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How to Make Delicious Low Sugar Raspberry Jam

by Zoé Marlowe

Fresh Raspberries

Introduction

There's nothing quite like the unique taste of fresh raspberry jam. This recipe for my low-sugar,
no preservatives, healthy raspberry jam is delicious and sweet. It is definitely a favorite in our
house and it doesn't last very long!

Instructions

Difficulty: Moderate

Steps To Perfect Jam

Things You'll Need

6 Y2 cups washed, firmly packed, fresh raspberries
3 cups sugar

1 package low/no sugar, powdered pectin

1 tbsp. butter or margarine

4 to 5 glass jars, 2 cup capacity

Large pot, preferably dutch oven style

Measuring cup

Tablespoon for measuring

Large plastic or wooden spoon for stirring

Ladle
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Steps

Step One

Carefully wash your fresh raspberries, removing any leaves, sticks, rocks, or anything else that
shouldn’t be there. Drain them well and blot them dry with a paper towel. You don’t want any
extra moisture in your pot. Turn on your oven to about 200 degrees and place your jars on the
rack to warm up while you are making your jam.

Step Two
Turn on your stove burner to medium-high heat and place the raspberries and the 3 cups of sugar
in your pot. Start stirring immediately, gently. Stir the mixture constantly and consistently.

Step Three

Once the fruit and sugar mixture starts to bubble, add 1 tbsp. of butter or margarine to stop the
fruit mixture from foaming. When the constant, rolling boil occurs shortly thereafter, quickly add
the powdered pectin and stir in well. Allow the mixture to boil while you stir it for one more, full
minute after you have dissolved all the pectin powder in your mix. If some foaming does occur,
scrape off the top with a large spoon and discard.

Step Four
Turn off the heat, take out your jars one by one, and ladle the hot fruit mixture into each jar. Seal
your jars and place them onto the counter top where they won'’t be touched for 24 hours. After 24
hours, your jam should have set beautifully, and is ready to spread on toast, or to be placed in
your refrigerator for later use.

Tips & Warnings

Use an oven mitt to work with your warm jars.

If there is any foaming (should be minimal to none) during the final boiling period, scrape
any foam off the top with a large spoon and discard.

Remember, there are no preservatives in this jam, so it must be refrigerated.
Refrigerated jam lasts about one year in the fridge.

Don't be tempted to pick up the jars and to see if they are setting. Just wait the 24 hours.
This is a key step in getting a perfect set every time without using any expensive or
cumbersome canning tools.

Wash your utensils as soon as you can after ladling the liquid jam into your jars, as the
remaining unused jam sticks to the pan and utensils very firmly, and is a mess to clean
unless you get to it quickly.

If for some odd reason your jam does not set, place all the jam out of the jars into a
cleaned pot, and follow from step two all over again. This means you will need 3 more
cups of sugar, 1 more packet of pectin and 1 more tablespoon of butter or margarine.
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