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What you need

500g mixed edible hedgerow berries like bramble,
elderberries and raspberries - if you're unsure
don’t eat them!

1kg apples with peel
Juice of 1 lemon

1kg sugar

100ml water

6 x 225 jars, sterilised

How to make

Chop the apples, put them in a saucepan with the berries, lemon juice and water
and simmer gently over a low heat until it's all soft and pulpy.

Add the sugar and stir until it has dissolved.

Now bring it to the boil and boil rapidly (be really careful here it gets very, very hot!)
until it reaches setting point.

To test the setting point, use a teaspoon and drop a bit of jam onto a chilled saucer,
leave it a minute then poke it with a spoon - if it wrinkles it’s set :0)

Leave to cool before spooning it into the clean jars.

Brilliant on toast :0)

Share your favourite jam recipes

Email us your recipes and you could be
published on the website!

naturedetectives@woodlandtrust.org.uk

& Start your own adventure at naturedetectives.org.uk oy
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