Canning Recipes
Apricot-Pineapple Freezer Jam
Yield: 7 cups

Ingredients
· 2 cups apricots, ground or mashed (about 1-1/2 lbs.)

· 1-1/4 cups unsweetened pineapple, canned or crushed

· 1/4 cup lemon juice

· 1 pkg. pectin (MCP)

· 1 cup light corn syrup (Karo)

· 4-1/2 cups sugar
To Prepare Fruit
Rinse, peel, and pit firm ripe apricots.  Mash or grind through fine food chopper.
To Make Jam
1. Measure sugar into a dry bowl to be added later.

2. Measure ground apricots, crushed pineapple, and lemon juice into large bowl or kettle; stir well.

3. Slowly sprinkle in pectin (MCP), stirring vigorously.  Set aside 30 minutes, stirring occasionally.

4. Add light corn syrup (Karo), stir well.

5. Stir in premeasured sugar.  Warm to 100 F to speed up sugar dissolving time, but not any hotter.

6. When sugar has dissolved, the jam is ready.  Ladle into jelly glasses or suitable freezer containers with tight lids, leaving a head space of 1/2 inch.  Store in freezer.  If jam is to be used immediately, it can be stored in the refrigerator up to three weeks.

Canning Recipes
Blueberry-Peach Freezer Jam
Yield: 7 cups

Ingredients
· 1-1/2 cups blueberries, fully ripe, crushed

· 1-1/4 cups peaches, fully ripe, crushed (6 medium)

· 1/2 cup lemon juice

· 1 pkg. pectin (MCP)

· 1 cup light corn syrup (Karo)

· 4-1/2 cups sugar
To Prepare Fruit
Rinse and stem blueberries.  Crush berries one layer at a time to let juices flow freely.  Rinse, peel, pit, and crush peaches.

To Make Jam
1. Measure sugar into a dry bowl to be added later.

2. Measure crushed blueberries , peaches, and lemon juice into large bowl or kettle; stir well.

3. Slowly sprinkle in pectin (MCP), stirring vigorously.  Set aside 30 minutes, stirring occasionally.

4. Add light corn syrup (Karo), stir well.

5. Stir in premeasured sugar.  Warm to 100 F to speed up sugar dissolving time, but not any hotter.

6. When sugar has dissolved, the jam is ready.  Ladle into jelly glasses or suitable freezer containers with tight lids, leaving a head space of 1/2 inch.  Store in freezer.  If jam is to be used immediately, it can be stored in the refrigerator up to three weeks.

Canning Recipes
Strawberry-Peach-Kiwi Freezer Jam
Yield: 7 cups

Ingredients
· 1 cup strawberries, fully ripe, crushed (about 1 pint)

· 1 cup peaches, fully ripe, crushed (about 3 medium)

· 1-1/4 cups kiwi, crushed (about 3 medium)

· 1/4 cup lemon juice

· 1 pkg. pectin (MCP)

· 1 cup light corn syrup (Karo)

· 4-1/2 cups sugar

To Prepare Fruit
Rinse and stem strawberries.  Crush berries one layer at a time to let juices flow freely.  Rinse, peel, pit, and crush peaches.  Stem, peel, slice, and crush kiwi.

To Make Jam
1. Measure sugar into a dry bowl to be added later.

2. Measure crushed strawberries, peaches, kiwi, and lemon juice into large bowl or kettle; stir well.

3. Slowly sprinkle in pectin (MCP), stirring vigorously.  Set aside 30 minutes, stirring occasionally.

4. Add light corn syrup (Karo), stir well.

5. Stir in premeasured sugar.  Warm to 100 F to speed up sugar dissolving time, but not any hotter.

6. When sugar has dissolved, the jam is ready.  Ladle into jelly glasses or suitable freezer containers with tight lids, leaving a head space of 1/2 inch.  Store in freezer.  If jam is to be used immediately, it can be stored in the refrigerator up to three weeks.

Canning Recipes
Strawberry-Raspberry Freezer Jam
Yield: 7 cups

Ingredients
· 1-1/2 cups strawberries, crushed (about 1-1/4 pints)

· 1-1/2 cups raspberries, crushed (about 2 cups)

· 1/2 cup Rose wine (or lemon juice)

· 1 Tbsp. orange rind, grated

· 1 pkg. pectin (MCP)

· 1 cup light corn syrup (Karo)

· 4-1/2 cups sugar

To Prepare Fruit
Rinse and stem berries.  Crush berries one layer at a time to let juices flow freely.

To Make Jam
1. Measure sugar into a dry bowl to be added later.

2. Measure blueberries , wine (or lemon juice), and orange rind into large bowl or kettle; stir well.

3. Slowly sprinkle in pectin (MCP), stirring vigorously.  Set aside 30 minutes, stirring occasionally.

4. Add light corn syrup (Karo), stir well.

5. Stir in premeasured sugar.  Warm to 100 F to speed up sugar dissolving time, but not any hotter.

6. When sugar has dissolved, the jam is ready.  Ladle into jelly glasses or suitable freezer containers with tight lids, leaving a head space of 1/2 inch.  Store in freezer.  If jam is to be used immediately, it can be stored in the refrigerator up to three weeks.

Canning Recipes
Apple Freezer Jelly
(Using Bottled Apple Juice)

Yield: 7 cups

Ingredients
· 3-1/4 cups bottled apple juice or cider

· 1/4 cup lemon juice

· 1 pkg. pectin (MCP)

· 1 cup light corn syrup (Karo)

· 4-1/2 cups sugar

Method
1. Prepare containers according to manufacturer's instructions.

2. Measure juice and lemon juice into a 4-quart kettle or saucepan.  Stir well.

3. Slowly sprinkle in pectin (MCP), stirring vigorously.  Set aside 30 minutes, stirring occasionally.

4. Add light corn syrup (Karo).  Mix well.

5. Add premeasured sugar all at once, and mix well.  Warm to 100 F to hasten sugar dissolution.

6. When sugar is dissolved, pour into containers with tight fitting lids, leaving a head space of 1/2 inch.  Cover.

7. Store in freezer, or if jelly is to be used within three weeks, store in refrigerator.    

