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Equipment List

Make your own fresh fruit jams. 
Fresh fruit jam is so simple anyone can make it with a little preparation. In this class we'll teach you not only a basic recipe 
for homemade jam, but also some of the principles and theory behind turning fruit and sugar into delicious jam. 

ESSENTIALS

Jars For jars, stick with the tried and true ½-pint Mason jar with a two-piece lid.

Water bath canner A water bath canner is used for the boiling-water bath—the canning process. The canner is nothing more than a 
straight-sided pot such as a stockpot. It should be tall enough to hold the jars as well as enough water to cover the jars 
by at least one inch.

Rack A rack goes in the bottom of the water bath canner. A pie or cake cooling rack is ideal. 

Preserving pan A preserving pan is simply the pot you use to make jam in. It should be wide enough to hold the initial fruit-sugar 
mixture at a depth of one inch or less, and ideally it will have low side. Use only nonreactive surfaces such as stainless 
steel or enameled cast iron. 

Making jam doesn’t require much specialized equipment, and you probably already have most of what you need in the 
kitchen.

USEFUL ITEMS

Kitchen scale You’ll get more reliable results working by weight rather than by volume.

Water bath canner For getting the hot jam into jars.

Jar lifter Specialized tongs used for lifting jars into and out of the water bath.
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First Strawberry Jam

Yields about 2 pints:

2 ¼ pounds ripe strawberries, to yield 2 pounds prepped fruit

scant 2 ½ cups sugar

1 tablespoon freshly squeezed lemon juice

Adapted from Saving the Season: a Cook’s Guide to Home Canning, Pickling, 
and Preserving (Knopf). 

1. Prep the fruit. Dunk the strawberries in a basin of cool water and 
agitate quickly, then immediately place in a strainer to drain. Hull and 
quarter the berries. Alternatively, hull the berries and crush them in a 
bowl with your hand or a potato masher. 

2. Combine the prepped fruit, sugar, and lemon juice in a non-reactive 
mixing bowl. Set aside to macerate for 30 minutes, or up to overnight in 
the refrigerator. 

3. Turn the fruit-sugar mixture into a wide, shallow, non-reactive 
preserving pan. (A right-sized pot should hold the mixture at a depth of 
one inch or less.) Bring to a boil over high heat, stirring regularly. 
Continuing to stir, reduce over high heat for about 6-8 minutes after the 
first full boil, until the jam is thickened to the gel point or to your liking. 
Test the set by putting one teaspoon of hot jam on a chilled saucer and 
placing the saucer in the freezer for one minute. Push your finger 
through the chilled jam. If there is a light “skin” on the surface that 
wrinkles, then you have a gel set. If not, reduce for one minute longer 
and check again.  

When in doubt, remove the pot from the heat and continue to stir for 2 
or 3 minutes longer as the residual heat in the pot continues to release 
steam, i.e. excess water. (Stir with a whisk for a smoother consistency.) 
At the end of that time, check the set again. If still in doubt, opt for a 
looser, runnier jam, which will have a better flavor. There’s no such thing 
as a perfect jam. I like my jam to be rather loose compared to the highly 
jelled consistency that is typical of commercial jams.  

4. Ladle the hot jam into clean ½-pint Mason jars, leaving ¼” headspace. 
(Don’t leave more or less than ¼” headspace—check it with a ruler. Also 
don’t can a half-full jar; keep it in the refrigerator to use first.) Wipe the 
rim and put on the lid, tightening the ring fingertip tight. As a reminder 
not to over tighten, when you are putting on the ring and feel the first 
resistance, stick out your pinky as if having tea with the queen. Now 
snug down the ring using only three fingers and your thumb. That’s 
fingertip tight. 

5. Lower the sealed jar into the boiling-water bath. Bring the bath back to 
a full boil, then begin the processing time. Process for 10 minutes. 
Remove the jars to cool overnight on a cutting board or folded kitchen 
towel. The next day, check that the lids have sealed properly by pressing 
the “button” in the middle of each lid. If you feel any movement, the lid 
hasn’t sealed. The jam inside an unsealed jar is still safe to eat, but 
store the jar in the refrigerator and use it first. Keep unopened jars in a 
cool, dry place for up to a year. Open jars should be kept in the fridge 
and used within a few weeks.
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Universal Jam Recipe

If you have a kitchen scale:

3 pounds prepped fruit 

3 cups sugar

2 tablespoons freshly squeezed lemon juice

• Remember that a universal recipe is like a one-size-fits-all cap—it 
doesn’t fit anyone perfectly without some adjustment.  

• Depending on your fruit, you can add a little less or a little more sugar 
to taste: vary it by as much as one cup in the ratio below. Also you can 
adjust the amount of freshly squeezed lemon juice by as much as 1 
tablespoon. And as a final reminder: for best results, don’t forget to 
always weigh out prepped fruit rather than whole fruit. 

• Be aware that using a bit more sugar, as in the First Strawberry Jam 
recipe above, will give a more reliable gel set and a better storage life. 
Lower sugar jam will be softer and more susceptible to mold once 
opened.  

If you don’t have a kitchen scale:

6 cups chopped and crushed fruit

3 cups sugar

2 tablespoons freshly squeezed lemon juice
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Kevin West 
Cookbook author and food preserver. 
Kevin West is a reporter, cookbook author, and preserver living in Los Angeles. He comes from a farming family in Blount 
County, Tennessee, and attended Deep Springs College in California's Eastern Sierra. For 13 years Kevin was a staff writer at 
W Magazine, with postings in New York, Paris, and Los Angeles. Today he runs the blog Savingtheseason.com and produces a 
small retail collection of jams and marmalades. His first book, Saving the Season: A Cook's Guide to Home Canning, Pickling, 
and Preserving, was published in 2013 by Knopf. 

http://savingtheseason.com/
http://savingtheseason.com/

