v APPLE AND PLUM JAM

4 1bs. crab apples;
4 1bs. glums;
6 1bs. 'sugar

€ut the crab -pﬂummqwmmdwokhjm-xﬂwwm
extract the juice Strain ‘through a double cheese cloth,

sugar fo the crab apple juice. ,Put over the fire and bring to a boil. Stir
,until the sugar is melted. Thcn.ddtheplum.mdhﬂumllthvlnm
“are thoroughly cooked. <t ;

7 Note.—Othern’pple-c.nbeuoedifcubapplubcnochton

no account must the skins and cores be taken away, as the pectin is con-
tained largely in the cores, and directly undetthcnkh Any sweet plum.
can be uged for jam. The Damson is considered quite satisfactory. Be-
cause of its acid nature; the Lombard plum will not make a good jam with
the pro ion of sugar prescribed above.
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PLUM JAM

8 1bs. plums
6 lbs. sugar

Put the plums and sugar together in a pregerving kettle over the
fire, with just sufficient water'to start the cooking.~ Boil gently until
the fruit is thoroughly cooked. Stir as little as possiblg.
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BLACK CURRANT JAM
For 1.1b. of fruit, not over ripe, allow } Ib. of sugar.

Putthecurnnt!inalnniteuneepannndmnhto'llowthjniu
to escape. - Add'np water. Bring to a boil, stirring occasionally to ensure
thltnﬂthe&uithbdn(eooked.mdwmtbm Cookvlthout
_ sugar until the quantity is reduced and the fruit is all broken. Thé time
will vary with the quality of the fruit. Heat the sugar in the oven and
lddtothcfrult.lﬁrrin(unﬁllthlﬂdluolwd Thenbdlwmm
fmntl;mtoﬂnnhuteo meﬁomthhudputmm
jln.Ma‘ﬂpnemch M'llmeold bymndwm
ovetthetop E
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hmmmhmmmmuwm
tlnbed-luvlththm-lhmm m&omdﬂ
‘become hard and unpalatable.” e .
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