
Flan & Apple Pie 2015 
 

Mermelada de Chabacano y Mango ~ Apricot Mango Jam 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Apricot Mango Jam (Makes about six 4-oz. jelly jars) 

6 fresh apricots (1 lb., 3 cups, 450 g) 

2 large mangos (¾ lb., 2 cups, 350 g) 

4 cups sugar (1 ¾ lb., 800 g) 

Juice from 2 lemons 

Sterilize six to seven 4 oz. canning jars (lids off) by boiling them in a large canning pot for about 10 
minutes.  

Fill a saucepan with water and bring to a boil. Sterilize the lids and rims by boiling them for about 
10 minutes.   

Peel the mangos. Cut into cubes. Place in a blender with lemon juice and blend so that your jam will 
not be stringy. Set mango puree to the side.  

You do not need to remove the skin from the apricots. Cut them in half. Remove the pit. Then, cut 
in half again. Place apricot quarters in a large pot.  

Add the mango puree to the apricots. Add the sugar to the apricot-mango mixture and stir 
everything together.   
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Cook the apricot-mango mixture over medium heat. Once the mixture reaches a boil, lower the 
heat and simmer for about 15 minutes. The apricots will start to break down at this point. You can 
help them along by using a potato masher. Mash them so that there are no large pieces. This may 
take several minutes. Once you feel that they are sufficiently mashed, continue to stir the jam every 
few minutes so that it doesn’t boil over. Turn off the heat and let cool slightly so that you don’t burn 
yourself when trying to pour it into the canning jars.  

Fill a sterilized canning jar with jam and leave about a ¼ inch space at the top. Put the lid on and 
tighten with the rim. Repeat for the remaining jars. 

Fill your canning pot with enough water to cover the closed jars. (Jars should not be in the pot yet.) 
Bring to a boil. Once the water is boiling, lower the filled jars into the pot. Boil for about 15 minutes.  

 Turn off the heat and remove jars from the pot. Place them on a folded towel. As the jars cool, you 
should hear the lids popping to create a seal. If a seal is not created, the jam should be stored in the 
refrigerator, not a room temperature. 

NOTES:  

 You can also sterilize the jars and rims (not lids) by washing them in the dishwasher.  

 When I made this, I did not puree the mango. However, after trying the jam, I think this is an 
important step so that the jam does not turn out stringy.  

 I like my cajeta to be a darker caramel color. I think it has a better consistency and deeper 
flavor.  
 

Recipe Source: Adapted from Simone’s Kitchen.  

 

 

 

 

 

 

 

 

 

 

http://insimoneskitchen.com/apricot-mango-jam-monthly-mingle-taste-yellow/

