apricot jam
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I love Apricot Jam!  I love it on warm, buttery English Muffins, in fresh pastries, or mixed with barbeque sauce and topping chicken breasts.  Apricots become quite tangy once cooked, so you will need to taste this as you go to determine if additional sugar is necessary to bring it to your favorite taste.  
INGREDIENTS:
2 1/4 pounds fresh ripe apricots 

1/4 cup water 

3 cups sugar 

1 teaspoon freshly squeezed lemon juice 

1 teaspoon kirsch (optional)

HOW I MAKE THIS:

1. Cut the apricots in half and extract the pits.  

2. Place the apricots in a large heavy Dutch oven, and add the water. Cover the pot and cook over medium heat, stirring frequently, until the apricots are tender and cooked through.  You can use a potato masher to stir the mixture and break down the fruit.

3. Put a small plate in the freezer.

4. Add the sugar to the apricot puree mixture and cook, uncovered, skimming off any foam that rises to the surface. As the mixture thickens and reduces, stir frequently to make sure the jam isn’t burning on the bottom.

5. When the jam looks thick and is looks slightly-jelled, turn off the heat and put a small amount of jam on the chilled plate. Put back in the freezer for a few minutes, then do the nudge test: If the jam mounds and wrinkles, it’s done.  If not, continue to cook, then re-test the jam until it reaches the right consistency.  (You can use a candy thermometer if you wish. The finished jam will be about 220ºF)

6. Once done, stir in the lemon juice and kirsch, and ladle the jam into clean jars. Cover tightly and let cool to room temperature. Once cool, refrigerate until ready to use.
7. This jam will keep up to one year if refrigerated.   
YIELD:  Makes 3 to 4 half-pint jars.
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