
The strawberry season here was very late and extremely short. I managed to get my hands on a few and enjoyed every bit I could. 
I was so excited I decided to make jam. Only I didn’t want litres of the stuff kicking around, I hardly use any throughout the year. 
And there just weren’t that many strawberries to be had. So here is a “small batch” recipe for those who don’t want to spend all day 
canning, and just want a little hit of summer in the dreary winter months. I decide to skip the pectin this time too, it’s not quite a firm, 
but sets up nicely once cooled in the refrigerator. 

SMALL BATCH STRAWBERRY JAM

Ingredients

2 cups sugar

1 large lemon, zested and juiced

4-5 cups fresh strawberries, hulled and halved

Preparation:

Combine the sugar, lemon zest and lemon juice in a 
medium saucepan and cook over very low heat for 
10-15 minutes, until the sugar is dissolved. Add the 
strawberries and bring to a boil. If you prefer smaller 
bits of fruit, use a potato masher to break up fruit and 
continue to cook over very low heat for 25-35 minutes, 
until the strawberries release some of their juices, the mixture is at a “rolling” boil and it thickens. Pour carefully into canning jars 
and either seal or keep refrigerated/freeze. Use immediately or follow proper canning guidelines below.

Makes approximately 500ml of jam.

Sterilizing Tips:

Jars should be made from glass and free of any chips or cracks. Preserving or canning jars are topped with a glass, plastic, or metal 
lid, which has a rubber seal. Two piece lids are best for canning, as they vacuum seal when processed.

To sterilize jars, before filling with jam, wash jars and lids with hot, soapy water. Rinse well and arrange jars and lids open sides up, 
without touching on a tray. Leave in a preheated 175 degree F oven for 
25 minutes. Or, boil the jars and lids in a large saucepan, covered with 
water for 15 minutes. Use tongs when handling the hot sterilized jars, to 
move them from either boiling water or the oven. Be sure the tongs are 
sterilized too by dipping the ends in boiling water for a few minutes.

Note: As a rule, hot preserves go into hot jars and cold preserves go into 
cold jars. If you are making freezer jam, let the jam cool before putting 
in sterilized jars and leave at least 1/4” of room at the top for expansion. 
Once completely cooled store in the freezer for up to 6 months.

Note: You can try adding a bit of apple to the fruit when cooking to 
provide more pectin to the jam if you find it too runny. Or cook it even 
longer until you get a consistency you are happy with!


