Yield: about 7 half-pint jars

INGREDIENTS

6 small lemons

4 tsp baking soda

2> cups water

4 cup (6 0z.) coarsely grated gingerroot

1 (1.75 oz.) package regular powdered fruit
pectin

6%2 cups sugar

INSTRUCTIONS

1. Prepare canner, jars, and lids.

2. Using a vegetable peeler, remove yellow
lemon peel in long strips. Cut peel into thin
slices. Set peel and fruit aside separately.

3. In a large, deep stainless steel saucepan,
combine reserved lemon peel, baking soda
and water. Bring to a boil over high heat.
Reduce heat, cover and boil gently for 5
minutes, until peel is softened. Remove
from heat and set aside.

4. Using a sharp knife, cut white pith from
lemons. Working over a large bowl to catch
juice and using a small, sharp knife, sepa-
rate lemon segments from membrane. Place
segments in bowl and squeeze membrane to
remove as much juice as possible, collecting
it in the bowl. Discard membrane and
seeds. Measure 1 cup lemon segments and
juice. Add to softened rind mixture with
gingerroot. Whisk in pectin until dissolved.

5. Bring to a boil over high heat, stirring
constantly. Add sugar all at once and return
to a full rolling boil, stirring constantly.
Boil hard, stirring constantly, for 1 minute.
Remove from heat and skim off foam.

6. Ladle hot marmalade into hot jars, leaving
Yi-inch headspace. Remove air bubbles and
adjust headspace, if necessary, by adding
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hot marmalade. Wipe rim. Center lid on jar.
Screw band down until resistance is met,
then increase to fingertip-tight.

7. Place jars in canner, ensuring they are com-
pletely covered with water. Bring to a boil
and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool
and store.

REFERENCES

Ball Complete Book of Home Preserving

LOCAL CONTACT

For more information, contact the University
of California Cooperative Extension office in
your county. See your telephone directory for
addresses and phone numbers, or visit http://
mfp.ucanr.edu/Contact/Find_a_Program/.

It is the policy of the University of California (UC) and the UC
Division of Agriculture & Natural Resources not to engage in
discrimination against or harassment of any person in any of
its programs or activities. A complete nondiscrimination policy
statement can be found at http://ucanr.edu/sites/anrstaff/
files/215244.pdf. Inquiries regarding ANR’s nondiscrimination
policies may be directed to UCANR, Affirmative Action
Compliance & Title IX Officer, University of California,
Agriculture and Natural Resources, 2801 Second Street, Davis,
CA 95618, (530) 750-1343.
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