Jellies, Jams & Preserves

Jellies, jams and preserves add a delightful
touch to any meal and areideal gifts attractively
wrapped or packaged in a basket,

Ur_ll.ike jams, which require only one cook-
ing, jellies require two: One cooking prepares
the fruit for juice extracton; in the second
cooking, the juice is mixed with sugar and cook=
ed to the gelatin stage.

A test for jelly: Take up a spoonful of juice,
cool it for a moment, then pour it back into the
kettle from the side of the spoon. When the jelly
is ready, drops of jelly will come together and
sheet off the spoon.

JELLIES MADE WITHOUT PECTIN

3 lbs, tart red apples, 4 c. water, 3 cups

sugar,

Wash apples, cut out any blemishes and the
stem and blossom ends, but DO NOT peel or
remove core. Cut apples into eighths. Put fruit
in a flat-bottomed saucepan and add water.
Cover and simmer until the juice flows freely,
about 15 minutes, Strain through a damp jelly
bag or several layers of dampened cheesecloth,
For crystal-clear jelly, do not squeeze or press
the bag.

Measure juice into a deep saucepan. There
should be four cups. Boil for 5 minutes. Stir in
sugar and boil rapidly- to the jelly stage. Skim
any foam from mixture and pour into hot steril-
ized jars; seal. Makes four or five 1/2 pint
jars. .

GRAPE JELLY

3 1bs, Concord grapes, about 2-1/2 c.sugar.
Crush grapes, bring to boil and cook for 15
minutes. Strain juice through flannel jelly bag;
chill, Dip out juice; do not use sediment at bot-
tom as it may cause crystals to form. Add
sugar, using 5 parts sugar to 4 parts juice by
measure, Stir until sugar is completely dis-
solved; do not heat! Pour into sterilized jars,
and seal, Makes about three 1/2 pints,

APRICOT-PINEAPPLE JAM

Cover with cold water, 1 1b. dried apricots.
Cook until soft; drain, reserving juice. Chop
fruit and add the drained juice. Add 1 large
can crushed pineapple (with juice), measure
fruit and juice and add heated sugar (2/3 the
amount of fruit and juice, or less if liked less
sweet). Cook until thick, Makes 4 pints.

CHERRY JAM

Put in a flat-bottomed saucepan, 1/4 c.
water, 4 c, pitted cherries. Bring to the boiling
" point. Cover and simmer 15 minutes. Add 7 c.
heated sugar; bring again to boiling point and
boil rapidly 3 minutes, stirring constantly. Add
1 bottle commercial pectin; stir 5 minutes and
skim, Add 1/4 tsp. almond flavoring. Makes
eleven 6 ounce glasses.

RASPBERRY CURRANT PRESERVES

Have ready 4 quarts raspberries, washed if
necessary. Extract the juice from 3 pounds cur-
rants and add 3 pounds sugar. Heat to boiling
point and cook slowly 20 minutes.

Add 1 quart of the raspberries. Bring syrup
to boiling point, skim out the berries and put
into jars, Repeat undl all the berries are used.
Fill jars with syrup. Makes about twelve 8 ounce
jars.

STRAWBERRY PRESERVES |,

Cook together to soft ball stage: 3 cups sug-

ar, 1 cup water.
Wa:llll,hull, and drain thoroughly 1 quart
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How A Parent’sConcernand
; FORESIGHT
- CanHelpProtect AChild’sEYESIGHT

With school days around again, now’s a good time to check up on
' the lamps that light the desk or table in your home where the family
geniuses do their studying.
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AIR POLLUTION
CONTROL :

A new air pollution
control ordinance will
be presented to the City
Commission for con=
sideration Wednesday.
The ordinance will pro-
hibit« the burning of
trash - anywhere within
the city limits. This
ordinance will conform.
to that now in effect in
the county. In the past,
a special permit could
be obtained which would
allow limited trash
burning, however, in the
future under the new

.ordinance the air pol=-
‘lution inspector will
have to inspect the
premises. Then only in
cases of necessity will
permission be granted
for open fires. =

Dr. Irving Klin

What to do:

1, Make sure light source comes from behind and above the shoulders,
not the front or side.

2. Maintain a moderate level of background light, too,
3. Use at least a 100~-watt lamp for studying or any close work,

4, fl:’re\a'ent harsh shadows by using modern fixtures with built=in dif-
users. ' ;

5. Make sure children pause occgsionally during long study periods to
readjust and rest their eyes: ™|

6. Avoid glare ,.. raw, irritaﬁﬁg light from unshaded bulbs (or re-

flected glare from glossy papers).. | " 3 En dorse |
" Causot 1y Tightthg iy ons ogor 1 & coomar - sntanddazicarees 31 . Drc O :
8. Eliminate shadows cast by poorly placed lamps andfixtures, : c'-fARK g
'9. Be sure there is sufficient lighting for the study room, ICla;'k ((’::)unty |
10, Look for this tag on all study lamps! ; SENA TOR

Helpful Hint:

Painting walls in neutral or light colors or selecting a plain
wallpaper or one with a quiet design greatly adds to an atmosphere
more conducive to good study habits, '

Just what would we do without electric lighting?

s T
Weinvite you touse the services offeredbyour
Home Economics Department. For assistance
with electrical appliances, kitchen planning,
home lighting, menvus and recipes

Call 384-4600 and ask for
HOME SERVICE

strawberries. Add to the syrup, cover, and re-
move from heat. Let stand 10 minutes, Skim
if there is any foam on top. Remove berries and
set them aside.

Cook the syrup; add berries again, and let
stand 15 minutes over low heat. Skim, remove
berries, and again cook syrup. Add berries

_PHARMACY

once more and cook slowly until syrup is thick.
Let stand 24 hours before filling jars., Makes WESTOWENS
2 pints. - SHOPPING CENTER

" On Oweng Avenue
West of ‘H’ Street

Ph. 642-4381
J & J BAND AIDS....77¢)

Our Expert Pharmacist
Has Your Doctor’s
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FRIENDLY
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At A New Location

602 NO. :‘“H’
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