RASPBERRY KEY LIME JAM
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Another family favorite that we hope you will love as much as we do!  The raspberry and key lime flavor is so intense!  Sweet and tangy - perfect on warm croissants and pancakes, or drizzled over Lemon Bars, Key Lime Pie or Key Lime Cheesecake! 
INGREDIENTS:

4 cup fresh raspberries
3 cups granulated sugar

¼ cup fresh key lime juice
1 tablespoon lime zest

1 small box (3 oz.) Raspberry Jello (not sugar free)
HOW WE MAKE THIS:
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, sugar and fresh-squeezed lime juice.  Let the mixture sit for 10 minutes (the fruit will start to “juice up” as it sits).  
3. Slowly bring mixture to a full boil, mashing the berries frequently.  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 is starting to thicken.  Continue to mash and stir frequently to prevent it from burning on the bottom of the pan.

5. Remove from heat.  Immediately stir in raspberry Jello powder and lime zest.  Cool for 10 minutes.
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 to 6 small jars
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