
STRAWBERRY 

JAM 

2  1/2 cups smashed 

strawberries 

2 Tablespoons lemon juice 

5  1/4 teaspoons fruit pec$n 

1/2 teaspoon bu%er 

3  1/2 cups sugar  

Begin by cleaning a batch of strawberries and smashing 

them with an immersion blender. Now measure the 

strawberries and add them to a pot with the lemon juice 

and pec$n. S$r un$l well combined then add bu%er. Bring 

to a boil. Then add sugar and return to a rolling boil. Allow 

to boil for 1 minute.  Then remove from heat. Use a spoon 

to remove any foam that has formed on the top. 

Pour jam into warm jars, that have been sterilized, leaving 

a 1/4 inch head space. Add jar lid and ring and submerge in 

a large pot of water. Cover with water and bring to a boil. 

Boil 12 minutes, then remove from heat and allow to sit in 

the hot water for 5 addi$onal minutes. Remove jars and 

allow to cool. Once they have cooled check to ensure the 

seals. 
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