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‘Who knew there were so many uses for marmalade? This book guides you through all kinds of savoury and sweet ideas, from sticky buns to bacon sandwiches.’ Red

‘Sarah Randell’s cookbook offers endless recipe suggestions for the preserve.’ Daily Telegraph

‘Once you have tried making homemade marmalade, you will never turn back.’ The Foodie Bugle blog

‘Essential reading.’ Evening Standard

‘Perfect for any foodies out there.’ Grazia

‘Fabulous recipes.’ Saga Magazine

‘Sarah Randell’s book provides an amnesty for all those who love to make marmalade and then use it up.’ Rose Prince, Daily Telegraph

‘Indulge your inner Paddington Bear.’ Homes and Gardens

‘Sarah Randell has written some lip-smacking recipes for marmalade and what you can do with it.’ Herald

‘If you’ve ever wondered how Paddington likes his marmalade sandwiches, now you can find out.’ Guardian



About the Author

Sarah Randell is a food writer and editor and was Food Director at Sainsbury’s Magazine for over ten years. She previously worked as food editor for Delia Smith’s cookery books and on many of Delia’s BBC TV programmes. Sarah lives in London with her husband and little boy Archie.

Follow her on Twitter: @2015bittersweet

www.potofmarmalade.uk
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INTRODUCTION

THE MARMALADE COLLECTION

Classic Seville orange marmalade

Variations

Ginger and rum marmalade

Black treacle marmalade

Spiced marmalade

Tonka bean marmalade

Double orange marmalade

Dark and moody marmalade

Marmalade made in the pressure cooker

Sweet orange and passion fruit marmalade

Variation

Sweet orange and lavender marmalade

Quince and sweet orange marmalade

Lemon sunshine marmalade

Variations

Lemon and gin marmalade

Lemon and limoncello marmalade

Lemon and bergamot marmalade

Sicilian lemon marmalade

Lime and grapefruit marmalade

Variation

Lime, grapefruit and elderflower marmalade

Tangerine, lemon and lime marmalade

Four fruit marmalade
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Apple harvest marmalade

BREAKFAST & BRUNCH
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Vietnamese style caramel pork with a cucumber and peanut salad

Roast chicken with perry, apples and kumquats

José Pizarro’s griddled prawns with cauliflower purée and coriander

Warm bulgar wheat and watercress salad with goat’s curd and citrus dressing

Jerk-seasoned slow-roast shoulder of pork with pineapple

Sticky carrots with cider vinegar and bay

Shoulder of lamb with quince, Iranian lime and a broad bean and pine nut pilaf

Manchego fritters with chicory, orange and olives and a Seville orange dressing

Christmas ham with cranberries and sloe gin

Sugar-cured duck with plums, orange and Marsala
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Toast and marmalade tart
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Variation

Blood orange and Campari granita
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TEATIME

Chocolate, apricot and marmalade muffins

Marmalade, date and pear muffin cake with nutmeg crumble

Marmalade, plum and hazelnut cake

Jaffa brownies

Marmalade and sour cherry flapjacks

Quince Bakewell tarts

Sticky ginger and marmalade parkin

Chocolate marmalade mini madeleines
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Mini fat rascals

Honey & Co zesty marmalade-filled cookies

Figgy pudding Christmas cake

Marmalade, apple and clove scones

DRINKS & COCKTAILS

Marmalade fizz

Jamie Oliver’s Paddington’s Demise

Grapefruit, mint and lime punch

Marmalade marguerite

A twist on a Cosmopolitan

A mull for a cold winter’s day
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Whisky sour
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