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' Prepared by Verna L. Dodd
. Bxtensicn Specxallst in Foods and Nutrition

Marmalede is a clear, Jellvallke, and transparent sirup containing small bits
of fruit.

- Preserves contain large pisces cf fruit or vhole fruits in a thick, transparent
sirup, : . ' ' :

Coniserve is usually a mixture of one or more fruits and is similer to Jam in -
consistency; it may contain nut meats and raisins.

Butters are made by cookirg fruit pulp and sugar to a rather thick con31otencv~
less sugar is used than in jam.

Fruit §irgp is a mixture of fruit juice or sauce and #Hugar cocked to a hon -
like consistency. It is used on griddle cakes, on ice ‘cream and pud01ngs, or in
fruit milk shekes. : :

It is thrifty tc make thess fruit products from home-grown or wild fruits.
If you have any surplus fruit, use it to nake these delicacies, popular with every
familiy.

How Much To Presem

Estimate how much your family may use per jear from the following table:

Size of Family Jellies, Jams, etc., Per year
Pints Glaszes
2 24 to 36 48 to 72
3 36 to 64 72 to 128
2 48 to 72 96 to 144
5 60 to 90 120 to 180
6 72 to 108 144 to 236
7 84 to 126 168 to 252
-8 96 to 144 192 to 283
9 108 to 162 236 to 224

When more foods are preserved than the family needs the jars can be gift wrapped
and given to friends and neighbors,
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Carrot Marmalade

large oranges 2 cups grated carrots

# lemors or large ripe limes Sugar
4+ teaspoon salt

N

»,

Select citrus fruit which has smooth skin free from blemishes. Remove the peel
and grind it, using medium knife, or chop, or slice very thin. Add a quart of cold
water, parboli for 5 minutes, and drain. Repeat once more and drain. Remove the
thick white parts from the peeled fruit. Cut the fruit into thin slices and remove
the seeds. Scrape carrots, cut them in thin strips or chop or grind them, using
medium knife in food grinder. Combine parboiled citrus peel, carrots, and sliced
fruit. Measarc, To ecach cup, add 2 cups water and boil rapidly for about 30 to 40
minutos, or unlil the peel is tender. Measure and add 1 cup sugar for ecach cup of
mixture. Add < tcaspoon salt. Stir until all sugar is dissolved. Boil rapidly
until the mixture gives the jelly test, OStir very often when the mixture gets thick;
as the fruit settles to the bottom. Cocl slightly, place in sterilized glasses, seal
and storc in a cool; dry place.

Orangec Marnalade

Take ony number of oronges, the small thin-skinned oranges are the best to use.
Allow one lemon to every 4 or 5 oranges. Wipe fruit with damp cloth, cut in guarter:
and then cut eachi quarter in very thin slices, removing all seeds. Take 3 pints of
water to each pound of prepared fruit., Let fruit stand in water 24 hours or over-
night. Cook until peel is tender. Iet stand again until next morning. Weigh and
add 3/4 of a pound of sugar to each pound of fruit. Cook until the sirup jellies.
Peur into hot sterilized glasses and seal with paraffin. .

*Guava Marmalade I Yield: 1% pints
2 pounds whole ripe guavas 1/8 cup thin lemon slices or
(25 medium~sized guavas) lime slices cut in halves
3 cups sugar 3/ teaspoon grated green
1 cup water ginger root

Wash guaves, remove blossom end and blemishes. OCut fruit into halves. Remove
soft inner pulp and seeds with a spoon. Cut guava shells irto sitrips 1/3-inch wide,
cover with sugar, add water, and allow to stand 3 to 4 hours. Add ginger root and
lemon or lime. Boil until sirup is slightly thick, but not until it gives a jelly
test.** Pour into hot sterile jars and sesal at once,.

Pulp can be cooked, strained, and used for ice crcam or ceke icing.



#uava Yarmalade IT Tield: 5 pints
L pounds pguravas 1/4 cup thin lemon or lime
8 cups sugar ' glices, cut in halves
2 cups water 1} toaspoon grated green

ginger root

Wash guavas, remove blossom end and blemishes. Cut fruit in halves and remove
soft inner pulp end seods with o spoon. Add I cups of water to the inner pulp and
e 1, and cook until sceds separate from pulp., Force through a fine colander, then

% through poi cloth to rcmove smell seeds. Cut guava shelle in strips 1/3 inch
wide, pour sioved pulp wund sugar over them, and allow to stand 3 to 4 hours.

Add & cup of water to sliced lemon or lime, allow to stond about 3 hours, and
then boll gently until rind is clear. Add cocked lemon or lime end ginger root to
muevas and cook until the mixture gives a slight jelly test.** Pour into hot sterile
jors and seel at oncc.

*ouava=-Pinecapple Marmealade lield: 1 pints
4 cups sliced guava shells ' %+ cup thinly sliccd lemon or
(about 25 gnovas) 3% tablespoons lime juice
3% cups sugor 2 cups shredded fresh pinecapplo
3/4 teaspoon finely chopped 1 cup water

fresh ginger roct

Propare guava shells and cook as dirceted im recipe for Guave Marmalade I,
Add pincepple ot begimning of the ccoking peried.

*Dopuye and Ginger Mermalode , Yield: 2 querts
< lcmons or limes thinly sliced and 4 cups water
cut into halves /, cups sugar
1 tcaspoon fresh ginger root; 8 cups sliced fimm ripe penaya

chopped fine
Cock lemons or limes in 2 cups of water for 30 minutes, or until they becomc
rensparent. Boil the ginger, sugar, and 2 cups of watcr tegether to muke a sirup.
Add the sirup to the other ingredicnts and boil slowly for 30 minutes. Pour into
het storile glasses cad scal with paraffin.

*logelle Marmalade Yicld: 1 pint
6 cups rosclles 1% -to 1=3/4 cups sugar

1;- cups water

Wash the fruit thoroughly, remove thc stoms, and measure the fruit. Add water
and cook until fruit is soft. Add sugar and heot wuntil it iz dissclvod. Cook
mixturc slowly until thick, but not until it gives tho jelly test.#¥



*Poha Preserves | Yield: 2% quarts
6 pounds pohas before husking 1/3 cup sugar
~or 4 quarts after husking . 1-1/8 cups sugar to 1 cup
2 lemons or limes cut into thin cooked poha pulp and juice
half-slices

. Husk end wash pohas. Place in kettle and cook without adding extra water.

Cook over a low heat. Stir frequently until there is sufficient liquid to keep the
fruit from scorching. Cook for 20 minutes, or until fruit is soft. Drain the juice
from the fruit. Pour 1 cup of juice over the lemon or lime slices, add 1/3 cup of
sugar, and allow to stand overnight. Cook the lemon or lime in this liquid until
the rind is transparent. Add lemon or lime and liquid to pohas. Measure and add
1-1/8 cups of sugar to each cup of poha mixture. Cook until this mixture thickens
slightly but not until the juice gives the jelly. test.** Pour into hot sterilized
Jars and seel with paraffin. ‘

Spiced Wetermelon-Rind

2 pounds watermelon rind 1 lemon or lime sliced thin
2 pounds sugar 1 teaspoon cinnamon

1 pint vinegar 1 teaspoon cloves

1 pint water 1 teaspoon allspice-

Soak the watermelon-rind overnight in salt water (% cup salt to 1 quart water).
Drain off the brine. Cook the watermelon-rind in clear water until it is tender.
Make a hot pickling solution of the other ingredients, add the drained rind, and boil
rapidly until it becomes clear. The spices should be tied in begs and removed
before the pickle is bottled. Seal it in clean, hot jars.
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¥Pineapple Conserve Yield: 6-3/4 cups
2 cups orange sections % cup finely sliced orange peel
6 cuns diced pineapple 1 oup scedless raisins
3/i cou woter 6 tablespoons lemon or lime juice
1 cup broken walnut meats 3/L cup sugar for each cup of

cooked mixture



Remove rind from the oranges and scrape out tho imner white pulp with a . _
sgoon or dull kmife, OCut rind into very narrow strips. Remove tﬁq:gembrhne‘frOm
the crange scctions. b - '

Combine the diced pineapple and water and cook until pinsapple begins to soften.
Add all the remaining ingredients except the sugar. Measure this fruit mixture, and
for each cupful add 3/4 cup of sugar., Cook over a slow heat until the wixture
thickens, stirring frequently. Pour into Lot sterile jars and sesl at cnce.

*Grape Conserve (Isabcilﬁ'Grape) . Yields 23 quarts
4 pounds grapes (6-2/3;cups 5 cups sugar
pulp and skins) . 2% cups chopped
2% cups:secdless raisins . “walnut meats

Wash, pick over, and remove sking of sipe grapes. Place pulp in kettle without
adding any water. Heat pulp slowly until soft enough so that seeds can be pressed
out by rubbing pulp through a sieve. After sceds are rémoved, combine pulp and skine
Look over raisins, remcove stems, and wash. Combine grapes, raisines, and sugar.

Beil for 5 minuvtes. Add nuts and covk 5 minutes longer. Pour into hot zterile jars
and seal with paraffin.
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*(navs Butter Yield: , 1z quarts
8 cups cooked strained guava pulp 3 tablespoons grated fresh
(pulp left. from jelly-making' ™ *°.  ginger root
may be used) ¥-"3/4, teaspocn ground allspice
¢ cups sugar 3/4 teaspoon ground cinnamon

6 +eblecpoons lemen juice (2
1emons) or
4, tablespoons lime judce

Place strained guava pulp into kettle. Add remaining ingredients. Cook
slouvly until thick, stirring frequently to prevent burning. DPour into hot sterile
jars. Cool and cever with paraffin.,



o e

RUP]

Fruit Sirup
3 cups fruit juice 2 cups sugar
1l cup water Lemon or lime juice if desired

Guava, grape, passion fruit, carambola, surinam cherry, blackberry, mulberry,
pinecapple, or almost any fruit makes excellent sirup, regardless of whether the
fruit contains pectin. Prepare the fruit as for jelly. Strain off the juice and
combine it with all other ingredients. Boil rapidly until of the consistency of
thick sirup. Pour into hot sterilized bottles, cap, and store in a cool dry place.

*Recipes teken from University of Hawaii Agricultural Experiment Station
Bulletin 96 by Carey D. Miller and Katherinc Bazore.

#%To test when jelly is done, dip in large spoonj tilt spoon until sirup runs
over side, When jellying stage is reached, liquid will stop flowing in a
stream and divide into two distinct drops that run together and leave edgs
of spoon in one large flake or sheet.

Voerna L, Dodd
Extenision Specialist in Foods and
Nutrition
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