simmer the lids for 10 minutes. Turn off the heat and cover the
pot until you are ready to seal the jars. Dry the lids with a clean cloth before use.

Please remember, to keep your product safe, the product, jars and lids must be hot during
the filling process.
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