
Directions:

1) Combine the apple ju ice ,  lemon ju ice ,  pect in ,  whole c loves ,  and butter ( i f

us ing)  in a large pot .  Br ing the mixture to a ro l l ing boi l ,  s t i r r ing often.

2)  Add a l l  of  the sugar at once .  St i r  wel l  and br ing the mixture back to a

ro l l ing boi l .

3 )  Boi l  hard for 1 minute ,  st i r r ing constant ly .  Remove the pot from the heat .

4)  St i r  in the peppermint extract .

5)  Stra in out the c loves as you f i l l  the jars .  Ladle the hot je l ly  into hot jars ,

leaving 1/4 inch of headspace .  Wipe the r ims c lean and apply the l ids and

r ings ,  t ightening the r ings f ingert ip-t ight .

6)  Process the jars in a boi l ing water bath for 10 minutes at sea leve l  (adjust

the process ing t ime for your e levat ion) .

7)  Turn off  the heat ,  remove the canner l id ,  and let  the jars rest  in the hot

water for 5 minutes .  Remove the jars and let  them cool  undisturbed for 24

hours ,  then check the seals .

STORE:

Unsealed jars should be refr igerated and used within 3 weeks .

Sealed jars should be stored in a cool ,  dry p lace and used within 3 years .

SPICED APPLE MINT JELLY

Ingred ients :

•  4  c  app l e  ju i c e
•  1  t sp  l emon ju i ce
•  6  Tbsp  pec t in
•  1  Tbsp  who l e  c l oves
•  1 /2  t sp  bu t t e r  ( op t )
•  5  c  sugar
•  1 /2  t sp  peppe rmin t  ex t rac t

Y i e ld :  6  ha l f -p in t s
Prep  10  min  |  Cook  10  min  |  P rocess  10  min


