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Learning is 3D! 
To help you get the most out of your learning, 
each project meeting has the following parts: 

Dream it! Plan for success 
Do it! Hands on learning 

Dig it! What did you learn? 

4-H Home Food Preservation 

Discovering Jams & Jellies 

 

Do It  

 

Dig It  
 

Dream It 

Introduction 
 
Home food preservation is an excellent way to enjoy 
fresh produce over the winter months.  Often the 
flavour of home preserved foods is much better than 
those that can be purchased in a grocery store.   
 
Members will learn about food safety and the 
technique of making jam and jelly using a boiling water 
bath.  Members will make 4 recipes. 
 
This project is suitable for intermediate/senior 
members who have some knowledge of working in the 
kitchen. Members will make freezer jam, jelly, 
preserves and one  jam recipe using either powdered 
pectin or liquid pectin. This manual is for members and 
leaders. 

Meet Andy 
 

Andy is an apron that has taste tested a 
lot of good food.  Andy will help you cook 
your way through this 4-H project.  Andy 

has important tips to keep in mind and 
great fun facts and trivia for you. 

More Eats! 
The More Eats! Box will appear throughout the 
manual.  Check out the website link ideas wherever 
you see More Eats! These links will lead you to fun 
online content to help you with your 4-H project. 
 

Research on food preservation is ongoing -  
recommendations may change. Always make sure your 
food preservation information and recipes are up to date 
and use currant techniques and times. 
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Each section or Skill Builder in this project has activities to do that will help your group 
learn to do by doing while learning new skills and having fun! 

What Skills Will You Learn? 

To complete this project, you must: 
 Complete the activities in each Skill Builder OR a similar activity that focuses 

on the same skills, as you and your leader may plan other activities. 
 Plan and complete the Showcase Challenge. 
 Complete the Portfolio Page. 
 Participate in your club’s Achievement  (See the inside back cover for more 

information about 4-H Achievements).  

 Members will be able to... Activities Page 

Skill 
Builder 

1 

Home Food Preservation 
 Understand microorganisms and food safety 
 Describe food preservation  
 Demonstrate safety in the kitchen 

 
 Fill in the Blanks 
 Time Lapse Videos 
 Glo Germ Kit 
 Home Preservation Safety in 

the Kitchen 
 List 5 Safety Rules  

 
3 
4 
5 
6 
 

7 

Skill 
Builder  

2 

Freezer Jam 
 Prepare fruit and proper containers 
 Make freezer jam 
 Do a cost comparison 

 
 Make Freezer Jam 
 Cost Comparison  

 
9 
10 

Skill 
Builder  

3 

Jam, Jam, Jam 
Powdered Pectin Jam OR Liquid Pectin Jam 
 Describe how to freeze fruit for jam making 
 Explain the boiling water bath process 
 Follow a recipe to make jam using pectin 
 Design and use labels on jam jars 

 
 
 Optional:  Tour of 

Manitoba’s Food 
Development Centre 

 Make ONE  Recipe of Jam 
Using Powdered or Liquid 
Pectin 

 Market Ready Jam Jar 
Labels 

 
 
 

12 
 
 

15 
 

19 
 

Skill 
Builder  

4 

Jelly, Jelly, Jelly 
 Prepare fruit juice for making jelly 
 Make a batch of jelly 

 
 Make Fruit Juice for Jelly 
 Make a Jelly Recipe 

 
21 
21 

Skill 
Builder 

5 

Preserves : The Best of Both 
 Explain the gel stage test 
 Make a preserve recipe 
 Describe how the quality of jams & jellies are 

judged 

 Make a Preserve Recipe 
 Quality Control 

25 
26 

When you successfully complete your Skill Builders, you will showcase what you have learned.   

Showcase 
& Portfolio 

 Explain success in using the skills listed above  Showcase Challenge 
 My Portfolio 

29 
31 
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Skill Builder 1: Home Food Preservation 

SKILLS CHECKLIST 
 

 Understand microorganisms and food 
safety 

 Describe food preservation  
 Demonstrate safety in the kitchen 

Dream it! 
 
Understanding Food Safety 
 
Food naturally begins to spoil the moment it is harvested. Home food preservation is a method of   
treating food so that it does not grow harmful bacteria, yeasts or molds (microorganisms). All foods 
exposed to air at room temperature will spoil  unless they are preserved in some way. Microorganisms 
and enzymes that are part of all foods’ natural make-up cause these changes. Yeasts, mold and        
bacteria are in the air we breathe, the water we drink and the soil that food is grown in. Most require 
moisture, air, food and warm temperatures in order to grow. They are invisible to the human eye. As 
food ages, microorganisms cause food to taste different, have bad smells and change colour. This can 
make them dangerous to eat. 
 
Fill in the Blank  
 
Mold                     Yeast                      Bacteria                 Enzymes 
 
 
1. _____________    A fungi that grows as silken threads and appear as fuzz on food. Some produce  
                                     mycotoxins that although invisible to the naked eye, are harmful to eat. Therefore, 
                                      scrapping off the top visible part is not sufficient to prevent becoming ill. 
 
2. _______________  A fungi that causes foods to ferment, making them unsafe to eat. 
 
3. _______________   Examples include, salmonella, staphylococcus aureus, and botulism.  In low acid  
                                      foods, they actually thrive at temperatures that destroy molds and yeast.   
                                      Pressure canning is required. 
 
4. _______________   Present in all living things. They act as a catalyst to produce the normal organic 
                                      changes to the life cycle.  They cause food to change colour, flavour and texture.  
                                      They are inactivated by a boiling water bath. 
 
 

 

 
 

Important Words 
 

Watch for these important 
words throughout this Skill 

Builder:  
Microorganism, Preservation, Hermetic  

Andy Says.... 
 

All foods exposed to air at room temperature will deteriorate 
and spoil.  Home preservation techniques prevent foods from 
spoiling.  It is important to learn about food and kitchen safety 
before you begin to preserve food. 

ANSWERS: 
 
1.  Mold         2.  Yeast       3.  Bacteria      4.  Enzymes 
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Preserving Food 
 
One way to control spoilage is to expose microorganisms to high temperatures while sealing them 
in glass jars.  To do this at home, is known as home canning and for jams and jellies requires a 
boiling water bath. 
 
Another method for jams and jellies is freezing. Extreme cold temperatures stop the growth of           
microorganisms and slows down enzyme activity and oxidation.  
 
Both of theses methods require specific preparation steps and packaging that controls or limits 
the foods exposure to air during storage.  
 
Adding sugar is also important in the making of jams and jellies. Sugar serves as a preserving 
agent and contributes to flavour and aids in gelling. Always use the  required amount of sugar in a      
recipe. Too little sugar prevents gelling and may allow yeasts and molds to grow. 
 
Gels require a proper acid level. If the fruit does not have sufficient acid many recipes add lemon 
juice to get the right balance.   
 
Processing -  heating filled jars 
 destroys microorganisms that lead to food spoilage 
 Inactivates enzymatic actions 
 creates a hermetic seal that prevents contamination during storage 

More Eats… 
Check out these time lapse videos to see how fruit changes over time 
when exposed to air.  This is why using home food preservation 
methods are so important. 
 
Strawberry   https://www.youtube.com/watch?v=dW2EIUZ_0Ew 

 
Watermelon  https://www.youtube.com/watch?v=S12zZhdOckc 

        Andy’s Fun Fact  
General Napoleon Bonaparte popularized the use of 
preserved foods. Because his troops were suffering 
from a poor diet in the 1790’s, he offered a reward to 
anyone who could invent a good method for               
preserving food.  The winner, Nicholas Appert, a 
French candy maker, packed heated food into glass 

bottles and sealed with a cork.  He placed them in a kettle of water 
and gradually heated them for varying lengths of time.  This was the 
foundation for our modern day canning procedure. 

 FUN 
FACT 

Time Lapse Videos 
Watch the time lapse videos listed in the above More Eats box.  What did you discover? 
 
___________________________________________________________________________________________ 
 
___________________________________________________________________________________________ 

        Andy  Says 
 
Hermetic means 
completely     
airtight.  Therefore, 
when a jar has a       
hermetic seal, no air 
can get in to                
recontaminate  the 
food. 

https://www.youtube.com/watch?v=dW2EIUZ_0Ew
https://www.youtube.com/watch?v=S12zZhdOckc
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More Eats… 
 
Safe food Handling in the Home 
https://www.canada.ca/en/health-canada/services/general-food-
safety-tips/safe-food-handling-home.htm 
 
Safe Food Storage 

https://www.canada.ca/en/health-canada/services/general-food-  safety-tips/
safe-food-storage.html 
 
National Center For Home Food Preservation https://nchfp.uga.edu/ 
 
Principles of Home Canning https://nchfp.uga.edu/publications/usda/

Do it! 

GLO-GERM KIT – This resource demonstrates the presence of 
germs and shows effective hand washing and food handling  
techniques using either oil or powder and an ultra violet light . 

How well do you wash your hands? 
 
What parts do you miss? 
 
How long should you wash your hands before working with food? 
 

Explore the best way to wash your hands before cooking by borrowing the Glow Germ kit.     
Contact 4-H Manitoba Council at 204-726-6136 or  learns@4h.mb.ca . 

Andy Says… 
Bacteria can increase in number very quickly.  Some can double in number every 15 minutes.  The 
following shows how quickly this type of bacterium can multiply to dangerous numbers, given a 
warm, moist place to grow. 
 
Amount of Time                                           Number of Bacteria 
Start                                                                                               1 
30 minutes                                                                                   4 
1 hour                                                                                         16 
1 1/2 hour                                                                                  64 
2 hours                                                                                      256 
2 1/2 hours                                                                            1,024 
3 hours                                                                                   4,096 
3 1/2 hours                                                                          16,384 
4 hours                                                                                 65,536 
If bacteria grow and multiply very rapidly on food, they are capable of spoiling the food or causing a 
foodborne illness in less than four hours. 

https://www.canada.ca/en/health-canada/services/general-food-safety-tips/safe-food-handling-home.htm
https://www.canada.ca/en/health-canada/services/general-food-safety-tips/safe-food-handling-home.htm
https://www.canada.ca/en/health-canada/services/general-food-safety-tips/safe-food-storage.html
https://www.canada.ca/en/health-canada/services/general-food-safety-tips/safe-food-storage.html
https://nchfp.uga.edu/
https://nchfp.uga.edu/publications/usda/GUIDE01_HomeCan_rev0715.pdf
mailto:lmcrae-walker@4h.mb.ca
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Do it! 
Home Preservation Safety in the kitchen 

 
When doing home preservation there are specific safety precautions to be       
considered. You will be cutting with sharp knives and handling boiling hot liquids.   
 
Draw a line matching the Safety Concern with the Safety Precaution.   
List 5 kitchen safety rules.  
Practice using a knife and handling small amounts of hot water with your leader. 

 

 

                          Safety Precaution 

 
 
Clean as you go to prevent slips and falls 
and it makes it easier to clean the      
kitchen at the end.  ABC’s—Always be 
cleaning. 

 
 
Use pot holders, ask for adult help if the 
pot is too heavy for you and move slowly 
and carefully so there are no spills.  If hot 
water splashed on you put your skin       
immediately in cold water. 

 
Practice safe cutting techniques  - peel 
away from your hand, keep fingers away 
from sharp blades. 

 
 
Stir with plastic, heat resistant utensils.  
Don’t leave metal spoons in a pot that is 
heating. Plug in and disconnect electrical 
appliances with dry hands. Don’t yank 
electrical cords to unplug appliances.   

                    Safety Concern 

                    
         Spills and Messes 

                    
  Working with Boiling Water  

         and Fruit Mixtures 

                    
   Safe Handling of Utensils  

            and Appliances 

                    
       Using Sharp Knives 

1 

2 

4 

3 

C 

A 

B 

D 

ANSWERS: 
 
1.  C       2. D        3. A        4. B 
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List 5 Safety Rules for Working in a Kitchen 
 
1. ____________________________________________________________________ 
 
       ____________________________________________________________________ 
 
 
2. _______________________________________________________________________________ 
 
       _______________________________________________________________________________   
 
          
3. ________________________________________________________________________________ 
 
    ________________________________________________________________________________ 
 
 
4. _______________________________________________________________________________ 
 
      _______________________________________________________________________________ 
 
 
5. _______________________________________________________________________________ 
 
       _______________________________________________________________________________ 
 

 
 
 
 

Why should you never scrap mold off the top of a jar of jam and then eat the jam? 
 
Why is hand washing important?  How long should you wash your hands? 
 
Name three  microorganisms that are harmful  to your health. 

Dig it! 

What’s next? 
 

Skill Builder 2 is about using cold temperatures as a method for food preservation. There are many 
delicious recipes to try.  You will determine what it costs to make a jar of jam. 
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Skill Builder 2: Freezer Jam 

Dream it! 
 
Freezer Jam 
 
Freezing is a popular method of home food preservation.  In this method extreme cold temperatures 
slow down the growth of microorganisms, enzyme activity and oxidation.  For fruit, freezing can slow 
down the deterioration of the food while at the same time keeping the flavour and nutrition.  
 
There are three main ingredients in freezer jam.  

 
 
 
 
 
 
 
 
 
 

 

 

 
Containers 
Containers suitable for freezer jam are short, wide mouth glass canning jars or purchased plastic food 
grade containers with well fitting lids.  It is best to choose containers that are no bigger than 500 mL. 
The jam will not set as well in a larger container. Wash and rinse jars and lids with hot water before 
filling with freezer jam. 

 

Important Words 
 

Watch for these important words 
throughout this Skill Builder:  

 
Pectin, Comparison, Headspace 

SKILLS CHECKLIST 
 

 Prepare fruit and proper 
containers 

 Make freezer jam 
 Do a cost comparison 

Andy Says.... 
 

Freezer jam is made from uncooked fruit that is sweetened and combined 
with commercial pectin.  Freezing slows down the growth of microorganisms. 
Freezer jam must be stored in the freezer until use and in the refrigerator 
once the container has been defrosted.  

Fruit Freshly picked fully ripe fruit free of blemishes. Thoroughly wash and dry fruit. 
Unclean fruit can cause spoilage in jam.  Excess moisture on fruit may reduce gel 
strength. You can also use frozen fruit. Thaw frozen fruit in the refrigerator until it  
has a few ice crystals remaining and it is crushable. 

Sugar Sugar acts as a preservative so DO NOT reduce the amount of sugar listed in the 
recipe. 

Pectin Pectin is a natural carbohydrate that occurs in all land plants.  Commercial pectin 
is extracted from apples or citrus fruits.  By altering the extraction process        
different types of pectin are made for specific uses.  Each pectin product has its 
own preparation techniques, ingredients and proportions.  Specific types of      
pectin are NOT interchangeable in recipes.  Pectin is either a powder or a liquid. 

        Andy  Says 
        Wash berries gently in small batches in a colander under cool running water to   
        make sure you remove all dirt and grit and to avoid bruising the soft fruit. 
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Do it! 
 

 

Directions 
1. Wash and rinse five plastic freezer jars or 250 mL mason jars with lids. 
2. Measure sugar into bowl.  Stir in contents of Freezer Jam Pectin pouch until well mixed. 
3. Wash, prepare, crush fruit as directed in each recipe.  Add to pectin-sugar mixture and stir 3 

minutes. 
4. Ladle jam into clean jars to within 1 cm (1/2 inch) of top rim (headspace).  Wipe jar rims   

removing any spilled jam.  Apply lids tightly. 
5. Let stand until thickened, about 30 minute's and serve immediately 

Strawberry Freezer Jam 
 
Ingredients 
 500 mL (2 cups) strawberries (fresh or frozen) 
 1000 mL (4 cups) granulated sugar 
 1 pouch Freezer Jam Pectin 

    Make one recipe of freezer jam provided or a freezer jam recipe of your own choosing. 

Bumbleberry Freezer Jam 
 
Ingredients 
 500 mL (2 cups)  hulled and crushed strawberries (fresh or frozen) 
 250 mL( 1 cup) crushed raspberries  (fresh or frozen) 
 250 mL (1 cup) crushed blueberries  (fresh or frozen) 
 375 mL (1 1/2 cups)  granulated sugar 
 1 pouch Freezer Jam Pectin 
 5  -  250 mL jars 

Directions 
1. Wash and rinse five plastic freezer jars or 250 mL mason jars on lids. 
2. Measure sugar into bowl. Stir in contents of Freezer Jam Pectin pouch until well mixed. 
3. Wash, prepare, crush fruit as directed in each recipe.  Add to pectin-sugar mixture and stir 3 

minutes. 
4. Ladle jam into clean jars to within 1 cm (1/2 inch) of top rim (headspace).  Wipe jar rims         

removing any spilled jam.  Apply lids tightly. 
5. Let stand until thickened, about 30 minute's and serve immediately 
6. Store in freezer up to 1 year.  Refrigerate up to 3 weeks.   
 
NOTE: Freezer Jam Pectin - Read your package instructions carefully. Every 
brand of freezer pectin has slightly different mixing instructions depending on the gelling ingredient. 

NOTE: Freezer Jam Pectin - Read your package instructions carefully. Every brand of freezer pectin has 
slightly different mixing instructions depending on the gelling ingredient. 

Printed with permission from: BerNARdin 

Printed with permission from: BerNARdin 

                           Andy’s Fun Fact  
 
The Prairie Fruit Cookbook was written by Getty Stewart. She is a 
Professional Home Economist who lives in Winnipeg. There are 

over 150 recipes using fruits that are grown in Manitoba.  
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        Take a field trip to your local grocery store.  Compare the costs of Strawberry Jams (same size). 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Ingredient Amount Cost 

   

   

   

   

   

   

Jar and Self Sealing Lid   

Time @ $11.00 per hour   

  Total cost: 

How many jars of jam did the 
recipe make? 

Recipe cost  ÷ # of jars Cost per Jar  

Brand—where was it made?               Ingredients                    Cost 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Cost Comparison 
 
Cost of Home Preserved Jam - ONE recipe 
For cost of sugar use this formula  -  Example  500 mL sugar in recipe (amount may vary by recipe). 
                                                                    2 kg bag of sugar = 2500mL 
                                                                    2500 mL ÷ 500 mL = 5 
                                                                     $4.00 ÷ 5 = .80 cents (cost of sugar in recipe) 



11 

Dig it! 

What’s next? 
 

Skill Builder 3 is about learning to preserve jam using pectin.  There are two options; powdered 
pectin or liquid pectin.  You will choose one to make a recipe of jam. Also, you will learn how to use 
a boiling water bath. There are many delicious recipes to try. 

                                                    
                                                    
Why is pectin used when making jam? 
 
What does freezing do to microorganisms? 
 
Why is it important to follow the recipe exactly and not make changes to the amount of sugar used?   
     
Why is it useful to look at labels and compare costs in the grocery store? 

   More Eats… 
     
  Freezer Jam Recipes   
  https://www.bernardin.ca/default.aspx 
      
  Strawberry Rhubarb Freezer Jam   

   http://www.gettystewart.com/strawberry-rhubarb-freezer-jam/ 

Compare the cost of home preserved jam to store bought jam.  
 
Which type costs less?   
_____________________________________________________________________________________ 
 
How do the ingredients compare? _______________________________________________________ 
 
______________________________________________________________________________________ 
 
  
What are the benefits of home preserving jam vs purchasing jam from the store? 
 
______________________________________________________________________________________ 

 

______________________________________________________________________________________ 

 

https://www.bernardin.ca/default.aspx
http://www.gettystewart.com/strawberry-rhubarb-freezer-jam/
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Skill Builder 3: Jam, Jam, Jam 

Important Words 
 

Watch for these important words 
throughout this Skill Builder:  

Boiling Water Bath,  Powdered 
Pectin,  Liquid Pectin 

SKILLS CHECKLIST 
 
 Describe how to freeze fruit for jam 

making 
 Explain the boiling water bath process  
 Follow a recipe to prepare a batch of jam 

using pectin 
 Design and use labels on jam jars 

Andy Says.... 
 

When making jam it is important to process it in a boiling water 
bath.  This heat process destroys microorganisms and creates a 
vacuum seal that prevents contamination during storage.  In 
this builder you will learn about liquid and powdered pectin.  
Choose one method to make ONE recipe of jam. 

Dream it! 
 
Freeze Now, Jam Later! 
If you don’t have time to make your jam during the harvest season you can freeze freshly picked fruit 
and berries to make jam later. Freeze fruit in recipe sized batches with no added sugar. Wash and peel 
or hull fruit.  Arrange in a single layer on a tray or cookie sheet.  Place in the freezer just until the fruit 
freezes. Then transfer it to airtight freezer packaging (freezer bag or food grade plastic container).  
You can freeze berries, cherries, currants, peaches, nectarines, apricots, pears and rhubarb for future 
jam making. Label bag with content, amount and date. 
 
When you are ready to make jam, partially thaw the fruit in the refrigerator. Thaw only until it is 
crushable.  It is ready to be made into jam!   

OPTIONAL ACTIVITY   
 
Field trip to Manitoba’s Food Development Centre in Portage la Prairie 
Manitoba's Food Development Centre in Portage la Prairie is a one stop shop for food research and 
product development. It is an internationally recognized centre of excellence that brings new and   
innovative products to market. The Food Development Centre helps anyone with a great idea with 
access to world-class expertise, pilot plant facilities and research. Clients range from first-time        
entrepreneurs to global corporations.  Check them out at https://www.gov.mb.ca/agriculture/food-
and-ag-processing/food-commercialization/food-development-centre/ 
 
You will see how a recipe can be scaled up to make a commercial batch of jam, how it can be           
processed using large scale equipment and learn how to market it to a grocery store. 

https://www.gov.mb.ca/agriculture/food-and-ag-processing/food-commercialization/food-development-centre/
https://www.gov.mb.ca/agriculture/food-and-ag-processing/food-commercialization/food-development-centre/
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Equipment 
 
When making jam at home you will need: 
 

 
 
 
 

 
 
 
 
 
 
 
 

 

Mason Jars 
Jars that are specifically designed to be sealed 
with a two-piece snap on lid. And to withstand 
the repeated heating,  cooling and handling     
demanded by the home preserving process.  
Purchase jars that are designed specifically for 
home preservation. Inspect mason jars for nicks, 
cracks, uneven rims or sharp edges that may 
prevent sealing or cause breakage. 

 

Self Sealing Canning Lids 
Two-piece self sealing lids and screw bands 
are made of specially coated tinplated steel 
to prevent rusting and resist food acids. They 
have a unique red sealing compound in the 
lid. Proper application and heat processing 
allows it to conform to the mason jar rim   
creating a hermetically sealed jar. To ensure 
a good seal, carefully follow the                    
manufacturer’s directions in preparing the 
lids for use. 

 

             

 

 Keep in mind: 
 That the pot be deep enough to allow water to cover the jars by 

2.5 to 5 cm (1 to 2 inches) and provides enough extra pot height 
to maintain a rolling boil within the pot. 

 That there is room to have a rack to keep jars off the bottom of 
the pot and to keep them from touching each other.  This could 
be a cake rack or even lining the bottom of the pot with a      
washcloth. 

 That there is a lid to aid in the boiling of the water. 

Boiling Water Canner or Large Stock Pot 

Printed with permission from: BerNARdin 

Optional Equipment:  Though not essential these kitchen tools can make jam making easier. 

Wide Mouth    
Canning Funnel 

Non-metallic  
    Utensil 

Magnetic  Wand Jar Lifter 

Printed with permission from: BerNARdin 
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Printed with permission from: BerNARdin 

                       Boiling Water Bath  -  High  Acid Food Step By Step 
The fruit and fruit juice that is used in jam and jelly making are considered high acid foods.  
This means that they must be heat processed in a boiling water bath. (Freezer jam does not 
require heat processing)  
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Autumn Cranberry Pear Jam 
 
Ingredients: 
 1 kg (2.2 lb) Fully ripe pears, about 4 large 
 150 mL (2/3 cup) chopped dried cranberries 
 50 mL (1/4 cup) unsweetened apple juice 
 50 mL (1/4 cup) bottled lemon juice 
 1375 mL (5 1/2 cups) granulated sugar 
 5 mL (1 tsp) ground cinnamon 
 1 pouch (85 mL) Liquid Pectin 

Make ONE recipe using either liquid pectin or powdered pectin.  There are four recipes to choose                
from or use a recipe of your own choosing. 

Directions Using Boiling Water Bath: 
1. Place required number of clean 250 mL mason jars on a rack in a boiling water canner or large 

pot.  Cover jars with water and heat to a simmer  (180°F/82°C).  Keep jars hot until ready to 
use. Set screw bands aside.  To ensure a good seal, carefully follow the manufacturer’s directions 
in preparing lids for use.  

2. Peel, core and crush pears; measure 750 mL (3 cups) and put into a large deep stainless steel 
saucepan.  Add chopped cranberries, apple juice, lemon juice and cinnamon. 

3. Stir sugar into fruit mixture. 
4. Bring mixture to a rolling boil over high heat.  Stirring constantly, boil hard 1 minute.   
5. Remove from heat. Immediately stir in liquid pectin and mix well. Skim the foam off of the top. 
6. Ladle jam into hot jar to within 0.5 cm (1/4 inch) of top rim (headspace).  Using non-metallic 

utensil, remove air bubbles.  Wipe jar rim with a clean cloth to remove any stickiness.  
7. Centre lid on jar and apply screw band securely and firmly until there is resistance (finger tight) 

Do not overtighten.   
8. Place jar in canner; repeat for remaining jars. 
9. When all jars are filled adjust the hot water level in the canner so that jars are covered by at least 

2.5 cm (1 inch) of water. 
10. Place lid on the canner and bring water to a full rolling boil.  
11. Process - boil filled jars–for 10 minutes.  
12. Remove jars without tilting.  Cool upright, undisturbed 24 hours.  DO NOT RETIGHTEN screw 

bands.   
13. After cooling check jar seals.  Sealed lids curve downward and show no movement when pressed 

with fingertips.  Any unsealed jars must be refrigerated.  
14. Label and store jars in a cool, dark place.  Use within one year. 

Printed with permission from: BerNARdin 

                                             Andy Says…  
 
Read your pectin package instructions carefully and follow 
them. Every brand  and type of pectin has slightly different     
mixing instructions depending on the gelling ingredient. 
Liquid Pectin  - This rapid set pectin is fully dissolved and ready 
to stir into both cooked and uncooked (freezer) fruit-sugar mixtures. It is        
generally added to the fruit and sugar mixture after it has boiled for 1 minute. 
Powdered Pectin -  is generally mixed into prepared fruit and brought to a boil to 
dissolve the pectin.  Sugar is then added and the mixture is returned to a full  
rolling boil for 1 minute. 

Do it! 
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Strawberry Jam 
 
Ingredients: 
 925 mL (3 3/4 cups) crushed  strawberries (fresh or frozen) - 2 L (2 quarts)  
 50 mL (1/4 cup) bottled lemon juice 
 1750 mL (7cups) granulated sugar 
 1 pouch (85 mL) Liquid Pectin 
 7 - 250 mL jars & lids 

                                          More Eats… 
     

Jams, marmalade, preserves, and conserves are fruit products preserved by 
sugar.  They differ in gel consistency, ingredients and how the fruit is prepared.   

 
Jam:  Made from crushed or ground fruit and has a thick consistency due to high pectin content. 
Marmalade:  A jelly with pieces of fruit suspended in it. Citrus peel and juice are frequently used. 
Preserve:  Contain whole fruit or small pieces of fruit in a thick sugar syrup. 
Conserve:  Jams made from a mixture of fruits.  Usually contains citrus fruit, nuts and raisins. 
 
15 mL of jam, marmalade, preserve or conserves contains between 42 - 56 calories. Because of 
their high sugar content it is a good idea to consume them in small amounts.  
 
Health Canada Nutrient Value of Some Common Foods 
https://www.canada.ca/en/health-canada/services/food-nutrition/healthy-eating/nutrient-
data/nutrient-value-some-common-foods-2008.html 

Directions Using Boiling Water Bath: 
1. Place required number of clean 250 mL mason jars on a rack in a boiling water canner or large 

pot.  Cover jars with water and heat to a simmer  (180°F/82°C).  Keep jars hot until ready to 
use. Set screw bands aside. To ensure a good seal, carefully follow the manufacturer’s directions 
in preparing lids for use. Wash, hull and crush strawberries.  Measure 925 mL (3 3/4 cups) and 
put into a large deep stainless steel saucepan.  Add lemon juice.  

2. Stir sugar into fruit mixture. 
3. Bring mixture to a rolling boil over high heat.  Stirring constantly, boil hard 1 minute.   
4. Remove from heat.  Immediately stir in liquid pectin and mix well.  Skim off foam from the top. 
5. Ladle jam into hot jar to within 0.5 cm (1/4 inch) of top rim (headspace).  Using non-metallic 

utensil, remove air bubbles.  Wipe jar rim with a clean cloth to remove any stickiness.  
6. Centre lid on jar and apply screw band securely and firmly until there is resistance (finger tight) 

Do not overtighten.   
7. Place jar in canner; repeat for remaining jars. 
8. When all jars are filled adjust the hot water level in the canner so that jars are covered by at least 

2.5 cm (1 inch) of water. 
9. Place lid on the canner and bring water to a full rolling boil.  
10. Process—boil filled jars– for 10 minutes.  
11. Remove jars without tilting.  Cool upright, undisturbed 24 hours.  DO NOT RETIGHTEN screw 

bands.   
12. After cooling check jar seals.  Sealed lids curve downward and show no movement when pressed 

with fingertips.  Any unsealed jars must be refrigerated.  
13. Label and store jars in a cool, dark place.  Use within one year. Printed with permission from: BerNARdin 

https://www.canada.ca/en/health-canada/services/food-nutrition/healthy-eating/nutrient-data/nutrient-value-some-common-foods-2008.html
https://www.canada.ca/en/health-canada/services/food-nutrition/healthy-eating/nutrient-data/nutrient-value-some-common-foods-2008.html
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Strawberry Rhubarb Jam 
 
Ingredients 
 500 mL(2 cups) crushed strawberries (fresh or frozen) 
 500 mL (2 cups) finely chopped rhubarb (fresh or frozen) 
  50 mL  (1/4 cup) bottled lemon juice  
 1375 mL (5 1/2 cups) granulated sugar 
 1 pkg (57 g) Original Powdered Fruit Pectin 
 6  -  250 mL jars & lids 

Directions Using Boiling Water Bath: 
1. Place required number of clean 250 mL mason jars on a rack in a boiling water canner or large 

pot.  Cover jars with water and heat to a simmer  (180°F/82°C).  Keep jars hot until ready to 
use.  Set screw bands aside.  To ensure a good seal, carefully follow the manufacturer’s            
directions in preparing lids for use.  

2. Wash, hull and crush strawberries one layer at a time. Measure 500 mL (2 cups).  Wash and 
finely chop rhubarb.  Measure 500 mL (2 cups).   

3. Put prepared fruit and lemon juice into a large deep stainless steel saucepan.  
4. Whisk Powdered Fruit Pectin into fruit mixture until dissolved. 
5. Stirring frequently, bring mixture to a boil over high heat. 
6. Add sugar all at once. 
7. Stirring constantly, return mixture to a rolling boil that can’t be stirred down.  Boil hard 1 minute.  
8. Remove from heat and skim the foam off the top. 
9. Ladle jam into hot jar to within 0.5 cm (1/4 inch) of top rim (headspace).  Using non-metallic 

utensil, remove air bubbles.  Wipe jar rim with a clean cloth to remove any stickiness.  
10. Centre lid on jar and apply screw band securely and firmly until there is resistance (finger tight). 

Do not overtighten.   
11. Place jar in canner; repeat for remaining jars. 
12. When all jars are filled adjust the hot water level in the canner so that jars are covered by at least 

2.5 cm (1 inch) of water. 
13. Place lid on the canner and bring water to a full rolling boil.  
14. Process—boil filled jars– for 10 minutes.  
15. Remove jars without tilting.  Cool upright, undisturbed 24 hours.  DO NOT RETIGHTEN screw 

bands.   
16. After cooling check jar seals.  Sealed lids curve downward and show no movement when pressed 

with fingertips.  Any unsealed jars must be refrigerated.  
17.  Label and store jars in a cool, dark place.  Use within one year. 

Andy Says . . . . .  
Be Careful!     
You will be    

working with  
boiling hot  

liquids. 

                                     Andy Says… 
 
Foam 
As fruit mixtures are cooking air is released 
causing foam to accumulate on the surface.  
To reduce foaming, add up to 2 mL (1/2 tsp) 
of butter or margarine to the recipe before  

                     cooking. This will reduce surface tension and  
                      reduce air bubbles (foam). 

                Andy Says…  
 
Read your package instructions 
carefully and follow them.  Every 
brand of pectin has slightly     
different mixing instructions   
depending on the    
gelling  ingredient. 

Printed with permission from: BerNARdin 
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Saskatoon Berry Jam 
 
Ingredients 
 1125 mL(4 1/2 cups) crushed Saskatoon Berries 
        (fresh or frozen)  
  60 mL (4 tbsp) bottled lemon juice  
 1500 mL (6 cups) granulated sugar 
 1 pkg (57 g) Original Powdered Fruit Pectin 
 30 mL (2 tbsp.)  Orange flavoured liqueur 

(Optional)  
 8  -  250 mL jars & lids 

  Andy Says… 
It will take 2.25 L (9 cups) 
of whole Saskatoon     
berries to make 1125 mL 
(4 1/2 cups) of crushed 
berries. 
 
 

 

Directions Using Boiling Water Bath: 
1. Place required number of clean 250 mL mason jars on a rack in a boiling water canner or large 

pot.  Cover jars with water and heat to a simmer  (180°F/82°C).  Keep jars hot until ready to 
use. Set screw bands aside. To ensure a good seal, carefully follow the manufacturer’s directions 
in preparing lids for use.  

2. Put prepared fruit and lemon juice into a large deep stainless steel saucepan.  
3. Whisk Powdered Fruit Pectin into fruit mixture until dissolved. 
4. Stirring frequently, bring mixture to a boil over high heat. 
5. Add sugar all at once. 
6. Stirring constantly, return mixture to a rolling boil that can’t be stirred down.  Boil hard 1 minute.  
7. Remove from heat and skim the foam off the top. 
8. Ladle jam into hot jar to within 0.5 cm (1/4 inch) of top rim (headspace).  Using non-metallic 

utensil, remove air bubbles.  Wipe jar rim with a clean cloth to remove any stickiness.  
9. Centre lid on jar and apply screw band securely and firmly until there is resistance (finger tight) 

Do not overtighten.   
10. Place jar in canner; repeat for remaining jars. 
11. When all jars are filled adjust the hot water level in the canner so that jars are covered by at least 

2.5 cm (1 inch) of water. 
12. Place lid on the canner and bring water to a full rolling boil.  
13. Process - boil filled jars– for 10 minutes.  
14. Remove jars without tilting.  Cool upright, undisturbed 24 hours.  DO NOT RETIGHTEN screw 

bands.   
15. After cooling check jar seals.  Sealed lids curve downward and show no movement when pressed 

with fingertips.  Any unsealed jars must be refrigerated.  
16. Label and store jars in a cool, dark place.  Use within one year. 

                                                            More Eats… 
     

     Find the U-Pick  Berry Farm nearest you . 
     Strawberries  - Raspberries  - Saskatoons  - U-Pick Tree Fruit 

     The Prairie Fruit Growers Association represents fruit growers in Manitoba  
      and Saskatchewan  https://pfga.com/ 

 
 

Check out the Manitoba Produce Guide 
                         http://www.gov.mb.ca/agriculture/local-food/local-produce-guide.html 

Printed with permission from: BerNARdin 

https://pfga.com/
http://www.gov.mb.ca/agriculture/local-food/local-produce-guide.html
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What’s next? 
 

Skill Builder 4 explores how to make fruit juice for making fruit juice jelly.   
You will make one jelly recipe. Learn about how to share fruit in your community. 

Dig it! 

Describe how to do a boiling water bath. 
 
List three things that you must do to ensure that jam recipes are successful. 
 
What is the difference between powdered and liquid pectin? 
 
Why do you put the date on a jam label? 

Market Ready Jam Jar Labels 
 
The final step to making jam is putting a label on the jar so you know 
when it was made and the type of jam it is  Many people make jam to 
sell at farmers markets.  These labels require more information.  In the 
space below create a label for your jam jars including all the details 
needed so you could sell your jam. 
 
Materials: 
Sticky back labels.   
Markers, pens or printer and labels 

Directions 
1. In the space below design a label for your jam jars. The label must include:  
        Who made the jam and a phone number  What kind of jam it is 
        List the ingredients  Date the jam was prepared 
2. You could also include a picture, words like—homemade or from the kitchen of.  
3.  What shape will the label be? 

 

Printed with permission from: BerNARdin 
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Skill Builder 4: Jelly, Jelly, Jelly 

Important Words  
 

Watch for these important words throughout 
this Skill Builder:  

Cheesecloth, Jelly Bag 

SKILLS CHECKLIST 
 

 Prepare fruit juice for making 
jelly 

 Make a batch of jelly 

Andy Says.... 
 

To make jelly, clear juice is cooked with an appropriate 
quantity of sugar, fruit pectin and acid.  Pectin is added to 
most jelly recipes because few juices have enough natural 
pectin to create a “gel”.  A jelly is considered to be a good 
quality jelly if it is firm enough to hold its shape when spooned 
from the jar, yet tender enough to spread easily. 

Dream it! 
 
Making the juice is the first step in making any fruit juice jelly.   Select top quality fruit for making 
jelly. 

HARD FRUIT:  Apples, crabapples, pears, nectarines etc.  Wash fruit, remove stem and blossom 
ends but do not peel or core. Chop fruit.  For each slightly rounded 1 L (4 cups) of prepared fruit add 
250 mL (1 cup) of water.  Combine fruit and water in a stainless steel saucepan .  Bring to a boil  
over high heat stirring frequently.  Reduce heat, cover loosely and boil gently, stirring and crushing 
fruit occasionally, just until fruit is softened.  Approximately 30 minutes.  DO NOT overcook, as it 
reduces flavour, colour and strength of pectin. 

Transfer fruit mixture to a dampened clean old cotton pillow case, muslin bag (jelly bag) or a 
strainer lined with several layers of dampened cheesecloth set over a deep bowl. Let drip 
undisturbed for at least 2 hours or overnight. 

NOTE:  for 250 mL (1 cup) of juice you will need approximately 4 pieces of hard fruit. 

SOFT FRUIT:  Grapes, cherries, berries, chokecherries etc. Wash and stem fruit.  Slightly crush fruit 
or follow specific recipe guidelines.  For each slightly rounded 1 L (4 cups) of prepared fruit add      
50-125 mL (1/4 to 1/2 cup) of water.  Combine fruit and water in a stainless steel saucepan.  Bring 
to a boil over medium-high heat stirring and crushing berries occasionally.  Until berries are 
softened.  Approximately 5-10  minutes.  

Transfer fruit mixture to a dampened clean old cotton pillow case, muslin bag (jelly bag) or a 
strainer lined with several layers of dampened cheesecloth set over a deep bowl.  Let drip 
undisturbed for at least 2 hours or overnight. 

NOTE: For each 250 mL (1 cup) of juice you will need 750-875 mL (3 - 3 1/2 cups) of soft fruit. 

 Andy Says… 
    
DO NOT squeeze the jelly bag.  This will cause cloudy juice, which means cloudy jelly. 
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Do it! 

 Andy Says…  
Here are some fruit juice making tips! 
 If the  yield of juice is slightly less than required for the recipe, add 125 mL (1/2 

cup) boiling water to the remaining fruit pulp to extract more juice. OR                 
unsweetened apple juice or white grape juice may be added to homemade juice to 
extend the quantity. 

 Freezing fresh berries helps to release their juice. By weakening the cell structure. Thaw in the 
refrigerator and crush with a potatoe masher. 

 You can make the fruit juice and freeze it until you are ready to make the jelly. OR  you can   
process it in jars using a boiling water bath. 

Make ONE of the provided jelly recipes or a jelly recipe of your own choosing. 
 
Berry Jelly 
 
Ingredients: 
 1 L  (4 cups) berry juice (raspberry or chokecherry or saskatoon, etc.) 
 1.875 L (7 1/2 cups) granulated sugar 
 2 pouches (each 85 mL/3 oz) liquid Pectin 

Directions Using Boiling Water Bath: 
1. Make juice from berries as outlined on page 20. 
2. Place required number of clean 250 mL mason jars on a rack in a boiling water canner or large pot.  

Cover jars with water and heat to a simmer (180°F/82°C).  Keep jars hot until ready to use.  Set 
screw bands aside. To ensure a good seal, carefully follow the manufacturer’s directions in          
preparing lids for use. 

3. In a large, deep stainless steel saucepan, combine berry juice and sugar.  Over high heat, stir     
constantly.  Bring to a full rolling boil that cannot be stirred down.  Stir in pectin.  Boil hard, stirring 
constantly, for 1 minute.  Remove from heat and quickly skim off foam. 

4. Ladle jam into hot jar to within 0.5 cm (1/4 inch) of top rim (headspace).  Using non-metallic 
utensil, remove air bubbles.  Wipe jar rim with a clean cloth to remove any stickiness.  

5. Centre  lid on jar and apply screw band securely and firmly until there is resistance (finger tight) 
Do not overtighten.   

6. Place jar in canner; repeat for remaining jars. 
7. When all jars are filled adjust the hot water level in the canner so that jars are covered by at least 

2.5 cm (1 inch) of water. 
8. Place lid on the canner and bring water to a full rolling boil.  
9. Process (boil)  filled jars– for 10 minutes.  
10. Remove jars without tilting.  Cool upright, undisturbed 24 hours.  DO NOT RETIGHTEN screw 

bands.   
11. After cooling check jar seals.  Sealed lids curve downward and show no movement when pressed 

with fingertips.  Any unsealed jars must be refrigerated.  
12. Label and store jars in a cool, dark place.  Use within one year. Printed with permission from: BerNARdin 

 Andy Says…    
Be sure that the juice - sugar mixture comes to a full rolling boil that cannot be stirred 
down before you begin counting the 1 minute cooking time.  Failure to  fully boil the     
mixture can lead to the jelly not setting. 
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Crabapple Jelly 
 
Ingredients: 
 1.25 L (5 cups) crabapple juice 
 1.75 L (7 cups) granulated sugar 
 1 package (49 to 57 g 1.75 oz.) regular powdered fruit pectin 
 8 - 250 mL jars & lids 

Directions Using Boiling Water Bath: 
1. Make juice from crabapples as outlined on page 20. 
2. Place required number of clean 250 mL mason jars on a rack in a boiling water canner or large 

pot.  Cover jars with water and heat to a simmer  (180°F/82°C).  Keep jars hot until ready to 
use. Set screw bands aside. To ensure a good seal, carefully follow the manufacturer’s directions 
in preparing lids for use.  

3. In a large, deep stainless steel saucepan, add crabapple juice.  Whisk in pectin until dissolved. 
Bring to a boil over high heat, stirring constantly.  Add sugar all at once and return to a full rolling 
boil, stirring constantly.  Boil hard, stirring constantly, for 1 minute.  Remove from heat and   
quickly skim off foam. 

4. Quickly ladle jam into hot jar to within 0.5 cm (1/4 inch) of top rim (headspace).  Using            
non-metallic utensil, remove air bubbles.  Wipe jar rim with a clean cloth to remove any          
stickiness.  

5. Centre lid on jar and apply screw band securely and firmly until there is resistance (finger tight) 
Do not overtighten.   

6. Place jar in canner; repeat for remaining jars. 
7. When all jars are filled adjust the hot water level in the canner so that jars are covered by at least 

2.5 cm (1 inch) of water. 
8. Place lid on the canner and bring water to a full rolling boil.  
9. Process (boil) filled jars– for 10 minutes.  
10. Remove jars without tilting.  Cool upright, undisturbed 24 hours.  DO NOT RETIGHTEN screw 

bands.   
11. After cooling check jar seals.  Sealed lids curve downward and show no movement when pressed 

with fingertips.  Any unsealed jars must be refrigerated.  
12. Label and store jars in a cool, dark place.  Use within one year. 

 Andy Says…   
  
If you do not have time or 
the fruit to make your own 
juice for jelly use bottled  
unsweetened juice from 
the grocery store. 

                     More Eats… 
     
   

  BerNARdin Recipes 
  https://www.bernardin.ca/recipes/  

 default.htm?Lang=EN-US 
 

 
Kraft Canada Recipes                                                                        
http://www.kraftcanada.com/brands/certo/recipes 

Printed with permission from: - BerNARdin 

https://www.bernardin.ca/recipes/default.htm?Lang=EN-US
https://www.bernardin.ca/recipes/default.htm?Lang=EN-US
http://www.kraftcanada.com/brands/certo/recipes
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What’s next? 
Skill Builder 5 shows you how to make preserves.  Preserves combine chunks of fruit with soft jelly.  
The best of both! Learn how to exhibit your products at the local fair. 
 

                                    More Eats… 
     
                                   FRUIT SHARE 

Sharing excess produce with your community is a good thing!           
Fruit Share is a volunteer program whose goal is to ensure local            
fruit gets harvested, shared and enjoyed.  

  
Fruit Connect, is an online service that connects fruit owners with fruit pickers and 
offer recipes and tips for how to harvest, preserve and enjoy local fruit.  It also                    
lists community organizations that accept local fruit donations. 

Goals 
While minimizing food waste is a major goal of the project, Fruit Share is also about 
fostering a sense of community and being conscientious about sustainable, local food 
systems.  

Fruit Share started in 2010 in South Osborne and now operates across Winnipeg.  Over 
63,000 lbs of fruit was rescued and shared between 2010 and 2016.  Fruit Share is also 
active in Brandon and Steinbach. 

To start a fruit rescue group in your community check out this resource                    
http://www.fruitshare.ca/wp-content/uploads/2014/04/How-to-Start-a-Fruit-Share-
v2017.pdf 
 

Fruit Share is a program of the Manitoba Association of Home Economists. 

Dig it! 

When making fruit juice for homemade jelly, what are two important things to 
remember? 
 

When looking at the two recipes provided what is the main difference between 
using liquid pectin and powder pectin? 
 

If you were to combine several berry juices to make jelly, what combinations 
would you like to try? 

http://fruitconnect.fruitshare.ca/
http://www.fruitshare.ca/home-2/tips-tricks-harvesting-fruit/recipes-preserves/fruit-recipes-preserves-delicious-ideas/
http://www.fruitshare.ca/home-2/tips-tricks-harvesting-fruit/fruit-ripe-ready/
http://www.fruitshare.ca/home-2/donate-here/
http://www.fruitshare.ca/wp-content/uploads/2014/04/How-to-Start-a-Fruit-Share-v2017.pdf
http://www.fruitshare.ca/wp-content/uploads/2014/04/How-to-Start-a-Fruit-Share-v2017.pdf
http://www.fruitshare.ca/about-us/mahe/
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Skill Builder 5: Preserves: The Best of Both 

Important Words 
 

Watch for these important words throughout 
this Skill Builder: 

Gel Stage Test, Quality 

SKILLS CHECKLIST 
 

 Explain the Gel Stage Test 
 Make a preserve recipe 
 Understand how the quality of 

jams and jellies are judged 

Andy Says.... 
 

Preserves offer chunks of fruit suspended in a soft jelly. They make 
delicious toppings for cakes or frozen desserts.  They are the best of 
both worlds! 
 
Learning about what makes a quality jam & jelly is helpful if you are 
entering your product in the local fair or selling it at a farmers market. 

Dream it! 
 
Soft spreads made without added pectin require a doneness test to ensure that a gel will form when 
the recipe cools. There are three gel test options.   If the test shows that the gel stage has not been 
reached, return the mixture to the heat and cook for a few minutes longer. 
 
Temperature Test 
Elevation affects cooking temperatures.  It is therefore important to know the elevation of your home 
and/or the boiling temperature of water in your area.  Cook the soft spread until it reaches a 
temperature of 220°F (104°C), or 8°F (4°C) above the boiling point of water.  Measure the 
temperature of soft spreads with a candy or jelly thermometer.  Ensure it does not touch the bottom 
of the pot.  
 
Sheet Test 
Dip a cool metal spoon into the boiling jelly.  
Lift the spoon, moving it away from steam.  
Gel stage is reached when jelly “sheets” off the spoon. 
 
 

 
 

 
 
 
 
 
 

Beginning— Jelly drops 
are light and syrupy. 

Drops become large and 
show signs of sheeting. 

Sheeting (gel stage) jelly 
breaks from spoon in a 
sheet or flake. 

Refrigerator Test 
To prevent scorching remove from the 
heat before doing this test. Chill, two or 
three small saucers in the freezer. Place 
a spoonful of soft spread on the saucer 
and chill it in the freezer for 1 minute. 
Remove the saucer from the freezer and 
push the edge of the spread with your 
finger.  A mixture that has reached the 
gel stage will be set, and the surface will 
wrinkle when the edge is pushed. 

Printed with permission from: BerNARdin 
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Do it! 
Make the Choose–a-Berry Preserve or a recipe of your choosing. 
This is a no pectin recipe. 

 
Choose - a - Berry Preserves 
 
Ingredients: 
 2 L (8 cups) berries (use blackberries, raspberries, saskatoons etc.) 
 1 L (4 cups) granulated sugar 

Directions Using Boiling Water Bath: 
1. In a large, deep stainless steel saucepan, combine berries and sugar.  Stir well.  Set aside until  

berries release their juice, approximately 10 minutes. 
2. Place required number of clean 250 mL mason jars on a rack in a boiling water canner or large 

pot.  Cover jars with water and heat to a simmer  (180°F/82°C).  Keep jars hot until ready to 
use.  Set screw bands aside.  To ensure a good seal, carefully follow the manufacturer’s            
directions in preparing lids for use.   

3. Bring berry mixture to a boil over medium heat.  Stir to dissolve sugar.  Boil hard stirring            
frequently until the mixture thickens.  10 to 15 minutes.  Remove from heat and do a gel test.  If 
gel stage has been reached, remove from heat and skim off foam. 

4. Ladle jam into hot jar to within 0.5 cm (1/4 inch) of top rim (headspace).  Using non-metallic 
utensil, remove air bubbles.  Wipe jar rim with a clean cloth to remove any stickiness.  

5. Centre  lid on jar and apply screw band securely and firmly until there is resistance (finger tight) 
Do not overtighten.   

6. Place jar in canner; repeat for remaining jars. 
7. When all jars are filled adjust the hot water level in the canner so that jars are covered by at least 

2.5 cm (1 inch) of water. 
8. Place lid on the canner and bring water to a full rolling boil.  
9. Process (boil)  filled jars– for 10 minutes.  
10. Remove jars without tilting.  Cool upright, undisturbed 24 hours.  DO NOT RETIGHTEN screw 

bands.   
11. After cooling check jar seals.  Sealed lids curve downward and show no movement when pressed 

with fingertips.  Any unsealed jars must be refrigerated.  
12. Label and store jars in a cool, dark place.  Use within one year. 

               Andy Says… 
In the past jams and jellies were made without 
adding powdered or liquid pectin. To thicken the 
jams and jellies, fruit and sugar mixtures were 
boiled for approx. 20 minutes stirring constantly. 
Fruits that have a high pectin content such as 
apples were also used in recipes.   
 
Today, the majority of jam makers use powdered or 
liquid pectin. The fruit and sugar mixture is boiled 
for one minute.  
 
Many small business owners who make jams and 
jellies will not use pectin. Artisan specialty jams 
often have unusual fruit combinations and unique 
jars, labels and packaging.  They fill a niche market 
and often provide a premium priced product. 

 Andy Says…    
 
If the fruit mixture has not 
reached the gel stage when first 
tested, return the saucepan to the 
heart.  Stir constantly for an      
additional 5 minutes.  Repeat gel 
stage test.   
 

Printed with permission from: - BerNARdin 
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Quality Control 
 
Whether you are getting ready for 4-H  achievement day or to enter your jams 
and jellies into the local fair or to sell at a farmers market it is important to know 
what makes a quality jam or jelly. 
 
Look at the guidelines and check how your jams and jellies compare. 

List two things that a judge would look for in your jam or jelly if you entered it in the local fair. 
 
____________________________________________________________________________________ 
 
____________________________________________________________________________________ 

Judging Home Preserved Food 

Jams, Jellies, Pickles and Relishes 
Size of jar should be specified in the prize list: 
 Jars - jams, jellies, pickles and relishes must be stored in standard home-canning jars with new 

metal snap lids or rubber rings and glass lids. Small jars (125 ml [4oz]) are suitable. 
 New recommendations state that jams, jellies, pickles and relishes should be processed in a 
      boiling water bath to ensure the safety and quality of the product. This processing ensures an 
      airtight seal. Paraffin is no longer considered to be a reliable seal. 
 All jams, jellies, pickles and relishes must be sealed with no mould or other indications of 
      spoilage. 

Jams, Conserves, Marmalades Scorecard 
Appearance ..............................................25 
  colour: characteristic of fruit(s) 
  0.5 cm (1/4”) head space 
Texture.......................................................30 
  size of fruit - uniform pieces 
  consistency of product, no separation of fruit and juice 
Flavour........................................................35 
  natural: flavour of fruit(s) 
Container.....................................................5 
  clean, home canning sealer 
  125 mL (4 oz) or 250 mL(8 oz) size 
  new rubber ring or metal snap lid 

Jams, Conserves, Marmalades 
Jams are usually made from one kind of fruit, cooked with sugar to a desired consistency. Jams 
should be jelly-like but soft and easy to spread. Colour should be appetizing and the texture 
should be relatively uniform. Flavour and colour should be characteristic of the fruit. 
 
Conserves consist of two or more fruits and may have the addition of nut meats. The sizes of 
the pieces may vary. There should be no free juice. Consistency is thinner than jam, soft and 
spreads easily. 
 
Marmalades are made from the pulp and juice or entire fruits shredded or cut in small pieces. 
The consistency should be jam-like or jelly -like. Single fruits may be used, but often two or 
more are blended. Contains at least one citrus fruit. 
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Andy Says…  
 
From time to time jams & jellies will not turn out.  This could be for a variety 
of reasons; cloudy, too soft, too stiff, crystalized, weeping or fermentation or 
mold. Check out page 135-136 of the BerNARdin Guide to Home           
Preservation for prevention and solutions. 

Label..............................................................5 
  name of product and date preserved; should be within the last calendar year 
Total...........................................................100 
 
Jellies 
A good jelly is clear, sparkling and attractive in colour. May contain added pieces of fruit or 
vegetable e.g. hot pepper jelly. When removing from the jar, it should retain its shape and quiver. 
When cut, it should be tender, yet firm enough to retain the angle of the cut. 
 Freezer jams and jellies are not accepted unless refrigeration is available for storage and display. 
 Freezer jams and jellies do not need to be sealed; freezer jellies are slightly opaque by nature. 
 Jams and jellies should be sealed with a new rubber ring or snap lid. Neither plastic wrap nor 
       paraffin is an acceptable sealing compound. 
 
Jelly Scorecard 
Appearance ..............................................25 
 natural colour 
 clarity, clear and sparkling, no fruit pulp or seeds 
 0.5 cm (1/4”) head space 
Texture.......................................................40 
 holds its shape without being solid 
 smooth, shiny cut edge 
 absence of crystals 
 not gummy, rubbery or sticky 
Flavour........................................................25 
 natural flavour of fruit 
Container.....................................................5 
 clear, suitable, in good condition, clean 
 125 ml (4 oz) 180 ml (6 oz) size or larger 
Label..............................................................5 
 name of jelly and date preserved; should be within the last calendar year 
Total...........................................................100 

Sections of the Judging Fact Sheets were adapted from the Manitoba 
Association of Agricultural Societies Standards for Judging Food with the permission of the 

Manitoba Association of Agricultural Societies. 
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What’s next? 
 

Congratulations you have finished your skill builders for this project. You still have your Showcase 
Challenge and Portfolio Page to complete.  If you enjoyed learning about home preservation you 
might like to take the other discover level projects in the Food Series. 

Dig it! 

Describe the three ways to do a gel stage test. 
 
What other preserves have you eaten? 
 
What makes a quality jar of jelly suitable for entering in the local fair? 
 

                           More Eats… 
     
 Manitoba Association of Agricultural Societies Fair Listing 
http://www.mbagsocieties.ca/fair-dates/ 
 
Direct Farm Manitoba  
Farmer’s Market Listing 
http://www.directfarmmanitoba.ca/markets 

http://www.mbagsocieties.ca/fair-dates/
http://www.directfarmmanitoba.ca/markets
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Now that you have finished this project, it is time to think about how you will 
share your experiences and knowledge with others. You may put your new 
skills to work by helping at a community event or at your club Achievement or 
teaching others about your topic. The goal of the Showcase Challenge is to 
help highlight your new skills and help you understand how you can use them. 
It can be an opportunity to receive feedback from others on your project. So 
go back through your manual and find some highlights of your learning (what 
you are proud of) and think about how you will “showcase” it. 

 

Showcase Challenge  
Bringing it all together! 

 Demonstrate something you made 
or learned about 

 Make a poster or display 

 Act out a play  Make a video or slideshow 

 Create a game  Compose a song 

 Use your new skills to help with the 
Club Achievement plans 

 Or come up with your own idea. It is 
up to you and your leader! 

Dream it! 
 

Here are some Showcase Challenge Suggestions: 
 
 
 
 
 
 
 
 
 
 

My Showcase Challenge Plan 
 
 

My showcase idea: ____________________________________________________________________  

_____________________________________________________________________________________ 
 

What materials and resources do I need? ________________________________________________ 

_____________________________________________________________________________________ 
 

Who do I need to help me? _____________________________________________________________ 

_____________________________________________________________________________________ 
 

When do I need to have things done by?  ________________________________________________ 

_____________________________________________________________________________________ 
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Do it! 
 
Insert or attach your finished product or a photo of you sharing your skills in 
your Showcase Challenge.  

Dig it! 
 
Now that you have showcased your project skills; 
 How did your Showcase Challenge go? 

 

 What would you do differently next time? 

 

 How will you use your new skills in the future? (in different situations?)  



31 

Skill 
Builder 

Members will be able to… 
Each Skill Builder had a Skills Checklist which identified the skill 

you will learn. 

We know this because… 
Identify activities completed and record observations  

and information from discussions about activities. 

 
1 

 

Home Food Preservation 
 Understand microorganisms and food 

safety 
 Describe food preservation  
 Demonstrate safety in the kitchen 

 

 
2 

 

Freezer Jam 
 Prepare fruit and proper containers 
 Make freezer jam 
 Do a cost comparison 

 
 
 

 
3 

 

Jam, Jam, Jam 
Powdered Pectin Jam OR Liquid Pectin Jam 
 Describe how to freeze fruit for jam making 
 Explain the boiling water bath process 
 Follow a recipe to make jam using pectin 
 Design and use labels on jam jars 

 
 
 

 
4 

 

Jelly, Jelly, Jelly 
 Prepare fruit juice for making jelly 
 Make a batch of jelly 

 
 

 
5 

 

Preserves The Best of Both 
 Explain the gel stage test 
 Make a preserve recipe 
 Describe how the quality of jams & jellies are 

judged 

 

Additional Comments/Activities:  

My 4-H Portfolio Page 

Leader Point of Praise! 
I am most impressed by… 
 
 
 
 
 
I acknowledge that the member has completed the 4-H project requirements. 
 
Leader’s Signature: _______________________________ 

Name: __________________ Date: _____________ Year in 4-H: ____       
Club: _____________ Hours Spent on 4-H: ___(Project and Other 4-H Activities) 

Discovering Jams & Jellies 
To be completed by the leader and the member based on observations and conversations throughout the project. 
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Member Point of Pride! 
 

What I learned… 
 
 
 
 
What I need to improve on… 
 
 
 
What I want others to notice…  
 
 
Member’s Signature: _______________________________ 

 
Above and Beyond! 

In addition to project skills, 4-H also increases skills in meeting management, communications,  
leadership, community involvement through participation in club, area, or provincial 4-H events or  

activities. List below any activities you participated in this year in 4-H. 
(Some examples include Executive Positions Held, Workshops, Communication, Community Service, Rally, Bonspiels, 

Conferences, Judging, Camps, Trips, Awards, Representation to Area or Provincial Councils, etc) 
 

_____________________________________       _______________________________________ 

_____________________________________       _______________________________________ 

_____________________________________       _______________________________________ 

_____________________________________       _______________________________________ 

_____________________________________       _______________________________________  

   

**Feel Free to add additional pages that include awards, certificates, new clippings, photos or other items 
that describe your 4-H involvement. 

Point of Praise! Another’s perspective on your achievements in 4-H. 
(community professionals, 4-H club head leader, friends of 4-H) 

 
I am most impressed by… 
 
 
 
 
I believe that you have learned… 
 
 
 
In the future I encourage you to… 
 
 
Signature: _______________________________ 



33 

4-H Achievement 
 

4-H Achievement is… a 4-H club celebration 
when members have completed their projects. 
Achievements are planned by the club to give 
recognition to members and leaders for their 
accomplishments in their 4-H projects and club 
activities.  

 
A 4-H Achievement can take many different formats: from choosing a theme, to 
member project displays, to members using their new skills for the event  (entertainment, 
food, decorating, photographer, etc.), to members presenting their project to the whole 
group, the options are endless and open to the creativity of the members and leaders in 
each club!  
 
Clubs may also plan their Achievement to promote 4-H to the community or to recognize 
sponsors and others who have helped the club. 
 
Members and leaders - be sure to check your project books for the project completion 
requirements, so you will be ready for your club’s Achievement celebration! 

For more information about 4-H and the many  
4-H opportunities available please visit 

 
               www.4h.mb.ca 

If you have any questions, comments or suggestions  
for this or other 4-H projects contact: 

 
Manitoba 4-H  Council 
Phone:  204-726-6136 

Fax: 204-728-9040 
Email: learns@4h.mb.ca 

www.4h.mb.ca 
 
 
 

This manual is for educational use only and is not intended as professional advice. 

http://www.4h.mb.ca
mailto:learns@4h.mb.ca
http://www.4h.mb.ca
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4-H Motto 
 

“Learn To Do By Doing” 
 
4-H Pledge 
 

I pledge, 
My HEAD to clearer thinking, 
My HEART to greater loyalty, 
My HANDS to larger service, 
My HEALTH to better living, 
For my club, my community, my country., and my world. 

What is 4-H? 
 

4-H is an international youth organization involving more than 7 
million members in 80 countries around the world. 
 
In Canada, 4-H began in 1913 in Roland, Manitoba as a community-
based organization dedicated to growth and development of rural 
youth. Today’s 4-H program reaches both farm and non-farm youth 
across Canada. The motto of “Learn To Do By Doing” is embodied in 
the program, as 4-H focuses on skill development as well as personal 
development of life skills such as communications, leadership and 
citizenship. 

 4-H Manitoba project material is developed by 
 

Manitoba Agriculture 

All project materials are available in 
alternate format upon request. 

Thank you to BerNARdin for the permission to use material 
from the Guide to Home Preserving book (2013). 


