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Introduction

Some things shouldn’t be rushed; falling in love, artisan bread, and 
homemade sweet spreads among them.

Yes, we can quickly cook up a pot of berries, stir in some commercially 
prepared pectin, and have a few jars of jam or jelly in minutes. But 
there’s something to be said for taking our time and coaxing those same 
berries into a thickened concoction of their own.

If you have never made old-fashioned, no-pectin spreads you are in for 
a treat. Cooking fruit and sugar for a longer time intensifies the flavor, 
giving jams and preserves a concentrated burst of apricot or blueberry 
or cherry that can’t be found in quick-cooking pectin-added jams. 

These are the recipes your grandmother, and her grandmother, 
prepared. Stirring a pot of peaches or berries until they thicken connects 
you to those who have come before you. 

No-pectin spreads turn today’s world of “fast, but not necessarily good” 
food on its head. Celebrate real food, with no-pectin jams, preserves, 
fruit butters, and other sweet spreads!

For safety reasons, process these 
old-fashioned spreads using 
modern water bath canning 

methods.  Don’t know how to can 
correctly? See the tutorial on the 

SeedtoPantry site.

http://www.seedtopantry.com/wp-content/uploads/2013/08/waterbathcanning.pdf
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Jams

When we talk about being “in a jam” we refer to a real muddle. The 
jam that comes in a jar is no different. Technically “jam” is a mixture of 
crushed or finely chopped fruit that has gelled enough to hold together, 
but loose enough to be spreadable.

Follow these tips when making jam and other spreads:

1.	 Rub a stick of butter or margarine around the top inside edge of 
the saucepan. This keeps the jam from boiling over. Boiling jam 
all over the stove is a mess. I know this because I have had to 
clean it up more than once!

2.	 Wash half-pint canning jars and 2-piece lids in the dishwasher. 
It’s a good idea to wash 1 or 2 more jars than you think you 
need. Hold the clean jars in the dishwasher until ready to use.

3.	 Watch out for spitting. The closer the jam gets to the gelling 
point, the further it will spit – and it’s hot!

4.	 Cook all of your sweet spreads in small batches. Don’t be 
tempted to double the recipe! Doubled recipes may result in 
overcooked or undercooked products.
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Apricot Jam

Have you ever had a ripe apricot, fresh from the tree? Do you remember 
the sensation of biting into its velvety flesh? The sweet-tart flavor on 
your tongue? 

If not, this should become one of your goals in life! Apricots do not ripen 
once picked. And ripe apricots don’t travel well, being delicate and easily 
bruised. So if you live far from an apricot growing area, the fruit that 
adorns the grocery produce section is a poor relative of the real thing.

Luckily I live in a prolific fruit-growing area. Some years the apricots are 
fleeting, while other years they seem to hang on for weeks, but never 
months. Either way, I almost always snag at least one box for jam. I don’t 
think there is another fruit with apricot’s fresh flavor. Pineapple, mango, 
and peaches are all similar, but lack the tartness that makes apricots 
unique.

If you aren’t able to purchase ripe apricots, maybe it’s time to plant your 
own tree. The season is a short one, but there are apricot varieties that 
will grow in even cold areas and as far north as the USDA Zone 5.
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Apricot Jam

•	 8 cups chopped, slightly crushed apricots

•	 ¼ cup lemon juice

•	 6 cups granulated sugar

Instructions

1. Add the apricots, sugar, and lemon juice to a large Dutch oven.

2. Slowly bring the mixture to a boil over medium heat stirring 
until the sugar is dissolved.

3. Turn the heat up a little and cook rapidly, stirring often to pre-
vent sticking, until the jam reaches the gelling point, about 25 
minutes.

4. Use the plate method to check for gelling or use a digital ther-
mometer. Gelling is reached at 220 degrees or 8 degrees above 
the boiling point of water.

5. Spoon the hot jam into prepared jars, leaving ¼ inch headspace.

6. Wipe the lip of each jar with a damp paper towel, top the jars 
with a lid and a lid ring.

7. Process the jars in a water bath canner for 15 minutes. Remove 
and let cool completely.

Makes about 9 half-pints.
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Raspberry-Apricot Jam

One day this past summer I purchased a 27 pound box of large, juicy, 
luscious apricots. They suffered from sun scald which affected their 
beauty, but not their taste. The apricots were too large, too ripe, and 
had too many scars to can, so I got busy turning them into something 
else.

I made apricot jam. And more apricot jam. Apricot Amaretto jam. 
Spirited Apricot-Cherry Butter. Two kinds of Apricot Sorbet. I froze some 
apricot puree to make apricot syrup later. And the grandchildren and I 
ate lots of fresh apricots.

Most years I make this delicious raspberry-apricot jam. It is a family 
favorite. I highly recommend the combination. Tart apricots temper 
raspberry’s richness, enhancing both flavors.

Fun Fact:

According to Greek Mythology, raspberries 
became red when the nymph Ida pricked her 
finger while picking berries for Jupiter. The 

white berries then turned red.
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Raspberry-Apricot Jam

•	 7 cups raspberries

•	 2 cups chopped apricots

•	 6 cups sugar

Instructions

1. Add the apricots, raspberries, and sugar to a large Dutch oven.

2. Slowly bring the mixture to a boil over medium heat stirring 
until the sugar is dissolved.

3. Turn the heat up a little and cook rapidly, stirring often to pre-
vent sticking, until the jam reaches the gelling point. 

4. Use the plate method to check for gelling or use a digital ther-
mometer. Gelling is reached at 220 degrees or 8 degrees above 
the boiling point of water.

5. Spoon the hot jam into prepared jars, leaving ¼ inch headspace.

6. Wipe the lip of each jar with a damp paper towel, top the jars 
with a lid and a lid ring.

7. Process the jars in a water bath canner for 15 minutes. Remove 
and let cool completely.

Makes about 8 half-pints.
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Raspberry Blueberry Jam

When I was a child, our next door neighbor grew raspberries and black-
berries. 

The bushes, as berries are wont to do, had escaped his yard and taken 
up residence in ours. Some people may have found this annoying, but 
my family was thrilled.

There were big red and yellow raspberries and juicy blackberries. My 
mother sent us out every summer to pick them for jam. We didn’t rebel, 
mostly because we ate as many as we picked and came in with red and 
purple stained fingers. 

When my own children were young, we visited abandoned farm fields in 
Maine, picking pails of the berries that had sprouted up wherever they 
had the space.

We moved west and I did three things the first few weeks; got a library 
card, planted a peach tree, and planted several raspberry bushes. Now 
we are on the fourth generation of raspberry lovers. Both sons have 
raspberries growing in their own yards, and their children share red 
stained fingers too.
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Raspberry-Blueberry Jam

•	 4 ½ cups fresh raspberries

•	 4 ½ cups fresh blueberries

•	 6 cups sugar

Instructions

1. Add the raspberries, blueberries, and sugar to a large Dutch 
oven.

2. Slowly bring the mixture to a boil over medium heat stirring 
until the sugar is dissolved.

3. Turn the heat up a little and cook rapidly, stirring often to pre-
vent sticking, until the jam reaches the gelling point. 

4. Use the plate method to check for gelling or use a digital ther-
mometer. Gelling is reached at 220 degrees or 8 degrees above 
the boiling point of water.

5. Spoon the hot jam into prepared jars, leaving ¼ inch headspace.

6. Wipe the lip of each jar with a damp paper towel, top the jars 
with a lid and a lid ring.

7. Process the jars in a water bath canner for 15 minutes. Remove 
and let cool completely.

Makes about 7 half-pints.
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Wildberry Jam

Are you familiar with Gifford’s Ice Cream? If not, you are missing a treat.

One summer when my children were toddlers, my husband’s job took 
him away from us for 14 days at a time. Believe me, those days were 
long for me and my boys! To help speed the time, we drove down the 
mountain at least once a week for some creamy Gifford’s Ice Cream. 
The kids usually chose Smurf cones (I can’t really remember how they 
were made but it involved very blue ice cream), but I was partial to their 
Wildberry flavor. It had a little bit of everything in it, along with actual 
berry chunks.

I had Wildberry in mind when I made this end-of-the-berries jam that 
uses raspberries, blueberries, blackberries, and strawberries. If you can’t 
find Gifford’s Wildberry Ice Cream, the next best thing might be a scoop 
of good old vanilla topped with this homemade jam.

Fun Fact:

Tiny wild blueberries are packed with intense 
flavor. They primarily grow in Eastern Maine 

and Nova Scotia. Cherryfield, Maine is the self-
proclaimed “blueberry capital of  the world.”
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Wildberry Jam

•	 3 cups halved strawberries

•	 3 cups blueberries

•	 2 cups blackberries

•	 2 cups red raspberries

•	 6 cups sugar

Instructions

1. Add the strawberries, blueberries, blackberries, raspberries, and 
sugar to a large Dutch oven.

2. Slightly crush with a potato masher.

3. Slowly bring the mixture to a boil over medium heat stirring 
until the sugar is dissolved.

4. Turn the heat up a little and cook rapidly, stirring often to pre-
vent sticking, until the jam reaches the gelling point. 

5. Use the plate method to check for gelling or use a digital ther-
mometer. Gelling is reached at 220 degrees or 8 degrees above 
the boiling point of water.

6. Spoon the hot jam into prepared jars, leaving ¼ inch headspace.

7. Wipe the lip of each jar with a damp paper towel, top the jars 
with a lid and a lid ring.

8. Process the jars in a water bath canner for 15 minutes. Remove 
and let cool completely.

Makes about 9 half-pints.
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Peach Melba Jam

Sliced peaches, vanilla ice cream and raspberry puree. Sounds delicious, 
doesn’t it? 

When a dessert has been around for over 100 years you know it has to 
be good. Peach Melba fits this category. It is simple, but elegant, a des-
sert we can serve to family but one equally welcomed by guests.

But sometimes we don’t have access to sliced peaches and raspberry 
puree. The season for both fruits is short after all. In that situation Peach 
Melba Jam comes to the rescue.

Spoon this jam over a scoop of ice cream or pound cake. Sprinkle with 
chopped almonds or top with whipped cream. Light and easy. The best 
kind of dessert.
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Peach Melba Jam

•	 5 cups diced peaches

•	 3 cup raspberries

•	 ½ cup water

•	 6 cups sugar

Instructions

1. Add the peaches, raspberries, water and sugar to a large Dutch 
oven.

2. Slowly bring the mixture to a boil over medium heat stirring 
until the sugar is dissolved.

3. Turn the heat up a little and cook rapidly, stirring often to pre-
vent sticking, until the jam reaches the gelling point. 

4. Use the plate method to check for gelling or use a digital ther-
mometer. Gelling is reached at 220 degrees or 8 degrees above 
the boiling point of water.

5. Spoon the hot jam into prepared jars, leaving ¼ inch headspace.

6. Wipe the lip of each jar with a damp paper towel, top the jars 
with a lid and a lid ring.

7. Process the jars in a water bath canner for 15 minutes. Remove 
and let cool completely.

Makes about 8 half-pints.
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Apricot Amaretto Jam

I started experimenting with flavored jams a few years ago, after ex-
hausting local fruit combination jams. I was looking for something that 
would make the fruit more intense, but enhance its flavor, not over-
power it.

A trip to the liquor store with all those little bottles of spirits convinced 
me to combine fruit and spirits. Here the almond flavored Amaretto 
pairs perfectly with the sweet-tart apricots. Better yet, the alcohol cooks 
off leaving only its flavor behind.
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Small Batch Apricot Amaretto Jam

•	 1 2/3 cups diced apricots

•	 2 tsp lemon juice

•	 1 ¼ cups sugar

•	 ¼ cup amaretto

Instructions

1. Add the apricots, lemon juice, and sugar to a large Dutch oven.

2. Slightly crush the fruit with a potato masher.

3. Slowly bring the mixture to a boil over medium heat stirring 
until the sugar is dissolved.

4. Add the amaretto.

5. Turn the heat up a little and cook rapidly, stirring often to pre-
vent sticking, until the jam reaches the gelling point. 

6. Use the plate method to check for gelling or use a digital ther-
mometer. Gelling is reached at 220 degrees or 8 degrees above 
the boiling point of water.

7. Spoon the hot jam into prepared jars, leaving ¼ inch headspace.

8. Wipe the lip of each jar with a damp paper towel, top the jars 
with a lid and a lid ring.

9. Process the jars in a water bath canner for 15 minutes. Remove 
and let cool completely.

Makes about 2 half-pints.
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Raspberry-Blueberry-Mulberry Jam

I was so excited when my son and his family moved into a house with a 
backyard mulberry tree. Well…. it was exciting for me. Probably not so 
much for them. You see, mulberries are messy.

Mulberries are purple berries that look somewhat like blackberries, only 
they grow on a tree instead of a bush. Birds love mulberries above all 
else, turning a lone mulberry tree into a cackling mess.

Luckily one year my grand-daughter braved the birds and collected a few 
mulberries. We made this yummy jam, which is similar to the Raspberry-
Blueberry Jam and the Wildberry Jam, but has a unique flavor all its 
own.

Fun Fact:

Planting a mulberry tree may keep the 
birds out of  your other fruit trees. When 
my neighbor planted a mulberry tree the 
Ravens took up residence, abandoning 

my peach tree!
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Raspberry-Blueberry-Mulberry Jam

•	 4 cups raspberries

•	 4 cups blueberries

•	 1 cup mulberries

•	 6 cups sugar

Instructions

1. Add the raspberries, blueberries, mulberries, and sugar to a 
large Dutch oven.

2. Slowly bring the mixture to a boil over medium heat stirring 
until the sugar is dissolved.

3. Turn the heat up a little and cook rapidly, stirring often to pre-
vent sticking, until the jam reaches the gelling point. 

4. Use the plate method to check for gelling or use a digital ther-
mometer. Gelling is reached at 220 degrees or 8 degrees above 
the boiling point of water.

5. Spoon the hot jam into prepared jars, leaving ¼ inch headspace.

6. Wipe the lip of each jar with a damp paper towel, top the jars 
with a lid and a lid ring.

7. Process the jars in a water bath canner for 15 minutes. Remove 
and let cool completely.

Makes about 8 half-pints.
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Spiced Apple Maple Jam

Canning is a year round activity in my house, and when I saw this recipe 
in the 100th Anniversary edition of the Ball Blue Book, I knew I had to 
adapt it to my own tastes with a few ingredient changes. 

I wasn’t disappointed. This jam would be good on pancakes or served 
as a glaze with pork chops, chicken breasts, or meat analogs – and my 
family loves it with that old stand-by, peanut butter. Bonus – it was really 
easy prepare and the recipe makes quite a lot, about 8 half-pints.

For best results use at least 2 different apple varieties here. I like to 
combine a sweeter apple like a Golden Delicious with a tarter apple like 
Braeburn.
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Spiced Apple Maple Jam

•	 6 lbs. apples

•	 6 cups of sugar

•	 1 tsp cinnamon

•	 1/2 tsp allspice

•	 1/4 tsp mace 

•	 1/4 tsp ground cloves

•	 1 cup maple syrup (be sure to use real maple syrup, not maple-
flavored syrup)

Instructions

1. Peel, core and chop the apples. Add the apples, sugar, spices 
and maple syrup to a large Dutch oven.

2. Slowly bring the mixture to a boil over medium heat stirring 
often to prevent sticking, about 40 minutes.

3. Turn the heat up a little and cook rapidly, stirring often to pre-
vent sticking, until the jam reaches the gelling point.

4. Use the plate method to check for gelling or use a digital ther-
mometer. Gelling is reached at 220 degrees or 8 degrees above 
the boiling point of water.

5. Spoon the hot jam into prepared jars, leaving ¼ inch headspace.

6. Wipe the lip of each jar with a damp paper towel, top the jars 
with a lid and a lid ring.

7. Process the jars in a water bath canner for 15 minutes. Remove 
and let cool completely.

Makes about 8 half-pints.
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Fig Jam with Anise

I love fresh figs. Nice ripe, juicy, figs. Soft to the bite, but rich in flavor. 
Similar to a date, but less heavy.

Figs are native to the Mediterranean region, and even grow in several 
places in the U.S. But not here in the Mid-Columbia. Our winters are too 
cold for a poor fig tree to survive. So I have to limit my fresh fig tastings 
to rare trips to the Portland, Oregon farmer’s market where I indulge 
with abandonment.

Except sometimes fresh figs show up in the local grocery store. They are 
usually wrapped in plastic and over-ripe by the time they get here, but I 
buy them nonetheless.

Recently I snagged a few containers of both black Mission figs and green 
Calimyrna figs. A few were perfect for eating out of hand, but most were 
past their prime. No problem. I reached for one of my favorite canning 
books, The Joy of Jams, Jellies, and Other Sweet Preserves by Linda 
Ziedrich, adapted her recipe, and turned my too-soft figs into a fantastic 
chunky jam with just a hint of anise.
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Fig Jam with Anise

•	 2 lbs chopped fresh figs

•	 ½ cup water

•	 3 cups sugar

•	 ½ tsp anise seed

•	 2 Tbsp lemon juice

Instructions

1. Add the figs, water, sugar, anise seed, and lemon juice to a large 
Dutch oven.

2. Slowly bring the mixture to a boil over medium heat stirring 
until the sugar is dissolved.

3. Boil gently, stirring often, for 10-15 minutes or until thickened. 

4. Spoon the hot jam into prepared jars, leaving ¼ inch headspace.

5. Wipe the lip of each jar with a damp paper towel, top the jars 
with a lid and a lid ring.

6. Process the jars in a water bath canner for 10 minutes. Remove 
and let cool completely.

Makes about 5 half-pints.



25
©2015 No-Pectin Jams and Preserves

Rose Petal Jam

Do you ever feel that you were born in the wrong century? That you 
have an appreciation for simple times, simple tastes and handcrafted 
items that just isn’t common today? Me too. Whether it’s due to ances-
tral memory, reincarnation, or just the result of reading too many his-
torical novels (most likely!), I feel a connection to the past that goes way 
beyond filling in genealogy charts. Rose petal jam is one of those “days 
gone by” connections that your great-grandmother might remember.

It seems such a waste to let the petals from our many rose bushes blow 
away. So I searched for recipes and came up with this delicious jam. It 
is quick and easy to prepare, only takes a few minutes to pick the rose 
petals, and results in a unique jam that would make a perfect gift. Some 
observations:

•	 The whole house smells great while the jam is cooking. In fact, 
the rose smell lingered for a few days but it isn’t overpowering.

•	 Use red or dark pink roses as they are the most flavorful. I also 
used some dark orange roses.

•	 Trim the white bitter part at the base of the petals before using.

•	 Some people make this jam as a syrup and petal combination. I 
reduced the petals to more of a traditional jam consistency.

•	 Rose Petal Jam would be great spread on biscuits for afternoon 
tea or made into an unusual jam tart. Or tucked into butter 
cookies, or rolled in phyllo, or served along with grilled chicken.
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Rose Petal Jam

•	 12 cups red or pink rose petals

•	 4 cups sugar

•	 2 tsp lemon juice

Instructions

1. Gather rose petals in the morning, after dew has dried but be-
fore the heat of the day. Rinse in a bowl of water and drain. 

2. Sprinkle petals with sugar and knead with your fingers, break-
ing up the rose petals as you knead. Cover and refrigerate for at 
least 2 hours.

3. Add rose mixture and lemon juice to a large saucepan and heat 
over low heat for 10 minutes, stirring constantly. At this point, 
you can pulverize the mixture in a food processor or blender to 
achieve more of a traditional jam texture, if desired.

4. Continue cooking over medium heat for 5 - 10 more minutes or 
until a thick syrup has formed. 

5. Add jam to sterilized jars, cover with two-piece caps, and pro-
cess in a water bath canner for 5 minutes

Makes 4 half-pint jars.
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Cranberry Christmas Jam

Summer isn’t the only time of the year to make jam. This Christmas jam 
uses the best of autumn’s harvest – cranberries and apples.

This spicy jam is delicious spread on homemade biscuits but would also 
make an interesting fill for Christmas cookies too.
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Cranberry Christmas Jam

•	 1 (12oz.) pkg cranberries, about 3 cups

•	 6 cups peeled, diced apples

•	 1¾ cups water

•	 6 cups sugar

•	 ½ tsp ground allspice

•	 ½ tsp ground cinnamon

•	 ¼ tsp ground cloves

Instructions

1. Add the cranberries, apples, water, sugar, and spices to a large 
Dutch oven.

2. Slowly bring the mixture to a boil over medium heat stirring 
until the sugar is dissolved.

3. Turn the heat up a little and cook rapidly, stirring often to pre-
vent sticking, until the jam reaches the gelling point. 

4. Use the plate method to check for gelling or use a digital ther-
mometer. Gelling is reached at 220 degrees or 8 degrees above 
the boiling point of water.

5. Spoon the hot jam into prepared jars, leaving ¼ inch headspace.

6. Wipe the lip of each jar with a damp paper towel, top the jars 
with a lid and a lid ring.

7. Process the jars in a water bath canner for 15 minutes. Remove 
and let cool completely.

Makes about 6 half-pints.
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Cherry-Lime Jam

One year our sweet cherry tree was overladen with cherries. Miracu-
lously we got to them before the birds and bugs did!

I pitted and froze bags and bags of cherries. My fingers were purple for 
days. I cooked with cherries until the family begged me to stop. Appar-
ently not everyone is crazy about cherries.

So I made jam. Cherries and lime are excellent flavor partners. Lime’s 
tartness cut cherry’s sweetness, enhancing the flavor of both.

The texture here is similar to a marmalade or preserve. It is a bit more of 
a syrup and fruit combination than most jam recipes.
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Cherry-Lime Jam

•	 4 cups pitted sweet cherries

•	 4 cups sugar

•	 Zest and juice from 2 limes, approx. ¼ cup

•	 ¼ cup water

Instructions

1. Add the cherries, sugar, lime juice and water to a large Dutch 
oven.

2. Slowly bring the mixture to a boil over medium heat stirring 
until the sugar is dissolved.

3. Turn the heat up a little and cook rapidly, stirring often to pre-
vent sticking, until the jam reaches the gelling point, about 35 
minutes. 

4. Add the lime zest, stirring to evenly distribute throughout the 
jam.

5. Use the plate method to check for gelling or use a digital ther-
mometer. Gelling is reached at 220 degrees or 8 degrees above 
the boiling point of water.

6. Spoon the hot jam into prepared jars, leaving ¼ inch headspace.

7. Wipe the lip of each jar with a damp paper towel, top the jars 
with a lid and a lid ring.

8. Process the jars in a water bath canner for 15 minutes. Remove 
and let cool completely.

Makes about 5 half-pints.
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Fruit Butters

If you are nervous about making jams or preserves, fruit butters are an 
excellent introduction to sweet spreads.

There is no concern about determining the gelling point or over cooking 
the fruit-sugar concoction when making fruit butters.

Fruit butters are simply made by cooking, pureeing, and reducing fruit 
and sugar to a thickened spread, similar to a thick applesauce. Fruit but-
ters also have less sugar than most fruit spreads.

Tip: When making fruit butters use ½ as much sugar per batch as fruit 
puree. For example; if you have 8 cups of puree add 4 cups of sugar. 
6 cups of puree needs 3 cups of sugar, 2 cups of puree needs 1 cup of 
sugar, and so on.
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Peach Butter

During the harvest season our Red Haven Peach tree is often overladen 
with ripe peaches. There are so many peaches I have trouble picking 
them before the very well-fed neighborhood squirrel gets more than his 
fair share! 

Most of the first picking goes into the freezer, but I also make peach 
butter. Unlike jams and preserves, butters are cooked slowly for a long 
period of time. Butters are pretty easy to make and it’s difficult to screw 
up a batch, but they are a little time consuming.

Although you may be most familiar with apple butter, fruit butter can 
be made from almost any fruit. I’ve made blueberry butter, plum but-
ter, cherry butter, and apricot butter. Since our eldest grand-daughter 
prefers peach butter to all others, I make sure we have several jars in the 
cupboard.
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Peach Butter

•	 18-20 medium-sized ripe peaches

•	 4 cups sugar

Instructions

1. Peel and slice the peaches.

2. Place in a large pot and cook over low heat until soft, adding 
small amounts of water if necessary to prevent scorching.

3. Puree peaches in a blender or food processor or using an im-
mersion blender.

4. Measure puree.

5. Return puree to pot - you should have about 8 cups of puree. 
Add sugar.

6. Cook over medium-low heat, stirring often until mixture has 
thickened.

7. Ladle into hot, clean jars leaving about ¼ inch head space. Top 
with the two-piece lids and rings, and process in a water bath 
for 10 minutes.

Makes about 8 half-pints.
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Spiced Pear Butter

It’s only recently, in my soon-to-be “golden years”, that I have developed 
an appreciation for pears.

It turns out that pears are an excellent choice for the things that ail us. 
They have lots of soluble fiber and thus work to lower cholesterol. They 
are a good choice for gall bladder support for the same reason. Plus they 
are picked before ripe and ripen on the counter – so they are ready to 
eat when we are ready to eat them!

Like apples, pears combine well with autumn’s warm spices. Serve this 
pear butter spread on pork chops or topping homemade gingerbread.
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Spiced Pear Butter

•	 18 – 20 ripe pears

•	 About 4 cups sugar

•	 1 ½ tsp ground ginger

•	 ¼ tsp ground cloves

Instructions

1. Peel, core, and slice the pears.

2. Place in a large pot and cook over low heat until soft, adding 
small amounts of water if necessary to prevent scorching.

3. Puree pears in a blender or food processor or using an immer-
sion blender.

4. Measure puree.

5. Return puree to pot - you should have about 8 cups of puree. 
Add sugar and spices.

6. Cook over medium-low heat, stirring often until mixture has 
thickened.

7. Ladle into hot, clean jars leaving about ¼ inch head space. Top 
with the two-piece lids and rings, and process in a water bath 
for 10 minutes.

Makes about 8 half-pints.
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Butternut Squash Butter

As a native New Englander, I have been eating winter squash my whole 
life. Not many vegetables grow well in northern Maine, but winter 
squash seems to love the weather. Thus we grow up eating winter 
squash mashed with butter, roasted, pureed in soups or chopped for 
veggie soup, stuffed with rice and turned into pie. But I don’t ever 
remember eating squash butter until recently – and even then it wasn’t 
squash. It was a yummy maple pumpkin butter I had while on vacation 
in Bar Harbor, Maine.

After returning home I cleaned out the garden and set aside some of 
the butternut squash. This version of squash butter turned out the best. 
Since butternut squash has a more delicate flavor than pumpkin, I used 
honey instead of maple syrup.

The spices have also been tweaked with less cinnamon than most 
pumpkin butter recipes and the addition of mace. The whole thing was 
brightened with orange zest and fresh orange juice.

If you can refrain from just eating the butter from the jar with a spoon, 
it is good spread on a ham sandwich, topping a freshly baked scone, or 
tucked into cake filling.

Squash and pumpkin butter cannot be safely canned at home. Place jars 
of the butter in the freezer for future use. And be sure to add the zest 
after the butter is all done cooking. Adding the zest while cooking will 
make the butter bitter.
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Butternut Squash Butter

•	 3 cups cooked, pureed butternut squash

•	 1½ cups mild honey

•	 zest from 1 large orange

•	 juice from 1 large orange

•	 ½ tsp ground cinnamon

•	 ½ tsp ground allspice

•	 ½ tsp ground ginger

•	 ¼ tsp ground mace

Instructions

1. Add all ingredients except orange zest to a large saucepan.

2. Bring mixture to a boil.

3. Reduce heat and cook until smooth and thick.

4. Stir in orange zest.

5. Fill ½ pint canning jars.

6. Refrigerate for up to a month, or store in freezer.

Makes about 4 half-pints.
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Rose Hip Apple Butter

I am living proof that you can take the girl out of the Northeast, but it’s 
pretty difficult to take the thrifty Yankee out of the girl. In my house, left-
over mashed potatoes become enchiladas, worn out towels are turned 
into pot holders, and beautiful, nutritious food – free for the taking – 
becomes jam.

Wild rose hips, also known as beach rose hips, are an excellent source of 
vitamin C. They also have a lovely, fresh floral aroma and a tangy taste 
that jumps off the tongue. And they are prolific in my front yard! I don’t 
mind sharing them with the birds, but I turn my share into jam.

When picking rose hips there are a couple of things to keep in mind: 

•	 Use only the hips from wild roses (rosa rugosa).

•	 Only use hips that have not been sprayed with insecticides.

•	 Hips are easier to peel after they have been through a frost. In 
essence, Mother Nature preserves the hips right on the bush 
until you are ready to use them.

•	 Be prepared to get stuck by thorns when picking the rose hips.
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Rose Hip Apple Butter

•	 12 cups rose hips

•	 6 large apples

•	 1 ½ cups water

•	 4 cups sugar

•	 2 Tbsp lemon juice

•	 1/8 tsp each ground mace and ground cloves

Instructions

1. Wash the hips, trim the ends, and peel. There are two 
methods to peel the hips: Pull off the skin and as much 
pulp as possible without breaking through into the 
seeds. Or cut the hips open and scrape out the seeds. I 
got about 2 cups of skin and pulp.

2. Wash, core and slice the apples. 

3. Combine the apples, rose hips, and water in a large 
saucepot. Cook until apples are soft.

4. Remove from the heat and puree. I got about 6 cups of 
ruby red puree.

5. Return the puree to the saucepot. Add sugar, lemon 
juice and spices.

6. Cook until the mixture thickens, about 20 minutes.

7. Ladle into hot, clean jars leaving about ¼ inch head 
space. Top with the two-piece lids and rings, and pro-
cess in a water bath for 10 minutes.

Makes about 7 half-pints.
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Spiced Peach Butter

How to Peel Peaches

Most directions tell you to scald the peaches first and the skins will “slip 
off” but that has never been my experience. I find it’s just as easy, and 
a lot less work, to peel the peaches with a paring knife and forgo the 
scalding. However, some peach varieties do respond well to the scald-
ing method. Drop the peaches into boiling water for about 30 seconds. 
Remove and immediately plunge them into ice water. Drain and voila, 
the skins can be easily removed. If you are lucky!

How Long Should You Cook Peach Butter?

It’s really important to keep stirring the puree/sugar mixture as it will 
burn very easily. While peach butter is a wonderful thing, burned peach 
butter is a frustrating waste of time and money – I’ve made this mistake 
so you don’t have to! Constant stirring isn’t necessary but frequent stir-
ring will lead to better results.

As the butter thickens it will become a deep, rich, orange-yellow color. 
This process takes anywhere from 30 minutes to an hour or more. This 
batch took about an hour to thicken as much as I like.
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Spiced Peach Butter

•	 18-20 medium-sized ripe peaches

•	 4 cups sugar

•	 1 tsp ground allspice

•	 1 tsp ground ginger

Instructions

1. Peel and slice the peaches.

2. Place in a large pot and cook over low heat until soft, adding 
small amounts of water if necessary to prevent scorching.

3. Puree peaches in a blender or food processor.

4. Return puree to pot - you should have about 8 cups of puree. 
Add sugar and spices.

5. Cook over medium-low heat, stirring often until mixture has 
thickened.

6. Ladle into hot, clean jars leaving about ¼ inch head space. Top 
with the two-piece lids and rings, and process in a water bath 
for 15 minutes.

Makes about 8 half-pints.



42
©2015 No-Pectin Jams and Preserves

Brown Sugar Bourbon Peach Butter

This recipe was another experiment from my liquor store inspiration – 
see Apricot Amaretto Jam.

Although we often think of peach as a light, summery flavor, peach and 
caramel flavors meld well too.

Here I expanded on that flavor palate by using brown sugar and bour-
bon. Once again, the alcohol burns off while cooking, leaving bourbon’s 
caramel notes behind.
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Small Batch Brown Sugar Bourbon Peach Butter

•	 4-5 large peaches

•	 1 cup packed brown sugar

•	 ¼ cup bourbon

Instructions

1. Peel and slice the peaches.

2. Place in a large pot and cook over low heat until soft, adding 
small amounts of water if necessary to prevent scorching.

3. Puree peaches in a blender or food processor or using an im-
mersion blender.

4. Measure puree.

5. Return puree to pot - you should have about 2 cups of puree. 
Add sugar and bourbon.

6. Cook over medium-low heat, stirring often until mixture has 
thickened.

7. Ladle into hot, clean jars leaving about ¼ inch head space. Top 
with the two-piece lids and rings, and process in a water bath 
for 10 minutes.

Makes about 2 half-pints.
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Spirited Apricot Cherry Butter

This recipe was my favorite “liquor store” experiment. I just love the 
tart apricot and sweet cherry combination with Grand Marnier’s orange 
richness.

Grand Marnier is an orange flavored Cognac similar to Cointreau. The 
difference, as far as I can determine, is that Grand Marnier is aged – as a 
good Cognac should be! - while Cointreau and other Triple Sec liqueurs 
are not aged. 

To my taste, Grand Marnier lends a fuller, richer flavor than Cointreau; 
one that balances the lighter apricot and cherry flavors.
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Small Batch Spirited Apricot Cherry Butter

•	 10 large apricots

•	 1 cup sweet cherries, pitted

•	 2 ¼ cup sugar

•	 ¼ cup Grand Marnier

Instructions

1. Chop the apricots.

2. Place in a large pot with the cherries and cook over low heat 
until soft, adding small amounts of water if necessary to prevent 
scorching.

3. Puree fruit in a blender or food processor or using an immersion 
blender.

4. Measure puree.

5. Return puree to pot - you should have about 4 ½ cups of puree. 
Add sugar and Grand Marnier.

6. Cook over medium-low heat, stirring often until mixture has 
thickened.

7. Ladle into hot, clean jars leaving about ¼ inch head space. Top 
with the two-piece lids and rings, and process in a water bath 
for 10 minutes.

Makes 4 half-pints.
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Rum Apple Butter

Apples have a little secret, one that most people notice but that seldom 
gets mentioned. The secret? When cooked, apples lose their distinctive 
flavor and meld into everything else.

If you can think of something with a strong apple taste, it was probably 
made with artificial flavoring – which isn’t apple at all.

The trick is to combine apple with something that will enhance its flavor 
but not overpower it. Here we use rum for this purpose. Calvados or 
another apple brandy would work well too.

The alcohol is cooked out while the rum flavor remains, turning this 
apple butter into a special treat. Spread it on toasted English muffins, 
use as a filling for spice cake, or serve with pork chops.
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Rum Apple Butter

•	 2 lbs apples ( use at least two different varieties of apples for 
increased flavor

•	 ½ cup water

•	 ½ cup dark rum

•	 2 cups granulated sugar

•	 1 tsp ground cinnamon

•	 ¼ tsp ground cloves

Instructions

1. Wash apples. Core but do not peel. Cut into small pieces.

2. Place in a large pot with water and rum. Cook over low heat 
until soft.

3. Puree apples and liquid in a blender or food processor or using 
an immersion blender.

4. Measure puree.

5. Return puree to pot - you should have about 4 cups of puree. 
Add sugar and spices.

6. Cook over medium-low heat, stirring often until mixture has 
thickened.

7. Ladle into hot, clean jars leaving about ¼ inch head space. Top 
with the two-piece lids and rings, and process in a water bath 
for 10 minutes.

Makes about 5 half-pints.
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Spiced Apricot Plum Butter

Some years, if the weather has cooperated and the planets are aligned, 
the late apricots and early plums arrive at the Farmer’s Market simulta-
neously. When that happens I make this spiced butter treat.

Use black or red plums here and you will have a beautiful pink spread. 
Spiced apricot plum butter made with yellow plums will still taste amaz-
ing, but will not be as pleasing to the eye. This is because the cinnamon 
turns the yellow puree a rather dun color.

Fun Fact:

Ancient Greeks referred to apricots as, 
“the golden egg of  the Sun.”
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Spiced Apricot Plum Butter

•	 1 lb plums

•	 2 ½ lbs apricots

•	 4 cups sugar

•	 1 tsp ground ginger

•	 ½ tsp ground cinnamon

Instructions

1. Wash and chop the plums and apricots.

2. Place in a large pot and cook over low heat until soft, adding 
small amounts of water if necessary to prevent scorching.

3. Puree fruit in a blender or food processor or using an immersion 
blender.

4. Measure puree.

5. Return puree to pot - you should have about 8 cups of puree. 
Add sugar and spices.

6. Cook over medium-low heat, stirring often until mixture has 
thickened.

7. Ladle into hot, clean jars leaving about ¼ inch head space. Top 
with the two-piece lids and rings, and process in a water bath 
for 10 minutes.

Makes about 8 half-pints.
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Sweet Cherry Almond Butter

It’s funny how some years Mother Nature bestows us with an abun-
dance of one crop or another, only to snatch it back the very next year 
and leave us with dregs.

That has been the story of our cherry tree experiment. After planting 
and nurturing, waiting for maturity, and gratefully harvesting a few 
cherries each year, we had a year of “Oh my goodness! I am drowning in 
cherries!” 

That watershed year led to all kinds of new cherry concoctions in my 
recipe file, including this Cherry Almond Butter.

Fun Fact: 

Almond extract is made from cherry pits.
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Sweet Cherry Almond Butter

•	 3-4 lbs sweet cherries, pitted

•	 3 cups sugar

•	 1 tsp almond extract

Instructions

1. Place pitted cherries in a large pot and cook over low heat until 
soft, adding small amounts of water if necessary to prevent 
scorching.

2. Puree cooked cherries in a blender or food processor or using an 
immersion blender.

3. Measure puree.

4. Return puree to pot - you should have about 6 cups of puree. 
Add sugar.

5. Cook over medium-low heat, stirring often until mixture has 
thickened. Add almond extract, stirring to evenly distribute.

6. Ladle into hot, clean jars leaving about ¼ inch head space. Top 
with the two-piece lids and rings, and process in a water bath 
for 10 minutes.

Makes about 4 half-pints.
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Port Wine Plum Butter

I love fruit butters because they allow for a little more creativity than 
many soft spreads. I’ve made several different combinations in the past 
like rose hip-apple butter and cherry-almond butter, but my favorite has 
always been ripe, delicious peach butter. Until now. 

This port-wine plum butter is my new favorite. Tart plums are enhanced 
by the port-wine’s deep, rich flavor. You can’t actually taste the port-
wine, it just increases the plum notes. When you read about a wine have 
flavors of plums and blackberries, this is the same thing, only our plums 
have flavors of wine rather than wine having flavors of plum.

Fun Fact:

Port wine is a rich dessert wine made 
from various types of  wine that is 

then fortified with brandy.
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Port Wine Plum Butter

•	 2 – 3 lbs plums)

•	 2½ cups sugar

•	 ¼ cup port wine

Instructions

1. Chop plums, removing pits.

2. Add plums to a large Dutch oven or other pot and cook over 
medium-low heat until soft. Add tiny amounts of water to keep 
plums from sticking or burning to the pan if necessary.

3. Puree cooked plums using a blender or food processor. You 
should have about 5 cups of puree. Return puree to pot and add 
sugar and port wine.

4. Cook over medium-low heat, stirring often to prevent scorching.

5. The butter will thickens as it cooks This process takes anywhere 
from 30 minutes to an hour or more.

6. Cook until the butter is thick enough to round up on a spoon, or 
as thick as you prefer.

7. Ladle into hot, clean ½ pint jars leaving about ¼ inch head space. 
Top with the two-piece lids and rings, and process in a water 
bath for 15 minutes.

Makes about 4 half-pints.
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Rose Hip Mango Butter

My goal in life is to live someplace where I can grow a mango tree. I love 
mango’s sweet flavor and its almost citrus-like over notes.

Most years mango and rose hips are not available at the same time. 
But one year was chilly enough to keep the rose hips “refrigerated by 
nature” until mangoes showed up in the grocery aisle.

The two fruits are an excellent sweet-sour combination. The resulting 
butter is a beautiful persimmon hue. You could use frozen mango here 
too.

Fun Fact:

It’s best to use gloves when cutting mango. 
Some people have a poison-ivy type reaction 
to raw mango, esptecially if  it is not fully ripe. 
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Rose Hip Mango Butter

•	 15 cups rose hips 

•	 5 large mangoes or 6 cups chopped mango

•	 2/3 cup lemon juice

•	 2 ¾ cup sugar

Instructions

1. Remove the skin and pulp from the rose hips either by running 
through a food mill or by hand.

2. Place rose hips and chopped mango in a large pot and cook over 
low heat until soft, adding small amounts of water if necessary 
to prevent scorching.

3. Puree fruit in a blender or food processor or using an immersion 
blender.

4. Measure puree.

5. Return puree to pot - you should have about 5 ½ cups of puree. 
Add lemon juice and sugar.

6. Cook over medium-low heat, stirring often until mixture has 
thickened.

7. Ladle into hot, clean jars leaving about ¼ inch head space. Top 
with the two-piece lids and rings, and process in a water bath 
for 10 minutes.

Makes about 7 half-pints.
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Preserves

At first glance, preserves and jams seem to be the same thing. The dif-
ference is in how they are prepared before cooking. Although it may 
seem to be a slight difference, the resulting flavors and textures are 
quite dissimilar.

• Jams are prepared by chopping or crushing the fruit, mixing it with 
sugar, and cooking to a gel.

• Preserves are made by chopping the fruit, mixing it with sugar, and 
allowing it to macerate before cooking.

When jam cooks, the fruit breaks down. You usually can’t pick out 
individual pieces of fruit in jam, because it has all broken down while 
cooking.

Macerating the fruit in preserves lets the individual pieces mostly retain 
their shape while cooking. So a preserve is less a “jammy muddle” and 
more a concoction of fruit pieces suspended in thickened syrup. 
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Peach Preserves

I much prefer preserves over jam. Some people will tell you that there is 
no taste difference but they are wrong! To me, preserves have a fresher 
fruit taste compared to jam or jelly. 

I’ve been following this particular recipe so long I could make it in my 
sleep. But the whole family looks forward to receiving peach preserves 
at Christmas, and the grandchildren love it year round.

The difference between preserves and jam? In preserves the fruit is 
“preserved” with the sugar and thus holds its shape while cooking. Most 
preserves combine fruit and sugar, and then sit for a while. The cooking 
process is slow. You will have better luck following the plate method to 
check gelling than the temperature method when making preserves.

Jam is made from crushed or chopped fruit and is cooked quickly after 
the sugar melts. Both should be made in small batches. Don’t be tempt-
ed to double fruit spread recipes. You will most likely end up with an 
over cooked, burnt mess, or will have to re-make an undercooked mess. 
Sadly, this is the voice of experience.
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Peach Preserves

•	 8 cups peeled, sliced peaches (about 10 large peaches). 

•	 6 cups of sugar 

Instructions

1. Combine peaches and sugar in a large bowl. 

2. Cover and let sit in the refrigerator for 12-18 hours.

3. Transfer the fruit/sugar combination to a large sauce-
pan.

4. Bring slowly to a boil over medium heat. Stir frequently 
to prevent scorching. 

5. Boil gently until the fruit becomes clear and the syrup 
thickens, about 40 minutes.

6. Use the plate method to check for gelling or use a digital 
thermometer. Gelling is reached at 220 degrees or 8 
degrees above the boiling point of water.

7. Spoon the hot preserves into prepared jars, leaving ¼ 
inch headspace.

8. Wipe the lip of each jar with a damp paper towel, top 
the jars with a lid and a lid ring.

9. Process the jars in a water bath canner for 15 minutes. 
Remove and let cool completely.

Makes about 7 half-pints.
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Cherry Preserves

We grow many varieties of sweet cherries here in the Mid-Columbia, but 
not many sour cherries. So when I found fresh sour (or pie) cherries at 
the Farmer’s Market, I quickly purchased three pounds for my favorite 
preserves – sour cherry.

First a little background. Jams are made from chopped or crushed fruit 
which is then cooked along with the sugar until it gels. It is difficult, if 
not downright impossible, to pick out individual pieces of fruit from 
jams. My favorite jams to make are berry jams and apricot jam.

Preserves on the other hand, are pieces of fruit that are preserved with 
sugar and sort of suspended in a clear, gelled syrup. I like to make pre-
serves out of fruit that holds together, like cherries, peaches, and plums. 
Making preserves is usually a two day process, although the actual cook-
ing time is no longer than when making jam.

Tip: I find that this mixture produces a lot of foam while cooking. Most 
recipes tell you to skim off the foam and dispose of it. I guess I am too 
lazy to do that though. Instead, when the syrup is thickened to the cor-
rect level, remove the saucepan from the heat and stir the preserves un-
til the foam is completely collapsed, then continue to ladle into the jars.
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Cherry Preserves

•	 3 lbs sour cherries, pitted

•	 4 ¾ cups sugar

•	 2 Tbsp lemon juice

Instructions

1. Combine cherries and sugar in a large saucepan. Cover 
and let sit for 1 hour.

2. Bring slowly to a boil over medium heat. Stir frequently 
to prevent scorching. 

3. Increase the heat to medium-high and bring to a full 
boil, continuing to stir occasionally to prevent sticking 
and burning.

4. Boil for 5 minutes, remove the saucepan from the heat, 
cover and let sit for 12-16 hours.

5. Add lemon juice and bring the mixture to a boil over 
medium heat. Once again, increase the heat to medium-
high and continue boiling until the syrup has thickened, 
about 15-20 minutes.

6.  Use the plate method to check for gelling or use a digi-
tal thermometer. Gelling is reached at 220 degrees or 8 
degrees above the boiling point of water.

7. Spoon the hot preserves into prepared jars, leaving ¼ 
inch headspace.

8. Wipe the lip of each jar with a damp paper towel, top 
the jars with a lid and a lid ring. Process the jars in a 
water bath canner for 15 minutes. Remove and let cool 
completely.

Makes about 5 half-pints.
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Honey Peach Preserves

Honey, the original sweetener, adds its own unique flavor to preserves. 
The result is not quite caramel-like, but richer than preserves made with 
just sugar.

Use a mild flavored honey like orange blossom or wildflower. Buckwheat 
or another strong honey will overpower the peach flavor.
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Honey Peach Preserves

•	 8 cups peeled, sliced peaches (about 10 large peaches). 

•	 3 cups of sugar

•	 3 cups honey 

Instructions

1.  Combine peaches, sugar, and honey in a large bowl. 

2.  Cover and let sit in the refrigerator for 12-18 hours.

3.  Transfer the fruit/sweetener combination to a large saucepan.

4.  Bring slowly to a boil over medium heat. Stir frequently to pre 
 vent scorching. 

5.  Boil gently until the fruit becomes clear and the syrup thickens,  
 about 40 minutes.

6.  Use the plate method to check for gelling or use a digital ther 
 mometer. Gelling is reached at 220 degrees or 8 degrees above  
 the boiling point of water.

7.  Spoon the hot preserves into prepared jars, leaving ¼ inch head 
 space.

8.  Wipe the lip of each jar with a damp paper towel, top the jars  
 with a lid and a lid ring.

9.  Process the jars in a water bath canner for 15 minutes. Remove  
 and let cool.

Makes about 7 half-pints.
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Plum Preserves

I developed this recipe many years ago after being gifted with a couple 
of big bags of fresh plums.

It has become such a family favorite that my youngest grand-daughter 
equated “jam” with Plum Preserves. She was four years old before she 
realized that sweet spreads come in other flavors too!

Fun Fact:

Plums, like many fruits, originated in Asia. 
Crusaders brought them to western Europe, 

where plums found great popularity, especially in 
France.
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Plum Preserves

•	 3 cups chopped, pitted red or black plums 

•	 2 cups chopped, pitted yellow or green plums

•	 2 cups sugar

•	 2 cups honey

•	 1 cup water

Instructions

1. Combine plums, sugar and honey in a large saucepot. 

2. Bring slowly to a boil over medium heat. Stir frequently 
to prevent scorching. 

3. Increase heat and cook rapidly until the fruit becomes 
clear and the syrup thickens, about 15 minutes.

4. Use the plate method to check for gelling or use a digital 
thermometer. Gelling is reached at 220 degrees or 8 
degrees above the boiling point of water.

5. Spoon the hot preserves into prepared jars, leaving ¼ 
inch headspace.

6. Wipe the lip of each jar with a damp paper towel, top 
the jars with a lid and a lid ring.

7. Process the jars in a water bath canner for 15 minutes. 
Remove and let cool completely.

Makes about 5 half-pints.
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Blueberry Cointreau Preserves

Looking for an easy holiday appetizer? Spread this beautiful jewel-toned 
preserve over warmed Brie and serve with crackers. 

Cointreau’s bright orange flavor makes blueberries sing. Blueberry pre-
serves are unusual enough that they will be a welcome gift, but not so 
unique that they are avoided as an aberration. 

Like all of these “liquor-added” spreads, the alcohol cooks off during the 
preparation.



66
©2015 No-Pectin Jams and Preserves

Small Batch Blueberry Cointreau Preserves

•	 ½ lb blueberries

•	 1 cup sugar

•	 ¼ cup Cointreau

Instructions

1. Combine blueberries and sugar in a large saucepan. 

2. Bring slowly to a boil over medium heat. Stir frequently 
to prevent scorching. 

3. Reduce heat and simmer for 5 minutes, remove the 
saucepan from the heat, cover and let sit for 12-16 
hours.

4. Bring the mixture to a boil over medium heat. Continue 
boiling until the syrup has thickened.

5. Add the Cointreau. Stir to evenly distribute.

6.  Use the plate method to check for gelling or use a digi-
tal thermometer. Gelling is reached at 220 degrees or 8 
degrees above the boiling point of water.

7. Spoon the hot preserves into prepared jars, leaving ¼ 
inch headspace.

8. Wipe the lip of each jar with a damp paper towel, top 
the jars with a lid and a lid ring.

9. Process the jars in a water bath canner for 15 minutes. 
Remove and let cool completely.

Makes ¾ pint
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Peachy Plum Preserves

Every summer, when the backyard peach trees are in full harvest mode, I 
make jars of peach preserves. Most years I also make plum preserves for 
my eldest son, since they are his favorite. Last year I didn’t get to them. 
So I was thrilled to find a box of late season peaches and some plump 
purple plums (say that three times fast!) at the local farm stand.

The peaches were a little worse for wear, so my preserving methods var-
ied. Some were sliced and frozen, some were turned into jars of peach 
conserve, and most were eaten out of hand. The remainder I turned into 
this peachy plum recipe. My eldest grand-daughter says it is her new 
favorite. She especially likes it with peanut butter on that old stand-by, 
PB & J.

I must admit, although the rest of the family loves this preserve, it is a 
little sweet for me. Next time I will try adding several different kinds of 
plums, some that are tarter than those used here.
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Peachy Plum Preserves

•	 3 cups peeled, chopped peaches

•	 5 cups chopped tart plums

•	 6 cups sugar

Instructions

1. Combine the fruit and sugar in a large mixing bowl. Stir to mix 
well.

2. Cover and let sit at room temperature for 6 hours, or up to 24 
hours in the refrigerator.

3. Spoon into a large Dutch oven.

4. Bring slowly to a boil, stirring frequently.

5. Boil gently until the fruit becomes almost clear and the syrup is 
thick, 40 - 50 minutes, stirring often to prevent sticking.

6. Ladle into clean, ½ pint jars. Cover with two-piece caps.

7. Process in a water bath canner for 15 minutes.

Makes about 8 half-pints.
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Syrups, Jellies and Conserves

As we near the end of this book, it’s probably time for a confession. I 
love to make jams, preserves, and fruit butters. 

In fact, I make so many sweet spreads that my husband thinks I have a 
“problem.” Oh well, there are worse habits.

Cooking from scratch and preserving food at home is in my blood. I am 
old enough, and grew up in a suitable rural area, that making your meals 
at home every night was considered normal. 

But it was the weekends and summer vacations spent with my Nana and 
her sisters that fostered my love of home canning. Nana’s canned beans 
were much better than Del Monte’s, and Nana’s Russian Bear pickles 
weren’t available in any form on the grocery shelf. Nana’s ability to take 
the mouth-puckering chokecherries growing by the garden and turn 
them into the best jelly ever lit a fire in me that burns to this day. 

So when my husband suggested that we had plenty of jam, I turned to 
syrup. After all – cooking is a creative endeavor!
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Apricot Syrup

When life gives you apricots, make syrup! I started making apricot syrup 
almost out of desperation.

One year, in my enthusiasm for all things fresh and sweet, I purchased 
40 pounds of fresh apricots. Yeah. It’s a lot of apricots. Plus the tempera-
ture was in triple digits so I wasn’t going to be able to let them sit on the 
counter for very long. 

I canned apricot halves and apricot jam. Made apricot leather and dried 
apricot pieces. Ate lots and lots of fresh apricots. And still had plenty of 
apricots, so I made syrup. It’s been a family favorite ever since, perfect 
for topping pancakes, waffles, and ice cream.
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Apricot Syrup

•	 3 lbs apricots

•	 6 cups sugar

•	 ¼ cup lemon juice

Instructions

1. Cut the apricots into quarters and throw away the pits. 
There is no need to peel the apricots.

2. In a large saucepan, cook the apricots in a little water 
until they are soft, then puree using a blender or food 
processor.

3. Measure the puree. You should have about 6 cups of 
puree.

4. Return the puree to the saucepot. Add sugar and lemon 
juice. 

5.  Stir the mixture until the sugar melts.

6. Bring the mixture to a boil over medium heat, stirring 
often until it reaches 215 – 218 degrees.

7. Remove the mixture from heat, stir and skim off the 
foam if there is any. Pour into jars leaving ½ inch of 
headroom.

8. Wipe the jar rims with a moistened paper towel and put 
on the two-piece lids.

9. Process in a water bath canner for 10 minutes.

Makes about 4 pints.



72
©2015 No-Pectin Jams and Preserves

Mango Syrup

I love mangoes, but mango canning recipes are difficult to find. There 
are plenty of savory recipes, like chutney and salsa, but I wanted some-
thing sweet. 

The thought of tangy mango syrup on my pancakes all winter appeals to 
me so I developed this recipe from a tested mango sauce recipe. Man-
goes are pretty high in both pectin and acid, making this a quick and 
easy canning project.

Fun Fact:

The mango is a member of  the 
cashew family.
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Mango Syrup

•	 4 large, ripe mangoes

•	 3½ cups sugar (approx.)

•	 3 Tbsp lime juice

Instructions

1. Peel and cut up mangoes.

2. In a large saucepan, cook the mangoes in a little water until they 
are soft, then puree in the blender.

3. Measure the puree (I had 3½ cups of puree) and return to the 
saucepan. Add an equal amount of sugar and about 3 Tbsp (or 
one Tbsp per cup of puree) of lime juice.

4. Stir the sugar/mango mixture until the sugar melts.

5. Bring the mixture to a boil, and stir often until it almost reaches 
the gelling point, about 217 degrees. This will happen very 
quickly, it took me less than 10 minutes. This is because man-
goes are naturally full of fiber and adding heat causes those 
fibers to set (gel) rather quickly.

6. Remove the mixture from heat, stir and skim off the foam. Pour 
into ½ or 1 pint jars (I used ¾ pint jars but they aren’t always 
easy to find). Leave about ½ inch of headroom.

7. Wipe the jar rims with a moistened paper towel and put on the 
two-piece lids.

8. Process in a water bath canner for 15 minutes.

Makes about 3 pints.
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Rose Syrup

2015 has been a challenging garden year here in the Northwest. 
Drought, heat, and low irrigation water don’t add up to a lush garden. So 
I did a bit more backyard foraging than usual this summer. 

The purslane, dandelions, and plantain all are growing. The borage 
continues to flower and strawberries that were abandoned ages ago still 
give up ripe berries. The roses aren’t prolific but the blooms are more 
fragrant than usual.

Although the best edible roses are Rosa damascena and Rosa rugosa, 
I have had good luck using grafted tea or floribunda roses. So you can 
try just about any kind of rose, but – only use roses that have not been 
sprayed with pesticides! Red roses will result in the most beautiful 
syrup, but pink roses work as well. 

Use your rose syrup for:

•	 Add to sparkling water

•	 Make a unique Martini or Daiquiri

•	 Drizzle over pound cake or ice cream

•	 Use instead of juice in a cake or cookie recipe

•	 Make homemade rose ice cream

•	 Spoon over cut watermelon or peaches

•	 Use in homemade candies
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Rose Syrup

•	 6 cups rose petals

•	 3½ cups water

•	 about 2¾ cups sugar

Instructions

1. Combine rose petals and water in a large saucepan. Heat to 
medium, submerging petals when the water is hot.

2. Bring to a boil, reduce heat and simmer for 15 minutes.

3. Strain through a jelly bag. Discard the rose petals. Measure the 
volume of liquid.

4. Add and equal amount of sugar to the liquid in the saucepan. 
Heat over medium heat until sugar is dissolved.

5. Bring syrup to a boil.

6. Remove pan from heat. Cool. Store in a capped bottle in the 
refrigerator.

7. The syrup will keep in the refrigerator for a month or so. For 
longer storage, pour syrup into ice cube trays and freeze. Keep 
in a zip top bag and thaw as needed.

Makes about 3 cups of syrup.
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Boiled Apple-Pear Syrup

Fortunately I live in an area that grows lots and lots of apple varieties. I 
don’t have any apple trees myself, but always have a plethora of options 
at the Farmer’s Market. And if I am willing to purchase apples with scars 
and a few bruises I can get them for around fifty cents per pound. 

It’s hard to turn down this great offer so I often go home with 25 pounds 
of apples. Then reality sets in, “I have to process all these apples!”

Over the years I have dried apples, made applesauce, cooked with 
apples – a lot – and even canned the occasional jar of apple-plum jelly. 
But this year I made Boiled Apple-Pear Syrup.

Boiled Apple-Pear Syrup is similar to boiled apple cider. No sugar is 
added to Boiled Apple-Pear Syrup. All of the sweetness comes from the 
fruits’ natural sugars.

Boiled Apple-Pear Syrup can be used anywhere you would use molasses, 
honey, or boiled apple cider. 

•	 Glaze for donuts or baked ham

•	 Added to homemade applesauce or apple pie

•	 Substituted for molasses in fruitcake

•	 Added to sugar cookies

•	 Served over pancakes or pork chops

•	 Drizzled over Apple-Pear Crisp
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Boiled Apple-Pear Syrup

•	 4 lbs apples, any variety or a combination

•	 4 lbs pears, any variety or a combination

Instructions

1. Wash but do not peel or core the fruit. Cut into quar-
ters. Place all the fruit in a large slow-cooker. Cook on 
low overnight or at least 10 hours.

2. Drain and press the fruit. I did this in batches using a 
cheesecloth lined colander over a large bowl to catch 
the juice. 

3. Pour the juice into a medium sized saucepan. Boil gen-
tly, stirring occasionally until syrup is dark and thick, 20 
– 40 minutes.

4. Pour syrup into a clean jar. Cover and store in the refrig-
erator. Syrup should keep for up to 3 months, if you can 
refrain from using it all before then!

Makes about 1 pint.
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Apricot Cognac Ginger Conserve

Conserves are similar to jams and preserves. They were very popular in 
Victorian England, but are almost forgotten today.

Technically conserves should contain nuts, raisins or other dried fruit 
along with fresh fruit suspended in a thickened syrup. But not all recipes 
call for these ingredients, and really – who is going to argue about the 
technical points of sweet spreads? Well, ok, there may be a few of us, 
but very few!

This particular recipe was developed one of those years when the apri-
cots were plentiful. It would be equally good made with peaches. 

Serve spread on a ham and Swiss sandwich for a gourmet treat.
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Apricot Cognac Ginger Conserve

•	 2 lbs apricots, chopped

•	 3 cups sugar

•	 ¼ cup Cognac

•	 2 Tbsp chopped candied ginger

Instructions

1. Add the apricots and sugar to a large saucepan.

2. Slowly bring the mixture to a boil over medium heat stirring 
until the sugar is dissolved.

3. Add the Cognac and ginger.

4. Turn the heat up a little and cook rapidly, stirring often to pre-
vent sticking, until it reaches the gelling point. 

5. Use the plate method to check for gelling or use a digital ther-
mometer. Gelling is reached at 220 degrees or 8 degrees above 
the boiling point of water.

6. Spoon the hot jam into prepared jars, leaving ¼ inch headspace.

7. Wipe the lip of each jar with a damp paper towel, top the jars 
with a lid and a lid ring.

8. Process the jars in a water bath canner for 10 minutes. Remove 
and let cool completely.

Makes about 5 half-pints.
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Apple Plum Jelly

Although I make tons of jam, I seldom make jelly. Jam can be made quite 
well without adding a box of pectin, but jelly is finicky. Since jelly has 
no solids it needs pectin to set. And not all fruits have enough pectin of 
their own. Just apples, citrus (peels), grapes, quince, and a few others 
will set up with their own juice.

I don’t like spreads made from boxed pectin, it sets up too firm and the 
pectin upsets my stomach. But every year I try to make at least a couple 
jars of jelly with natural pectin. 

Making jelly isn’t difficult; it just requires patience while waiting for the 
fruit to release its juice. Commercial juice usually won’t work because 
the pectin is broken down in the pasteurization process and then filtered 
out.

The amount of juice you get from the fruit will vary based on the par-
ticular fruit. Use this rule of thumb:

Use ¾ the amount of sugar as you have juice. For example, if you have 
3 cups of juice use 2 ¼ cups sugar. If you have 1 cup of juice use ¾ cup 
sugar.

Canning jars must be sterilized before making jelly. Products processed 
at least 10 minutes only require clean canning jars. Jelly is only pro-
cessed 5 minutes, so the jars must be sterilized. Don’t be tempted to 
process the jelly for 10 minutes, it may break down and lose its gel!
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Apple Plum Jelly

•	 2½ lbs tart apples

•	 ½ to 1 lb black or red plums

•	 3 cups water

•	 2¼cups sugar

Instructions

1. Prepare juice: Wash apples. Do not peel or core. Cut apples into 
wedges. Repeat with the plums.

2. Add apples, plums and water to a large pot. Cover and bring to a 
boil. Reduce heat and simmer until fruit is soft. Let cool slightly.

3. Strain juice through a damp jelly bag or layers of cheesecloth.

4. Make the Jelly: Measure the juice. You should have about 3 cups 
of juice.

5. Pour juice into a large pot. Add sugar. Note: The amount of juice 
may vary. Use ¾ as much sugar as you have of juice.

6. Stir to dissolve sugar.

7. Bring to a boil over high heat, stirring constantly.

8. Cook and stir until jelly has set; usually at 8 degrees above boil-
ing water temperature or about 220 degrees.

9. Or, use the sheet test method to determine if the jelly has set.

10. Remove from heat, skim foam if necessary.

11. Ladle into sterilized jars leaving ¼ inch headspace.

12. Process in a water bath canner for 5 minutes.

Makes about 3 half-pints.
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Index
A

Apples
Apple Plum Jelly  81
Boiled Apple-Pear Syrup  77
Cranberry Christmas Jam  28
Rose Hip Apple Butter  39
Rum Apple Butter  47
Spiced Apple Maple Jam  22

Apricots
Apricot Amaretto Jam  18
Apricot Cognac Ginger Conserve  

79
Apricot Jam  8
Apricot Syrup  71
Raspberry-Apricot Jam  10
Spiced Apricot Plum Butter  49
Spirited Apricot Cherry Butter  45

B

Blackberries
Wildberry Jam  14

Blueberries
Blueberry Cointreau Preserves  66
Raspberry-Blueberry Jam  12
Raspberry-Blueberry-Mulberry Jam  

20
Wildberry Jam  14

C

Cherries
Cherry-Lime Jam  30
Cherry Preserves  60
Spirited Apricot Cherry Butter  45
Sweet Cherry Almond Butter  51

Cranberries
Cranberry Christmas Jam  28

F

Figs
Fig Jam with Anise  24

M

Mangoes
Mango Syrup  73
Rose Hip Mango Butter  55

P

Peaches
Brown Sugar Bourbon Peach Butter  

43
Honey Peach Preserves  62
Peach Butter  33
Peach Melba Jam  16
Peach Preserves  58
Peachy Plum Preserves  68
Spiced Peach Butter  41

Pears
Boiled Apple-Pear Syrup  77
Spiced Pear Butter  35

Plums
Apple Plum Jelly  81
Peachy Plum Preserves  68
Plum Preserves  64
Port Wine Plum Butter  53
Spiced Apricot Plum Butter  49
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R

Raspberries
Peach Melba Jam  16
Raspberry-Apricot Jam  10
Raspberry-Blueberry Jam  12
Raspberry-Blueberry-Mulberry Jam  

20
Wildberry Jam  14

Rose Hips
Rose Hip Apple Butter  39
Rose Hip Mango Butter  55

Roses
Rose Petal Jam  26
Rose Syrup  74

S

Squash
Butternut Squash Butter  37

Strawberries
Wildberry Jam  14

5 Creative 
Ways to Use 
Homemade 

Sweet Spreads

1. Spread between cake 
layers and then add filling.

2. Fill homemade cookies 
or muffins with jam.

3. Glaze your ham or 
turkey roast with fruit 

butters.

4. Serve over warmed Brie 
for a fancy appetizer.

5. Combine with vinegar 
and/or tomato sauce for a 
one-of-a-kind BBQ sauce.
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About the Author

A frugal Yankee at heart, Renee first learned to can as a child; hanging 
out in her Nana’s kitchen while she and her sisters gossiped and put up 
jars and jars of pickles.

Later, Renee would sneak into the basement to view numerous colorful 
jars of carrots, green beans, tomatoes and other garden bounty. It was 
a lesson learned quite young – growing and preserving it yourself saves 
money, and tastes like Nana’s love!

Before she knew it Renee was a wife and mother with a kitchen of her 
own. A slim wallet and a child who couldn’t tolerate food additives set 
her firmly on the food self-reliance path more than 30 years ago.

Since then she’s been planting, foraging, and preserving, and turning her 
little ¼ acre house lot into a family food Eden.

Renee’s passion for food preservation, and the science behind it, even-
tually led her to an exciting and multifaceted career as:

•	 Published Author of several cookbooks

•	 Home Economist/Family and Consumer Scientist

•	 Master Food Preserver/Food Safety Advisor

•	 Nutrition Heath Educator

•	 Freelance Food Writer
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More About Seed to Pantry

 

Do you love:

•	 Canning and preserving?

•	 Growing your own food?

•	 Cooking from scratch?

•	 Baking bread?

•	

Then sign up for our Seed to Pantry monthly newsletter. Get exclusive 
recipes, canning tips and hints, and a free copy of 7 Secrets of Canning 
Pros.

Other Books by Renee Pottle

The Confident Canner e-book or print

Canning and Preserving Journal e-book or print

Holiday Gifts from the Kitchen e-book or print

Homestyle Favorites Made Meatless e-book

A Guide to Healthy Cooking With Wine e-book

The New Contented Heart Cookbook print


