
The HARVEST OF THE MONTH is the GRAPE!  
 

~Grape Freezer Jam Recipe~ 
Ingredients: 
(3) 8-oz jam jars/lids 
2/3 cup sugar (separated by 1/3 and 1/3) [You can use less sugar if you’d like a less sweet jam]  
2 Tbsp. no-cook instant pectin.  
1/3 cup of water 
1 quart of grapes (Concord grapes recommended!) 
 
Other kitchen supplies: Food processor or blender, fine strainer or mesh sieve, potato masher, medium sized sauce pan, bowls. 
 
1. De-stem & wash your grapes. 
 
2. Peel grapes. Squeeze the end between your thumb and forefinger. The guts of the grape will slide out easily. Put the guts in saucepan, and 
the peel into your food processor or blender.  
 
3. Once all of your grape guts are in the sauce pan, add no more than 1/3 cup of water, and bring the mixture to a boil. Cover and simmer for 5 
minutes.   
 
4. In the meantime, your skins should now be collected in the food processor. Add 1/3 cup sugar and process until smooth. (recipe continues 
on back of this page)  
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5. Turn the heat off the grape guts/grape pulp. Grab your sieve or strainer, and position it over a medium bowl. Pour the grape pulp into the 
sieve and mash the pulp through the sieve with a potato masher. Your goal here is to remove all of the seeds but get as much pulp through as 
possible.  
 
6. In a small bowl, mix the remaining 1/3 cup sugar with 2 Tbsp. instant pectin.  
 
7. Pour the pureed grape skin mixture into the sauce pan with the grape pulp. Add the sugar/pectin mixture. Stir for 3 minutes.  
 
8. Ladle the grape mixture into jam jars. Make sure to leave 1/2 inch of head space at the top of each jar so that there’s room for expansion 
during freezing.  
 
9. Let the jars sit on the counter for 30 minutes. Refrigerate jars that will be eaten within 3 weeks. Freeze the rest. The jam will thicken over 
time, though it’s perfectly spreadable right away.    
 
(Hint: If you don’t want to peel grapes, put the grapes whole in a sauce pan with a small amount of water. Heat until the skins burst. Mash or 
grind them then strain through a cheesecloth bag or a fine sieve.) 
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