Pomona’s Universal Pectin

The only pectin product on the market that is:

Sugar Free and No Preservatives

Jells Well — Sells Well

Yes, jam & jelly can be more fruit than sweetener.
Unlike other pectins, Pomona’s jells
with low amounts of any sweetener.

Concentrated and economicaleach box make2 to 4 recipes.
Timesaving- recipes can be doubled and tripled.
Shelf life - keeps indefinitely.
Pomona’s is celebrating 30 yearsand still going strong.

“Pomona’s Universal Pectin” does not require sugar to jell. The pectin is activated by calcium.
Jams and jellies can be made with less, little, or no sugar. Other possiblesveeate honey,
fructose, agave, concentrated fruit sweetener, maple syrup, frozen juieatcats; stevia,
Splenda, and other artificial sweeteners.

Product Codes:
UNFI West-05522: UNFI East-093752-4: TOL/UPC-019356551111; Nature’s Best-755017

24 - 1 oz. boxes per case
Each 1 oz. box contains a packet of pectin, a packet of calcium powder, and a sbedt odvised
directions and recipes. BAMLINE telephone number is included for jam-making questions.

Jells with low
amounts of any
1 sweetener.

| RECIPES INSIDE

Workstead Industries, P.O. Box 1083, Greenfield, 81802, (413) 772-6816, www.Pomonapectin.com



