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RED CURRANT JAM

Put frult and sugnr in ]..ycru In & basin and leave !m- I. Bour at least
{To beave overnight does Dot MATm the frulk) Transfer Lo 8 saucepa
being ta ball slowly and :.I:| r until fruit Is soft: then boll faat for
15-20 minutes or untll jam sets.

RED CURRANT & CHERRY JAM

Put frult and sy In layers In & pan 8 leave for | hour at leas

iTo leave grom does not harm the frull) Slmmer slewly .uml
fruit is soft. & many 4 ¢ slomes a8 podalble. Then
boil fast for JS—JI} n ll:llﬂe‘! or until jam sets

RED CURRANT & IIASPBERRY ]AM
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The table shows at & ¢ & iggestions for L
with the correct proportion of sisg ter 1o frult, :mll I:m-r you
will find the inst jons for mrh recipe.

Read these notes carefully
Kind of Frult ie Tes: Uss Grm. mot ever-ripe frult Pectin, ihis &
stance In it which heips the t, b not found In all .mms.
r Qo aver the frult carefully.
nskile foT ples mod tarts soft of over-ripe frult. Also, Deover
p brulsed parts, or mildewed soft
Preparing Fralt: Remove stalks and leaves. cut any b rulsed parta,
wash ans drain well Fegl and core apples or pears. Wael fruit after
all these things have boen done.

Preparing Sugar: See the sugar Is perfectly dry and warmed before use.




To Cook: Hub the hottom of the presssving pan witl o greasy paper
to provent the frult sticking. Cook s1f mlowly and thoroughly,
#lirring 1L With a wooden spoon menntinge, Keep the beat low and sti
coatinucisly while the sugr is melting. &s the jam bs most liable to
silck andl biirn at thess two swiges.  As soom as tho sugar has dissolved,
Incresse the hest and Boll as fast o8 possible, watching only that It does
ot stick or boll over, Presérving pans and saucepans may be showing
signs of wear, so this la particularly important nowsdays
Bolling Time: The average balling times sre glven In the reclpes, but
thess may vary nccord Lhr conditson of the frult used. Make your
first seiting test immedis @ Jams 18 turning syrupy: that is as soon
it drop from lhc spoon Im & thin, water-like conalstency,
While you are w ating for the fAmE et Lo o00l, Temovs ‘-h\' J"-‘ AWy
from the heat a little, so that It len-lp-. hot, but does not fnst
the frst test is not boll fast and tIy mlom test
Utes, repeating the same proctss.
Ta Test for Setting: Place a little of 5o Jam on o cold pinte and leave
for & few minutes, If the jam wrinkles When the plate @5 tited, 1t Is
rendy for potting. 17 there i not & clear wrinkle. ball fast for § misutes
more and teat again, The main couse of hofue-TEade jam golng mouldy

is that theo sotting polnt has ot really been reached.

To Pat: Use perfectly clean jars, which should be thoroughly warmed.
Let the jam cool -uul.'l the bubbles die dows—about 15 minutes—and
H

aw Al up the jars and coves with Wax papers
once. e wny n..- Jam immediately or else walt until it 18
perfectly cold before dol Store In n dry place.

Here |s the quick gulde o the diferent types of Jam, for which
she full making directicns nre gives later Quantitbes of frult have
bben Kapt law, but If you vary them, follow these propertions af frult,
BUGAT ABd Water |wncn used ).

then remove the sc
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BLACKBERRY JAM
Put fruds and sugar in layers in & basin and leave for 1 hour at least
|'jg leave overnight does not harm the fralt, i Fou are Fuslied, bHut be
0 the pan is covered over with a clean cloth of boasd.] Cook slowly,
and iluuier fruit is soft; then boll fast for 15-30 mizutes,
until jam Wl‘-

BLACKBERRY & APPLE JAM

blackberries, and peeled, cored and slioed apples with the water

so the apple peelings and corlngs thed In & muslin bag to

ook with the frult, as they contaln pectin which heips the jam fo sat

Bring slowly to the I:ull d simmer until frult Is soft. Hemove muslin
Add sugar, and bol 2 nutes oF until jam seis.

BLACECURRANT JAM

Dinck Cusrants are vn:u-hl.e source of Vitamin ©, w:hlch s Deat
preserved 4f the £ betiled; but if you et o make jam, bere is
the recipe: Simmer ‘hl‘ frule 1 e water, ntll frudt ks soft — 30.45

minutes. Add sugar, and bodl r 15-20 m lmllw- or until jam sets

DAMSON JAM

or frult o the water until fruit is soft. Rub through s coarse

@ Lo FemsOve Lhe stones; unless any skins nre really tough. they can
mixture. Put the sleved frult and julee back in

par, add the sugar, bring to the boll and bell fast for 15-20 minutes

B uptll jams sets

DAMSON & MARROW JAM

This makes o good mixture, The Damsons pravide the acld
which are lacking angd alsa a o flavoy
needs.  In these days af no lemeons. it is waste af time and m,nr ke
10 make MATTow jam alone, Pecl asdl remove scods (TOm IEATTOW, ||<|
then welgh to get 3lbe Cut In squares, add § pint watdr, and cook
Rently untll MAITow 18 Boft and can De squashed with o Wooden spoon 1o
farm & sEGoth pulp.  Cook the damsons in § pint water, until they are
tender, Rub uX ABroUEh & CoArse Sleve L0 DMIMOTE Slonss wny, = me
skins can go Into the jam, Add the cooked marrow 1o the
damsans and welgh: then add egual welght of sugar. bring o b-c|1 u:-u
1 fnst for 16-230 minutes or until jam sets.

GOOSEBERRY JAM

Cook the gooseberries slowly In the water, until the skins are soft. Add
sugar, bring to the boll and boll fast for 15 minutes or until jam sots,

GOOSEBERRY & RED CURBRANT JAM

Put currants and water In s pan over n low heat; smash them with n
n spoon to bring out the julee. When thers i suflcient julee,
thi gooseberries and alemer until the skins are soft. Add Sugar,

mlug to the boll and boll fast for 15-20 minubes or untll jam sets,

GREENGAGE JAM
Cooi the frait In the water alowly unt!l it 15 soft.  Add the sugar. bring
1o the boll and boll fast for 1530 minutes or until jam sets. Reenove
0 mAny slones &8 posidble as they riee 1O the surface.
Another Say of mAEIE Ereengige of phim jam is to cut te frult
I half, ana remate all stones. Welgh the fruit, and e an equal
welght of & Place frult :.mr.l. | sngar in Inyers in a basin, cover with o
clath and Itl.'r: o'ﬂmlﬂli water, simmer |Jw-11 until frole
s saft, bring to boll and hall I'ﬂ-ll for 16-20 minubes of untll jom sets.

LOGANBERRY JAM
Chooss cnly whole, not tod ripe fruft. Throw out n.ns with mildew or
slgns of maggots. Put fnalt o a pan, s6d emash with o wooden spoon
fa Hﬂm: same juam simmer untll fruit ks soft, .M.I.cl ‘ugar, bring %o
1 nd bali for 8=10 minutes only, wihes it should set

LOGANBERRY JAM (Scedless)
Use 4, mot over-ripe fruit, Cook in the water until the frult is saft.
Rub through & seve fne encugh o Keep back the pips only. Add sugnr
2 ke stralned frult, bring to the boil, and boll Fast for B-10 minutes

MARROW & AFPLE JAM
% Ibs. marrow, welghed nfter removing peel and seeds
14 1bs. sugar 1 pint ngple extract
4 oz root ginger or 1 teaspoonful ground glnger
‘\lm cooking npples, weighed after peellng and coring
g sl bag, and cook with spples. Slice
conk | PUEE of walgr untll saft. Remove musiin bag.
Al apple well with the €nd of & rolling pin. snd strain through &
Jull; uH ]!'ello’u_-l ded with ballke Le Lt tha Trlt drip nml]
dry. TF there 1s Bot pint of Juice, pub the remal u.“ ip
pan with suffickent cold water to make 1t &l
1 hour, Let this also drip through a jelly bag.
Chip marrow into small pleces.  Add sugnr, ginger aod spple
ﬁrll" to the boll and boll gently for about 1§ hours or until

PEAR & APPLE JAM
:'wl a nl core apples I‘ll"ll DNr‘i and cul out any brulsed parts then
Fut peellngs. pips and cones Lo & r#‘milu bag
o

PLUM JAM

Can be cooked the SAME Vw0 WAYS 88 greengage jam,

PLUM & APPLE JAM
Poil, cors and -I.Ice :lm.ah tying peel, cores and pips in o muoslin bag
b0 coak With Uie 1. Put aliced npples and plums in & pan with the
er, angl \w antll frult & saft, Hemove muslin bag. Add sugar,
g o & .I it Bodl (el for 15-20 minutes of until jam sets
Hemove ns mnn; stones as possible while Jam |8 cooking

QUINCE JAM
Peel the quinoes, then grate on s coarse grater down 1o the care, or Lhey
be cored and chopped I'!I.\ul" Slmmer in the water untll soft, hﬁu
BUEEAL, 'nnnv to the boll and Boll fast for 20-30 minutes or untll jam sets.

QUINCE & AFPLE ]AM
Peel. eore and quarter the apples, then proo ns
e ahu.g the apple peelings. ote, |=ma|1n bag with the frudi.
This Jam should sct more quickly th Qu'l:nu Jam, so make your first
seALing best after 16 minutes’ fast boiling.

for Quince Jam,

RASPBERRY JAM

Choose cnly whole, not too 1I;p-e frait. Throw out any with mlldew nr
signs of maggots. Put frult in a pan. aod smash WILE & Wooden spooT

10 extract some julce, ameﬂr until fruft Is soft. Add asigar. boing Ib
the boll and boll fast for 8-10 minutes only, when 1t should set.




