Peach-Bourbon Jam (COOKS

INGREDIENTS INSTRUCTIONS MAKES 2 CUPS

Ya vanilla bean Do not use white peaches here; they are not acidic enough. Also,
be sure to use bottled lemon juice here, not fresh-squeezed juice,

1 pound ripe but firm yellow for food-safety reasons. McCormick Gourmet Madagascar Vanilla

peaches, halved, pitted, and cut

Beans are our favorite.
into 1/2-inch pieces (3 cups)

1 cupsugar 1. Place 2 small plates in freezer. Using paring knife, cut

vanilla bean in half lengthwise. Using tip of paring knife,

scrape out seeds. Stir vanilla bean and seeds, peaches,

Y% Granny Smith apple, peeled and sugar, bourbon, apple, and lemon juice together in large
grated (1/2 cup) saucepan. Cover and let sit for 20 minutes.

1 cup bourbon

1 tablespoon bottled lemon juice
2. Bring mixture to boil over medium-high heat, stirring

often. Once sugar is completely dissolved, reduce heat to
. . medium-low, cover, and simmer, stirring occasionally,
/ Paring Knives . .
until peaches are softened, about 10 minutes.
BUY WINNER
3. Off heat, crush fruit with potato masher until mostly
Potato Mashers smooth. Return mixture to boil over medium-high heat
( BUY WINNER and cook, stirring frequently, for 6 minutes. Remove
saucepan from heat and discard vanilla bean.

-

~w= - Liquid Measuring Cups 4. To test consistency, place 1 teaspoon jam on chilled
- BUY WINNER plate and freeze for 2 minutes. Drag your finger through
jam on plate; jam has correct consistency when your
finger leaves distinct trail. If jam is runny, return
saucepan to heat and continue to simmer 1 to 3 minutes
longer before retesting. Skim any foam from surface of
jam using spoon.

5. Meanwhile, place two 1-cup jars in bowl and place
under hot running water until heated through, 1 to 2
minutes; shake dry.

6. Using funnel and ladle, portion hot jam into hot jars
and let cool completely. Cover and refrigerate until jam is
set, 12 to 24 hours. (Jam can be refrigerated for up to 2
months.)


https://www.cooksillustrated.com/equipment_reviews/1800-paring-knives
http://www.amazon.com/dp/B0019WXPQY/?tag=ciosuggequipside-20
https://www.cooksillustrated.com/equipment_reviews/1713-potato-mashers
http://www.amazon.com/dp/B00VE3BAPG/?tag=ciosuggequipside-20
https://www.cooksillustrated.com/equipment_reviews/1308-liquid-measuring-cups
http://www.amazon.com/dp/B0002ITQHS/?tag=ciosuggequipside-20

