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When we talk about the jellies we always imagine something sweet, pleasant and fragrant. For

me, jellies are associated with the summer and sun. This jelly cookbook includes delicious fruit

jellies and was written to help you prepare delicious jellies for yourself, your friends and

family.With this jelly cookbook you will:Prepare tasty homemade jellies. Cook, bake and boil

colorful, sunny fruit preservesDiscover tasty homemade jellies. In this jelly book, you will find

beautiful images, easy-to-follow cooking directions, useful tips, and nutritional valuesEnjoy fast

and easy preparation process. Each jelly recipe has preparation and cooking timesEnjoy

searching of a new jelly recipe. You can find any jelly recipe easilyPlease note! Two options of

the Paperback Jelly Cookbook are available:Black and white versionFull-color edition - Simply

press See all formats and editions above the price. Press left from the “Paperback” button.
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No part of this guide may be reproduced in any form without permission in writing from the

publisher except in the case of brief quotations embodied in critical articles or reviews.Legal &

DisclaimerThe information contained in this book and its contents is not designed to replace or

take the place of any form of medical or professional advice; and is not meant to replace the

need for independent medical, financial, legal or other professional advice or services, as may

be required. The content and information in this book has been provided for educational and

entertainment purposes only.The content and information contained in this book has been

compiled from sources deemed reliable, and it is accurate to the best of the Author's

knowledge, information and belief. However, the Author cannot guarantee its accuracy and

validity and cannot be held liable for any errors and/or omissions. Further, changes are

periodically made to this book as and when needed. Where appropriate and/or necessary, you

must consult a professional (including but not limited to your doctor, attorney, financial advisor

or such other professional advisor) before using any of the suggested remedies, techniques, or

information in this book.Upon using the contents and information contained in this book, you

agree to hold harmless the Author from and against any damages, costs, and expenses,

including any legal fees potentially resulting from the application of any of the information

provided by this book. This disclaimer applies to any loss, damages or injury caused by the use

and application, whether directly or indirectly, of any advice or information presented, whether

for breach of contract, tort, negligence, personal injury, criminal intent, or under any other

cause of action.You agree to accept all risks of using the information presented in this

book.You agree that by continuing to read this book, where appropriate and/or necessary, you

shall consult a professional (including but not limited to your doctor, attorney, or financial

advisor or such other advisor as needed) before using any of the suggested remedies,

techniques, or information in this book.IntroductionJellies – Sun in JarsCinnamon Strawberry &

Orange JellyOrange Jelly with VanillaPeach and Vanilla Raspberry JellyPineapple and Banana

Raspberry JellyStrawberry Peach JellyApples & Orange Jelly with CinnamonCherry & Plum

JellyPears-Alpine Strawberry Jelly with CinnamonBlueberry Pears Jelly with VanillaStrawberry-

Cherry Jelly with VanillaBlackberry & Orange Jelly with CinnamonWild Cherry Jelly with

PineapplesPomegranate Jelly with PineapplesMelon & Tangerine Jelly with VanillaLime-

Strawberry JellyCherry-Redcurrant JellyOrange Raspberry JellyGooseberry and Raspberry

JellyGrapefruit Jelly with Pineapples, Limes and OrangesTangerine Jelly with VanillaCranberry

JellyPineapple Taste Blackcurrant JellyTangerine JellyCranberry Jelly with Pears and

ApplesQuince Redcurrant Jelly with VanillaQuince JellyGrapes-Apricot JellyVanilla Blueberry

JellyLemon Cherry JellyVanilla Cherry JellyApricots Taste Redcurrant JellyRedcurrant

JellyPlum and Blackcurrant JellyLemon Apricot JellyVanilla Taste Blackcurrant JellyCherry

Jelly with VanillaOrange-Redcurrant JellyRose Petals & Cherry JellyOrange and Grapefruit

JellyBanana Orange Jelly with VanillaOrange Jelly with BlueberriesOrange Cherry JellyCherry

Jelly with Raspberries and TangerinesMelon & Orange Jelly with Grapes and VanillaVanilla

Rose Petal & Blackberry JellyVanilla Peach JellySweet Peach Jelly with StrawberriesApricot

Jelly with Gooseberries and CherriesStrawberry Jelly with HazelnutsRaspberry Jelly with

PineapplesPineapple-Banana Orange JellyBanana Taste Tangerine JellyPineapple

JellyBlackcurrant Jelly with VanillaVanilla Pears JellyCherry Jelly with ApplesPlum Jelly with

PearsBanana Taste Orange JellyPineapple Jelly with PearsPineapple Jelly with



StrawberriesOrange Taste Gooseberry Jelly with VanillaBlackberry Jelly with Orange

JuiceLemon Taste Blueberry JellyBlackberry-Lemon JellyMaple Syrup & Raspberry

JellyLemon Taste Strawberry Jelly with WalnutsMaple Syrup & Cranberry JellyPineapple &

Cherry JellyOrange Taste Sugar Free Blueberry JellyPineapple & Grapefruit JellyPeach Jelly

with BananasLemon Taste Sugar Free Blueberry JellyPineapple-Grape JellyOrange and

Banana Taste Cherry JellyMaple Syrup Peach Jelly with VanillaVanilla-Peach Jelly with

StrawberriesMaple Syrup Apricot JellyOrange-Strawberry Jelly with HazelnutsRaspberry &

Pineapple Jelly with VanillaBlackcurrant Taste Tangerine JellyPear Orange Sugar

JellyPineapple & Orange Sugar JellyBlackcurrant Taste Sugar JellyCranberry Jelly with Pears

and OrangesConclusionIntroductionWhen we talk about jellies we always imagine something

sweet, pleasant and fragrant. For me, jellies are associated with the summer and sun. When I

hear the word jelly, I see colorful pictures of summer and a lot of sun.Jellies could be prepared

from any fruits or berries - both traditional as apples, strawberries, raspberries, gooseberries or

pears, and exotic ones, for example, mango, pineapple, bananas or papaya. Some fans of

unusual sweet desserts prepare jellies from carrots, tomatoes, cucumbers, oranges, or

nuts.Jellies can have different forms, colors, and tastes and can be liquid or thick, sour, very

sweet or with a hint of sweetness or sourness. We can cook them with the sugar, honey, stevia

or syrup (maple syrup). Jellies have orange, red, purple, pink, dark blue and many other

colors.In this cookbook, you will find traditional, homemade strawberry, raspberry, gooseberry

jellies, but also few exotic ones with the pineapple, oranges or tangerines. Everyone will find

tasty jellies for himself.Jellies – Sun in JarsSummer is the time when we can enjoy sweet and

colorful fruits, but what about the winter? How to preserve those sunny days and sweet tastes?

People invented jellies. Delicious and fragrant jelly, with the taste and smell of the sun and

heat, is especially pleasant to taste during the cold winter period, recalling the hot and sunny

summer. Moreover, family tea is hard to imagine without the fragrant and sweet strawberry or

blackcurrant jelly, which is loved by both children and adults. Tea with a tempting sweet jelly

dessert brings people together, provides an opportunity to socialize, communicate and enjoy

delicious fruit desserts.Jellies are preserving the taste of natural berries and fruits, moreover,

sweet fruit desserts improve mood and give a piece of summer. Fruit jellies also fill us with

energy and vitality and are healthy, because they contain various vitamins, minerals, and trace

elements.There are many ways to process the fruits and to cook delicious jellies. However,

there are general cooking rules and some subtleties that every housewife should know.In this

cookbook, you will find how to prepare classic and tasty homemade jellies. Enjoy!Cinnamon

Strawberry & Orange JellyPrep Time: 1 hour%�Makes: 7-8 12 oz jarsIngredients:7 lb strawberries,

diced3 lb oranges, peeled and squeezed3 tbsp. gelatin5 cups of sugar2 tbsp. cinnamonHow to

Prepare:1. Spoon 1 cup of the sugar over the strawberries. Set aside for overnight. In a

saucepan, heat the water. Spoon the gelatin and mix well to melt the gelatin in the warm

water.2. Boil the strawberries on a low heat for around 30 minutes, stirring all the time. Pour

in some water. Then mash the berries using the potato masher and strain the mixture to get

5-6 cups of syrup.3. In a saucepan, combine the orange juice with the strawberry syrup and

the remaining sugar. Boil the syrup for 30 minutes until thickened. The jelly should be thick

enough to pour it into the jars. Skim the foam from the surface. 10 minutes before the jelly is

ready mix in the gelatin and cinnamon. Remove the saucepan from the heat and pour the

freshly cooked jelly into the sterilized jars or bottles.4. Turn the jars upside down or boil for

around 10 minutes and then leave to cool. Check the lids by pressing them with the finger. In

case some of the jars or bottles with the jelly are unsealed, place them into the fridge or

reprocess the unsealed jars.Nutritional Information (1 tbsp):Calories: 57; Total fat: 9 oz; Total



carbohydrates: 13 oz; Protein: 6 ozOrange Jelly with VanillaPrep Time: 40 min.%�Makes: 5-6 10

oz jarsIngredients:5 lb oranges, peeled and diced2 cups of orange juice3 tbsp. gelatin5 cups of

sugar2 tbsp. pure vanilla extractHow to Prepare:1. Spoon 1 cup of the sugar over the

oranges. Set aside for overnight. In a saucepan, heat the water. Spoon the gelatin and mix well

to melt the gelatin in the warm water.2. Boil the oranges on a low heat for around 10 minutes,

stirring all the time. Pour in some water.3. In a saucepan, combine the oranges and orange

juice with the remaining sugar. Boil the juice for 30 minutes until thickened. The jelly should be

thick enough to pour it into the jars. Skim the foam from the surface. 10 minutes before the jelly

is ready mix in the gelatin and pure vanilla extract. Remove the saucepan from the heat and

pour the freshly cooked jelly into the sterilized jars or bottles.4. Turn the jars upside down or

boil for around 10 minutes and then leave to cool. Check the lids by pressing them with the

finger. In case some of the jars or bottles with the jelly are unsealed, place them into the fridge

or reprocess the unsealed jars.Nutritional Information (1 tbsp):Calories: 60; Total fat: 8 oz; Total

carbohydrates: 15 oz; Protein: 6 ozPeach and Vanilla Raspberry JellyPrep Time: 1 hour%�Makes:

7 12 oz jarsIngredients:5 lb raspberries4 cups of sugar2 tsp. citric acid2 tbsp. pure peach

extract3 tsp. pure vanilla extractHow to Prepare:1. Spoon 1 cup of the sugar over the berries.

Set aside for overnight.2. Boil the raspberries over the low heat for around 30 minutes,

stirring all the time. Pour in some water. Then mash the berries using the potato masher and

strain the mixture to get 4-5 cups of the juice.3. In a saucepan, combine the juice with the

remaining sugar and boil the juice for 30 minutes until thickened. The jelly should be thick

enough to pour it into the jars. Skim the foam from the surface. 10 minutes before the jelly is

ready mix in the citric acid, pure peach extract and pure vanilla extract.4. Remove the

saucepan from the heat and pour the freshly cooked jelly into the sterilized jars.5. Turn the

jars upside down or boil for around 10 minutes and then leave to cool. Check the lids by

pressing them with the finger. In case some of the jars with the jelly are unsealed, place them

into the fridge or reprocess the unsealed jars.Nutritional Information (1 tbsp):Calories: 58; Total

fat: 7 oz; Total carbohydrates: 16 oz; Protein: 6 ozPineapple and Banana Raspberry JellyPrep

Time: 1 hour%�Makes: 7 12 oz jarsIngredients:7 lb raspberries2 tbsp. pure pineapple extract2

tbsp. pure banana extract4 cups of sugar2 tsp. citric acid3 tsp. pure vanilla extractHow to

Prepare:1. Spoon 1 cup of the sugar over the berries. Set aside for overnight.2. Boil the

raspberries over the low heat for around 30 minutes, stirring all the time. Pour in some water.

Then mash the berries using the potato masher and strain the mixture to get 4-5 cups of the

juice. Spoon pure pineapple extract and pure banana extract.3. In a saucepan, combine the

juice with the remaining sugar and boil the juice for 30 minutes until thickened. The jelly should

be thick enough to pour it into the jars. Skim the foam from the surface. 10 minutes before the

jelly is ready mix in the citric acid and pure vanilla extract.4. Remove the saucepan from the

heat and pour the freshly cooked jelly into the sterilized jars.5. Turn the jars upside down or

boil for around 10 minutes and then leave to cool. Check the lids by pressing them with the

finger. In case some of the jars with the jelly are unsealed, place them into the fridge or

reprocess the unsealed jars.Nutritional Information (1 tbsp):Calories: 58; Total fat: 7 oz; Total

carbohydrates: 15 oz; Protein: 5.5 ozStrawberry Peach JellyPrep Time: 40 min.%� Makes: 7-8 12

oz jarsIngredients:5 lb peaches, washed and diced5 lb small strawberries2 tbsp. gelatin5 cups

of sugar1 tbsp. lemon juice or 1 tsp. citric acidHow to Prepare:In a big pot, combine the diced

peaches with the strawberries and add the sugar on top. Leave for 5 hours unrefrigerated at

room temperature.Boil the fruits with the sugar for 40 minutes, stirring until the sugar dissolves.

Take a big spoon and remove the foam from the jelly surface. Melt the gelatin in the warm

water.5 minutes before the jelly is ready mix in the lemon juice or citric acid and gelatin. Keep



stirring until the jelly has thickened. Strain the fruits to get 5-6 cups of the juice.Spoon the

freshly cooked peach jelly into the sterilized jars up to 1/5 inch from the top and then seal the

jars.Now turn the jars upside down and leave them for at least 5 hours or for overnight to cool

completely and only then turn them back. Check the lids by pressing them with the finger. In

case some of the jars with the peach jelly are unsealed, place them into the fridge or reprocess

the unsealed jars.Nutritional Information (1 tbsp):Calories: 68; Total fat: 4 oz; Total

carbohydrates: 9 oz; Protein: 6 ozApples & Orange Jelly with CinnamonPrep Time: 1

hour%�Makes: 8 10 oz jarsIngredients:5 lb apples, diced4 oranges, peeled and diced3 tbsp.

gelatin5 cups of sugar2 tsp. cinnamonHow to Prepare:1. Spoon 1 cup of the sugar over the

apples and oranges. Set aside for overnight. Set aside for overnight. In a saucepan, heat the

water. Spoon the gelatin and mix well to melt the gelatin in the warm water.2. Boil the apples

and oranges over the low heat for around 30 minutes, stirring all the time. Pour in some water.

Then mash the apples and oranges using the potato masher and strain the mixture to get 4-5

cups of the juice.3. In a saucepan, combine the juice with the remaining sugar and boil the

juice for 30 minutes until thickened. The jelly should be thick enough to pour it into the jars.

Skim the foam from the surface. 10 minutes before the jelly is ready mix in the cinnamon and

gelatin.4. Remove the saucepan from the heat and pour the freshly cooked jelly into the

sterilized jars.5. Turn the jars upside down or boil for around 10 minutes and then leave to

cool. Check the lids by pressing them with the finger. In case some of the jars with the jelly are

unsealed, place them into the fridge or reprocess the unsealed jars.Nutritional Information (1

tbsp):Calories: 58; Total fat: 5 oz; Total carbohydrates: 10 oz; Protein: 3.5 ozCherry & Plum

JellyPrep Time: 1 hour%�Makes: 7-8 12 oz jarsIngredients:5 lb cherries, pitted5 lb plums, pitted5

cups of sugar4 tsp. citric acidHow to Prepare:1. Spoon 1 cup of the sugar over the berries

and set aside for overnight.2. Pour some water and boil the berries with the over low heat for

around 30 minutes, stirring all the time. Then mash the berries with the potato masher and

strain the mixture to get 4-5 cups of the juice.
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Vanilla Blackberry & Orange Jelly with Cinnamon Wild Cherry Jelly with Pineapples

Pomegranate Jelly with Pineapples Melon & Tangerine Jelly with Vanilla Lime-Strawberry Jelly

Cherry-Redcurrant Jelly Orange Raspberry Jelly Gooseberry and Raspberry Jelly Grapefruit

Jelly with Pineapples, Limes and Oranges Tangerine Jelly with Vanilla Cranberry Jelly

Pineapple Taste Blackcurrant Jelly Tangerine Jelly Cranberry Jelly with Pears and Apples

Quince Redcurrant Jelly with Vanilla Quince Jelly Grapes-Apricot Jelly Vanilla Blueberry Jelly

Lemon Cherry Jelly Vanilla Cherry Jelly Apricots Taste Redcurrant Jelly Redcurrant Jelly Plum

and Blackcurrant Jelly Lemon Apricot Jelly Vanilla Taste Blackcurrant Jelly Cherry Jelly with

Vanilla Orange-Redcurrant Jelly Rose Petals & Cherry Jelly Orange and Grapefruit Jelly

Banana Orange Jelly with Vanilla Orange Jelly with Blueberries Orange Cherry Jelly Cherry

Jelly with Raspberries and Tangerines Melon & Orange Jelly with Grapes and Vanilla Vanilla

Rose Petal & Blackberry Jelly Vanilla Peach Jelly Sweet Peach Jelly with Strawberries Apricot

Jelly with Gooseberries and Cherries Strawberry Jelly with Hazelnuts Raspberry Jelly with

Pineapples Pineapple-Banana Orange Jelly Banana Taste Tangerine Jelly Pineapple Jelly

Blackcurrant Jelly with Vanilla Vanilla Pears Jelly Cherry Jelly with Apples Plum Jelly with

Pears Banana Taste Orange Jelly Pineapple Jelly with Pears Pineapple Jelly with Strawberries

Orange Taste Gooseberry Jelly with Vanilla Blackberry Jelly with Orange Juice Lemon Taste

Blueberry Jelly Blackberry-Lemon Jelly Maple Syrup & Raspberry Jelly Lemon Taste

Strawberry Jelly with Walnuts Maple Syrup & Cranberry Jelly Pineapple & Cherry Jelly Orange

Taste Sugar Free Blueberry Jelly Pineapple & Grapefruit Jelly Peach Jelly with Bananas

Lemon Taste Sugar Free Blueberry Jelly Pineapple-Grape Jelly Orange and Banana Taste

Cherry Jelly Maple Syrup Peach Jelly with Vanilla Vanilla-Peach Jelly with Strawberries Maple

Syrup Apricot Jelly Orange-Strawberry Jelly with Hazelnuts Raspberry & Pineapple Jelly with

Vanilla Blackcurrant Taste Tangerine Jelly Pear Orange Sugar Jelly Pineapple & Orange Sugar

Jelly Blackcurrant Taste Sugar Jelly Cranberry Jelly with Pears and Oranges Conclusion
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