Chocolate Pear Marmalade
 

Approx. 2 lbs 10 oz. (1.2 kg) ripe pears

1 lb. 9 oz. (700 g.) granulated sugar

3 ½ oz. (100 g.) semisweet chocolate (can use semisweet chocolate chips)

Juice of 1 lemon

3 ½ oz. (100 g.) candied orange peel (you can skip this but it’s better with it)

 

Peel, core, and dice the pears. Put them in a bowl with the lemon juice and the sugar. Cover the bowl with a towel and let them marinate for 2 hours.

 

Pour the contents of the bowl into a saucepan and bring to a boil over medium heat. Cook until the pears soften and become a mass, about 25 minutes. Be careful not to let them scorch. A small amount of the mixture, dropped onto a cold plate, should hold its shape slightly.

 

While the pears are cooking, break the chocolate into pieces (if not using chips) and melt in a double boiler or microwave. Chop the orange peel into fine pieces.

 

Add the orange peel and the chocolate to the pan of pears, stir the mixture until blended, and bring back to a boil. Remove from heat and ladle into jars.

 

Please consult a canning guide if you wish to can this for future use. Otherwise, store in the refrigerator. It won’t last long!

 

Makes about four 12 oz. jars.

 



