
DIRECTIONS

 .1.   Combine fruit and sugar in large pan. Let stand 12 - 18 Hours. 
2. Bring to a boil stirring frequently.
3. Simmer to a jelly stage. (220 degrees) about 40 minutes
4. Pour into sterilized jars, leaving ¼ inch head space.
5. Wipe off jars and put on lids. Process 10 minutes in a boiling water

canner.

Makes 5 - 6 half pints. 

INGREDIENTS

2  Qts.     Peaches - Sliced
6  Cups   Sugar
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