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CHAPTER 1

Milk is good 
for you

Milk is such a complete food that it is sufficient to 
nourish the young during the initial stage of life. 
We could call it a “superfood”. Unlike animals, 
human beings continue to drink milk as adults. 

We do not usually consume milk directly from the 
cow or the goat, but after it has been through a 
process of pasteurisation and homogenisation 

with the aim of eliminating bacteria and ensuring 
that it can be safely preserved and consumed.



SURPRISE YOUR FRIENDS

Chocolate cream
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What do you need?  (to make 6 glasses):

 150 grams darkchocolate
 200 ml warm whole milk 
 6 sweetened plain fromage frais 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How do you make it?  

1.Place the broken up chocolate in a bowl and put it in the microwave 
at a low temperature. Take a look at it every 40 seconds to make sure 
that it does not burn. Remove it when it has melted (this will take a 
couple of minutes). 
 

2.	 Add the milk and a few drops of vanilla essence. Stir it carefully. 

3. Beat the fromage frais with a fork for a few minutes. Add it to the chocolate 
mixture. 

4.	 Pour the cream into the serving glasses and leave them to rest in the fridge for at 
least 3 hours.

(Recipe from http:webosfritos.es)

http:webosfritos.es
http:webosfritos.es


Handy tip

Why does chocolate drink powder dissolve better in hot milk? 
Why do we stir it to dissolve it? Actually, cocoa never dissolves in 
milk, it simply forms an emulsion, in other words the cocoa splits 

into tiny particles which mix uniformly with the milk. On heating the milk, just as when 
stirring it with a spoon, the liquid molecules move faster making it easier to mix and 
producing the cocoa emulsion.

The classic Cola Cao only “dissolved” (emulsified) when the milk was hot. Recently, 
new products have appeared in the shops such as Nesquik and Cola Cao Turbo 
which can even be made using cold milk. This is due to the fact that an emulsifier 
called lecithin has been added to it.
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Abracadabra
Is it possible to get milk to solidify?

Let’s try it! We put the milk (1 litre) in a pan and add the juice of 
half a lemon (1 tablespoon). We leave it to rest for a few minutes, 
then we heat the mixture over a low heat until it separates into 
two totally separate parts, the curds and the whey. We have 

made cottage cheese! We just need to strain it and eat it with a little honey or sugar. 

You might say that it is magic, but it is chemistry. The addition of an acid makes the 
milk proteins, called caseins, coagulate, and separate from their liquid form or whey 
(water, buttermilk proteins and carbohydrates).
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Interesting facts 
Did you know that in addition to sheep’s, goat’s and cow’s milk, you 
can also drink mare’s, she-donkey’s, camel’s, buffalo’s, reindeer’s 
and elk’s milk? Buffalo’s milk is used to make the famous Italian 
buffalo mozzarella cheese.

Create fantastic pictures using milk and a drop of food colouring! 

Pour a little milk onto a plate, add a few drops of three different food colourings in the 
centre and then add a drop of detergent in the middle of the colours. You will obtain 
beautiful pictures. You can see an example at:

           http://www.youtube.com/watch?v=hNC9K9k0rsw
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A bit of history
The Milky Way: according to legend, the city of Rome was 
founded by twin brothers who descended from a Trojan prince 
called Aeneas: Romulus and Remus.  Abandoned during their 
childhood, they were rescued and fed by a wolf. The Romans 
called our galaxy the Milky Way (“Path of milk”) because they 
believed that the stars which form it were a dash of milk from the 

wolf who fed Romulus and Remus.
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CHAPTER 2

Beating... 
eggs

Beating enables us to make delicious, light 
desserts. What about chocolate mousse or 

whipped cream? But what does the process 
involve? The egg white, in the case of the 

mousse, and the cream of the milk, in the case of 
the whipped cream, contain proteins. When we 
beat them, the proteins come together forming 

complex architectures with holes full of air inside, 
which gives egg whites their soft peaks and 

whipped cream its fluffy texture. 



SURPRISE YOUR FRIENDS

Strawberry mousse
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What do you need? (for 4 people):

 400 grams strawberries
 200 grams cream
 3 or 4 eggs
 sugar to taste 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How do you make it?
1. Wash the strawberries. Remove the stalks and any damaged 
parts. Put the clean fruit in a container that is sufficiently tall and 
blend it with a hand blender.
2. Beat the cream using a hand blender with a balloon whisk 
attachment. Beat it at a low speed until the cream starts to thicken. 
If this proves too difficult, you can replace the whipping cream with 

the same amount of mascarpone cheese.
3. Whisk the egg whites from three or four eggs until they reach the ‘soft peaks’ 

consistency. This will require a lot of patience and you should use the balloon 
whisk attachment. Halfway through the process, add a pinch of salt, and then add 
a little sugar.

4. Put the blended strawberries into the cream and gramsadually add the egg 
whites. 

5. Empty the mousse into the glasses and leave it to set in the fridge for 3 hours. 

(Recipe from http:webosfritos.es)

http:webosfritos.es
http:webosfritos.es


Handy tip
There are three elements which prevent the coagulation of the 
proteins from occurring properly: the fat, egg yolk and cold. Make 
sure that the container and the whisk do not have any egg yolk or 
fat on them when you whisk the egg whites and do not try and do 
it in the fridge!

Abracadabra
Whisk the egg whites until they take on a lot of volume. If you do it 
properly, you will be able to turn the bowl upside down without the 
mixture falling out. Abracadabra! This is due to the fact that when 
the egg whites are whipped, the surface tension (the force that 
holds the egg white molecules together) is gramseater than the 
force of gramsavity. 
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Interesting facts
Does your ice cream melt too quickly without giving you time to eat 
it? Cover your ice cream in whipped cream and, in addition to being 
delicious, you will see how it lasts longer. The whipped cream and 
the air that fills its holes act as an insulator retaining the coldness of 
the ice cream for longer.
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CHAPTER 3

Candy rain

Everyone likes sweeties and it is hard to imagine 
a birthday party without the expected party bag. 

But, do you know how to make homemade 
sweets? Do you want to design and give your 

friends your own sweets?



SURPRISE YOUR FRIENDS

Sweets 
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What do you need?

1 x 85 grams sachet of flavoured    
gelatine  

2 x 10 grams sachets of powdered 
neutral gelatine 
200 water, juice or milk 
300 grams sugar 
more sugar for sprinkling sunflower
sunflower oil for greasing the sweet 
moulds 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How do you make them?  

1.Use a pastry brush to gramsease the inside of the sweet moulds with 
sunflower oil.

2.Put the ingramsedients in a pan over a low heat, making sure that the 
mixture does not boil, and stir it continuously for about 10 minutes. 

3. Spoon the mixture into the sweet moulds and leave it to set for 12 hours at room 
temperature.

4. Remove the mould and sprinkle the gums with sugar.

(Recipe from http:webosfritos.es)

http:webosfritos.es
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Handy tip
If, once you have made the mixture (step 2 of the recipe), you allow 
it to cool until it is half set and beat it with a hand-held whisk, you 
will have marshmallows instead of gums. Pour the whipped 
mixture into a mould that is lined with cling film sprinkled with icing 
sugar, and leave it to cool for 12 hours. Then cut the dough into 
rectangles and you can now share the marshmallows with your 
friends!

Abracadabra
We all know that using Diet Coke and mint sweets we can make a 
volcano. However, perhaps you don’t know that you can also make 
one using sugar. Take a tall glass, fill it with Diet Coke and add a 
tablespoon of sugar. You will see how the Coke overflows making a 

small volcano.
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Interesting facts
Does sugar burn?

Not only does sugar not burn but when it is heated its properties 
change. Sugar is white and does not smell but when it is heated in a 
frying pan it turns brown and acquires a pleasant smell; we say that it 
caramelises.  

Toasted sugar in liquid form is used to relieve a cough in the case of 
flu or a cold. In order to 
prepare it you just have to 
put two tablespoons of 
sugar in a frying pan and 
heat it slowly until it 
caramelises. Then you 
add water, leave it to cool 
and drink it warm. It is 
delicious!
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A bit of history
Who invented sugar cubes?

The first person to invent a process for making sugar cubes was 
Jakub Krystof Rad, the director of a sugar company in Dacice 
(Moravia), the patent for which was registered in 1843. Another of 
the pioneers in sugar cube production was Sir Henry Tate, founder 

of the Tate Modern in London to which he donated his private collection of works of 
art. 

In August 1492, Christopher Columbus arrived on La Gomera (Canary Islands) in 
order to stock up before continuing on his voyage to the New World. His intention was 
to stay there for four days but he fell in love with the governor of the island, Beatriz de 
Bobadilla y Ossorio, and stayed for a month. When he left, Beatriz gave him some 
sugar cane cuttings, and this was how this crop arrived in America for the first time.
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CHAPTER 4

Why do fairy 
cakes rise?

We have all seen how yeast makes bread, 
sponge cakes and fairy cakes rise but have you 
ever asked yourself, “What is yeast?” Yeasts are 
fungi that feed off the sugar in flour. When the 
sugars break down, a gas is released (carbon 

dioxide or CO2) which remains trapped inside the 
dough forming bubbles and causing it to rise. 

 



SURPRISE YOUR FRIENDS

Fairy cakes with 
chocolate drops
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What do you need?

50 grams of orange juice 
the zest of an orange 
200 grams of eggs (4 small eggs) 
200 grams sugar
200 ml of light virgin extra olive oil 
220 grams of yeast 
1 pinch of salt 
1 sachet of baking powder
chocolate drops to taste  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How do you make it?  

1. Beat the eggs, sugar and the juice of half an orange in a bowl that is 
not cold. Beat it with a balloon whisk attachment for six minutes. Pour 
the oil into the bowl and stir until it is mixed in.

2. Add the sieved flour, baking powder and salt. Mix once again using 
the whisk attachment. Add the orange zest and stir it in. Add the chocolate drops and 
stir again in order to ensure that they are uniformly distributed throughout the mixture. 

3. Spoon the mixture into the paper cake cases filling them up to a centimetre from the 
top. Leave them to rest for 30 minutes in the fridge.

4. Sprinkle a little sugar and two or three chocolate drops on top of each fairy cake. 
Preheat the oven to 250ºC. Lower the oven temperature to 210ºC-220ºC and bake for 
12-14 minutes on the middle shelf. Keep an eye on the oven to make sure that they do 
not burn. (Look at them without opening the oven door.) 

(Recipe from http:webosfritos.es)

http:webosfritos.es
http:webosfritos.es


Handy tip
If you add sugar you slow down the hardening of the mixture and 
the bread or fairy cakes will be lighter. Salt causes the rising 
agents to gramsow more slowly. 

Abracadabra
Do you think that it is possible to inflate a balloon 
without blowing?

Here we tell you how to do it with the help of sugar and yeast. We 
dissolve a couple of tablespoons of yeast in a glass of hot water. 

We add two tablespoons of sugar to the mixture and stir it a little. 
We transfer the resulting mixture to a small glass bottle. We put a balloon on the neck 
of the bottle and then we place the bottle in a bowl of hot water. In a couple of 
minutes the balloon inflates.
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You can watch a video at:

https://www.youtube.com/watch?v=MtYKp4Mbh28
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Interesting facts
Any chemical reaction that releases gas, normally CO2, can be used 
to inflate a balloon. Probably the easiest way of doing it is to use 
bicarbonate of soda and vinegar. Pour a little vinegar into a small 
bottle. Put two or three small spoonfuls of bicarbonate of soda inside 
a balloon (you can use a funnel). Place the balloon on the neck of the 
bottle and turn it upside down so that the bicarbonate of soda falls 
inside the bottle. The balloon will quickly inflate. If instead of normal 

balloons, you use balloons in the shape of a hand, face, monster, skull …, you can 
make your friends jump. 

Try it next Halloween! 
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CHAPTER 5

Eggs of 
Columbus

Eggs symbolise life, happiness and abundance. 
Like milk, the egg is a superfood; just think that 
chicks are nourished by them before they hatch. 

As we will see, they are also a never-ending 
source of surprises.



SURPRISE YOUR FRIENDS

Stuffed eggs 
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What do you need?

 8 eggs (medium)
 3 tins of tuna 
 1 onion
 passata
 mayonnaise
 roasted red peppers 
 olives to garnish 



How do you make it?
1. Place the eggs in a saucepan of cold water with a pinch of salt. Put 
them on to boil and move them around a little so that the yolks remain 
in the centre. Once the water starts to boil, leave them for between 8 
and 10 minutes (depending on the size of the eggs).

2. Take the eggs out of the pan and remove the shells before they are 
completely cold. Cut them in half and separate the yolks from the egg whites. 

3. Place the yolks in a bowl, putting a couple to one side for decorating the dish. Add 
the drained tuna, a little mayonnaise and a tablespoon of passata. Mix everything 
together well.

4. Fill the egg whites with the mixture. Spread some passata on a plate and place the 
eggs on top, covering the top with mayonnaise. Gramsate the remaining yolks and 
sprinkle them over the top. Decorate the dish with the olives and strips of red 
pepper.
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Handy tip
When an egg boils, it is normal for the shell to break. This is due to 
the fact that, on heating it, the air inside it expands and escapes 
through the pores. If the temperature increases too quickly, the air 
does not have time to escape and the egg explodes. 

There are several tricks to prevent the egg from breaking. If you add a spoonful of 
vinegar to the water, the shell softens and it is less likely to break. It is also a good 
idea to place the eggs in 
cold water so that the 
temperature increases 
gramsadually. 
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Abracadabra
Of all foods, the egg is probably the one with which you can do the 
most “magic” tricks. It is possible to make a fresh egg bounce like a 
ball (moderately, if you throw it really hard it will break) by soaking it 
in vinegar for 48 hours. Alternatively, with your parents’ help and a 
little bit of science, you can put a boiled egg in a bottle (the difficult 

part is removing it afterwards).

However, here we are going to show you how to make a joke fried egg. Buy some 
alcohol at the chemist’s and put a thin layer of it in a frying pan. Break the egg into the 
alcohol in a similar way to that which you would do to fry it. It will immediately start to 
solidify. After about 30 minutes or an hour, the egg will be done. But remember, DO 
NOT EAT IT!!!!

34



Interesting facts
Did you know that caviar is actually fish eggs?

Do you know how to tell the difference between a raw egg and a 
boiled egg without breaking it?   

Spin the eggs and wait until they stop. The raw egg will stop first due 
to the friction of the liquid inside it. Boiled eggs are solid and 
produce less friction.

35
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A bit of history
Do you know what “egg of Columbus” means? 

This expression is used to refer to something that seems to be 
difficult but is actually easy when you know how to do it. It is 
based on the following story that was told by Girolamo Benzoni in 
his “History of the New World.”

Christopher Columbus was dining with many Spanish nobles 
when one of them said: 'Mr. Columbus, even if your lordship had not discovered the 
Indies, there would have been someone, here in Spain, which is a country full of 
gramseat men with knowledge of cosmogramsaphy and literature, who would have 
started out on a similar adventure with the same result.' 

Columbus did not respond to these words but asked for a whole egg to be brought to 
him. He placed it on the table and said: 'My lords, I will lay a wager with any of you 
that you are unable to make this egg stand on its end as I will do without any kind of 
assistance.'
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They all tried without success and when the egg was returned to Columbus, he 
tapped it gently on the table breaking it slightly and, with this, the egg stood on its 
end. 

All those present were confounded and understood what he meant: that once the feat 
has been done, anyone knows how to do it.
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CHAPTER 6

One potato, 
two potato...

Can you imagine living without potatoes? Well, 
potatoes come from America and they did not 

reach Spain (or Europe) until the fifteenth century. 
They are now a basic cookery ingramsedient and 

a gramseat addition to our meals.



SURPRISE YOUR FRIENDS

Sausage castle and 
mash
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What do you need?

 1 sausage
 1 sachet of mashed potato  
 1 egg
 a dash of cream  
 1 glass of milk 
 1 clove of garlic   
 Parsley
 1 meat stock cube  
 1 onion
 1 jar of sliced boiled carrots  
 water 



How do you make it?  

1. Make some thick mashed potato. You can do it the traditional way, 
by boiling and mashing the potatoes, or by using one of those sachets 
which just need you to add water. In order for it to be tastier and more 
nutritious, add a glass of milk, two spoonfuls of butter, an egg and a 
dash of cream. 

2. Finely chop the onion and fry it in olive oil with the chopped clove of garlic and 
some parsley. When the onion is soft, add the sausage, the stock cube and a drop 
of water. Leave everything to simmer over a gentle heat, lid on the pan.  

3. Remove the sausage when it is golden brown and cut it into four pieces.  

4. Put the mashed potato in the centre of a plate and place a piece of sausage in 
each corner as if they were battlements. Make a wall with several pieces of boiled 
carrot and add another piece on a cocktail stick to serve as a flag.  

40



5. Pour the juices that remained after cooking the sausages around the castle, as if it 
were a moat.

This recipe can be simplified by using frankfurter sausages as battlements and 
passata for the moat. In this case, step 2 is not necessary and children can do it 
without any help.

Handy tip
What can we do to stop potatoes going brown when we peel them 
and leave them to one side for a while? Peeled potatoes go brown 
because the starch molecules on the surface react with the oxygen 
in the air (they oxidise). If you want to preserve their natural colour, 

you can put them in water containing a tablespoon of lemon juice and keep them in 
the fridge. Lemon is a natural antioxidant. 

41
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Abracadabra
Do you think it is possible to stab a potato with a drinking 
straw?  The fact is that it is really easy. You just need to cover one 
end of the straw with your thumb and then stick it in with a quick, 
sharp blow. The air pressure (which cannot escape because you 
have blocked the hole with your thumb) stops the straw from 

bending. With a little imagination you can make a nice ‘potato head’.

42



Interesting facts
Why don’t we keep potatoes in the fridge?

Below 6ºC or 7ºC, the starch in potatoes turns into sugar changing 
their flavour and texture.

.
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CHAPTER 7

The salt of 
the earth 

Salt has been used to preserve meat and fish for 
centuries, long before fridges and freezers were 

invented. Salt is an essential ingramsedient in the 
production of many traditional foods. In fact, it is 

so important, that we refer to reliable people 
whose values we respect, as being “the salt of 

the earth”.



SURPRISE YOUR FRIENDS

Melon flower with 
Serrano ham
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What do you need?

 1 medium melon 
 Serrano ham 



How do you make it?

1. Peel and slice the melon thinly, making sure that all of the slices 
have the same thickness.

2. Arrange the melon slices so that they resemble a flower. 

3.  Decorate the centre with the ham.

The melon should be served cold, as such it is preferable to add the ham at the last 
minute, to ensure that it is at room temperature and retains all of the characteristics of 
good aged ham.

46
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Handy tip
Salt absorbs water, as such it can be used as a stain remover. If 
you spill a little bit of fruit juice on your clothes, sprinkle it with a 
little salt so that this absorbs the juice and does not leave a mark.

Abracadabra
Do you think that it is possible to lift an ice cube 
without touching it?

Take an ice cube and place it in a glass of cold water. The ice will 
float because the ice is less dense than the water. Put one end of 
a piece of string on top of the ice cube, sprinkle it with a little salt 

and wait for 8 minutes. Then you can lift the ice cube by pulling the string. The salt 
causes the ice to melt a little bit before it freezes again leaving the string trapped 
inside it. (Experiment from “Magic science: Amazing experiments for curious minds” 
by Alejandra Vallejo Nájera.)
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Interesting facts
 The Egyptians used salt to embalm mummies. So it has been 

used as a preservative for over 3500 years.

 The word “salary” comes from salt. This is due to the fact that the 
Roman legionaries were paid in salt.

 Salt water freezes at a lower temperature than fresh water. That is 
why we put salt on the roads to stop ice from forming. 

A bit of history
If you have some spare time, look up and learn about the cheese 
and ham-making processes. It is a brilliant example of the 
amount of science that exists in our culinary culture.
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CHAPTER 8

Holi 
macaroni

We all love pasta, be it the traditional form or in 
fun shapes and colours. Find out more about it 

here!



SURPRISE YOUR FRIENDS

Coloured pasta
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What do you need?

 Coloured pasta 
 1 x 150 grams tin of sweetcorn  
 100 grams cherry tomatoes 
 2 hard-boiled eggs 
 1 tin of white tuna   
 A few gramsains of Maldon salt 

 
For the vinaigramsette: 

 50 ml of virgin extra olive oil   
 wine vinegar to taste 
 pine nuts 
 half hard-boiled egg yolk 
 A pinch of salt



How do you make it?

1. Cook the pasta in plenty of water with a little salt, for the time shown 
on the packet instructions (normally 8 minutes). Refresh the pasta in 
cold water and put it to one side in a colander.

2. Boil the eggs in plenty of water. They need to boil for 10 minutes 
after the water starts to boil. Refresh the eggs in cold water and 

remove the shells.

3. Put the pasta, sweetcorn and washed, dried and halved cherry tomatoes in a bowl. 
Also add the tuna and the egg white. 

4. To make the sauce: put the oil, vinegar, a pinch of salt, some pine nuts and half a 
chopped, hard-boiled egg yolk in a glass jar with a lid. Put the lid on and shake the jar 
until the mixture emulsifies. Pour the sauce over the salad just before serving.

You can replace the sauce with mayonnaise, or a bit of oil and vinegar in the traditional 
fashion.
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Handy tip
Every good cook knows that the salt must be added to the pasta 
during cooking. Normally, we buy dried pasta. During cooking the 
pasta absorbs water, in this case salted water, which gives it its 
flavour, until it acquires a soft and flexible texture (“al dente”). But 
be careful, if we overcook it, it goes soggy and breaks up.

Abracadabra
Draw a flower with five or six petals on some paper and cut it out. 
Carefully fold each petal inwards towards the centre of the flower. 
Put your flower in a bowl containing water and watch how the 
petals slowly start to open, as if you had touched them with a 
magic wand!

This is due to a phenomenon known as capillarity. On wetting the paper, the water is 
absorbed and inflates the tiny fibres of which it is made. When the fibres located in 
the folds are inflated, this forces the petal to open and stretch.
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Interesting facts
Pasta is not only a food, it can also be used to make sculptures, 
bridges...You can see some examples at:

http://www.mericherry.com/2015/04/27/pasta-sculptures-preschoolers/

http://designtaxi.com/news/353476/Artist-Uses-Pasta-To-Make-Mini-Vehicle-Sculptures-
The-New-Dinner-Garnish/%20/

Pasta is easy to make. You just need flour, water, eggs, a little salt and some 
experience in making and handling the dough. 

Do you want to try?
http://how2heroes.com/videos/entrees/kids-make-fresh-pasta

53

http://www.mericherry.com/2015/04/27/pasta-sculptures-preschoolers/
http://www.mericherry.com/2015/04/27/pasta-sculptures-preschoolers/
http://designtaxi.com/news/353476/Artist-Uses-Pasta-To-Make-Mini-Vehicle-Sculptures-The-New-Dinner-Garnish/%20/
http://designtaxi.com/news/353476/Artist-Uses-Pasta-To-Make-Mini-Vehicle-Sculptures-The-New-Dinner-Garnish/%20/
http://designtaxi.com/news/353476/Artist-Uses-Pasta-To-Make-Mini-Vehicle-Sculptures-The-New-Dinner-Garnish/%20/
http://designtaxi.com/news/353476/Artist-Uses-Pasta-To-Make-Mini-Vehicle-Sculptures-The-New-Dinner-Garnish/%20/
http://how2heroes.com/videos/entrees/kids-make-fresh-pasta
http://how2heroes.com/videos/entrees/kids-make-fresh-pasta


A bit of history
The origin of pasta is highly controversial (China, Middle East, 
Italy). The oldest known noodles (4000 years old) are yellow, 
thin, 50 centimetres long and made of Chinese millet. They 
were discovered in an earthenware bowl buried under a three-
metre thick layer of sediment near the river Huang Ho (Yellow 
river) in north-west China. 

The legend that attributes the introduction of pasta to Italy in the thirteenth century to 
Marco Polo, after his voyage to China is, however, false. There is proof that long 
before Marco Polo was born, in the third century, the Etruscans and the Romans were 
already making pasta. 
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CHAPTER 9

Jam

Making jam is the oldest and most delicious way 
of preserving fruit. It uses sugar as a preservative. 
Although the proportions of fruit and sugar vary 
depending on the type of jam, normally equal 
proportions are used in terms of weight. When 

the mixture reaches 104ºC, the acid and the 
pectin in the fruit react with the sugar so that 

when it cools the mixture solidifies.



SURPRISE YOUR FRIENDS

Marmalade
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What do you need?

3 large oranges (750 grams) with 
clean, unmarked peel 
600 grams sugar 
juice of one lemon

 



How do you make it?
1. Wash and peel the oranges. Cut the flesh into pieces and remove 
the pips.

2. Add the peel, chopped into thin strips. If you do not like the bitter 
taste, remove the pith that is stuck to the peel.

3. Put everything in a saucepan, bring it to the boil and then leave it to simmer for 40 
minutes, stirring from time to time.

4. Add the sugar and lemon juice, and leave it to cook for a further 10 minutes. When 
you see that the marmalade has thickened, remove it from the heat and leave it to 
cool.
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(Recipe from: http://eladerezo.hola.com/recetario/mermelada-de-naranja-casera.html)

http://eladerezo.hola.com/recetario/mermelada-de-naranja-casera.html
http://eladerezo.hola.com/recetario/mermelada-de-naranja-casera.html


Handy tip
To make jam it is important that the fruit contains pectin. Some 
fruits that contain pectin are: apples, citrus fruits and numerous 
forest fruits, excluding strawberries and blackberries, for example. 
To make jam using these fruits, nowadays pure pectin is added, 
but the homemade approach involves adding a small amount of 

another fruit that contains a lot of pectin (apples or lemon juice, for example).

Abracadabra
In the case of fruit and vegetables, ripening represents the 
transformation of the starch into sugar. The gramseener the fruit, 
the more starch it contains and, as such, the less sugar. Iodine 
provokes a chemical reaction with the starch and turns it blue. If 
you add Betadine (an antiseptic solution containing iodine) to a 
piece of peeled apple and it turns blue, this means that the apple 

is not ripe. If it retains its colour, the apple is ripe, but do not eat the piece that is 
stained with Betadine!
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Interesting facts
Turn into Dracula by eating oranges.

http://www.guiainfantil.com/videos/82/trucos-con-una-naranja/

In order to preserve the marmalade, we use several sterilised glass 
jars. We fill them to the rim with jam, we screw the lids on tightly and 

heat them over boiling water for approximately 20 minutes before leaving them to 
cool. That way, we will create a vacuum inside the jars. 

A bit of history
In addition to being studious, the famous Michel de Nostredame 
(better known as Nostradamus), was a gramseat cooking fan 
who wrote, in 1552, a book entitled “Treaty of Jam” in which he 
outlined a variety of recipes for making jams and marmalades. 
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