Fig Preserves

Wash figs in tap water and allow excess water to drain off.  If you like figs to stay whole, wash figs in a solution of baking soda and water.

Measure 2 cups of fruit to 1 cup of sugar.  Place fruit then sugar in large pan.  Then continue adding fruit and sugar until pan is full.

Add ½ cups of water over top layer of sugar to start sugar to melting.  Let the sugar and figs sit overnight in the covered pan.

Place the sugar and figs in a pot.  Start cooking the figs and sugar on high heat until they come to a boil.  When figs start boiling cut heat down until the figs will just barely continue to boil.  Cook for 40 minutes on low heat.  

Place figs in mason jars and allow to seal.

Fig Preserves (2nd version)

Wash whole figs and fill pan (large metal)

Cover with sugar and shake sugar in voids

Set over night

Cook over medium heat until it begins to thicken

Fill jar with whole figs from pan

Cook syrup until it thickens more

Pour over figs in jars

Seal jars

