
Hughes and Home  

Lemon Spice Blueberry Jam 
 
Need: 
10 cups blueberries, rinsed, cleaned and mashed 
¼ tsp cinnamon 
¼ tsp cloves 
¼ tsp allspice 
1 lemon, zested and juiced 
1 ½ cup honey 
1 pkg Pomona’s Universal Pectin (3 tsp pectin powder and 3 tsp calcium water) 
 

Instructions: 
1. Sanitize jars and rings.  I do this by 

running them through the anti-bacterial 
setting on my dishwasher.  You could also 
wash them by hand and then place them 
in boiling water for 10 minutes.  The jars 
will be hot when done, and this helps 
when ‘hot packing’ them. 

2. The lids must be warm as well.  I place the 
lids in a shallow sauce pan with enough 
water to cover and put the pan on a back 
burner, out of the way.  I turn the heat on 
low to simmer, keeping them warm while 
I make the jam and fill the jars. 

3. Fill your water bath canner with water and 
get the water boiling.  Put the lid on. 

4. Mash the berries.  I use a potato masher.  
This will break the berries and release the 
juice.   

5. Put the berries, spices and lemon in a 
non-reactive pan.   

6. Add the calcium water to the pan.  Mix it 
in thoroughly.   

7. You can then start gently heating up your 
fruit mixture.  Turn the pan’s heat to 
medium or medium-high. 

8. Measure out the honey and then add the 
pectin to the honey BEFORE you put in 
the honey in the pan with the fruit.  Mix 
the pectin and honey together thoroughly 

to dissolve the pectin in the honey.  You 
don’t want lumps! 

9. Bring your fruit mix to a boil.  Then, add 
the honey/pectin mix to the pan.  Stir 
continuously for a few minutes to make 
sure the honey/pectin mix dissolves 
completely into the fruit. 

10. Bring the mix back up to a boil and let it 
boil for 5 minutes more. 

11. Then, remove the pan from the heat. 
12. Fill the warm sanitized jars with the fruit.  

Fill the jars to ¼ inch from the top.  Be 
sure to wipe the rim of the jar clean and to 
settle any air bubbles by gently twisting 
the jar back and forth on the countertop.   

13. Put a warmed lid on each jar and then a 
sanitized ring.  

14. Put the filled jars in water bath canner.  
The water should be boiling. 

15. Boil for 10 minutes. (Add 1 minute more 
for every 1,000 ft above sea level.) 

16. After 10 minutes, remove the jars from 
the canner and set them on a cooling rack.  
Make sure the jars are not touching. 

17. Let the jars cool for 24 hours. 
18. After 24 hours, check to make sure the 

jars have sealed.  The lids should be 
sucked down and should not pop up and 
down.   

19. The jam will last up to 1 year unopened, 
and 3 weeks after opening. 

 

Enjoy! 


