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INTRODUCTION

Our ancestors successfully made, by rule of thumb, vast quantities of jams and preserves to save money, provide winter food and preserve home-grown garden and wild produce.

Scientific research gave us valuable practical information which ensured safe storage, provided superior products, and avoided failures.

In recent years an awakened desire to make jams from home-grown, pick-your-own or cheaply-bought produce has become apparent, mainly because of the high and increasing cost of commercial jams, the desire for organic products and, in some instances, the poor quality.

The making of jams at home is simple, successful, economical and money-saving. It provides a delicious food which is health-giving, energy-making, nutritious, appetite-boosting, and useful for many culinary purposes as a sweetspread, on bread and butter or on toast, in sandwiches, scones, and for puddings, pies, cakes and many other purposes such as fillings, sauces, icing – there is no end.

Equally valuable are the money-saving preserves of jellies, conserves, butters, cheeses, marmalades, curds, pickles, chutneys and ketchups.

The recipes given here are formulated from much research and experimentation in the author’s kitchen; from recipes of proven value from skilled housewives over many years; and from scientific investigation at home and abroad.

When this book was originally written, imperial measurements were used. In this revised edition, the approximate metric equivalents have been added. Always follow one set of measurements only, never mix metric and imperial.
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