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Crowberry Orange Jelly
2 cups crowberry juice
1½ cups orange juice
1 package powdered pectin (1¾ ounce)
4½ cups sugar
Sterilize pint or half-pint canning jars and wash and 
dry lids. Measure sugar and set aside. Measure pre-
pared crowberry juice and orange juice into a large 
saucepan. Add the pectin and stir until dissolved. 
Bring to a rolling boil that cannot be stirred down. 
Add sugar all at once. 
Stir constantly as it again comes to a rolling boil 
and boil hard for 1 minute. Remove from heat and 
quickly skim o� foam. Immediately pour jelly into 
hot canning jars, leaving ¼ inch headspace. Wipe 
jar rims and add two-piece lids. Process 5 minutes 
in a boiling water bath. 
 Yield: 5 cups

Crowberry Freezer Jelly
3 cups crowberry juice
4½ cups sugar
1 package powdered pectin (1¾ ounce)




