PEAR PRESERVES

Pick Pears

Cut into quarters and then peel

Slice pears into large bowl

Cover with sugar (use your best judgment)

Let sit in refrigerator overnight

Wash jars and rings in dishwasher

Boil the dome lids (flat things that go on top) in water on the stove

Put in a pot and cook until done (till syrup gets thick and pears

taste done)

You will probably have to add more sugar and may have to add some

lemon juice

Fill the jars almost to the top (leave some room for expansion)

Wipe the top of the jar to ensure a good seal

Put the lid and ring on and turn upside down

After 5 minutes turn right side up

(You can do more than 1 at a time -- do several consecutively and just

try to time for five minutes)

After you turn right side up you should hear a pop to indicate it has

Sealed

Mom says be sure to get the bubbles out.

