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Seville or-
anges from 
Spain, also 
called bitter 
oranges, are 
usually only 
available for a 
short period 
in the year, 
from Decem-
ber to mid-
January. Best 
used in mar-
malade due 
to its taste, 
the peel has 
fragrant es-
sential oils 
and its flesh 
is extremely juicy when ripe.

This recipe is from 100 Jams, Jellies, Pre-
serves & Pickles by Gloria Nicol. Published 
by CiCO Books. iSBN: 978 1 907563 61 4

Seville orange 
marmalade

Makes 2kg (4lb 8oz)

Ingredients:
n 1 kg (2lb 4oz) Seville oranges
n 1 lemon
n 1.5 kg (3lb 5oz) sugar

Method:
1. Preheat the oven to 180ºC/350ºF/ Gas 
Mark 4. Place the whole fruits in a heavy, 
lidded casserole or a preserving pan that 
will fit in the oven. Pour in 1.25 litres (2¼ 
pints) water and bring it to simmering 
point on the hob.

2. Cover the pan (if using a preserving 
pan, make a lid from kitchen foil) and 
place in the oven. Poach the fruit for two-
and-a-half hours, by which time the skins 
will be soft.

3. Using a spoon, lift the fruit out of the 
liquid into a colander. When cool enough 
to handle, cut each fruit in half and scoop 
out the pulp with a spoon, leaving just 
the peel. Place the pulp, pith and pips in a 
muslin bag suspended over a bowl to 
catch any drips. (Alternatively, use a large 
piece of muslin gathered into a bag and 
tied with string). Measure the liquid, add-
ing any collected in the bowl under the 
drained pulp and if necessary add water 
to make it up to 1 litre (1¾ pints).

4. Place the muslin bag in a saucepan 
with enough poaching liquid to cover. 
Bring to the boil and simmer for 15 min-
utes. leave until cool enough to handle, 
then squeeze the bag to get as much of 
the liquid as possible from the pulp. Dis-
card the bag and its contents.

5. Chop the rind into thin strips and put 
into a preserving pan. Add all the poach-
ing liquid. if the mixture is cold, you can 
add the sugar without warming it; other-
wise you will need to warm it first (it is best 
to warm the sugar in a bowl in the oven 
about 20 minutes on its lowest setting). 

6. Stir the sugar into the orange liquid 
over a low heat until completely dissolved 
and the liquid is clear, then boil rapidly for 
15 minutes and test for setting point (drip 
a pool of jam onto a cold plate with a spoon 
and allow to cool, then draw your finger 
through the jam. if the setting point has 
been reached, the surface will wrinkle).

7. Turn off the heat and leave the marma-
lade to stand for 15 minutes, then stir to 
distribute the peel. Skim if necessary. 
Pour into hot, sterilised jars and seal.

by Priya Mulji
beautiful shoes can make any woman feel fabulous, 
sophisticated and confident, which is why they are 
an essential part of any wardrobe. 

Just as important as a handbag or make-up, a classy pair 
of shoes can make any outfit nicer, add inches in height 
and bring out the swagger in a woman’s stride. A stylish 
pair of heels will make legs look sexy, boots can add 
power and elegant flats can give all-day comfort. 

One designer offering stunning shoes which have all 
these qualities and more is Aruna Seth. Hailing from a 
family that has specialised in footwear for the past 40 
years, the big-thinking 29-year-old was inspired by 
her business mogul father to create luxury shoes that 
have been stealing the thunder of established brands 
and been worn by celebrities worldwide. 

“My background, combined with my passion for 
shoes (my personal collection is over 150 pairs) and 
a love of culture, have all contributed to the Aruna 
Seth brand. every shoe exudes glamour and is a 
part of me. i want to build a classic, good-quality 
shoe brand which 
stands the test of 
time; i would love 
to be here in 100 
years, like Chanel,” 
explains Aruna.

The business-
woman and desig-
ner was encour-
aged to take an interest in the family business 
from a young age and got a taste for working 
with footwear when she began travelling to 
her father’s factories in Russia, india, europe 
and the UK. After a brief career in invest-
ment banking, where she learned how to 
run a business, Aruna set up her luxury 
shoe brand. The main reason the Aruna 
Seth brand was launched was because 
she could never find the perfect shoes for 
day-to-evening occasions.

“Before i started the brand Aruna Seth, 
i could never find the perfect shoes for 
day to evening occasions. i wanted to 
create shoes for the red carpet with that 
extra ‘wow’ factor. 

“The signature cerise wedge with 
Swarovski crystals and bow is a best-
seller. Girls literally grab me as i walk 
past wearing them to ask me where to 
buy them,” she says, smiling.

“i wanted to create shoes that leave an 
impression and create designs which 
girls quickly build up a strong emotional 
attachment to.”

in less than five years, Aruna has step-
ped into the big league with her collec-
tions and she hit a career high when Pippa 
Middleton wore a pair of her gorgeous 
shoes for the wedding reception during the 
royal wedding last year.

“Our interaction with Pippa remained top 
secret. She is a lovely lady and she looked 
truly stunning on the wedding day wearing 
our silver lynn sandals with a Temperley 
green satin dress. 

“The royal wedding was a great opportu-
nity. it was an extremely busy two weeks and 
we cancelled all holidays in the office. There 
were thousands of international journalists 
in the UK to cover the event, so it was an ex-

Aruna has 
the world
at her feet

‘Pippa was
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