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RED PEPPER JE[L)/

R Y3 LB5. RED BELL PEFPERS, §UARTERED
AND SEEDED

X TSF CHIlI powper

R CUPS CIPER VINEGHR.

3/3 cuPs LEMON _JuicE

| TSP sALT

10 CUPS suGAR.

/ — & oz. Borrle FruT pecTiN

ADD Y3 PEFPeRS AND CHILI PowneErR TO FobD
FROCESSOR . PROCESS UNTIL LIQUID WITH BITS 0F
FEFPPEE. RPESERVE. REFPEAT UNTIL Al PEPPERS
AEE CHOFPED. PLACE FEFPPER HQuiD IN A LAk E
KETTLE . ADD VINEGAR , LEMON JUICE, AND SHLT-
BoiL EAPIDLY Foe 10 MINUTES. STiR IN SUGAR.
AND Borl ForR 5 MINUTES. STIR IN PECTIN AND
Boil For ! 4y/NUTE REDUCE HEAT AND LADLE
INTO Hor; STEBILE UBRS. SEAL Witk MELTED
FRRAFFIN WAX. MAKES & PINTS.




