Fig Preserves with Fruit Jello

3 cups mashed figs

3 cups sugar

1 (6 oz) package jello (either strawberry, mixed fruit, raspberry, or        

                                   strawberry banana)

Place figs in large kettle with sugar and stir over low to medium heat as they mash or break up.  Add jello and stir occasionally.  Boil carefully so as not to scorch for 5 minutes.  Quickly fill sterilized glasses or jelly jars.  Seal with paraffin.  Let cool and store with lids or freeze for safe keeping (in jars or jelly glasses).

Note:  Add fresh or frozen strawberries or raspberries too for fresh fruit flavor.

Amount of Figs:  6 quart kettle of whole figs about 2/3 full.
