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Pear-Ginger Jam

from: http://www.vegetariantimes.com/recipe/ginger-pear-jam/

Makes 40-oz.(5 cups)
made 27oz, (3.3 cups)

Commercial pectin helps thicken jams to give them a more spreadable consistency. The pectin here is optional, though the jam will be thinner without it. But a little liquid isn't a bad thing if you don't mind licking your fingers!

apparently you don't need to peel pears (I did) -  from: http://foodinseason.wordpress.com/2012/04/23/pear-cinnamon-jam/

orig



had/did:


Nov 2017:

second batch

4 cups sugar
3 cups sugar


3 cups


4.75 cups


4 lb. ripe but firm pears, 
2.5 lbs over-ripe pears

2.2 lbs, didn't peal
4.4 lbs, bosc
such as Bosc, peeled


¼ cup fresh lemon juice
1/4 cup lemon juice

1/4 cup lemon

1/4 cup plus a squirt
2 tsp. grated fresh ginger
1/4 cup (loose) diced ginger
1/4 cup diced ginger
1/2 cup, heaping
1 Tbs. pectin, optional
did not use any

didn't use

worked out yummy!
1. Mash pears in a stainless steel pot (or immersion blend after it's cooked for a bit), add sugar, lemon juice, and ginger. (immersion blended after everything cooked for a bit)
2. Bring to a boil. Reduce heat to medium-low, and cook 30 to 45 minutes, or until jam has thickened. Stir pectin into ¼ cup jam liquid, if desired, and add to jam. Cook 3 minutes more, or until jam is thick. Cooked it until it changed colour.  Was waiting for 220 deg but it didn't happen apparently due to not using enough sugar (according to a website source, see below). (didn't try for 220, did spoon in freezer test)
3. Meanwhile, sterilize jars and lids: Submerge jars in large pot filled halfway with simmering water, and lids in small pot of simmering water. Keep jars and lids in hot water until ready to use.

4. Remove jars one at a time from hot water, and fill with jam, leaving ¼-inch headspace. Seal with lids. Place canning rack or cake rack in bottom of large pot, and return sealed jars to pot, adding extra water to cover jars by 1 inch, if necessary. Bring water to a boil, and boil 10 minutes. Remove jars from water, and cool. Didn't do canning bath.  Re-opened an early jar to add last bit - it didn't seal. (Had to change one of the lids bc I used the sugar jar lid by accident, boiled jar and new lid for a while)
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from: http://foodinjars.com/2010/07/canning-101-how-to-ensure-that-your-jam-sets/

"Take the jam’s temperature. Jam making is much like candy making in that you’re applying enough heat to the fruit and sugar to raise the temperature over the boiling point of 212 degrees and alter the structure of the sugar. The jam reaches its ideal set point at 220 degrees, so keep careful watch. Know that if you reduce the amount of sugar in your recipe too drastically, you may not be able to get your cooking jam up to the set point."

· If you can't get the temp to 220, the sheeting test worked for me here:

Stir a spoon through your jam and the remove it from the pot. Holding it over the cooking jam, watch as the remnants on the spoon drip back down. Do they fall back in runny drips, like rain on a window? If so, it’s not quite done. However, if they seem thick and run together in more of a sheet, your jam is finished.

· Another good point she made that I should have noted:

"The width of your pot can influence the set of your jam. Always choose the widest pot you have at your disposal that also has enough height to let the jam boil vigorously. More surface area means faster evaporation and ample height means you can crank the heat and let it boil. Getting the water evaporated out of your cooking jam at a speedy clip is integral to having a nice, spreadably sticky jam.
