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CHILLI JELLY
DN000214
ABOUT THIS RECIPE
Like cayenne pepper, red chili peppers are available throughout the year to add zest to flavourful dishes around the world and health to those brave enough to risk their fiery heat.  The smaller, the hotter they are.
The seed is the part of the plant that puts fire on your tongue and maybe even a tear in your eye when you eat spicy Mexican, simmering Szechuan, smouldering Indian, or torrid Thai food. Chilli peppers belong to the family of foods bearing the Latin name Capsicum. 
This recipe gives an unusual twist to the use of Chilli by creating a sweet, Jam like taste that is equally acceptable as a foil to savoury dishes or as the main star of a winter Continental breakfast.
COOKING TEMPERATURES AND TIMES
Jelly set point is reached at 105 degrees Centigrade.  Keep on rolling boil for 10 minutes thereafter.
SERVES

Yield: Makes 8x 1pint Jars 

INGREDIENTS
4.5 kg max of unpeeled, chopped, whole Apples

2 large whole chopped Chillis including seeds

Water to cover

(Makes approx 3.5 ltrs juice)

For every 100ml of juice from the Apples use 70 ml Granulated Sugar (2450 gm)
12 medium size red Chillis
Juice and Zest of 4 Lemons

PRE-PREPARATION
Collect apples and then give them a good wash in hot water.

Cut out any bruised flesh and also remove the blossom heads - (the hard bits at the end).

Fill pan with water to cover the apples.  Add the 2 large whole chopped Chillis, including seeds.  Bring to the boil and simmer for about 20-25 mins until the apples are nice and soft.  Drain water and give them a mash with a potato masher.

Place fruit in a muslin bag or clean tea towel then place over a saucepan that will collect the apple juice.  Leave overnight to strain off the juice.

The following day pour the collected Apple juice into a measuring jug.
METHOD
For every 100ml of Apple juice you will need 70ml of sugar. So if you have 250ml of apple juice, you will need to measure out 185ml of sugar.
Peel and finely chop the red Chillis, discarding the seeds.
Pour the juice back into the pan and add the sugar and lemon.  Stir until the sugar has dissolved.  Add the chopped Chilli and then bring to a rolling boil and keep removing any froth that gathers. 

After about 35 minutes pour the jelly into clean preserve jars whilst still warm. 
Tightly seal the jars and place in a cool dark storage place such as a kitchen cupboard or food larder.
TIPS
To strain the fruit, peg a CLEAN tea towel over a big old mixing bowl, although you should be warned that this step does take ages so you might want to invest in a “proper” muslin bag (like a long sock) that you can just fill to the brim and leave to its own devices overnight.   A tea towel needs a couple of refills.  

Do NOT squeeze the bag, or you will end up with a cloudy final product – the aim is to get a completely clear apple juice. 

Never put more than 4 pints of juice and 4 lbs of sugar in together because when it boils, it doubles in volume.  This is what is known as 'a good rolling boil' in jam making circles.  For this jelly, it needs to maintain this state for a good 15 minutes.  Once it simmers down again when you take it off the heat, it looks much darker than before
Fit lids quickly to ensure that the jelly and the jars are still sterile so there is no chance for mould to develop, and so that you get a slight vacuum beneath the lids.  This will ensure that you jelly will keep for several years without deterioration.  
SERVING
This Jelly can be used on toast, hunks of bread or as a relish on burgers, with grilled meats or a teaspoon can be added to gravy to give a warm, rounded flavour.
VARIATIONS

For variation, once the sugar has dissolved and prior to boiling, you can give the jelly extra heat by leaving the Chilli seeds in.
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