Zucchini Marmalade
*Makes 5 1/2 pints*

Ingredients

- 2 lbs (or 6 cups) zucchini, peeled, seed cavity removed, cut into strips 1/3" x 1/8"

Juice of 2 lemons

1 tsp grated lemon peel

- 1 (13 1/2 0z) can crushed pineapple, well drained
- 1 (1 3/4 0z) pkg pectin

- 5 cups sugar

2 Tbsp finely chopped crystallized ginger

Instructions

. Place zucchini strips in a large kettle.

. Add the juice of 2 lemons, grated lemon peel, and well-drained crushed pineapple.
. Bring to a boil, then reduce heat and simmer for 30 minutes.

. Add pectin (1 pkg, 1 3/4 0z) and bring to a boil.

. Stirin 5 cups sugar and 2 Tbsp finely chopped crystallized ginger.

. Bring to a full boil and cook, stirring constantly, until the mixture starts to thicken.
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. Remove from heat, skim, and ladle into prepared jars.
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