A10 July 02, 2020

THE TIMES JOURNAL | www.russellcountynewspapers.com

Using Local
Blackberries
to Make Jam

Home canning jams,
jellies, and other soft
spreads is fun and sat-
isfying. Soft spreads all
contain four main in-
gredients (fruit, sugar,
pectin, and acid), and
they differ only in their
consistency. The forma-
tion of a gel depends on
the right amount of each
of the main ingredients.
Jams are made by cook-
ing crushed or chopped
fruits with sugar until
the mixture will round
up on a spoon. Jams
do not hold their shape
and are spreadable. In
Kentucky, thornless
blackberries are in sea-
son from mid-June un-
til mid-September. Cor-
rectly following a good
recipe can ensure you
have the taste of sum-
mer all year round and
give you a unique gift to
share with family and
friends. The following
recipe is compliments
of the National Center
for Home Food Preser-
vation.

Blackberry Jam
Yield: 11 or 12 half-pints
Ingredients:

6 cups crushed black-
berries (about 3 quart
boxes)

1 package powdered
pectin

8 1/2 cups sugar

Procedure:

1. Sterilize canning jars
and prepare two-piece
canning lids according
to manufacturer’s di-
rections.

2. To prepare fruit, sort
and wash fully ripe ber-
ries; remove any stems
or caps. Crush berries. If
they are seedy, put part
or all of them through a
sieve or food mill.

3. To make jam, pour
crushed berries into a
large pot. Add pectin
and stir well. Place on
high heat and, stirring
constantly, bring quick-
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ly to a full boil with
bubbles over the en-
tire surface. Add sugar,
continue stirring and
heat again to a full boil.
Boil hard for 1 minute,
stirring constantly. Re-
move from heat and
skim.

4. Pour hot jam imme-
diately into hot, sterile
jars, leaving Va-inch
headspace. Wipe rims
of jars with a damp-
ened clean paper towel;
adjust two-piece metal
canning lids.

5. Process in a boiling
water canner — half-
pint or pint jars for 10
minutes.

6. Remove jars from the
canner, keeping them
upright. Carefully place
them onto a towel, leav-
ing a one-inch space be-
tween the jars for prop-
er cooling. After 12 to
24 hours, test seals and
remove bands. Wash
jars and lid surfaces, if
needed. Label and store

sealed jars in a cool,
dark, dry place.

For more information,
check with your local
Extension office for the
publications the Prin-
ciples of Home Can-
ning and Home Can-
ning Jams, Jellies, and
Other Soft Spreads for
more information.

Source: Sandra Bastin,
Extension Professor

Educational programs
of the Cooperative Ex-
tension Service serve
all people regardless
of economic or social
status and will not dis-
criminate on the basis
of race, color, ethnic
origin, national origin,
creed, religion, polit-
ical belief, sex, sexu-
al orientation, gender
identity, gender ex-
pressions, pregnancy,
marital status, genetic
information, age, veter-
an status, or physical or
mental disability.
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Expand your
possibilities.

With DUO TV you can count on
having the regional and sports

networks you rely on for news,
entertainment, and sports!

And with Watch TV Everywhere you
can take many of those channels
with you wherever you go!

STANDARD PACKAGE DEAL!

FREE INSTALLATION*
PAY 1st MONTH - GET 2nd &

3rd MONTH FREE*

* Limited fime offer for new cusfomers. Standard Package
Cable rate of $84.95/mo. subject to increase. Requires 24
month agreement. Installation fee ($45) will be waived for
this offer only. $10 cancellation penalty for each month
remaining on contract. Special builds for services are not

eligible for promotion.

DUO

BROADBAND
duobroadband.com
Russell: 270-343-3131

Adair: 270-378-4141
Cumberland: 270-433-2121

$200+
SAVINGS

SIGN UP TODAY!
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We are faced, liter-
ally, with an import-
ant choice. To wear a
mask in public places
or not. Some are ad-
mittedly against facial
masks. But why? As
children, the greatest
time was picking out
a Halloween costume
with a mask. They
were unpleasant then,
but we wore them.
Please Wear a Mask!

For now, the Pandem-
ic has changed the
rules. Everyday when
I arrive at work there
is a safety process, a
screening for symp-
toms, temperatures
are taken with a hand-
held thermometer to-
wards the forehead,
then, deemed safe
to enter the build-
ing and we can go to
work. We social dis-
tance throughout the
day. I appreciate the
process; it is a safety

measure. Take All Pre-
cautions!

I wear a mask in stores
and public places. A
mask protects you from
breathing air particles
that are emitted when
someone is talking.
Also, it is respect for the
people you encounter.
Although, we have been
fortunate in Kentucky,
we should do everything
we can do to protect us
from another quaran-
tine. Studies have prov-
en the effectiveness of
masks, social distancing
and hand washing. You
don’t have to buy one —
a bandana or scarf will
work. Wear a Mask!

Do I love wearing a
mask? No, it’s hard to
breathe and makes me
sneeze — all the more
reason to wear one. I
miss smiling at people.
Although, I have dis-
covered I can smile with

ASK Dr. Angelia
Please Wear a Mask

my eyes when making
eye contact. We are hu-
man and need contac
with people. This time
has been especially harc
because I love to hug
people and hugging is
not possible. I have dis-
covered the virtue of the
“Air hug” instead.

Remember Romans
12:9-10, “Love musit
be sincere. Hate whal
is evil; cling to what is
good. Be devoted to one
another in love. Hon-
or one another above
yourselves.”

This week, Be Mindful
Wear a Mask and Hon-
or Others Above Your-
self. Be Grateful in all
things. Love God and
People. Amen.

Dr. Angelia S. Bryant
Certified and Licensec
Counselor at ange-
lia.s.bryant@gmail.com

DEADLINE

for all classified line ads, display advertisements,
community calendar events, as well as
Letters to the Editor

IS MONDAY AT NOON.
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Q 3.34 +/- Commercial
Acres

Friday, July 10th, 2020 at 1:30 CDT

Just off Cumberiand Parkway Exit #62 & Hwy 121

Located just off Exit #62 in Russell
Springs, this 3.34 commercial acres will
be offered in four tracts (plat available on-

fronting Hwy. 127 and Hwy 619 are in a
high traffic and tourism volume area,
making this the ideal location for your

business. Boat/Car lot, retail/convenient jssss
store, restaurant, bank, or professional
office space — the possibilities are wide- |

open!

Tract #1 — .23 acres Tract #2 - .80 acres
Tract #3 - .80 acres Tract #4 — 1.51
acres

AUCTIONEERS NOTE: Join us on the [§

afternoon of Friday, July 10th at 1:30 p.m.
CDT for this all important land auction.

TERMS: 20% down the day of the auc-

tion, with the balance due in full within 30 :

days.

Note: There will be a 10% buyer’s pre-

mium added to the last bid to determine |-

the final sales price.

AUCTIONEER/BROKER/SELLER DIS-

CLAIMER: The information contained |

herein is believed to be correct to the
best of the auctioneer’s knowledge. The
information is being provided for the bid-
der’s convenience and it is the bidder’s
responsibility to determine the informa-

tion contained herein is accurate and |

complete. The property is selling in its

as-is condition with no warranties ex- |

pressed or implied.

Announcements made the day of the
auction take precedence over printed |-
matter. =

Notice: In accordance with the CDC and

to protect our staff and customers, we
would like to encourag the maintaining of |
social distancing at our auction site to |

further prevent the spread of Covid-19.

For additional information or
appointment to see the property,
contact the auctioneers
at 606-679-2212.

For

Brothers,
Inc.
d-

www.fordbrothersinc.com

Somerset

KY

606-679-3212
800-526-9430
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