
Quince Jelly from FarministasFeast.com 

(makes 4 to 5, 8 oz. jars) 

 

Ingredients: 

 

15 fresh large quince; washed and unpeeled 

4   cups sugar 

Water 

1   teaspoon butter 

 

Equipment: 

 

(2) Large stockpots 

16 oz. capacity glass measuring cup 

Wooden spoon 

Jelly bags 

Skimmer 

Candy thermometer 

Jam funnel 

Ladle 

Jar lifter 

8 oz. canning jars with lids 

 

 

 



Day One: 

 

1.   Roughly cut the whole quince into chunks (core and all!). Place chunks in a large stockpot and fill 
with water to just cover the fruit. 

 

2.    Bring fruit mixture to a boil. Reduce heat and simmer for 60 - 75 minutes, until the fruit softens and 
breaks apart easily. Use a potato masher to further crush the fruit. The mixture will be thick.   

 

3.    Remove from heat. Hang clean jelly bags securely over bowls or pots. Spoon cooked mashed fruit 
and juice into the bags. Allow to drain overnight. 

 

Day Two: 

 

4.    Pour the collected juice into a large glass measuring pitcher. The yield should be 4 cups of cloudy, 
peach-colored juice. 

 

5.    Pour juice into a large stockpot with 4 cups raw, organic sugar. Cook over medium heat for about 15 
minutes, stirring gently to dissolve sugar. Add a teaspoon of butter to the mixture to discourage foam. 
Use a skimmer to remove any remaining foam that collects on the surface.  

 

6.    Increase heat and bring to a boil. Cook for seven minutes, and skim off any foam that collects on the 
surface. Reduce the heat to medium-low and continue simmering for 15 - 25 minutes more, or until a 
candy thermometer inserted into the liquid registers the proper set point (210*F). The jelly will gradually 
thicken and turn a clear amber color. 

 

7.    Remove from heat and immediately ladle into warm, sterilized canning jars. Wipe the jar rims clean 
with a damp cotton cloth and screw the lids on tight.  

 

8.    Place filled jars into a hot water bath (cover completely with water) and boil for 10 minutes. Use a 
jar lifter to remove the processed jars from the hot water, and place on a kitchen towel to cool. You will 



hear the lids "pop" which means they are successfully sealed! When cooled to room temperature, place 
in a cool dark place and consume within six months. 

 

 

 


