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LEARN HOW TO MAKE YOUR OWN JAM, JELLY, AND MARMALADE AT HOME!This book is

a beginner's guide to preserving fruits and the basic home canning method.Sometimes we buy

fruits more than what we need and can consume in days. If you find yourself in this situation,

this is the best way to make use of your fresh fruits so they will not get spoiled and you get to

enjoy them for a longer period.This book has a wonderful selection of delicious Jam, Jelly,

Marmalade, Compote, Preserve, and Puree recipes.Try every recipe on this cookbook, and for

sure you will find them useful when you need a:Spread for toasts, crackers, rice cakesCake

toppingTart or pie fillingCondiment to meat or poultry dishesDon't hesitate. Grab a copy of this

fantastic cookbook NOW!  
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gardener or a farmer that grows fruit-bearing plants, you are likely to harvest a lot. Similarly, if

you live near the farm and your favorite fruits are in season, you are more inclined to buy in

bulk. But, we also know that most fruits are highly perishable so one of the best ways to enjoy

them for longer is to preserve them.There are several ways to preserve your fruits, and the

“canning method” is one of them. This type of food preservation is ideal for fruits with high

water content like berries, peaches, mangoes, and oranges.This book will serve as your quick

guide for making delicious jams, jellies, marmalades, compotes, and other fruit preserves. The

recipe instructions are made simple so that even beginners can easily follow them.Also

included here are some tips to help you make the best-tasting fruit preserves that you and your

family will surely enjoy.So now, let’s get it started!Tips in Making the Best Tasting Fruit

PreservesIn cooking jams, jellies, and marmalades, always aim for 220 F or 110 C because

this is a good setting point. It makes them more stable and will give you better consistency. It

would be best if you had a candy thermometer to determine the correct temperature.Pectin

aids in binding the sugar in your fruit preserves and help improve consistency. Some fruits are

naturally rich in pectin, so some recipes don’t require the use of commercial pectin.The use of



a hot water bath is recommended, especially if you plan to store your fruit preserves for

months.The best time to use your jam or jelly is after 2-3 days. Letting it sit for a while will

improve the taste and consistency.Always use freshly sterilized jars in storing your fruit

preserves. This will prevent contamination and prolong their shelf life.HOW TO PROPERLY

STERILIZE JARS:Wash the glass jars and lids thoroughly in hot, soapy water. Rinse well.Place

the jars and lids on a large stockpot or deep saucepan and cover them with water. Then, bring

to a boil over medium-high flame.Reduce heat. Cover the pot with a lid and boil for another 10

minutes. Turn off the heat.Using metal tongs, transfer the jars and lids into a baking sheet lined

with a clean kitchen towel. Jars should be upside down.You can speed up the drying of glass

jars by placing them in a preheated oven at 250 F or 125 C for 10-15 minutes.What Is the

Difference Between Jam, Jelly, Marmalade, and Fruit Preserves?The method and ingredients

used are quite similar when making jam, jelly, or fruit preserves. The only difference is that fruit

preserves use whole or large chunks of fruits instead of mashed ones. Jam is more spreadable

with tiny fruit pieces. In contrast, jellies are made with juice that has been extracted from the

fruit. Gelatin and pectin are usually added in jellies for added body. They are smooth and can

be spread easily since they don’t have fruit bits. While marmalade normally uses citrus fruits

like orange, lemon, lime, and grapefruit as the main ingredient, and the peel is included in the

mixture. Ginger-Spiced Apricot JamPreparation time: 10 minutesTotal time: 45 minutesYield:

40 servingsIngredients2.2 pounds (1 kg) fresh apricots, peeled, pitted, and chopped3 cups

(600 g) white sugar1 cup (250 ml) water1/4 cup (60 ml) lemon juice2 teaspoons (7 g) fresh

ginger, gratedMethodCombine together the apricots, sugar, water, lemon juice, and ginger in a

heavy-bottomed pot or saucepan. Bring to a boil. Cook, stirring until the sugar

dissolves.Increase heat to medium-high. Cook and stir often until the apricot mixture becomes

thick, about 25 minutes or until a candy thermometer reads 220 F (110 C). Remove from the

heat source and skim off any foam on the surface.Pour the cooked jam into sterilized jars,

leaving about 1/4-inch headspace, and seal tightly with a lid.Process in a hot water bath for

10-15 minutes. Cool completely at room temperature.Store in a cool, dark place. Refrigerate

once opened.Nutritional Information:Energy - 64 caloriesFat - 0.1 gCarbohydrates - 16.8

gProtein - 0.2 gSodium - 1 mgHomemade Red Currant JamPreparation Time: 10 minutesTotal

Time: 50 minutesYield: 40 servingsIngredients2.2 pounds (1 kg) fresh red currants3 cups (600

g) white sugar1 cup (250 ml) water1/4 cup (60 ml) lemon juice1 teaspoon (5 ml) pure vanilla

extractMethodCombine together the red currants, sugar, water, lemon juice, and vanilla in a

heavy-bottomed pot or saucepan. Gently bring to a boil, stirring until sugar is dissolved

completely.Increase heat to medium-high. Cook and stir often until the jam mixture becomes

thick, about 25-30 minutes or until it reaches 220 F (110 C), using a candy thermometer.

Remove from the heat source and skim off any foam on the surface.Pour the cooked jam into

sterilized jars, leaving about ¼-inch headspace, and seal tightly with a lid.Process in a hot

water bath for 10-15 minutes. Cool completely at room temperature.Store in a cool, dark place.

Refrigerate once opened.
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