RASPBERRY JAM
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Another family favorite that we hope you will love as much as we do!  

Perfect on warm croissants, pancakes, and peanut butter sandwiches!
INGREDIENTS:

4 cup fresh red raspberries or black raspberries
4 cups granulated sugar

1 tablespoon fresh lemon juice
HOW WE MAKE THESE:
1. Start by rounding up your jelly jars – an easy way to sterilize them is to run the jars and covers thru a dishwasher cycle.  You don’t want to be sitting with jam ready to pour in jars and you don’t have them ready!

2. Rinse the raspberries and drain.  In a large, deep cast iron or stainless steel pan, mix the raspberries and lemon juice.  Heat gently for 4 to 5 minutes until the fruit starts to soften.

3. Add the sugar and stir until the sugar has dissolved.  Bring to a full boil.  When jam reaches this point, it will double in volume, so watch carefully!  

4. Cook for 4 to 6 minutes, uncovered, until the raspberries are tender and the jam has thickened.  Stir frequently to prevent it from burning on the bottom of the pan.

5. When the jam is the desired thickness, remove from heat.  Cool for 10 minutes and skim off any foam on top.
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 4 one cup jars
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