   


                The store will not work correctly when cookies are disabled.
     JavaScript seems to be disabled in your browser.  For the best experience on our site, be sure to turn on Javascript in your browser.



          
 

  Skip to Content [image: ][image: ] Menu   Browse by Category Close

	  Animals and Livestock 
Animals and Livestock
Close

    	  View All 
	  Dairy 
 Dairy
Close

   	  View All 
	  Product Quality 

	  Nutrition and Feeding 

	  Health and Care 

	  Reproduction and Genetics 

	  Manure and Nutrient Management 

	  Facilities and Technology 

	  Personal Safety  

	  Business Management 





	  Poultry 
 Poultry
Close

   	  View All 
	  Production and Management 

	  Product Quality 

	  Nutrition and Feeding 

	  Health and Care 

	  Reproduction and Genetics 

	  Manure and Nutrient Management 

	  Facilities and Technology 

	  Personal Safety  

	  Business Management 





	  Beef Cattle 
 Beef Cattle
Close

   	  View All 
	  Production and Management 

	  Product Quality 

	  Nutrition and Feeding 

	  Health and Care 

	  Reproduction and Genetics 

	  Manure and Nutrient Management 

	  Facilities and Technology 

	  Personal Safety  

	  Business Management 





	  Equine 
 Equine
Close

   	  View All 
	  Pasture and Environment Management 

	  Nutrition and Feeding 

	  Health and Care 

	  Reproduction and Genetics 

	  Manure and Nutrient Management 

	  Facilities and Technology 

	  Personal Safety  

	  Business Management 





	  Swine 
 Swine
Close

   	  View All 
	  Production and Management 

	  Product Quality 

	  Nutrition and Feeding 

	  Health and Care 

	  Reproduction and Genetics 

	  Manure and Nutrient Management 

	  Facilities and Technology 

	  Personal Safety  

	  Business Management 





	  Goats 
 Goats
Close

   	  View All 
	  Production and Management 

	  Product Quality 

	  Nutrition and Feeding 

	  Health and Care 

	  Reproduction and Genetics 

	  Manure and Nutrient Management 

	  Facilities and Technology 

	  Personal Safety  

	  Business Management 





	  Sheep 
 Sheep
Close

   	  View All 
	  Production and Management 

	  Product Quality 

	  Nutrition and Feeding 

	  Health and Care 

	  Reproduction and Genetics 

	  Manure and Nutrient Management 

	  Facilities and Technology 

	  Personal Safety 

	  Business Management 





	  Llamas and Alpacas 
 Llamas and Alpacas
Close

   	  View All 
	  Nutrition and Feeding 

	  Health and Care 

	  Manure and Nutrient Management 

	  Facilities and Technology 

	  Business Management 









	  Forage and Food Crops  
Forage and Food Crops 
Close

    	  View All 
	  Agronomic Crops 
 Agronomic Crops
Close

   	  View All 
	  Production and Harvesting 

	  Species and Varieties 

	  Soil Fertility and Management  

	  Pests and Diseases 

	  Weed Management 

	  Organic Production 

	  Sustainable Agriculture 

	  Personal Safety 

	  Business Management 





	  Cover Crops 
 Cover Crops
Close

   	  View All 
	  Production and Harvesting 

	  Species and Varieties 

	  Soil Fertility and Management  

	  Pests and Diseases 

	  Weed Management 

	  Organic Production 

	  Sustainable Agriculture 

	  Personal Safety 

	  Business Management 





	  Forages 
 Forages
Close

   	  View All 
	  Production and Harvesting 

	  Species and Varieties 

	  Soil Fertility and Management  

	  Forage Quality and Testing 

	  Pests and Diseases 

	  Weed Management 

	  Organic Production 

	  Sustainable Agriculture 

	  Personal Safety 

	  Business Management 





	  Fruit 
 Fruit
Close

   	  View All 
	  Production and Harvesting 

	  Cultivars and Rootstocks 

	  Soil Fertility and Management  

	  Pests and Diseases 

	  Weed Management 

	  Organic Production 

	  Sustainable Agriculture 

	  Personal Safety 

	  Business Management 





	  Mushrooms 
 Mushrooms
Close

   	  View All 
	  Production and Harvesting 

	  Substrate Management 

	  Pests and Diseases 

	  Food Safety 

	  Business Management 





	  Vegetables 
 Vegetables
Close

   	  View All 
	  Production and Harvesting 

	  Species and Varieties 

	  Soil Fertility and Management  

	  Pests and Diseases 

	  Weed Management 

	  Organic Production 

	  Sustainable Agriculture 

	  Personal Safety 

	  Business Management 









	  Trees, Lawns, and Landscaping 
Trees, Lawns, and Landscaping
Close

    	  View All 
	  Aquatic Plants and Algae 
 Aquatic Plants and Algae
Close

   	  View All 
	  Species and Varieties 

	  Pests and Diseases 

	  Facilities and Technology 

	  Business Management 





	  Christmas Trees 
 Christmas Trees
Close

   	  View All 
	  Production and Harvesting 

	  Pests and Diseases 

	  Business Management 





	  Home Gardening 
 Home Gardening
Close

   	  View All 
	  Planting and Growing 

	  Species and Varieties 

	  Soil Management 

	  Pests and Diseases 

	  Weed Management 

	  Eco-Friendly Gardening 

	  Pollination and Bees 

	  Landscaping for Wildlife 

	  Animal Control 





	  Ornamentals and Floriculture 
 Ornamentals and Floriculture
Close

   	  View All 
	  Production 

	  Species and Varieties 

	  Soil Management 

	  Pests and Diseases 

	  Weed Management 

	  Facilities and Technology 

	  Business Management 





	  Trees and Shrubs 
 Trees and Shrubs
Close

   	  View All 
	  Production 

	  Species and Varieties 

	  Soil Management 

	  Pests and Diseases 

	  Weed Management 

	  Personal Safety 

	  Business Management 





	  Turfgrass and Lawn Care 
 Turfgrass and Lawn Care
Close

   	  View All 
	  Species and Cultivars 

	  Establishment and Renovation 

	  Fertility and Soil Management  

	  Cultural Practices 

	  Pests and Diseases 

	  Weed Identification and Management 

	  Athletic Fields and Sports Turf 

	  Golf Course Turf 

	  Personal Safety 

	  Business Management 









	  Insects, Pests, and Diseases 
Insects, Pests, and Diseases
Close

    	  View All 
	  Pest, Disease and Weed Identification 
 Pest, Disease and Weed Identification
Close

   	  View All 
	  Insect Identification and Control 

	  Weed Identification and Control 

	  Plant Disease Identification and Control 





	  Pesticide Applicators 
 Pesticide Applicators
Close

   	  View All 
	  Certification and Study Materials 

	  Recertification 

	  Resources and Best Practices 





	  Pest Management and Education 
 Pest Management and Education
Close

   	  View All 
	  Agriculture 

	  Public/Homeowners 

	  Educators and Teachers 





	  Pollinators 
 Pollinators
Close

   	  View All 
	  Beekeeping 

	  Habitat and Landscape 

	  Identification and Biology 

	  Pesticides 

	  Pollination Services 





	  Vectors 
 Vectors
Close

   	  View All 
	  Tick Identification and Management 

	  Mosquito Identification and Management 

	  Vector-Borne Diseases 









	  Forests and Wildlife 
Forests and Wildlife
Close

    	  View All 
	  Forest Management 
 Forest Management
Close

   	  View All 
	  Management Practices 

	  Invasive and Competing Plants 

	  Pests and Diseases 

	  Legacy Planning 





	  Forestry Business and Economics 
 Forestry Business and Economics
Close

   	  View All 
	  Agroforestry 

	  County Forest Economic Data 

	  Policy and Ordinances 

	  Timber Market Report 





	  Forest Products 
 Forest Products
Close

   	  View All 
	  Biofuels 

	  Botanicals 

	  Maple Syrup 

	  Wood Products 





	  Urban Forestry 
 Urban Forestry
Close

   	  View All 
	  Community Forest Management 

	  Tree Care 

	  Tree Selection and Planting 

	  Municipal Stormwater Management 





	  Wildlife 
 Wildlife
Close

   	  View All 
	  Habitat Management 

	  Wildlife Ecology and Conservation 

	  Wildlife Nuisance and Damage 









	  Food Safety and Quality 
Food Safety and Quality
Close

    	  View All 
	  Commercial Food Processing 
 Commercial Food Processing
Close

   	  View All 
	  Good Manufacturing Practices 

	  Regulations 

	  Business Management 





	  Dairy Food Processing 
 Dairy Food Processing
Close

   	  View All 
	  Business Management 

	  Production and Processing 

	  Regulations 

	  Safety and Sanitation 





	  Farm Food Safety 
 Farm Food Safety
Close

   	  View All 
	  Good Agricultural Practices 

	  Regulations 





	  Food Service and Retail 
 Food Service and Retail
Close

   	  View All 
	  Food Service Safety 

	  Regulations 

	  Business Management 





	  Home Food Preservation and Safety 
 Home Food Preservation and Safety
Close

   	  View All 
	  Food Preservation 

	  Food Safety 





	  Grape and Wine Production 
 Grape and Wine Production
Close

   	  View All 
	  Grape Production 

	  Wine Production 

	  Business Management and Marketing 





	  Beer, Hard Cider, and Distilled Spirits 
 Beer, Hard Cider, and Distilled Spirits
Close

   	  View All 
	  Production 

	  Business Management 









	  Water 
Water
Close

    	  View All 
	  Drinking and Residential Water 
 Drinking and Residential Water
Close

   	  View All 
	  Water Quality  

	  Supply and Conservation 

	  Maintenance and Treatment 

	  Testing and Interpretation 





	  Pond Management 
 Pond Management
Close

   	  View All 
	  Water Quality 

	  Pond Maintenance 

	  Aquatic Plants and Algae 

	  Fisheries, Wildlife, and Ecology 





	  Urban and Residential Stormwater 
 Urban and Residential Stormwater
Close

   	  View All 
	  Water Quality 

	  Flood Control 

	  Design, Construction, and Maintenance 





	  Wastewater Management 
 Wastewater Management
Close

   	  View All 
	  Private Septic Systems 

	  Industrial 





	  Water for Agriculture 
 Water for Agriculture
Close

   	  View All 
	  Conservation Practices 

	  Irrigation Water 

	  Livestock Drinking Water 

	  Nutrient Management 





	  Watershed Protection and Restoration 
 Watershed Protection and Restoration
Close

   	  View All 
	  Streams and Rivers 

	  Water Quality and Management 

	  Watershed Education 





	  Conservation Practices and Training 
 Conservation Practices and Training
Close

   	  View All 
	  Ag Literacy 

	  Conservation Practices 

	  Administration and Funding 









	  Energy  
Energy 
Close

    	  View All 
	  Marcellus Shale and Natural Gas 
 Marcellus Shale and Natural Gas
Close

   	  View All 
	  Landowner Leasing and Royalties 

	  Economic and Business Impacts 

	  Environmental Impacts 

	  Municipality and Government Impacts 





	  Renewable and Alternative Energy 
 Renewable and Alternative Energy
Close

   	  View All 
	  Biofuels 

	  Energy Use and Efficiency 

	  Renewable Energy Resources 









	  Business and Operations 
Business and Operations
Close

    	  View All 
	  Starting a Farm 
 Starting a Farm
Close

   	  View All 
	  Exploring Farming 

	  Starting a Business 

	  Introduction to Agronomy 

	  Introduction to Horticulture 

	  Introduction to Livestock 





	  Business Management 
 Business Management
Close

   	  View All 
	  Business Growth 

	  Financial 

	  Marketing and Sales 

	  Risk Management and Insurance 

	  Transition and Succession Planning 





	  Human Resources 
 Human Resources
Close

   	  View All 
	  Labor Relations 

	  Professional Development 

	  Volunteer Management 

	  Workforce Development 





	  Land and Equipment 
 Land and Equipment
Close

   	  View All 
	  Acquisition and Leasing 

	  Emerging Technology 

	  Maintenance 





	  Farm Markets 
 Farm Markets
Close

   	  View All 
	  Getting Started 

	  Management 

	  Marketing 





	  Farm Safety 
 Farm Safety
Close

   	  View All 
	  Animal Handling 

	  Farm Emergency Training 

	  Farm Equipment and Structures 

	  Protective Gear 

	  Youth Safety 

	  Disaster Preparedness 

	  AgrAbility 









	  Community Development 
Community Development
Close

    	  View All 
	  Community Planning and Engagement 
 Community Planning and Engagement
Close

   	  View All 
	  Broadband 

	  Community Development 

	  Leadership 

	  Local Government 

	  Volunteer Management 





	  Economic Development 
 Economic Development
Close

   	  View All 
	  See All Economic Development 





	  Land Use 
 Land Use
Close

   	  View All 
	  See All Land Use 









	  Youth, Family, and Health 
Youth, Family, and Health
Close

    	  View All 
	  Nutrition, Diet, and Health 
 Nutrition, Diet, and Health
Close

   	  View All 
	  Nutrition and Food 

	  Chronic Disease 

	  Food Allergies 

	  Fitness and Exercise 

	  Mental Health 





	  Children and Families 
 Children and Families
Close

   	  View All 
	  Child Care 

	  Alcohol and Drug Prevention 

	  Family Resiliency 

	   4-H Youth Development  









	   Browse All by Education Format  
Browse All by Education Format
Close



	  Articles 
Articles
Close



	  Conferences 
Conferences
Close



	  Guides and Publications 
Guides and Publications
Close



	  News 
News
Close



	  Online Courses 
Online Courses
Close



	  Tools and Apps 
Tools and Apps
Close



	  Videos 
Videos
Close



	  Webinars 
Webinars
Close



	  Workshops 
Workshops
Close






    Search
Search 


Search



 Account 

 Cart    

  

  
  	 Home 
	 Let's Preserve: Jelly, Jam, Spreads 

 
 








  
   Articles 
  Let's Preserve: Jelly, Jam, Spreads

       Learn the procedures and find recipes for canning jellies, jams, and spreads.

    Download     Save for later     Print           Purchase  [image: Photo credit: Bigstock.com]     Guides and Publications
	Pages
	1
	Ships in
	1 - 2 Business days
	Language
	English


Let's Preserve: Jelly, Jam, Spreads
Learn the procedures and find recipes for canning jellies, jams, and spreads.
       $1.00    
     Qty 

 Add to Cart


 
 

     	Share
	  
	 
	 


    Updated:  August 3, 2023



     Skip to the end of the images gallery
    [image: Jam on bread; Photo credit: Bigstock.com]       Jam on bread; Photo credit: Bigstock.com

 
    Skip to the beginning of the images gallery
 
             


Preparation

Start with clean countertops and utensils. Wash hands with soap and warm water. All produce should be properly washed before it is consumed or preserved by rinsing soft fruits in a colander or gently rubbing firm fruit under cold running water. Do not soak produce in water.

Canning Procedures

Prepare products as described on the following pages. All products should be filled while hot into sterile half-pint or pint canning jars, leaving ¼ inch (6 mm) of headspace. To sterilize empty jars, put them open side up on a rack in a boiling water canner. Fill the canner and jars with hot (not boiling) water to 1 inch (2.5 cm) above top of jars. Boil jars for 10 minutes. Remove and drain hot, sterilized jars one at a time and fill with food. Food residue should be removed from the sealing edge of the jar with a clean, damp paper towel. New two-piece canning lids prepared according to manufacturer’s directions should be added. After screw bands are tightened, jars should be processed in a boiling water canner or atmospheric steam canner.

To Process in a Boiling Water Canner

Fill canner halfway with water and preheat to 180°F (82°C). Load sealed jars into the canner rack and lower with handles, or load one jar at a time with a jar lifter onto rack in canner. Add water, if needed, to 1 inch (2.5 cm) above jars and add cover. When water boils vigorously, lower heat to maintain a gentle boil and process jars of the product for the time given in Table 1.

When processing is complete, turn off the heat and remove canner lid. Wait 5 minutes. Remove jars from the canner with a jar lifter, being careful not to tilt the jars, to a wooden cutting board or towel-lined surface.

To Process in an Atmospheric Steam Canner

Preheat the base of a steam canner that has been filled with the amount of water designated in the instruction manual that comes with the canner (usually about 2 quarts). Set the rack in the base of the canner. Heat water in the base of the canner to 180°F (82°C). As each jar is filled, place it on canner rack, keeping the cover or lid on the atmospheric steam canner as you work. When all jars are in the canner, bring the canner to a boil over medium to medium-high heat until a steady column of steam at least 6 inches (15 cm) long escapes from the vent hole(s). Processing time begins when there is a steady column of steam 6 to 8 inches (15 cm to 20 cm) long. Slowly adjust the heat to maintain a steady column of steam throughout the processing time. When processing is complete, turn off heat. Allow the jars to sit in the covered canner for 5 minutes before removing them from the canner with a jar lifter, being careful not to tilt the jars, to a wooden cutting board or towel-lined surface.

After Processing

Do not retighten screw bands. Cool jars for 12 to 24 hours and remove screw bands. Check lid seals. If the center of the lid is indented, the jar is sealed. Wash, dry, label, and store sealed jars in a clean, cool, dark place. If lid is unsealed, examine and replace jar if defective, use new lid, and reprocess as before or store in the refrigerator. Wash screw bands and store separately. Canned goods are best if consumed within a year and are safe as long as lids remain vacuum sealed.

Preparing Juice for Jelly

Wash all fruits thoroughly before cooking. Cut firm, larger fruits into small pieces. Crush soft fruits or berries. Add water to fruits as listed in Table 2. Put fruit and water in a large saucepan and bring to a boil. Simmer, stirring occasionally, for the amount of time listed or until the fruit is soft.

When fruit is tender, press lightly through a colander. Then let juice drip through a double layer of cheesecloth or a jelly bag. Excessive pressing or squeezing of cooked fruit will cause cloudy jelly.

Cooked Jelly, Jam, and Spreads

Fresh fruits and juices, as well as some commercially canned or frozen fruit juices, may be used with commercially prepared powdered or liquid pectin. Powdered and liquid pectin products are not interchangeable (you cannot substitute one for another). Low-sugar and no-sugar pectins are also available. Note: Because sugar has a preservative effect on jellies and jams, those made with less or no sugar may have a softer set and may not hold their color as well as higher-sugar types. The order of combining ingredients depends on the type of pectin used. Complete directions for a variety of fruits are provided with packaged pectin.

Be sure to use mason canning jars and self-sealing, two-piece lids and process the jars in boiling water or atmospheric steam as described on page 1. Purchase packaged pectin needed each year. Old pectin may result in poor gels. Check the expiration date on the package. The following special jelly and jam recipes use regular packaged pectin. Do not use low- or no-sugar pectin in these recipes. If using pectin that is sold in a jar or by bulk, check with the manufacturer for the amount equivalent to one box.

Caution

USDA and Penn State Extension recommend a boiling water or atmospheric steam canning process for all cooked jelly, jam, and fruit spreads. Outdated practices such as paraffin, open kettle, and inverting jars after filling risk bacterial, mold, and yeast growth in the product.

Recipes

Grape-Plum Jelly with Pectin

	3½ lb. ripe plums
	3 lb. ripe Concord grapes
	1 cup water
	½ teaspoon butter or margarine (optional ingredient to reduce foaming)
	8½ cups sugar
	1 box (1¾ oz) powdered pectin


Yields approx. 10 half-pints

Procedure
Wash and pit plums; do not peel. Thoroughly crush plums and grapes, one layer at a time, in a saucepan. Add water. Bring to a boil, cover, and simmer for 10 minutes. Strain juice through a jelly bag or double layer of cheesecloth. Measure sugar and set aside. Combine 6½ cups of juice with butter and pectin in a large saucepan. Bring to a hard boil over high heat, stirring constantly. Add the sugar and return to a full, rolling boil. Boil hard for 1 minute, stirring constantly. Remove from heat, skim off foam, and quickly fill into sterile half-pint jars, leaving ¼ inch (6 mm) of headspace. Adjust lids and process the jars as given in Table 1.

Blueberry-Spice Jam with Pectin

	2½ pints ripe blueberries
	1 Tablespoon lemon juice
	½ teaspoon ground nutmeg or cinnamon
	5½ cups sugar
	¾ cup water
	½ teaspoon butter or margarine (optional ingredient to reduce foaming)
	1 box (1¾ oz) powdered pectin


Yields approx. 5 half-pints

Procedure
Wash and thoroughly crush blueberries, one layer at a time, in a large saucepan. Add lemon juice, spice, butter, and water. Stir in pectin and bring to a full, rolling boil over high heat, stirring frequently. Add the sugar and return to a full, rolling boil. Boil hard for 1 minute, stirring constantly. Remove from heat, quickly skim off foam, and fill into sterile half-pint jars, leaving ¼ inch (6 mm) of headspace. Adjust lids and process the jars as given in Table 1.

Pear-Apple Jam with Pectin

	2 cups peeled and crushed fully ripe pears
	1 cup peeled and finely chopped apples
	¼ teaspoon ground cinnamon
	6½ cups sugar
	⅓ cup bottled lemon juice
	6 oz liquid pectin (2 pouches)


Yields approx. 7 to 8 half-pints

Procedure
Wash, peel, and core pears. Crush well and measure 2 cups into a large saucepan. Wash, peel, core, and finely chop 1 cup of apples. Add apples to pears and stir in cinnamon. Thoroughly mix sugar and lemon juice into fruits and bring to a boil over high heat, stirring constantly. Immediately stir in pectin. Bring to a full, rolling boil and boil for 1 minute, stirring constantly. Remove from heat, quickly skim off foam, and fill into sterile half-pint jars, leaving ¼ inch (6 mm) of headspace. Adjust lids and process the jars as given in Table 1.

Uncooked Jam or Jelly with Pectin

Uncooked jams and jellies are easy to prepare and have a fresh fruit taste. They can be made from most fresh or frozen fruits or fruit juices. They must be stored in the refrigerator or freezer. Follow pectin directions for when to refrigerate or freeze. Some are refrigerated immediately, while others must not be refrigerated or frozen until the gel is set, which could take up to 24 hours. After the gel has formed, they can be kept up to 3 weeks in a refrigerator or up to a year in a freezer. Freezer storage is best for maintaining natural color as well as flavor. Room temperature is not recommended because uncooked jellied products will mold or ferment in a short time.

Uncooked Berry Jelly

	3 cups unsweetened berry juice, fresh or frozen (strawberry, raspberry, or blackberry)
	4½ cups sugar
	1 box (1¾ oz) powdered pectin
	½ cup water


Yields approx. 6 half-pint jars

Procedure
Add sugar to 1¼ cups of berry juice. Stir thoroughly. Set aside. Add the pectin slowly to the water. Heat pectin and water almost to boiling, stirring constantly. Pour the pectin mixture into the remaining 1¾ cups of berry juice. Stir until pectin is completely dissolved. Let the pectin mixture stand for 15 minutes. Stir occasionally. Mix the reserved sugar-juice mixture with the pectin mixture. Stir until all sugar is dissolved.

Pour into freezer containers or canning jars, leaving ½ inch (13 mm) of headspace. Cover with a tight lid. Let stand at room temperature until set (up to 24 hours). Store in refrigerator or freezer.

Uncooked Blackberry or Raspberry Jam from Fresh Fruit

	3 cups crushed blackberries or raspberries (about 1½ quarts)
	5½ cups sugar
	1 box (1¾ oz) powdered pectin
	¾ cup water


Yields approx. 7 half-pint jars

Procedure
If blackberries are very seedy, put part of them through the sieve or a food mill. Measure 3 cups of prepared berries. Place in an extra-large mixing bowl. Add sugar, mix well, and let stand for 10 minutes, stirring occasionally. Dissolve the powdered pectin in the water, bring to a boil, and boil for 1 minute. Add pectin to berries and sugar and stir for 3 minutes. Pour the jam into freezer containers or canning jars, leaving ½ inch (13 mm) of headspace. Cover the container. Let stand at room temperature until set (up to 24 hours). Freeze or refrigerate.

Recipes with Reduced Amounts of Sugar

Several pectin products are available that require low to no sugar or may be used with artificial sweeteners. Use recipes that come with the low- or no-sugar-needed pectin products. Read labels carefully and follow directions exactly. The texture of these products may be different than that of products made with sugar. Some weeping may occur.

Remaking Soft Jams and Jellies

Before remaking jellied products, it is best to wait 3 days while the product rests in a cool place; jellying sometimes takes time. Remake a trial batch using 1 cup of jam or jelly first. Do not remake more than 8 cups at a time.

Remaking Soft Cooked Jams or Jellies

To Remake Soft Jam or Jelly with Powdered Pectin

Measure jam or jelly to be recooked. Work with no more than 4 to 6 cups at a time. For each quart of jam or jelly, mix ¼ cup of sugar, ½ cup of water, 2 tablespoons of bottled lemon juice, and 4 teaspoons of powdered pectin. Bring to a boil while stirring. Add jam or jelly and bring to a rolling boil over high heat, stirring constantly. Boil hard for ½ minute. Remove from heat, quickly skim foam off jam or jelly, and fill sterile jars, leaving ¼ inch (6 mm) of headspace. Adjust new lids and process as recommended in Table 1.

To Remake Soft Jam or Jelly with Liquid Pectin

Measure jam or jelly to be recooked. Work with no more than 4 to 6 cups at a time. For each quart of jam or jelly, measure ¾ cup of sugar, 2 tablespoons of bottled lemon juice, and 2 tablespoons of liquid pectin. Bring jam or jelly only to a boil over high heat while stirring. Remove from heat and quickly add the sugar, lemon juice, and pectin. Bring to a full, rolling boil, stirring constantly. Boil hard for 1 minute. Quickly skim off foam and fill sterile jars, leaving ¼ inch (6 mm) of headspace. Adjust new lids and process as recommended on Table 1.

Remaking Soft Uncooked Jam or Jelly

To Remake Freezer Jam or Jelly with Liquid Pectin

Mix jam or jelly in a bowl and for each 1 cup of jam or jelly add 3 tablespoons of sugar and 1½ teaspoons of lemon juice. Stir well until sugar is dissolved (about 3 minutes). Add 1½ teaspoons of liquid pectin per cup of jam or jelly and stir until well blended (about 3 minutes). Pour into clean containers. Cover with tight lids. Let stand in refrigerator until set. Store in refrigerator or freezer.

To Remake Freezer Jam or Jelly with Powdered Pectin

Mix jam or jelly in a bowl and add 2 tablespoons of sugar for each cup of jam or jelly. Stir well until dissolved (about 3 minutes). Measure 1 tablespoon of water and 1½ teaspoons of powdered pectin for each cup of jam or jelly. Place in a small saucepan over low heat, stirring until pectin is dissolved. Add this mixture to the sugar and fruit mixture and stir until thoroughly blended (about 2 to 3 minutes). Pour into clean containers. Cover with tight lids. Let stand in refrigerator until set. Store in refrigerator or freezer.

Stiff Jams or Jellies

Stiff jams or jellies may result from:

	overcooking
	adding too much pectin
	using too little fruit and/or juice
	using too little sugar or too much underripe fruit


Stiff jams or jellies can be thinned with water or fruit juice and reprocessed. However, they may or may not form a gel again once they are reheated since overcooking pectin can reduce or destroy its ability to form a gel structure. An alternative use for hard-gelled preserves is to carefully melt them on the stove or in the microwave before using them as a meat glaze, a spread for pancakes, or a topping for ice cream.

Table 1. Recommended processing times in a boiling water canner for jellies, jams, and spreads.

	Product	Style of pack	Jar size	0-1,000 ft	1,001-6,000 ft	Above 6,000 ft
	All jellies and jams with or without added pectin	Hot	Half-pints and pints	5*	10	15



*Use sterile jars.

Table 2. Measurements for preparing juice for jelly.

	Product	Cups of water per pound of fruit	Minutes to simmer before extracting juice
	Apples	1	20 to 25
	Blackberries	0 to ¼	5 to 10
	Crab apples	1	20 to 25
	Grapes	0 to ¼	5 to 10
	Plums	½	15 to 20



For additional information about food preservation, visit the Penn State Extension Home Food Preservation website or contact Penn State Extension in your county.

Prepared by Martha Zepp, extension project assistant; Andy Hirneisen, senior food safety educator; and Luke LaBorde, professor of food science.
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