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jams and jellies.
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Remove the stalks and rinse the vosehips in cold water.
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thewt to the boillng water, cover and bring back to the boil

Take it off the heat and Let it stand for 1.5 minutes. Pour throuoh
a scaldea jelly bag or muslin and leave to drip for about an howy.

Add the rosehip pulp and repeat the boiling process.
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Tip the mixture back tnto the lelly bag o muslin and Leave to
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The next oay combine both Lots of juice, you shoulol have about
a Litve, and pour tnto o g&uce,‘om '
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Add the sugar anad heat wntil it s dissolved thew boll tor 2-=

minutes.
Pour twtp warme sterilized bottles and close with a covie or
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Use within 4 months.

MixX rosemp sy rup with hot water to make a
warming winter drink.
Drizzle it neat over pancakes, LCECYEAWMA OF YLCE
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