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Strawberry Habañero Jam
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Adapted from Chile Pepper Magazine, November, 2007
This jelly is a great switch from the usual.  Goes great on leftover turkey sandwiches!  Make plenty, it stores well in the fridge too…
1 cup strawberry jam
1 tsp lemon zest

1 tsp orange zest

1 tsp lemon juice

1 cup brown sugar
1 tsp salt
1 Habañero , minced
Combine all ingredients in a food processor or blender.  Pulse a few times, until you reach the consistency you desire.
Yield:  About one cup
Preparation time:  5 minutes
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