
JIMBO’S MARMALADE 
(A reduced-sugar version of Dr Charles Kightly’s famous recipe) 

3 lb Seville Oranges 

3 Lemons 

6 Pints Water 

2½ Kg Sugar 

At each stage be thoroughly organised, with everything arranged so you can perform 

tasks with the greatest convenience. If you don’t, everywhere and everything will 

wind up sticky before you get even half way and you’ll have an annoying clean-up to 

do when you would rather be getting on with the job. 

Remove stalks and nasty bits from the skins of the fruit and halve the oranges and 

lemons (and limes? – I tried some in 2014 and the marmalade was great). Extract the 

juice, pips and other matter into a sieve over a large bowl. I use one of those fluted 

wooden hand juicers, which is not only an efficient, controllable juicer but it also 

screws up the membranes and everything bar the peel itself goes straight into the sieve 

in one go. Chuck the empty half skins into another bowl out of the way and stir the 

pulp occasionally to encourage the juice through the sieve which soon becomes 

clogged. 

Slice the skins as thickly or thinly as you wish. 

This is a mind-numbing process, so make sure 

you have something else to occupy you: 

thoughts or external distraction. I recommend 

good music or a radio play. This year (2006) I 

sliced peel to these BBC Radio 3 programmes 

(right). the music was fabulous, but Claire 

Martin was a pain in the neck. 

2014 – Now I have an ancient ‘Spong’ peel 

cutter (E-bay) which does the job in a trice, 

though less neatly than I used to do by knife. 

Transfer the juice and cut peel to a jam pan and 

add the water. Place the pips and pith in a net 

bag and hang it in the juice mix (fix it somehow 

so it doesn’t slide in). Leave overnight to steep. 

Next morning, bring the lot to the boil and simmer it vigorously for ages: until it is 

reduced to about half of its original volume. This will produce a lot of steam which, I 

find, condenses on the ceiling leaving unsightly residues. Open the back door and/or 

switch on your extractor fan. 

Remove the bag of pulp and pips and squeeze out the juices as best you can before 

discarding its gooey contents and wash the bag ready for making marmalade next 

year. 

Then add the sugar
1
, stirring the while. Simmer until the marmalade – for that is what 

it nearly is – will set. Place a little blob on a plate you have pre-cooled in the fridge 

                                                 
1
 I realised during the 2006 session that I should have added the sugar after the first 

big boil. That’s why the 2005 batch was so dark (because the sugar caramelises), why 

batch #1 was darkening as I wrote and, perhaps, why my marmalade always takes so 



and wait a little while. When cool, does the surface of the blob wrinkle when pushed 

with a finger tip? If so, you have jar-ready marmalade. 

When you think your marmalade might soon be ready, place jam jars and lids in the 

oven and heat them for a while at around 100 °C to sterilise them and prevent 

shattering when you pour in the hot marmalade (on a tray and as neatly as possible to 

make cleaning of sticky jars and surfaces less of a burden). Place a greaseproof paper 

disc on the marmalade surface in each jar and screw their lids on as tightly as you can 

without stripping the threads and set aside to cool. If, as I do, you’ve re-used shop jam 

jars with buttons, the buttons should have popped in. Whatever, the marmalade should 

be OK for several years. Over the years I’ve had very few that turned mouldy. 
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long to reach setting point. I’ll do batch #2 properly and report thereafter – Sugar in 

only for the second (setting) boil. 


