
   

Culinary Historians of Canada in partnership with 

Fort York National Historic Site 

5th Annual 

MAD FOR MARMALADE,  

CRAZY FOR CITRUS! 

Saturday, February 25, 2012 
 

Workshops, Speakers, Lunch, Marketplace & Marmalade Competition 

10 am - 4 pm (registration opens at 9 am) 

Fort York National Historic Site, 250 Fort York Blvd, Toronto 

Pre-registration Required 

To register call:   416-392-6907 ext 221 
$45 + HST for members (=$50.85)  For more information:     www.toronto.ca/fortyork 

$50 +HST for non-members (=$56.55)     www.culinaryhistorians.ca 

   



   

2012 PROGRAMME 

Sweet Refreshments 

Marmalade Competition 
(instructions on pages 4 & 5) 

 Morning Workshops 
(list on page 3 - choice of one - some have limited enrollment) 

Citrus Lunch 

The Shirriff Saga: The Story of a Toronto Marmalade 

Dynasty 

Sarah B. Hood, Keynote Speaker 
A visit with four generations of the family who brought "a rare old Scotch recipe" 

to Canadian marmalade fans... not to mention hockey coins and "flavor buds". 

Sarah B. Hood is a Toronto journalist. Her latest book is "We Sure Can! How jams 
and pickles are reviving the lure and lore of local food".” 

How to Eat an Orange in the Victorian Manner 

Philip Cheong, Program Officer, Colborne Lodge, Toronto 
Cultural Services 

Book Signing: Authors of Canadian Preserving Books 

Marmalade Marketplace 

Tours of Historic Fort York 

All attendees will receive a Bernardin bag with canning lids, a magnetic wand and a headspace 
gauge, as well as a copy of Canadian Living Magazine.



   

2012 MARMALADE WORKSHOPS 

NEW WORKSHOPS FOR 2012! 

A Florendine of Oranges 

¤ Mya Sangster, Volunteer Historic Cooks 
Explore the making of "a Florendine of Oranges", a tart of apples and candied orange peel, elaborately 
decorated, with a history stretching back to the 17th century. 
 
Marmalade Roly-Poly Pudding 

¤ Rosemary Kovac, Volunteer Historic Cooks 
Rediscover the lost art of making roly-poly puddings.  This traditional English pudding is a dough spread 
with jam or marmalade, rolled up, tied in a pudding cloth and boiled to perfection. 
 
Making Marmalade 101 

¤ Elizabeth Baird, Marmalade Enthusiast 
Learn everything you need to know about making the perfect Seville orange marmalade, from cutting 
the peel to getting the perfect set to the jelly.  Hands on; please bring a sharp chef's knife. 
 
Mut Co Vam, Vietnamese Candied Sour Orange Peel 

¤ Betsy Aziz, Master Food Preserver 
Join Betsy as she travels to North Vietnam in search of the world’s earliest cultivated citrus varieties, and 
discovers “jam-making” villages where they’ve been preserving sour oranges in sugar for over a 
thousand years. Taste “Mut Quat”, an iconic New Year’s sweet offered to the Kitchen God, and hear 
how kumquats were smuggled to India by a British secret agent, in the first reported case of industrial 
espionage. 
 
"This 150 Year Old Family Recipe Makes the Best Marm" 

¤ Peter Merry, Marmalade Enthusiast 
Peter will lead you through his marm making process, revealing 150 years of family  "marm" secrets. 
Enjoy a relaxed and informative workshop on how Seville  Oranges make it into mouth-watering jars of 
marm. And as an added treat you will be  invited to taste what he calls "the best marm in town." 

WORKSHOPS BACK BY POPULAR DEMAND FROM 2011! 

Citron Peel Smackdown: Citrus Fruit vs. Watermelon 
¤ Amy Scott, Volunteer Historic Cooks 
One of the earliest citrus fruits introduced to Europe from Asia, the citron was used primarily for its peel, 
candied for use in baked goods and for decoration. But the citron watermelon, of African origin but 
flourishing in American gardens, was used as a substitute as early as the late 18th century. Which one is 
called for in historical recipes? Evidence will be reviewed and specific recipes analyzed, with samples. 

Candied Peel 

¤ Jan Main, Senior Baking Teacher, Danforth Collegiate, Toronto 
Today's commercial candied peel is often disliked by the consumer -‐ a poor cousin to the homemade 
candied peel of the 18th and 19th century British kitchen. Learn how to make this easy confection ideal 
for garnishes, candy and a flavoursome addition to baking. 



   

2012 MARMALADE COMPETITION 
All are welcome to enter! 

GREAT PRIZES! 

FOUR MARMALADE CATEGORIES 

1. Pure Seville Orange Marmalade – preserves made exclusively from Seville oranges 

2. Citrus Marmalade – preserves made exclusively from other citrus fruit such as oranges, 
lemons and grapefruit, individually or combined 

3. Mock Marmalade – preserves made from citrus fruit(s) and/or a fruit or vegetable (for 
example, Carrot Orange Marmalade, Pear and Lemon Conserve, or Cranberry Orange 
Chutney) 

4. Baking with Marmalade - home-baked goods with marmalade as an important ingredient 

COMPETITION RULES 

Entries in the preserves categories must: 

 have been made within the last 12 months.  
 be in standard clear glass jars of 125 mL, 250 mL or 500 mL sold for the purpose of home-

preserving, that is, preserving jars with new lids and intact bands or with glass tops with 
rubber bands.  

 be properly sealed. Unsealed jars or products showing signs of spoilage will not be judged. 
 have no labels or other identifying marks.  
 be accompanied by a list of ingredients. 
 give credit to the recipe source (i.e. family or personal original recipe, or product recipe 

originating in material provided by a commercial company, or cookbook, or magazine, 
newspaper or internet source). 

Entries in the baking category must: 

 have no labels or other identifying marks.  
 be accompanied by the recipe.  
 give credit to the recipe source (i.e. family or personal original recipe, or product recipe 

originating in material provided by a commercial company, or cookbook, or magazine, 
newspaper or internet source). 

COMPETITION CRITERIA 

According to the National Center for Home Food Preservation, “Marmalades are soft fruit jellies 
with small pieces of fruit or citrus peel evenly suspended in a transparent jelly.” The jelly part 
and the citrus/fruit/vegetable component of the preserve will be judged according to the 
following criteria: 



   

A: Judging Criteria for the Jelly Part of the Preserve: 

 Clarity or Clearness: clear, usually sparkling, transparent, free of sediment, cloudiness, or 
crystals 

 Colour: natural orange, yellow or other natural colour depending on fruit used 
 Pack: ¼-inch headspace, free from air bubbles and foam 
 Consistency: firm enough to hold shape but tender enough to spread, not rubbery, sticky, 

gummy nor syrupy 
 Flavour: characteristic of base fruit, not too sweet or too tart 

B: Judging Criteria for the Citrus, Fruit or Vegetable Part of the Preserve: 

 Colour: pieces of fruit are translucent to clear 
 Pack: rind/fruit evenly distributed in jelly (not all at the top or bottom) with a good 

proportion of fruit to jelly 
 Texture/Consistency: rind/fruit pieces hold their shape, are not chewy and are tender 

enough to spread on toast or baked goods 
 Flavour: natural flavour, characteristic of Seville oranges, other citrus, fruit or vegetable, not 

too sweet nor too tart 

C: Judging Criteria For Baking With Marmalade Category: 

 Appearance: pleasing shape, crust, colour and condition of the outside surfacee 
 Texture: good grain and crumb texture for the type of product, good crust  
 Flavour : a pleasant overall orange/citrus flavour 

COMPETITION INFORMATION 

 People don’t need to attend program on February 25 to enter competition. 
 Anyone, except the judges, may make one entry in each category. 
 No need to register entries in advance.  
 Bring your entries and recipes to Fort York either before February 25 or between 9:00 and 

9:30 a.m. on February 25. 
 If you bring your entries before February 25, come to the canteen and fill out a form. 
 The competition entry fee is $2 per entry, in addition to the program fee if you attend. 
 If you can’t attend on the 25th, you can still enter by bringing your entries to the Fort before 

then.  
 Announcement of winners: about 1:30 p.m. 
 Judges’ decisions are final.  

 

For more information: Pat Crocker 

1-519-799-5498 or pcrocker@riversongherbals.com  

mailto:pcrocker@riversongherbals.com


   

2012 COMPETITION ENTRY FORM 
Name:  Phone No:  

Address: 

 

 Email Address:  

  Entry Fee 

____ Pure Seville Orange Marmalade $_____ 

____ Citrus Marmalade $_____ 

____ Mock Marmalade $_____ 

____ Baking with Marmalade $_____ 

 Total: $_____ 
 

Recipe with list of ingredients and source:     (or attach copy) 

 

 

 

 

Prizes and favours courtesy of: 

 

 


