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Sponsored by

. Prepare canner, jars, and lids.

Wash and crush fruit.

. In a large stainless steel saucepan, combine crushed fruit, lemon

juice, and pectin. Bring mixture to a boil, mixing constantly over
high heat. Add all the sugar at once. Continue to cook over high heat
until mixture returns to a rolling boil. Boil for one minute. Remove
from heat. Remove skim on top.

. Pour hot jam into jars. Remove skim and clean rim of jar. Place band

on jar and tighten.
Process in Hot Water Bath Canner for 10 minutes, adding 5 minutes
to adjust for altitude. Total processing time in Hot Water Bath Can
ner is 15 minutes. Remove jars from canner and allow to cool

completely and set for 24 hours before cleaning jars and storing
Makes about 10—8 oz jars.
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