
   

 

 

FROZEN PEACHES    FROZEN SWEET CORN 
 

THATSA BOWL FULL OF PEACHES   CUT RAW CORN OFF THE COB WITH KNIFE. 

(LEAVE ROOM TO STIR)    IN THATSA BOWL, PUT... 

SWEETEN TO TASTE      18 CUPS CORN 

STIR IN 6 OZ. CAN FROZEN      1 CUP HALF AND HALF 

 ORANGE JUICE CONCENTRATE   1 LB. BUTTER 

STIR UNTIL ALL COATED & FREEZE IN   BAKE AT 325 FOR I HOUR ON A COOKIE  

FREEZESMARTS MINI’S & SMALLS   SHEET STIRRING OCCASIONALLY.  LET  

      COOL.  PUT IN FREEZESMART IDIVIDUAL   

     SIZES AND FAMILY SIZES.  MMM GOOD!!! 

 

 

 

PUMPKIN ICE CREAM PIE   FREEZER JELLY 
 

1/4 C. BROWN SUGAR    1 BOX POWDERED PECTIN 

1 C. CANNED PUMPKIN    2 C. WATER 

1/2 t. CINNAMON     1 6 OZ. FROZEN GRAPE JUICE CONC. 

1/4 t. GROUND GINGER    3 3/4 C. SUGAR 

DASH NUTMEG     DISSOLVE PECTIN IN LUKEWARM 

1/4 t. SALT      WATER ADDING SLOWLY, STIRRING 

DASH GROUND CLOVES    CONSTANTLY.  ALLOW STAND 45 

MIX INGREDIENTS & ADD 1 QT. SOFT   MINUTES.  STIRRING OCCASIONALLY, 

VANILLA ICE CREAM.  SPOON INTO   STIR!  DO NOT BEAT.  POUR THAWED   

GRAHM CRACKER CRUST IN THE   GRAPE JUICE INTO SEPARATE BOWL 

ROUND PIE TAKER.  CAN PUT PECANS  AND ADD 1/2 SUGAR.  (ALL SUGAR 

ON TOP IF DESIRED-FREEZE & SERVE.  WILL NOT DISSOLVE DURING 

 MIXING)   ADD OTHER 1/2 SUGAR       

 DISSOLVED PECTIN.  STIR UNITL 

 DISSOLVED.  PUT IN MINI FREEZE 

 SMARTS.   COVER & LET SET AT 

 ROOM TEMPERATURE FOR 24 

 HOURS.  THEN FREEZE!!! 

 FREEZER JAM  
 

1 qt. Ripe Strawberries 

4 C. Sugar 

3/4 C. Water 

1 Box Sure-Jell Fruit Pectin 

Mash strawberries in Thatsa Bowl.  Measure out ex-

actly 2 C. of mashes strawberries & use them.  The 

rest is for future use.  Stir in sugar.  Let stand for 10 

minutes, stirring occasionally.  Mix water & pectin in 

medium sauce pan.  Bring to a boil, stirring con-

stantly.  Continue boiling & stirring for 1 minute.  Stir 

in fruit mixture.  Stir 3 more minutes or until sugar is 

completely dissolved.  Fill Freeze Smarts indivdual & 

Family use.  Let stand for 24 hours.  Refrigerate up to 

3 weeks or freeze up to a year!!!! 


