	Beautyberry Jelly

	Infusion:

4 1/2 cups beauty berries, washed 

6 cups water


	 Package of pectin (Sure-Jell, etc.)

1/2 cup organic lemon juice

5 cups sugar

	To make infusion:
(This makes enough infusion for 2 batches)
Boil 20 minutes and strain to make infusion (do not press or squeeze fruit if you want clear jelly.  Squeezing the fruit will make it cloudy).

Use 3 cups infusion, bring to boil, add 1 envelope Sure-Jell and sugar(I add the sugar a little at a time and dissolve it before adding more) .  Bring to second boil and boil 2 minutes.  Remove from burner and allow to stand until foam forms.  Skim off foam.  Pour into sterilized jars and cap. 



	Carambola (Star fruit) Jelly

	8 carambola, cut into small pieces

Water to cover

7 ½ cups of sugar
	½ bottle of fruit pectin

10 half –pint mason jars



	Place the cut up carambola in a large pan and barely cover with water. Bring to a boil and let it simmer, covered, about ten minutes or until soft. Crush the fruit with a masher and let it simmer for five more minutes. You can sieve this if you want to remove the seeds. I like the texture of the fruit and seeds so don’t bother.

Bring 5 cups of the juice and the sugar to a boil over high heat, stirring constantly. Quickly add the pectin. Bring to a full rolling boil and boil hard for one minute more, stirring constantly.

Remove the mixture from the heat and skim off the foam, using a large metal spoon. This may take a few minutes. Pour the jam into jars, cover with the caps and seal them.

	Pumpkin Pasties

	1 cup of pumpkin puree (not pie filling)

1 Tbsp butter

1 tsp cinnamon

1/2 tsp pumpkin pie seasoning

1/4 tsp allspice
	2 Tbsp sugar

1 package refrigerated pie dough

Flour for dusting

1 egg, slightly beaten for egg wash

	Thaw pie dough in refrigerator overnight.

Preheat oven to 400F. Grease two pans.

Mix pumpkin puree with room temperature butter in a large bowl, and stir in seasonings. Set aside.

Cut pastry into 4-inch circles (or larger, if you prefer) with a pastry cutter or edge of a glass.

Spoon out a half teaspoon or less of the pumpkin mixture onto one side of the dough circles, fold over to create half-moons, and crimp the edges closed. Cut three tiny slits into the top of each to vent.

Transfer pasties to baking sheets, and brush each with egg wash.

Bake for about 15-20 minutes until lightly golden.

Transfer to a cooling rack and let cool for 5 minutes before diving in.


