Freezer Jam for Blackberries, Raspberries and Strawberries

(Yield is about 4 1/2 cups)

1 quart of berries

4 cups sugar

2 tablespoons lemon juice

1 pouch of Certo liquid pectin.

Prepare glass container for the jam.   Find glass containers with tight lids that hold about a cup, wash carefully and scald.

Have fruit at room temperature.   Measure out a quart of berries.

Crush the berries one layer at a time.   If desired you can sieve about half of the berries to remove some of the seeds - I never did.

Measure two cups of crushed berries and put in a bowl.   Add 4 cups of granulated sugar, stir together and let sit for 10 minutes.

Measure 2 tablespoons of lemon juice into a small bowl and add a pouch of Certo fruit pectin and stir well.   Stir this into the fruit mixture and continue stirring for 5 minutes.

Immediately ladle the jam into the prepared container leaving about 1/2" headroom.  Wipe any spills from the jars and cover tightly with the lids.   

Let stand 24 hours at room temperature. Then store in the freezer.   One container may be kept in the refrigerator - will keep about 3 weeks.

