
Recipe adapted from: https://www.epicurious.com/recipes/member/views/quick-
refrigerator-strawberry-jam-52860541 

 

Yield: 2 - 3 cups (500 – 750 ml) 

Preparation time:  10 minutes 

Cook time: 15-20 minutes 

 
 

 

Equipment: 

 Cutting Board  Measuring spoons  

 Strawberry huller  Wooden spoon 

 Paring knife  Glass jars with lids 

 Potato masher  Induction hot plate 

 Measuring cups  Large sauce pan 

 Plate  

 

Ingredients: 

 4 cups (1 litre) ripe strawberries, hulled and sliced (can use frozen instead) 

 3⁄4 cup raw granulated sugar (1 cup if using frozen) 

 2 tbsp lemon juice 

 

Directions: 

 Wash and hull strawberries 

 Combine the strawberries, sugar and lemon juice in saucepan over medium heat. 

 Bring the strawberry mixture to a rolling boil, stirring frequently with a wooden spoon 
and mashing the strawberries slightly (I used a potato masher for this). CAUTION: 
The jam will be very hot so ensure students are not too close. 

 Turn down the heat to medium-low and simmer for approximately 10 minutes. 

 Put about a teaspoon of the jam mixture on the plate and swirl the plate around. If the 
jam runs, cook for 2-5 minutes longer and repeat the process. (The jam should firm up 
when it hits the cold plate and should no longer run.) 

 When thickened, take the pan off the heat. 

 Cool slightly and transfer to clean glass jars and cool completely. 

 When completely cool, cover and refrigerate for up to 1 week. 
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