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HEDGEROW DAMSON JAM
DN000204
ABOUT THIS RECIPE
When I first decided that I was going to have a go at making jam, I was under the impression that it was some mysterious dark art practiced only by the duly indoctrinated members of the WI or Mothers Unions. 
After half a century of preparing gift boxes of Jams and Conserves for family and friends, I will admit that in the main things have turned out successfully set and highly edible.
COOKING TEMPERATURES AND TIMES
This area has yet to be updated

SERVES

Yields: 6-8 1lb Jars 

INGREDIENTS
1.25 kg Damsons

1.5 kg granulated Sugar

500 ml Water
PRE-PREPARATION
Clean jars in a bowl of hot water to which has been added a small drop of washing up liquid, rinse under a running tap. Leave to stand on some clean kitchen paper towel, tops down.
Prepare fruit by washing in clean water.
METHOD
Put in large saucepan with water and bring to the boil. 

Simmer for 30 minutes until fruit is really soft and pips start to float.  
Add sugar, stir until dissolved. Warm slowly and remove pips as they rise to the surface one by one.
Boil rapidly until setting point is reached.  Test frequently for setting. 

Put into sterilised jam jars. 

Cool, then put lids on.
TIPS
Sugar dissolves better if it is warm.
Preserving sugar creates less foam during boiling and gives a glossier finish to the Jam
SERVING
When bottling, keep a little of the foam in a small bowl and serve with rice pudding
VARIATIONS

Cooking apples can be used to bulk smaller amount of damsons
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