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Wild fruits from Minnesota's fields and woods can provide the makings of delectable 
jellies, jams, sirups, and sauces. 

Jelly is made from fruit juice; the product is clear and finn and holds its shape 
when turned out of the container. Jam is made from crushed or ground fruit and 
is less firm than jelly. 

Essential Ingredients 

Fruit, pectin, acid, and sugar are needed in proper amounts to insure a jellied 
fruit product. 

Fruit--Fruit gives flavor and part of the pectin and acid for successful gels. 

Pectin--Some wild fruits have enough natural pectin to make high-quality products. 
Underripe fruits have more pectin than ripe fruits. If commercial. fruit 
pectin is not used, a mixture of\ underripe ~ruit and 3/4 ripe fruit is 
needed. The ripe fruit gives flavor and col -f. Commercial fruit pectins 
are available in the liquid or powdered form. Some peopl~ prefer using 
these in making most of their jellies and jams, other people may prefer 
to eliminate them. A recipe should state which kind of pectin is to be 
used as the two forms cannot be interchanged "thin a recipe. 

Acid--Jellies and jams need acid for flavor and for gel ' fonnation. More acid is 
found in underripe fruit than in fully ripe fruits; a recipe often adds 
1 to 2 teaspoons lemon juice when fruits are low in acid. If a fruit 
tastes as tart as a good tart apple, no additional acid should be needed. 

Sugar--Sugar serves as a preserving agent, aids in gel fonnation, and adds 
flavor to the jellied product. , 

Use of Honey in Jelly and Jam Making 

Honey can replace up to one-half of the sugar in recipes where no added pectin 
is used. If added pectin is used, 2 cups of honey can replace 2 cups of sugar 
in most recipes; only 3/4 to 1 cup sugar should be replaced by honey in recipes 
yielding 5 to 6 glasses. 

Products made with honey will have a darker color than those made with sugar as 
the only sweetening agent. Light, mild-flavored honey generally is the best kind 
to use in jelly and jam recipes. 
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Use of Corn Sirup in Jelly and Jam Making 

In recipes without added pectin, light corn sirup can replace up to one-fourth of 
the sugar in jellies and up to one-half of the sugar in other products. With 
added powdered pectin, corn sirup can replace up to one-half of the sugar and 
with liquid pectin, corn sirup can replace up to 2 cups of the sugar. 

Juice Extraction 

Wash fruit and prepare for juice extraction as suggested in a specific recipe. 
Juicy berries are usually crushed and juice is pressed out without heating. Add 
water to finn fruits and heat to start the flow of juice. 

Put prepared fruit in a damp jelly bag or fruit press to extract juice. Re
strain pressed juice through a double thickness of damp cheesecloth or a damp 
jelly bag; do not squeeze the cloth or bag. The clearest jelly comes from juice 
that has dripped through a jelly bag without pressing. 

Canning ,. and Freezing Fruit Juice 

Wash t pits, and crush fruits. Heat to simmering, strain 
hrough a cloth bag. Fill jars to within\ inch of the top with hot 

A ~ust the lids and process pints and quarts in a boiling water bath 
This juice can be used for jelly or as a be·verage. 

e aay be frozen by pouring it into jars recommended for freezing and leaving 
inch headspace, Stir the juice before measuring it for jelly. 

Contain 

Jelly glasse or canning jars are suggested for jellied fruit products. For 
jellies and for fruit products firm enough to be sealed with paraffin, use 
glasses ou traight-sided containers that will make an attractive mold. For 
preserves d soft jams use canning jars with lids that can be tightly sealed. 

Jelly Proble~s 

High quality jelly depends on many factors. It is seldom possible to give just 
one answer to a jelly-making problem. The following are guidelines to help you 
detennine answers: 

What makes jelly cloudy? 

- Pouring jelly too slowly into glasses. 
Allowing jelly to se~ before pouring. 

- Straining juice improperly. 

Why does jelly fade? 

- Storing jelly in too warm a storage area. 
- Storing jelly too long. 

Why does mold fonn on jams and jellies? 

- Imperfect seal. Mold and air have entered the container. 
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Some mold has been noted on canning jars with lids the past 2 years at the 
Minnesota State Fair when jars were kept in warm and humid temperatures. 
Hattie Kilgore, Research and Educational Department, Kerr Manufacturing 
Corporation, suggested this answer to the problem. 

"This indicates there was not a vacuum seal. A vacuum seal cannot form if 
there is not sufficient heat in the jar to expel all air from the jar. It 
may be that too many jars are filled at a time before the caps are piaced 
on the jars. There is a loss of heat as the jars are standing. This accounts 
for a jar or two not . sealing when a 'batch' of jelly or jam are poured into 
the jars using the Open Kettle Method. 

''We process our hot ~illed jars for 5 minutes in the Boiling Water Bath to 
insure complete expulsion of air from the jar so a vacuum can form. If 
it is cold preserves, the processing time we use is 15 minutes in the 
Boiling Water Bath." 

You will note that some recipes included here on jams do recommend processing 
in the Boiling Water Bath. 

What causes jelly to ferment? 

- Too little sugar 
- Improper sealing or storing. 

Why does jelly become too stiff? 

- Overcooking. 
- Too much pectin. 

Why does jelly become too soft? 

- Too little sugar. 
- Mixture not acid enough. 
- Too much juice in mixture. 
- Making too large a batch at one time. 

Which kind of sugar is best for jelly? 

- Beet or cane sugar may be used with equal success. 

Canning and Freezing Wild Fruits· 

In canning wild fruits they should be processed for the same period of time as 
the cultivated fruits in the boiling water bath. It is important that the recom
mended pro·cessing time is followed to avoid mushy fruits. A thin or medium sirup 
is recommended for the canning of wild fruits depending on their sweetness or 
tartness. 

Frozen wild fruits are prepared and sweetened following the same recommendations 
for cultivated fruits. 

- .. .. . \ 
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* Additional Sources 

- U.S.D.A. Home and Garden bulletin 56, "How to Make Jellies, Jams, and Pre-serves 
at Home." 
Commercial pectin brochures. 
Freezing and Canning Cookbook, Farm Journal 

- Kerr Home Canning Book, Kerr Glass Manufacturing 
Ball Blue Book, Ball Brothers Company. 
Bernardin Home Canning Guide, Bernardin, Inc. 

SIRUPS 

Fruit Sirup . -~ 
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This sirup recipe can be used in preparing sirups with many fruits. Extract 
juice from berries as for jelly. Add 2 cups sugar .and 1 cup light corn sirup 

\ 

to 4 cups juice and bring to boiling. Boil 3 minutes. Pour into hot jars and 
seal. Makes 4 pints of sirup. Use s include: pancakes, waf~les, and ice cream. 

The following recipes have been obtained from various sources. which are listed 
with each recipe. 

4 cups rose hip fruit 
2 cups water 
2 cups sugar 

Rose Hip Sirup 

Wash rose hips, remove stems and flower remnants. Boil rose hips and water 20 
minutes in covered pan. Strain through jelly bag, add 2 cups sugar to juice, 
and boil mixture for 5 minutes. ·Remove from heat and pbur in jars. Store in the 
refrigerator. 

4 cups juice 
4 cups sugar 
\ cup lemon juice 

-- Cooperative Extension Service, University of Alaska 

Blackberry Sirup 

Mix all ingredients and simmer until dissolved. Process jars of sirup 10 minutes 
in boiling water bath. 

-- Agricultural Extension Servi'ce, Washington State University 

* Sources used throughout this publication are listed only for convenience of the 
reader. Inclusion does not signify endorsement and exclusion does not constitute 
discrimination by t innespta Agricultural Extension Service. 



Chokecherry Sirup 

4 cups juice 
4 cups sugar 

t cup lemon juice 
\ package powdered pectin 

bc· .. 1 .:.1 1 ingredients 2 minutes. Process jars f sirup 10 minutes in 
cter bath. 

gricultural Extension Service, W ington State University 

Wild Chokecherry Siru/ 

2 juice 
\ corn sirup 
3 cups sugar 

Bring ingredients to a boil in large saucepan. Turn heat down and sinmer for 
15 minutes. Skim off scum. Cool. Bottle in jars and store in refrigerator. 

-- Mrs. Shirley Barber, Extension Home Economist, Ramsey County 

Wild Pincherry Sirup 

cups wild pincherry juice 
\ cup white corn sirup 
3 cups sugar 

Bring ingredients to a boil in large saucepan. Turn heat down and sinmer for 
15 minutes. Skim off scum. Cool. Bottle in jars and store in refrigerator. 

-- Mrs. Shirley Barber, Extension Home Economist, Ramsey County 

Blueberry Sirup 

2 quar blueberries 
1 quar 
3/4 cup 

sprinkle with sugar, cover and let stand overnight. Add water, bring 
and cook 20 minutes. Strain through cheesecloth. He~t' to boiling 

jars and seal. 
-- Cooperative Extension Service, University of Alaska 
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JELLIES AND JAMS 

Flavors in jelly and janrmaking may be enhanced by combining some wild fruits with 
other fruit. The following are examples: 

- Chokecherry and apple 
- Sandcherry and apple or 
- Juneberries and rhubarb 
- Currant and apple 
- Grapes and apple 
- Highbush cranberry and wild grape 

Rose Hip and Rhubarb Jam 

1 cup rose hips 
4 cups diced rhubarb 
1 cup water 

\ tsp. salt 
2 cups sugar 
1 tbsp. grated lemon rind 

Cut slightly underriperose hips in half and remove seeds with knife point. 
Combine rose hips, rhubarb, water, and salt and boil for 1 minute. Add sugar 
ano lemon and boil for 1 minute. Remove from heat, pour into hot jars, ands 

· Cooperative Extension Service, University of Alaska ,. 
Tart Plum Jam 

3 cups plums (finely mashed or sieved) 
6 cups sugar 

1 box powdered pectin 
1 cup water 

Combine fruit and sugar. Let stand about 20 minutes, stirring occasionally. 
Boil powdered pectin and water rapidly for 1 minute, stirring constantly. Remove 
from heat. Add the fruit and stir about 2 minutes. Pour into jars; tighten lids. 
Let stand at room temperature for 24 hours or until jelled. Store in freezer or 
refrigerator. Yield: 9 cups. 

Agricultural Extension Service, Washington State University 

Gooseberry Jam 

6 cups gooseberries (part underripe) 
1\ cups water 

4 cups sugar 

Wash berries, place in saucepan, and bring to boiling. Reduce heat 
until gooseberries are soft, approximately 15 minutes. Remove from 
measure pulp (about 4 cups). Add sugar and boil about 7-9 minutes. 
heat, skim, pour into hot jars, seal and process in boiling water 
minutes. Yield: 5 to 6 7-ounce jelly jars. 

-- Extension Department, University of 
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Ground Cherry Jam . 

3 cups (1~ lbs.) prepared fruit 
2 tablespoons lemon juice 

To prepare the fruit; 

7~ 
1 

Remove hulls from about four quarts fully ripe ground 
bring to a boil and simmer, covered, 10 minutes. Cr 
3 cups into a very large saucepan. Squeeze out the 
lemon. Measure 2 tablespoons -into saucepan. 

To make the jam: 

,r 

ries. Add~ cup water; 
horoughly and measure 

e from 1 medium-sized 

Add sugar to fruit in saµcepan and mix well. Place over high heat, bring to a 
full rolling boil, and boil hard 1 minute, stirring constan y. Remov.e from heat 
and at once stir in pectin. Then stir and skim by turns for 5 minutes to cool 
slightly, to prevent floating fruit. Ladle quickly into glasses. Paraffin at 
once. Makes about nine, 6-ounce glasses. 

General Foods Kitchens 

Blackberry-Huckleberry Jam 

6 cups wild blackberries 
\ cup water 
1 cup huckleberries (part underripe) 

7 cups sugar 
~ bottle liquid fruit pectin 

Wash blackberries, crush, and combine with water in saucepan. Bring 
and sirraner, covered, 5 minutes. Force mixture through coarse sieve or food 
mill to remove most of the seeds. Wash and sort huckleberries. Add to black
.berry pulp to measure 4 cups, adding water if necessary to make full amount. 
Combine fruit pulp and sugar in large saucepan, mixing well. Heat to full 
rolling boil; boil hard 1 minute, stirring constantly. Remove from heat; stir 
in pectin; skim. Pour into hot jars; seal. Makes 10, ~ pints. 
Variation: Substitute blueberries for huckleberries. 

-- "Tasty Preserves," University' of Minnesota Extension Service 

Blackberry Jam 

6 cups crushed blackberries (about three quart boxes of berries) 
1 package powdered pectin 

8~ cups sugar 

Crush the berries and measure them into a kettle. Add pectin and stir well. 
Place on high heat, bring to a full rolling boil, stirring constantly. Add 
sugar and bring to a full bubbling boil. Boil hard for 1 minute, stirring 
constantly. Remove from heat; skim and stir for 5 minutes. Ladle jam into hot 
.ta seal and p ss in boiling water bath for 10 minutes. Makes 10, ~ pint 
jars. 

U.S.D.A. H e and Garden Bulletin 56, 1'How to Make Jellies, Jams and Pre
serves at Home" 
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Grape Jelly 

4 ce (about 3~ pounds grape s and ~ cup water) 
7 cups sugar 
~ bottle liquid pee 

Measure juice into a ket 
ring constantly, bring q 
to a full rolling boil~ 

Pour jelly into hot . conta · 
U.S.D.A. Home and Garden 
serves at Home" 

Stir in the sugar. 
ly to a full rolling 

hard for 1 minute. 
sand seal. Makes 
lletin 56, "How to 

Place on high heat and, stir
boil. Add the pectin and heat 

Remove from heat; skim off foam. 
10 to 12, 6-ounce glasses. 
Make Jellies, Jams, and Pre-

Wild Grape and Apple Jelly 

3 cups wild grape juice 
3 cups crab apple juice 

7 cups sugar 
2 tablespoons lemon juice 

Strain grape and apple Juice. Add sugar. Heat mix ture until sugar dissolves, 
stirring constantly. Bring to a boil and skim off foam. Cook until jelly 
sheets from metal spoon. Pour into hot jars and seal. 
Variations of juice: 

2 cups grape juice 
4 cups apple 

4 cups grape 
2 cups apple 

-- Myrna L. Shearer, Extension Home Economist, Chisago County 

4 cups rose hip juice 
7~ cups sugar 

1 bottle liquid pectin 

Rose Hip Jelly 

Wash and remove rose hip "tails;" partly cover with water; bring quickly to a 
boil and cook slowly about 15 minutes. Extract the juice, measure, and stir in 
sugar. Place on high heat, stirring constantly; bring to a full rolling boil. 
Add the liquid pectin and heat to a full rolling boil. Boil hard for 1 minute. 
Remove from heat; skim off foam. Pour jelly into hot containers and seal. 
Rose hips should be picked after the first killing frost for the best flavor 
and jelling. , 

-- Red Lake Reservation Expanded Food and Nutrition Program Assistants 

Highbush Cranberry Jelly 

2 cups highbush cranberry juice (about 1 pint of fruit) 
1~ cups sugar 

Wash highbush cranberries and add 3 cups water for each pint of fruit. Mash 
berries as they cook, and boil for 3 to 5 minutes. Put fruit in damp jelly 
bag to extract Juice. Measure juice, add sugar, and stir well. Boil over 
high heat until jelly sheets from a spoon or to 216 degrees F. Remove from 
heat, skim off foam. Pour into hot containers, seal with two-part lids and 
process in boiling water bath for 10 minutes. 

-- North Dakota Extension Service 
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Gooseberry Jelly 

2~ cups juice from green gooseberries 
2\ cups juice from ripe gooseberries 
5 s sugar 

Boil juice in saucepan for 3 minutes. Remove from heat and add sugar to juice. 
Boil until mixture sheets from spoon. Remove from heat and skim off foam. Pour 
into hot jars, seal with two-part lid, and process in boiling water bath for 
10 minutes. Yield: 7 to 8,7-ounce jelly jars. 

-- Extension Department, University of Saskatchewan 

Chokecherry Jelly 

3 cups chokecherry juice 6\ cups sugar 
1 bottle liquid fruit pectin \ teaspoon almond extract (optional) 

Pour juice into large heavy kettle. Add sugar and stir to mix. Place over high ' 
heat. Bring to a boil stirring constantly. THIS IS IMPORTANT. Stir in pectin. 
Bring to a full rolling boil and boil hard 1 minute stirring constantly. THIS 
IS IMPORTANT. Remove from heat. Stir and skim 5 minutes . . Add almond extract. 
Pour into hot glasses or small jars. Seal with paraffin or canning jar lids. 
Yield: ~%pint jars. 

-- Eleanor Fitzgerald, North Dakota Extension Service 

Elderberry Jelly 

3 cups prepared juice (about 3 lbs. fully ripe elderberries) 
t cup lemon juice (2 lemons) 

4\ cups (2 lbs.) sugar 
1 box powdered fruit pectin 

First prepare the jui!. Remove large stems from about 3 pounds elderberries. 
Place in saucepan and toroughly crush. Heat gently until juice starts to flow; 
then simmer, covered, 15 minutes. Place in jelly cloth or bag and squeeze out 
Juice. Measure 3 cups into large saucepan. Squeeze the juice from 2 lemons; 
add\ cup to elderberry juice. 

Then make the jelly. Measure sugar and se t:f aside. Mix fruit pectin into juice in 
saucepan. Place over high heat and stir until mixture comes to a hard boil. 
Immediately add all sugar and stir. Bring to a full rolling boil and boil lia~d 
1 minute, stirring constantly. Remove from heat, skim off foam with metal sp~on, 
and pour quickly into glasses. Cover at once with 1/8 inch hot paraffin. 
Yield: about six medium glasses. 
Note: 3 pounds elderberries are about six quarts. 

-- General Foods Kitchens 

' 
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Black or Red Currant Jelly 

5 cups juice 
7 cups sugar 

\ bottle liquid fruit pectin 

If black currants are used, crush about three pounds fully ripe fruit and add 3 
cups water. 

If red currants are used, crush about four pounds fully ripe fruit and add 1 
cup water. 

Bring mixture to a boil, cover, and simmer 10 minutes. 
bag and squeeze out juice. 

Measure sugar and juice into large saucepan and mix. 
pectin, stirring constantly. Bring to a full rolling 
minute. Remove from heat, skim, pour into hot jars. 

Crab Apple Jelly 

Place fruit in jelly 

Bring to a boil, add 
boil and boil hard\ 
Yield: 11, 8-ounce glasses. 
General Foods Kitchens 

4 cups crab apple juice (takes about three pounds crab apples and 3 cups 
4 cups sugar water) 

To prepare Juice: Select firm crab apples with one-fourth being underripe. 
Cut them into small pieces, add water and bring to boil. Reduce heat and 
simmer for 20 to 25 minutes, or until crab apples are soft. Put fruit in 
damp jelly bag or fruit press to extract juice. Measure juice into kettle, 
add sugar, and stir well. Boil over high heat until jelly sheets from a 
spoon or to 8° F. above boiling point of water. Remove from heat, skim off 
foam. Pour into hot containers, seal with two-part lids and process in a 
boiling water bath for 10 minutes. Makes about seven, 6-ounce glasses. 

U.S.D.A. Home and Garden Bulletin 56, "How to Make Jellies, Jams, and Pre
serves at Home" 

3\ quarts ripe pincherries 
1\ cups water 

Pincherry Jelly 

7 cups sugar 
1 box powdered pectin 

Crush pincherries, add water, and simmer 10 minutes. Put fruit in damp jelly 
bag or fruit press to extract juice. Measure 6\ cups juice into kettle, add 
powdered pectin, and bring to a full rolling boil. Stir in sugar and bring 
to a full rolling boil. Boil hard for 1 minute, stirring constantly. Remove 
from heat, skim off foam, and pour into hot jelly glasses. Seal. 

Marvel Atkinson, Program Assistant Expanded Food and Nutrition Program, Becker 
County 
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Sandcherry Jelly 

3\ cups sandcherry juice 
3\ cups sugar 

1 package powdered fruit pectin 

Place sandcherries in saucepan and crush. Heat gently until juice starts to flow; 
simmer, covered, for about fifteen minutes. Place in jelly cloth or bag and 
squeeze out juice, Measure juice into large saucepan. Mix pectin into juice 
in saucepan. Place over high heat and stir until mixture comes to a hard boil. 
Immediately add sugar and stir. Bring to a full rolling boil and boil hard 
1 minute, stirring constantly. Remove from heat, skim off foam, and pour into 
hot jelly glasses. Seal. 

-- South Dakota Extension Service 

Sandcherry-Apple Jelly 

1 cup cherry juice 
1 cup concentrated apple juice 

1\ cups sugar 

Combine juice and sugar and cook over high heat until it sheets when poured from 
spoon. If using a thermometer, boil until juice reaches 218° F. Remove from 
heat, pour into hot jars and seal. 

-- South Dakota Extension Service 
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