M%ic”

By:
Carol Stark _

Jellies, jams and relishes, like
all fruits and vegetables cooked by
microwaves, retain their sparkling
fresh flavor. Because microwave
energy heats from all sides, not
just the bottom, sugar mixtures do
not scorch and need very little stir-
ring. As with range top cooking,
they boil up high, so be sure to use
a large casserole. Since fruit juices
do not evaporate in microwaving,
I recommend using fruit pectin to
thicken jellies, jams and pre-
serves. You will also obtain a
greater yield for the same amount
of fruit.

General recommendations for
jelly and jam making: 1. Use
HIGH power on all recipes. 2.
Add pectin gradually, stirring very
well. 3. Use potholders as sugar
mixtures get very hot. 4, Avoid
steam bumns by lifiing lid away
from you when removing. 5. Pour
jelly into hot sterilized jars or glas-
ses; wipe off rim well, then seal
with hot sterilized lids or paraffin.
Sterilizing should be done in pot
of boiling water on surface unit.

Paraffin manufacturers recom-
mend melting paraffin in a double
boiler.

Apple Jelly
2 cups bottled unsweetened apple
juice
34 cups sugar
% bottle (6 oz.) liquid fruit pectin

In a 3 quart casserole stir
together apple juice and sugar.
Cover. Microwave at HIGH 12 to
14 minutes, stirring after 6
minutes, until boiling.

Stir in pectin, mixing thorough-
ly. Cover. Microwave at HIGH 4
to 6 minutes more, until mixture
returns to boil. Then, time for 1

~minute of boiling. Stir and skim
off foam if necessary. Ladle into
prepared glasses. Seal. Makes
about 3 cups.
Grape Jelly From
Frozen Juice

It is very important to mix pec-
tin well with juice before
microwaving.

1 can (6 oz) frozen grape juice
concentrate, defrosted

to sun down.

These versatile L-Series tractors range
from 20 to 49 PTO HP and are available
with a variety of options. Take your choice
of several transmissions. The innovative
Glide Shift Transmission (GST) requires
no clutching through its 8 forward and 8 reverse gears, and some models have mecha-
nical or hydraulic shuttle transmissions.

Extremely fuel efficient with superb handling, Kubota offers the new "Ever Clutch.”
This wet-type clutch is designed to work long and hard, and is even backed by a 3
year /1500 hour limited warranty.

And, we have the right Kubota performance matched implements for your needs
including quick attach loaders, boxscrapers, rotary tillers, backhoes, mowers, post hole
diggers, snowblowers and blades.

When you need a tractor that works as hard as you do, visit your local Kubota dealer
and ask to see Kubota L-Series tractors.

Kubota Tractor Corporation markets a full line of tractors
through a nationwide network of over 1,000 dealers.

1 package (1% oz) powdered fruit
pectin

2 cups hot tap water

3% cups sugar

In 3 quart casserole, blend
together grape juice and pectin.
Stir in water, Cover, Microwave at
HIGH 8 to 9 minutes, stirring well
after 4 minutes, until bubbles form
around edge of dish.

Add sugar, mixing well. Cover,
Microwave at HIGH 6 to 8
minutes, stirring well after 4
minutes, until mixture boils. Then,
time for 1 minute of boiling. Stir
and skim off foam with metal
spoon. Ladle into prepared glas-
ses, Seal. Makes about 4 cups.

Applesauce Butter

Start with about 1 quart of
applesauce to make this recipe. It
is very good made with micro-
waved applesauce.

1 quart (4 cups) applesauce

1 package (1% oz.) powdered
fruit pectin

1 tablespoon pumpkin pie spice
1 teaspoon cinnamon

4% cups sugar

In 3 quart casserole stir together
applesauce, pectin, pumpkin pie
spice and cinnamon. Cover.
Microwave at HIGH 8 to 10
minutes, until mixture boils.

Add sugar to hot mixture, stir-
ring well. Cover. Microwave at
HIGH 9 to 11 minutes, stirring
every 5 minutes, until mixture
reaches a full boil. Then, time for
1 minute of boiling. Stir well.
Ladle into prepared galsses. Seal.
Makes about 6 cups.

WORKIN’ HARD FROM SUN UP
TO SUN DOWN

Kubota’'s mid-size tractors are designed
to handle a wide range of farm and utility
jobs and built to work hard from sun up
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Fresh Peach Jam
4 cups peeled, pitted and finely
chopped peaches
2 tablespoons lemon juice
1 box (1% oz.) powdered fruit
pectin
5% cups sugar

In 3 quart casserole place
peaches, lemon juice and pectin.
Stir well. Cover. Microwave at
HIGH 8 to 10 minutes, or until
mixture is at a full rolling boil,
Stir.

Add sugar to boiling mixture,
stirring well. Microwave at HIGH
7 to 9 minutes, uncovered, stirring
after 4 minutes, until mixture
reaches a full rolling boil. Then,
time for 1 more minute of boiling.
Skim off foam and stir jam about 5
minutes before ladling into pre-
pared glasses. Seal. Makes about 7

CUPS presh Strawberry Jam
42 cups crushed fresh straw-
berries
Wash and stem before crushing
1 box (1% o0z) powdered fruit
pectin
7 cups sugar

In 3 quart casserole place ber-
ries and pectin, Stir well. Cover.
Microwave at HIGH 8 to 10
minutes, until mixture is at a full
rolling boil. Add sugar to boiling
mixture and stir well. Microwave
at HIGH 8 to 10 minutes, uncov-
ered, stirring after 5 minutes, until
mixture reaches a full rolling boil.
Then, time for 1 minute of boiling.
Skim off foam with metal spoon,
stirring jam about 5 minutes
before ladling into prepared glas-
ses. Seal. Makes about 8 cups.

Year Round
Fresh Tomato Relish
Delicious on hamburgers
1 tablespoon prepared mustard
1 tablespoon brown sugar
(packed)
2 teaspoons white vinegar
%2 teaspoon seasoned salt
2 cups finely chopped tomato
% cup finely chopped celery
%2 cup finely chopped green
r

peppe
% cup finely chopped green onion
In a 1% quart casserole stir
together mustard, brown sugar,
vinegar and salt. Microwave at
HIGH 1 minute. Add tomato, cel-
ery, green pepper and onion.
Microwave at HIGH 2 minutes,
uncovered. Stir well and refrig-
erate at least 1 hour before serv-
ing, to blend flavors. Store leftov-
ers in refrigerator. Makes about 3

cups.

GIGAH‘I‘IC
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See Your
Local Kubota Dealer
PENNSYLVANIA Mifinburg
e MIFFFLAI:‘%URG
CANNS-BILCO SUPPLY. INC
215-820-0222 717-966-3114
actER¥on Beadng
RENTAL NICARRY
& SUPPLY EQUIPMENT CO.
717.538-2595 215-926-2441
Avondale Siroudsbuml
THOMAS POWER SEBRING'S
EQUIP., INC. POWER HOUSE
215-268-2181 717-421-8980
York
Bloomsburg Ton
TRACTOR YORK L%ACTOH,
.mf.',ﬁ_fng 717-764-1094
Chambarsburg
STOUFFER
BROS., INC. MARYLAND
717-263-8424 Hanersiown
Chester Co, ARNETT'S
HEITZMAN GARAGE
EQUIP,, INC. 301-733-0515
Rte. 100 - Glenmoore Chestertown
2':::8"’:25 W.N. COOPER
Coctranvile & SON, INC.
STOLTZFUS FARM 410-778-3464
SERVICE, INC.
) Rising Sup
215-593-2407 AG IND. EQUIP.
Elizabethtown CO. INC.
-‘MESSICK FARM 301-658-5568
EQUIP. INC.
717-367-1319
J Shore
“THOMAS NEW JERSEY
L. DUNLAP Fiemington & Clinton
717-398-1391 PONIATOWSKI
Honesdale BROS.
MARSHALL EQUIP. CO. INC.
MACHINERY, INC. 908-735-2149
717-729-7117 Hanesport
Lebanon MATERIAL
KELLER BROS. HANDLING
TRACTOR CO. SYSTEMS
717-949-2000 609-267-6100
Lancaster Shiloh
KELLER BROS. ROBERT G.
TRACTOR CO. HAMPTON




