Blucbcrrg Jam

lngrcdicnts

1 | _emon guicccl)

5 Cups of Blucbcrrics

I CUP of Kaw Canc Sugar
] TsP \/ani“a

Directions

I. Clcan blucbcrrics, Placc in saucepan with remaining ingrcdicnts
2. Cook on low Iwcat, stir often
3. Boll until it’s the consistency the you Prcfcr for 3ourjam

4. A{:tcr 30-45 mins, you turn off stove and a"owjam to cool

5. Once cooled Place in jar, store in rcf:rigerator

* Blueberries can be substituted for whatever fruit that you Frcf:cr
* The longcr you boil the thicker the jam becomes

* chipc can also be used to make a fruit dessert topping sauce as




