From One pot of luxury Preserve from the Microwave by Sonia Allison

Luxury Quince Jelly

Makes 1.25K/2.5lb 2 large jars

1Kg/21/4Lb/2 large Quinces

1.2 litres/2pts/5cupsboiling water

1Kg/21/4lb/41/2 cups jam sugar

15ml/1tbsp lemon juice

1) Slice the fruit thickly without peeling or coring. Put in 4 litre/7pt/171/2 cups capacity bowl and add the boiling water. Cover with a large plate or plastic lid and cook on Low (450W) for 45mins

2) Leave to rest for 10mins. Uncover and continue to cook on Full (750W-800W) for 15-25mins until the fruit is really tender.

3) Break down the fruit with a potato masher and leave until cold

4) Tip the fruit and liquid carefully into a large jelly bag or fine nylon sieve (strainer) suspended over a large mixing bowl and leave to drip for 12-14 hours. You can help it on its way initially by stirring the contents gently round in the bag a few times and even giving the bag an occasional light squeeze to release the juice. Do not exert too much pressure as small fragments of pulp may get through the bag and cloud the jelly.

5) Pour the juices into a measuring jug and make up to 1.2ltr/2pts/5 cups with cold water. Transfer to bowl and cook uncovered on Full for 10 minutes.

6) Stir in the sugar and lemon juice and cook on full for a further 10 minutes until the sugar has dissolved, stirring twice with a wooden spoon.

7) Reduce the power to Medium (550W) and continue to cook for 25-35 minuets until setting point is reached, stirring three or four times.

8) Allow to cool to lukewarm, then ladle into warmed jars, top with paper discs and leave until cold. Cover with lids or cellophane and label the jars.

Quince Jelly with Rose

Makes 1.5K/3lb 3 large jars

1Kg/21/4Lb/2 large Quinces

2 Whole cloves

900ml/11/2pts/33/4cupsboiling water

1.25Kg/21/2lb/5 cups jam sugar

15ml/1tbsp lemon juice

1) Thinly peel the quinces and put the peelings into a piece of muslin (Cheesecloth) or other strong cloth. Thinly slice the quinces. Add the cores to the peelings with the cloves. Tie up securely to make a bag.

2) Place the fruit, bag of peelings, lemon juice and boiling water in a 4 litre/7pt/171/2cup capacity bowl, cover and cook on Low or simmer (450W) for 45minutes. Allow to rest for 10 minutes, then uncover and continue to cook on Full (750/800W) for 15-20 minutes until tender.

3) Pulp the fruit with a potato masher and leave until cold

4) Tip the fruit and liquid carefully into a large jelly bag or fine nylon sieve (strainer) suspended over a large mixing bowl and leave to drip for 12-14 hours. You can help it on its way initially by stirring the contents gently round in the bag a few times and even giving the bag an occasional light squeeze to release the juice. Do not exert too much pressure as small fragments of pulp may get through the bag and cloud the jelly.

5) Pour the juices into a measuring jug and make up to 1.2ltr/2pts/5 cups with cold water. Transfer to bowl and cook uncovered on Full (750-800W) for 10 minutes.

6) Stir in the sugar and lemon juice and cook on full for a further 10 minutes until the sugar has dissolved, stirring twice with a wooden spoon.

7) Reduce the power to Medium (550W) and continue to cook for 30-35 minuets until setting point is reached, stirring three or four times.

8) Mix in the rose water, then allow to cool to lukewarm, then ladle into warmed jars, top with paper discs and leave until cold. Cover with lids or cellophane and label the jars.

