Peach Jam
Cookery Principle:
using correct proportions of sugar, pectin and acid to properly set jam.

Pre-prep:
1 dutch oven per kitchen with 2-3inches of water



in bottom. Bring to a boil.




1 large saucepan filled with water, brought to a boil.




Label snap lids, boil for 5 minutes.
Ingredients:
250 mL 
diced peaches




15 mL
lemon juice




250 mL
sugar




20 mL
certo or Bernardin no Sugar
Procedure:
1) Wash and sterilize jars and rings by placing upside down in boiling water. Steam for 10 minutes. Keep in pot until jam is ready on low heat. 
2) Blanch peach: cut an X, place in boiling water for 1 minute then plunge in cold water. Remove peel and pit. Dice.
3) Measure sugar, remove 60 mL of sugar in a small bowl with the Certo light. Set aside the remaining 190 mL.

4) Place fruit, lemon juice and sugar/certo light combo in large saucepan. Mix well. 

5) Place over high heat and bring to a full rolling boil stirring constantly. Boil hard for 1 minute, stirring constantly.

6) Add remaining sugar boil for another minute.
7) Remove from heat. Stir for 5 minutes. Skim off any foam with a metal spoon.

8) Pour into hot jars leaving ¼ inch space at top.

9) Place snap lid on jar and tighten finger tip tight. Do not touch until cool.

Indicate 2 ways to test for a seal:

1)

2)

Terms:


Certo:

Pectin:

Full rolling boil:

Blanch:

1) Why do the snap lids need to be boiled?

2) What are some of the ways we decrease the amount of bacteria?

