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- Preserving Kettle

OLD FAMILY FAVORITES ...

STRAWBERRY JAM
Yield: about 10 medium glasses (5 Ibs. jam)

33 cups prepared fruit (about 2 gis. ripe berries)
% cup strained lemon juice (2 lemons)
T cups (3 Iba,) sugar
% bottle Certo lruit pectin

Flrtt'. prepare the freit. Crush completely, one layer at a
time, about 2 quarts fully ripe atrawberries, Mea-
aure 33 cups into 8 very large saucepan. Add
lemon juice.

Thon make the jam. Add sugar to fruit in saucepan, mix

- well. Place over high heat, hring to a full rolling

boil and boil hard ! minule, stirring constantly.
Remove from heat and at once stir in Certo.
Skim off fodm with metal spoon. Then stir and
skim by turns for 5 minutes to cool slightly, to
prevent floating fruit. Ladle quickly into glasses.
Cover jam at once with !y inch hot paraffin.

VARIATION

Spiced Strawberry Jam. Use recipe for strawberry jam.
Add !; teaspoon each allspice, cinnamon, and
ground cloves, or any' desired combination of
spices, to crushed strawberries.

GRAPE JELLY
Yield: aboul 10 medium glasses (5 Ibs. jelly)

4 cups juice {about 3 quarts ripe grapes)
7 cups (3 |bs.) sugar
#% bottle Certo fruit pectin

First, prepare the jmice. Stem about 3 quarts fully ripe
grapes and crush thoroughly. Add % cup water;
bring to a boil and simmer, covered, 10 minutes.
Flace in jelly cloth or bag and squeeze out juice.

Measure 4 cups into a rery large saucepan. (Concord &

rapes give best color and flavor. If wild grapes,
n]i)ne:a_s. or other tightskinned grapes are used,
use 3'% cups grape juice and add 'y cup lemon
juice, )
Them make the jolty. Add sugar to juice in saucepan
and mix well. Place over high heat and bring to a

boil, stirring constantly. At once stir in Certo.’

Then bring to a full rolling boil and boil hard 1
minute, stuming constantly. Remove from heat,
skim off foam with metal spoon, and pour guickly
into glasses. Cover jelly at once with !4 ineh hot
paraffin. 7

AND SOME NEW ONES TOO!

PEACH AND PEAR JAM
Yol about @ meguer glasses (dY, Ihs !

3'. cups prepared frui! (about 1 quart sach
fipe peaches and pears}

. Cup lemon juice (2 lemons)
6'. cups (2', |bs.} sugar
', botlle Carto frudt pectin

First, prepare the trwit. P'eel and puit or core about 1
guart erch fully ripe peaches and pears, Chap very
fine or grind. Combine fruits and measure 37, cups

“into B8 rery large saucepan, Squeeze the juicr from

< mediumewized lemons, Measure V') cup into

aaucepan with fruit,

Then make the jam. Add =upar to frut in saueepan
and mix well. Place over hyeh heat, bemg to s fell
rolling boil and bl hard | meade, stircmg con-
atantlyv. Remove from hea! and at onee stir n
Certo. Skam off foum with metal spoon. Then star
and gkim by wurns for & mmutes 1o coal shightly,
to vent floating  frunt. Ladie quickly into
glasses. Cover m al onee with ' (ineh hot paratfin.

APRICOT AND CHERRY JAM

Yt houd 2 i giasses (J7; s g

4" cups prepared fruvt (about 1. gts. each
ripe apricats and npe sour chernes)
5 cups {2 /bs.6 0z.) sugar
1 box Cerlo Cryslals
, leaspoon almond exlract

First. prepare the fruit. it do not peeld about 11,
guarts fully ripwes apricots. Cuat i small pieces and
grind or chop very fine. Stem and pit about 17,
nuarts fulty ripe zour chernes and chop fine. Com-
bine fruns and measure 475 cups into a large
SHUCHPAN,

Thea mahe the jam. Measure sugar and set aside. Add
Certo Crvstals to frant i saucepan and mix well.
Place over high heat and stir until mixture comes
tos i hard botl, At once stir in sapsr. Bring to a full
refling boud and hod hand | menwte, atirning con-
stantly., Remove from heat and add almond
extract. Skim off foam with ‘metal spoon. Then
stir and skim by turns for 5 minutes to cool shghtly,
to prevent Hoating fruit. Ladle quickly into glasses.
Cover Jam at onee with ' anech hot parathin,

SPICED CRAB APPLE JELLY

Yield: about 12 medium glasses (6 Ibs. jelly)

5 cups julce (sbout 3} quarts ripe crab apples)
¥ to 1 teaspoon each ground cloves, clnnamon and
alispice, or any desired combination of spices
)% cups {3)4 lbs.) sugar
¥ bottle Certo fruit pectin

First, propare the juice. Remove blossom and stem ends
from about 314 quarts fully ripe crab apples; cut
in small pieces. Do not p&fur core. Add 6% cups
water and the apices; bring to a boil and simmer,
covered, 10 minutes. Crush with masher and sim-
mer, covered, 5 minutes longer. Place in jelly cloth
or bag and squeeze out juice. Measure b cups juice
into a rery large saucepan.

Then mahe the jolly. Add sugar to juice in saucepan
and mix well. Place over high heat and bring to a
hoil, stirring constantly. At once stir in, Certo.
Then bring to & full rolling boil and boil hard 1!
minule, stirring constantly. Remove [rom heat,
skim off foam with metal spoon, and p.our quickly
into glasses, Cover jelly at once with i inch
hot paraffin.

RASPBERRY AND RHUBARB JELLY
¥ield: aboul 12 medium glasses (6 ibs. jelly)

4 cups julce (aboul 1 gquart ripe red raspberries
and 2% Ibs. rhubarh)

T cups (3 |Ibs.) supar

1 bottle Certo fruit pectin

First, prepars the juice. Crush about 1 quart fully ripe
red raspberries. Cut in l-inch pieces (do not peel)
about 24 pounds rhubarb; blend. Place fruits in
yelly cloth or hai’and squeeze out juice, Measure 4
cupa into a rery large paucepan.

Then make the jolly, Add sugar to juice in saucepan
and mix well. Place over high heat and bring to a
boil, stirring constantly. At once stir in Eerﬁa.
Then bring to a full rolling boil and boil hard I
minule, stirring constantly. Remove from heat,
skim off foam with metal spoon, and pour quickly
into glasses. Cover jelly at once with !y inch
hot paraffin. \

PEACH AND PLUM JELLY

Yield: aboul 11 medism glasses 75° ) (ks potiy

3%, cups juice (aboul 1°. gis. npe peaches
and 1 qgl. ripe plums)
. cup lemon juice (2 lemans)
T cups (3 Ibs.) sugar
1 bottle Certo frul peclin

First, prepare the jmice. I'it (do not peeli about 1) 2 s,
fully ripe soft peaches. Crush thoroughly, Crush
vl not peel or pit) about 1 «qt. Tully ripe plums,
Combine fruits. Add !, cup water; bring (o a hoil
and simmer, coverrd, 10 minutes. Place in jelly
cloth or bag and squeeze out juice. Measure 310,
cups into a rery hirge saucepan. Squeeze and strain
the juice from 2 medium-xized lemons, Measure 1,
cup into saucepan with peach and plum juice.

Thon make the joity. Add sugar to juires in saucepan
and mix well. 'lace aver high heat and bring to a
bonl, stirring constantiv. At onee stir an Certo frut
pectin. Then bring toa full redlrag ol and haodl hard
1 minute, stirring constantly. Remove from heat,
skim ofl foam with metal spoon, and pour quickly
into glasses. Cover jelly at once with ', inch
thot parathn.
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STRAWBERRY MARMALADE

Yield: about 10 medium glasses (5 /bs. marmalade)

4 cups prepared fruit (1 orange, 1 lemon, and about
1 gt. ripe strawbarrles)
T cups {3 1bs.) sugar
¥ botile Certo fruit pectin

First, prepars the freit. Cut 1 medium-sized orange and
1 medium-sized lemon in quarters. Remove seeds.
Grind, chop fine, or slice crosswise wafer thin. Add
L4 cup water and ! teaspoon soda. Bring to a boil
and sirnmer, covered, 30 minutes, stirring occasion-
ally. Crush thoroughly about 1 quart fully ripe
strawberries. Combine {ruits and juices and mea-
sure 4 cups into a rery farge saucepan.

Than make the marmalade. Add sugar to fruit in sauce--

pan and mix well. Place over high heat, bring to a
full rolling boil, and boil hard 1 minute, stirring
constantly. Remove from heat and at once stir in
Certo. Skim off foam with metal apoon. Then stir
and skim by turns for 5 minutes to cool alightly,
to prevent floating fruit. Ladle quickly into
glasses. Cover marmalade at once with '3 inch
hot paraffin,

SPICED PLUM JAM

Yield: aboul 14 medium glasses (7 Ibs. jam)

6 cups prepared fruit (about 3 qts. ripe plums)
1 teaspoon cinnaman

B cups (3} |bs.) sugar

| box Certo Crysials

First, prepare the treit. Pit (do not peel) about 3 qta.
fully ripe pluma. Cut in small pieces and.chop.
Add % cup water; bring to a boil and simmer,
cuvereé. 6 minutes. Measure 6 cups into a rery large
gaucepan. Add 1 teaspoon cinnamon.

Then maks the jJam. Measure sugar and set aside.
Add Certo Crystals to [ruit in saucepan and mix
well. Place over high heat and atir until mixture
comes to &8 hard hoil, At onee stir in sugar, Bring to
a full rolling boil and boil hard 1 minule, stirring
constantly. Remove from heat and skim off foam
with metal spoon. Then stir and skim by turns
for 5 minutes to cool slightly, to prevent floating
fruit. Ladle quickly into glasses. Cover jam at
once with 4 inch hot paraffin. -

PEPPER RELISH
vk afiegl & mechign qlasses (3 Ihs. retish )

2 cups prepared peppers (about 9 or 10 peppers)
3., cups vinpgar
3", cups (17, Ibs.) sugar

| box Certo Crystals

First, prepare the peppers. (Ut open about 9 or 10
medium-sized peppers and diseard seeds. (For best
color, use hall green and hall sweet pud peppers,
'ut through food chopper twire, using finest hlade.
Drain; press aut half of the juice. Measure 2 cups
peppers mto a large saseepan. Add 3, cup vinegar.

Then make the refiaih. Measure sugar amil set aside,
Add Certo Crystals to peppens in saucepan and
mix well. Plare over high heat and stir until mix-
ture comes to a hard boil. At once stir in sugar.
Hring to a full rolling bod and boul hard | minute,
stirring eonstantly, Remove from heat and skim
ofl foam with metal spoon. Then stir and skim by
turns for 5 manutes to ecool shghtiy, to prevent
Hoating fruir. Ladle quickly into glasses. Cover at
pnee with ' inch hot paratfin,

Certo’s I-manute boil makes them all so quick and easy!

There's such a wonderful, Iinutless variety of jams and jelhies you
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whiteh are perennd 1

worites with yvour family. And because

the Certo method s so ek and sure, we know vou'll enjoy

crealme some of these mone anusual varnetes to store AWILY

novour preserves cupboard.
cevasion”” tread s for vour

They Il make debewous special

famly and friends.

There are dorens of Carto recipes in
aver i g8 B0 3

in the under-the-label recipe hook
around every bottle of iguid Certo.

CERTO

Liquid or Crysatals
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