
Strawberry Preserves 

from the kitchen of Michelle Deavenport 

 

8 pounds of ripe strawberries 

8 c. sugar 

Pectin:   2/3 c. Ball brand pectin (comes in a 4.7 oz container)  
or Low 2 boxes of Sure-Gel  

1/2 c. lemon juice   OR  ¼ t. lemon essential oil  (if your strawberries are not quite 
ripe, a little green, adjust to taste by using LESS lemon) 

1 T. butter 

 

1) Wash strawberries.  I like to use a large bath with fruit and vegetable wash.  
A large basin allows the debris to float out from under the leaves. 

2) Hull the strawberries with a sharp tipped vegetable peeler or paring knife.  
Don’t just lop off the tops, you need to get the core out of the fruit. 

3) Slice the strawberries lengthwise in about ½” widths. 
4) Mash the strawberries.  I use my hands, this gives me a chance to sit down 

and rest a bit before the big event.  But some recommend using a potato 
masher pastry blender. 

5) Cover the strawberries with 4 cups of the sugar and let sit for 15-30 minutes.   
This step may not be necessary, scientifically speaking, but I’ve found that if 
my strawberries are not quite ripe, it softens and sweetens them before the 
cooking begins.  And it gives you time for the next step. 

6) Set out supplies:   9 pints worth of jars for canning, with bands and NEW lids, 
canning funnel, pan of water for boiling jars, tempered dish in the freezer, 
canning tongs. 

7) Place in a pan with at least 3 inches of headspace.   Add the rest of the 
ingredients:  4 more c. of sugar, pectin, lemon juice, butter.   Stir until well 
blended. 



8) Begin cooking on medium-high heat.   Bring to a furious boil that will not be 
stilled by stirring, for 3 minutes.  

9) Test for consistency:  Place a tablespoon of jelly on the frozen dish, return to 
the freezer for 1 minute.  If the jelly sticks to your finger without dripping off, 
if it holds its shape, it’s finished.   If it doesn’t, continue cooking and retest 
every 2 minutes.   At this time, taste the cooled jam, adjust lemon juice if it 
needs more brightness. 

10) Once it’s finished, turn the heat off and remove from the burner. 
11) Begin filling the jars with the jam, using the canning funnel.   Fill to the first 

thread of the mouth of the jar.   If any preserve got on the rim of the jar, wipe 
it completely clean, or the seal will not be secure. 

12) Place a canning jar lid over the mouth of the jar.  Screw band on the jar, but 
not tightly, just a secure twist.  You need to use a lid that has never been used 
in the heat canning process before.   Jars and bands may be reused, but lids 
that have heat been processed before cannot be reused. 

13) Place the jars in the pot of boiling water.   I like to use a canning basket or a 
steam rack so the jars aren’t making direct contact with the pan.   Place the 
lid on the pan and set timer for 5 minutes. 

14) Remove jars from the water bath, with canning tongs, if possible.  Set them 
on a towel on the counter. 

15) Within 15 minutes, each jar should “pop” indicating the seal is secured.  You 
can see the button on each lid, if it’s indented, it’s sealed, if it’s still buttoned 
“out” return to the water bath…OR….just eat it now!   

16) Let the jars sit undisturbed for 12 hours, then wipe clean and tighten the 
band.    

17) Shelf life is said to be 1 year in the refrigerator, or 1 year in the pantry.  But it 
never lasts that long at my house! 


