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This is our family favorite jam!  

I usually use our first rhubarb crop of the season for Rhubarb Jam, just the first of many batches that will be made thru the short growing season.  The tender shoots are a beautiful shade of pink, red and tart green, and the first jars usually are gone within days.  For next batches, as I get a little bit choosier for what to use my rhubarb for, I’ll add fresh raspberries and blackberries.  They add nice texture and flavor to this thick, rich and flavorful jam.  The combination of berries gives it a deep, dark, sweet flavor, and the rhubarb adds just the perfect amount of tartness.  There is nothing better on a nice sunny spring morning than warm English muffins smeared with butter and Rhubarb Jam!
INGREDIENTS:

3 cups of fresh rhubarb (cleaned, washed, and sliced into ½ inch slices)
1 cup fresh raspberries and/or blackberries

2-1/2 cups granulated sugar

¼ cup apple juice (or water)

1 small box raspberry jello (not sugar free)

6 jelly  jars

HOW WE MAKE THIS:
1. Mix the rhubarb, berries and sugar together in a large, deep cast iron or stainless steel pot.  Let macerate for about 10 minutes (the mixture of fruit and sugar starts to liquefy as it stands).  

2. Add the apple juice (apple juice contains natural pectin, which will help to thicken your jam).

3. Bring fruit mixture to a boil over medium heat.  Reduce heat and cook at a vigorous simmer, uncovered, until the rhubarb is tender and the jam has thickened.  This takes about 30 minutes.  Stir frequently to prevent it from burning on the bottom of the pan.

4. When the jam is the desired thickness, remove from heat.

5. Stir in jello powder, blending well.

6. Ladle into clean, sterilized jars.

7. Cover and store in the refrigerator.  This is called “refrigerator jam” because it is not processed any further. 
Yield:  Makes 6 one cup jars
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