KIWIFRUIT AND APPLE JAM
Peel and cut into 8 pieces, 750grams Kiwifruit. Peel, core and grate 2 medium Granny Smith Apples. Put
fruit into large saucepan with half cup of water. Cook for 15 – 20 minutes.
Add 3 cups of sugar, stir until dissolved. Add 2 tablespoons Lemon Juice, boil fast for 15 to 20 minutes.
Test on a cold saucer, as in dried Apricot & Apple Jam.
LEMON BUTTER
Lightly beat 4 eggs, add 1 cup of sugar, 1 cup Lemon juice and 4 table spoons butter.
Stir over low heat, or use double saucepan, until mixture thickens. When mixture coats the back of a
wooden spoon, it is ready. Fill jars to the top, as mixture shrinks, add a little more. When cold, put lid on
and label.
TOMATO RELISH
Put 1 kilo ripe Tomatoes in a bowl, pour boiling water over, to release the skins. Peel and chop finely ½
kilo Onions, Skin Tomatoes and chop finely.
In a large saucepan or boiler, put Onions, Tomatoes, 1 cup sugar, 1 cup white vinegar, 1 tablespoon each
of Salt, mustard powder, curry powder and boil for 30 minutes or until vegetables are soft.
In a cup make a paste with 1 tablespoon of cornflour, mixed with a little vinegar.
Add to pot of cooking vegetables, and boil for a further 3 to 5 minutes to thicken. Ladle into jar, filling to
top. Use screw top plastic lids or line a metal lid with white cardboard. Label Jar.
PINEAPPLE BLISS BALLS
Put into a large bowl 250g Marie or Milk coffee biscuits (finely crushed) 440g crushed Pineapple (well
drained), 395g Condensed Milk, 3/4 cup coconut. Mix well, roll into Balls then roll in to 1 cup coconut to
coat well. Chill in fridge for 1 hour.
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