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Three Damson Recipes 

Damson Gin 

You’ll find countless recipes for damson gin on the internet but in my humble opinion the 
perfect damson gin is just like mixing the perfect martini, the right proportions are critical to 
success.   I prefer dry; where the flavour of the plums and the gin do the talking rather than 
the sugar.   My favourite recipe comes from fantastic British food writer Sybil Kapoor and the 
orange peel strips in her version add an inspired flavour. 

Damson Gin with Orange – Sybil Kapoor 

The recipe is flexible - so depending on the shape and size of your jars you may need to add 
more gin.  The key is to keep the proportions of sugar to damsons and gin - in other words 
allow 100g fruit to 25g sugar and just over 200ml gin.   

Ingredients: 

 450g damsons or sloes 

 115g caster sugar 

 4 strips finely pared orange peel 

 850ml gin 

Sterilise a large wide mouthed jar or bottle or two.   
Wash the damsons and prick each fruit in several 
places with a darning needle (I’ll admit to not doing 
this).  Layer the damsons in the jar with the sugar.   
Cut 4 long strips of orange peel with a potato peeler, 
free from any white pith, and add these into the jar. 

Cover the fruit with the gin.  Seal the jars and leave 
in a cool dark place, but remember to give them an 
occasional shake.   After 3 months you can strain 
and rebottle the gin if you wish, although this is not 
essential. 

If you find that my recipe takes the plaque off your teeth then try this one from my friend 
Scott which is a little mellower but still not too sweet, or throw caution to the wind and try 
both . 

 900grams good ripe damsons washed/wiped and pricked with a needle 
 700grams of sugar 
 1.5ltr of gin. 
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Put in layers into jars. Turn occasionally for 3 months, filter and drink. 

Damson Paste 

If you can’t be bothered stirring for all eternity then this is the fruit paste recipe for you.   It is 
based on a recipe from Wellington food writer extraordinaire Lois Daish and she gives the 
fantastic tip of boiling it in a heavy bottomed, wide deep sided frying pan.   Increasing the 
surface area greatly reduces the arm numbing stirring that we usually associate with making 
fruit paste – try it and you’ll be convinced.    This recipe works equally brilliantly with quince. 

Damson paste stores for over a year wrapped in greaseproof paper in a container on a cool 
shelf and is brilliant to have on hand for swishing up cheese and crackers.   I pour it into 
shallow muffin pans to set so I get 
lovely little discs of paste.   So posh. 

Ingredients: 

 500grams damsons 
 1 cup of cider 
 5 cloves 
 250grams sugar 

 
Cook the damsons with the cider in a 
stainless steel pot until very soft and 
a little reduced.    Push the pulp 
through a sieve or mouli to remove 
the stones.    Weigh the pulp and put 
it in a heavy bottomed high sided frying pan.    Add half the weight in sugar and bring to the 
boil, stirring frequently.    It will be ready when you can draw a wooden spoon across the pan 
and the line won’t join up.   This can take 30minutes.    Pour it into moulds that have been 
lightly greased with a mild flavoured cooking oil like rice bran or grape seed oil.   Smooth the 
surface and let it set.    Turn it out when cold and wrap in greaseproof paper.  Store in a 
container on a cool shelf. 
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Damson Wine 

I’m pretty new to damson wine but needs must and it uses up 
a good few kilos of fruit.   I have it on good authority from a 
customer who has made a lot of fruit wine that damsons make 
a beautiful drop.    The basic recipe is: 

Ingredients: 

 2kg of fruit 
 1kg of sugar 
 hot water to 4.5ltrs 
 ½ teaspoon citric acid 
 sachet of wine yeast 
 wine nutrients and vitamin B1 (not essential but it keeps 
the brew working well) 

Method: 

Mash the plums with the hot water, add the pectin enzyme and 
steep for 24 hours.     Add the other ingredients, stir well and ferment for 48 hours.   Filter it 
through sieve into large clean jars.  Fit an air-lock and place in a warm place to continue the 
fermentation. 

It will keep working for a month or two.  Rack it off into clean jars when you see deposits on 
the bottom of the jars.   When it stops fizzing you can bottle it.    Leave it for at least 6 months 
before trying it – best left for a year. 


