
Strawberry Rhubarb Jam 
from The Cook’s Life 

5-6 ½-pint jars 
 
3 large stalks rhubarb, diced (about 3 cups of ½-inch pieces) 
2 pints strawberries, sliced (about 6 cups) 
½-1 cup sugar, to taste 
1 apple, UNPEELED, cored and chopped fine in a food processor  
 
Combine rhubarb, strawberries and ½ cup sugar in a 3-quart, or larger, saucepan. Bring to 
a boil over medium heat and cook uncovered for 30 minutes. Add the chopped apple and 
continue cooking for another 15 minutes, or until desired thickness.Taste for sweetness 
and add up to ½ cup more sugar, if desired. Jam will taste less sweet when cool.  
 
If eating within a week or two, you don’t need to can the jam. Ladle the hot jam into 
clean canning jars and close the lids. Let the jars cool on the counter until they are room 
temperature. The lids may pop, which signals a vacuum seal has formed, but they aren’t 
shelf stable unless you process them in a boiling water bath. Store in the refrigerator once 
the jars are cool. Or store in the freezer for longer storage. 
 
*To can your jam: 
 
Wash your canning jars, lids and rings. Sterilize the jars by boiling them in water for 10 
minutes. Use your canner or stockpot to sterilize the jars and then you can use the same 
water for the processing water bath later. Leave the jars in the hot water until you are 
ready to fill them. Boil the flat lids for 10 minutes and leave them in the hot water until 
you are ready to use them.  
 
Ladle the hot jam into the hot jars and wipe the edges clean of any spilled jam. Put the 
lids on top, and screw the rings onto the jars, but only finger tight. Place the jars in a 
canner or a stockpot and fill it with water until the jars are submerged by at least an inch.  
 
Cover the pot and bring to a boil. Keep the water at a steady boil for 10 minutes. Keep 
the lid on so your water doesn’t evaporate below the tops of the jars. Carefully remove 
hot jars and place on a towel to cool, undisturbed. Once the jars are cool, the lids should 
not move up and down when you press on them, indicating the vacuum has been formed. 
If any jars have not formed a seal, store them in the fridge and eat them within a week or 
two, just like unprocessed jam. Your canned jam should last about a year, stored in a cool 
dark place. Refrigerate the jam after opening.  
 
*Check out the Ball canning website for all the details on home canning. 


