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Amaretto Peach Pecan Preserves

2 pounds fresh peaches, peeled

1 cup golden raisins

3/4 cup water (more if needed)

1 1/2 tablespoons finely grated orange zest
2 tablespoons strained fresh lemon juice

3 cups granulated sugar

1/2 cup pecan halves or pecan pieces

3 tablespoons amaretto liqueur

In a heavy, non-reactive saucepan combine raisins and water and let raisins soak until they plump.

Cut peaches into halves or quarters and combine them with the plumped raisins and water. Add zest
and heat mixture to simmering until very tender, about 15 minutes.

Stir in orange and lemon juices and return to a boil. Add sugar and cook over medium heat, stirring
very frequently with a flat bottom wooden spoon, until thick, about 30 minutes.

Test Mixture: Put a spoonful on a chilled saucer and let it cool; when saucer is held on edge, the
surface of the jam should wrinkle.

Add the pecans and cook, stirring, about 5 minutes longer. Remove from heat and stir in the Amaretto.
Ladle into hot, clean canning jars, leaving 1/4-inch head space. Seal with new two—piece lids according
to manufacturer's directions and process for 10 minutes in a boiling water bath. Cool, label, and store.

This is best if allowed to mellow in the jars for two weeks before serving.

Amaretto Peach Pecan Preserves 3



Apple Butter

15 medium-size apples
1 1/2 quarts cider

3 cups granulated sugar
1 teaspoon cinnamon

1 teaspoon allspice

1 teaspoon cloves

1/4 teaspoon nutmeg

Wash and slice firm tart apples; no need to remove core — just seed and peel. Add cider and boil for
15 minutes or until apples are mushy. Press through sieve (should be about 3 quarts pulp). Gently boil
pulp for 1 hour or until it begins to thicken. Stir occasionally. Stir in spices and continue cooking

slowly for 3 hours or until thickened. Stir frequently. Pour into hot sterilized jars. Leave 1/4-inch
headspace. Seal.

Makes 3 1/2 pints.

Apple Butter 4



Apple Cider Jelly

1 quart apple cider

2/3 cup red hots candy

1 (1 3/4 ounce) package powdered fruit pectin
5 cups granulated sugar

Place apple cider, red hots and pectin in a large kettle, and bring to a full rolling boil. Add sugar;
return to a full rolling boil, stirring constantly. Boil for 1 minute. Remove from heat, skim off any

foam. Pour into hot jars, leaving 1/4 inch headspace. Adjust caps. Process for 10 minutes in a boiling
water bath.

Yields about 6 half-pints.

Apple Cider Jelly 5



Apple Juice

Quarter apples and use fruit press or cider mill to press out juice. Pour juice into a large pot and heat
almost to the boil, but do not boil. Skim off foam with a metal spoon and pour through a damp jelly
bag or filter paper. Quickly pour into clean, hot jars, leaving 1/2-inch headspace; seal. Process in
boiling water bath 15 minutes.

Apple Juice 6



Apple Pepper Jelly

2/3 cup hot pepper (jalapefio, habafiero), finely minced
2 1/2 cups apple juice

2 tablespoons vinegar

6 cups granulated sugar

1 package pectin

3/4 cup water

Few drops green food coloring

Mix first four ingredients. Boil pectin and water for one minute. Add green food coloring. Stir all
together until sugar is entirely dissolved. Strain, and pour immediately into sterilized jars.

Apple Pepper Jelly



Apple Pie Filling

Peel and slice enough apples to fill 7 (1-quart) jars.

4 1/4 cups granulated sugar
1 cup cornstarch

1/4 teaspoon nutmeg

2 teaspoons cinnamon

1 teaspoon salt

10 cups water

3 tablespoons lemon juice

Mix sugar, cornstarch, nutmeg, cinnamon and salt. Add water, then cook until thick. Add lemon juice.
Pour cooked mixture over the apples in the jars. Seal and process in hot water bath for 20 minutes.

To make pie

Add 1/2 cup sugar, if desired, to 1 quart of apple pie filling. Place in unbaked pie shell, cover with top
crust, then bake as usual.

Apple Pie Filling 8



Apple Relish

12 red bell peppers
12 green bell peppers
12 medium apples

6 onions

1 teaspoon cinnamon
1 teaspoon cloves

1 pint vinegar

1 pint sugar

Grind coarsely peppers, apples and onions. Sprinkle salt generously. Cover with boiling water and let

stand 1 hour; drain well. Bring vinegar, sugar and spices to a boil. Add apple mixture and boil 10
minutes. Seal in clean hot jars.

Apple Relish 9



Apple—-Tequila Jelly

4 cups unsweetened apple cider

6 tablespoons tequila

3 cups granulated sugar

2 1/2 tablespoons Sure-Jell® Light pectin
1/2 teaspoon unsalted butter

Prepare canning jars according to manufacturer's directions. Pour cider and tequila into a large,
heavy saucepan. Place 2 tablespoons of the sugar in a small bowl. Stir in the Sure-Jell® Light, mixing
well. Add the Sure-Jell® Light mixture and the butter to the cider. Bring the liquid to a full rolling

boil over high heat, stirring constantly. Quickly stir in the remaining sugar, and bring the mixture

back to a full rolling boil again, continuing to stir. Boil 1 minute.

Remove pan from the heat. Skim off any foam. Fill prepared jars to within 1/8 inch of their tops.

Process them in a water bath according to the manufacturer's directions, at least 10 minutes. The jelly
may take several hours to set.

Apple-Tequila Jelly 10



Apricot and Almond Chutney

1 cup cider vinegar

1 cup granulated sugar

12 apricots

2 red bell peppers

2 onions

1 garlic clove

1 orange

1 lemon

1/2 cup sliced candied ginger
1 teaspoon salt

1/2 cup raisins

1/2 cup whole blanched almonds
1 teaspoon ground ginger

Pour 3/4 cup of the vinegar into a preserving pan. Add sugar. Stir over low heat until the sugar has
completely dissolved. Increase the heat and bring the mixture to a boil. Simmer for 5 minutes.

Halve, pit and chop apricots. Core, seed and chop bell peppers. Peel and chop onions and garlic. Finely
chop the whole orange and lemon, including the peel and pitch. Finely chop the candied ginger.

Add prepared fruits and vegetables to the vinegar mixture together with the candied ginger, salt and
raisins. Simmer over medium heat, stirring frequently, for 30 minutes.

Add almonds, ground ginger and remaining vinegar. Simmer for 30 minutes longer, stirring
frequently, or until the chutney has reduced and thickened.

Spoon the chutney into warmed sterilized jars and seal.
Makes about 1 quart.

Chutney generally keeps for up to 1 year if stored in a cool, dry, and dark place.

Apricot and Almond Chutney 11



Apricot Jalapeno Preserves

1/2 cup jalapeno peppers, stems and seeds removed
1 large red bell pepper, stem and seeds removed

2 cups cider vinegar

1 1/2 cups dried apricots, chopped

6 cups granulated sugar

3 ounces liquid pectin

4 drops red food color (optional)

Put jalapenos, bell pepper and vinegar in blender. Puree until coarsely ground and small chunks
remain.

Combine apricots, sugar and jalapeno mixture in large saucepan. Bring to a boil. Boil rapidly for 5
minutes. Remove from heat; skim off any foam that forms. Allow mixture to cool for 2 minutes.

Mix in pectin (and food coloring if desired). Pour into sterilized jars, seal, and process in a boiling
water bath for 10 minutes.

Yield: 3 pints

Apricot Jalapeno Preserves
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Apricot Nectar

This purée is thinned with ice water (to suit your taste) when served as a drink.

Apricots, pitted and sliced
Boiling water

Lemon juice (optional)
Granulated sugar

Measure prepared fruit into a large pot and add 1 cup boiling water to each quart of fruit. Simmer

fruit in water until it is soft. Press fruit and water through a fine sieve or put through a food mill.

Measure the nectar into a large pot, add sugar to taste, and add 1 tablespoon lemon juice to each quart
of nectar, if desired. Reheat to dissolve sugar.

Pour into clean, hot jars, leaving 1/2-inch headspace; seal. Use half-pint or pint jars only. Process in
boiling water bath 15 minutes.

Yield: 3 1/4 quarts prepared fruits and 3 1/4 cups water yield approximately 9 pints nectar.

Apricot Nectar 13



Apricot Pepper Jelly

1 pound habariero or jalapefio peppers
1 cup cider vinegar

1/2 cup apricot nectar

6 cups granulated sugar

1 package Certo®

6 drops orange food coloring

Cut off stem ends of peppers and blend together with 1/2 of the vinegar and apricot nectar.
Bring the vinegar and sugar to a boil; add the pepper and food coloring and bring to a boil for two
minutes. Add the Certo® and bring to a boil again. Strain through a dampened cheesecloth, pour into

jars and seal.

Makes about 24 ounces.

Apricot Pepper Jelly 14



Apricot—Jalapeno Jelly

This recipe calls for dried apricots, but peaches, nectarines and pears work equally well. Any fresh
green chile can be substituted for the jalapenos, depending on your taste and heat preference. Serranos
will make it hotter; roasted peeled New Mexico chilies will tame it down.

1/2 cup fresh jalapeno peppers, stemmed and seeded, cut up
1 large red bell pepper, stemmed and seeded, cut up

2 cups apple cider vinegar

1 1/2 cups dried apricots, chopped

6 cups granulated sugar

1 (3 ounce) package liquid pectin

4 drops red food coloring, optional (Pat's note: | didn't use)

Put jalapefios, red bell pepper and vinegar in a blender of food processor. Puree or pulse until coarsely
ground with some small chunks remaining.

Combine apricots, sugar and pepper/vinegar mixture in a large saucepan (at least 6 quarts). Bring to a
boil; boil rapidly for 5 minutes. Remove from heat; skim off any foam that forms. Allow mixture to

cool for 2 minutes. Mix in pectin and food coloring if using it. Pour into sterilized jars, seal and cool. (I
processed the jars in a water—bath for 10 minutes.) Makes about 7 half pint jars.

Serving Ideas: With grilled meats or on cream cheese with crackers (I like using the Mini Stoned
Wheat Thins).

Apricot—Jalapeno Jelly 15



Artillery Jam

This makes a beautiful Christmas—time hors d'oeuvre when used in combination with Jalapefio Pepper
Jelly.

6 large red bell peppers

2 tablespoons salt

1 cup cider vinegar

2 cups granulated sugar
Red food coloring (optional)

Seed peppers and grind them coarsely. Put peppers in a large bowl. Add salt; cover and let stand
overnight. Drain off about half of the liquid, pour the peppers into a heavy saucepan, and add the
vinegar and sugar. Bring to a boil, reduce heat and simmer for about 1 hour, stirring occasionally.
Remove from heat and add red food coloring a few drops at a time to make the jam a bright red. Cool
slightly, stirring occasionally, and spoon into sterilized jars. Store in a cool, dark place.

Artillery Jam 16



Basic Canned Spaghetti Sauce

10 pounds fresh tomatoes

3 tablespoons oll

4 1/2 cups onions, chopped

3 garlic cloves, minced

1 1/2 teaspoons oregano, crushed
2 bay leaves, crushed

1 tablespoon plain (non-iodized) salt
1 tablespoon granulated sugar

1 teaspoon black pepper

1/2 teaspoon red pepper, crushed
1 tablespoon dried parsley

1 tablespoon celery leaves, minced

Peel, core and chop tomatoes. Combine with remaining ingredients in heavy saucepan. Simmer 2 hours
stirring often until desired consistency.

Pour into hot jars to 1/2 inch from top. Wipe jar top and threads carefully with damp cloth making

sure they are thoroughly clean. Put on lids and bands. Place in water bath canner with at least 2 inches
of hot water over tops of jars. Bring canner to gentle boil and process 30 minutes. At end of processing
time, remove jars to draft free area to cool at least 12 hours.

Inspect each jar to make sure it is sealed, remove bands and wipe with damp cloth. Label with date
and store.

Makes approximately 7 pints.

Basic Canned Spaghetti Sauce 17



Beet Jelly

6 cups strained beet juice

1/2 cup lemon juice

2 packages Sure-Jell®

8 cups granulated sugar

2 small boxes raspberry gelatin

Put beet juice, lemon juice and Sure-Jell® into a large pan. Boil for 1 minute, then add sugar and

gelatin. Boil 5 to 6 minutes more, then pour into jelly glasses. Seal with melted paraffin. You may want
to cook the jelly either a shorter time for thinner jelly or a longer time for thicker jelly.

Beet Jelly 18



Berry Jam

2 envelopes unflavored gelatine

1 cup cold water

4 1/2 cups strawberries, sliced (or blueberries)

1/2 cup granulated sugar

1/4 cup lemon juice

2 to 3 tablespoons raspberry or orange liqueur (optional)

In large saucepan, sprinkle unflavored gelatine over cold water; let stand 1 minute.
Stir over low heat until gelatine is completely dissolved, about 5 minutes.

Add strawberries, sugar and lemon juice. Bring to a boil, then simmer, stirring occasionally and
crushing berries slightly, 10 minutes.

Stir in liqueur. Spoon into jars; cool slightly before refrigerating. Chill until set, about 3 hours.
Store up to 4 weeks in refrigerator or up to 1 year in freezer.

Makes 4 cups jam.

Berry Jam
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Berry Juices

Use fresh, juicy berries such as blackberries, boysenberries, loganberries and raspberries.

Place berries in a large pot. Crush; and heat until berries are soft and render their juice. Strain
through jelly bag or a colander lined with four layers of cheesecloth into a large bowl. For a greater
yield of juice, twist ends of bag or cheesecloth until most of the juice is extracted. See Note. Measure
and return juice to large pot; add 1 to 2 cups sugar to each gallon of juice (or to taste). Reheat to
dissolve sugar.

Pour quickly into clean, hot jars, leaving 1/2-inch headspace; seal. Process pints or quarts in boiling
water bath for 15 minutes.

NOTE: If you want a clearer juice, before adding sugar let juice stand for 24 hours in refrigerator.
Carefully ladle juice into pot without disturbing the sediment; add sugar, then proceed with recipe.

Berry Juices 20



Blackberry Jam

2 quarts fresh blackberries (1/4 of which are unripe)
6 cups granulated sugar

Wash berries and cook in saucepan over moderate heat until juice begins to flow and berries are soft.
Run through a food mill to obtain juice and pulp. Measure out 4 cups of juice and pulp mixture and
place in preserving pot. Bring to a boil. Add sugar and cook over moderate heat until candy
thermometer reaches about 220 degrees F (about 30 minutes).

Pour into jars and seal. Extra juice and pulp may be kept in refrigerator for 2 weeks or frozen for
making another batch of jam later.

Yields 6 half pints.

Blackberry Jam 21



Blackberry Pie Filling

6 quarts fresh blackberries

7 cups granulated sugar (can make slight
adjustments for tartness of berries)

1 3/4 cups Clear Jel

1 teaspoon cinnamon

9 1/3 cups water

1/2 cup bottled lemon juice (this is for
safety, do not decrease amount)

Select top quality, firm, ripe berries. Rinse berries and set aside.
Measure lemon juice and set aside.

Combine Clear Jel, sugar and cinnamon in a large saucepan. Add water and mix until smooth. Stirring
during the thickening process is critical for a smooth end product. Heat, stirring mixture constantly
until it bubbles. Quickly add lemon juice and boil 1 minute, stirring constantly. (you may add more
water at this point if you wish to have a berry topping instead of pie filling). Remove from heat and

fold in berries.

Fill 7 quart jars, leaving 1 to 1 1/2 inches of headspace. Process in a boiling water canner for 30

minutes at sea level, 35 minutes at 1001 to 3000 feet and 40 minutes at altitudes 3001 to 6000 feet. Each
guart of pie filling will make an 8- or 9—inch pie.

Blackberry Pie Filling 22



Blushing Peach Jam

2 cups crushed peaches

2 cups red raspberries, crushed
1/4 cup lemon juice

7 cups granulated sugar

1 bottle liquid pectin

Few drops almond extract

To peeled, pitted and crushed peaches add 2 tablespoons lemon juice. Let stand while preparing
raspberries. Crush raspberries and add remaining 2 tablespoons lemon juice. Combine peaches and
raspberries with sugar in heavy kettle. Mix well and bring to boiling. Boil hard 1 minute. Remove from
heat and add pectin. Stir and skim; add almond extract. Pour into hot jars. Process in boiling bath 10
minutes.

Makes 4 half pints.

Blushing Peach Jam 23



Brandied Cherries

3 1/2 pounds Bing cherries
2 cups granulated sugar

1 1/2 cups water

2 tablespoons lemon juice
1 1/4 cups brandy

Rinse, stem and pit cherries. Combine sugar, water and lemon juice in saucepan. Heat to a bail,
stirring to dissolve sugar. Pour 1/4 cup syrup into clean, hot jar. Fill jars with cherries. Add 1/4 cup
brandy and more syrup as necessary to fill each jar, leaving 1/2-inch headspace; seal. Process in a
boiling water bath 20 minutes.

Yields 5 pints.

Brandied Cherries 24



Cactus—Date Conserve

2 cups prickly pear cactus, thinly sliced

1 1/2 dozen dates, stoned and cut into pieces
Juice and grated rind of 1 orange

2 slices pineapple, thinly sliced

4 teaspoons lemon juice

1/2 cup pineapple juice

1 1/2 cups granulated sugar

1/3 cup walnuts, broken

Cook slowly until of desired consistency. Five minutes before removing from heat, add nuts.

Cactus—Date Conserve
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Candy Apple Jelly

7 cups apple juice

1 cup red cinnamon candies

8 cups granulated sugar

1 box Sure Jell Fruit Pectin

1/2 teaspoon butter or margarine

Measure apple juice and cinnamon candies into 6 or 8—quart saucepan.

Prepare jars by placing jars on a rack in a canner or large sauce pot of boiling water. The water should
cover the jars by 1 to 2 inches. Cover the canner and bring water to a boil; boil 10 minutes. Remove
the jars from the canner. Let jars stand to cool. Check seals.

Measure sugar into separate bowl. Stir fruit pectin into fruit juice in saucepan. Add butter. Bring
mixture to full rolling boil on high heat, stirring constantly. Quickly stir in all sugar. Return to full
rolling boil and boil exactly 1 minute, stirring constantly. Remove from heat. Skim off any foam with
metal spoon.

Ladle quickly into prepared jars, filling to within 1/8 inch of tops. Wipe jar rims and threads. Cover
with two—piece lids. Seal and put into a boiling water bath for 5 minutes.

Candy Apple Jelly 26



Cantaloupe Jam

Cantaloupe (very ripe)
3/4 pound granulated sugar per pound of cantaloupe
1/2 teaspoon each ginger, mace and cinnamon

per each pound of cantaloupe

Peel cantaloupe and remove the seeds. Weigh and chop very fine. Put sugar and cantaloupe into a
kettle with a little water. Cook slowly until fruit can be mashed. Add remaining ingredients. Cook until
thick.

Cantaloupe Jam 27



Cantaloupe Jelly

2 1/2 pounds peeled and diced cantaloupe
2 1/2 cups granulated sugar

1/2 teaspoon vanilla extract

1 peel of tangerine or orange

Place cantaloupe covered with sugar in a covered bowl and put in refrigerator for 24 hours.

Drain the cantaloupe, pouring off the sugar and liquid in a large saucepan. Bring to a boil over
medium flame and boil for 5 minutes.

Add diced cantaloupe, vanilla extract and peel. Insert candy thermometer and simmer, stirring
occasionally until the thermometer reaches jelly temperature. Pour into sterilized jars; seal with wax
and store in cool place.

Makes about 2 pints.

Cantaloupe Jelly 28



Caponata (Aubergine Salad Italy)

1 pound eggplant, cut into cubes
2 tablespoons olive oll

4 stalks celery, sliced

1 onion, sliced

8 ounces tomatoes, peeled and chopped
2 tablespoons capers

2 tablespoons pine nuts

1 tablespoon granulated sugar
1/2 cup red wine vinegar

1/4 cup large green olives

Salt, to taste

Pepper, to taste

Sprinkle cubes of eggplant with salt and leave them in a colander to drain for 1 hour. Dry them
thoroughly on paper towels. Hat plenty of olive oil in a pan and fry the eggplant until they are brown.
Drain on paper towels. Fry celery in the same oil as the eggplant and, when brown, remove from the
pan. Add onion and cook until soft. Add tomatoes and cook gently for 10 minutes. Add remaining
ingredients, return the eggplant and celery to the pan, and simmer another 5 minutes. You may can
this or serve it cold after making.

To can, pour into glass jars, seal and boil for 20 minutes. It will keep for months.

Caponata (Aubergine Salad Italy) 29



Caramel Apple Jam

Yields 7 1/2 pints

6 cups peeled and diced Granny Smith or Gala apples
1/2 cup water

1/2 teaspoon butter

1 package powdered fruit pectin

3 cups granulated sugar

2 cups packed brown sugar

1/2 teaspoon ground cinnamon

1/4 teaspoon ground nutmeg

Mix apples, water and butter. Cook over low heat, stirring, until apples are soft (but not mushy). Stir
in pectin. Bring to a full boil, stirring constantly. Add sugars, cinnamon and nutmeg. Return to rolling
boil and continue to bail, stirring constantly for 1 minute. Remove from heat; skim foam. Pour into hot
jars leaving 1/4-inch headspace. Process in boiling water bath for 10 minutes.

Caramel Apple Jam 30



Champagne Jelly

1 (1 3/4 ounce) package powdered pectin
3/4 cup water

3 cups champagne or dry white wine

4 cups granulated sugar

Thoroughly mix pectin and water in large saucepan. Bring to boil over high heat and boil 1 minute,
stirring constantly. Reduce heat to medium and immediately add champagne and sugar. Keep mixture
just below boiling and stir until sugar is dissolved, about 5 minutes.

Remove from heat. Skim off foam with metal spoon if necessary. Pour quickly into hot sterilized
half-pint jars. Seal at once with 1/8-inch hot paraffin or canning lids. Serve with poultry or meat.

Makes about 6 half-pints.

Champagne Jelly 31



Cherry Almond Jelly

3 1/2 cups cherry juice (Cherry Juicy
Juice works fine)
4 1/2 cups granulated sugar
1 box pectin
1 teaspoon vanilla extract
1 teaspoon almond extract (I used a little extra )

Bring 1 cup cherry juice, vanilla and almond extract to a boil. Boil for 1 minute. Add remaining juice
and pectin and return to a boil. Boil for 1 minute. Add sugar and bring to a full rolling boil. Boil for 1
1/2 minutes. Pour up in jars, seal, and process for 10 minutes in a boiling water bath.

Yield: 5 cups

Cherry Almond Jelly 32



Cherry Rum Preserves

4 pounds dark sweet cherries

1 pound granulated sugar

3/4 cup dark rum

Prepare six 8—ounce jars.

Wash, stem and pit cherries.

In heavy saucepan, combine cherries and sugar and cook over low heat for 1 1/2 hours. Watch
carefully and stir often. Remove from heat; let cool 5 minutes and stir in rum. Pack cherries into

prepared jars. Cover and seal. Process in boiling water bath 10 minutes.

Store in cool dark place for 1 month before using.

Cherry Rum Preserves
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Chinese Plum Sauce

Serve this with egg rolls or brush it over chicken and ribs on the grill

8 cups plums, pitted, halved (3 pounds/1.5 kg)
1 cup onion, chopped

1 cup water

1 teaspoon gingerroot, minced

1 clove garlic, minced

3/4 cup granulated sugar

1/2 cup rice vinegar or 1/2 cup cider vinegar
1 teaspoon ground coriander

1/2 teaspoon salt

1/2 teaspoon cinnamon

1/4 teaspoon cayenne pepper

1/4 teaspoon cloves

In large heavy saucepan, bring plums, onions, water, ginger and garlic to boil over medium heat;
cover, reduce heat to low and simmer, stirring occasionally, until plums and onions are very tender,
about 30 minutes.

Press through food mill or sieve and return to clean pan; stir in sugar, vinegar, coriander, salt,
cinnamon, pepper and cloves. Bring to bail, stirring; reduce heat to low and simmer until mixture
reaches consistency of applesauce, about 45 minutes.

Fill and seal jars; process in boiling water bath for 30 minutes.

Makes about 4 cups

Chinese Plum Sauce 34



Chocolate Raspberry Jam

6 cups prepared fruit (about 7 pints fresh raspberries)
3 squares unsweetened chocolate

4 cups granulated sugar

1 box Sure Jel (for lower sugar recipes pectin)

1/2 teaspoon margarine or butter

Crush berries thoroughly, 1 cup at a time. If using frozen berries, use both liquid and solids; they all
were part of the original fresh berry. (Sieve 1/2 of the pulp to remove some seeds if desired. You can
sieve it all if preparing for those with dental problems. Removing seeds causes waste, so be sure you
have enough berries.) Measure 6 cups of crushed fruit into 6— or 8—quart heavy saucepan. Break the
chocolate squares into smaller pieces and add them to saucepan.

Measure sugar into separate bowl. Mix 1/4 cup sugar from measured amount with pectin in small
bowl. Stir pectin—sugar mixture into fruit in saucepan. Add butter. Bring quickly to full rolling boil
and boil exactly 1 minute, stirring constantly. Remove from heat. Skim foam and ladle into pint or
half-pint jars, leaving 1/4-inch headspace and process 10 minutes in boiling water canner.

Chocolate Raspberry Jam 35



Crab Apple Jelly

5 pounds whole crab apples

5 cups water

2 (4 ounce) blocks paraffin

1 (1 3/4 ounce) box Sure-Jell®
8 cups granulated sugar

Wash apples and remove blossom ends. Leave crab apples whole. Do not peel or core. Add water to
apples; cover and simmer for 15 minutes. Crush with masher and simmer 5 minutes longer. Place in
jelly bag and allow to drip overnight for clearest jelly. (A man's cotton handkerchief clipped with
clothes pins to a strainer or colander makes a very handy jelly bag.)

If in a hurry, juice may be squeezed out. There should be about 7 cups of juice. If there is a slight
shortage of juice, add water. Sterilize jars and lids; drain.

Melt paraffin in heavy glass jar in boiling water. Mix fruit pectin with juice in a 6 to 8—quart saucepan
over high heat. Bring to a hard bail, stirring occasionally. Add sugar at once. Bring to a hard rolling
boil that cannot be stirred down, stirring constantly. Boil 1 minute, remove from heat and skim off
foam with a metal spoon. Pour into jelly glasses, leaving 1/2 inch space at top, and cover with melted
paraffin. Jelly will keep in refrigerator for 2 months without paraffin but sealed with lid. Allow jelly to
sit for 24 hours before moving to storage. Crab apples make a tart jelly.

Yields 12 to 13 half pints.
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Crabapple Hot Pepper Jelly

2 pounds crabapples

1 1/2 cups water

Red wine vinegar

3 3/4 cups granulated sugar

1 cup sweet green bell peppers
1/3 cup hot peppers*

Mix and match hot peppers for color and degree of heat.

In a Dutch oven, combine crabapples with water. Cover and bring slowly to simmer. Cook until
crabapples are very soft. Pour into a colander lined with a square of dampened cheesecloth and placed
over a deep bowl. Weight down with a saucer and heavy can. Let stand until dripping stops. Discard

pulp.

Pour collected juice into a liquid measure. Add enough vinegar to make 3 cups. Combine in a saucepan
with sugar. Bring to a boil, stirring. Add peppers, then boil briskly for 8 to 10 minutes or until set. Stir
for 7 minutes to prevent floating peppers.

Pour jelly into hot, sterilized 8—ounce canning jars. Seal with two—piece canning lids. Let cool, then
refrigerate. For long—term unrefrigerated storage, process in boiling water bath for 5 minutes
immediately after sealing jars.

Makes six (8—ounce) jars.

NOTE: To test for set, remove pan from heat. Dip a cold metal spoon into the liquid and hold well

above the steam. Turn spoon sideways and let liquid run off. When it forms two drops that run
together and drip from edge of spoon, jelling point has been reached.

Crabapple Hot Pepper Jelly 37



Cranberry Juice

4 quarts (4 pounds) cranberries
Water
3 to 3 1/2 cups granulated sugar

Bring cranberries and 4 quarts water to a simmer in a large pot. DO NOT BOIL. Simmer 5 minutes,

or until most berries burst. Pour berries and juice into damp jelly bag or a colander lined with four
layers of clean cheesecloth. Let juice drip into a large bowl. DO NOT squeeze the bag. When you have
extracted as much juice as possible from the pulp, return pulp to pot with 2 quarts water. Simmer 2
minutes. Pour this pulp and juice through jelly bag again to extract remaining juice. Place the 2
batches of juice in a large pot. Add sugar to suit your taste and 1 more quart water. Heat to dissolve
sugar completely, but do not boil. Quickly pour into clean, hot jars, leaving 1/2—-inch headspace; seal.
Process in boiling water bath for 15 minutes.

Yields 6 to 7 quarts.
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Cranberry Rum Sauce

Yield: 6 cups

1 1/2 cups granulated sugar

1 1/2 cups water

1 (8-inch) cinnamon stick, broken

6 whole cloves

1/8 teaspoon mace

8 cups cranberries

4 medium apples, peeled, cored and diced
1/2 cup golden rum

In a non-reactive Dutch oven, combine sugar and water. Tie cinnamon pieces and cloves in a
cheesecloth bag; add to pot along with mace. Bring to a boil, reduce heat and simmer until sugar
dissolves. Add cranberries and apples. Simmer gently 5 minutes, stirring frequently, until cranberry
skins start to break.

Add rum and simmer 10 minutes. The mixture should be thick but cranberries should retain some of
their shape. Remove spice bag. Ladle sauce into hot sterilized jars. Wipe jar rims thoroughly. Seal.
Process for 10 minutes in a boiling water bath.

Sauce may also be frozen for up to 1 month without processing.
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Crimson Jam

6 large red bell peppers
2 tablespoons salt

1 cup cider vinegar

2 cups granulated sugar
Red food coloring

Seed the peppers and grind them coarsely. Put the peppers in a large bowl, add the salt, cover, and let
stand overnight.

Drain off about half of the liquid, pour the peppers into a heavy saucepan, and add the vinegar and
sugar. Bring to a boil, reduce heat, and simmer for about 1 hour, stirring occasionally. Remove from
heat and add red food coloring, a few drops at a time, to make the jam bright red. Cool slightly,
stirring occasionally, and spoon into sterilized jars. Store in a cool, dark place.
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Drunken Cranberry Sauce

Although this sauce isn't canned, it will keep at least two weeks in the refrigerator.

1 (12 ounce) bag fresh cranberries
1to 1 1/4 cups granulated sugar
1/4 teaspoon ground cinnamon
Dash of nutmeg

1/4 cup bourbon

Preheat oven to 350 degrees F.
Combine cranberries, sugar, cinnamon and nutmeg in an 8-inch square pan, and cover the pan with
aluminum foil. Bake 50 minutes to 1 hour, until the cranberries have softened and become juicy.

Uncover the pan, and immediately stir in the bourbon. The alcohol will evaporate, leaving just the
liquor's warm, smoky essence. Refrigerate the sauce, covered, until ready to serve.
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Dutch Apple Pie Jam

1 pound tart green apples

1/2 cup raisins

1 cup water

1/3 cup lemon juice

1 teaspoon ground cinnamon

1/4 teaspoon ground allspice

4 1/2 cups granulated sugar

1 cup firmly packed light brown sugar
1/2 teaspoon butter or margarine

1 pouch Certo liquid fruit pectin

Peel, core and finely chop enough apples to measure 2 cups. Place in Dutch oven with raisins, water,
lemon juice, cinnamon and allspice. Stir in sugars and butter or margarine.

Place Dutch over over high heat and stir until it comes to a full boil. Boil hard for 1 minute, stirring
constantly. Remove from heat and immediately stir in liquid fruit pectin. Bring to full rolling boil and
boil hard for one minute, stirring constantly. Remove from heat.

Stir and skim foam for 5 minutes to prevent floating fruit. Pour quickly into sterilized jars, filling up to
1/2 in from the rim. Seal while hot with sterilized two—piece lids with new centers.
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Fig Jam

3 1/4 pounds fully ripened figs
1/2 cup lemon juice

1 teaspoon grated lemon rind
1/2 cup water

1 (1 3/4 ounce) box Sure-Jell®
7 1/2 cups granulated sugar

Trim stems, grind figs and place in large saucepan. Stir in lemon juice, grated lemon rind and water.
Add Sure-Jell®. Mix well. Place figs over high heat until a hard boil is reached. Immediately add all
sugar. Let come to a quick rolling boil that will not stir down. Boil hard for one minute, stirring
constantly. Remove from heat and skim with metal spoon. Stir and skim for 5 minutes. Ladle into jelly
glasses leaving 1/2 inch space at top. Cover with hot melted paraffin or seal with tops. Cool.

Yields 12 half pints.
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Fig Preserves

2 pounds figs, unpeeled
3 cups granulated sugar
1 cup water

8 thin lemon slices

Rinse figs well in cool water. Soak for 15 to 20 minutes. Make a syrup by boiling the sugar and water
together. When syrup is clear and slightly thick (about 10 or 15 minutes), add figs and sliced lemon.
Bring back to a boil and boil for 1 minute. Lower heat and simmer for 30 minutes. Seal in jars. This
recipe is easily doubled.

Yields 3 half pints.
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Figs

Figs (not too ripe)
Water

Sugar

Corn syrup (optional)
Few slices lemon

Wash figs thoroughly. Cover with water and boil for 2 minutes. Drain and use this water to make a

thin syrup. Boil figs 5 minutes in syrup. If a sweeter product is desired, make a heavy syrup with water
and sugar and combine equal parts of heavy syrup with corn syrup . Add a few slices of lemon to syrup
and boil figs for 5 minutes. Pack into jars to within 1/2 inch of top with precooking syrup. Put on cap,
screw band firmly tight.

Process: Pints for 30 minutes in boiling water bath; Quarts for 30 minutes in boiling water bath
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Freezer Peach Jam

4 cups peeled, crushed fresh peaches

1/4 cup lemon juice

1 (1 3/4 ounce) package powdered fruit pectin
1 cup light corn syrup

5 1/2 cups granulated sugar

Measure peaches into a large kettle and add lemon juice. While stirring, slowly add pectin. Let stand
20 minutes; stir every 5 minutes to blend pectin with fruit. Add syrup and blend well; add sugar and
blend well.

Cook over low heat until just warm to the touch (about 100 degrees F). Do not allow mixture to become
hot. Pour jam into jars to within 1/2-inch of top. Cover jars at once. Let stand until "jellied."

Store in freezer until ready to use. Keep in refrigerator once jar has been opened.

Yield: 8 half-pints.
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Frozen Pickles

6 cups thinly sliced cucumbers
1 cup thinly sliced onions

2 cups granulated sugar

1 cup vinegar

1 teaspoon celery seed

1 teaspoon salt

Mix well and freeze in small containers.

Frozen Pickles
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Ginger Jam

1 pound (approximately) fresh ginger root
2 tablespoons lemon juice

1 3/4 ounce package powdered fruit pectin
5 cups granulated sugar

Remove outer skin from ginger root and cut ginger into 1-inch thick slices. Place in a 5 quart
microwave-safe casserole and fill 3/4 full with cold water. Microwave on HIGH (600-700 watts) 25
minutes (it should boil for 15 minutes and will take about 10 minutes to reach boiling point). Drain
ginger in colander. Return to casserole and fill 3/4 full with cold water. Microwave on HIGH until
ginger is tender—crisp and can be pierced with a fork, about 45 minutes. Let stand, covered, about 10
minutes.

Drain in colander, return to casserole and fill 3/4 full with fresh cold water. Let stand 15 minutes, then
drain well. In food processor or by hand, chop ginger until it is the size of rice grains. Do not puree.
There should be about 2 1/2 cups of chopped ginger. Place it in the casserole. Add 1 cup cold lemon
juice and fruit pectin. Microwave on HIGH until mixture comes to a full boil, about 5 minutes.
Immediately stir in all sugar. Continue cooking on HIGH until it reaches a rolling boil. Allow it to boil
hard for a full minute. Remove from microwave and use a metal spoon to skim off any foam that might
appear on the top.

Immediately ladle into hot clean jars, leaving 1/4-inch space at top. With a damp cloth, wipe jar rims
clean and add lids. Jars should then be covered with hot paraffin and sealed with hot lids or freeze.
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Ginger Pear Honey

10 pounds cooking pears, peeled and quartered

1 lemon

Grated rind and juice of 2 lemons

4 ounces ginger root, grated, or 2 tablespoons powdered ginger
7 1/2 pounds sugar

Grind pears and lemon with a meat grinder. Add grated rind and juice of other 2 lemons. Place all
ingredients in large canning kettle. Start on high heat and bring to a boil. Turn to medium low and
cook until amber and as thick as desired (approximately 1 1/2 hours). Place in jars and seal. Recipe
may be cut in half.

Yields 15 pints.

This is good with hot breads or can be used as an ice cream topping.
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Gingered Cantaloupe Pickles

1/2 cup pickling lime

2 quarts water

2 small cantaloupes (about 3 1/2 pounds total)
5 cups granulated sugar

2 1/2 cups distilled white vinegar

1/3 cup minced crystallized ginger

First Day

Dissolve pickling lime in water, following directions on the package. Cut cantaloupe meat from the
rind, and slice it into bite—size chunks of similar size and shape. Add the cantaloupe to the lime
solution, and let it stand about 4 hours at room temperature.

Drain the cantaloupe, rinse it, and drain it again. Return the fruit to the bowl, cover it with more
water, and let it stand at room temperature for about 2 hours.

Drain the cantaloupe once more. Return the fruit to the bowl, and add the remaining ingredients. Stir
well to dissolve all the sugar. Weight the fruit with a plate, and let it sit overnight.

Second Day
Transfer the cantaloupe and liquid to a large saucepan. Bring the mixture to a boil quickly. Boil
vigorously for about 1 1/4 hours, until the liquid has reduced to a thick syrup.

While the cantaloupe cooks, sterilize 8 half-pint canning jars according to manufacturer's directions.
With a slotted spoon, divide the fruit chunks evenly among the jars, filling them to within 1/2 inch of
their tops. Pour the syrup evenly over the cantaloupe. Process the jars in a water bath for 10 minutes.
Let the pickles sit at least 1 week to develop their flavor.
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Golden Marmalade

6 ounces dried apricots, halved
1 1/4 cups water, divided
1 (8 ounce) can pineapple tidbits, or sliced
pineapple cut into bits, with juice
1 large or 2 medium oranges, cut into pieces, seeds removed
1 small lemon, cut into pieces, seeds removed
2 1/2 cups granulated sugar
2 pounds peaches, peeled and chopped
2 sticks cinnamon

In preserving kettle set aside apricots, 1 cup water and pineapple bits with juice. Blend in blender 1/4
cup water, oranges and lemon. Add to fruit in kettle along with the sugar, peaches and cinnamon. Heat

to boiling, then lower heat and simmer gently for 1 1/2 hours, or until thickened. Stir occasionally
during cooking. Seal in sterilized jars.

Yields 5 half pints.
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Grand Marnier Marmalade

2 cups thinly-sliced kumquats

2 cups navel oranges, seeded and chopped
7 cups water

1 teaspoon grated fresh lemon rind

3/4 cup Grand Marnier

Sugar equal to cooked fruit

Place kumquats, oranges, and water in glass bowl. Cover and let stand in a cool place for 12 hours.

Pour fruit mixture into a medium saucepan and bring to a full, rolling boil over high heat. Cook for
about 15 minutes, stirring frequently.

Remove from heat and stir in lemon and Grand Marnier. Measure this mixture and add equal amount
of sugar. Again bring to a boil and cook, stirring frequently, for about 30 minutes. When mixture
begins to gel, remove from heat and immediately pour into hot sterilized jars. Vacuum seal.

Makes 6 1/2 pint jars.
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Grape Juice

Increase the ingredients as necessary for the quantity desired. This recipe can also be used for berries.

1 cup grapes
1/2 cup granulated sugar
Boiling water

Put firm-ripe, washed, stemmed, halved and seeded grapes in the bottom of a clean, hot quart jar. Add

sugar. Fill jar with boiling water, leaving 1/2-inch headspace; seal. Process in a boiling water bath for
10 minutes.

Grape Juice 53



Grapefruit Jelly

3 cups grapefruit juice (fresh or canned)
4 cups granulated sugar

1 (1.75 ounce) box pectin

3 drops red food color

Add pectin to juice and bring to a boil. Add sugar and bring to a rolling boil for 1 minute. Add food
color. Skim and pour into six 6—ounce jars. Skim again and seal.

Grapefruit Jelly
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Grapefruit Marmalade

1 to 3 Texas Ruby Red or Rio Star grapefruit
1 lemon

1 1/2 cups water

1/8 teaspoon baking soda

5 cups granulated sugar

1/2 (6 ounce) bottle liquid fruit pectin

Remove skins in quarters from grapefruit and lemon. Set fruit aside. Lay quarters flat; shave off and
discard almost all white part. With a sharp knife or scissors, slice rind very thin. Combine rind, water
and baking soda in large saucepan. Bring to a boil and simmer, covered, 20 minutes, stirring
occasionally.

Chop peeled grapefruit and lemon; discard seeds. Add to cooked rind and continue simmering 10
minutes.

Measure 3 cups fruit mixture into large saucepan. Add sugar to fruit in pan; mix well. Place over high

heat; bring to a full, rolling boil, stirring constantly. Boil hard 1 minute. Remove from heat and stir in
pectin at once. Skim off any foam. Stir and skim 7 minutes. Ladle into hot sterile jars and seal.
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Green Olives with Preserved Lemons

1 jar green olives in brine
Sliced peel of 1 preserved lemon*
Sprig of thyme

Drain olives, keeping half the brine. Pack jar with olives, lemon peel and thyme. Mix brine with
enough olive oil and white wine vinegar to fill the jar and pour over the olives. Leave for a couple of
weeks.

* see recipe for Preserved Lemons
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Green Tomato Relish

This is good served with fried fish and hush puppies.

5 pounds (10 to 12 medium) green tomatoes
1 pound onions

1 cup chopped fresh jalapefios

2 cups unrefined cider vinegar

1 1/2 cups granulated sugar

1/4 cup pickling salt

Prepare 6 (1 pint) canning jars according to manufacturer's directions. Coarsely chop tomatoes, onions
and jalapefios in batches in a food processor, and reserve them. Combine vinegar, sugar and salt in a
stockpot, and bring to a boil over high heat. Add vegetables and boil the mixture vigorously for 2 to 3
minutes. Spoon the relish into the prepared jars, leaving 1/2 inch of headspace. Process the jars in a
water bath for 10 minutes.
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Green Tomato—-Blueberry Jam

5 cups fresh blueberries, stemmed*

4 large green tomatoes, coarsely chopped (about 4 pounds)
1 1/2 cups water

5 cups granulated sugar

3 (1.75 ounce) packs fruit pectin

1/4 cup lemon juice

2 teaspoons ground cinnamon

1/2 teaspoon ground nutmeg

Pulse blueberries and chopped tomato in a blender or food processor 3 or 4 times until mixture is
almost smooth.

Cook blueberry mixture, 1 1/2 cups water, and sugar in Dutch oven over medium hear, stirring
constantly, until sugar dissolves.

Stir in fruit pectin and remaining ingredients. Bring to a boil; cook stirring constantly, 5 minutes or
until mixture thickens.

Pour hot mixture into hot jars, filling to 1/4 inch from top. Remove air bubbles; wipe jar rims. Cover
at once with metal lids, and screw on bands.

Process in boiling—water bath 10 minutes.
Yields 5 pints.
Prep: 35 minutes, Cook 10 minutes, Process 10 minutes

* 5 cups frozen blueberries thawed, may be substituted.
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Green Tomato—Jalapeno Relish

This is great served with fried fish and hush puppies.

5 pounds (10 to 12 medium) green tomatoes
1 pound onions

1 cup chopped fresh jalapefios

2 cups unrefined cider vinegar

1 1/2 cups granulated sugar

1/4 cup pickling salt

Prepare 6 (1 pint) canning jars according to manufacturer's directions. Coarsely chop tomatoes, onions
and jalapefios in batches in a food processor, and reserve them. Combine vinegar, sugar and salt in a
stockpot, and bring to a boil over high heat. Add vegetables and boil the mixture vigorously for 2 to 3
minutes. Spoon the relish into the prepared jars, leaving 1/2 inch of headspace. Process the jars in a
water bath for 10 minutes.
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Guava Jelly

1 pound guavas
Water
Granulated sugar
Grenadine

Wash guavas and cut them into 1/4-inch slices. Put them into a non-reactive heavy-bottom saucepan
and barely cover them with water. Bring the liquid to a boil, lower the heat, and simmer for 20 minutes
or until the guavas are tender. Pour the contents of the pan through a strainer lined with cheesecloth.
Let it drip for 30 to 45 minutes until most of the liquid has gone through. Squeeze gently to extract any
extra liquid.

Measure the guava juice and return it to the saucepan. For every cup of juice add 3/4 cup sugar and 1

tablespoon grenadine. Stir well. Bring to a boil and simmer, stirring, for about 20 minutes or until the
jelly reaches 220 degrees F on a candy thermometer. Ladle into hot sterilized jars and seal.
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Honey Packed Peaches

Makes 6 pints.

2 3/4 cups water, divided

1/4 cup lemon juice

5 pounds peaches*, peeled, pitted and cut into wedges
1 1/4 cups honey

2 tablespoons vanilla extract

6 small strips lemon zest

In a large bowl, mix 1/4 cup water and lemon juice. Stir fruit in gently, coating all pieces. Set aside. In a
small saucepan, bring honey and remaining water to a boil. Remove from heat; stir in vanilla. Cover
pan to keep contents hot. Pack fruit gently into 6 hot sterilized pint jars, filling to 1/4 inch from top of
jar, and place a piece of lemon zest in each jar. Fill jars with honey mixture up to 1/4 inch from tops.
Wipe rims of jars; top with lids. Screw on bands. Place jars on rack in canning kettle of hot water,
adding water if necessary to bring water level to 1 inch above tops of jars. Bring water to a rolling boil;
boil for 25 minutes. Remove jars carefully and cool on a wire rack.

*Apricots or nectarines may be substituted.

FYI: Every honey variety has its own unique color and taste. There are approximately 300 varieties of
honey in the United States — with flavors that range from delicately sweet to richly bold. In general, the
lighter the color of honey, the milder the flavor. Try a light honey such as clover or orange blossom in
Honey Packed Peaches and Honey-Lemon Jelly. Experiment with a more robustly flavored honey such
as wildflower or avocado when making Strawberry Jam or any of your favorite recipes.
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January Jelly

1 cup water

3 1/4 cups granulated sugar

3 tablespoons strained lemon juice

1 (3 ounce) pouch liquid fruit pectin

1 (6 ounce) can frozen concentrated
orange juice, thawed

Place water in a 6—quart or larger pot and stir in sugar. Place on high heat and, stirring constantly,
bring quickly to a full, rolling boil. Add lemon juice. Boil rapidly for 1 minute. Remove from heat. Stir
in pectin. Add juice concentrate and mix well. Skim off foam with a metal spoon, if necessary. Ladle
quickly into hot, sterilized jars, leaving 1/2-inch headspace; seal.

Yields 4 half-pints.
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Kiwi Jam

4 1/2 cups prepared kiwi (about 4 pounds)

1 box powdered pectin

7 cups granulated sugar

Prepare fruit by cutting in half and scooping out the pulp. Crush and heat over low heat for 3 minutes.
Measure 4 1/2 cups fruit into large kettle. Add pectin and mix well. Place over high heat and stir until
mixture comes to a hard boil. Add sugar all at once. Bring to a full rolling boil and boil hard for 1
minute.

Remove from heat. Skim off foam. Pour into sterilized jars. Seal.

Makes 8 1/2 cups.

Kiwi Jam 63



Kiwi Lime Marmalade

4 kiwis, peeled and trimmed

Zest of 1 lime, slivered

3/4 cup granulated sugar

2 tablespoons fresh lime juice

Quarter the kiwis lengthwise, and then cut them crosswise into 1/2-inch cubes.

Combine the kiwis with remaining ingredients in a deep 2 1/2—quart microwave—safe casserole, and
stir well.

Cook, uncovered, at HIGH for 5 minutes. Stir; return to the microwave, and cook until thick, another
6 minutes.

Let the marmalade to cool to room temperature; then cover tightly and refrigerate. It will keep for 1
week in the refrigerator.

Yields 1 cup.
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Kool-Aid Jelly

1 package Kool-Aid, any flavor (no sugar added)
1 package Sure-Jell

3 cups granulated sugar

3 cups water

Mix water, Sure—Jell and Kool-Aid together. Bring to a bail, stirring constantly. Stir in sugar. Stir and
bring to a full rolling boil that cannot be stirred down. Boil for 1 minute, stirring constantly. Remove
from heat. Quickly skim off foam with a large metal spoon. Pour into jelly glasses and seal.
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Kumquat Chutney

Make up a batch of this spicy condiment and keep it on hand to liven up your table. It goes well with
chicken, pork, lamb, and curry.

6 navel oranges

12 fresh kumquats or 1 (10 ounce) jar preserved kumquats
1 red bell pepper, seeded and chopped

1 green bell pepper, seeded and chopped
1 onion, chopped

1 cup raisins

2 cups cider vinegar

2 cups packed brown sugar

2 cinnamon sticks

6 whole cloves

2 tablespoons finely chopped fresh ginger
1/2 teaspoon cayenne pepper, or to taste
Salt and freshly—ground pepper, to taste

Cut the unpeeled oranges into 1/4-inch slices, and cut the slices into 6 or 8 pieces. Cut the kumquats
into 1/4-inch slices. Combine all the ingredients in a large saucepan and bring to a boil over moderate
heat, stirring frequently. Reduce the heat and simmer uncovered for 1 hour, stirring occasionally.

Ladle into clean jars and seal. Will keep refrigerated for up to 4 weeks. Makes about 5 cups.
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Kumquat Marmalade

3 quarts kumquats (5 1/2 pounds)

2 lemons, peeled

2 cusp water

3 1/4 cups plus 2 tablespoons granulated sugar
1 (3 ounce) package liquid pectin

Cut kumquats lengthwise, and remove outer rind. Set rind aside. Combine kumquat pulp, peeled
lemons and water in a large Dutch oven; bring mixture to a boil, reduce heat and simmer, uncovered,
45 minutes.

Thinly slice kumquat rinds; place in a large Dutch oven and cover with water. Bring mixture to a boil.
Boil, uncovered, 5 minutes; drain well, and set aside.

Press kumquat pulp mixture through a sieve or food mill. Measure 4 1/2 cups of purée into Dutch
oven; add sugar and cooked kumquat rind. Bring to a full rolling boil; boil 1 minute, stirring
constantly. Remove from heat. Add pectin, stirring until well blended. Pour marmalade into hot
sterilized jars, leaving 1/4 inch headspace; wipe jar rims. Cover with metal lids; screw on bands.
Process marmalade in boiling water bath 10 minutes.

Makes 12 half pints.

Kumquat Marmalade 67



Lavender Jelly

Source: The Forgotten Art of Flower Cookery

2 1/4 cups bottled apple juice (the clearest you can find)
1 cup lavender flowers

3 1/2 cups granulated sugar

1/2 (4 ounce) bottle liquid pectin

Place apple juice and lavender in a saucepan and bring to a boil. Cover and remove from the heat. Let
stand for 15 minutes, then strain.

Return 2 cups of this juice to the heat, add the sugar, and stirring constantly, bring to a full boil. Stir in
the liquid pectin and bring to a rolling boil for 1 minute, stirring constantly.

Remove from the heat, skim off the foam, and pour into jelly glasses with a sprig of jelly in each glass
and seal. Process for 5 minutes in a boiling water bath.

Makes about 5 medium glasses.
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Lemon Curd

This is a heavenly lemon spread. It's delicious on English muffins, toast, or pancakes. Or blend it with
an equal amount of whipped cream and serve as an elegant dessert. Makes about 1 3/4 cups.

3/4 cup granulated sugar

Grated rind and juice (1/3 cup) of 2 lemons
1/2 cup butter

3 eggs, beaten

Put all ingredients in the top of a double boiler, over hot water. Stir until mixture is well blended and

begins to thicken. This takes only a few minutes; it will continue to thicken as it cools. Pour into hot,
sterilized jars and seal, or into scrupulously cleaned jars for refrigeration or freezing.
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Lemon Jelly

1/2 cup lemon juice

1 tablespoon grated lemon rind
1 1/2 cups water

4 1/2 cups granulated sugar

1 bottle liquid fruit pectin

3 to 4 drops yellow food color

Combine lemon juice, lemon rind and water in a bowl. Let stand for 10 minutes.

Strain and pour into large saucepan. Add sugar to juice mixture; mix well. Bring to a hard boil over
high heat, stirring constantly. At once, stir in the fruit pectin. Bring to a full rolling boil and boil for 1
minute, stirring constantly. Remove from heat. Stir in food color. Skim off foam with metal spoon.
Ladle into hot sterilized jars. Cover immediately with 1/8—inch hot paraffin.

Yields 5 cups.
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Lemon Marmalade

3 pounds lemons
8 to 10 cups granulated sugar

Slice the lemons as thinly as possible and discard the ends. Remove and discard all the seeds. Place the
lemon slices in a nonreactive bowl and add enough water to cover. Let stand overnight.

Measure the lemons and water into a wide, shallow, nonreactive pan. Add an equal volume of sugar
and cook over low heat until sugar is dissolved. Raise heat to medium—high and cook, stirring
frequently and skimming off the foam as it rises, until temperature reaches 220 degrees F, about 1/2
hour.

Remove marmalade from heat. To test for consistency, drop a little marmalade on a saucer and put the
saucer into the freezer until marmalade is cold, about 5 minutes.

Tip the saucer. The marmalade should just barely run. If too thin, return the marmalade to
medium—high heat and cook, testing often, until it has reached the right consistency. Put marmalade
into hot, sterilized pint or half-pint jars. Store in refrigerator up to 1 month or, for longer storage, seal
according to reliable canning instructions.

Makes about 4 pints.
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Lemon Verbena Jelly

2 cups packed, coarsely chopped
lemon verbena leaves
6 strips (1/2 x 3 inches) lemon zest
2 1/4 cups water
1/4 cup fresh lemon juice
4 cups granulated sugar
3 ounces liquid pectin
Put the lemon verbena leaves, lemon zest and water into a medium saucepan. Bring to a boil over
moderate to high heat, then turn the heat to simmer and cover the pan. Cook for 15 minutes, then
remove the pan from the heat and allow to stand, covered, for several hours.

Pour the infusion through a strainer into a large, deep saucepan. Press on the leaves to extract all
flavor, then discard the leaves and zest. Stir in the lemon juice and sugar and bring to a full boil over
high heat. Add the pectin and return to a full boil, stirring constantly. Continue to boil for 2 minutes,
stirring.

Remove from the heat and skim the foam, if necessary. Ladle the jelly into hot sterilized jars. Seal with
new lids and metal rings. This subtly flavored jelly is good with scones or toasted brioche, or in the
center of thumbprint butter cookies.

Makes five 6—ounce jars.
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Lemon Lime Marmalade

3 cups thinly-sliced unpeeled limes

1 cup thinly-sliced lemons, unpeeled, seeded
3 quarts water

9 cups granulated sugar

Combine lime and lemon slices and water in large kettle. Bring to boil and boil 20 minutes, or until
peels are tender.

Drain and measure liquid. Add enough water to make 3 quarts liquid, then combine liquid, fruit and
sugar in kettle. Bring to boil and cook rapidly until mixture sheets off spoon or to 221 degrees F on a
candy thermometer. Pour boiling hot into hot sterilized jars and seal.

Makes 6 to 8 half—pints.
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Lime Marmalade

10 limes
12 cups cold water
12 cups granulated sugar

With a very sharp paring knife, remove the outer green peel of the limes. Slice the peel into paper-thin
strips and set aside.

Slice the lime pulp very thinly and remove any seeds. Discard end slices. Measure the peel and the lime
slices (you should have 4 cups) and cover with the cold water. Allow this mixture to soak overnight.

The next day, place limes and liquid in an 8—quart or larger pot over moderate heat and cook, covered,
for 20 minutes or until the lime rind is tender.

Remove from heat and measure the cooked mixture. You should have 12 cups. Add sugar and stir over
moderate heat until the sugar dissolves. Boil rapidly, stirring frequently, until the marmalade reaches
the jell point. Remove from heat and skim off foam with a metal spoon. Ladle into clean, hot jars,
leaving 1/2-inch headspace; seal. Process in boiling water bath 10 minutes.

Yield 11 half pints.
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Lime—Pineapple Marmalade

1 grapefruit

2 limes

1 large pineapple

Approximately 5 cups water
Approximately 5 cups granulated sugar
2 tablespoons freshly—grated orange rind

Wash and remove the seeds of the limes and the grapefruit and dice or put them through a meat
grinder. Pare, core and chop the pineapple. Measure all the fruit including the juice, and add 1 1/2
cups of water for each cup of fruit; let this stand overnight.

The next morning, simmer the fruit and water, uncovered, over low heat until the fruit is tender, about
1 hour.

Measure the mixture again and add the orange rind and 1 cup of sugar for each cup of pulp. Cook over
medium heat until sugar has dissolved, stirring constantly. Then cook over high heat until your jelly
thermometer reads 220 to 222 degrees F, or the syrup sheets (2 drops falling from the side of a spoon
and forming 1 large drop). Ladle into hot, sterilized jars and seal immediately.

To seal: Fill to within 1/2-inch head room, being sure to first wipe the rim and threads of the jars with
a hot damp cloth to remove all particles of food, seeds or spices. While contents are hot, cover with a
1/8-inch layer of paraffin. When paraffin has set, add another layer of melted paraffin, tilting and
rotating the jar to seal completely. Makes about 7 half-pints.
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Mango Butter

8 cups peeled and chopped ripe mango
3 cups packed brown sugar

3 tablespoons grated fresh ginger

1 teaspoon grated fresh lime zest

1/2 cup fresh lime juice

1 teaspoon ground cinnamon

Place mangoes in a heavy saucepan over medium heat. Cook, stirring frequently, until mangoes are
very soft. (Since mangoes are usually very juicy, you needn't add any water unless the mixture starts to
stick; then add up to 1/2 cup, a little at a time, as necessary.) When the mangoes are cooked, remove
from heat; purée in a blender or food processor, working carefully in batches. Return purée to pan.

Add sugar, ginger, lime zest, lime juice and cinnamon; mix well. Bring to a boil over medium heat,

then lower heat and cook, stirring frequently, until very thick, about 30 minutes. Remove from heat;
immediately pour into hot, sterilized jars, leaving 1/4-inch head space. Cap and process in a
10—-minute boiling water bath.

Yields 4 ( 1/2—pint) jars.
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Mango Chutney

3 1/2 cups sliced mangoes

2 1/2 cups granulated sugar

1 cup brown sugar

1 cup cider vinegar

2 tablespoons finely chopped garlic

4 tablespoons finely chopped ginger root

1 1/2 teaspoons salt

1 1/2 small dried chile peppers, seeded and chopped

1 1/2 teaspoons whole cloves, tied in a cheesecloth bag
1/2 cup raisins

Combine mangoes and sugars, stir well, and let stand overnight.

Drain mangoes in a colander, reserving syrup. In a heavy saucepan combine the vinegar, garlic, ginger,
salt, chiles and cloves with the syrup. Simmer for 30 minutes.

Remove cheesecloth bag of cloves. Add mangoes and raisins and simmer for 20 minutes longer. Spoon
into sterilized jars and seal. Store in a cool place.

DO NOT DOUBLE THIS RECIPE.
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Mango Jam

6 cups semi-ripe or ripe mango slices
2 cups water

3 cups granulated sugar

1 tablespoon vanilla extract

Combine the mango slices and water in a saucepan and boil over moderate heat for 15 minutes, until
the mangoes are tender.

Press this mixture through a sieve, or process in an electric blender or food processor until smooth.
Return to the saucepan and add the sugar and vanilla extract. Boil for 30 to 40 minutes, until thick and
the proper consistency for a jam. Pour into hot sterilized jars and seal.

Makes about 2 quarts.
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Mango Raspberry Jam

3 cups finely chopped, pitted, peeled mangoes (about 3 pounds)

1 1/2 cups crushed red raspberries (about 1 1/2 pints)

2 tablespoons lemon juice

1 package fruit pectin

5 1/2 cups granulated sugar

Prepare home canning jars and lids according to manufacturer's instructions.

Combine mangoes, raspberries, lemon juice and pectin in a large saucepot. Bring to a boil over high
heat, stirring occasionally. Add sugar, stirring until dissolved.

Return to a rolling boil. Boil hard 1 minute, stirring constantly. Remove from heat. Skim foam if
necessary. Ladle hot jam into hot jars, leaving 1/4-inch headspace.

Wipe jar rim clean. Screw band down evenly and firmly just until a point of resistance is met -
fingertip tight.

Process 10 minutes in a boiling—water canner.

Yields about seven 8-ounce jars.
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Mango Relish

1 mango, cut into 1/2—inch cubes

2 green onions, green part only, minced
1/4 teaspoon sesame oil

Juice of 1/2 lime

Combine all ingredients and stir gently.

Makes about 1 1/4 cups.

Mango Relish
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Mango—Orange Marmalade

4 medium oranges, quartered

4 cups cubed mango

1 (1 3/4 ounce) package powdered pectin

4 cups granulated sugar

1/4 cup chopped maraschino cherries, well drained

Prepare 6 (8—ounce) canning jars and lids following manufacturer's instructions. Process orange with
rind in container of electric food processor until thinly sliced (about 2 cups). Combine mango and
orange in a large microproof bowl. Microwave at HIGH for 2 minutes, until mixture comes to boiling,
stirring occasionally. Add pectin; cook 8 minutes, or until mixture returns to full, rolling boil, stirring
twice.

Boil hard for 1 minute. Stir in sugar; return to boiling. Boil for 1 minute. Stir in cherries. Ladle into

hot sterilized jars to within 1/4 inch of rim. Seal, following manufacturer's directions. Process in a
hot—water bath on the stove top for 20 minutes. Label and date, then store in a cool, dry place.
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Maple Syrup Jelly

1 tablespoon lemon juice
1 1/2 cups pure maple syrup
1 bottle liquid fruit pectin

Place lemon juice in medium bowl. Add maple syrup and fruit pectin. Stir well. Pour into 2 (8 ounce)
sterilized jelly jars. Cover at once with lids. Let stand at room temperature for 3 days to set.
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Maraschino Cherries

4 1/2 pounds pitted red cherries
4 1/2 pounds granulated sugar
3 cups water

Juice of 1 lemon

1 ounce almond extract

1 ounce red food coloring

Brine

2 quarts water

2 tablespoons salt

1 teaspoon alum

Soak pitted cherries overnight in heated brine.

The next morning, drain cherries. Rinse in cold water.

Combine cherries, water, sugar, lemon juice, and red coloring. Heat to boiling point. Let stand 24
hours.

Again boil juices, pour over cherries and let stand 24 hours.

Bring to boil again. Add almond extract and cherries. Pack in hot sterilized jars and seal.

Maraschino Cherries
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Marinara Sauce

1 1/4 cups onions, finely chopped

1 1/4 cups celery, finely chopped

1 cup carrots, finely chopped

1/2 cup olive oll

1 teaspoon minced garlic

8 pounds ripe plum tomatoes, peeled, seeded and chopped
1 teaspoon granulated sugar (optional)
Freshly—ground black pepper

1 bay leaf

1 teaspoon dried basil, oregano or marjoram
1/4 teaspoon fennel seed (optional)

1 teaspoon salt (or to taste)

Cook onion, celery and carrots in olive oil over medium heat in a large pot, covered, until the
vegetables are tender — about 20 minutes. Stir occasionally. Add garlic and cook 2 minutes. Add
tomatoes, sugar and pepper. Simmer over low heat for 15 minutes. Put the sauce through the medium
disc of a food mill if you prefer a smooth sauce. Omit this step if you prefer a smoother sauce.

Add remaining seasonings (except salt) and simmer, stirring often, until sauce reaches desired
consistency (about 20 minutes). Add salt. Remove bay leaf.

Pack into clean, hot jars, leaving 1/2-inch headspace; seal. Process in boiling water bath 45 minutes.
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Marinated Black Olives

1 pound black olives

2 tablespoons red wine vinegar
2 cloves garlic

1 teaspoon paprika

1 lemon slice

Olive oil

Mix together red wine vinegar, garlic, paprika and lemon. Stir in black olives. Put into a jar and add

enough olive oil to fill it. These will be best after a couple of weeks.

Marinated Black Olives
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Microwave Cactus Jelly

Makes 6 cups of jelly.

2 1/2 cups prickly pear cactus fruit juice
3 tablespoons lemon juice

1 box powdered pectin

3 1/2 cups granulated sugar

In a 2— or 3—quart glass measure or casserole, combine cactus juice and pectin. Stir until pectin is
dissolved. Cook on high, uncovered, for 7 to 14 minutes or until boiling, stirring every 3 minutes. Boil
for 1 minute.

Add lemon juice. Gradually stir in sugar until blended. Cook on high for 5 to 7 minutes or until
mixture returns to a boil. Stir every 2 minutes to prevent a boil-over. Boil for 2 minutes. Skim foam
from top. Pour into hot sterilized 1/2 pint jars. Cover with hot sterilized lids and screw bands. Inver jar
and quickly return to upright position. If you pick your own fruit and make the juice, the cost can be
approximately $2!!
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Middle Eastern Fig Jam

2 pounds dried figs (Turkish, sun—dried, if possible)
1 1/2 pounds granulated sugar

25 ounces water

Juice of 1/2 lemon

1 teaspoon ground aniseed

3 tablespoons pine nuts

1/4 pound walnuts, chopped

1/4 teaspoon pulverized mastic*

Chop the figs roughly. Boil sugar and water with the lemon juice for a few minutes, then add the figs
and simmer gently until they are soft and impregnated with the syrup, which should have thickened
enough to coat the back of a spoon. Stir constantly to avoid burning. Add the aniseed, pine nuts and
walnuts. Simmer gently, stirring for a few minutes longer. Remove from the heat and stir the mastic in
very thoroughly. (To be properly pulverized, it must have been pounded with sugar.) Pour into clean,
hot glass jars and seal as usual.

* Mastic is the resinous gum of Pistacia lentiscus and is sold in Greek and Oriental stores.
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Mincemeat

1 small navel orange

1 small lemon

8 cups finely diced unpeeled apples
1 1/2 cups golden raisins

1 1/2 cups seedless raisins

1 cup mixed diced candied fruits
1 cup orange juice

4 cups packed brown sugar

1 tablespoon cinnamon

1 1/2 teaspoons ground nutmeg
1 1/2 teaspoons ground cloves
1 1/2 teaspoons ground allspice
1 1/4 cups brandy

Quarter and seed orange and lemon. Grind in food grinder or food processor fitted with a steel blade.
In Dutch oven combine ground orange and lemon, apples, raisins, candied fruits and orange juice.
Bring to boil; reduce heat and simmer 15 minutes, stirring occasionally. Add sugar, spices and salt.

Simmer 15 minutes, stirring occasionally. Add 1 cup of brandy. Simmer, stirring occasionally, until

mixture is thick like jam — about 1 hour. Remove from heat. Stir in remaining brandy. Store covered

in refrigerator up to 2 months.

Mincemeat
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Mint Jelly

1 1/2 cups packed fresh mint, washed
3 1/4 cups water

Green food coloring

1/2 teaspoon lemon juice

1 (1 3/4 ounce) box Sure-Jell®

4 cups granulated sugar

Crush mint leaves and stems. Add water. Bring to a boil. Remove from heat, cover and let stand 10
minutes. Strain and measure 3 cups of mint infusion. Add food coloring and lemon juice. Add
Sure-Jell®, dissolve and bring to a rapid boil. Add sugar. Cook fast, stirring occasionally until it
comes to a rapid boil that cannot be stirred down; then cook 1 minute more. Pour into sterilized jelly
glasses and seal.

Yields 6 half pints.
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Mountain Dew Jelly

3 1/4 cups Mountain Dew
2 tablespoons lemon juice
4 1/2 cups granulated sugar
1 package Sure Jell pectin

Pour the Mountain Dew and lemon juice into a 6— to 8—quart pot. Bring to a boil and allow to boil for 3
minutes. Let it cool slightly, then follow the Sure Jell directions. Process for 10 minutes in a boiling
water bath.

NOTE: You can use more Mountain Dew and reduce it to 3 1/4 cups for a more concentrated flavor.
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Nectarine—Orange Marmalade

3 pounds nectarines
3 medium-size oranges
4 1/2 cups granulated sugar

Wash, blanch, peel and pit nectarines; wash the oranges. Remove the peel from 1 1/2 of the oranges
and discard it. Put the nectarines and the peeled and unpeeled oranges through a meat grinder. There
should be about 4 1/2 cups. Place the fruit in a preserving kettle; add 4 1/2 cups of sugar and bring
slowly to a boil. Boil rapidly, uncovered, for about 30 minutes, stirring frequently. Skim off foam with

a metal spoon. Ladle into hot, sterilized jars and seal immediately.

To seal: Fill to within 1/2-inch head room, being sure to first wipe the rim and threads of the jars with
a hot damp cloth to remove all particles of food, seeds or spices. While contents are hot, cover with a
1/8-inch layer of paraffin. When paraffin has set, add another layer of melted paraffin, tilting and
rotating the jar to seal completely.

Makes about 4 half-pints.
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No—Cook Strawberry Butter

1 quatrt fully ripe strawberries
1/2 teaspoon grated lemon rind
1/4 teaspoon nutmeg

4 cups granulated sugar

2 tablespoons lemon juice

1 pouch Certo® Fruit Pectin

Stem strawberries and place 1 cup at a time in container of food processor with cutting blade. Cover
container, and turn on and off 2 or 3 times until fruit is chopped. Do not purée. Measure 2 cups into
large bowl. Add lemon rind and nutmeg. Thoroughly mix sugar into fruit; let stand 10 minutes.

Add lemon juice to pectin in a small bowl; stir into fruit. Continue stirring 3 minutes. (A few sugar
crystals will remain.) Quickly ladle into scalded containers, filling to within 1/2 inch of top. Cover at
once with tight lids. Let stand at room temperature 24 hours, then store in freezer. Small amounts may
be covered and store in refrigerator up to 3 weeks.

No—-Cook Strawberry Butter 92



One Hour Apple Butter

1 gallon applesauce

1 box Sure-Jell®

2 pounds granulated sugar (more if apples are sour)
1 bag cinnamon red hots

Several drops red food color

Bring applesauce to boil, then add remaining ingredients. If not spicy enough, add a few drops of

cinnamon oil from the drugstore. Cook for 1 hour. Can use blender on applesauce before heating as it
makes it more smooth. Pack into scalded jars while very hot. Seal.
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Orange Jalapeno Jelly

2 to 3 fresh jalapefo peppers, seeded and minced
1 (4 ounce) jar pimentos, drained well

5 tablespoons minced green bell pepper

1 1/2 cups freshly squeezed orange juice

1 cup white wine vinegar

6 1/2 cups granulated sugar

3 (3 ounce) packages liquid fruit pectin

Combine all ingredients except pectin in large kettle or Dutch oven. Stir well. Bring to a hard rolling
boil, and boil 1 minute, stirring constantly.

Remove from heat and let stand 5 minutes. Skim foam from top with metal spoon.
Add pectin and stir well.

Quickly ladle into hot, sterilized half-pint jars, leaving 1/4-inch headspace. Wipe rims of jars with
damp cloth; cover at once with metal lids and screw bands; seal tightly.

Process filled jars in hot water bath, or refrigerate immediately after cooling. Turn jars frequently
during cooling to distribute pepper evenly throughout jelly.

Makes 6 half-pint jars.
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Papaya Peach Preserves

3 1/2 cups thinly sliced, pitted, peeled peaches (about 1 1/2 pounds)
2 cups 3/4-inch cubed, seeded, peeled papayas (about 1 1/2 pounds)
1/4 cup lemon juice

1/4 cup water

1 (6-inch) vanilla bean

1 package pectin

5 cup granulated sugar

Prepare home canning jars and lids according to manufacturer's instructions.

Combine peaches, papayas, lemon juice, water and vanilla bean in a large saucepot. Simmer mixture
10 to 15 minutes, stirring occasionally. Stir in pectin; bring to a boil over high heat, stirring constantly.
Add sugar, stirring until dissolved. Return to a rolling boil. Boil hard 1 minute, stirring constantly.
Remove from heat. Remove vanilla bean. Skim foam if necessary. Ladle hot preserves into hot jars,
leaving 1/4-inch headspace. Wipe jar rim clean. Screw band down evenly and firmly just until a point
of resistance is met - fingertip tight.

Process 10 minutes in a boiling—water canner.

Yields about six 8—ounce jars.
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Peach Chutney

5 pounds peaches

1 package golden raisins
3 cups brown sugar

2 cups chopped pecans

1 can crushed pineapple

1 pint vinegar

4 ounces preserved ginger
1 tablespoon cinnamon

1 teaspoon allspice

1 teaspoon cloves

Mix all together in a large kettle. Bring to a boil. Cook about 20 minutes, stirring frequently. Pour
chutney into sterile jars and seal.

Peach Chutney
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Peach Honey

3 cups soft peaches, crushed
2 cups water

3 1/2 pounds granulated sugar
1 teaspoon powdered alum

Add water to crushed peaches and cook until peaches are soft. Add sugar; when it has dissolved, cook
rapidly until thick. Add alum and cook 1 minute longer. Let stand until cooled. Pour into jars and seal
with paraffin.
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Peach Marmalade

1 small orange

1 lemon

1/4 cup water

3 pounds peaches

1 (1 3/4 ounce) package powdered fruit pectin
5 cups granulated sugar

Cut orange and lemon in quarters; remove seeds. Slice orange and lemon quarters crosswise in very
thin slices.

In medium saucepan combine fruit slices and water. Cover and simmer the orange and lemon mixture
for 20 minutes.

Peel, pit, and finely chop peaches.

In 8- to 10— quart kettle or Dutch oven combine orange and lemon mixture and chopped or ground
peaches.

Stir pectin into fruit mixture and bring mixture to full rolling boil. Stir in sugar; bring again to full
rolling boil, stirring constantly. Boil hard, uncovered, 1 minute.

Remove from heat; quickly skim off foam. Pour at once into hot sterilized jars; seal.

Makes 7 or 8 half-pints.
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Peachy Jalapeno Jelly

12 peaches, skinned

7 large jalapefos, chopped
5 to 6 cups granulated sugar
1 package pectin

Cook the peaches until done, but not too mushy. Add the jalapefios and cook until tender. Add sugar
and cook until thickened, then add pectin. Cook an additional 15 minutes, stirring frequently.

Pour the jelly into sterilized jars, filling to a half inch from rim. Tighten the lids and put in a hot bath
for 20 minutes.
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Pear Chutney

3 cups cider vinegar
2 pounds brown sugar
6 pounds firm pears, cored, peeled and chopped
2 medium onions, chopped
2 cups golden raisins
1/2 cup diced preserved ginger or
3 tablespoons chopped fresh ginger root
2 cloves garlic, minced
1 teaspoon cayenne pepper
4 teaspoons salt
1 teaspoon cinnamon
1 teaspoon ground cloves
4 teaspoons mustard seed

In a large, heavy kettle, bring vinegar and sugar to a boil and stir until sugar dissolves. Add all

remaining ingredients and bring back to a gentle boil. Lower heat and simmer, uncovered, over very
low heat, stirring occasionally. Chutney should be thick and will take 1 1/2 hours or longer to reach

correct consistency. Pour into sterilized jars and seal. Store in a cool place.
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Pear Marmalade

4 cups chopped, cored, peeled pears (about 5 medium)
1/2 cup thinly sliced orange peel (about 1 medium)

1/2 cup chopped orange pulp (about 1 medium)

1/2 cup thinly sliced lemon (about 1 medium)

1/2 cup water

1 tablespoon lemon juice

8 sticks cinnamon

1 1/4 teaspoons whole cloves

1 package fruit pectin

5 cups granulated sugar

Prepare home canning jars and lids according to manufacturer's inst