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FOREWORD 

AS a means of conserving any surplus of fruits that are not 
needed while fresh, or of utilizing products which are over

ripe or otherwise not of highest quality, there are probably no 
greater possibilities than can be found in the many forms of 
jellies, jams, preserves, conserves, marmalades, and butters. The 
satisfaction to be derived from a cupboard well-filled with these 
products can only be fully appreciated by those who have experi
enced it. They not only provide an important addition to the 
winter menus, but a great many people have found the home-made 
products a source of substantial income, when they are so situated 
that they can dispose of them to advantage. 

Ability to make good jellies, jams, and other forms of fruit 
preserves is an art in which any homemaker may well be ambitious 
to excel. Not that it is so difficult, but it requires the careful 
observance of certain principles. 

In this bulletin Miss Margaret McPheeters, nutrition specialist 
of the University of Maryland Extension Service, presents in con
cise form the essentials for making preserved fruit products of 
high quality, score cards for judging the quality of the products 
you make, and practical s'uggestions for overcoming the difficulties 
that are sometimes troublesome. I am certain that it will be very 
helpful to the homemakers of the State and take pleasure in com
mending it to their attention. 

/ 

T. B. SYMONS, Director. 
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·sURPLUS farm products, and products that are under-ripe, 
over-ripe or not in perfect condition for canning can often 

be used for jellies, jams, marmalades, conserves, preserves and 
butters. By good planning and organization of work the above 
products can be made at little cost in money, time and labor, 
thus supplying the table with these accompaniments which add 
to the enjoyment of a meal and prevent monotony. These prod
ucts can often be sold locally at a profit and so cut the family 
food bills. 

JELLIES 

Characteristics of a Standard Jelly 

A good jelly is clear, sparkling, free from sediment or crystals, 
is of a tender texture and has the natural color and flavor of 
fresh fruit. When turned from the glass, it is firm enough to 
hold its shape, but quivers and is tender enough to cut or break 
easily, leaving a clean, clear, sharp cleavage. 

Essentials for a Good Jelly 

(1) Fruit juice containing both pectin and acid in the right 
proportion. 

(2) Sugar in the right proportion to pectin and acid. 

(3) Proper cooking. 

( 4) Proper equipment and containers. 

(1) Selection of Fruit containing Pectin and Acidr-

A fruit juice that will make a good jelly will form a thick, 
jelly-like mass by the pectin test, and will taste as tart as a tart 
apple. 
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Not all fruit juices can be made into good jelly nor is the juice 
of a given fruit identical in strength year after year. Fruits 
contain less moisture and more pectin when ripened and gath
ered during bright, clear weather than when ripened and gath
ered during a damp, wet season. This makes it difficult to have 
a set rule or recipe for making jelly. 

Fruits for jelly making are classified into two general classes: 
( 1) Those containing pectin and acid in sufficient amount, such 
as tart apples, currants, crab apples, gooseberries, quince, ripe 
and slightly under-ripe blackberries, raspberries, loganberries, 
grapes and plums; (2) those lacking in acid or pectin or both, 
such as peaches, cherries, strawberries, rhubarb and pineapple, 
lacking pectin; pears, blueberries, huckleberries and sweet 
apples, lacking acid ; and elderberries, lacking both acid and 
pectin. 

In general, the juice of slightly under-ripe fruit contains more 
pectin and acid, but is lacking somewhat in flavor. Ripe fruit 
gives the best flavor, but mushy ripe fruit gives an unnatural 
flavor and should be discarded. It is often advisable to use about 
three-fourths ripe and one-fourth slightly under-ripe fruit. If 
over-ripe fruit is used, 1 T lemon juice to each cup of fruit juice 
is advisable. 

Juice of fruits difficult to make into good jelly because of 
insufficient acid or pectin or both can often be made into good 
jelly by combining with an equal quantity of a juice rich in the 
substance lacking; for example, blueberries are rich in pectin 
but lacking in acid, and should be combined with tart apples or 
some other tart fruit juice. Tart apple juice is usually used be
cause it is rich in both acid and pectin and affects the color and 
flavor least. 

Commercial or home made pectin may be added, but the nat
ural, delicate fruit flavor is likely to be less pronounced because 
the added pectin requires an increased amount of sugar. Direc
tions for using commercial pectin will be found with the pack
age when bought. Home made pectin, or concentrated apple 
juice extract, is used in the proportion of 4 to 6 T of extract to 
each cup of fruit juice. It is made from firm, tart, sound, hard 
ripe rather than mealy ripe apples. Parings and cores alone 
may be used, but the flavor is not so pleasing as when made from 
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the whole apple. Four pounds of sliced apples with four pints 
of water are quickly brought to boil and boiled for twenty min
utes in a covered vessel, then strained, without pressing, through 
several thicknesses of cheese cloth or canton flannel. This is 
returned to the fire and boiled down one-half, then poured into 
hot sterile jars, sealed and stored, for use when apples are not 
in season. 

(2) Sugar in Jelly Making-
Not only should the fruit juice contain the right proportion 

of pectin and acid, but it should be combined with the right 
amount of sugar in order to make it jell. There is no difference 
between beet and cane sugar of the same grade, but ·a good 

FIG. 1-GOOD JELLY FAIRLY GOOD POOR JELLY 

grade should be used in jelly making. The more pectin a fruit 
juice contains the more sugar necessary, and a very ta'rt: acid 
fruit requires more sugar than a less tart fruit. 

(3) Cooking the Jelly-

The method of cooking jelly is just as essential as the type of 
juice and proportion of sugar. It is not necessary to heat the 
sugar before adding to the juice, nor is it necessary to boil down 
the juice to one-half its volume before adding the sugar, pro
viding the juice has been extracted with very little or no water. 

To obtain a clear, sparkling jelly, cook only 4 to 5 cups of 
juice at a time, add the sugar to the juice, heat slowly and stir 
until sugar is dissolved; then boil rapidly until the jelly point 
is reached. Skim jelly once when removed from the fire, as it 
is less wasteful than skimming from time to time while cooking. 

Test for Jelly P<Oint-The sheet test is as practical and ·accu
rate for the homemaker as any known. The jelly point is reached 
when the last two drops of jelly run together and sheet off of 
the edge of the spoon in one sheet. (Fig. 2.) The thermometer 
test varies somewhat as the temperature will vary with the dif-
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ferent fruit juices and different amounts of sugar used. The 
temperature will range from 217°-222°F. at or near sea level 
when equal quantities of sugar and juice are used. 

(4) Equipment and Containe'rs-

A very few utensils are necessary for jelly making-a sharp 
paring knife, colander or sieve, double cheese cloth or canton 
flannel bag for straining the juice, a spoon, preferably metal for 
testing, measuring cup, scales if possible, sterilized glasses and 

~~------~ 
~~ . ------
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0 6 

FIG. 2-(ABOVE) JELLY NOT QUITE DONE. (BELOW) SHEET TEST FOR JELLY. 

lids, paraffin and a broad-bottomed pan which allows for rapid 
boiling. 

Two types of jelly glasses or containers are in use, one with 
a lid where paraffin is used. 

General Comments 
Fruit juices may be canned and made into jelly later. This 

is an advantage with grape juice especially, as the tartrate crys
tals often form in the juice upon standing rather than in the 
jelly. The juice should be extracted from the fruit with no water 
or as little as possible, then canned tby one of two methods
(1) bring the juice to a boil, fill hot sterile jars to top, seal scald
ing hot, and process 3 to 5 minutes in water bath, or oven, or (2) 
pour the · juice into sterile jars, partially seal and process at 
180°-l90°F. (simmering) for about 20-25 minutes, then com
plete sealing and store. 
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Apple and crab apple jelly, upon standing, often become 
cloudy, due to starch in under-ripe fruit. This can be remedied 
by straining the jelly after cooking into the glass as it is filled, 
pouring only a few inches above the glass to prevent too rapid 
cooling of the jelly while being poured. 

The first extraction of fruit juice makes the clearest and best 
color and best flavored jelly. The second extraction, however, 
contains both pectin and acid and may be combined with the first, 
though not quite so ideal a jelly is produced. The pulp after the 
first extraction of juice can be used to good advantage for fruit 
butters and jams. Different varieties of apples give different 
colored jelly. 

Jellies lacking in acid take longer to set, often several days 
or a week or more. Cover the glasses and keep in a dry place 
or sun for a few days. Shallow glasses are especially good for 
such jellies. 

Steps in Making Jelly 
1. Sterilize glasses and lids. 
2. Assemble large, broad-bottom pan or kettle, spoon, sieve 

or colander, bag for straining, kettle for extracting 
juice, and paraffin in convenient utensil for heating and 
pouring. 

3. Select good product for jelly making. 
4. Pick over, clean and place product in pan for extracting 

juice. 
5. Extract juice-use as little water as possible, cook gently 

until tender, settle and strain well without pressing bag. 
6. Measure, or weigh, juice and sugar (% C sugar to 1 C 

j-uice usually) ; place in broad bottom pan; place on 
stove. 

7. Heat slowly and stir until sugar is dissolved, then boil 
rapidly until sheet jelly test. 

8. Sheet jelly test-when two drops of hot juice go into one 
and sheet qff spoon. 

9. Remove from fire, skim and pour into hot, sterile glasses. 
10. Set aside to set, cover with cheese cloth. 
11. When jelly is set, pour boiling hot paraffin on jelly. Place 

lid on glass. 
12. Wipe off glass, label and store in a cool, dry place. 



TABLE FOR MAKING JELLY 

(Proportions of sugar to 1 C of juice are given in table below.) 

METHOD OF MAKING ALL JELLIES 
Cook slowly and stir until sugar dissolves. Then boil 

rapidly to jelly test. 
Care When Done-Remove from fire, skim and pour 

into hot glasses. Let set, then cover with hot paraffin 
and tight lid. Wipe off glass. Label with name of Jelly 
and date. Store in Cool, Dry Place. Jelly Test-When last two drops sheet off of spoon. 

Extraction of Juice Juice Proportion 

P•·eparation 
Fruit 

Wo<«l Product of Fruit Cook Strain Con- Need Juice Sugar Flavor Color 
Wt., Approx. tains 

Meas. 

Wash, remove 
1 qt. 

Bring to boil, Through · dou-

Tart Apple spots, stem then simmer ble cheese Acid Light cut 
and blossom 1 lb. 1 pt. till tender. 15- cloth or can- and 1 c. %C. Apple to 
end. Slice 

small 
20 min. Settle ton f Ian n e I or 

pieces. Pectin Red 
cut into pieces. 10 min, bag. 

---- ------------- ---
Crab Apple Same as apple. 

1 qt. 
Acid 

1 lb. 
cut 

1 pt. Same as apple. Same as apple. and 1 c. 1 c. Crab 
small 

Pectin apple Red 
pieces, 
---- ----------------

Blackberry Wash, stem, 3lbs. 
Bring to boil, ripe 4 qts. 

drain, slightly None then simmer Acid Black-solid Same as apple. 1 c. :y, c. Dark 
crush part of 1 lb. 

to 1 C. until tender, 3- and berry pack. 
fruit. 

under-
10 min. Settle. Pectin 

ripe~ 

---- ----------------
Currant Same as black-

4 qts. 
None Same as black-

Acid 
Bright 4 lbs. 

solid Same as apple. and l c. l c. Currant 
berry. ripe to 1 C. berry. Red 

pack. Pectin 
- ------

Yield 

:Y, to 
1 c. 

---

')'!to 
1 c. 
---

:Y. to 
1 c. 

---
1 c. 
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3 lbs. Bring to boil. 

Grape Same as black- ripe 4 qts. None then simmer 

berry. 1 lb. solid to 1 c. u n t i I tender, 
under- pack. 10-15 min. Set-
ripe tie. 

3lbs. 

Same as black- ripe 4 qta. None 
Gooseberry berry. !lb. solid to 1 C. Same as grape. 

under- pack. 
ripe 

----
Wash, stem 1 qt. Bring to boil, 

Plum and remove 1 lb. solid I C. then simmer 
spots. pack. u n t i I tender, 

20 min. Settle. 
----

4 qts. 
Same as apple. 4 lbs . cut Quince small 1 pt. Same as apple. 

'· pieces. 
-------
3lbs. 

Same as black- ripe 4 qts. None Same as black-
Red Raspberry berry. lib. solid to 1 c. berries. 

under- pack 
ripe • 

----
Currant Same as black- !lb. 1 qt. None 

berry. to~ C Same as cur-
1 qt. 

Rhubarb Clean and cut. lib. cut 1,4 c. rant. 
small 

--- ·--

Same as apple. Acid 
and 1 c. %C. 

Pectin 

---------
Acid %to 

Same as apple. and 1 c. 1 c. 
Pectin 

---------
Acid 

Same as apple. and 1 c. ')'I c. 
Pectin 

----------
Acid 

Same as apple. and 1 c. ')'I C. 
Pectin 

---------
Acid 1 T. 

Same as apple. and lemon 1 c. 1 c. 
Pectin juice. 

---------
Pectin 

Same as apple. and 'h c. 
I C. Acid 'h c. 

Acid 

Grape 

----
Goose-
berry 

----

Plum 

----

.Quince 

----
Rasp-
berry 

----

Currant 

~~to 
Dark 1 c. 

------
')'1. to 

Red 1 c. 

------
Med. 'Y. to 
Dark 1 c. 

------
Amber :Y, to 
to 1 c. 
Red 
------

I 
Red 11 c 

-------

Med. 1 c. 
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P'roduct 

Ap.ple, Ta.rt 

Preparation 
of Fruit 

TABLE FOR MAKING JELLY-Continued 

Extraction of Juice 

Fruit 

Water I Cook Strain 

Meas. 

Juice Proportion 

Con
tains 

Need I Juice I Sugar 
Flavor I Color I Yield 

Wt. l Approx . 

I I I I I I I ·'-'---';' ---'-' -----=-----;---
Same as apple. lib. I 1 qt. 1 pt. I Same as apple. S 1 and % C. Black- Dark % tn 

' ' ' ' ' ' Pectin -I 'h C. I I 
arne as app e.- . ¥., C. berry 1 C. 

Blackberry Same as black- 1 lb. 1 qt. ',4 C. Same as black- Acid 

berry. ___ ---- berry. ::::in 1_
1
_T_. _ _ 1 _'A-~-C-. - ~--- _ _ ______ 

1

: __ _ 

Apple Sa me as apple. 1 lb. 1 qt. 1 pt. Same as apple. and lemon . :Yl C. Blue- Dark % to 
Same as apple. . . I 'h C. , berry 1 C. 

Blueberry Same as black- 1 lb . 1 qt . 14, C. Same as black- Acid JUice. I 
berry. ---- _ _ _ berry, Pectin ---I---~---_______ I __ _ 

Apple 
Peach 

Same as apple. 11 lb . 11 qt. 
Same as apple. 1 lb. 1 qt . 

1 pt. 
1 c. 

Same as apple, Same as a pple. ::~tin I ::!d I 'h C. ! o/.i C. Peach M_ed. I 'l:l to 
Acid I Pectin · 'h C. 1 Light • 1 C. 
Acid , ' 

A I - ------ 1 
Sameasapple . ---.-,--.--1--------------~---

pple Same as apple. 1 lb . 1 qt . I pt. Pectm Ac1d I 'h C. I ~ to 
Elderberry Same as black- 1 lb . 1 qt. 'A C. Same as black- Same as a pple . and and 'h C. % C. E lder- Dark I ., 

berry. berry, Acid , Pectin 
1 

be1·ry 1 C. 
-----1 --- --- ---,-------___ ; __ _ 

I ' 1 c. I 
Apple 
Mint 

Same as a pple . Same Same Same Pectin j' Acid ~ apple · 
s tee p 1,1., C as as as Sa me as apple. Same as a pple. and and , ju ice I '~ to 

::;1~ l.:i::• f:~ apple . apple . a pple. Acid I Pectin ;I ~;:;-- 'Y.t C. Mint Green II C. 

5 minutes. tng 

mint. 

When apples are not in season, home made apple extract may be used-2 to 4 T to each cup of juice. 
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EXPLANATION OF SCORE CARD FOR JELLIES 

STANDARD PRODUCT COMMON DIFFICULTIES CAUSES OF DIFFICULTIES 

Strong. Prolonged boiling-cooked in too 
FLAVOR 40 large quantities. 

No decided fruit flavor. Too much sugar, poor combination 
Natural flavor of fruit. of fruits. 

' Sweet. Too much sugar. 

Sour. Not enough sugar. or fermented 
jelly. 

Sharp or puckery. Prolonged cooking of very sour 
fruits. 

Peculiar flavor. Uncooked fruit stood too long, espe-
cially after washing. 

Dat·k color. Cooked too long 01" in too large 
APPEARANCE 20 quantity or too slowly. 

Dark streaks or spots. Imperfect seal. 
Color~( tO) -

Juice boiled down too much before 
Natural color of fruit, even Cloudiness and sediment. adding sugar. 

color throughout. 
Jelly poured from too great height 

Clearness--(10) 
into glasses. 

Jelly cooled too much before pour-
Clear, sparkling, transparent 

ing. 
and translucent, Free from 

Starch in juice of unripe fruit, as 
crystals, molds, bubbles or 

apple and crab apple, 
particles of any kind. 

Too slow cooking. 
Cooked fruit too long before ex-

tracting juice. 
Squeeze"d bag when straining juice. 
Jelly cooked beyond finishing point. 
Jelly not well skimmed. 

Sugar crystals. Too much concentration or boiling 
down of juice before adding sugar. 

Incomplete dissolving of sugar. 

Juice lacking acid. 
Too much sugar. 
Not cooked enough. 
Spattering and drying on sides of 

kettle, then dropping back into juice. 
- ---------

'HOW TO OVERCOME DIFFICULTIES 

Proper cooking. 

Good pmportion of ingredients. 

Good proportion of ingredients. 

Good proportions, perfect seal. 

Proper cooking. 

Care and speed in preparation and 
cooking. 

Proper cooking 

Seal well. 

Proper cooking 

Pour jelly about 6 inches above glass. 

Skim and pour immediately into 
glass , 

Strain jelly into glass when made 
from part green apples or crab apples . 

Boil rapidly, 
Proper cooking, 

Let drain, do not squeeze. 
Cook to sheet test. 
Skim immediately upon removing 

from stove. 

Have concentrated juice to start 
with and add sugar at beginning. 

Dissolve sugar thoroughly, then boil 
rapidly. 

Combine with a juice containing acid. 
Good proportion. 
Cook to sheet jelly test. 
Wipe off crystals that spatter. 
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STANDARD PRODUCT 

CONSISTENCY 30 

Firm enough to hold shape 
yet tender and qui very and, 
when cut, leaves a clean, clear, 
sharp cleavage. 

CONTAINERS 10 
Seal-(5) 
Air-tight with paraffin and 

tight lid or hermetic cap. 

Type-(3) 
Plain, clear glass, 
Size--Small enough for 2-3 

meals for family, 
Shape-Low, broad bottom 

when turned out. 

Label-(2) 
Neat, clean. 'A inch from 

bottom. 
- . 

EXPLANATION OF SCORE CARD FOR JELLIE~Continued 

COMMON DIFFICULTIES CAUSES OF DIFFICULTIES \HOW TO OVERCOME DIFFICULTIES 

Cream of tartar crystals. Crystals formed in such jelly as Allow juice to stand several hours, 
grape. or even weeks, then make jelly. Crys· 

tals will form in juice instead of jelly. 

Soft Ol' syrupy. Too much sugar or insufficient Use less sugar or add fruit juice con· 
cooking, or cooked too long. taining more pectin. Cook to sheet 

jelly test. 
-Heavy, sticky or gummy and Overcooked, not enough sugar or Cook to sheet jelly test, good pro· 

tough. poor quality juice. Cooked in too portion of. sugar. combine juice with 
large quantity, too slow cooking, tart apple juice, cook small quantity 

at a time, boil rapidly. 
Poor juice, lacks pectin or acid. Combine with a juice containing 

pectin and acid. 
Jelly does not set. Not enough sugar. Good recipe. 

Not cooked enough. Cook to sheet test. 
Cooked beyond finishing point. 
Long, slow cooking. Boil rapidly. 

Weepy Jelly. Glass filled too full poor seal. Leave %"·'4," of glass above jeliy 
have perfect seal. Stored in too warm, moist or brig ht 

Cool, dry storage place. place, 
Insufficient cooking - too much 

Have good recipe- cook to sheet jelly 
sugar. 

test. 
Drops of jeliy on edge or side of Careful sealing and wipe glass . 

glaffi. 

Oozing in center. Spore formation from broken or Let jeliy set, then pour on boiling 
careless sealing, paraffin too thick or hot paraffin %" thick. 
loose about edge or put on too cold, 
or poured on while jelly is still hot, 
or bubbles in jelly cause thin coating 
of paraffin that breaks through. 
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SCORE CARD FOR JELLY 

Flavor .................... ......................... .............................. ............. ............................................... ................. 40 

Natural flavor of fruit. 

Appearance ........................................... .................. ........ .. ... ........ ... .. ......... ......................................... 20 

Col01· (10) 

Natural color of fruit juice and even color throughout. 

Clearness (10) 

Clear, sparkling, transparent and translucent, free from sedi
ment and clo'udiness. 

Consistency ............................................. .................................................................................... ........ 30 

Firm enough to hold shape, yet tender and quivery, leaves clean, 
clear, sharp cleavage when cut. 

Containers ........ ............ ....................................... .......................... .. ............. ...... .................... ........... 10 

Seal ( 5 ) 
Air-tight with paraffin 78 "- 1,i" thick and tight lid or hermetic 

cap. 

Size and Shape (3) 
Shallow and size convenient for family. 

Label (2) 

Neat, clean and %,"from bottom of glass. 

Total. .................... .. ...... ...................... -........................ _ .. ................ .... -.......... -.... .. ..... 100 

PRESERVING 

13 

Preserves, marmalades, jams, conserves and fruit butters are 
various classes of preserves. All are similar in that they -are 
preserved with enough sugar to make a thick mass in consis
tency. All are cooked by the open kettle method in much the 
same way. The main difference between the products is the way 
the fruit is prepared. 

Preserves 
Preserves are made usually of one fruit, but more than one 

may he used. The fruit is whole or cut into large pieces and 
cooked in a syrup until clear and transparent, tender, firm, crisp 
and well-plumped. The shape of the fruit is retained. The juice 
is of a thick, syrupy consistency and enough to surround the 
fruit. 
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In general, 3_4 lb. of sugar to 1 lb. of prepared fruit is used for 
preserves. Hard fruits, such as pears, quince, apples and melon 
rind may be cooked in water until tender, using the water they 
were cooked in to make syrup. 

Steps in making preserves-

1. Sterilize containers and assemble equipment-broad-bot
tom pan or kettle, long-handled spoon and smaller kettle. 

2. Sort, pick, and clean fruit. Prepare whole or cut into 
desired pieces for cooking. 

3. Weigh or measure fruit, sugar and liquid. Cook only a 
small quantity at a time-2 to 3 quarts. 

4. Sugar down fruit or make a syrup of the sugar and liquid, 
(water or fruit juice). 

5. If fruit is sugared down for several hours, bring slowly 
to 1boil. If not sugared down, drop the fruit into the 
partly cooled syrup, then bring slowly to boil and boil 
rapidly (for bright color, natural flavor and good tex
ture) until done. 

6. Test when done-fruit is clear, tender ·and retains a 
heavy coating of thick syrup. 

7. Cool rapidly (for good color and flavor), stirring from 
time to time while cooling (to prevent foam or froth 
and to stir out bubbles) . 

8. Let stand in syrup for several hours to plump. 

9. Fill containers and seal. (If desired, process 20 min. at 
180°-190°F.-simmering.) 

10. Wipe off containers, label and store in dry, cool place. 
(Sun preserved fruits-Heat fruit in syrup to simmer
ing, remove from fire and if desired, from syrup. Let 
stand in sun 12 hours, reheat and boil 1-3 min., remove 
from fire and, if desired, from syrup, let stand in sun 
another 6-12 hours, return again to fire and boil 1-5 
minutes until clear and tender. Remove, cool and let 
stand in syrup 12-24 hours. Pack, add reheated syrup, 
seal and store.) 
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TABLE FOR PRESERVES 

15 

(1 lb. sugar=2 C; 1 lb. fresh fruit=approximately 1 qt. solid-pack prepared 
fruit. 

· Proportions 

Product 
Fruit I Sug ar I 

I Added Method 
Liquid lngredi-

ents 

Pare fruit (if hard, cook until tender in 
Apple lib. *lb. lC 2-3 water). Make syrup of water or apple 

water slices of water and sugar. add apples to partly 

or lemon. cooled syrup, br ing gently to boil, boil 
fruit rapidly till clear and tender. Cool rapidly. 
juice. Let stand to plump. Pack, reheat syrup 

and pour over fruit. Seal. (Process if de-
sired 5-10 minutes.) Store in cool, dry 
place. 

--- ------- ----
Remove rind, cut firm pulp into desired 

Cantaloupe lib. * lb. None Juice of pieces. Sugat· down-alternate layers of 
llemon. sugar and melon. Let stand 24 hours, add 

juice of lemon, bring gently to boil and 
boil quickly until clear and tender-syrup 
gives sheet test. Cool rapidly, stand in 
syrup to plump. Fill jars, reheat syrup 

and pour in jars. Seal. (If desired, pro-
cess.) Store. 

-------
Make syrup of sugar and juice. Add 

Cherry lib. :Y, lb. None seeded cherries to partly cooled syrup and 
to 1h C bring gently to boil. Boil rapidly until 
cherry clear and tender. Cool rapidly. Let stand 
juice. in syrup to plump. Pack, add reheated 

syrup, seal. (If desired, process 3-5 min-
utes. ) Store. Cherries may be sugared 
down a s cantaloupe, then cooked. 

-----------
2 peach Make syrup of sugar and liquid. Pare 

Peach lib. :y. lb. lC seeds peaches, add to partly co<> led syrup and 
water cracked. bring gently to boil. Boil rapidly until 
or Slice of clear and tender, cool rapidly. Stand in 
fruit lemon, syrup to plump. Pack. Add reheated 
juice if de- syrup, seal. (If desired, process 3-5 min-

sired. utes.) Store. 
Spices, Peaches may be sugared down as canta-
if de- Ioupe or pineapple, then cooked. 
s ired. 

--- - ---
Pare frui t (if hard, cook until tender 

Pear lib. :Y, Ib. 1 c 2-3 in water). Make syrup of liquid and 
water slices of sugar, add f r uit to partly cooled syrup 

or lemon. and bring gently to boil. Boil rap'dly 

juice. until clear and tender, cool rapidly. Stand 
in syrup to plump. Pack and add re-
heated syrup. Seal. (If desired, process 
10-15 minutes. ) Store. 

----
Peel , core , slice, sugar down-alternate 

Pineapple lib. *lb. None layers of fru it and sugar. Stand 12-24 
hours. D rain off syr up. Boil syrup 10 
minutes, add fruit, cook rapidly until clear. 
Cool rapidly. Stand in syrup. Pack, add 
reheated syrup. Seal. (If desired, process 
3-5 minutes.) Store. 

-------
Clean fruit, prick skin, make syrup of 

Plum lib. :y. lb. lC liquid and sugar, cool , add fruit, cook 
water gently until fruit is tend•r and clear. Cool 
or rapidly, Jet stand in syrup to plump. Pack, 
juice. add reheated syrnp. Seal. (If desired, 

process 3-5 minutes .) Store. 
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Product 

Quince 

Strawberry 

TABLE FOR PRESERVES-Continued. 

Proportions 

Fruit / Sugar I Liquid 

lib. :y. lb., lC 
water 

e. 

--- - ---
1 lb. :y. lb. None 

to 
J4C 
of 
juice. 

I Added 
Ingredi-

ents 

Slice of 
lemon, 
if de-
sired . 

Method 

Pare and remove gritty poL·tion around 
core. Cook gently in syrup until tender 
and clear (1-1',{, hours). Slow cooking 
develops red color. Cool quickly, stand in 
syrup to plump. Pack. Add reheated 
syrup, seal. (If desired, process 3-5 min
utes.) Store. 

Clean and hull berries. Make syrup of 
sugar and juice. Add berries to partly 
cooled syrup and bring gently to boil. 
Boil rapidly until berries are tender, clear 
and bright-(10-15 minutes). Cool rapidly, 
stand in syrup to plump. P'ack, add syrup 
reboiled until thick, seal and store. (Ber
ries may be sugared down-alternate layers 
of sugar and berries for 12-24 hours, then 
brought gently to boil and boiled rapidly 
until done--10-15 minutes .) _____ , __________ --------------------

Red or lib. '}'. lb. 
Yellow 
Tomato 

···. 

---
Watermelon lib. lib. 
Rind 

---
Jellied l'h c 2lbs. 
Grapefruit, (10 
Oran~re or oz.) 
Lemon Peel 

., , 

%,C 
water. 

----
2 qts. 
water. 

- ---
Ito 
1-1/3 
c. 

3-4 
slices of 
lemon, 
small 
piece of 
ginger. 

!.lemon, 
'h oz. 
or 1 T 
lime,. 
2T 
ginger. 
Rind 
maybe 
added. 

'h t 
salt. 

Wash tomatoes. skin, if desired. Boil 
gently lemon and water for 10-15 minutes, 
remove the lemon, and make syrup with 
the liquid and sugar. Add tomatoes, 
ginger and cooked lemon rind. Boil rap
idly until tomatoes at·e clear and syrup 
thick. Skim, cool quickly, stand in syrup 
to plump. Pack, add reheated syrup. Seal. 
(If desired, process.) Store. (Tomatoes 
may be sugared down 12-24 hours. Then 
cook the JUtce or syrup and lemon until it 
threads. Add tomatoes and cook until 
done.) 

Remove peel and pink part, cut. into 
desired pieces, soak 2'h hours in lime 
water (1 T or 2 oz., air slacked lime in 
1 qt. water). Drain and cook until tender
about 1 'h hours, in fresh water. Let stand 
12-24 hours in this water. Make syrup of 
1 lb. sugar to 1 qt. water. Add drained 
melon, lemon and ginger. Boil gently 
until melon is tender and clear and syrup 
thick. Let stand in syrup to plump. 
Pack, add reheated syrup. Seal. (If de
sired, process 3-5 minutes) . Store. 

Wash. peel, cut in ?4,"-lh1
' strips, cover 

with cold water and boil 20-30 minutes, 
drain, cover again with fresh water and 
boil 20-30 minutes. Drain and cover a 
third time with fresh water and boil 20-
30 minutes until peel is tender. Make 
syrup of sugar and water, add salt. Place 
peel' in a pan, cover with syrup and 
cook until syrup is all absorbed. Boil 
rapidly at first, then slower to prevent 
scorching. Cool on wax paper. roll in 
granulated sugar. Let stand to dry out, 
wrap in wax paper, store in tight jar. 
Keep 2-3 weeks. 
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SCORE CARD FOR PRESERVES 

Fruit ............................................................................................................................................................... 45 

Shape and Size (10) 
. ·. ~ : , .. ' ., ... . : . ... 

Plump, shape of fruit, whole ··or large pieces of fruit . 

Color and Clearness (5) 

Natural color of fruit, or dominant fruit, even, clear color 
throughout. 

Texture (10) 
Tender, fine-grained and firm. 

Flavor (20) 
Characteristic of fruit or of dominant fruit. 

.. 

Juice ................................................... ............ ...................... ....................... ..... .. ................................... 45 

Color and Clearness ( 5) 

Characteristic of fruit or dominant fruit, even color 
throughout and clear. 

ConsistenC1J (10) 
Forms thick coating on fruit. 

Flavor (20) 
Natural flavor of fruit or dominant fruit. 

Proportion (10) 
Enough to surround fruit. 

Containers ................................. ................ .. ...................................... ............ ......................................... 10 

Size (3) 

Convenient for family. 

Seal (5) 

Perfect seal with %" paraffin and tight lid. 

Label (2) 

Neat, plain, *" from bottom of container. 

Total ....... ....................... .. .................................. ..................................................... ..... .. 100 

17 
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MARMALADES 

Marmalades .are made of whole small fruit or small pieces of 
fruit cooked in a syrup until clear and transparent. The shape 
of the fruit is retained and should be evenly distributed through
out the juice, which is of a jelly-like consistency, though not firm 
enough to hold its shape when turned out onto apJate. 

In general, marmalades are made of pulpy fruits, . usually one, 
but more than one fruit may be used. The fruit should contain 
a moderate amount of both pectin and acid to 01btain the char
acteristic jelly-like consistency. One-fourth slightly under-ripe 
fruit may be used. In general, %, lb. of sugar to 1 lb. of prepared 
fruit is used for marmalades. 

Steps in making mannalade-

1. Sterilize containers and assemble large, broad-bottom pan 
or kettle and long handled spoon. 

2. Pick over and clean fruit, then prepare for cooking, usually 
cut in thin slices or small pieces. 

3. Weigh or measure fruit and sugar. Make small quantity 
at one time-2 to 3 qts. 

4. Cook fruit until tender and excess liquid is evaporated. 

5. Add sugar and dissolve it, then boil as rapidly as possible 
without scorching until done. 

6. Test when done-thick enough to remain in place with
out spreading on cool plate and the syrup gives the 
jelly or sheet test. 

7. Skim, partially cool, stir occasionally ·as it cools (to dis
tribute the fruit evenly that it may remain suspended 
throughout the mass, rather than come to the top). 

8. When partially cooled, but not yet thickened, fill contain
ers, seal with hot paraffin and lid and store. 

9. Wipe off containers, label and store in a cool, dry place. 
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TABLE FOR MARMALADES 

19 

(1 lb. sugar=2 C; 1 lb. fresh fruit=approximately 1 qt. solid-pack prepared 

Product 

Carrot 
and 
Orange 

· fruit.) 

Proportions 

Fruit I Sugar I Liquid 

2C 
ca rrot 

1 c 
orange 

2C 1C 

I 
Added 

Ingredi
ents 

!lemon 

Method 

Clean, dice or run carrots through 
grinder. Cook until tender in a little 
water.. To 2 C cooked carrots and 1 C 
diced oranges, add juice and rind of 1 
lemon and 2 C sugar. Cook gently until 
sugar dissolves, then boil rapidly until 
done. Partially cool. Pack, seal, store. 

---- ------------------------------
Currant !lb. lib. None 

to 'h C 
juice. 

Slightly crush a few currants to start 
juice, cook until tender, add sugar, heat 
slowly until sugar is dissolved, then boil 
rapidly until juice gives jelly test and 
currants are tender. Partially cool, pack, 
seal and store. 

----- --------------1-----------------

Grape 1 lb. 2/ 3 lb. 1 c 
water 
or 
juice. 

Wash g rapes. remove stems, press pulp 
from skins, cook pulp and put through 
sieve to remove seeds. Add skins and 
sugar to pulp, cook rapidly until tender 
(20 minutes). Partially cool, pack, seal 
and store. 

-----1 - -- -------------------------

Green 
Gage 
Plums 

1 lb. 'Y.. lb. 1 c 
water. 

Wash plums. cut in small pieces, remove 
pits but not skins, cook plums and water 
until tender. Add sugar and cook rapidly 
until clear. Partially cool, pack, seal and 
store. 

-----~ - -----------·1----------------

Oranr;e I med. 
and orange 
.Grapefruit 1 med . 

grape-

fruit 
1 med . 
lemon 
(2lbs. 
fruit). 

2 lbs. 3 qts. 
water 

Select sound, thick-skinned fruit, remove 
peel, slice thin and boil for 5 minutes in 
1 qt. water. Discard water and add fresh 
water and boil 5 minutes. again dh:card 
water and boil with fresh water 5 minutes. 
Remove seeds and cut fruit pulp into thin 
slices. Combine with drained cooked skins, 
add three times as much water a s fruit 
mixture and boil rapidly until tender
about 40 minutes. Weigh. Then add an 
equal weight of sugar, boil rapidly until 
syrup gives sheet jelly test (about 25 min_ 
utes). Stand in kettle over-night. Reheat. 
Pack, seal and store. (2 oranges may be 
used in place of 1 grapefruit. ) 

-----1------ ---· ---- -----------------
Peach lib. If.. lb. 'h c 

juice or 
water. 

Select firm, ripe peaches, pare, chop or 
slice. Dissolve sugar in liquid. add 
peaches, bring gently to boil and boil 
rapidly until tender and syrup gives jelly 
test. Partially cool, pack, seal and store. 

----1- ----------1---------------
Tomato 1 qt. 1/3 c 1/3 c 

cider 

l t salt 
l t 
mixed 

vinegar spices. 

Skin and slice tomatoes, add vinegar, 
sugar and seasoning. Cook until thick. 
Cool, pack, seal and store. 



20 UNIVERSITY OF MARYLAND-EXTENSION SERVICE 

TABLE FOR MARMALADES-Continued. 
Proportions 

Product 
Fruit I Sugar I Liquid 

I Added Method 
Ingredi-

ents 

Juice of 
Carrot 1 pt. 2C 2lemons Mix all Ingredients, heat slowly to boil, 
Honey grated Grated then boil rapidly until clear and thick. 

car1·ot. rind of Partially cool, seal and store. 
one. 

--- ------
Clean, peel, grate, slice or run the quince 

Quince lib. 1¥., lbs. 1 pt. 1lemon through chopper. Make syrup of sugar. 
Honey pre- water. water and lemon juice. Add pulp and 

pared cook slowly until tender and juice g ives 
quince jelly test. Partially cool, pack, seal and 
pulp. store. 

SCORE CARD FOR MARMALADES 

Fruit ·····-····-··········-················ ············-················-··············· ···················-········································-········ 50 
Shape and Size (5) 

Plump, small pieces, whole thin slices or various shapes. 

Color and Clearness (5) 
Characteristic of fruit or dominant fruit used. 

Texture (10) 
Firm, fine-grained, tender. 

Consistency (10) 
Fruit evenly suspended throughout liquid and of con

sistency to spread. 
Flavor (20) 

Characteristic of fruit or dominant fruit used. 

J uic~ ···········-······················-··········-··········-····-········································-··········-················-···················· 40 
Color and Clearness (10) 

Even color throughout and characteristic of fruit or 
dominant fruit used, clear. 

Consistency no) 
Jelly-like. 

Flavor (20) 

Characteristic of fruit or dominant fruit used. 

Container ·····-····-··············································-····-··········-···················-··········-··········-····-················· 10 
Size (3) 

Convenient size for family. 
Seal (5) 

Perfect seal with %" paraffin and tight lid. 
Label (2) 

Nealt, plain, 14" ·from bottom of container. 

Total ................. .............................. -.................................. _ ......... ................................... 100 
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JAMS 

Jams are usually made of one fruit. The whole small fruit or 
small pieces of larger fruit are crushed or jammed together into 
a shapeless mass of an even, soft consistency thick enough to 
spread and easily divided into portions with a spoon. The fruit 
is evenly mixed with the juice which is not separated from the 
fruit and is of a jelly-like consistency. 

In general, a little less sugar can be used for jams than for 
preserves-from 1/2 to % lb. of sugar to llb. 9f prepared fruit. 
About one-fourth under-ripe fruit may be used in jams to obtain 
pectin. 

Steps in Making Jam 

1. Sterilize containers and assemble large, broad-bottom pan 
or kettle and long handled spoon. 

2. Pick over and clean fruit, use only a small amount at one 
time ( 2-3 qts.) . 

3. Weigh or measure fruit and slightly crush a part of it. 
Place in a kettle over moderate fire. 

4. Heat fruit slowly to boiling, adding none or very little 
water. 

5. When mixture begins to thicken, add the sugar, thorough
ly dissolve it, then cook as rapidly as possible without 
scorching until done. 

6. Test when done-fruit remains heaping on the spoon or 
thick enough to remain in place without spreading when 
tested on a plate. The juice will give the sheet jelly 
test and should not separate from fruit when cooled. 

7. Skim, partially cool, stir occasionally to prevent froth. 

8. Fill containers and seal with hot paraffin and lids. 

9. Wipe off containers, label and store in a cool, dry place. 
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TABLE FOR JA:MS 
(1 lb. sugar=2 C; 1 lb. fresh fruit==approximately 1 qt. solid-pack prepared 

fruit.) 

Proportions 

Pr~duct I Sugar I Liquid 
I Added Method 

Fruit Ingredi· 
1 ents 

Strawberry Clean, stem and crush slightly a part of 
or lib. :y, lb. None 2-3 T fruit to start juice. Bring gently to boil 
Blackberry lemon and when fruit begins to thicken, add 
or juice. sugar. Thoroughly dissolve sugar, then 
Raspberry boil quickly until done. Partially cool, 

pack, seal and store. 
--- ----

1 qt. 
Blueberry blue- 1 to None Clean, stem, slightly crush part of fruit. 
and berries 1~ lb Cook until tender, add sugar, thoroughly 
Currant 1 pt. dissolve, then b:>il rapidly until done. 

cur- Partially cool, pack, seal, store. 
rants. 

-------
1 qt. 

Huckleberry buckle- 1 to None Clean. stem, slightly crush part of fruit. 
and berries 1~ lb Cook until tender. add sugar, thoroughly 
Currant 1 pt. dissolve, then boil rapidly until done. 

cur- Partially cool, pack, seal and store. 
rants. 
----------

Clean, stem, slightly crush and cook 
Gooseberry lib. lib. None until tender, add sugar and boil rapidly 

until done. Pack, seal, store. (If ripe 
gooseberries are used, use :Y, lb. of sugar 
to 1 lb. berries.) 

------- ----
'hC Pare and cut peaches in desired pieces. 

Peach lib. :y, lb. water Juice of Cook until tender in liquid and lemon 
or 1lemon . juice. Add sugar, thoroughly dissolve, then 
peach boil rapidly until done. Partially cool. 
juice. pack, seal and store. 

--- ----
Clean plums. cook in water until skins 

Plum lib. :y, lb. 1C are soft, cool and remove seeds. Add 
water. sugar and cook rapidly until done. Par-

tially cool, pack, seal and store. 
-------

Clean and stem berries and sugar down 
Strawberry 'h lb. 1~ lb None with * lb. sugar. Prepare pineapple--
and diced pare. core and cut into desired pieces, add 
Pineapple fresh 'h lb. sugar, bring slowly to boil, dis-

pine .. solving the sugar, and boil 10 minutes. 
apple. Add the sugared-down berries, bring slowly 
lib. to boil, then boil quickly until done, clear, 

straw .. tender and syrup gives jelly test (30 min.). 
berries. Stand in syrup ovet· night, reheat, pack, 

seal and store. 
(Rhubarb may be used in place of pine-

I apple.) 
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SCORE. CARD FOR JAMS. 

Fruit ............................................................................................................................................................... 50 

Shape and Size (5) 
Very small fruit or small uneven pieces and somewhat 

crushed. 

Color and Clearness ( 5) 
Natural color of fruit or dominant fruit used and even 

color throughout, clear. 

Text1tre (10) 
Tender, either smooth and fine-grained or contains parts 

of fruit. 

Consistency (10) 
Soft enough to spread but none, or very little, separate 

liquid, fruit crushed or jammed together. 

Flavor (20) 
Characteristic of fruit or dominant fruit used. 

J:uice ........................................................ :................ ............................................. ......................................... 40 

Color and Clearness (10) 
Even color throughout and characteristic of fruit or 

dominant fruit used, clear. 

Consistency (10) 
Slightly jelly-like syrup, very little, if any, liquid separated 

from f111it. 

Flavor (20) 
Characteristic of fruit or dominant fruit used. 

Container ........... ..... ............................................................... ............................................. ....................... 10 

Size (3) 
Convenient for family. 

Seal (5) 
Perfect seal with % 11 paraffin and tight lid. 

Label (2) 
Neat, plain, ~ 11 from bottom of container. 

Total ....... .............................. ............................................ ...... .... ... .. .... ............................. 100 
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CONSERVES 

Conserves are a jam-like product made of two or more fruits. 
They may or may not contain nuts or raisins. They are made 
of very small whole fruit or fruit cut into small pieces, cooked 
until crushed or jammed together into a mixture of an even, 
soft consistency. The liquid is slightly jelly-like in character. 
The name and flavor of the conserve is that of the dominant 
fruit. 

Steps in Making Conserves 

1. Sterilize container and assemble large, broad-bottom ket
tle or pan and a long handled spoon. 

2. Pick over and clean fruit. 

3. Weigh or measure fruit and sugar. Cut fine or grind the 
harder fruits. Slightly crush softer fruit to sta:vt juice. 
Make only a small quantity at a time-2 to 3 qts. 

4. Place in kettle and heat slowly to start juice, then bring 
to boil, add little or no water. 

5. When mixture begins to thicken, add sugar, dissolve thor
oughly, then cook rapidly; stir to prevent scorching. 

6. If nuts are added, ·add just before removing from fire. 
(Almonds should be blanched and English walnuts 
dipped in boiling water to freshen.) 

7. Test when done-same as for jam. The fruit remains in 
a mound in spoon and the juice gives the jelly test and 
does not separate from the fruit when cooled. 

8. Skim-partially cool, stir occasionally. 

9. Fill containers and seal with hot paraffin and lids. 

10. Wipe off containers, label and store in cool, dry place. 
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TABLE FOR CONSERVES 

25 

(1 lb. suga=2 C; 1 lb. fresh fruit=approximately 1 qt. solid-pack prepared 
fruit.) 

Proportions 

Product I Sugar I I Added 
Method 

Fruit Liquid lngredi-
ents 

1 pt. Clean, stem and slightly crush berries, 
Blueberry blue- Ph lbs. None. Juice of pare and dice apples, Combine with lemon 
and berries !lemon, and cook until it begins to thicken, add 
Apple 1 pt. rind of sugar and cook rapidly until done. Par-

tart 1h lemon. tially cool, pack, seal and store. 
apples. (Elderberries or huckleberries may be 

substituted for blueberries.) 

-------
1 pt. Clean and stem berries. Cook goose-

Blueberry blue- 1¥., lbs. None. berries until soft, put through colander, 
and berries add to blueberries and sugar and cook 
Gooseberry 1 pt. quickly until done. Partly cool, pack, seal 

goose- and store, 
berries. ( 1 pt. currants may be substituted for 

the gooseberries.) 

-------
3C llemon, Mix carrots, sugar, .. 

and grated JUtces 

Carrot cooked lib. None. 1 orange, rinds of lemon and orange. Cook rapidly 
diced ¥.,C. until done. Just before removing from 

carrots. nuts. fire add nuts, preferably almonds. Par-
tially cool, pack, seal, store. 

-------
1C Mix ingredients, cook rapidly until done. 

Carrot, cooked %.lb. None. Juice of Partially cool, pack, seal, store. 
Tart carrots, 1lemon 
Apple 1 c 
and tart 
Peaoh apples, 

1C 
peaches 

--- ----
1 pt. Combine all ingredients except nuts, 

Cantaloupe diced 1'h lbs. None. 2lemons Heat slowly to boiling and until sugar is 
and peaches o/.,.C dissolved, then boil quickly until done. 
Peach 1 pt. nuts. Add nuts. Partially cool. pack and seal. 

diced Store. (Fruit may be sugared down 12-24 
cants- hours, then boiled rapidly.) 
Ioupe. 

--- ----
1 qt. Clean and stem fruit, slightly crush 

Sour pitted 2lbs. None. some of fruit. Sugar down, and let stand 
Cherry cherries 12-24 hours. H1!at slowly until sugar is 
and 1 pt. dissolved, then boil rapidly until done. 
Currant cur .. Partially cool, pack, seal and store. 

rants. 

-------
lib. Clean and stem berries, cut orange pulp 

Gooseberry 2lbs. l¥.,lbs. seedless and grate one-half of rind of orange, shred 
goose- raisins. one-half of ungrated rind. Cook fruit 

berries. 1 orange, until tender. add sugar, dissolve thor-
pulp and oughly and cook rapidly until done. Add 
'h of the nuts. Partially cool, pack, seal and store. 
rind, 
'As lb nut 
meats. 
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I 

Product 

I Fruit 

Grape 2 lbs. 

TABLE FOR CONSERVES-Continued 
Proportions 

I Sugar I Liquid 

lib. 

I 
Added 

Ingredi
ents 

orange, 
. Y., c. 

raisins, 
'h c. 
nuts, 
pinch 
salt. 

Methocl. 

Clean and stem grapes , remove skins. 
Cook pulp until seeds show, remove seeds. 
Add to pulp sugar, raisins, salt and 
chopped orange rind and pulp. Cook 
rapidly until it begins to thicken, then add 
skins and continue cooking until done-
(about 10 min.). Add nuts just before 
removing from fire. Partially cool, pack, 
seal and store. 

-----1------------1---------------
Peach 

Plum 
(Damson) 

Raspberry 
(Red or 
Black) 
and 
Cherry 

Rhubarb 

Strawberry 
and 
Rhubarb 

Tomato 

lib. 

21bs. 

lC 
pitted 

cherries 
lC 

rasp .. 
berries 

1 qt. 
rhubart 

1 pt. 
her-
ries, 
1 pt. 
rhu-
barb 

1 qt. 
fresh 

or 
canned, 

well 
drained 

%. lb. 

---
l'h lbs . 

---
lib. 

---
2lbs. 

---
2lbs. 

---

21bs. 

llemon. 

----
1 orange 
~lb. 
raisins, 
2/3 c. 
nuts. 

----

----
2 
oranges 
2lemons 
1 c. 
blanched 
almonds, 
~ t. salt. 

--------

----
llemon 
cut in 
small 
pieces, 
1 c. 
raisins, 
'h c. 
nuts 

Pare and cut peaches as desired. Add 
sugar and juice and grated rind of lemon. 
Dissolve sugar, heating slowly to boil, then 
boil rapidly until done. Partially cool, 
pack, seal and store. 

(Equal parts of peach and apple; or 
peach and pear ; or 2/3 peach and 1/3 
pineapple may be used.) 

Clean, halve and pit plums, if desired, 
run through chopper. Chop and cook 
orange until tender, add fruit and con
tinue cooking until it begins to thicken 
and fruit is tender, add sugar and cook 
rapidly until done. Add nuts, remove from 
fire, partially cool, pack, seal and store. 

Clean and stem fruit, slightly crush and 
cook cherries until skins are tender. Add 
berries and cook until begins to thicken, 
add sugar and cook rapidly until done. 
Partially cool, pack, seal and store. 

Combine chopped. unpeeled rhubarb, 
sugar, salt, juice and grated rind of lemon 
and orange. Slowly dissolve sugar, then 
boil rapidly until done. Add nuts, partially 
cool, pack, seal and store, 

Clean fruit, chop unpeeled rhubarb, mix 
fruit with sugar, dissolve by cooking slowly 
until boiling, then boil rapidly until done. 
Partially cool, pack, seal and store. 

Drain juice from canned tomatoes or 
prepare fresh tomatoes for cooking. Mix 
all ingredients except nuts and cook rap
idly until done. Add nuts, remove from 
fire, partially cool, pack. seal and store. 

(Equal parts of tomato and apple, or 
tomato, apple and pineapple may be used.) 
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SCORE CARD FOR CONSERVES 

Fruit ........... ........................ .. ......................................................................... : ........ ................... ..... 50 

. Shape and Size (5) 

Very small fruit or small, uneven pieces somewhat broken. 

Color and Clearness (5) 

Characteristic color of dominant fruit used, clear. 

Textw·e (10) 
Tender, firm, fine-grained or coarse. 

Consistency (10) 
Jam-like and soft enough to spread, no separate liquid 

from fruit. 

Plavor (20) 

Characteristic of dominant fruit used. 

Juice ................... ................................................................... ......................................................................... 40 

Color and Clearness (10) 
Characteristic of dominant fruit used, clear. 

Consistency (10) 
Slightly jelly-like, no free liquid separated from fruit. 

Flavo1· (20) 

Characteristic of dominant fruit used. 

Container ................................................................................................................................................. 10 

Size (3) 

Convenient for family. 

S eal (5) 

Perfect seal %" paraffin and tight lid. 

Label (2) 

Neat, plain, 14 " from bottom of container. 

Total ................ .. ............................................................... ............................................ .. 100 

27 



28 UNIVERSITY OF MARYLAND-EXTENSION SERVICE 

FRUIT BUTTERS 

Fruit butters are smooth, even, fine grained mixtures of 
medium soft consistency, without seeds or distinct pieces of 
fruit and with no evidence of juice as a separate liquid. Butters 
are less sweet than jams, preserves, marmalades or conserves
usually If2 to % lb. sugar to 1 lb. of prepared fruit. 

Steps in Making Fruit Butters 

1. Sterilize containers and assemble large, broad-bottom 
kettle or pan, long handled spoon and sieve. 

2. Pick over and clean fruit (cook small amount at one time-
2 to 3 qts.). 

3. Weigh or measure fruit and sugar. Grind or cut the 
larger and harder fruits. Do not pare. 

4. Cook until tender with very little or no liquid. 

"· Run pulp through sieve to remove seeds and skins. 
(Pulp left from extraction of juice for jelly may be 
used.) 

6. Place over fire, bring gently to boiling, stirring to pre
vent scorching. When mixture begins to thicken ( sput
ter), add sugar and thoroughly dissolve it. Then cook 
as rapidly as possible without scorching until done. 

7. Test when d6ne-mixture is clear and thick enough to 
prevent spreading and the liquid does not separate from 
the fruit mixture. 

8. Fill containers, seal. (Butters should be processed at sim
mering for 30 minutes, or boil3-5 minutes.) 

9. Wipe off sealed containers, lrubel and store in a cool, dry 
place. 



JELLIES, JAMS AND PRESERVES 

TABLE FOR FRUIT BU'ITERS 
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(1 lb. suga=2 C; 1 lb. fruit (fresh)=1 qt., approximately.) 

Product 

Apple 

Proportions 

Fruit I Sugar I Liquid 

10 lbs. 4 lbs. 4-6 qts. 
tart brown sweet 

apples sugar. cider or 
water 

I 
Added 

Ingredi
ents 

2t 
ground 
cinna
mon, 
2 t 
ground 
cloves, 
2t 
ground 
allspice. 

Method 

Clean apples, remove bad spots and eut 
as desired. Cook rapidly the cider and 
apples to a pulp. Put through a sieve, 
then continue cooking rapidly until the 
mass begins to thicken (sputtering of fruit 
butter). Add sugar and continue rapid 
cooking until done (1-2 hours). Add 
spices just before removing from fire. 
Pack, cool, seal and store. 

( 1/3 sweet and 2/3 tart apples may be 
used. 'h blueberry and 'h apple pulp 
may be used.) 

(Grape or other fruit juice may be used 
in place of eider or water.) 

----·1--- --------- ·--------------

Cantaloupe 

Crabapple 

1 qt. 
pulp. 

'hC 
Juice of 
'h lemon, 
'h t 
cinna
mon, 
'ht 
cloves 

Ripe cantaloupe, remove rind, seeds and 
soft parts. Cook until tender with as 
little water as possible. Put through sieve, 
cook pulp and lemon rapidly until it be
gins to thicken. Add sugar and quickly 
finish cooking. Add spices, if desired. 
Pack, cool. seal and store. 

--------------------------
4 qts. If de- Prepare and cook as apple butter. 

10 lbs. 4lbs. cider, sired, 
water spices, 
or fruit as for 
juice. apple. 

----- ---------- -----------------
Grape 

Peach 

2lbs. lib. 
Clean. stem. discard green or muHhY 

fruit, slightly crush. Cook until soft, run 
through sieve, boil pulp until sputters, add 
sugar and cook until done as quickly as 
possible. Pack, partially cool, seal and 
store. 

------------- -----------------

1 bu. 5 lbs. 1 gal. 
peach 
juice. 

6 peach 
kernels 

Clean, pare and cut peaches as d<!sired. 
Cook until tender with peach juice. Run 
through sieve, cook until thickens or sput
ters: add sugar and finish cooking as 
quickly as possible without scorching. 
Pack, cool, seal. store. 

-----1--- ------------------------

Pear I qt. 1C 
pulp. brown 

sugar 

Juice of 
'h len1on, 
ginger, 
cinna
mon,. 
and 
other 
spices, 
if de
sired 

Pare, core and cut as desired. Cook 
until tender with little liquid. Run through 
sieve. Continue cooking until thickens or 
sputters, add sugar and finish cooking 
rapidly. Add spices, remove from fire. 
Pack. partially cool, seal and store. 
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TABLE FOR FRUIT BU'ITERS-Continued 

Proportions 

Product I Sugar I I Added Method 
Fruit Liquid lngredi-

ents 

I 
I Wash and stem, slightly crush a few. 

Plum 1 qt. lib. Cook until tender, run through sieve, con-
pulp. tinue cooking until thickens or sputters, 

add sugar, quickly finish cooking. Pack, 
partially cool, seal and store. 

----------
Combination Spices, Combine pulps and make as other 
Butters-- if butters. 
Apricot l pt. desired. 
and pulp. ac 
Tart 1 pt. 
Apples pulp. 

-----------
Blueberry 1 pt. Combine pulps and make as other but-
and pulp. Spices, ters. Elderberries and huckelberries and 
Tart 1 pt.. ac if red haws may be substituted for blue-
Apples pulp. desired. berries. Combine pulps and make as other 

butters. 
-------

Grape 1 pt. Spices, Combine pulps and make as other 
and pulp. ac if butters. 
Tart 1 pt. desired 
Apples pulp. 

-------
Plum 3C Spices, Combine pulps and make as other 
and pulp. 2C if butters. 
Tart 1C desired 
Apples pulp. 

----------
Tomato 1 pt. Stick Combine pulps and make as other 
and pulp. cinna .. butters. 
Tart 1 pt. 3C mon, 
Apples pulp. 1 orange, 

I juice 
and rind ---



JELLIES, JAMS AND PRESERVES 

SCORE CARD FOR FRUIT BUTTERS 

Fruit and Juice .......... ·-········································-······································································-····· 90 

Texture . (20) 
Smooth, even, fine grain. No lumps, seeds or distinct 

pieces of fruit. 

Consistency (20) 

Soft enough to spread, no separate liquid. 

Flavor (40) 

Characteristic of fruit or dominant fruit used, slightly 
acid. 

Color and Clearness (10) 

Characteristic color of fruit or dominant fruit used, even 
color throughout and clear. 

Container ................................................................................................................................................... 10 

Size (3) 

Convenient for family. 

Seal (5) 

Perfect seal, ~" paraffin and tight lid. 

Laoel (2) 

Neat, plain, 1,4" from bottom of container. 

Total ················································································-···············································100 
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EXTENSION BULLETINS 

The following b'ulletins are available for free distribution and 
may be obtained by addressing the Extension Service, University 

of Maryland, College Park, Md. 

No. 53- Maryland Quick Breads. 

No. 54- The Art of Baking. 

No. 55-Home Canning in Maryland. 

No. 56-Garment Finishes. 

No. 57-Certified Seed Potatoes. 

No. 58-Potato Production. 

No. 59- Pickles and Relishes. 

No. 61- The Girl's Room- Arrangement a;nd Care 

No. 62- The Girl's Room-Colors and Backgrounds. 

No. 63-The Pattern Menu. 

No. 64-Made-Over Furniture. -

No. 65-Tobacco Culture. 

No. 69- Honeybees for Orchard Pollination. 

No. 70-The Small Vegetable Garden. 

No. 71- Tomatoes-Production for Canning. 

No. 73- Report on Anti-Mosquito Work. 

No. 74-Spray Program for Pears, Cherries, Plums and Grapes. 

No. 75- Maryland Spray Calendar. 

No. 76-Electric Equipment in the Home. 

Address the 

UNIVERSITY OF MARYLAND 

EXTENSION SERVICE 

College Park, Md. 
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