Rhubarb and ginger jam
800g Rhubarb
2 inch of fresh ginger (grated)
1 kg Jam sugar ( the one with added pectin)
jar of stem ginger
4 Sterilized jam jars

Wash the rhubarb and cut into small chunks and place into your pan with the grated fresh ginger, cover with about half of the sugar and leave for about 2 hours, this will soften the rhubarb so it wont take as long to cook.
After two hours add the remaining sugar and warm the mixture gently until all the sugar has dissolved and the rhubarb is cooked through, at this point bring the mix to the boil, time 4 mins and check for set using a saucer that has been chilled in the freezer.
Whilst this is cooking finely chop one piece of stem ginger per jar.
Have the 4 jars at the ready and carefully pour the jam into each jar then place the stem ginger in each jar and with a knife gently stir and push the stem round.
Place lids on and store to cool.
