WILD BERRY JAM

2 cups fresh berries

1/2 to 1 cup brown sugar

1 to 2 Thbs. flour to thicken if
desired

Wash berries and crush them. Measure

out 2 cups and put into pan. Bring to a

boil. Add sugar and flour. Cook rapidly until thick. Stir fre-
quently to prevent burning.
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Mix all dry ingredients together. Add rehydrated onions, mix-
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