
 

             Blueberry Jelly         
 
 
Directions: 
 
Mix approximately 3/4 water to every 2-lbs of berries. Cook until soft. Strain 
the juice through a jelly bag. Measure 1 cup juice. Bring this to the boiling 
point and add 1 cup of sugar and 1 tsp lemon. Boil rapidly to jelly stage. Pour 
into sterilized glasses and seal. 
 
 
 
 
 
 


