Shaker Lemon-Blueberry Jam

1% qts. blueberries 7 cups sugar
1 lemon 1 6-0z jar fruit pectin

Stem and wash berries. Let dry 15-20 minutes. Puree berries in blender. Squeeze
the juice from the lemon and add to berries. Grate the rind and also add to
berries. Please berries, juice and grated rind in an enamel-coated sauce pan with
sugar. Bring to a boil and let boil one minute, stirring constantly. Remove pan
from heat and stir in the fruit pectin. Continue stirring and skim off the foam or
top residue for 5 minutes. Then pour into hot sterilized jars and seal according to
canning directions.



