
PINEAPPLE JAM WITH MANGO AND PERSIMMON
What we love most is that this jam is super fresh, not too sweet and easy to make.

MAKES 4 MEDIUM SIZE JARS
PREPARATION: 60 MINUTES

DAY BEFORE
Cut  the  peeled  pineapple,  peeled  mango  and  peeled
persimmon on small cubes. Add them to a large bowl. Also add
the sugar, seeds from one vanilla bean, citric acid and juice of
one lemon. Combine well and place in a fridge overnight, so
that fruit macerates.

COOK THE JAM
Place a large pot over medium high heat. Add the macerated
fruits with all the liquid to the pot. Wait until the mixture starts
to boil, then lower the heat and cook for about 40 minutes. Stir
regularly to prevent burning.

PINEAPPLE JAM
Spoon hot  pineapple  jam into  hot  sterilized jars  and cover
immediately with sterilized lids. Let the jars cool slowly. Store
in a dark place for up to 3 months.

PINEAPPLE JAM WITH MANGO AND
PERSIMMON
1 kg ripe pineapple, peeled

500 g ripe mango, peeled

2 ripe persimmon, peeled

500 g sugar

1 vanilla bean

5 g citric acid

1 lime (juice)

TOOLS AND EQUIPEMENT
large bowl
large pot
wooden spoon
4x medium size jars
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