~Ten Fruit-full ideas
3 for your
- Preserving Kettle
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OLD FAMILY FAVORITES ...

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

. o A% cups prepared fruit {about 2 gts. ripe berries)
' ¥ cup strained lamon juice (2 lemons)
7 cups {3 ibs.) sugar
% botile Certo fruit pectin

First. prapers the freit. Crush completely, one layer at a
-time, about 2 quarta {ully ripe strawberries. Mea-
aure 33 cups into a very large saucepan. Add
lemon juice, :

Then maks the jam. Add sugar to fruit in saucepan, mix
well. Place over high heat, bring to a full rolling
boil and boil hard I minule, stirring constantly.

Remove from heat and at onee stir in Certo.

Skim off foam with metal spoon. Then stir and

skim by turns for 5 minutes to cool slightly, to
revent floating fruit. Ledle quickly into glasses,
over jam at once with !y inch hot paraffin,

VARIATION
. Spiced Strowberry Jam. Use recipe for strawberry jam.
Add '; teaspoon each allspice, cinnamon, and
-ground cloves, or any desired combination of
gpices, to crushed strawberries,
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PEACH AND PEAR JAM
Yieid - about @ maxdram glasses (45, [hy pres

3 cups prepared frut {about 1 quart each
npa peaches and pears)

« Cup lemon juice (2 lemons)
6'. cups (2", bs.) sugar
‘. bottle Certo fruit pectin

First, prepars the freit. 'eel and pit or core about |
quart each fully ripe peachexs and pears. Chop very
fine or grind. Combine fruits and measure 20, cups
into & rery large saucepan. Squeeze the Juwee frony
2 medium-sized lemons, Measure ') cup into
saucepan with fruat.

Then make the jam, Acid supar to {run m saucepan
and mix well. Place over hagh heat, bring to o full
rolling bodl and bod! kard | monude, sticring con-
atantlyv. Kemove from heat and al onee atiron
Certo. Skim off foum with metal spoun. Then sur
and skim by turns for 5 mmutes 1o econl shghth,
to  prevent floating frnt. Ladle quickly  into
glagses. Cover jam at onee with ' Cineh bot parathn,

GRAPE JELLY
Yipdd - aboul 10 medium glasses (5 1bs. jelly)

4 cups juice {about 3 quarts ripe grapes)
7T cups (3 [bs.) sugar
4 bottle Certo fruit pectin

First, prepars the juics. Stem about 3 quarts fully ripe
grapea and crush thoroughly. Add %4 cup water;
bring to & boil and simmer, covered, 10 minutes.
Place in jelly cloth or bag and squeeze out juice.
Measure 4 cups into a rery large saucepan. (Concord
ra give best color and flavor. If wild grapes,
alagas, or other tight-skinned grapes are used,
use 3'; cups grape juice and add 'y cup lemon
Juice,)
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 Certo.
Then bring to a full rolling boil and boil hard 1
minute, stirring constantly. Remove from heat,
skim off foam with metal spoon, and pour quickly
into glassea. Cover jelly at once with '4 inch hot
paraffin.

AND SOME NEW ONES TOO!
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APRICOT AND CHERRY JAM

Forrdid o aD0LT W el Qidsses oo s e

4 cups prepared frinl {aboul 17 gls. each
npe apricots and ripe sgur chernes)
5 cups (2 Ibs. 6 oz.) sugar
1 box Certa Crystals
. leaspoon almond ertract

L]
First, prepare the fruit. 1'it  do not peelr about 1.
quarts fully ripe apricots. Cut in small peces and
prind or chop very fine. Stem and pit about 10,
quarts fully ripwe sour cherries and chop tine. Com-
bine fruts and measure 415 cups into a large
RSHUCTPan.

Then make the jam. Measure sugar and set aside, Add
Certo Crvstals to frunt in saucepan and mix well,
Place over logh heat and stir unti] maixture comes
to i hivrd benl. A onee <tirn sugar. Bring to a full
ridfeneyg tead aned fedd hard | ominute, stirmng can-
stantly, Remove from  heat and add  almond
extract. Skim off foam with metal spoon. Then
stir and skun by turns fur 5 minutes to cool slightly,
to prevent tloating frunt. Ladle guickly into glasses,
(Cover Jam At once with 'L aneh hot parathin,
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SPICED CRAB APPLE JELLY
Yield: about 12 mediym glasses (6 Ibs. jelly)

5 cups juice {about 3}4 quarts ripe crab apples)
¥ to 1 teaspoon each ground cloves, cinnamoen and
allspice, or any desired combination of spices
7% cups (3 |bs.) sugar '
% bottle Certe fruit peciin

First, prepare the juice. Remove bloasom and stem enda
from about 314 quarts fully ripe crab E‘lipples; cut
in amal! pieces. Do not peel or core. Add 615 cups
water and the spices;: 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 5 cups juice
into a rery large saucepan.

Then maks the jeity. Add sugar to juice in saucepan
and mix weil. Place over high heat and bring to a
boil, stirring constantly. At once stir in E&rtn.
Then bring to a full rolling boil and boil hard 1
minule, stirring constantly. Remove from heat,
skim off foam with metal spoon, and j.our quickly
into glasses. Cover jelly at once with !4 inch
hot paraffin.

RASPEBERRY AND RHUBARB JELLY
Yield: aboul 12 medium glasses (6 fbs. jelly)

4 cups |ulce {about 1 quart npe red raspberries
and 2}4 'bs. rhubarb)

7T cups {3 |Ibs.) sugar

1 bottla Certo fruit pectin

First, prepare the |wice, Crush about 1 quart fully ripe
red raspberries. Cut in l-inch pieces (do not peel)
about 214 pounds rhubarb; blend. Place fruits in
jelly cloth or hniﬂn.nd squeeze out juice. Measure 4
cups into & rery large saucepan.

Than maks the jolly. Add sugar to juice in séucepan
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 !
minule, stirring constantly. Remove from hest,
skim off foam with metal apoon, and pour gquickly
into glasses, Gover jelly at once with !y ine
hot paraffin.

PEACH AND PLUM JELLY
Veeded: abowd 1T evwedowrny gplasses Th°50 T v,

3’4 cups juice (about 1, qts. npe peaches
and 1 gt. npe plums)
. Cup lemon juice (2 |EITI:{:FI'I'5i
7 cups (2 'bs.) sugar
* 1 bottle Certo frut poctin

First, prepars the juice. I’it 1do not peel) about 1 ’-{ T
fully ripe soft peaches. Crush thoroughly, Crush
rdo not peel or pity about 1 qt. fully nipe plums.
("ombine fruits. Add ' eup water; bring to a hoil
and simmer, covered, 10 minutes. Place in jelly
cloth or bag and squeeze out Juiee. Measurs 31,
cups into & rery large saucepan, Sqgueeze and strain
the juice from 2 medium-mized lemons. Measure '
cup into saucepan with peach and plum juies,

Thon make the jolly. Add sugar te juiees in saurepan
and mix well. PPlace over high heat and bring 1o a
boil, stirring constantlv, At onee stir in Certo fruit
pectin, Then bring to & fulf rofling bodd and baoil hard
| minute, stirring constantly. Remove from heat,
skim off foam with metal spoon, and pour quickly
mto glasses, Cover jelly at once with ', inch
hot paratlin.
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STRAWBERRY MARMALADE
Yield: about 10 medium glasses (5 Ibs. marmalade)

4 cups prepared frult (1 orange, 1 lemon, and about
- 1 qt. ripe strawberries)

T cups (3 Ibs.) sugar
% bhottle Certo frult pectin

First, prepars the freit. Cut 1 medium-eized orange and

Wor.

1 medium-sized lemon in quarters. Remove seeds, -

Grind, chop fine, or slice crosswise wafer thin. Add
L4 cup water and ! 4 teaspoon soda. Bring to a boil
and simmer, covered, 30 minutes, stirring occasion-
ally. Crush thoroughly about 1 quart fully ripe
strawberries. Combine {ruits and juices an
aure 4 cups into a rery large saucepan.

Then make the marmatsde. Add sugar to fruit in sauce-
an and mix well. Place over high heat, bring to a

mea- .

ull rolling boil, and beil hard 1 minute, stirfing” —

constantly. Remove from heat and at onee atir in
Certo. Skim off foam with metal spoon. Then stir
and skim by turna for 5 minutes to cool slightly,
to prevent floating [(ruit. Ladle quickly into
glasses, Cover marmalade at once with '§ inch
hot paraflin.

SPICED PLUM JAM

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

8 cups prepared fruit (about 3 gts. ripe plums)
1 teaspoon cinnamon

8 cups (34 Ibs.) sugar

1 box Certo Crystals

First, prepare the fruit. Pit (do not peel) about 3 qgta.
fully ripe plums. Cut in small pieces and chop.
Add % cup water; bring to a boil and aimmer,
covered, 5 minutes. Measure 6 cups into a rery large
saucepan. Add 1 teaspoon cinnamon.
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Thon maks the jam. Measure sugar and set aside. °

Add Certo Crystals to fruit in saucepan and mix
well. Place over high heat and stir until mixture
comes to a hard boil. At onece stir in sugar. Bring to
a full rolling boil and bosl.hard 1 minule, stirring
constantly. Remove from heat and skim off foam
with metal spoon. Then stir and skim by turna
for 5§ minutes to cool slightly, to prevent fioating
fruit. Ladle quickly into glasses. Cover jam a

once with 1% inch hot paraffin. sdi

PEPPER RELISH
Fardif s afwosd & mwehigeny qlasses (3 Ihs rehish )

2 cups prepared peppers (aboul 9 or 10 peppers)
3, cups vinegar
3, cups (1, Ibs.) sugar

1 box Certo Crystals

First, prepare the peppers. ('ut open abpout 9 or 10
medium-sized peppers and diseard seeds. (For best
eolor, use hall green and hall sweet red peppers.)
'ut through food ehopper twied, uring finest blade,
Dirain; press out half of the juice. Measure 2 cups
peppers anto 4 large saucepan, Add 3, rup vinegar.

Then make the rebth, Measure sugar and set asule,
Add Certo Crystals to peppers in saucepan and
mix well, I"Mace over high heat and stir until mux-
ture comes o a hard boil. At once stir 1in sugar.
Hring to a full rolling el and bodd hard 1 minule,
stirring ranstantly. Hemove from heat and skim
ofl [oam with metal spoon. Then stir and skim by
turns {for 5 manutes to coal shightly, to prevent
Noeating fruit. Ladle guieckly into glasses, Cover at
ance with 'y ineh hot parathin,

Certd's 1-minute boil makes them all so quick and easy!

There's such a wonderful, Iimitless variety of jams and jellies yvou
which are perennial fasoeites with vour family. And because
the Certo method 15 so quick and sure, we know vou'll enjoy
creating some of these more unusual varieties to store away

L

0 with (

- your preserves cupboard.

They'l make deheious “special

occasion’” treats for vour family and fmends,

" There are dozens of Certo recipes in
every pachage of Certo Crystals and

~in the under-the-label recipe baok
around every bottle of iquid Certo.

Liquid or Crystais
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