
InstructionsIngredients

Just Jan’s tangerine MarMalade Juicy chicken Breasts

Just Jan’s 
tangerine Marmalade

1. 4 hours before starting to cook, wash and dry the breasts, trimming off  
all fat. Place the breasts in a ziplock bag. Add the rosemary, buttermilk,  
salt, pepper and oil. Remove air from the bag and close. Mix everything 
around until blended and all breast meat is covered. Marinate for 1 – 3  
hours in the refrigerator.

2. Remove the bag from the fridge about an hour before cooking.

3. Preheat your oven to 375 degrees.

4. In a large non-stick, ovenproof skillet, heat the olive oil and butter until  
very hot on medium-high heat. Remove the breasts from the marinade and 
place on a plate to spread the 1 Tbs. grainy mustard evenly across all breasts 
on one side only.

5. When the oil and butter are very hot and the butter has stopped sizzling, 
carefully place the breasts in the skillet, mustard side down and brown  
for 3 minutes.

6. Flip over and spread Just Jan’s Tangerine Marmalade evenly across all the tops 
of the breasts.

7. Place the skillet in the oven to roast for about 7 minutes or until an instant 
read thermometer registers 150 – 155 degrees. Remove from skillet and let 
rest on a platter for 5 – 10 minutes and the temperature will gain.

8. Serve with LOVE and some juices from the platter and enjoy!

 ♦ 2½ lbs. boneless, skinless chicken 
breasts – about 5

 ♦ 1 heaping Tbs. chopped fresh rosemary
 ♦ ¾ cup buttermilk
 ♦ 1 scant Tbs. coarse sea salt
 ♦ 13 grinds of Szechuan peppercorns
 ♦ 2 Tbs. canola oil
 ♦ 1 Tbs. olive oil
 ♦ 1 Tbs. butter
 ♦ 1 Tbs. grainy mustard
 ♦ 2½ Tbs. Just Jan’s Tangerine Marmalade

I have a confession to make: I’m really 
not a jelly, preserve or marmalade 
person. That was until I met Jan and 
tasted her jam gems. This Just Jan’s 
Tangerine Marmalade is ridiculously 
good! It’s softer, not at all bitter and not 
too sweet. It’s just right.

serves 5

Notes



InstructionsIngredients

Just Jan’s tangerine MarMalade glaZed sea Bass 

Just Jan’s 
tangerine Marmalade

1 Preheat oven to 425 degrees. Slick a rimmed baking pan with olive oil.

2. Wash and pat dry your fish with paper toweling. Salt and pepper one side of 
the fish, then evenly distribute the oregano over all. Melt the butter in a small 
saucepan. Add in the Just Jan’s Tangerine Marmalade to melt and whisk to 
combine. Brush on your seasoned sea bass fillet. Roast for 10 minutes per 
inch of thickness of your fish. I roasted mine for about 12 minutes.

3. Finish with a light sprinkling of Maldon salt, serve with LOVE and enjoy this 
totally yummy main course.

 ♦ 1½ lbs. sea bass fillet
 ♦ 1 Tbs. butter
 ♦ 2 Tbs. Just Jan’s Tangerine Marmalade
 ♦ Olive oil to slick the pan
 ♦ Salt
 ♦ Pepper
 ♦ 1 tsp. dried Greek oregano

serves 3 - 4

I have a confession to make: I’m really 
not a jelly, preserve or marmalade 
person. That was until I met Jan and 
tasted her jam gems. This Just Jan’s 
Tangerine Marmalade is ridiculously 
good! It’s softer, not at all bitter and not 
too sweet. It’s just right.

Notes


