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idly to gelling point, 220°F. It takes about 30 min-
utes. As mixture thickens, stir frequently to prevent 
sticking. Pour preserves into hot pint or half-pint 
canning jars, leaving ¼ inch headspace. Wipe jar 
rims and add prepared two-piece lids. Process 10 
minutes in a boiling water canner.  

Yield: 9 cups

Currant Fruit Leather-


