
 
 

Medlar	Jelly	
	
Medlar	jelly	is	great	with	blue	cheese	or	with	cold	cuts.	It	goes	especially	
well	with	lamb.	If	you	don’t	have	medlars,	apples,	especially	crab	apples,	
work	really	well.	
	
To	make	1litre,	you	will	need;	-	
	
3kg	medlars,	left	to	blett	(ripen	until	soft)	
2	lemons.	Un-waxed	are	best,	otherwise	wash	in	hot	soapy	water	and	rinse	
first.	
700g	sugar	approx.	(See	step	6	for	exact	quantity)	
	
Method	
	

1. Wash	your	medlars.	Place	in	a	large	pan	along	with	the	lemons	
2. Add	just	enough	water	to	cover	and	bring	to	the	boil	
3. Simmer	for	30	mins	giving	them	a	bash	with	a	wooden	spoon	to	break	up	
the	fruit	

4. Pour	the	mixture	through	a	muslin	cloth	using	a	jelly	bag	or	similar	
arrangement	into	a	basin	and	allow	to	drip	overnight.	Do	not	squeeze	the	
pulp	as	it	will	make	your	jelly	cloudy.	

5. Discard	the	pulp	and	measure	the	volume	of	juice	you	have,	and	then	pour	
it	into	a	saucepan.	

6. For	every	100ml	of	juice	you	need	70g	of	sugar	which	is	then	added	to	the	
juice.	

7. This	then	need	to	be	heated	and	boiled	hard	to	concentrate	the	sugar.	
8. As	the	mixture	becomes	more	concentrated,	its	boiling	point	slowly	rises.	
You	will	need	to	monitor	this	closely	and	take	the	temperature	using	a	jam	
thermometer.	
For	a	perfect	set,	heat	to	105	C,	remove	from	the	heat	and	pour	into	sterile	
jars,	seal	and	label.	Enjoy 

 
 

 


