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Rocky Mountain Jalapeno Jelly
Chef Jason K. Morse, C.E.C., Valley Country Club, Aurora, Colo.
ACF Colorado Chefs Association President

1 Red Bell Pepper, diced small

8 Green Jalapefio Chiles, diced small with seeds in
8 Red Jalapeno Chiles, diced small with seeds in
3/4 Cup Apple Cider Vinegar

2 Cups Sugar

1 Pinch Kosher Salt

2 Tbsp. Powdered Pectin

1 Tbsp. Olive Ol

Heat a small sauce pan and add oil, then sauté the
pepper and jalapenos until just soft. Add the vinegar

and bring to a rolling boil. In a separate bowl, mix the
pectin powder with the sugar and salt. Add the dry
ingredients to the boiling mixture and return to a boil.
Boil for 1 minute, remove from the sauce pot and chill.
Perfect on corn muffins, corn bread or corn pancakes.
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