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JAMS AND FRUIT JELLIES

• Preparation : 10 min • Cooking : 10 min

Makes 6-8 jars
1.5 kg strawberries
1.6 kg sugar
40 g commercial pectin
1 knob butter

Wash and hull the strawberries. Process in the coulis
maker and weigh out 1.4 kg. Pour the coulis into a
saucepan and heat.
In a bowl, mix the pectin with 2 tablespoons of
sugar. Sprinkle this onto the coulis and stir in gently
with a wooden spoon. Bring to the boil and keep it
on the boil for 3 minutes, stirring constantly. Add
the butter and sugar, bring back to the boil for 
a further 3 minutes, still stirring all the time. As
soon as these 3 minutes are up, fill your jam jars
(sterilized beforehand) right up to the top. Seal the
jars immediately and tilt them in different directions
for 5 minutes (if they have airtight lids) to eliminate
any air bubbles, then leave to cool.

Remark : commercial pectin (extracted from apples)
is freely available. You will find it next to the sugar
at your local grocer’s. 

Strawberry jam

Makes 4 jars
1.5 kg redcurrants
800 g sugar
20 g commercial pectin

Wash the redcurrants and strip them off their stalks.
Process them in the coulis maker and weigh the juice.
In a bowl, mix the pectin with 2 tablespoons of sugar.
Place the juice in a preserving kettle and sprinkle the
pectin on top, gently stirring it in with a wooden
spoon. Bring the mixture to the boil and keep it on the
boil for 2 minutes, stirring constantly. Add the same
weight in sugar, return to the boil and cook over a
high heat for 2 minutes, stirring constantly. 
Skim to remove any foam and pour the jelly
straight into the jars.

Tip: add a drop of lemon juice at the end of
cooking to preserve the colour of the red fruit.

Redcurrant jelly
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• Preparation : 15 min • Cooking : 10 min



JAMS AND FRUIT JELLIES

• Preparation : 15 min • Cooking : 10 min

Makes 3-4 jars
1.5 kg Granny Smith apples
1 kg sugar
40 g commercial pectin
1 lemon
1 orange
1 teaspoon ground 
cinnamon

Wash the apples and cut into pieces (leave the skin
and the pips). Process half the apples in the juice
extractor, empty the basket, then process the remai-
ning ones. Squeeze the orange and lemon in the
citrus press and add their juice to that of the
apples. Weigh the juice.
In a bowl, mix the pectin with two tablespoons of
sugar. Place the juice in a preserving kettle and
sprinkle with the pectin, stirring gently with a woo-
den spoon. Bring to the boil and keep on the boil
for 3 minutes, stirring constantly.
Add the same weight in sugar, together with a
teaspoon of ground cinnamon. Return to the boil
and cook over a high heat for 3 minutes, stirring
constantly. Pour straight into the jars.

If the jelly is ready, a drop poured onto a very cold
plate should set straightaway. 

Citrus-flavoured apple and cinnamon jelly

and
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JAMS AND FRUIT JELLIES

• Preparation : 30 min 
• Cooking : 45 min • Drying : 24 hours

Makes approx. 60 fruit
jellies
2 mangoes
350 g raspberries
20 + 20 g commercial 
pectin
1 + 1 small knobs of butter
275  + 275 g caster sugar

Peel the mangoes, stone them and cut into pieces,
then put through the coulis maker. Weigh out 300 g
mango pulp.
Clean the juice extractor basket, pick over the 
raspberries and process them in the coulis maker
Weigh out 300 g raspberry coulis.
Pour the mango pulp into a thick-bottomed saucepan
with 3 tablespoons of water.
In a bowl, mix 20 g pectin with 3 tablespoons of
sugar. Sprinkle this onto the coulis, stirring gently
with a wooden spatula. 
Add 125 g sugar and a small knob of butter, heat
and continue to stir until it starts to boil. Add a 
further 125 g sugar and heat the mixture until it
reaches a temperature of 110 °C.
Immediately spread a 1/2 cm cm layer of mango
jelly over the base of a flat-bottomed tin and leave
to crystallize.
Meanwhile, without wasting any time, make the
raspberry jelly in exactly the same way as the
mango jelly, with 300 g raspberry pulp.
Immediately pour the raspberry jelly over the crys-
tallized mango jelly. Leave to set in a cool place for
24 hours.
Remove from the tin, sprinkle each side with sugar,
then cut into squares (3 x 3 cm). Separate the 
jellies and store in an airtight tin.

Commercial pectin (extracted from apples), is freely
available and you will find it next to the sugar at
your local grocer’s.

Mango and raspberry fruit jellies
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JAMS AND FRUIT JELLIES

• Preparation : 15 min
• Cooking : approx. 45 min 
• Drying : 24 hours

Makes approx. 60 fruit
jellies
600 g plums
1/2 lemon
700 g sugar
25 g commercial pectin

Wash the plums and poach in simmering water.
Drain and remove the stones. Process the plums in
the coulis maker, then add a dash of lemon juice.
In a bowl, mix the pectin with 75 g sugar. Sprinkle
this onto the coulis, stirring gently with a wooden
spoon.
Pour the resulting coulis into a high-sided saucepan
and add 300 g sugar. Bring to the boil, stirring
constantly, add 300 g sugar and heat until it 
reaches a temperature of 110 °C.
Immediately pour a layer approx. 1 cm thick over the
base of a flat-bottomed tin. Allow to set for 24 hours,
then cut into 3-cm squares, roll in granulated sugar,
remove the excess sugar and store in an airtight
tin.

Commercial pectin (extracted from apples) is freely
available, often sold in sachets. You will find it 
next to the sugar at your local grocer’s. Use a 
jam-making thermometer to check the cooking 
temperature.

Plum fruit jellies
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JAMS AND FRUIT JELLIES

• Preparation : 20 min • Cooking : 5 min
• Maceration : 48 hours

Makes 2 bottles
1 kg ripe blackcurrants
1 bottle red wine*
800 g caster sugar

Wash the blackcurrants and strip them from their
stalks. Place the fruit in a large bowl, crush with a
pestle and add the red wine. Cover and leave to
macerate for 48 hours in a cool place.
Process the wine and fruit in the coulis maker.
Weigh the juice, pour into a pan, add the same
weight in sugar and heat until it reaches boiling
point. Leave the liqueur to cool before bottling.
Allow to settle for at least a week in a cool place
away from the light.

Important : always use ripe fruit. If not, the liqueur
will be too thick, as the level of pectin (natural gel-
ling agent contained in the fruit) is at its highest
when the fruit is slightly underripe. 
This recipe can be used with other fruits, such as
raspberries and blackberries.
Drink as an aperitif with white wine – the famous
Kir (1 tablespoon blackcurrant liqueur and 40 ml
dry white wine)… or enjoy as a dessert, poured
over a sorbet.

* Excessive alcohol consumption can damage your health.
Always drink in moderation.

Blackcurrant liqueur
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INDEX OF RECIPES

Fruit and vegetable juices
Apple and strawberry p. 26
Apple, carrot and orange p. 32
Apricot and carrot p. 32
Beetroot, apple and fennel p. 30
Carrot and radish p. 36
Carrot, beetroot and celery p. 35
Carrot, orange and cherry p. 30
Fennel, tomato and lemon p. 36
Grape, carrot and lemon p. 28
Guava, apple and raspberry p. 28
Lettuce, cucumber, radish, celery and tomato p. 35
Nectarine and cherry tomato p. 34
Orange and tangerine p. 26
Orange, fennel and mint p. 34
Passion fruit, banana, orange and lemon p. 27
Pineapple and broccoli p. 32
Pineapple, mango and kiwi fruit p. 27
Red fruit p. 26
Strawberry, raspberry and melon p. 28
Tomato, pear and lemon p. 30

Cocktails and aperitifs
Bloody Mary p. 42
Fuchsia pink p. 40
Lime squash p. 38
Piña Colada p. 39
Sparkling green melon and lemon p. 38
Strawberry and banana nectar p. 40
Sunset p. 39

High-energy drinks
Melon lassi p. 44
Mild and milky p. 46
Pear and blueberry milkshake with wheat germ p. 46
Pineapple and papaya cocktail with soya milk p. 46
Raspberry yoghurt p. 44
Revitalising tisane p. 44
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INDEX OF RECIPES

Coulis and sauces
Classic tomato coulis p. 48
Grilled pepper coulis with olive oil p. 50
Homemade ketchup p. 50
Hot vegetable coulis with basil and pepper p. 48
Mango coulis p. 51
Persimmon chutney p. 51
Raspberry coulis with blackcurrant liqueur p. 52
Strawberry and sweet wine sauce p. 52

Chilled soups
Chilled melon soup p. 58
Chilled red pepper soup p. 56
Coupe royale with red fruit p. 58
Gazpacho p. 54
Greek-style cucumber soup p. 54
Mango and pineapple bisque p. 57
Summer fruit gazpacho p. 57

Just desserts
Apple and raspberry soufflés p. 64
Earl Grey tangerine creams p. 62
Grilled pineapple with exotic sauce p. 61
Mini grapefruit flans p. 60
Quick strawberry mousses p. 61
White chocolate and passion fruit mousses p. 60

Sorbets
Blueberry sorbet p. 68
Iced pear terrine p. 70
Lychee sorbet p. 67
Melon sorbet with kiwi coulis p. 67
Mint and lime granité p. 68
Tomato sorbet p. 66

Jams and fruit jellies
Blackcurrant liqueur p. 77
Citrus-flavoured apple and cinnamon jelly p. 73
Mango and raspberry fruit jellies p. 74
Plum fruit jellies p. 76
Redcurrant jelly p. 72
Strawberry jam p. 72



We reserve the right to alter at any time without notice the technical specifications of this appliance.
None of the information contained in this document is of a contractual nature. Modifications may be made at any time.

© All rights reserved for all countries by : Magimix.

Ré
f. 

: 4
60

 1
28

 -
 0

2/
20

07 Acknowledgements
We would like to thank Yves Thuries, voted “Best Craftsman 

in France”, from the “Grand Ecuyer” restaurant in Cordes sur

Ciel, for his advice and the recipes on 

pages 48 (bottom), 56, 60 (top), 74 & 76.

We are also grateful to LSA International for the loan of its 

tableware (cover photos, pages 25, 29, 31, 33, 37, 41, 47, 49 & 65).

This symbol indicates that this product should not be treated as regular household waste. It should be
taken to a collection point for the recycling of electrical and electronic equipment. For more details about
collection points, please contact your local council or your household waste disposal service.




