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Why CERTO Preserves
are Better and Cheaper

Dy old mets

made from those fi
fruits are defic

ect :;:“1\1‘1 ripe full-flavo i
sewives were obliged to use
Moreover, it was necessary
from one-quarter to three-
onsistency was reached, t

3y the € 1 I ! ong
nIHI‘f juice which was boiled
i1 es hav ) lelightful na
No re-boiling rig y t};o wr\x lmy
The Cert« od saves your fruit. Wit
sugar the Ci ROCESS makes one-half more j
from the same fr

€ no juice is boiled aws V.

A Government Expert’s Opinion
of the Short Process of Jam Making
by the Use of PECTIN
e use of Pectin

orities is shown
Public Patent

by the fol
in’ Dr :\1\
Bureau of C}
culture, Wash
Dr. St
Jams,

hn

“I have used lous fruits, including
pberries, currants, and
gooseberries, and find that the color and flavor of pre-
serves and jams ::x(iw from them by the addition of
Pectin are far superior to preserves and Jams made
from fruits in cases where no }utm is added.”

among others, whberries,

This prx)co\~ is covered by the Douglas Patents, and is now
available to all users of CERTO.
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Why Use CERT

You Should Use CERTO for Your Preserving—

Because All uncertainty as to success is removed

fmm jam and 39 v making. If the recipes
in this book are followed implicitly, you are sure of perfect
results.

2. All kinds of fruits may be used—fresh, dried, canned, or
bottled.

3. You get better preserves because the natural color and
flavor of the fruit is retained. By old methods, most of this
flavor was lost by the long boiling.

4. Fully ripened fruit, richer in flavor and color, may be
used

5. You get more jam or jelly with the same amount of fruit.

6. The CERTO PROCESS is quicker —easier—cheaper—and it
is sure.

CERTO Jams and Jellies are “The World’s New Standard
of Quality.”

INSTRUCTIONS

The R(’Cip(’é The recipes and instructions in this book

are the result of years of study and experi-

in this BOOR mentation. Foliow them to the letter and

you will not fail.

The keeping quality of jam or jelly is not affected by the

length of time it is cooked, as all ferments contained in or on

fruits are destroyed at a tem p(-mlz,mf much below boiling point
of preserves (over 220° F.

Any trouble from mold or fermentation is always caused by
germs from the air dust settling on the surface after cooling,
or from filling into ses at a temperature too
low to sterilize the container. For these reasons
L | the filling temperatt should never be below
180° F., and paraffining should always be done while
preserve is hot.

Paraﬁ‘ininrf Always fill so as to leave preserve about

one-half inch down from top of glass. As
()pen Glasses soon as each batch is «d cover with

thin coating of hot melted paraffin. After
preserve is cold, or next day, add a tablespoon of hot melted
paraffin, and roll each glass to make the hot paraffin run around
the edges and seal the crack formed by shrinkage. This double
waxing keeps preserve sterile from time poured out and
makes a seal which will keep contents in nitely. Speilage
is avoided if these directions are carried out.
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Storage inn  For long storage, the best and cheapest

3 : package is a one-pint rubber-sealed fruit jar,

Fruit Jars filled brimful and sealed at once. Invert

jars 10 minutes immediately after filling to

e the tops. Always use fresh jar rubbers—best
quality

sterill

To Increase We recommend the use of fully ripe
Tar . fruit because of its richer flavor. The
Artness tartness of jam or jelly from fully ripe

fruit may be increased ac- [ |
cording to taste by adding a level teaspoon of ERTO
powdered tartaric or citric acid, or the juice of [

one lemon, to any recipe. This applies especially to straw-
berry, blackberry, peach, pear, pineapple, and quince.

Y i Follow recipe exactly. Use Standard
Measuring Cup, level full, for fruit
and sugar. With other size cups,
make all measurements in same
cup.

Count aloud cups of sugar and fruit.

_— One cup more or less will spoil con-
g : sistency.
Obser‘ € Use at least 5- or 6- quart kettle, and
These long wooden spoon.
Use hottest fire, otherwise boil 1 or 2
ImpO]’- minutes extra.

Stir constantly before and during the

tant boil.

POintS Start to time the boil only when pre-
serve is bubbling hard while being
stirred.
Have CERTO measured, ready to use.
The preserve must be poured hot.
Therefore skim and pour quickly.
Seal jars at once and invert 10 min-

utes.

Cover open glasses at once with
melted paraffin in order to keep per-
fectly. SEE PAGE 3.
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FRESH FRUIT JAMS

Whole Fruit Strawberry Jam

2 lbs. Pressed Berries | Select 1t 2 quarts small or
Z ]]:‘:, S.cups. (& }’) 1\1?? ‘l : medium sized, fully ripe ber-
itric acid or ries. e berries may be used

: jui lemon for Crushed Berry Recipe below.
7§ Dottl | After hulling, weigh out 2 lbs.
R Y berri ire sugar into
small separate Iul“ Spre ad about one quarter of the berries
on their \ldn single layer on a platter and gently press
L«Lﬂwr.\ to a thickness of ,ir:&\\»&i;(mom

:TO bottle,
- »” | but ruptures fruit insi
allswing boiling sugar to saturate tiss
p'ws\t d berries to large kettle and
vam' this operation with all the berri
pressed berries an ) 1
ance of sugar on top
powdered tartaric or ci 3 on promotes a
quicker set, thus keeping venly distributed in the jam.
Let stand over night or at least 5 hours, so that part of
sugar will be dissolved and mixture can be stirred and cocked
without crushing fruit. Use hottest fire and stir constantly
before and while boiling. Boil hard for three minutes, re-
move from fire and stir in CERTO. From time jam is taken off
rnv allow to stand not over 5 minute he clock, ‘rwfurv pour-
the meantime skim, tir occasionally to cool
Then pour quickly. If in open glasses paraffin at
If in jars seal at once and invert for 10 minutes to
sterilize the toj

kins nearly intact,
it hollow,
Transfer

rer of sugar.
lacing layers of
tle, putting bal-
or preferably

Crushed Strawberry Jam

4 level cups (2 lbs.) CRUSHED | this 3 ,

Berries | For this jam it is necessary
7 level cups (3 lbs.) Sugar | that each berry be broken up.
% bottle (scant 4 cup) CErRTO | Therefore, cr about 2 quarts

ripe berries in separate portions,
so that each berry is mashed: T ruit to quickly
absorb the sugar {wiy‘g the short boil. Measure crushed
berries into large kettle, add sugar and mix well. Use hottest
fire and stir constantly before and w mlp boiling. Boil hard
for one full minute, remove from fire an l stir in CERTO. From
time jam is taken off fire allow to stand not over 5 minutes,
by the clock, before pouring. In the mzanunw skim, and stir
occasionally "to cool slightly. Then pour quickly. If in open
glasses paraffin at once. If in jars seal at once and invert for
10 minutes to sterilize the tops.
Raspberry, Blackberry or Loganberry Jam

Follow directions as above for Crushed Strawberry Jam.

. 1
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ineapple and Strawberry Jam

rush well about 1 gt
7 : g v berries. Put pineapple thr
rro | fo cutter, or chop ver;
- A ) rol » no £
\ level "cups of
n P1 ed a € A
»

Raspberry and Currant Jam

Crush well about 1 f lbs ripe

i | R atip
[ g, mmer

( s. C ) pts

I '1es juice

y F to large

eed as

\ sou rries give finest
g P rush well about 2!
1 sure Cr
Ket
I espoons
] \ ies to
Proceed [
G pe or (‘.t, 1711 C¢€
- Grape r‘.‘pH
5 : 3¢ } ulp,
‘ ar y th k Simmer pulp
- - 5 tes in eovered pan and
move seed ‘1_‘ en r thr 15 S1eve (
Pt \ ‘ stir
M I vked
: tle, adding w necessar)

Quince: Use about s, ] -emove stem and blossom
ends, and eore. Put through food chopper, or chop very fine.
To abo ! hopped fruit add 1 cup water and juice 1
lemon. r until boiling and simmer 14 hour in covered pan.
Measure 4 level cups cooked fruit into large kettle, adding

\

water, 1f necessary, to fill 4th cup.

| GENERAL DIRECTIONS FOR ABOVE JAMS

| Add sugar and mix well Use hottest fire and stir constantly
! before and while boiling. BOIL HARD for 1 minute,
! remove from fire and stir in Certo. Skim and pour quickly;
E except CHERRY, which should stand, with occasional

stirring, 5 minutes only by the clock

/'\\




Pineapple, Rhubarb, Peach or Pear Jam

]

4 level cups (2 lbs.) CRUSHED | b
or CuopPED Fruit Pine

sple: Put fruit through

714 level cups (33 lbs.) Sugar food ¢ pper, or chop very fine.
1 bottle (scant cup) CERTO ] Rhubarb: The "Struwl'»erry"
LS — variety gives finest colored jam;

cut in short lengths without peeling and put through coarse
chopper, or chop by hand. Peach or Pear: Peel, remove pits
or seeds and crush well about 3 Ik
Measure crushed or chopped fru
ceed as below.
Red or Black Currant, Gooseberry or Plum Jam
Red or Black Currant or

Gooseberry: Crush well about

cup Water P Pt .
level cups (314 Ibs.) Sugsr | 2 lbs. Plum: Slice, pit and crush
R l 21

into large kettle. Pro-

4 level cups (2 lbs.) CRUSHED
Fruit

s
15 bottle (scant )5 cup) CEF well about 214 lbs.

s =2k Measure crushed fruit into
large kettle, add water, stir until boiling, cover kettle and
simmer Y4 hour. Proceed as below

Apricot or Elderberry Jam

l:‘{v"("l":_’_"‘j':’f’:; ‘(h“ ; : Apricot: Do not peel, but
; bottle (scant 14 cup) CErto | slice, pit and crush well about
———————————— 9 1bs. ripe fruit. Measure crushed

fruit into large kettle and proceed as below.

« Use about 2 1bs. ripe unstemmed berries. Stem
| berries into large kettle,
» cover kettle and sim-

Elderberry
and crush well. Measure crushe
add 14 cup water, stir until boiling
mer 14 hour. Proceed as below. This jam sets slowly.

Fresh Fig, Blueberry or Huckleberry Jam

4 level cups CRUSHED Fruit and
emon
8 level cups

1 bottle

Fresh Fig: Remove stem ends
from about 2 lbs. ripe figs and
crush well. Add juice of 2
lemons. Measure 4 level cups of

i
{
{
{
|
|

mixture into large kettle.

Blueberry or Huckleberry : Crush well about 2 Ibs. berries.
Add juice 2 lemons and grated rind of }% lemon. Measure
4 level cups of mixture into large kettle

GENERAL DIRECTIONS FOR ABOVE JAM

| l

| |

| Add sugar and mix well. Use hottest fire and stir constantly l
before and while boiling. Boil hard for 1 minute; except

! RHUBARB which should be boiled 3 minutes Remove from
fire and stir in Certo. Skim and pour quickly. Note:

with Peach Jam, 20 drops Almond Extract, added after

skimming, improves the flavor.

— o
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Cranberry Sauce De Luxe
(JELLIED CRANBERRIES)

s. Ripe Cranberries |
ups Water i

Sugar

Pinch or crush berries with the fin-
gers so that they ‘‘pop’’ or open up
Certo | If too hard or green to open in this

el slit part way with knife. Use
1est flavor., Dissolve sugar in water, then

ring slowly to a boil and boil hard 1 min-
fire and stir in CERTO. Skim and pour

ute. Remove

quickly

Delicious Pineapple Jam from Canned Pineapple

se sliced or grated pineapple.
[ sliced pineapple is used, put

hrough food chopper or
pineapple [ -
necessary
,mixand bring | »
t y. Boil hard one minute.
ir in CERTO. Skim and pour quickly.

chop fine. Mix the juice and « I
and measure 4 cups into large pan
add water to fill 4th cup. Add
to a vigorous boil, stirring ¢

Remove from fire and st

Jams from Other Canned Fruits
9 ' Q Fruit ¢ rui . .
SR Cean Fruit or Fruit | Crush fruit well. Measure
334 level cups (115 Ibs.) Sugar | crushed fruit and sugar into
|
|

1% bottle (scant 14 cup) CERTO large saucepan and mix well.
————e— —J 1

se hottest fire and stir con-
stantly before and while boiling. Boil hard for 1 minute,
remove from fire and stir in CERTO. Skim and pour quickly.

Excellent jams and jellies may be made any time from
erry, Peach, Apricot, Pear,

Canned Fruits of all kinds
Plum, or Berries. Both fruit
jam; or the juice may be used for

1 juice may be combined for

lly and the fruit for jam.

Dried Fruit Jams from Figs, Apricots, Peaches, Etc.
(Make Excellent Cake Fillings

3 cups Prepared Fruit | Dlace 14 i it i
6 level cups (214 Ibs.) Sugar _ Place 14 1b. dried fruit in quart
1 bottle CRRTO jar and cover with 2 cups

water. Let stand 4 hours. Drain
off and save all the water or syrup to mix with pulp (makes
3 cups). Run through meat grinder or chop fine. Mix fruit and
syrup well in kettle, then stir in CERTO and add sugar. Place
on fire and stir constantly to prevent scorching. In stirring,
carry the wooden spoon over the entire bottom of kettle. Bring
to full boil and boil 7 minute. Remove from fire and pour into
glasses.

Note—Add juice of 1 lemon to fig recipe.
8




D marmaLaDEs (D)

Orange and Grapefruit Marmalade

»

Has flavor of orange and “*bitter’’ of Grapefruit

2 Oranges and 2 Grapelruit | _Vm'{! grapefruit modex_'ate}y

(medium size } thin, like an apple, and discard
. ‘*“"‘E‘;L,‘{“,“.;*,,j;’R‘J,’;‘,"; Prepared | ,ollow peel. Remove white rind
714 1««---12-(;;3.« (314 lbs.) Sugar | In quarters right down to the
13 bottle (scant }3 cup) CERTO ‘ meats, and set aside. Break up
——————————————— meats, remove core and seeds,
and cut or crush pulp fine. Peel off orange skins in quarters
down to meats and set aside. Break up orange pulp, remove

— seeds, and combine orange and grapefruit pulps
TERTO_ and juice in medium-sized saucepan. Put grape-
| fruit whites through food chopper, or chop fine
by hand, and boil slowly with 3 cups water in covered
saucepan for 15 minutes to get the bitter extract. Press
all liquor possible from cooked whites, through a sieve, into
saucepan with combined pulps, and discard cooked whites.
Simmer pulp and drained liquor in covered pan 45 minutes.
Meanwhile boil orange skins with 4 cups water in covered
pan 1% hour, to make tender. Drain off and discard water.
With sharp-edged spoon scrape out and discard all white part
right down to yellow rind. Then with a very sharp knife shred
rinds just as thin as possible in shreds about 1inch long. Mix
shredded rinds with cooked pulp and proceed as on page 10.

Grapefruit Marmalade
Has the full flavor and bitter tang of Grapefruit

2 Grapefruit (mec

4 level cups (2
Pulp and

1% level cups (8314 1

15 bottle (scant 4 cup) CERTO

jium si
t

| . Peel fruit moderately thin,
| like an apple, and set peel aside.
|

Remove white rind in quarters,
right down to the meats and
put through food chopper or
chop fine by hand. Boil with 3 cups water in covered sauce-
pan 10 minutes to get the bitter extract. Remove seeds and
core from grapefruit pulp and cut or crush fine. Press all
liquor possible from cooked whites through a sieve into the
crushed pulp, and discard cooked whites. Simmer the mix-
ture of liquor and crushed pulp in covered saucepan 45 minutes.

Meanwhile boil yellow rind with 7 cups water in covered
pan 30 minutes; drain off and discard water. With a very
sharp knife shred rind as thin as possible in shreds about 1
inch long. Mix shredded rinds with cooked pulp and proceed
as on page 10.

¢ Be sure to read CAREFULLY instruc-
Important. tions for paraffining on page 3. Wax
open glasses at once after filling.




Orange and Lemon Marmalade
Has no tter flavor

{ €€ 1ge ar emor
; N n close to pulj
ot reak up pulps
remove seeds: add 1 cup
Immer in covered
rd sauce] ) | X orange and lemon
nd ri I er ered saucepan 30 minutes
ne D vater. Wit rp-edged spoon scrape
out 1 te part of « ::;':;{wmui\“‘u,r'.»‘}\"!h\rlgllf
aow I r 1 ife shred rinds
just as thin ei t 1linch long. Mix
shredd X ed y and proceed as below.
oweet Orange Marmalade
Use ab ] t d 11 n skins, using only the
puly
Bitter Orange Marmalade
Use above orange and irmalade recipe. Use 8 or
9 Se le orange and 2 lemons.
| GENERAL DIRI TIONS FOR MARMAI ADES ]
| Measure 4 level cups of this mixture into large saucepan.
| adding, if enough water to the ourth cup to l
| make it leve ull Add sugar and mix well se hottest }
'} L8y ‘and stis ly b nd while boiling. BOIIL !
(s HARD FOR 3 ] nove from fire stir in |
fis CERTO From time fire let stand 5 minutes |
| only, by the clock, wit onal stirring to cool slightly |
| Then pour quickly |

Jellied Tomato Conserve Jrom Iu"slx

or (annezl
Tomatoes

Secald
cala

| , Peel and ecrush well
Ibs.) Sugar | about ," % lbs. fully ripe toma-
| toes. Take about 4fl1]\\1r‘]\ht(i
: e e - tomatoes and boil hard without
. cover for 10 minutes to concentrate pulp. Add the juice and
grated rind of 1 lemon. Measure 3 cups of mixture into
large kettle, add sugar and mix well. Use hottest fire and
stir constantly before and ,x)m« boiling. Boil = |
hard for 2 minutes, remove from fire and stir in
CERTO. Skim and pum quickly. If plain tomato |
flavor is preferred omit the lemon and use only 214 cups
cooked tomato
For use with meats add 1 g teaspoon each of powdered all-
spice, cloves and cinnamon; may also be flayored to taste
with Worcestershire Sauce.
Jellied Tomato Ketchup

ik {ﬁw{ ‘w:’n\t Ketchup Heat the sugar and Ketchup
- ))‘f’t,;'f‘pqm‘n‘f“‘ ; cup) Certo | t0 @ full boil, remove from fire
. and stir in CE RTO.
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@FRESH FRUIT JELLIES (gD

Strawberry, Raspberry, Blackberry or Loganberry
Jelly, Cherry, Peach, Pear or Pineapple Jelly
8 cups (114 1bs.) Juice

614 level cups (23{ lbs.) Sugar
1 bottle (scant cup) CERTO

Berries: Juice is pressed
from raw fruit. Thoroughly
crush with masher about 25
gts. berries. Proceed as on page 12.

Cherry : Stem and crush wellabout 3 lbs. ripe sour cherries.
Remove and crush 2 heaping tablespoons of pits and add to
cherries. Add 14 cup water, stir until boiling, cover pan, and
simmer 10 minutes. Proceed as on page 12.

Peach or Pear: Use about 314 lbs. ripe fruit. Do not peel.
Remove pits from peaches. Crush thoroughly and add 12 cup
water. Stir until boiling, cover pan, and simmer 5 minutes.
Proceed as on page 12.

Pineapple: Put ripe fruit through food chopper, or chop
fine by hand, and to 4 cups chopped fruit add 14 cup water.
Stir until boiling, cover pan and simmer 5 minutes. Proceed
as on page 12.

Grape, Plum or Rhubarb Jelly

Raspberry and Currant Jelly

4 cups (2 lbs.) Juice from
Cooked Fruit

8 level cups (314 lbs.) Sugar

1 bottle (scant cup) CERTO

Grape: Stem and crush thor-
oughly about 3 Ibs.
: Plum: Crush well about 414
bs.

Add Y% cup water, stir until boiling, and simmer 10 minutes
in closely covered saucepan. Proceed as on page 12,

T ] Rhubarb: Cut inshort lengths, without peel-
L..ERT& ing, about 214 lbs. red stalks. Add 1 cup water,

heat slowly and stir until boiling; cover pan and
simmer 15 minutes. Proceed as on page 12.

Raspberry and Currant: An even mixture is preferred. Use
about 214 qts. or 814 lbs. ripe fruit. Crush thoroughly, heat
slowly with stirring, and bring fruit just to the boil. Pro-
ceed as on page 12.

>3 Mix thoroughly in small pan
A Delicious (standing in boiling water) 1}4
Cold Process Jelly cups any fruit juice (fresh or bot-

tled) and 14 bottle CERTO. Add 3
level cups sugar. Stir rapidly until sugar is dissolved and
pour into glasses. Keep in cold place. Use within a month.
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Apple, Crab-apple or Quince Jelly

i (& lbs.) Juice from « Apple or Crab-apple: Re-
rel cups (3 1{ Ibs.) Sugar move stem and blossom ends
¥4 bottle (scant }3 cup) CERTO | from about 3 lbs. ripe fruit and
i cut in small pieces. Add 3 cups
water; cover pan and simmer-10 minutes. Crush with masher,
cover pan and simmer 5 minutes longer. Proceed as below.

ve core, blossom and stem ends from about

2] fruit. Put through food cutter, or chop very
fine. 1d 4 cups water and simmer in covered pan 15 min-
utes. ceed as below

Orange Jelly, Orange and Lemon or Grapefruit Jelly

; > 12 oranges, or 10 oranges
i
|

i’;*'“; ups (3 lbs.) Sugar ar 2 lemons, or
R TR TR 3 to 4 grapefruit, ERTO
according to size. [N |

Oranges and Lemons: Grate off yellowrinds. Cutup
and crush meats and mix with grated rinds. Proceed as
below.

Grapefruit: Grate off yell
in quarters and dis
with grated rinds. F

w rind, remove white rinds
d. Cut up and crush meats and mix
roceed as below.

GENERAL DIRECTIONS FOR FOREGOING JELLIES

| Place fruit in cheese-cloth bag and squeeze out juice. Then
! drip juice through cotton flannel bag if a sparkling jelly is
desired. Measure sugar and juice into large saucepan,
stir and bring to a boi At once add CERTO, stirring con-
stantly and bring again to a FULL BOIL for % minute.
Remove from fire, let stand 1 minute; skim, and pour quick-
ly. (NOTE: With Peach Jelly 20 drops Almond Extract,
added after skimming, strengthens and improves the
flavor.)

Red or Black Currant Jelly
SR T ol e) Jwibe frem Crush well about 314 Ibs. ripe
714 level cups (314 Ibs.) Sugar | fruit. Add 1 cup water, stir until
»2 bottle (scant 3¢ cup) CERTO | boiling, cover pan and simmer
10 minutes. Place in jelly bag
and squeeze out juice. Measure juice into large saucepan.
Measure sugar in separate pan. Bring juice just to boil and
begin to add sugar slowly, with constant stirring, taking about
5 minutes to add sugar, keeping juice nearly at boil. Then
bring to boil and at once add CERTO, stirring constantly,
and bring again to a full boil for 14 minute. Remove from
fire, let stand 1 minute, skim and pour quickly.

12
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CERTO JELLY

214 cups (114 lbs.) Water
6 1{ level cups (234 1bs.) Sugar
1 bottle (scant cup) CERTO

Measure sugar and water into
large saucepan, stir, and bring
to a boil. At once add CERTO,
stirring constantly, and bring again to a full beil for half
minute. Take from fire, Jet stand 1 minute, skim and pour
quickly.

For a tart jelly add the juice of 1 lemon to above recipe.
The grated rind will give lemon flavor if desired.

Coca-Cola or Ginger Ale Jelly: Use these or any similar
beverages instead of water in above CERTO recipe

] CERTO Jelly of several flavors may be made

from one bottle by adding to the glasses, before

[ P”| filling, a few drops of various Flavoring Ex-

tracts: Orange, Lemon, Almond, Maple, etc., or any true

fruit flavor. For Ginger Jelly use Candied Ginger, cut fine.

Fruit Juice left over from canning may be used in place
of all or part of the water in CERTO Jelly recipe.

Coffee Jelly Dessert

Follow directions as above for CERTO Jelly, but use double
strength coffee in place of water, and add juice of 1 lemon.
Serve with unsweetened whipped cream.

Apricot, Elderberry or Guava Jelly

81 cups Juice from Cooked Apricot: Use about 314 lbs.
t . . > { &

1 bottle (scant cup) CERTO ripe fruit. Remove pits but do

8 level cups (3 14 ibs.) Sugar not peel. Crush well and add 1

: . cup water. Stir until boiling,

cover pan and simmer 5 minutes.

Elderberry: Useabout 3 lbs.ripe, unstemmedberries. Stem
and crush thoroughly. Add 1 cup water, stir until boiling,
cover pan and simmer 15 minutes. This jelly sets slowly.

Guava: Slice thin about 3 lbs. ripe guavas. Add 3 cups
boiling water and crush thoroughly for 5 minutes.

Place in cheese-cloth bag and squeeze out juice. Then
drip juice through cotton flannel bag if a sparkling jelly is
desired. Measure juice and then CERTO into large saucepan.
Measure sugar in separate pan. - Bring juice and CERTO just
to a boil and begin to add sugar slowly with constant stirring,
taking about 5 minutes to add sugar, and keeping juice nearly
at the boil. Then bring to full boil for 14 minute. Remove
from fire, skim, and pour quickly.

13
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SPARKLING JELLIES FROM BOTTLED
GRAPE JUICE, ETC.
Grape Jelly

4 cups Bottled Grape Juice—7!% level cups (34 lbs.) Sugar
1 bottle (scant cup) CERTO

Apple Jelly
JAME RECIPE AS GRAPE

Loganberry Jelly from ‘““‘Phez’’

pint) Juice—3 level cups Sugar
bottle (scant 14 cup) CERTO

Jellies from Surplus Canned Fruit Juices
1 cup Juice—2 cups Sugar
Scant !4 cup CERTO
Save the juices from your canned fruits for jellies.
Fruit Flavored Certo Jelly

Good but inexpensive Jellies can be made from any Bottled
Fruit Syrup or any Bottled Fruit Juice by the following recipe.
evel cups (234 lbs.) Sugar
ttle (scant cup) CERTO

1 cup Fruit Juice or Syrup—6 4
2 cups Water 1k

DIRECTIONS FOR ABOVE JELLIES

Measure sugar and juice (or juice and water) into saucepan,
stir and bring to a boil. Stir in CERTO and bring again
to a full boil for 1 minute, except the 1 cup recipe which
requires only a few seconds. Remove from fire, let stand
1 minute, skim and pour quickly.

Mint Jelly

215 cups (134 lbs.) Water Measure water, add 1 tea-
;l\r“”{.l, }]A;mt‘m\" spoon coloring and stir until
1 bottle (seant cup) CERTO dissolved. (If fresh leaves are
Vegetable coloring and Spear- used add about 1 ‘
mint Extract or Leaves cupful to the water TERTO
and remove finally [N P |
when skimming.) Add strained lemon juice and sugar and
bring to a boil. At once add CERTO, stirring constantly, and
bring again to a full boil for 5 minute. Remove from fire
and if fresh leaves were not used, add 1 teaspoon Spearmint
Extract. Let stand 1 minute, skim, and pour quickly.

Do not forget you can make delicious jellies

and jams all winter from
Bottled Juices and Canned Fruits. See recipes on
pages 8 and 14.
14
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