Vanilla Orange Rind Peel Syrup Alisha Rushing
--- made with the same juice that you would normally throw away when making candied orange peels.

5 cups juice

5 cups sugar

1/2 C Karo Syrup

1 Orange Rind Grated finely

2 tsp Vanilla (an also add vanilla bean seeds for more color and flavor)
Cook until thick, and water bath for 25 minutes for quarts 15 min for pints.



