
Strawberry Jam 
 
I need firm, ripe strawberries; a few slightly under-ripe berries will also help. If jam fruit is soft, 
over-ripe you will not achieve a good set to your jam. 
 
It is the pectin in the fruit, which is released during cooking. Natural acids in the fruit, also the 
addition of a little lemon juice assist the pectin's release. In the following recipe, I'm using 
jam/preserve sugar - which has pectin in it, guaranteeing my jam will set.  
 
For best results use a heavy based stainless steel pan, which will give a good even heat. 
Apart from being easy to clean, stainless steel doesn't react with the cooking fruit and sugar- 
unlike zinc and cast iron pans, which effect the colour and taste of your jam.  
 
I don't recommend copper pans for jam making - copper destroys vitamin C in fruit thus 
effecting flavour, colour & nutritional value. Copper is also a nightmare to clean. 
 
Choose a large pan so your jam can boil rapidly without overflowing. The pan needs to be 
twice the volume of your ingredients. 
 
Strawberry jam 
1.5kg strawberries 
1.5kg jam sugar 
Juice of 1 lemon 
 
Hull the strawberries, cutting any larger berries into suitable halves or quarters. Put the lemon 
juice with strawberries in a large stainless steel pan. For this recipe's quantities I'll need a 6ltr 
pan. 
 
Put the pan on a moderate hob ad gently simmer for 10 minutes, stirring with a wooden 
spoon. Add the sugar, reduce the heat slightly until the sugar has dissolved then bring to the 
boil and boil rapidly for about 10 minutes until "setting point" is reached. 
 
Setting point: there is a short, magical moment when jam has a good jellied set. At the point 
your pan is boiling enthusiastically with heavy plopping bubble noises; it's about ready. 
 
Dip a wood spoon handle into the jam - hold it at an angle to let the jam run off. If setting point 
has been reached, the cooling jam will hang from the spoon in a curtain before plopping off. If 
the jam merely drips from your spoon, it's not quite ready - give it another 3 minutes. 
 
Having achieved setting point, remove from the heat and skim off the bubbly scum from the 
surface with a perforated spoon or slice. 
 
Pour the jam into sterilized screw top jars (the jam will shrink down a bit when it cools). 
 
Label the jar, store in a cool, dark place. It will keep for 6 months unopened. Once open, best 
in the fridge where it will happily remain for two weeks. 
 
 
 


