PRESS RELEASE

Catch the oranges while you can!
A limited run of new season Seville Orange Marmalade is now on sale at Elveden.  Produced in the Elveden kitchen by Peter McBurnie, Development Chef, and his team, the Orange Marmalade is now in its second season, having proved so popular during spring 2010. 

This year the Seville orange season was two weeks shorter than usual, so availability has been scarce.  Production at Elveden took place during January and February, creating just 700 jars of the scrumptious marmalade. 
Peter’s orange marmalade is created in small, concentrated batches, producing only 35 jars of marmalade during each production. The Seville oranges used are extremely bitter, yet perfect for the setting process with their high quantity of pips, a great source of pectin. 
The orange marmalade is said to be “very traditional”, by producer Peter, “I simply add orange skins for colour and texture”. Only fresh ingredients are used in the production process, with 4 – 5 fresh lemons being used for lemon juice in each batch.” 
Peter McBurnie is currently working on a new marmalade for next year, with an innovative char grilled flavour. 
[bookmark: _GoBack]Buy the limited edition Orange Marmalade in the Elveden Food Shop for £2.95 per jar. 
For further information visit www.elveden.com or call 01842 898068.
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