Mayhaw Jelly
4 Cups Mayhaw Juice

5 cups of sugar

½ teaspoon butter

1 package of pectin

Bring the mayhaw juice, butter and pectin to a rolling boil. Add sugar and bring to boil that can not be stirred down, continue to boil for 1 minute. Remove from heat and skim off foam and ladle into hot jars. Seal with lids and bands, turn upside down for 5 minutes. 
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