
CHERRY JELLY

Any Kind Except WiId or Chok. Cherry,

3 eups W1ý rbs.> juice
6!,, level cups (2,1ý lbs) sugar 1 bottle Certo

S Trm anid crush well about 3 Ybs. ripe cherries.
Add Y2 cup water, stir unitil boiiîng, cover pan,

and simmer 10 minutes. Place fruit in cheese-
cloth bag and squeeze out juice. Then drip juice
throuigh catton flannel bag if a sparkling jelly is
desired. Measure sugar and juice into large sauce-
pan, stir arnd bring ta a bail. At once add CERro,
stirring conqtanitly and bring again ta a full roling
bail and bail for K2 minute. Remave from lire, let
stand 1 minute, skim, pour quickly and caver hot
jelly at once with hot melted paraffin.

Note: For a stronger cherry flavar add ,i4 tea-
spoonful almand extract just after skimming.
Sweet cherry jelly is very slow ta set.

RIPE GRAPE JELLY

4 cups (2 tbs.) juice from cooked fruît
8 love] cups (3M ibs.) sugar 1 bottie Certo

STEm and crush tbýorough1y about 3 Ibs. ripe fruit.
SAdd K5 cup water, stir until bailing, and simmer

10 minutes in closely cavered saucepan. Place
caoked fruit in cheesedloth bag and squeeze out
juice. Then drip juice tbrough cattan flannel bag if
a sparkling jelly i8 desired. Measure sugar and
juice into large saucepan, stir and bring ta a bail.
At once add CYR-ro, stirring constautly and bring
again ta a full rolling bail anid bail far ý inute.
Remaove from fire, let stanid 1 minute, skim, pour
Quickly and caver hot jelly at once with hot melted


