Master Food Preserver 
Lesson Four-  Jams and Jellies
October 23, 2024 

Printed resources needed: 
· Fundamental of Consumer food Safety and Preservation – Master Handbook – chapter 7
· USDA Complete Guide to Home Canning 
From WSU Publications: 
· Let’s Preserve Jelly, Jam and Spreads, EB1665

Misc. Handouts: 
· Apple Pie Jam 
· Apple Maple Jam – Pamona’s Pectin 
· Bluebarb Jam – Pamona’s Pectin 
· Carrot Cake Jam 
· Cranberry Pepper Jelly 
· Drunken Jams 
· Peach Pineapple Spread 
· Pectin Pointers 
· Pamona’s Pectin Pointers 
· Preserving Washington Wild Berries 
· Quince Jelly 
· Steam Juicers 
· Syrups from Washing Berries 
· Using Cellulose Fibers for making jelly 
· Wild Fruits and Berries, University of Wyoming 
Other: 
· Jams and Jellies fact sheets: National Center for Home Food Preservation: www.homefoodpreservation.com https://nchfp.uga.edu/how/can7_jam_jelly.html	
· Elderberries, nice to look at, not for Canning https://www.weld.gov/files/sharedassets/public/v/1/departments/csu-extension/documents/food-and-nutrition/univ-of-wisconsin-extension-elderberry.pdf/


