WILD BLUEBERRY LIME 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 fresh wild blueberries
1 cup granulated sugar

¼ cup fresh lime juice

Zest from 2 limes

1 teaspoon Rodelle Vanilla Bean Paste

HOW WE MAKE THIS:
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. Rinse fruit and pat dry.

3. In a heavy saucepan, combine all ingredients.  Cook over medium/high heat, bringing the mixture to a slow boil for about 5-7 minutes, smashing occasionally with a wooden spoon or potato masher.  There should be a fair amount of juice coming from the blueberries.
4. Reduce the heat to low and continue cooking over low heat, stirring every few minutes to make sure that it doesn’t scorch or stick to the pan.  Continue cooking until the liquid has reduced, slightly thickened, and the blueberries are very soft – about 30 to 45 minutes.  

5. Remove from heat and allow to cool for 15 minutes.  The jam will continue to thicken as it cools.  

6. If you prefer a thick jam, you’re done!  If you prefer a smoother jam, you can use an immersion blender or potato masher if you like it a little bit chunkier than smooth.  

7. Allow to cool and ladle into prepared jam jars.  Do not put covers on the jars until they are completely cooled to room temperature.

8. Store in refrigerator and enjoy – jam will last about 3-4 weeks.
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:  about 16 ounces
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