
Talk and Tasting 
Cocktails, Mocktails and Preserves 

Food from the Forest Garden 
20/11/25 

Jams 

Blackberry Jam 
Makes 500g jam 
Ingredients 
300g blackberries 
300g sugar 
1tbsp lemon juice 
Method 
Wash the fruit in cold water, let it drain then cook in a thick based pan and cook over a low heat 
until soft, pressing and stirring with a wooden flat spatula to extract the most juice and prevent it 
sticking. Add the sugar and lemon and stir until dissolved. Blackberries are low in pectin so the 
lemon juice is essential to help it set. You’re Raise the heat and boil rapidly until setting point is 
reached. If you have a jam thermometer that’s great, otherwise put a spoonful on a cold plate and 
see if it sets. If in doubt boil a bit more, it needs to be on a rolling boil for at least 5 minutes. This is 
when smaller volume recipes are more helpful as it’s a lot quicker. When done, spoon into hot jars. 
These are heated (lids separately) on a tray in the oven at 100 degrees centigrade to sterilise- 
leaving them on a tray and using a wide funnel will reduces mess. Put the lids on tight and they 
should pop ensuring an airtight seal for better storage. Should keep at least a year. 

Seedless Blackberry Jam 
Simmer the fruit until soft as above but then press it through a sieve to remove the seeds. To each 
600ml/1 pint of purée allow 450g sugar and 1 tablespoon of lemon juice. Then continue as above. 

Gooseberry Jam 
If using under-ripe gooseberries you will make a green gooseberry jam. If your gooseberries are 
ripe then the jam will have a pinkish colour. The dark red gooseberries are sweeter, so known as 
desert gooseberries, and can be eaten raw- however you can make a jam with these but try using 
less sugar, or mix them with sharper fruit such as blackcurrant or Jostaberries. If using under-ripe 
gooseberries, you may need to add more sugar. Gooseberry goes well with elderflower, so to make a 
gooseberry and elderflower jam use one small head of elderflowers in this recipe; remove the stalks 
before adding the flowers to the gooseberries at the beginning of the cooking period. 
Ingredients 
450g gooseberries 
Water (45-300ml: you will need less water with ripe gooseberries) 
450g (ripe green) to 550g (unripe green) 
Method 
Top and tail the gooseberries and put into a saucepan with some water.  



Simmer gently until the skins are soft. These will not soften after adding the sugar. 
Then add the sugar and stir until it has dissolved. 
Then boil rapidly until setting point is reached before putting in jars, (see blackberry jam.) 

Blackcurrant Jam 
Ingredients 
300g blackcurrants  
200-300ml water 
350g sugar 
Method 
Some people like to cut away the remains of the flower on the berries, but that is not really 
essential. 
Put the washed fruit and water in a heavy based pan (using less water if the blackcurrants are very 
ripe) simmer until the blackcurrants are very soft. Like gooseberries these will not soften once the 
sugar is added. 
Then add the sugar stir over a low heat until it has dissolved. 
Then boil rapidly until setting point is reached.  
Spoon into hot jars and seal (See blackberry jam) 

Damson Jam 
Ingredients 
450g damsons 
4 tbsp to 300ml water 
450-550g sugar 
Method 
You will use less water and sugar if the damsons are very ripe.  
Simmer the water and washed damsons until soft, then pick out the stones with a perforated spoon. 
You can remove stones first but if the damsons are small this can be more fiddley than after 
cooking. 
Then add the sugar, stir over a low heat until it has dissolved. 
Then boil rapidly until setting point is reached.  
Spoon into hot jars and seal (See blackberry jam) 

Aronia Jam 
Ingredients 
300g aronias  
100ml water or less 
300g sugar 
1/2 lemon juiced 
1 sachet pectin 
Method 
Put the washed fruit and water in a heavy based pan and simmer until soft. I like the chew of the 
aronias in jam so I didn’t cook them for long before adding sugar. Then add the sugar, lemon juice 
& pectin and stir over a low heat until it has dissolved. I use both pectin and lemon juice to ensure a 
good set because aronias don’t contain natural pectin. 
Then boil rapidly until setting point is reached.  



Spoon into hot jars and seal (See blackberry jam) 

Quince “Cheese” 
Ingredients 
600g quince once peeled and cored 
300ml water 
Sugar (see method) 
Lemon (see method) 
Method 
Chop the quince into small dice and simmer in the water until a purée.  
Either mash, liquidise or seive this until very smooth.  
Measure the purée and for every 600ml add the finely grated rind of 1 lemon, 3tbsp lemon juice and 
450g sugar. 
For quince “butter”, boil everything steadily until the mixture is very thick and smooth.  
For quince “cheese” cook the purée until very stiff before adding the rest of the ingredients. 
Spoon into hot jars and seal (See blackberry jam). If you want to slice the “cheese” make sure the 
neck of the container is wide enough to turn it out like with a jelly mould; you may need to use a 
ramekin which won’t keep as long as it’s not sealed. (At the talk you had one that was inbetween, 
which I prefer as you can spoon it out like jam.) 

Chutneys 

Gooseberry Chutney 
Ingredients 
450g onions (weight when peeled and chopped) 
300ml white malt vinegar 
900g gooseberries, topped and tailed 
1 tsp mixed pickling spices 
350g soft light brown sugar 
100g raisins or other dried fruit 
Chop the onion and put in half the vinegar and simmer gently for 10 minutes. You can either grind 
the pickling spices or have them in a muslin bag which you remove after cooking. Add the rest of 
the ingredients and cook gently until the sugar has dissolved, then turn up the heat and stir until it is 
the consistency of a thick jam. Remove the pickling spices, spoon into hot jars and seal. 

Rhubarb Chutney 
This is an altered recipe from a mango chutney recipe, so the 
quantities are a little subjective; just alter to your taste. 
Ingredients  
1.1kg Rhubarb chopped into inch pieces 
25g fresh root ginger finely chopped 
2-6 chillies depending on taste 
1 large onion chopped 
1 garlic clove chopped 



450g apples cored and chopped 
Raisins or sultanas 
15ml salt 
600ml white wine vinegar 
½ tsp ground cinnamon 
225g Demerara sugar 
225g granulated sugar 
Method 
Put all ingredients in a pan and heat and stir until 
desired thickness, this can take over an hour, put in hot, clean, sterilised jars and seal. 

Jellies 

Blackcurrant jelly 
Ingredients 
450g blackcurrants 
300ml water 
Sugar (see method) 
Method 
Wash the fruit and put in a saucepan. Add enough water to cover the fruit and simmer until very 
tender, mashing with a potato masher can extract more juice. 
Strain through a jelly bag, this takes at least 1-2 hours. If you squeeze the bag you will get a cloudy 
jelly, although this makes no difference to the taste. 
Measure the volume of the juice. For each pint/600ml juice use 450g of sugar. 
Return to the pan and stir on a medium heat to dissolve the sugar. 
Bring to the boil and cook until it reaches setting point. (See blackberry jam)  
Decant into warmed jars. 

Tip; blackcurrant and sloe makes a wonderful tasting jelly. Use 3/4 blackcurrants and 1/4 sloes. 

Redcurrant jelly 
Ingredients 
450g redcurrants 
75-150ml water 
Sugar (see method) 
Method 
Wash the fruit and put in a saucepan. Add water (use less to no water if the fruit is ripe: you need 
less water than with blackcurrants) and simmer until very tender. 
Strain through a jelly bag, this takes at least 1-2 hours. If you squeeze the bag you will get a cloudy 
jelly, although this makes no difference to the taste. 
Measure the volume of the juice. For each pint/600ml juice use 450g of sugar. 
Return to the pan and stir on a medium heat to dissolve the sugar. 
Bring to the boil and cook until it reaches setting point. (See blackberry jam)  
Decant into warmed jars. 

Autumn Olive Jelly 



Ingredients 
450g Autumn Olives 
300ml water 
Sugar (see method) 
Method 
Wash the fruit and put in a saucepan. Add enough water to cover the fruit and simmer until very 
tender, mashing with a potato masher can extract more juice. 
Strain through a jelly bag, this takes at least 1-2 hours. If you squeeze the bag you will get a cloudy 
jelly, although this makes no difference to the taste. I squeezed the bag to get some of the red colour 
from the skins out into the jelly or it would have been pale. 
Measure the volume of the juice. For each pint/200ml juice use 150g of sugar. (This small quantity 
only makes one small jar). 
Return to the pan and stir on a medium heat to dissolve the sugar. 
Bring to the boil and cook until it reaches setting point. (See blackberry jam)  
Decant into warmed jars. 

Tip: you can use the juice to make ice cream. When making Aronia juice for cordial I did let the 
juice drip through so the cordial wasn’t cloudy. I set this aside. Then I squeezed the jelly bag and 
got out more juice which I used for ice cream: it doesn’t matter if the juice is cloudy for ice cream! 

Cordials 

Fruit Cordial 
To make a fruit cordial, you start by making a juice, just like you do for a jelly.  
You can use many types of soft fruit such as raspberries, blackberries, blackcurrants, redcurrants, 
whitecurrants, jostaberries, gooseberries, aronias, rhubarb etc. You can also try adding extra flavour 
such as Szechuan pepper, thyme, mint, liquorice or ginger during the first cooking phase. 
Method 
Put the juice into a clean pan, add sugar depending on your taste. If the cordial has more sugar it 
will store longer in the fridge but obviously isn’t as healthy and can be too sweet for some people. 
Sweeter fruits will also need less sugar than sharp ones like unripe gooseberries and blackcurrents. 
If you were present at the “Talk & Taste” we used 
200ml rhubarb juice : 100g sugar 
275ml Blackcurrant juice : 150g sugar 
360ml Aronia juice : 216g sugar 
200ml Autumn Olive juice : 120g sugar 
Dilute to taste before drinking. 
You can use any type of fruit cordial to make ice cream. Syrups are simply cordials with less water 
and more sugar. 

Elderflower Cordial 
Ingredients 
1kg caster sugar 
1.5l water 
3 lemons unwaxed  



1 orange 
25 heads of elderflowers (preferably use young barely-opened flowers) 
1 heaped tsp citric acid 
Method 
Inspect the flowers and remove any insects. Place the flowers and grated zest of the lemons and 
orange in a bowl. (Keep the citrus for juicing later) 
Bring 1.5 litres to the boil and pour over the elderflowers and citrus zest. 
Cover and leave overnight to infuse. 
Strain the liquid through a scalded jelly bag and pour into a saucepan.add the sugar, juice of the 
lemons and orange (around 150ml) and the citric acid (without citric acid the cordial will only keep 
3 weeks unless frozen). 
Heat gently to dissolve the sugar, then bring to a simmer and cook for a couple of minutes. 
Pour the hot syrup into sterilised bottles and seal. 

Blackberry & Rosehip Syrup 
Syrups are easy to prepare, because like fruit jellies, there’s no need to peel the fruit, remove seeds 
or top and tail gooseberries. Cook the fruit for a minimum length of time and with the smallest 
amount of water to give the strongest flavour. 
Method 
Wash the rosehips and chop them. Add to a pan and cover in water. Simmer for 5 minutes and then 
cover to let them stand for 15 minutes so more flavour is extracted from the hips. Meanwhile boil 
the blackberries 450g fruit to 4tbsp water. Combine the two in a jelly bag over a bowl to strain the 
juice. 
A traditional syrup would use 225-350g sugar for every 600ml of juice, however if you’d like to use 
less sugar or use honey instead, then do. 
Heat the juice and sugar in a pan until the sugar has dissolved. Store in glass jars. 

Cold Method, Non-Alcoholic Shrub Drinks 

I used the book “Shrubs” by Michael Dietsch as a reference, and he preferred the cold method to 
extract the juice from the fruit, which involves steeping in sugar, or sugar and vinegar, usually for a 
day or two. You can make juice like you do with jellies, however it changes the flavour to the 
cooked fruit flavour, so more like a pudding. I like the idea of using the cold method to hold onto 
the vitamins more than with cooking. 

Blackberry Shrub 
Makes about 500ml once strained 
Ingredients 
480ml (or 2 cups) blackberries (use a measuring jug) 
180ml (or 3/4 cup) sugar 
180ml (or 3/4 cup) red wine vinegar 
Method 
Place blackberries and sugar in a large jar or bowl, stir and crush the berries, cover and leave in the 
fridge for a day. 
Pour mixture in a sieve over a bowl to remove the solids 



Pour the vinegar over the solids into the bowl to wash off any remaining sugar/juice 
Pour the syrup and vinegar mixture into a clean jar, shake it and leave in the fridge for a week 
before using 

Strawberry & Balsamic shrub  
Makes about 400ml once strained 
Ingredients 
350ml (1 1/2 cups) strawberries (use a measuring jug for an approximation) 
120ml (1/2 cup) sugar 
120ml (1/2 cup) balsamic vinegar 
Method 
Place strawberries and sugar in a large jar or bowl, stir, cover and leave in the fridge for a day. 
Pour mixture in a sieve over a bowl to remove the solids 
Pour the vinegar over the solids into the bowl to wash off any remaining sugar/juice 
Pour the syrup and vinegar mixture into a clean jar, shake it and leave in the fridge for a week 
before using 

Strawberry & Szechuan Pepper shrub  
Makes around 400ml once strained 
Ingredients 
350ml (1 1/2 cups) strawberries (use a measuring jug for an approximation) 
120ml (1/2 cup) sugar 
2 teaspoons fresh or dried Szechuan pepper, crushed/ground (can be substituted with black pepper) 
Method 
Place strawberries, peppercorns and sugar in a large jar or bowl, stir, cover and leave in the fridge 
for between 2 hours and a day. 
Add vinegar, shake or stir, and leave in the fridge for a further 2 days. 
Pour mixture in a sieve over a bowl to remove the solids 
Pour the syrup and vinegar mixture into a clean jar, shake it and leave in the fridge for a week 
before using 

Apple & Cardamon Shrub 
Makes around 350ml once strained 
Ingredients 
3 medium apples, cored and quartered 
240ml (1 cup) cider vinegar 
120ml (1/2 cup) sugar 
1 tbsp cardamon seeds, lightly crushed 
Method 
Grate the apples and put these in a wide necked glass jar with the rest of the ingredients, stirring or 
shaking well. Leave in a dark cupboard or (covered) on the countertop for 2 days. 
Strain through a sieve into bowl. Squeeze or press the mixture to remove any remaining liquid. 
Store in a glass bottle (with a lid) shake well to combine and keep in the refrigerator for up to a 
year. 



Quince Shrub 
Makes around 350ml once strained 
Ingredients 
6 small quinces, cored and quartered, use a serrated knife as the quinces are hard 
240ml (1 cup) cider vinegar 
120ml (1/2 cup) sugar 
Method 
Grate the quince and put these in a wide necked glass jar with the sugar and vinegar, stirring or 
shaking well. Leave in a dark cupboard or (covered) on the countertop for 2 days. 
Strain through a sieve into bowl. Squeeze or press the mixture to remove any remaining liquid. 
Store in a glass bottle (with a lid) shake well to combine and keep in the refrigerator for up to a 
year. 

Raspberry & Thyme Shrub 
Makes around 400ml once strained 
Ingredients 
480ml (2 cups) raspberries 
240ml (1 cup) cider vinegar 
240ml (1 cup) sugar 
8 thyme sprigs (make these large sprigs) 
Method 
Place raspberries and sugar in a large jar or bowl, stir and crush the berries, cover and leave in the 
fridge for up to 2 days. 
Meanwhile, steep the thyme sprigs in the vinegar in a glass jar and leave in the dark for 2 days. (I 
used small springs but felt the thyme flavour didn’t really stand out in the final taste. I’m tempted to 
try heating, say half, the vinegar with the thyme to extract more of the flavour next time. I used 
unpasteurised cider vinegar so it would loose some of its goodness if I heated it all.) 
Pour the raspberry mixture through a sieve over a bowl to remove the solids 
Pour the vinegar over the solids into the bowl to wash off any remaining sugar/juice 
Pour the syrup and vinegar mixture into a clean jar, shake it and leave in the fridge for a week 
before using. 

Blackcurrant Vinegar 
As I didn’t make this vinegar I’ll describe how to make it using a hot process you can also use to 
make a shrub drink. A shrub drink (for interest) would use 1 cup of sugar, 1 cup of vinegar and 2 
cups of blackcurrants, so less vinegar than the recipe below.. 
Ingredients 
250g (1 1/2 cups) blackcurrants 
325ml (1 1/3 cups) red wine vinegar 
100g (1/2 cup) sugar (optional) 
Method 
Crush the blackcurrants and place in a heavy bottomed pan with a little water. Cook until juicy, then 
add the sugar and cook until it dissolves. If you would prefer not to use sugar be aware it will only 
keep for 3 weeks in the fridge, although you can store it in the freezer. Drain the solids and discard 
them, then add the vinegar. Decant into a clean sterilised bottle. 



Fruit & Herb Gins / Vodkas 

These are actually very simple to make and can vary depending on taste and what ingredients you 
have available. These can also be called shrubs but these use alcohol instead of vinegar. To reduce 
confusion, because they’ve been made with alcohol, I’ve been calling them liqueurs. 

Store in a glass bottle (not plastic). If it looks like some solids have settled at the bottom you can 
filter these out with either a paper coffee filter, or you can also get most by gently pouring through a 
jelly bag. 

Crabapple and Honey Vodka 
Wash the crabapples and cut off most of the stalks with scissors. Cut the apples in half- I remove the 
seeds I can see with the tip of the knife but don’t worry about removing all of them. Put these in a 
jar and cover with vodka. Add honey to taste, I used 3 tablespoons in 400ml vodka. Then continue 
as with the recipe above. 

Aronia Vodka 
Before using, I removed the stalks from the aronias, washed them and pierced each one with a 
knife. An alternative is to freeze them and the skins should burst when they thaw. The ratios used 
for the event were 120g aronias, 60g sugar and filled up to the top of a 500ml bottle with vodka. 
This yielded 400ml of liqueur, which was quite tart: if you have a sweet tooth then use more sugar 
or mix with lemonade rather than tonic.  

Sea Buckthorn Vodka 
Ingredients 
140g sea buckthorn berries, juiced using a centrifugal juicer 
50g caster sugar 
Placed in a 500ml bottle and filled up with vodka 
Method 
Having looked at various recipes online, I experimented. The fruit float so I opted to juice them 
before adding the vodka and sugar. Unfortunately the liquids and solids still separate with the solids 
floating, so you need to shake before using and keep refrigerated. There’s quite a few different ways 
to make this so next time I’ll try making a syrup either in the “cold” method as with the strawberry 
or blackberry shrubs, or by heating the mashed berries as with a cordial, or using the method shown 
here in the “simple” recipe here https://healthy-food-near-me.com/sea-buckthorn-liqueur-5-recipes-
at-home/ I prefer less sweet things but 50g sugar was perhaps too little for some tastes; it was still 
quite sharp with soda water, sweeter in tonic water. 

Redcurrant Liqueur 
Makes about 1 litre 
Ingredients 
300ml redcurrant juice 
600ml rum or brandy 
Freshly grated zest of 1 orange 
1 tsp ground nutmeg 

https://healthy-food-near-me.com/sea-buckthorn-liqueur-5-recipes-at-home/
https://healthy-food-near-me.com/sea-buckthorn-liqueur-5-recipes-at-home/


300g granulated sugar 
Mix the redcurrant juice, rum or brandy, orange zest and nutmeg together in a wide necked jar. 
Leave for 7-10 days in a dark cupboard. Then add the sugar with liquid to a pan and warm to 60 
degrees Celsius to dissolve the sugar. Then strain through a jelly bag and store liquid in a glass 
bottle, use within 2 years. 

Cocktails and Mocktails  

As you can see, both non alcoholic and alcoholic shrubs (the latter we’ve called liqueurs) contain 
sugar. I personally don’t like too much sugar and enjoy the refreshing tang of vinegar in a drink, so 
mixing with soda water that tastes slightly bitter gives the level of sweetness I’m used to with a low 
sugar tonic. However sweeter tastes may prefer shrubs mixed with either tonic or even lemonade. 
Try adding gin, brandy, rum or vodka to any of the non alcoholic drinks. When making more 
complex cocktails, a little shrub goes a long way and can be used in stronger drinks like margaritas 
or negronis which are shaken with ice, or try replacing an imported liqueur or syrup with one more 
locally sourced. And a cordial, although we’re used to them mixed with water in children’s drinks, 
can be used to jazz up a simple gin and tonic! 

Shrub/Liqueur/Cordial with soda water 
We mixed 100ml of shrub with 500ml of soda water with ice, however it is a cordial of sorts so do 
vary the amount with your taste. 

Shrub/Liqueur/Cordial with Indian tonic 
We mixed 100ml of shrub with 500ml of Indian light tonic water with ice, however it is a cordial of 
sorts so do vary the amount with your taste. 

Shrub/Liqueur/Cordial & lemonade 
We mixed 100ml of shrub with 500ml high quality lemonade and ice. This is nice if you have a 
sweet tooth. 

Shrub/Liqueur/Cordial with sparkling white wine 
We mixed 100ml of shrub with 700ml sparkling white wine for a twist on Kir Royale. For a small 
flute glass add 1 tablespoon shrub with 100ml wine 

Sustainability note 

We used fevertree tonic during our event for two reasons: firstly it’s one of the better brands for its 
environmental footprint, and secondly, it doesn’t contain artificial sweeteners, which are possibly 
worse for your health than sugar. 

We used a locally sourced gin in our gin cocktails: from Mainline Spirits, also known as Taunton 
Distillery. https://mainlinespirits.com/shop/western_star_70/ 



We used an Organic British sparkling white wine in our cocktails. https://www.majestic.co.uk/
sparkling-wines/silverhand-organic-23777 

The vinegar in most of the shrubs was unpasteurised Ridgeway Cider vinegar (which is reported to 
be good for your gut health) from Sunseed, made locally in Holcombe Rogus. 

The sugar used was organic unrefined granulated from Sunseed and Lesser Litter 

Strawberries and raspberries were sourced from Nynehead Fruit Farm http://
www.nyneheadfruit.co.uk/ 

All the rest of the fruit was either picked from the forest garden or grown in volunteers allotments/
gardens, so organically grown. 


