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Mixed Berry Preserves

Ma,é/nj your own preserves at fome IS a redl tread. I /ove the aroma of
cooking £ruit. This recipe /s Slightly Seweet and Card. Use it as a spread in a
sandeoic hy or wuse it For a Copping on pancakes, Crepes, french toast, cottage
cheese y o yogarz‘ c

I'go-edients

| pottnd blueberries

12 ounces raspberries

G ounces blackberries

Vi cup sugar

A Z‘aé/e\SpoonS Fresh lerion

Prepardtion

wash berries and a/ry COmp/eZ‘e/y, In a medienr Zo /62/‘38 pot on medicrm hedd ;
place berries, sugar and lemon juice. When the ruxture stards to bubble
Senz‘/y SEir. let the ruxture cook For 30 runutes. éenz‘/y SZ‘//‘/-/nj £ needed.
Simmer For 18-30 runwtes londer on low hedd or wnti! berries cook Chru and
ruxlre SEarts to Chicken. Kemove Fror hedd and let it sit. The ruxture eoil/
2hicken completely. Serve warm or place in sterilized sealed Jars.

Makes aboud 2 )b cups



