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_Ma.iinale.,~~ · i s a cl<:lar, jelly-like, and tr-ansparent sirttp containing small bi ts 
of fruit. ·· 

Preser\reG con'tain large' pieces cf fruit or whole fruits in a thick,;' transparent 
sirup. 

gonserv~ is usually a m:i)l.-ture of one or more fruits and is simila't' to j ani in 
(.!on nistency; it may contain nut meats and raisins. 

Bu~tQ~§ are made by cooking fruit pulp and sugar to a rather thick consistency; 
less sucar is used than in jam. 

• E:ni.lt Sir~I2 is a mixture of fruit .1 uJ..ce or sauce and Sttgar cocked to · a hoiiey­
like cons:i.stenc:t. It is used' on griddle ca.kes, on ice : creiun and p1idd ings, or in · 
.fruit rnilk she.keo. 

It is thrifty tc make thesG fruit pi1 oduct,s from home-grmm or wild fru:tts .·: 
If you have any surplus fruit , use it to nci<:e these delicacies, popular with every 
family. 

How Much To Preserve 
. . 

Estimate how much your f~nily may use per year from the following tnble: 

Size of Family ~ellies, Jams, etc._,__:f~fr-.~ -~ 

2 
Pint~ 

24 to 36 . 
Glasses 
. 48to72 

3 
4 

36 to 64 
48 to 72 

72 to 128 
· ... 96. · t~ 144 

5 60 to 90 1;:o . ·to .i8o 
6 
7 

72 to 108 
64 to 126 

1/+4 to 236' 
168 to 252 

8 · 96 to ·i4-!+ 192 to 288 
9 108 to 162 236 to 324 

When more foods a.re preserved than the family needs the jars can be gift wrapped 
and given to friends and neighbors. 
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2 large oranges 
2 l emons or large ripe limes 

2 cups grated carrots 
Sugar 
t teaspoon salt 

Select ci tru·s fruit which has smooth skin free from blemishes. Remove the peel 
and frind it, us:i.ng medium knife, or chop, or .slice very thin . Add a quart of cold 
water, parboil for 5 minutes, and drain. Repeat once more ancl drain. Remove the 
thick white parts from the peeled fruit . Cut the fruit into thin slices and remove 
the r,eeds . Scrape carrots, cut them in thin strips or chop or grind them, using 
med:h.lTTl knife in food grinder. Combine par boiled citrus peel, carrots, and sliced 
.fru:i. t . Mea.s•l.I'r, , To each cup, add 2 cup:., water und boil rapidly for about 30 to 40 
minut ':"l ;.:, or unUl the peel is tender. Men.sure and add 1 cup sugar for ea.ch cup of 
mixtun:· . Ao.:i ·} t easpoon salt. Stir w-itil all sugar is dissolved. Boil rapidly 
until tl.te mJ_xture gives the jelly teGt. Stir very often when the .mixture gets thick; 
as the ·fruit SE·ttlos to the bottom. Cool slightly, place in sterilized glasses, sea] 
and store in a cool, d.ry place. 

Take o.ny number of oranges, the small thin-skinned oranges are the best to use. 
Allow ono l cmrm to every 4 or 5 orani cs. Wipe fruit with damp cloth, cut in quarter: 
:1nd then cut u 1cll qu<ll'ter in very thin slices, r emoving all seeds . Take 3 pints of 
water to each pound of prepared ·fruit.· Let fruit stand in water 24 hours or over­
night, Cook untjl peel is tender. Let stand again until next morning, Weigh and 
add 3/4 of a p01.Jnd of sugar to each pound of fruj_t. Cook until the sirup jellies. 
Pour into hot st,:rilized glasses and seal :vrlth p~affin . . 

2 pounds whole ripe guavas 
(25 modium-sized guavas) 

3 cups sugo.r 
1 cup _water 

Yield: 1t pints 

1/8 cup thin lemon slices er 
hme slices cut in halves 

3/4 t ea.spoon grated green 
ginger root 

Wo.sh guavas, remove blossom end and blemishes. Cut fruit into halves. Remove 
soft in.11er i:,ulp and seeds with o. spoon. Cut guava shells into s ·t.rips 1/3-inch wide, 
cover with sugar, add water, and allow to stand J to /~ hours . Add ginger root and 
lemon or lime. Boil until sirup is slightly thick ~ but not until it gives a jelly 
tGst.** I-'0ur into hot ste1~i10 jars ru1d souJ. ·at once . 

Pulp con be cooked, strained, and used for ice cream or coke icing. 



4 poundR gi~av-ns 
8 cups sugar 
2 cups water 
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Yield: 5 pints 

1/4 cup thin lemon or lime 
slices, cut in halves 

lf toaspoon grated green 
ginger l'Oot 

Wnr,h Q.W.Vt!.s, rr:move blossom end and blemishes. Cut fruit in hnlvea nnd remove 
r:oft inner pulp und scods Pith 8. spoon. .Add Ji cups of water to the inner pulp and 
ar c fo , a.nd cook unt:Ll sGedf.l sc,para.tc from pulp. Force through o. f inc colnndcr, then 
put through poi cloth to rem.eve small Gecd.s. Cut guo.va shells in strips J/3 in•Jh 
,d.do, pour siovod pulp ,;ind sugar over them, n.nd allow to stand 3 to 4 hours. 

Add ·} cup of wa.ter to slj_cad lE,mon or lime, allow to stc.nd about .3 hours, o.nd 
then boiJ. gently until rind is clear. .Add cooked lemon or lim(; end ginger root to 
t ;'..W .. Vaf: m1d cook until the mixture giver:: a slight jolly test. -i~* Pour in.to hot sterile 
jv.rs CL.11.d s eel ut once. 

4 cups sliced ~nva shello 
(about 25 guo.vo.s) 

'.L' .-,~ cups sugar 
3/4 ten.spoon fincJ.y choppGd 

frosh ginger root 

Yield: l} pints 

i · cup thinly sliced lcrmon or 
Ji t:::.blcspoonn ljJue juic0 

2 cups shredded frosh pinonpplo 
1 cup \.Tater 

P:rnpo..rc~ guG..va. shells nnd cook o.s directed :tu recip<.1 for Ouo.va. Marmnl.QdC I. 
Add pl11onppl o nt beginning of the cooking period. 

:2. lemons or lim0:s thinly sJ.iced und 
cut into. halves 

1 t1; aspoon fre sh ginger root, 
chopped fine 

4 cups 

'~ cups 
8 cups 

Yfold: 2 qur..rts 

wa.tor 
sugar 
sliced firln ripe pcpD.y r'" 

Cock lemons er lbe s :in 2 cupa of wator for .30 minu tos, or until tr.a y become 
trcnspc.rent. Boil the gingor~ sugar, ruid 2 cups of wa.t.cr together to fll.:.1-=e a ::iirup. 
Md tho sirup to the other ingredients 1:.1.nd 1)oil slowly for 30 minutes. Pour into 
hot r1tcrile glc..s sos o.:.1d sco.l \Ji th pnro.ffin. 

*Il.osollc Hu.rmnln.dc 

6 cups roscllos 
l·fr cups wc.tGr 

Yield: 1 p:tnt 

lf -to 1-.3/1.~ cups sugar 

Wash the fruit thoroughly, remove tho strn~s, and i'lc.lllmire the frui.t. 
roJd cool,{ until .fruit is soft. .Add sugar o.nd hea.t 1.mtil it i s dissolved. 
mixture: slowly u..r1til thick, but not until it gives tho jelly test.** 

Add wo..tor 
Cook 



~&ha Preserves 

6 pounds pohas before husking 
or 4 quarts after husking 

2 lemons or limeo cut into thin 
half-slices 

Yield: 2i- quarts 

1/3 cup sugar 
1-1/8 cups sugar to 1 cup 

cooked poha pulp and juice 

lhlsk end wash pohas. Place in kettle and cook without adding extra water. 
Cook over a low heat. Stir freq,iently until there is sufficient liquid to keep the 
fruit i'rom scorching. Cook for 30 .minutes, or until fruit is soft. Drain the juice 
f rom the fruit . Pour l cup of juice over the lemon or lime sli ces, add 1/3 cup of 
sugar, and allow to stand overnight. Cook the lemon or lime in this liquid until 
the riud 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 seal with paraffin. 

Spiced. Wa..:t&.nnelon:.,.R;i.nd 

2 pounds watermelon rind 
2 pounds sugar 
l pint vinegar 
1 pint water 

1 lemon or ljJne sliced thin 
1 teaspoon cinnamon 
l teaspoon cloves 
1 teaspoon alJspioe -

Soak the watermelon-rind overnight in salt water Ct cup salt to 1 qua.rt wat er). 
Drain off the brine. Cook the watermelon-rind in cleo.r water until it is tender. 
Hake a hot pickling solution of the other ingredients, add the drained rind, and boil 
r a.pidly until it becOJ.nes clear. Tho spices should be tied in bags and removed 
before the pickle is bottled. Saal it in clean, hot jars. 

*Pineapp]& QQnrn.e._ 

2 cups orange :sections 
6 cu,s nicod pineappl<:, 
3/i+ c111J ,,mter 
1 cup broken wnlnut meats 

Yield: 6-3/4 cups 

t cup finely sliced orange peel 
1 oup seadless raisi ns 
6 t ablespoons lemon or lime ,juice 
3/4 cup sugar for each cup of 

cooked mixture 

,, 

... 



Remove rind from tho oranges and a�rape out tho inner white pulp �th o. ··.::. 

spoon or dull lmife. Cut rind into ver;f n.:i.rrow strips. Re�ov� .. tl:'i�J£1embr·tu+e, Tr.o,m
the orange sections. · 1 ..; : · ··: · • 

Combine the diced pineapple and water tu'1d cook until pinr::appie begins to· soften. 
Add a.11 the remaining ingredients excE:;pt the sugnr. Measure this·frnit I!li.xture, and 
for each cupful add 3/4 cup of sugar, Cook over a slow heat until the mixture 
thickenG, ntirring frequently. Pour into hot sterile jars and. sflal at once.. 

.. ;�Grape Cons�.t:YQ ( Isabcil� Grape) 

L, pounds .g!.apes (6-2/J,, ,cµps 
pulp �d skiris). ; , . 

.. · 2i cups� secdleirn rai.s:Lris ,· 
. . 

v.: 1a···� ; J.,..LO .•. 

. 5 CUiJS· sugar 
· .. �!, c\ips chopped

•· walnut meats

21 quarts 

Wash, pick over, and remove skins of ,ripe grapes •. Place puJ.p in kettle without 
adding any water. Hea.t pulp slowly until ·soft enou·gh_: so· that r;eeds can pe pressed 
01.tt by rubbing pulp through a sieve. After seeds urE f 'rEimoved, combine pulp and skins
Look over rais:i.ns, remove stems, and wo.sh. Combine grapes, raisins, and sugar.
Boil for 5 minutes. Add nuts and cook 5 �inutes loncer. Pour into hot sterile jars
and seal with paraffin •

. . 
*Guavq. !3uttei:.

8 cups cooked strained guava';pu'lp 
(pulp left. from jelly-making: ··:. 
:.nay be m;ed) 

6 cups sugar 
6 tablespoons 

1€:mons) Qr. 
I,., tablespoons 

lemon juice (2 

lime juice 

Yield:,,· 1t quarts 

3 tablespoons grated freoh 
· �·'. ging53r r<.1ot .
. ,��: 3/ 4 tG'a.SpOOll 8I'Ound allspice

3/4 teaspoon ground cinna.I!lon 

Place strained guava pulp into h,tt.le. .Add rema1m.ng ingr<:?dients. Cook 
slowly unti1 thick, stirring frequently to pri;:ivent burninf�. Pour into hot sterile 
jars. Cool and co�1er with paraffin •. · 



J cups fruit juice 
1 cup water 

2 cups· sugar· 
Lemon or lime juice if desired 

Guava, grape, passion fruit, ca.rambola, surinam cherry, blackberry, mulberry, 
pineapple, 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 unt�l of the consistency of 
thick·· sirup. Pour into hot sterilized bottles, cap, and store in a cool dry place. 

*Recipes taken from University of Hawaii Agricultural Experiment Station
Bulletin 96 by Carey D. Miller ar1d Katherine Bazore. 

**To test when jelly is done, dip in large spoon; tilt spoon until sirup runs 
over side. When jellying stage is reached, liquid wil.l stop flowing in a 
stream and divide into two distinct drops that run together and leave edga 
of spoon in one largo· flake or sheet. 

�( >?,.7z.v<../ £ �b 
Verna L. Dodd 

Extension Specialist in Foods and 
Nutrition 
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