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CERTO

to perfect
preserving

MAKES UP TO

50% MORE
JAMS AND
JELLIES

The 'L‘q:?m method of perfect proserving
gl\'t“i Vakll lll,'l iy 5007, ".'II'I['L' _lq”'“"- ,.I.“l.i JL"”!L"'&-
than the long=-boil method, trom the same
amonnt of traie. This v because, wath
Certo, vou boal the trae only one e
:.ﬁrr 1t reaches a rnilm!_' 1"n||_ Ny, ntm'h |r~.~.
l.ﬂ"!.]]{.' Lil-t.l.”[l['_\' .I.Hi..l H.l\"p""l.l'l t'\'.ll."'«"lJtL""l-. YHH
can tse tully npe tranes ac then ;nlfuu'ﬁllll.
Havioartul best with Certo tru pecting; aind
vour jams and gellies wall alwavs e Ty
these reaipes and the dozens ot other
recipes e every package ot Certo Crvatals

and m che recipe book under the Labgl ot

cvery bonle ot Clerto [u]md 1 uh recipe

4

Strawberry Jam
Yield: about 10 medivomn ri_'l'q-rm's_[j Ihs, _jn;u]
3'. cups preparad fruoit guice (2 lemaons)
(about 2 quires ripe 7 oupns (1 1) sugar
berrices) ' boetle Certa
L cup stramed lemon frust peetin

First, prepare the fruit, Crish completely, one Liver at

arpne, abou 2 gquares tully npestrawbernies, Measore
1 cups o a very large saucepan. Add lemon juce.

Thew wmalee the fom, Add suazar to frone in SR AR
npx well, Place over lagh heat, bring 1o a fill molling
bost annd bl faed + wanuete, sLrring Hnm |||.|;]1. -

mowve team heat and ar onve stirin Certe, Skim ot

foam with metal spoon. Fhenssoe and skim by
rarns for § nunutes o cool \|I1'11t]\ to prevent
Hoating Frine, Ladle quickiy mto clases. O OVET Jain
at once with '« el hot paratiin.

Paradise Pear Jam

Yield: .n‘mur 1] tenaadinenn -,'.lif.lurw. Il.j" » I, ;.rm']

3¢ cups prepared trone alwsur o1 qurares
{_.I.I.'H"‘llt =48 ThlaT.a=- |1u.'.|.r'~_ U o Po=ghS,
selun chierrnes, cant e runhicd
T up I'|I1L'h' pllh*]}'fplv‘l
-.]n'-wh';l LT, YL P T nTar
Ioorangye, 1 lenmon, 1 by Clerro Crvstals

Iirw, frre ey the Jraeid, l-IIHI'l' abvosur 2o niarase e
herres, o ciogeh o pake 'y caps Uhopatron te
nabe ' cupe Remove shins in guateerns from orangee
At lenron. 1an irartees tat . slave ot and Jiseard
abouar halt ot white part, Wtk oD it hnte or sis-
sors, slee remaeune rond bioe, ""--.I».Ih"l'l atl hop
procled vrange and lemon, descandine seeds, Poel
atid core abwt 1t quatts tully ope pears; then
wtind. Combme all v, i dudme paneap i'-l-.
Seasure 47 cups oo Lerge s P,

[ hems ocadee ti e, Measare soear and setasnde, Add
ettt Crastals to fruee SHTIIRR NI did s weell,
Placc oo b bear and st ool maestore o nn:n '-".'n A
aad bl A ot e sttt Mitar, Iirum RN THE? ..Jﬂq
taid i fosd vsand 1 opvenn S AU TTEPCRPRTTEY RTTTS SN |
P 2o et and sk ot toaam wath pegal st
I e anve amd sk by o S« it to vl
xl::.._"hth_ [u? |'_Inr-."i.;'rl'| 1in.Ht=I;: frune. | .L.,”..' LR Lh, EET %

!l:'|.uu'-. Clomer pannat ot worth ' by ot p-n.;ﬂin_
"|.

Raspberty-Rhubarb Unnseﬂ'ﬁ

Yoo d abouer 10 onn diom (- NILE { s N TR TR T

$ prrp_nni Lruant VU t'”i‘}"""{
cibot 1 b red- ahvonds
stalked thabuarh RTINS | L1
annd ©oauar tulls Il

i read r.npln-rrn,--.' Y aobeerle Uit
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Basl [y K1 0%,

T A T f-'frr'nrmm—'—'—rrm'r—p*"rm———“—‘

f'u'n.l', Jrruptate frne fraaad Slwe thm or 4.|!J-.1i1 e et
pq."|:l abwoat 1 provuinad ted-stalked chabarh AJd 7,
Lup Water wd simimer, conerad, anal thabuarh g
st — bt Lot Cnish aboor o quaer pudls
r'li" i I.{ I.I'Ili"E"ll.'TTl-."l- i .l.'|1tll.l".!l'¢l H'l:l:ll:i- |.:'||.i BTSN LY H 1S _l
copaonne eers Carg saucepan. Add the Do and

k Il'l."l"]"\."!.* .Il.l;l‘.l‘?lhq\ 1ot Lhe tront Ijt'r' il -.'|.".l.|!'l

I.;JI"I el e ooty A St al Ead l]h" TELIAE kY
AAL AN 3 Fous well Place over luah beat, bong
e 2 fedl ey el angd el dsed-1 oo, stirning
vorntantiy . Remose trom heat and a4t onee stir i
Corten, Sham off toam wath metal spoon. Then sur
anad sk by tarns tor 5 manutes to ool shabedy | o
provents thoarme tre, Ladle gk it alases,

Aaver at onee with T ich hoe parathn,

Apricot-Pineapple Jam
Yield: about 8 medivan .l.,"l'” s (4 Whs. jam)

1 cups prepared tome Yo cup lemaon juce
(about 1! quarts Lmuu-]
FIPC APFICors $'2 u!pn (2 b, 6 00p2)
.H'H.I [ [0=0v2, LN *.II!.:.II'
crushed '+ bonle Certo
pineapple) Frone pectn

Firse, prepare the froie. Pat (do nat p-r.*rl] aborn 1,
guarts fully ripe apricots, Cutan small preces and
gond, Measire 2 cups nte 3 very Large saucepan,

Add 1 can Dro=oundces) Crimhed paneapple and P4 oup
| 'l I

letion Junee,

Then mpale the pasn, Add ML T4 frnt sALCepan
aned s well I*I we over heh heat, bring o a full
rellinny bl andd Bl drard 1 snineniee, stirnuinge o nml,mli}-
Remove troan heat amd an omee soean Certo, Skaim
ot toam with metal spoon. Then soe and sk by
CLIF RS I.ul % BInnfes ey conl *.ll}[!llh, Eavy i'll.'\'l.'lll.'
ﬂu.ntm;_: tront. [ adle- Lt kv o glisses, [.rI"h'::'t‘j-I.l'I.I
at onee wath o wch hot parathin,

Plum Jam

L1 RIS EY

ﬁl..” vl @ e -,".Irhu v (' e M g

oo I"l'l.'l'l'.lfl"l.'tl trut N tl'ih | = | EOSR T
II.Il""'.'IHI |. & til].ll"\ : "-hl_!.t-‘l

Yo cup woater

1 baon Clerto Cevstals

s I"]LIHI."-"-

Farar, JUr s tha frent. 1M -..'-l'-\ Eiasl '[‘1-'-"-1 abonr 1

CAuarts tual ripw phinu. Cut o osenall Plees anned

chap, Add e cop water, Brng v boal ol s
e, vonered, s nunates, Megsure §ooups e
Patare pan o bl \

| lion vradee the g Measure sugar, add 6 trine, sor
and set astdes Ay water aned Cartos Larvaaals o
sl vatboepran, Brome oo fod ol fosed dnarsd 1 o,
stieeingt corntanthy . Add te oot nasoure, stirroe
well, Dl stir to dissals, stk af, abwat 5 omanates,
Il wiin Ry b !.'l.l-.-.'\ AT O ST SR L 31 N T
Coner at o oty taedie Inds o seals Lot stand 24
Tvires, T hen stoae i reesen, ¥ o partn s o b nedd
wothin 2o ovceks, i bestored i eeticerator,

Peach Butter

Yood abwadd 1 e, 4”4.”! 'I.r'~ RN {8 Jalin ]

2 I'.I:"Il."'-l:"l."l.1i1'~ Lo

1 TR T |:--.L]|~

ey kot 2 sibarts LS

tuslly ripe peas hos e teaspo gtated

e Caps e reovs Lerevom ramd .
|_.'!T.I-I'IH|.II~ hl wbb "l
oA LU ik 'E""‘L""'J‘

I."h'l VD wiELE AT

S e —— i

1a- J.'ul,"l.'lnl."]'l IR I R TR I
; SR AN T IR

Y 4'-1";1-111! % |n1. (B

Farar, P e e, Peel and L abvosar 2t s -.Innh'

ulls rpwe pean ey and Chaogoor cransd Hronge to a bl
and simmer, tocovered, 1 menutes, Por mat palp
throuch wese

ava meane tae Putter Moasate the sueary and e
avide. Measure 3t s cups palp WCer 4 807 largs st -
P, Add Fenvon e anad nond, cioamen, dinger
and o loves, Add Certo Urvstals agd oy well BPlae
over hueh hear and sor unod savuee Comey o
hard boal, A omee ste i whate and beown sugan,
Bewae o o faldl rodling Aol atid Aol haed 1 osante,

anrnng contanthy, lemosesteom bear, sk o

foatn "woath -netal spaan, atd Ladle -»]m-H\ it

"L‘l.ﬁih'\- LOower atter 4t ol ru;tll PRRTITS O 11T
- lur.‘u’t-m. Noene 1 lmm.r ridy wel -L|n'u.|j-.,

T 1w € ol C Tustals . ©

Blueberry Marmalade

Vield: about 7 medien glasees (33 Ths, marmalade)
b Cap Irr; pared brone (1 orange, o lemon, and

aboue ¢ pine ripe ‘blucherne -j
13 Uy (24 I } Mnar
Vy bontle Certe Innt peatin
First, prepare the frine. Remove sKils im0 auarters
from 1 medinm=sized vrange and 1 medmmeszed
lemon, Lav (uarters Hat s shave off and diseard abuoug

halt of whire |'-|rt With . nhu'i-r knile or somsars,

shee beraming and very tine, or chop o wrnd.
.Fulli '.., LI woater .';11:1 ‘e {:‘.npnnn uqu; |!l|l:|}: [uv

ol amd siminer, covered, 1o mmates, frrne

vccastomadly, Secoon or chop peeled trom, dioand
veeds, Add pu|p and ponee to undraned cooked rnd
and simmer, covered, 14 manates longer, Crosh
thoroughly about 1 pant tully nipe Bluchernies,
['umhuu' Freots and mcastire 3 CLPS I 2 Ty !'.:rl:r'
ST TRN TR '

Thew make the srmalade. Add suear o trint an

ANCCpan and s well! Place over Toeh bear, brang

Bev .0 _i'u” m”m.,; bl and Bord Bard Hureele, sLIPITTS
comtantly, Remove Trom heat and W onee siie
et Shim off toam wath metal spoon Then sor
anved skt by tuens tor 5 punotes toocond shufidy, oo
F'I-If.'\‘t'l].l liﬂf.l.llll!.'_ Frunit. |.uHL' 1|I:I||.L]‘. inifer 1.*_|.n'u_‘1..
Cover at omee with '« e han it.u.uﬂ'lu.

Apple Relish

Il‘.h: |r..f' .I.:I.'.'{f i1l H.‘-.fl.'iﬂr -___'_r.l-l:"- y -J L H'*. r .:_I.--r:

n
bouEps ]hrrl".ln:-.i .np}"fru T FYITR A i""i'!"""l
b 2t YLkt TTEI R ETTRNT £

& PR 1
sampr fg sl

i apples
vaps g 1w, suoar NI
Lraoup vt z s bl ety Bruet

I:"-.'l. 8l

Farst, preosame o Jj”r‘l' Loy

SIEET4E: Tu“- T "f"]' S B

r.;r-,:: "|-.h|11,1.'1_".|.rl I

P lomep megpiee thee 0a ion ALY sareear, sanioear, nuts,

- L i F
Pl B BT a0 st jroadn g n;_",,’_L_._.L.'.L._l;:m ;
" LI ' & 1 & ' '
iagtle hear, b toe o i eolloee o add o
EH LT v \[LT"I'!II"I W -.'lli‘l{.l.llrr;-. g ]:'I..':'Il- RSP R § I:'.- il J.ll--i

G ot st oot e, Sk ot toven woath el

spevonn, Llenostie o shaen b taris for s mpiates 1

vaoresh sl it oy Jrre s o ILr,..H_]'.._' srade 1ol coias B
TEAL L |_'|n-..'- | LR R | |,'=1hifi "R [ | !

fraf i

Grapﬂ Jally

Yo od pcid 12 e diems L

TSI A (TR abvesitl §oaprearty

: '|.l|i1 H |:"‘- il gf

SR AT | { P g e TV TR B
i
.{ IF -.r_ f-alLi] ;'..'l'l L !|I. [ =!I 13k J.::‘-'“'.

SR and crush thoreaachis
Drine Beyoa Bl i simsner, s
L IPRFERS TS Tl £ ESR T & (ST
AMoaaes g LRI i

gt et Baest i

."\.1 R TP R PRLHETLL 4 Tl -

Rl vy T : i ’ 1 :. HE H LA
e A ot TR L T T i TR LI ET A

TR LIS TR L TH : AT T Ll U vl S
atned i oworll Pl oot fncis hoar and boine oo a
Benil, stiering o onntantis CRPRTERRRES $7 SFTT W 4 PO BT
brange o o D eolling oaesd and el e d 1ol
"..[I_[T:]IL: .,..'-H'«.t_.]“]". i:.._'l:':..""h.. LA El-'lt_ '-.Il.,lrll -"!1.
1|.".+|I'|. 'ﬂ\l[h TIHL'T_IJ. Ii_"ll"'."'l'-_-' J.:'-.i i."l-"ln-.r '.:Illllnih;'l. 1L
wlasses Uoner pells atonoe wath "o s b hoa parathin,

SPECIAL RECIPE

Strawberry Jelly

(USING HONRY)
Yield: abowt 6 medipne places (1 I, jelly)

¢! s cups pace (about 1 gquare repe strawherrres)
2V cups (17 ) honey
i hox Certo Crvstaly

First, prepare the e, Crash thoroughly abour o
llllJrI il]”"ﬁ l"li'l'!_l '~I:rl'~".'|:11. Friles. *|- lue® BIh il’. l-]"n- LI"“I] il
bag and squeese out pace. Measure 1 5 cups Juice,
ineon a !l-l{t:f salepan. '

Then mal® the elly. Measure honey and swt aside.
Add Certo Crvstals to juce mosancepan and nax
well, Place over high heat and sur unal suxeure
comes to 4 hard boal, At onee stie i honey, Bring
e full rolfeng bodd aond bod haed 4 vrnete, stirning
Lol ml!\ Remove broan hear, sk oot toam with
nwctal sproan ard Imur |.|_1.II1 H\ itan |*]. s, {oowver
Jelly ar once with P oo If Bost paratiing,

Get your free
copy of

THE
JELLY MAKER’S
MANUAL

This convenent folder isoa wonder tul help
tor both the veteran and new prescives
althe. Tt contams many funn on prepatine,
preserving, sealinge and stonmng j|.um and
:]"'”""L"' 4y well as s TSI 1w
reaapes vour tannly wall love Send ton voun
copy now, and heep o handy throoghom
the PTOscrvIn seaso You will use it

H[-[L‘I'l_ ILh[ neat vour e and .H.tl.hl."'-"'- Ty

—GENERAL OODS KILOCHENS

JIJ. r.,ur-n. LI 'I_‘. [T TRTT, .I' P Yidaar. .
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