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STORE FRUIT JUICES

How to Prepare for the Future
Comfort of the Family.

ALL FRUITS CAN BE UTILIZED

Grape Julce—Sirup Made From Wind-
fall Apples and Apple Cider—
Here Is a Fine Flavor.
ing Sirup.

(FFrom ths Tnited States Department of
Agriculture.)

Varlous fruit julces mny be propared
In the home und bottled for future use,
Practieally nny frult may be used In
the first recipe following,

Sterilized Fruit Julces,—The fruit
Julee muy be pressed out of frult by

means of a clder press, special frult
press, or other lmprovised presses : then
heated In an acld-proof kettle up to

110 degrees Fuhrenhelt, The frult julee
may then be poured into ordinary hot

Jars, hot bottles, or tin cans, and han-

dled by the same directlong ns those
for canuning of fruit Itself, If poured
into miscelloneous bottles, It Is sug-

gested that the frult Julce be sterllized

as follows:

Make a cotton stopper and press
fute the neck of the bottle and leave
during the sterilization period, Set

battles in bolling hot water up to the

! ter

neck of the bottle, sterllizing the frult |

Juice for 30 minutes nt a slmmering

temperature (105 degrees Falirenhelt). |

Remaove the product, press cork in top
ovér cotton stopper immediately, 1f the
«ork fits well, no parafiin need be used.
If a poor cork, it may be necessary to
dip the cork in melted solution of wax

or paraflin, Fruit julces and apple
clider when handled In this way will
not “flatten in taste” and will keep
fresh for future use,

Grape Juice by Two-Day Method.—
For home use there are a lnrge num-
ber of varleties of grapes which will
mike & pleasant and healthful dreink.
No mutter what
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howover, 1 frult

well

0l sound

¥ clean,
should be uged and It ghouldd be
ripened, but not overripe. The grapes
should first he erushed and pressed in
nn ordinnry clder mill or by hand If
no mill s avallable

Red Juice.—For
ernshed grapes

red  Julee, the
heated to about
200 degrees Fahrenhelt bofore the jolee
I8 sepurated from the pulp and then
strained through u ¢lenn eloth or drip
hag without pressare, Thereafter, the
process [8 the same as for leght-colored
Julee,

Grape Julee ghould be stored away
In bottles or Jars that are not too large,
for after these have bhaep opened the
Julee is Hkely to spoil. If properly
made, howeyer, the Julee ghould keep
Indefinltely us I8 kept In
senled bottles,

Sirup Made From Windfall Apples
and Apple Cider.—Adil five onnces of
powderid calclutm earbonnte (obtained

nre

long as It

N any drug store) to 2even gnllons of
apple eder,  Powdered ealcium ear
Bondte (enrbonate of lme) or, to glive
It I= comnman e, precipltated chnik
12 low-priced and harmless, joll thoe

kettle ar

for five minutes,

mixture viat vigorously
Pour the lHguld nto
, or piteh-
ers; allow to gtand =Iix or ¢ight hours,
or until perfectly elenr, Pour the clear
lHguld Into a preserving kettle, Do not
allow gediment at bottom to enter, Add
to the elear Hguld one level teaspoon
ful of lHme nnd thor
ullj.,‘.’]h'}'. The procoess 18 completed by
holllng down rapldly to a clenr lguid,
Use density gauge or eandy thermome
and bring the tewperature up to
220 degrees Fahrenhelt, If a thermom-
etor 18 not avallable, boll until bulk 1s
redueced to one-seventh of the original

VirsEels, o]

ferably gluss Jars

curbonnte stir

volume, To determine whether the
sirup 18 cooked enough test as for
candy—hby pourlng a little into cold
water, If holled enough It should have
the consistency of maple sicap, It
should not be cooked long enough to

harden ke candy when tested.

When the test shows that the sirup
has been cooked enough, pour it Into
frult jars, pltehers, ete, and allow It
to ¢nol Slow cooling Ime-
portant, otherwise the suspended
matter will not settle properly and the

slowly, s

b

the kind of grape, | sivrup will be cloudy.
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JAMS, FRUITBUTTERS, MARMALADES, ETC.

-

A Luscious Tric—Yellow Tomato, Kumgquat and Strawberry Preserves,

(FPreparcd by the
mient of

United Bilates
Agriculture. )

Pepart-

Jams ; mide of smnall Trults which

Are 1o role or Hrm enough to nse
for peeserves,  Nooattempt 8 made
to retaipn the origingl shoape of the
frult, the finished produet having a

uniform consistency., Marmulndes have
n more feliylike testore and thin slices
of the fruit appenr suspended through-
out the mixture., In froir butters and
frequently sugar LR |
than In Jams and the produet Is more
concentrated, Conserves may be made
of laurge or Il Fruits,
the sume munner us jnms,
outs are added

pustes |etss s

in
Sometimes

1] coaked

In stirring lams use o wooden sponn
or the
ter of the vessel first one wny nnd then
the
Eontly Inmovinge
bottome of thie poo,
[ rapldly op
degrees Centigrade

Falirenhelt, if u

padidle, moving It across e
opposite, and next around the pan,
thie from the

carelil not

Mixtnre
heing
Cook the Jam
or le=
thermometer s

0 =tir RTETI
21

to 105

Erees

used,

If a eooking or chemiend

1

Fer £ avallnhly more fiecurate resalls
cun be obtiined by s use,. The [raog-
o condition of the eooked frult cun
determined  approximately, hows
without the use of such los=iru
nt Faor determining whoen  they
finlshed most Joms mny he given
test ns fnished Jelly ; that
vhen o Hetle Is held @ moment and
wiledd [nog spoon, it will not pour from
the slde of the spoon, but will fall in
sheot or inke, This is not true of
furms made of peaches, cherrles, struw-
hertles, and other frulls not eontalne-
ng pecting the jeliyving prineiple, When
such fralts, cook until the Jam

of the desired consistency

Wll-glnzesd hermetienlly
stoneware Jars with capacity of elght
g, suitable and nt-
tructive contalners for poacking jnms,

undd nare

OuUnees

miarmalndes, ete Large-necked bot-
tles, glasses, ete., also may be used
nnd senled with cork, paraffiing ete,

Jams and marmalades may be pack-
ed hot In sterllized jurs, glasses or
large-pecked bottles, and sealed Imme-
diately, When packing for market,

| INNCe,

thermom .

however, it Is far safer 1o process them
both to Insure sterillzaton and a tight
senl.  Process pints for 30 minutes at
simmering (87 degrees Centlgrade or
IS8 degrees Fohrenhelt),

Berry Jam.—In selecting berries for
Jam the ripe, broken ones will glve
fine and fAavor, but about one-
half the guantity should he slightly un
tlerripe. This I8 necessary to give n
Jelly:-like consistency to the produet.
Cooking In small quuntities also helps
1o retiln color and flavor. Welgh the
herries and three-fourths of a

color

allow

| pound of sugur to ench pound of frult

laphl cooking with I%
essentiol,

Peach Jam.—Two and onequarter
pounds penches cut Into small

ong pound sugnr, six

constunt oure

s,
whaole allspice,
one orpcked peach seed, ane ineh gin
ger root, one-half cupful peach Jules
L I|.

teaspoontul

If teuspuonful whaole eloves, ons
CHII NI "Cll'l'\, RICLE
(Tl sploes In cheeseclaoth b \.)
until thick a8 marma
and clear or until of the

desirad] (o 100 degreoes Cond
graade or 2210 degrees Fahirenhelit), Py

Tt hot Jurs and seal ut

Cook all togelhor
Ii|'ll'
teney

COnSS

in DTN O

Quince Paste—Thro:
powdered sugar for e
rruit Wipe the fruit

flower and

fourths pound
ponidg. ol
cut Into
oore, nil 1
ALty

Bivwve

pualp.
QUIRrTErs, remaove
conk In water untll very tender,
rubblng the pulp
welgh It and opdd the reguired aimount
sugnr. It l& then cooked until very
thick, Healded and chopped nut
nhels may be added, The pulp remain
Ing ufter the lulee has heon extracted

through n

Kaex

| for quince Jelly muy be used nlso.

sealed |

Pear
nenr

JIRiT

Preserves.—I1"or

Preseryes,
nf
fntao

and Quince

und  quines use  the

Propartion feult
(‘ut the fruit
Cook the frolt untll glmost tender
holling water, draln, add the sirup,
and proceed us for peach preserves,

Apple Butter—Meusure the apples
wash to remove dirt, slles Into small
pleces, and for each bushel®of apples
udd four gallons of water ; boll until
the frult §s soft, then rub through u
serecn or sleve,

sugar pd
hnlf-vircle gllcoes

in

GOOD FRUITS FOR PRESERVES AND
APPROVED PRESERVING METHODS s rhat e sest i tr

HOMEJELLY MAKING

This Delicious Product.

|
Not a Difficult Process and the Fruit Keeps Better |
Than When the Ordinary Canning Process Is PECTIN IS PRIME ELEMENT
Used.

Packing Jams in the Home.

(Prepared Bpeclally by the United States
Departiment of Agriculture.)

The frults which are so plentiful In
many parts of the country this senson
muy be suved by preserving as well
a8 by canning., Preserves and siml-
lnr products differ from ennned froit
In that much larger proportions of
suginr are used in preparing them, In
that they ate and in
thant specinl
I8 not necessury in ull cases,  Because
of thiz many of these may
be packed in Inrg-necked bottles and
slasses, and sealnl with cork, paraffin,

tooked longer,

prodinets

ete.  Tight-sealing jars thus may be
saved for canning.
Preserves, lams, marmnlades, ete., |

differ among themselves In the propor-
tlon of sugar used, the degree of cook-
Ing employed, aod the conslstency of

the finished product. Though less
economlenl to  prepare than  eanned
fruit becnose of the relatively large

amounts of sugar used, preserves and
siiulinr preparations furnish a variety
in the ways of putting up frults and
muke valoahle additions to the
ration of gweet fomls,
Sirups in Preserving.
When preserves are properly made
the fruit keeps its form, is plump, ten
iler
rounding sirup being also elenr and of
tlensity

i=

P

In muking preseryes

the object to have the frult per-

| mented with the sirup and this can b

I
|

| they
| mersed

| halpy

aecomplished only by
nre.  In order to pres
I8 necessary to put fruit at fiest into
thin sirnp aod inerease Irs  density
clowly by bolling the frult in the sirup
or by alternately cooltlng and allow
imng the product to stand immersed in
the girap. If ot wuny time the fralt
hirivels wrinkles the slrup shopld
the addition ol

enreful proced

or
e made less dense hy
wner,

| or pno2 are desirable.

Tin 1s not de
sirnble because frults will discolor in
It Muck cold, bring the
slrup In which they have gtood to boll-
ine. test by observing thickoess whon

[Iresarves

| poured from a spoon, and If of proper

sterilization In contulners |

winter |

elear, and of good c¢olor, the sur- |

To muke these sirups boll sngar and |

water together in the proportion giv
en below  untll sugar s dissolved,
sSteain all hopurities out of the sirup
betore using:

Sirup No, 1—Fourteen ounces sugar
to one gallon water.

Sirup No. 2—0One pound, 14 ounces
sugur to one gullon walter,

Sirup No. 3—Three pounds
oundes sugar to one gallon water.

Sirap  No. 4—Five pounds, elght
ounces sugar to one gallon water,

Sirup No, —8ix pounds,
SUugur to one gallon wiater,
ure avallable, th
amounts of sugur may be approximut
ed by mensuring, using one pint for
ench pound and 16 tablespoonfuls to
the half-pint. For the
follow ull nens
it

nipe

I3 ounces

It no  senles

recipes which

Hrements are level

W swtnndnrd  measuring cup haldin

haif-pint Is used,

For frults like penches, pears, wa
tormelon rind, ete, preserving shoulil
be begun in sifup not heavier than N

Juley fratts Hike berrtos enn he put
it the beginning into a heavier sirn
nhimit Na 1. bhociiuse hee abundant
imlee of the frult guickly reduces ()

neity of the sirup before shrinki
tke pluee, When the progerys

fire flnighed and rendy for puckiog, tl

density of

the sirup should  ha

renched that of No. 4 ar No. b Blruy
mnde with very neld frults enn |
made heavier than pure sognre sl
without danger of crysinllizatlon b
eonse the neld Inverts some of  th
stugar, clmnging I to n form whieh
coonking will not ervstallize readily,

Cooking.—Rinve long cooking in
s the eolor and flavor of frulis
It Is deslruble to onok delleate fralt
sl as bercles for ns short 8 thn
s peoassiing e Conling rapidly wfloer

eooking glves preserves a hetter color
nodd Havor than oun
are packed hot,
in sirap ulter
to plump them. If berry pr
uree covered for g brief time
Lefore removing from fire and the ves
wl left covered while coollng, the
product will be more plup,

For cooling, shallow enamel trays

Standing
roaoking nlso

SO e

i

b secured when |

| Tor each
ent shrinkage It |

density pour over the packed pre-
wrves, paddling with thin wooden pad-
e or knlfe blade to roemove all alr
hubibdes, If not of the right density

or paeking, the sirup must be coneen
trated by boiling, To properly
wnd 1o lnsure sulety mold It
desirable that all preseryves be pro-
essed, Tight-senaling  jurs must be
waedd, therafore, for products,
Sinee they can be sterilized below the
Lholling polnt, processing at simmering
(80 degrees ) for 20 minutes s pris
ferable to bholling, bheenuse this tew-
pernture will better color,

seal

from Is

these

Eivae

The general directions glven may he
applied procileally any froit to
preserves,  For additional con-
venlence, however, the following spe-
cific recipes are glven for products

ke

most Hkely to be abundaot durlng the

remuolnder of the season,
Watermelon Preserves—Cut one
pound wuatermelop  rind  Into  inch

squares.  Allow to stund overnlght In

clenr waler, Draln and ecover with
shout No. 3 sieup (2 cupfuls sugar to
1 quart water, Boll for 25 minutes,

Lt stund overnlght hmmersed In sirap,
Nest morning add Julee of hindf lemon
and three of

Clook

lemon additionnl
until transpu-
rent (nbout one hour).  Let stand un-
til ecold, Pack, add the sirup, garnish-
Ing with sllees of lemon, cap, and pro

sllres
Jrsundd,

Cess,
Gingered Watermelon Rind.<To
ench pound of rind cut into 1-lnch

Amount of Sugar Can Be Determined
by the Alcohol Test—Mistakes
to Be Avoided by the
Housewife.

(Prepared by the Unlted Stntea Dopart-
moent of Agricidture. )

A good Jelly shiould bhe hright, of good
tolor, and ¢lear When removed from

| the ginss It should retnln the shape of

spunres, wdd two quarts of water und |

ST Lot stund In
e water overnlghi, Noxt morning
deain aod let stid one o two hours
in fresh, cold water. Draln well and
bholl rupldly In strong gloger ten (one
ounce ginger to one guart water) for
15 minutes, Diruin, put Into No. 3
strup muade by using one pint stralned
ginger tea with one guart water and
one and o half pounds of sugar. Cook
until tender and troosparent (about
one and o sl hours), After holling
a half-hour add hulf a lemon sliced
thin, Pluee In shallow pans to cool,
having the rind well covered with sl

CITLE ONLEe Hmae,

rup, When ecool arrange ploces at
tractively In Jors, cover to overflowing
with sirup, Cup, cdamp, and process,

The densgity of the packing glrup for
pregserved  and  gingered  watermelon
rind (aiso fgs and peaches) should be
between that of No, b and No, 6,

Peach Preserves.—Doll three ponnds
S B together
Strato out all

i three quarts wnlep

unth suear Is dissolvis,

lmpurities, Have four pounds peaches
well sorted so that all nre sound nnd
firm, Peel the frult afier Immersing |
for pghout one winwle (or wotll the
Kin slips off enstly) Into Lolling wa

ter—ihen Into eold, If ddesired, out

the frult Into halves, o (hinneér epes-
cent-shaped slices Add the penches
o the slirup and cook untll dlear and
IFHnsSprent Hemove frolt to shallow

tray, cover with sirup sod lel stand
over night to plump.

Pack the preserves In sterilized jnrs,

cover o overllowlng with slrup, which
should be further reduced by bolling
I not thick enoogh., Adjust Hd apd
rublier sand process.

Tomate Preserves—Mnke a sirup,
using two cupfuls sugur wod  three
cupils wuter: add one lemon sllewvd
thinly, slx inches of stieh clnonmon,
o Jet boll 15 miputes : then ndd one

pound of small Yyellow plums" or “egg
tomntoes,"  which pricked
with a sealded and

huve been

conrse peedle or

| skinned, lot simmer until tometoes are

clear,. Roemove tomatoes and spread
out In a tray. Cook slrup untll prop-

oF conslstency, pour over the tomi
toes und anllow to stand over nlght
Next morning peek Into small jars,

pour slrup over them, partly seal, and
process plot Jars 15 minutes,

the mold, Good Jelly ean be cut with n
distinet eleavage, retaining the angles
ent, It should spoarkle and be
tender enough to guiver without break-
Ing.

Fruit for Jelly Making.—The jJulee
from certaln frolts, such grape,
upple, erabapple, orange, komguat and
currant, bhetter sulted for
i onturn! fralt felly than Julces from
other frults, The Julees from
frults contain the 1|l'|||||-r!||-ﬁ NeCeHSArY
for Jelly muking, The best frults for

W f!t"l'n'

ns
in

making

these

given far the lnversion of the sugar by
the nelds of the frult and there 1s loss
danger of crysiatlizgation.

Cooking the Jelly—After the sugar
has dissolyved, the cooking should be as
rapld s= possible. Finished Jelly ean
be aobtnined more l]ll|l"k|}‘ l‘," l'ﬂ[lil'l
cooking. Long cooking will tend to
darkon the product and destroy the
pectin, which will cause the finlshed
jelly to he less firm,

Sinee no definlte temperature can he
given for the fMnished jelly, the most
convenlent menns of determining when
It Is finished 18 to test It with a spoon
or prddle. Dip a spoon or wooden
paddle In the bolling mnss, Remove
and cool by moving (t back and forth
for n few seconds and then allow the
Jolly to drop from 1t. A= long us there
Is strup present it will ron or drop
from the spoon, When the Jellylng
point I8 reached, it will break from the
spoon In flakes or sheets. When thils
Jelly stage s renched, remove from the
fire immedintely and skim. Skimmiog
nt this point saves waste,

Filling Glasses,—After skimming the
Jelly, pour at once Into hot sterilized
glnsses and sot pelde to eod],

Cooling and Sealing—Cool ns rapld-
Iy ns possible, avolding dust which wil
give contuminantion with mold. When
the felly is cold cover it with melted
parnifin. . By running & polnted stick
around the edge of the glass while the
parnftin 1= still hot, & better seal ean

folly muking contuin peetin and acld. | be obtained.

Peetin, the fundamental Jelly-making
sibsinnee, does nol exist In some frolts
in sufficlent amount to mike Jelly with-
ont the additlon of pectin from some
other source. The peach, strawberry
nnd cherry are exanmples of frulls
which contnin neld but are Incking In
pecting, Pear, guava and quince ¢ons
taln pectin but are deflieient in acld
If the missing property be added to
ench of these frults, a jelly with the
color and flavor of the frult selected
enn be made,

Extracting the Julee.—Wnsh such
frult as berrles, grapes and carrants
In running water and add one cupful
of water for each pound of frult. For
apples, quinces, guavas and gach hired
frufts, wash, sllee and add three cup-
fuls water to each pound of fruit, The
fruit should be until tender,
a smanll quantity of water helng ndded
to help extract the julee, The fruit
Juleo will flow more freely when heat-

cookel

& than when ¢old, and the cooking
develops the pectine, As #oon as the
frult s tender the lguld showld he
squeered through o cheesecloth and

then be allowed to drip, without pros-
sure through n flnnnel jJelly bag (1lus-
trated). Overcooking of the frult Is apt
to result Inoa cloudy Jelly. After cool-
ing the julee to room tempernfure test
it to determine the amount of pectin
present.  This test gives some ldea of
the proper proportion of suganre to nlee,
Add one tablespoonful 95 per cent
grain aleohol to an egual volume of
cooled frult Julee and shake gently,
The eMect of the anleohol s to bring
together the pectin in n Jellylike mnass,
If o large quantity of pectin Is present
It will nppear in one mass or clot when
ponred from the gluss, This Indleates
that equal quantities of sugar and
Julee may be used, If the peetin does
not slip from the glass In one mass,
less sugar will be required. A fulr

A Drip or Drain Bag for Use in Jelly
;Making (Above) and a Jelly Bag
With Rack (Below).

Is
toy one eupfal

proportion threeTourths capful
of Julee, I
pectin I8 thin atd mach separated, one
half cupful of sugnr wllowsd ench

oupful of }l"l'l' will e

ol
HUENT

Lo
suffiecient.,
to Cook.—The

coakedd ot one

Quantity of Julce
gGuuntiLy
thime will depend upon the size of the

al Jules 1o e

vessol und the methods of heating
avallabile, The cnpuelty of the yvessel
used  should be four tmes as grest

ns the volume of Julee to be cooked, I
the nttempt 15 made to cook n large
quantity of jJulee at one time over o
slow flnme, there will be a logs of ealor
und a decrense In the vield, partly due
to the destruetion of the pectin,
When to Add Sugar.—When the pro-
portion of sugar 1o Julee hins bheen de-
termined, measure the fruit Julee and
plnee over the fire to cook. When the
Julve begins to bholl, add the sugur im-
medintely and stir untll the sugar s
dissolved, By ndding the sugar when
the Julce beging to boll, more time Is

Storing.—Jelly ghould be stored In a
cool, dark, dry pince, I Jelly is stored
for n long perlod of time, It will de-
terlorate In texture, edlor and flavor,

Mirtakes to Avold.—Soft Jelly.—Jel-
llés sometimes nre slrupy because more
fugnr has been used than the frult
Julees require or becnuse bolling after
the nddition of sugar was not oon-
tinned long enough to drive off exces-
slve water,

Tough Jelly.—Jelly 18 tough or
stringy becnuse too #mall an amount
of sugar was used for the quantlty of
fruit Julce tnken or beécause the boll-
ing was continued after the Jellylng
point had been renched,

Crystnls In Jelly—Crystals appear
throughout the Jelly beenuse of an ex-
cess of sugar.  When sugiar 18 bolled
with nn neld for a sufMelent length of
time, It 1s changed Into a form which
does not erystallize. Crystals are found
in Jelly sometimes becouse the Julee
Is balled to too grent & concentration
before the addition of sugar, or In boll-
Ing the =lrup spatters on the side of
the pun, dries, and in pouring the fin-
Ished product these crystals are car-
rled Into the glasses of jfelly, and in
that way the Jelly becomes seeded
with crystals,

Cloundy Jelly—This may be due to
having cooked the frult too long be-

fore stealning off the julee or to not

having used sufficlent enre In stralo-
ing the julce., Sometimes it 18 noticed
in apple and crubapple jelly that al-
though it is clear when first made, the
Jelly becomes elondy after a time. In
these enses It usually 18 doe to the use
of partly green frult, the starch In this
frult probnbly enusing the cloudy ap
peirance,

JELLIES FROM PECTIN,

Pectin, the essentlal  felly-making
substance, may be extracted from
frults rich In It, and this concentrated
product used with the julees of frults
deficlent In pectin, for the making of
excellent Jellles,

Apple Pectin—~One pound apple
pulp (or skina and cores), Julee of
ong lemon, four pounds water. Boil
for half to three-quarters hour, press
the julee through u eloth bag, then al-
low this julve to draln without pres-
sure through a heavy flannel or halre-
¢loth Jelly bug. This juice when cold
should he tested with aleohol to deter-

| mine the proportion of sugar to add to

a volume of julce, Pectin can be bot.
tled, processed for 15 minutes In a1 wa-
ter buath ut bolling, and kept until
needed for Jelly making.

Orange Pectin.—Cut or scrape the
vellow rind from the peel of the or-
ange, the white portion remalning be-
Ing pussed through the food chopper
nnd welghed, For each pound of this
prepared peel add two pounds of wa-
ter and four tablespoonfuls of lemon
Julee, mix thorounghly, and allow to

stamd 15 minutes, Then add two
pounds water, boll ten minutes, let
| stand overnlght, Next morning boil

thie |

ten minutes, allow to eool, press to re-
move  jufee and then deain  julee
through o thuonel bag.  If not desired
for homedinte usge, bottle and process
us _for apple pectin,

Mint and Orange (or Apple) Pectin
Jelly,—~One pint concentrated ornnge
(or apple) pectin Julee, one pound
sugar, two drops oll of pepperminot,
green vegetnble eolorving,
Bring the orange or apple pectin julees
to bolling, ndd sugar, and boll rapldly
until the jellying polnt is reached, At
this polnt twao drops of green vegeta
bie coloring matter I8 added, together
with two drops of ofl of peppermint,
Stir thoroughly, nand pour while hot
Into elean,  sterllized Jolly  glasses,

Strawberry and Orange (or Apple)
Pectin Jelly.~One-hall plot  concen-
tratedd ornnge (or apple) peetin, one-
hulf pouml sugor, one-half plnt straw-
besrry Mix orange (or apple)
pectin julee and the strawberry Julee,
bring to 4 bholl and add sugar. Cone
tinue bolllng untll the Jellying polot
s renched, FPour immediately into hot
gteriiized jelly glosses und skim, When
caold, ponre hot paraiin over the jelly,

Pineapple and Orange (or Apple)
Pectin Jelly.—Add one plut orange (or
upple) pectin Julee to one pint pineap-
ple Julee which has bheen bolled for
ten minutes, add one pound sugar nnd
continue bolllng untll the jellylng
polnt Is reached, Pour fmmedintely
Into hot sterilized Jelly glusses und
skim, When cold, pour hot parafin
over the jelly,

two drops

fulee,




