Hibiscus

utney

Nutrition Facts

Serving Size (15g) 1 Tablespoon
Sarvings Per Container

Amount Par Serving
Calorios 45 Calories from Fat O
.y Q-II’_' WValua™
Total Fat Og i 0%

Saturated Fat Dg ) [

Trans Fat Og
Cholesterol Omg 0%
Sodium T0mg 3%
Total Carbohydrate 129 4%
Dietary Fiber0g 0%
Sugars 11g
Protein Og

Vitamin A 0% = “itamin C 0%
Calcium 0% = Iron 0%
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Procedure:

1-In a large pot mix all ingredients except sugar
2-Add bruit pectin and mix well
3-Bring mixture to full beil, continuously stirming
4-Add sugar and bring mixture back to boil for 2 to 3
more minutes

| Ingredients:

1 Box fruit Pectin

4 cups of cooked hibiscus
pulp (saved alter juice is
extracted)

Y5 cup vinegar

14 cup fresh lemon juice

1 cup golden raising

Y cup slivered preserved

S-Remove from heat, skim foam and transfer to hot
sterilized jars

ginger (I prefer fresh ginger) = Canning:
1/3 cup finely chopped onion ;  Bring boiling-water canner, half full with water, to

2 finely chopped jalapeno

simmer. Wash jars and screw bands in hot soapy
pepper

e I water; rinse with warm water. Pour hot water over flat
1 Tablespoon salt S : : ;
oo e onnd Allspice e lids and set aside. Let stand until ready to use. Drain

> 1 - . 5 . 5 .

teaspoon each ground . Jars well before filling. After filling jars process in
cinnamon, cloves (or 2 ;  boiling water for 5 minutes.
teaspoon of Gram Masala)
4 ¥ cups sugar
¥ cup brown sugar.
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Hibiscus

Nutrition Facts

Serving Size (15g) 1Tablespoon

Servings Per Container

Asmgand Por Sorving

Calarios 30 Colorias from Fat O
% Dty Valus®

Tatal Fat Og
Saturated Fat 0g
Trans Fat 0g
Cholosterol Omg Z
Sodium Omg
'I'l;!'lﬂl Gprbnhy\drﬂtn Ta
Dmmry Fibar Og
Sugars 79

Proteln Og

Witmmin A 0% = Witamin C 0%

Calcium 0% T = lron 0% T
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Jell

Ingredients:

S *Bring boiling-water canner, hall full with water, to simmer. Wash jars
4 cups prepared juice or

and serew bands in hot soapy water; nnse with wanm water. Pour boiling
water over flat lids in saucepan off the heat. Let stand in hot water until
b [u"}, l'ii}(: sorrel Sl;:'[.lals ready to use. Dirain jars well before filling.

and 4-1/2 cups waler *Flace hibiscus fruit (calvxes) in large saucepan. Add water. Bring to boil.

Feduce heat to low; cover and simmer 10 min., stming occasionallv.
Crush cooked sorrel. Place three lavers of damp cheesecloth or jelly bag
in large bowl. Pour prepared fruit into cheesecloth. Press gentlyv.
Measure exactly 4 cups prepared juice into 6= or 8-qt. saucepot (add
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1 box SUREJELL Fruit :
I
[ water if necessary to make 4 cups). Save the pulp to make chumey.
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Pectin

® o

4 eups sugar, measured nto

*Stir pectin into juice in saucepot. Bring mixture to full rolling boil (2 boil
that doesn't stop bubbling when stirred) on high heat, stiming constantly.
Sr in sugar. Retum to full rolling boil and boil exactly 1 min., stimring
constanily. Remove frem heat. Skim off any foam with metal spoon.

separate bowl

Four immediately into prepared jars, Glling within 1/8 inch of top. Wipe
Jar rims and threads, Cover with two-piece lids. Screw bands nghily. Place
Jars on elevated rack in canner. Lower rack into canner (Water must
cover jars by 1 1o 2 inches. Add boiling water, if necessary.). Cover; bring
waler to gentle boil. Process 5 min. Remove jars and place upright on a
towel to cool completely. After jars cool, check seals by pressing middles
of lids with Lnger. (If lids spring back, lids are net scaled and
refrigeration 15 necessary).




