
Pink Lemonade Curd
 Vegetarian   Gluten Free   Low Fod Map

BEVERAGE
 

DRINK

Ingredients
12 ounces butter  cubed (3 sticks) 

3 cups granulated sugar

1 cup juice of lemon

2  lemon zest

2 pints raspberries  washed ( 4 cups,) 

0.5 teaspoon salt

1 teaspoon vanilla extract

8  eggs  whole 

READY IN

120 min.

SERVINGS

65

CALORIES

89 kcal

https://whatsheate.com


Equipment
bowl

paper towels

sauce pan

ladle

whisk

wire rack

sieve

double boiler

kitchen thermometer

kitchen timer

Directions
Prepare boiling water canner and sterilize 6 half-pint jars by boiling them for ten minutes.

Wash lids and rings and bring to a simmer in a separate, small saucepan of water. Turn off

heat and allow jars, lids and rings to sit in hot water until you need them.

Crush the raspberries by turning them in a food mill or crushing them through a fine sieve

using the back of a spoon until all that remains are the seeds. You should have about one cup

of raspberry juice/pulp.

Prepare a double boiler by bringing an inch of water to a boil in a medium-sized (3 quart)

saucepan. Once the water boils, drop the heat to low and maintain an even simmer. Set a

non-reactive, heat-safe bowl on top of the saucepan. Make sure that the bottom of the bowl

is not in contact with the water.

Combine sugar, eggs, lemon zest, lemon juice, raspberry pulp, and salt in the bowl of your

double boiler and mix well.

Cook curd, whisking frequently, until the mixture begins to lighten in color and thicken, about

ten minutes.

Whisk in butter and vanilla and continue to cook until it registers 170°F on a candy or instant

read thermometer.



Once curd has reached desired consistency, turn off heat and strain through a fine sieve to

catch large bits of lemon zest or any solidified egg.

Ladle curd into prepared jars, leaving a quarter inch of head space. Wipe the rims of the jar

lids with a clean kitchen or paper towel and seal.

Place the sealed jars back into the canning kettle. When all jars are added, make sure that the

water level clears the jar lids by at least one inch.

Add more water if necessary, and, over high heat, bring the water back up to a boil. Once the

water boils, set a timer for ten minutes.

After ten minutes, turn off heat, and allow jars to sit in water for five additional minutes. Then,

using a jar lifter, remove the jars to a cooling rack.

Once jars have reached room temperature, remove rings and test that all lids have sealed

properly. If any have not sealed, store them in the refrigerator. Label and store sealed jars in a

cool place out of direct sunlight.

Nutrition Facts

 PROTEIN 3.96%
  FAT 47.47%

  CARBS 48.57%

Properties
Glycemic Index:2.25, Glycemic Load:6.65, Inflammation Score:-1, Nutrition Score:1.7943478252577%

Flavonoids
Cyanidin: 6.66mg, Cyanidin: 6.66mg, Cyanidin: 6.66mg, Cyanidin: 6.66mg Petunidin: 0.05mg, Petunidin: 0.05mg,

Petunidin: 0.05mg, Petunidin: 0.05mg Delphinidin: 0.19mg, Delphinidin: 0.19mg, Delphinidin: 0.19mg, Delphinidin:

0.19mg Malvidin: 0.02mg, Malvidin: 0.02mg, Malvidin: 0.02mg, Malvidin: 0.02mg Pelargonidin: 0.14mg, Pelargonidin:

0.14mg, Pelargonidin: 0.14mg, Pelargonidin: 0.14mg Peonidin: 0.02mg, Peonidin: 0.02mg, Peonidin: 0.02mg,

Peonidin: 0.02mg Catechin: 0.19mg, Catechin: 0.19mg, Catechin: 0.19mg, Catechin: 0.19mg Epigallocatechin:

0.07mg, Epigallocatechin: 0.07mg, Epigallocatechin: 0.07mg, Epigallocatechin: 0.07mg Epicatechin: 0.51mg,

Epicatechin: 0.51mg, Epicatechin: 0.51mg, Epicatechin: 0.51mg Epigallocatechin 3-gallate: 0.08mg,

Epigallocatechin 3-gallate: 0.08mg, Epigallocatechin 3-gallate: 0.08mg, Epigallocatechin 3-gallate: 0.08mg

Eriodictyol: 0.18mg, Eriodictyol: 0.18mg, Eriodictyol: 0.18mg, Eriodictyol: 0.18mg Hesperetin: 0.54mg, Hesperetin:

0.54mg, Hesperetin: 0.54mg, Hesperetin: 0.54mg Naringenin: 0.05mg, Naringenin: 0.05mg, Naringenin: 0.05mg,

Naringenin: 0.05mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg Quercetin:

0.17mg, Quercetin: 0.17mg, Quercetin: 0.17mg, Quercetin: 0.17mg

Nutrients (% of daily need)



Calories: 89.47kcal (4.47%), Fat: 4.89g (7.53%), Saturated Fat: 2.86g (17.9%), Carbohydrates: 11.26g (3.75%), Net

Carbohydrates: 10.29g (3.74%), Sugar: 9.99g (11.1%), Cholesterol: 31.4mg (10.47%), Sodium: 59.52mg (2.59%),

Alcohol: 0.02g (100%), Alcohol %: 0.07% (100%), Protein: 0.92g (1.83%), Vitamin C: 5.51mg (6.67%), Manganese:

0.1mg (5%), Fiber: 0.98g (3.91%), Vitamin A: 165.16IU (3.3%), Selenium: 1.8µg (2.58%), Vitamin E: 0.31mg (2.07%),

Vitamin B2: 0.03mg (2.03%), Phosphorus: 16.53mg (1.65%), Folate: 6.53µg (1.63%), Vitamin K: 1.52µg (1.45%),

Vitamin B5: 0.14mg (1.42%), Iron: 0.21mg (1.14%), Magnesium: 4.22mg (1.05%)


