
Ingredients:

4 cups crabapples, halved

1/4 cup dried lavender

4 cups water

1–1.5 cups honey

Juice of 1 lemon

Instructions:

1.Simmer crabapples and lavender in water for 40 mins.

2.Strain through cheesecloth overnight.

3.Measure juice; add lemon juice and honey (1/4–1/3 cup honey per

cup of juice).

4.Boil until it gels (220°F or thickens on a cold plate).

5.Pour into jars and seal.

We’d love to see your results, please tag us on social media with a picture
@brucestratford and @restaurant_thebruce

C R A B A P P L E ,  H O N E Y  
&  L A V E N D E R  J E L L Y


