blackberry JAM
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Once you’ve made homemade jam, you’ll never go back to store-bought!  So incredibly easy to make, so incredibly fruity and delicious!  It never lasts for long around here!   
INGREDIENTS: 
4 cups blackberries, fresh or frozen
4 cups sugar

1 tablespoon fresh lemon juice

HOW WE MAKE THESE:
1. Prepare jam jars – I simply put them thru the hottest cycle on my dishwasher – glass ball or canning jars and screw-on lids.  This will clean and sterilize your jars.  

2. In a heavy saucepan, mash the blackberries using a potato masher.
3. Add sugar and lemon juice, stir well.

4. Cook over medium-high heat for 5 minutes or until mixture just starts to come to a gentle boil, stirring constantly
5. Reduce heat to low and cook for 15 minutes; mixture should simmer constantly, stirring gently.    

6. Skim off any foam that has collected with a spoon and discard.

7. We like our blackberry jam with seeds – if you don’t, strain it through a mesh strainer at this point, pushing down with a silicone spatula to press the jam into a bowl; discard seeds. 

8. Allow to cool slightly and pour into prepared jam jars.  Jam will continue to thicken as it cools.

9. Store in refrigerator and enjoy!

NOTES:  This is a refrigerator jam – with no pectin, and because it doesn’t go thru a traditional canning method, should be used within a month.  HAH!  As if it would ever last that long!
YIELD:  4 small jam jars
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