apricot raspberry jam
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This is one of our favorite refrigerator jams!  
INGREDIENTS:
8 to 9 apricots, seeded and cut into small pieces

2 cups fresh raspberries

2 cups sugar

2 tablespoons fresh lemon juice

1 (3 oz.) pkg raspberry jello (not the sugar-free variety)

HOW I MAKE THIS:
1. In a large saucepan, combine apricots, raspberries and sugar. Stir, smashing the raspberries with a potato masher.  Let sit for one hour, stirring occasionally.

2. Add lemon juice and bring to a boil over medium-high heat. Reduce heat to medium and simmer for 20-30 minutes or until fruit is tender and just starting to thicken.
3. Remove from heat and stir in dry package of raspberry jello.  Mix well – it will bubble up slightly as the sugar melts.  
4. Pour the jam into jelly jars. Close jars and allow to cool.  Store in refrigerator for up to three months.
YIELD:  Makes 3 half pints of jam.  
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