Syrup for Fruit Couiae wt Fitah Abitaded
Choose the syrup that best suits the fruit and Boiling-Water s Tirnes
the thin syrups, for mild-flavored fruits. processing are for altitudes less than
Place the specified amounts of sugar and water 1,000 feet above sea level. If you live at a
in a large saucepan. Heat until the sugar dis- higher altitude, you must use a longer
solves. Skim off the top, if necessary. Use the syr- processing ftlme (‘3{1 your county exte i
up hot when canning, cool when freezing. Allow snolr;rzg;-ﬁr:r get;lﬂi neiig insthor.;hc;Jnris L
Y% to % cup syrup for each 2 cups of fruit. canning, the processing times remain the '
same at higher altitudes. Different pres-
Type of sungs must l,)re telésed, however. 10 1 3
or wei uge canners, use 10 |
Syrup i it b pounds ofg ptﬁs%reg?f you live up to |
X 1000 feet above sea level. Use 15 4
Very thin 1 cup 4 cups 4% pounds of pressure above 1,000 feet. |
cups For dial-gauge pressure canners, use |
11 pounds of pressure if you live up to ‘ "
Thin 2 cups 4 cups 5 cups 2,000 feet above sea level; 12 pounds for
2,001 to 4,000 feet; 13 pounds for 4,001
Medium 3 cups 4 cups 5% Ig 3:888 ff:tt and 14 pounds for 6'001 ,
i Before eating a pressure-canned food,
boil it for 10 minutes if you live less than
Heavy 4 4 cups 6% 1,000 feet above sea level. If you live at
cups cups higher altitude, add one minute for each
1,000 feet of elevation. b

-""Better Homes and Gardens- New Cook Book," p. 192.



