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FPEAR AND DAMSON JAM

2 Ib. jar pears. bottied in water
1 fb. jar damsons, bottled in water
1 Ibs. sugar
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USING FRUIT BOTTLED IN CAMPDEN TABLETS
PLUM JAM
NOTE: This recipo can be adapied for any other frult also bottled In
Camgicinn Tablots
2 lbs. Jar plums § b sugar
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JAM MAKING
FROM BOTTLED FRUIT

APFLE JAM LOGANTEREY SREDLESS JAM
BLACKBERKY JAM AR AME DAMEON JAM
BLACKBEREY AND AFPLE EINGS JaM

Semmelip PLUM JAM
BLACKCURLNT JAM PLUM AND APFLE JAM
CHERRY AND APFLE JAM !
CHERRY AND REDCUREANT [AM EASFDERRY JAM
DAMSON FAM EEDCURRANT AND APFLE JAM
GOOSENFERRY [JAM KHUBARE oM

CAMPFDEN TABLETS — PLUM JAM FROM IT BOTTLID N SYEUP
JAM FROM FRUIT BOTTLED IN A SYRUF OF SUGAR AND WATER

Durlng the summer season many people botiled more frult than
they tumed into jam, becnuse they had not suffickent su Lo make
more fam. Mow the jam cupboard needs replenishing, and this can
be done by using bottled fruit for jam making no A lttle can
be made at o time. as the sugar can be spared, and the resulia are
very good.,

The recipes given In this leafiet have nll been carefully tested.
taking inte consideration the slight wariatlons in the amount of
actunl fruit and the amount of water in cach jar and the fact that
a 2lb. jar only holds approximately 1lb, of frult.  Screw lop type
jars hold a little more fruit than jam jara [or which the snap
elesures were used, but the amount of sugar allowed for the different
Jams is approximately right even allowing lor thete small duferences.

Yau will see & few jams need speeinl recipes, but in the main
they are divided into two groups. The first group covers the fruits
which nesds & lttle more cooking before the sugar s added, and
the second group covers the fruits which have been sufficlently
cooled and softened during the bottling process, and they will
serve a8 & guide If fruits are used which we have not included,
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FRUIT Bottled In Water
Apple

Blackberry and Apple Rings
Ch md Apple

il Redeusrant

Cocgeberry .. .. ..

Loganberry  (seedlessy

Pear and Dam:
Plums . .
5 bottled In Cam
T

Pl and Apple .,
FRedeurrant and Apple

Rhubart

FRUIT Boitled In Water

Blackberry
Blackeurrant.
Damsan

Raspberry ..

@

GROUP I (when fruit needs some cooking)

iSec special recipe)

21b. jar cherrics

21b. jar apples

2 b jor cherr
1 jar reg

2 jar

[8ee special recipe)

iSee sprecial Teacipel

21b. jar plu
21k,

1lb
2ib

ar apples

redourrants
ar apples

21b. jar rhubarb

Contents of:
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21k

GROUP II (when froit is alre

Add
sugar
1} 1bs.
11b.
1} Ibs,
14 ks

Bring to the boll

ane simmer far kI

6 cloves of 2 phoces 3 mibnites
muslin bag

10 minutes 17 lba.

1 Eninnines 1) los.

5 minutes 1} lhs,

10 mibmutes
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ic acid
2 pleces oot
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18 minites 11 Ibs

fremave cloves
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before potiing)

25 minutes
20 minutes

15 mikmates

Approsin

21 lba.
11 lhe,
2 lbs.
2 lhs.
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