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method, in bot sterilized. jars. Seal 
and process five minutes at ten lbs. 
pressure. 

Fruit Cup(Mangoes,Lychees,Papaya) 

1/2 cup sugar 
1/2 cup water 
1 tsp. fresh ginger grated 
1 Tbsp. lemon juice 
1 cup seeded fresh lychee halves 
1 cup sliced papaya

2 cups sliced mango 

Into a small saucepan, bring sugar, 
water and ginger root to a boil and 
cook five minutes. Strain, cool and 
all lemon Juice. Marinate fruit in 
the syrup 30 to 60 minutes. Serve as 
dessert or appetizer. 

Fruit Mold 

2 Tlbsp. unflavored. gelatin 
1 cup water, cold 
2/3 cups boiling water

pinch salt 
1 tsp. ginger root, chopped 
1 cup mango sauce 

� 

green ginger hot peppers 

Combine the vinegar and sugar and 
bring to a boil Add all the other 
ingredients and cook for about thirty 
minutes or until the syrup is thick 
and the fruit is clear. 'Discard the 
spice bag and seal in hot sterilized 
jars. 

Chutney (B) 

5 lbs. mangoes,
peeled and 
sliced 

2 lbs. apples, 
peeled and 
sliced 

1 lb. preserved 
ginger 

1/2 lb. pitted 
dates 

1/4 lb. seedless 
raisins 

2 Tblsp. salt 
Juice of 2 
lemons 

1 Tblsp. cayenne 
pepper 

1 Large onion 
1/2 tsp. nutmeg 

3 bay leaves 
1 qt. cider 

vinegar 
4 lbs.sugar 

2 Tblsp. lime

juice 

Chutney (C) with Papaya
1 1/2 Tlbsp. lemon or lime juice 
1/4 cup pineapple juice 
1 cup crushed pineapple, drained 
1 cup ripe papaya cubed 
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lbs green mangoes,
peeled and sliced 
thinly 

1 cup seedless 
raisins 

Sprinkle gelatin over cold water and )f- 2 
let stand for 5 minutes; add boiling 

)f­water, and stir until dissolved. Add """­salt, ginger, then cool. Combine with i"'" 
mango sauce and fruit juices. Chill 
until mixture begins to congeal. Stir 

large chopped 
onions 

2·green peppers 
chopped 

1 Tblsp cinnamon 
1 tsp ground 

cloves 

in papaya and pineapple. Pour into 

4 oz chopped pre­
served ginger

1 cup chopped firm-

1 tsp allspice 
2 tsp salt 
3 cups brown 

sugar 

mold and chill until firm. Serve as """­
dessert or with lettuce and mayonnaise� 2 
as a salad. ""f" 

ripe papaya

cloves garlic,
chopped 
lime.seeded & 
chopped 

4 cups vinegar 
1/4 tsp cayenne 

pepper 
6 tamarind pods 

Ice Cream 

Use plain vanilla ice cream as a 
basis. To each pint, add one pint of 
ripe mango pulp and freeze. 

Chutney (A)

2 cups vinegar

3/4 lb. hr.sugar 
1 lb peeled 

sliced mangoes 
1/2 lb currents 
1/2 lb raisins 
1/4 lb blanched 

almonds 

3 oz sliced 

1 Tbsp. salt 
1/2 Tbsp white 

mustard seed, 
tied in bag 

1/2 cup chopped 
onions 

1/2 cup chopped 
peppers 

1 oz chili or 
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In a preserving kettle, combine all 
ingredients except the tamarind pods. 
Bring to a boil and cook until the 
fruit is tender. Shell the tamarind 
pods and let the seeds and pulp stand 
in water to cover until the seeds can 
be easily removed. Add more brown 
sugar if the chutney is too tart and 
boil gently for 1 hour longer, stiring 
often. Turn into sterilized bottles 
or jars and seal. 

Frozen Green Mango Sauce 

four cups green mango slices with 








