
Quince & rosewater jelly and quince paste
 Vegetarian   Gluten Free   Low Fod Map

CONDIMENT
 

DIP
 

SPREAD

Ingredients
2 kg quinces  cored peeled roughly chopped 

1  lemon zest  (use a vegetable peeler) 

1.5 kg oz preserving sugar

1 knob butter

1 tbsp rosewater

Equipment
food processor

frying pan

READY IN

190 min.

SERVINGS

1

CALORIES

7068 kcal

https://whatsheate.com


pot

wooden spoon

aluminum foil

slotted spoon

colander

Directions
Put the quinces and lemon zest and juice in a large heavy-based pan.

Add enough water to cover the fruit. Bring to the boil, then reduce the heat and simmer for

about 1 hr until the quinces are very tender. Strain through a jelly bag or muslin-lined

colander. Do not press out the juice just leave it for at least 4 hrs, or ideally overnight, until the

juice has dripped through.

Put 3 saucers in the freezer. Measure the juice and return it to the pan (reserve the leftover

fruit for the paste). For each 1 litre juice, add 750g sugar (or for each 100ml juice, add 75g

sugar). Bring to the boil, stirring to dissolve the sugar, then boil hard until set. This could take

between 5 and 20 mins. To test for set, spoon a little onto a chilled saucer, leave for 1 min,

then push your finger through the juice. If it wrinkles, the jelly is set. If not, return to the heat

and boil again for a few mins, then test again.

Remove from the heat and skim off any surface scum with a slotted spoon. Stir in the butter

to dissolve any leftover sediment, then stir in the rose water. Pot into sterilised jars, seal and

label. Store in a cool, dry place for up to 1 year.

TO MAKE THE MEMBRILLO PASTE:Line a 16 x 24cm shallow oblong tin or tray with baking

parchment. Tip the reserved fruit into a food processor and whizz to make a smooth-ish

paste. Weigh the paste and for each 1kg paste, add 750g sugar (or for each 100g paste, add

75g sugar).

Tip the paste and sugar into a large heavy-based pan and heat gently, stirring to dissolve the

sugar. Increase the heat and cook, stirring regularly, for 30-45 mins until the paste is thick

and golden, and leaves a gap when you run a wooden spoon across the base of the pan. Be

careful as the mixture will spit at you and can burn. Spoon into the tin or tray and smooth the

top. Leave to cool, then chill overnight until it is very firm.

Wrap the paste in fresh baking parchment, then over-wrap in foil and store in the fridge for

up to 6 weeks.

Nutrition Facts



 PROTEIN 0.44%
  FAT 2.88%

  CARBS 96.68%

Properties
Glycemic Index:155.09, Glycemic Load:1140.96, Inflammation Score:-8, Nutrition Score:35.921739329462%

Flavonoids
Catechin: 15mg, Catechin: 15mg, Catechin: 15mg, Catechin: 15mg Epicatechin: 13.4mg, Epicatechin: 13.4mg,

Epicatechin: 13.4mg, Epicatechin: 13.4mg

Nutrients (% of daily need)
Calories: 7068.39kcal (353.42%), Fat: 23.85g (36.69%), Saturated Fat: 11g (68.73%), Carbohydrates: 1800.97g

(600.32%), Net Carbohydrates: 1762.34g (640.85%), Sugar: 1497.26g (1663.63%), Cholesterol: 45.15mg (15.05%),

Sodium: 230.39mg (10.02%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 8.27g (16.54%), Vitamin C:

307.74mg (373.02%), Fiber: 38.64g (154.54%), Copper: 2.71mg (135.53%), Potassium: 3984.64mg (113.85%), Iron:

14.8mg (82.23%), Vitamin B2: 0.9mg (52.76%), Vitamin B6: 0.81mg (40.55%), Magnesium: 161.32mg (40.33%),

Phosphorus: 345.76mg (34.58%), Selenium: 21.25µg (30.36%), Vitamin B1: 0.4mg (26.98%), Vitamin A: 1327.79IU

(26.56%), Calcium: 248.08mg (24.81%), Vitamin B3: 4.03mg (20.16%), Vitamin B5: 1.66mg (16.62%), Folate: 61.41µg

(15.35%), Zinc: 0.98mg (6.56%), Vitamin E: 0.5mg (3.35%), Manganese: 0.06mg (3%), Vitamin K: 1.47µg (1.4%)


