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Irresistibly ripe plums on sale? Blackberry bushes packed with fresh fruit? Ruby-red strawberries 
o�ered at your local farm stand?�

Unfortunately, peak season isn�t year-round. That�s where preserving comes into the equation. 
It helps keep fresh fruit relevant well beyond its peak and lets you savor the season all year 
round. Think of sweet spreads, jams, jellies, marmalades and much more.

In this guide, we�re going to walk you through the process of canning. So, clear your calendar, 
blast your favorite playlist and get ready to �ll some mason jars with homemade deliciousness.

A Jar Full of Happiness
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It�s important to remember that 
the �nal product will only be as 
good as the ingredients you start 
with. Preserves are all about striking 
a balance between three main 
ingredients: fruit, sugar and acid.�

Let�s start with the fruit.� Choose the 
freshest option available to you. 
Picking ingredients in season at a 
local farm stand or farmers market 
will ensure quality.�

The best results come from juicy 
fruits that have the right proportions 
of tart and sweet �avors. So, taste it 
beforehand to make sure it�s �avorful. 
Also consider using fruit with high 
amounts of naturally occurring pectin 

(an essential gelling agent) � such 
as blueberries, plums, raspberries or 
apricots. Preserves lacking pectin will 
also lack thickness.�

Many store-bought jams and jellies 
will have additional pectin in their 
ingredients list. Anything homemade 
could wind up on either end of the 
spectrum of thickness. But trust the 
process and let each fruit be as jammy 
as it wants to be.�

Next up, the sugar. This has less to do 
with preserving the fruit and more 
to do with the deliciousness factor. 
If you�re a canning beginner, stick to 
granulated sugar. Other sweeteners, 
like honey or agave, can bring about  

some interesting �avors for a more 
experimental taste.

Most recipes call for anywhere from 
… cup to ¾ cup of sugar per pound of 
fruit. But you can add as much or as 
li�le as you�d like. Just remember, you 
can always add, but you can�t subtract 
once it�s in!  

Last but not least, the acid. This 
additive makes for a well-balanced 
jam, as it brings some of the acidity 
that�s lost when adding in the sugar. 
Plus, pectin needs some acid to 
properly activate and �rm up the 
mixture. The juice from a lemon or 
lime will preserve the fresh tang and 
enhance any citrus �avors.

Canning Basics:
THE INGREDIENTS
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The Pot:� A copper pot is ideal for 
canning, but it is a bit on the pricier 
side. You can think of it as an 
investment piece. Copper conducts 
heat more evenly compared to 
stainless steel. This lessens the chance 
of burning your ingredients.�

If the investment isn�t for you, a 
stainless steel or cast-iron pot will 
work as well. But, given the choice, 
opt for one that�s slightly wider, rather 
than taller. The more surface area you 
have, the more evenly everything will 
cook down.�

The Utensils:� Wooden spoons are 
the number one choice for stirring 
preserves as they cook. They�re 
heatproof, sturdy (which is great for 
breaking up stubborn fruit) and easy 
to clean (major bonus).

To move cans in and out of hot water, 
get yourself canning tongs with 
rubber tips. Finally, a big-ole ladle can 
help to transfer the mixture from the 
pot and into the jar.

The Strainer:� Use a small but wide 
�ne-mesh strainer to assist with 

skimming the foam as the preserve 
cooks. You could use a wide spoon as 
well, but a strainer will work best.�

The Jars:�Jars are an absolute necessity 
for canning. There are many styles 
and sizes available, but make sure that 
whatever you�re using is suitable for 
preserving.�

Most jars can be cleaned and reused 
another time, but the lids cannot. 
Once you open the jar and break the 
�rst seal, that�s it for the lid. Sayonara.

Canning Basics:
THE SUPPLIES

  �Copper, stainless steel or 
cast-iron pot

  Wooden spoon

  Rubber tongs
  2-ounce ladle

  Fine-mesh strainer
  Jars and lids
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