
Pepper Jelly 
 
1 ½ cups seeded, chopped bell peppers 
¼ cup chopped hot peppers 
1 ½ cups vinegar 
6 ½ cups sugar 
6 oz pkg liquid pectin 
 
Combine peppers and vinegar in blender.  Pour into large pot.  Add sugar.  Bring 
to a boil.  Stir in pectin.  Bring back to a boil and boil for 5 minutes.  Pour into jars 
and seal. Process 5-10 minutes. 
 


