Grandmother Bruner’s Plum Fruit Butter
Dot Padgett – A.G. Rhodes Cobb Family Member
Directions:

Place 3 marbles in kettle to prevent popping.  Plums – put in kettle – add water unless very juicy.  Let boil.  When they get soft, run through a colander.  Then boil until it thickens up some.  Add sugar to taste.  Two gallons makes 6 pints.  Add a little salt – saves sugar.  If using peaches instead o plums, use same method but not as much sugar.  This recipe was from 1908.






