Red or Blue Plum Jam
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Wash & cut out stones. Cut fruit in 1/4.

2 or 3 cups fruit 1 cup sugar
1/2 cup light raisins to 3 cups fruit

1/2 lemon squeezed & rind ground (use all parts) in grinder

Put all into broad open pan. Add 1/2 stick butter (no water). Bring slowly to boil, boil hard for 15
minutes. Cool for 15 minutes & pot.



