Strawberry Rhubarb Jam
Yield:  approx. one 250mL canning jar + 2 small (or 1 large & 1 small) baby-food jars or three 250 mL canning jars.  This recipe has been halved.  Full amounts yield about six 250mL jars.
250
mL

crushed strawberries
250
mL

finely chopped rhubarb
25
mL

bottled lemon juice

700
mL

granulated sugar
½ 
pkg

powdered fruit pectin (29 g)
1. Prepare required number of jars and labeled lids according to instruction handout.  Be sure that the water returns to a boil before you begin timing (minimum 10 minutes) for jar sterilization.  Keep snap lids in hot (not quite boiling) water until ready to use.
2. Wash, hull and crush fresh strawberries, one layer at a time.  If using frozen strawberries, simply defrost and crush.  Measure 250 mL.  Defrost and finely chop rhubarb (wash first if fresh).  Measure 250 mL.  Combine strawberries and rhubarb in a large stainless steel saucepan.  Add 1 mL vegetable oil to prevent foaming.
3. Measure sugar and set aside.
4. Whisk fruit pectin into fruit mixture until dissolved.
5. Stirring frequently, bring mixture to a boil over high heat.  Add sugar.

6. Stirring constantly, return mixture to a full rolling boil that can’t be stirred down.  Boil hard 1 minute.  Remove from heat and skim off any foam.

7. Ladle jam into a hot jar to within ½ cm (¼”) of top rim (headspace).  Using a non-metallic utensil, remove any air bubbles.  Wipe jar rim carefully to remove any stickiness.

8. Place snap lid, centered, on jar.  Apply screw band securely and firmly until resistance can be felt (“fingertip tight”).  Do not over-tighten or air cannot escape to create vacuum seal.  Place jar in canner.  Repeat for remaining jars.  (Filled baby food jars will NOT be processed in the boiling water bath.)  When all jars are in the canner, replace cover/lid and bring water back to a boil.  Process jars in boiling water bath for 10 minutes from the time water returns to the boil.

9. Meanwhile, place lids on filled baby food jars and set aside to cool.  Once cooled to room temperature, these jars must be kept refrigerated and used within a few weeks.
10. Remove jars carefully (without tilting) from boiling water bath and place them on a clean dry towel on the counter after processing.  Allow to cool to room temperature.  Cool upright, undisturbed, for 24 hours.  Check jar seals.  Lid should look concave (indented or curved downward).  Remove screw bands (never re-tighten).  Jars may be stored in a cool, dry place until opening.  Refrigerate after opening.
Recipe source: Bernardin Guide to Home Preserving, 2003.
