ROSEMARY REDCURRANT JELLY
Prep: 1h – Makes 4 jam jars – Easy
1.4kg redcurrants
2 rosemary sprigs
1.4kg sugar
a shot of Kirsch (optional)
Start by sterilizing 4 jam jars. Preheat the oven to 180°C fan.
Wash the jam jars and lids and put them on a clean tea towel, facing upwards. Once the oven is
hot, put the jars on a baking tray and put into the oven for 10 minutes, then transfer to the tea
towel. Meanwhile, bring a saucepan with water to the boil and boil the metal lids for 10
minutes, putting them on the clean tea towel to dry. Don’t be tempted to dry the lids with the
tea towel, they should dry in the air.
For the jelly: Wash the redcurrants and put them into a large, heavy-bottomed saucepan, stalks
on. Add the rosemary sprigs and a bit of water so the bottom of the saucepan is covered.
Put on a high heat and cook the redcurrants for 10 minutes, stirring regularly and pressing the
berries from time to time so that they release their juices.
After 10 minutes, add the sugar, stir until dissolved and bring to the boil. Cook the fruit for 7
minutes.
Put a fine mesh sieve over a bowl.
After 7 minutes, take the fruit off the hob and (if using) add a shot of Kirsch and stir.
Pour a few ladles of the redcurrants into the sieve, pressing down with the ladle to release as
much as juice as possible. Discard the pulp and stalks and repeat until all the redcurrants have
been pressed.
Fill the hot jelly into the jam jars, close the lids tightly and put upside down on a cooling rack.
Leave to cool completely before turning the jam jars over. To test if a vacuum seal has formed in
the jars, you can press down the middle of the lid – if the lid springs back when you release the
pressure, it’s not fully sealed and will only keep for a few weeks in the fridge. If the seal is tight,
the jelly will keep in a dark, cool place for a at least a year.
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