
Shortening and salt are 

Fern's 

not allowed. 

Do not use brand 

names in your recipe 

or label 

eoa....COmbine flour, baking soda cream of tartar 

with glass that has been dipped in reserved sugar. 
at 350°. 

Buttercream Frosting 

Units of Measure need 

to be consistent. 

To make frostings or ganache shelf stable, 

when using butter, milk or cream cheese, 

the ratio to sugar needs to be at least 3:1. 

In large bowl, beat butter and cream cheese with electric mixer until light and fluffy. 
Gradually add powdered sugar and milk. Beat on high until smooth (30- 60 seconds). If icing 
seems too thin, add confectioners' sugar 1 tablespoon at a time. If it seems too thick, add 
more milk 1 teaspoon at a time until frosting reaches desired consistency. 

Fern's Sugar Cookies 

1 cup of salted butter or maraarine 
~cup of Shortening 
1 cup of sugar 
1 egg 
2 Y4 cup of flour 
1 tsp of baking soda 
1 tsp cream of tartar 
Dash of salt 
1 tsp vanilla extract 
~cup of sugar (do not use in recipe) 
Cream butter, shortening, sugar, vanilla and egg. Combine flour, baking soda 
cream of tartar, and salt. Mix well with butter mixture. 
Roll into small balls and flatten with glass that has been dipped in reserved sugar. 
Bake 8 to 10 minutes at 350°. 
Cool on wire racks. 

1 cup butter 
2 cups cream cheese 
9 cups of powdered sugar 
1 tblsp milk 

Buttercream Frosting 

In large bowl, beat butter and cream cheese with electric mixer until light and fluffy. 
Gradually add powdered sugar and milk. Beat on high until smooth (30- 60 seconds). If 
icing seems too thin, add confectioners' sugar 1 tablespoon at a time. If it seems too thick, 
add more milk 1 teasooon at a time until froslino reaches desired cansistencv 
Note: A recipe for each variation of frosting needs to be submitted separately. If you are 
using decorations such as fondants. sprinkles . food coloring , colored sugars please list 
these separately on a piece of paper listing all the sub-ingredients of each decorat1on. 
Also , a label for your recipe is not required but it must be added into your ingredients 
together or separately. 



Ingredients are 

not listed in order 

of weight. 

Statement is 

required to be in 

at least 11 pt. font 

Ingredients are 

not listed in order 

of weight. 

Statement is 

required to be in 

at least 11 pt. font 

[ Sample Labels ,.,.... 

\ 

JJM,n ~. ~ ~~ Sub-ingredients uga-z · for butter, 

shortening and 

_ flour are missing. 

--
sv.gar-, egg, 

ta i'to.r-, sa ft vanilla extr-act 

Con.to.ins: Wheat, egg 

Net Weight: 2 o:z.. 

~ 
Missing milk 

from butter 

MADE IN A HOME KITCHEN THAT HAS NOT BEEN SUBJECT TO 
STANDARD INSPECTION CRITERIA 

F~rn'& 'fast~ Creations 
1111 Johnson Street 

Smithvilfe, WA qeeee 

Sub-ingredients 

\

JffM,n ~. Jfwddi $uga-z ~. for butter, 

/ 

shortening and 

flour are missing. 

ln.gyedien.ts: Bv.tter-, shortening, flou.r-, sv.gar-, egg, 
baking soda, creal'\!\ 
~ 

creo. 

Con.to.ins: Wheat, egg 

Net Weight: 2 o:z.. 

Incorporating frosting into 
ingredients is fine, but 
must be listed by weight 

--------~ Missingmilk I 
MADE IN A HOME KITCHEN THAT HAS NOT BEEN SUBJECT TO 

STANDARD INSPECTION CRITERIA 

Fern's 'f a&t~ Creatlons 
1111 Johnson Street 

Smithvilfe, WA qeeee 

.gfM,n ~. $uga-z ~. 
FlourJ(wkeat Flour, 1111\a(ted barley Flour, VtiaciVt [A 8 

vital/1/\iVt], iv-oV'<, tkial/1/\iV\ 1111\0V\OV'<itv-ate [vital/1/\iV\ 8:1., riboflaviV'< [vital/1/\iV\ 83], oflic 

,acid [A 8 vital/1/\iVt]), butter- (creal/1/\ (1111\i/k), salt), sugar, shorteVtiV\g (beef t~w, 

pa/1111\ oil, vegetable 1111\0V\o aVtd diglycerides, 8HA Prop/ Cia/late aV'<d citric acid, 

dil/1/\ethy/po/ysi/ocav-.e), egg, vaVti/la extr-act [Vani((a bean extvactive (Vt 

watev, alcohol (35'i'o), COV"V\ S!:Jvup], baking soda , creal/1/\ of tartav, salt 

Co,n.to.ins: Wheat, egg and Milk 

Net Weight: 2 o:z.. 

MADE IN A HOME KITCHEN THAT HAS NOT BEEN SUBJECT TO 

STANDARD INSPECTION CRITERIA 

Fern's 'fast~ Cr~ation& 
1111 Johnson Street 

Smithviffe, WA <teeee 

zfl4 
ll~u~~~~~~-!~ !!~_-..~ --~~_M,n•_·~~~~uga-z .. ·~~~ ............. . 

IY19Yedien.ts: Flour (wheat Flour, 1111\alted barley Flour, V'< iaciVt [A 8 _ 

vital/1/\iVt], iroVt, tkial/1/\iV\ 1111\0V\OVtitrate [vital/1/\iV\ 8:1., riboFiaviV'< [vital/1/\iV\ 83], oflic 
acid [A 8 vital/1/\iVt]), butter (creal/1/\ (1111\ilk), salt), sugar, shorteVtiV\g (beef tallow, 
pa/1111\ oil, vegetable 1111\0V\0 aVtd dig/ycerides, 8HA, Prop/ Cia /late aVtd citric acid, 
diiN\ethy lpolysi/ocaVte), egg, vaVti/la extvact [VaVti((a beaV\ extvactive in 
watev, alcohol (35%), covn S!:JVU.p], bakiVtfJ soda, creal/1/\ of tartar, salt 
Frostin.g: Powdeved sv.gar-, cr-eaW\ cheese (Pasteu.ri:z.ed V\or.fat VV1.ilk aV\d 
VV1.ilkFat, cheese cu.ltu.v-e, whe!:J pvoteiVt COV\Centvate, salt, stabili:z.evs 
(xaVtthaV\ and! ov- cavob bean and! ov guar guV\1\s)), 1'\1\ilk 
Con.to.ins: Wheat, egg and Milk 

Net Weight: 2 o:z.. 

MADE IN A HOME KITCHE~ THAT HAS NOT BEEN SUBJECT TO 

STANDARD INSPECTION CRITERIA 

Fern's 'fast~ Creation& 
1111 Johnson ~tree+ 

Smithviffe, WA f;10000 



Fern's Very Berry Marionberry Jelly 
Measurement of 

Ingredient 
(Ust your ingredients in the 
same measurement, ounces 

--~ 

Name of Ingredient 

M~r.i.c~mberr.Y. blackberries 
Sugar 

Uquid pectin 

Directions 

Wash berries and crusp thoroughly. Heat. Place in jelly cloth or bag, press out 
juice and measure. 
Pour 4 cups juice into large saucepan and add sugar. Mix well and bring to a 
rolling boil, stirring co~stantly. Add liquid pectin and boil hard for one minute, 
stirring constantly. 
Remove from heat and\ skim with a metal spoon. Pour quickly in hot sterilized 

lindlents need 
to b@ listed in the 

same measurement. 

ning lids. 
..-------

Trtle 21, CFR 150 states the mixture referred to in paragraph (a) 

shall contain not less than,4-5 parts-byweight of the fruit juice 

ingredients as measured in accordance with paragraph (d) (2) of 

this section to...each 55 parts by weiqht of saccharine. ... 

Fern's Very Berry Marionberry Jelly 
Measurement of 

Ingredient 
(Ust your ingredients in the 
same rneasureme'lt, ounces 

or- volume) 

21bs 

2.Sibs 
&ounces 

Name of Ingredient 

Marion,~rrv blackberries 

Sugar 

liquid pectin 

Directions 

Wash berries and crush thoroughly. Heat. Place in jelly cloth or bag, press out 
juice and measure. 
Pour the juice from the berries into large saucepan and add sugar. Mix well and 
bring to a rolling boil, stirring constantly. Add liquid pectin and boil hard for 
one minute, stirring constantly. 
Remove from heat and skim with a metal spoon. Pour quickly in hot sterilized 
jars and seal regular canning lids. 

Place label Here 

qercn. j o/eta¥Jle'C'tfl. dfatiD~~ :JeliH. 
Ingredients: Sugar. MaripnbeJ1Y blackberries. ~in 

MADE IN A HOME KITCHEN THAT HAS ~OT BEEN 

SUBJECT TO STANDARD INSPECTION cRITERIA 

Net weight or 

volume of product 

is miss1ng. 

f
m·s Tasty Creations 
111 Johnson Street 
mithvilte. WA 90000 

~ ~ Nosub 

I ingredients 

listed 

Place label Here 

<f"e!Cn. ·~ 'Ve!tfJ.fie!C'Cfl. 'Ci.(!nbe!c'!Jj. 3-ellu. 
Ingredients: Sugar, Ma.cio~ blackberries. Pectin (water. 

fruit pectin, lactic acid and citric acid, pota~s ium citrate, 

sodium benzoate) 

MADE JN A HOME KITCHEN THAT HAS NOT BEEN 

SUBJECT TO STANDARD INSPECTION CRITERIA 

Net Weight: 2-0 o. 

Fem's Tasty Creations 
1111JohnsonStreet 
Smithville, WA 90000 


