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Strawberry season is nearly upon us.  Here’s how to make your own jam 
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It is a bit chilly now, but in just a few months, a bounty of strawberries and other fruit will be ready 
to be picked. One of the best ways to preserve these beauties is to make jam or jelly. They make 
excellent gifts, wonderful pantry staples, and maybe this will be the year you enter your favorite 
preserves in the county fair.  

Fruits have varying levels of natural pectin, a soluble gelatinous substance present in ripe fruit, 
which helps to make jam firm. Some fruit will have enough pectin to set a jam without adding 
commercial pectin, but others require help especially if making jelly. Commercial pectins are made 
from apple or citrus fruits and are available in powdered or liquid form.  

It is important to use ripe, unbruised fruit. Over-ripe, bruised, or insect infested produce can affect 
the product quality and safety. 

It is also essential to use a tested recipe from a reputable source when preserving fruit, especially if 
you want to make low or no sugar jam. Some artificial sweeteners are not suitable for substituting 
in preserves. In approved recipes for basic jams and jellies, the ingredients (including the sugar) 
ensure food safety in preserving process and are not just added for sweetness.   

You can also make jam without cooking! Freezer jam is very quick and easy to make, and it will 
keep in your freezer for up to one year. Remember it is important to add the right amount of sugar 
and pectin to ensure a tasty quality product. 

Jams and jellies can be challenging to set or gel but for Santa Barbara County residents help is on 
the way. On Saturday March 24, 10:00 to 12:00, a Master Food Preserver Workshop will be held at 
the Los Alamos Valley Men’s Club, 429 Leslie St., Los Alamos.  



For more information and to sign up for the workshop, visit http://ucanr.edu/jamsandjellies or 
call the Master Food Preserver helpline at (805) 781-1429 or email slomfp@ucanr.edu. 

Authored by: Reece, T., Ravalin, D., Soule, K. 

1. Ball Complete Book of Home Preserving pg. 46 
2. So Easy to Preserve pg. 199 
3. Fundamentals of Consumer Food Safety and Preservation: Master Handbook pg. 7-4 

Published in The Tribune March 21, 2018 pg. 1C 

It is the policy of the University of California (UC) and the UC Division of Agriculture & Natural Resources not to engage in discrimination against or 
harassment of any person in any of its programs or activities (Complete nondiscrimination policy statement can be found at 
http://ucanr.edu/sites/anrstaff/files/215244.pdf ) Inquiries regarding ANR’s nondiscrimination policies may be directed to John I. Sims, Affirmative 
Action Compliance Officer/Title IX Officer, University of California, Agriculture and Natural Resources, 2801 Second Street, Davis, CA 95618, (530) 
750-1397. 

 

 

http://ucanr.edu/jamsandjellies

