
Rhubarb & Ginger Jam 
Rhubarb jam without the ginger just seems to have a sweet taste, which is why it goes 
well with ginger as they complement each other, a bit of zang with the sweetness from 
the rhubarb.  It is better to use the rhubarb at the end of the season (late July) rather 
than the beginning as it is better for jam making at this time.   

 

Preparation:  20 minutes  Cooking time:  about 60 minutes 

 

Ingredients:  

2lbs 4oz (1kg) rhubarb 

2lbs 4oz (1kg) jam making sugar 

2oz fresh root ginger 

 

Directions: 

1. Cut the rhubarb into 3cm (1”) lengths.  Put into a large preserving pan. 

2. Cut up the ginger into lots of tiny bits.  Put in pan. 

3. Add the sugar to the pan. 

4. Put this on a very low heat and let it simmer for about 40-50 minutes with a lid on, 
until the sugar has discolved and the rhubarb has softened. 

5. Take the lid off and bring the whole mixture to the boil. 

6. Cook over a high heat until the setting point has been reached*. 

7. Keep stirring occasionally to stop it from burning on the bottom of the pan. 

8. When ready, pour into clean warm jars** and cover with lids whilst it is still hot. 

 

* 

Setting point 

You can tell when you are at set-
ting point by placing a few drops 
of jam onto a saucer.  After it has 
cooled blow it, or push with the 
point of a teaspoon and if it wrin-
kles up you have reached setting 
point 

** 

Sterilising jars (the easy way) 

Heat oven to 140C/120C fan/gas  

Wash the jars in hot, soapy water, then rinse well. 
Place the jars on a baking sheet and put them in 
the oven to dry completely. About 10 minutes If using 
Kilner jars, boil the rubber seals, as dry heat damages 
them. Spoon or pour the hot jam into the hot jars and 
seal with the lid.  Leave to cool. 

Recipe from Plot to Pot by Madeleine Cardozo 


