
Teacher Resource

Recipe - Freezer Jam

Overview

Making freezer jam can be a great classroom activity as no cooking/canning is required.

Many different fruits and berries can be made into jam. Use this recipe to preserve the

extra seasonal fruit you have available. Aim to have enough fruit to make several recipes

and split the class into small groups so everyone has a chance to be hands-on.

Prep time: 30-45 minutes

*This recipe can be used with the Fruit Sauce Lesson Plan

Equipment

● Mixing bowls

● Mixing spoons

● Measuring cups

● Paring knives

● Potato masher or blender

● half pint jars or plastic freezer jar containers

Recipe

Ingredients

● 4 cups fresh or frozen/thawed fruit (e.g apricots, raspberries, strawberries)

● 1 ½ cups sugar

● 1 package No Cook Freezer Jam Gelling Powder

★ If using a different thickening agent such as Freezer Jam Pectin follow the package

directions for dissolving and  for the ratio of sugar to fruit.

Directions

● Use fruit at peak ripeness for best flavor.

● Cut fruit into small pieces (not necessary for soft berries).

● Place diced fruit in a large mixing bowl mash with a potato masher.

● If using fruit with skin such as apricots or peaches, either blanch the fruit in boiling

water and peel off the skin, or blend the whole fruit (skin included) in the blender

making a puree.

● Add sugar, mix well and let stand for 15-20 minutes.

● Slowly sprinkle the gelling powder into the fruit mixture and stir for 3 minutes.

● Pour jam into small jars, leaving a ½-inch space at the top for expansion.

● Jam will keep for up to a year in the freezer.

● Once containers are opened, use the jam within a few days.

Preserve it handsonfood.ca


