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Homemade Strawberry Jam 
 

You will need 
10 cups strawberries, washed and chopped
7 cups sugar
2 lemons, squeezed
2 boxes pectin
 
For a half batch:
5 cups strawberries
3 1/2 cups sugar
1 lemon, squeezed
1 box pectin
 
1. Prepare your water bath canning pot or your steam canner. Fill the water
bath canning pot with water, add 5 pint (2 measuring cups total each) jars,
and bring to a boil OR fill the steam canner to fill line and turn on low with
the 5 pint jars nearby on a towel-covered counter top. 
 
2. Combine strawberries and lemon juice and simmer together in a
preserving pan (a heavy bottomed, wide pan) and stir occasionally for 15
minutes. 
 
3. Optional: Remove from heat and ladle into a food mill. Process jam
through for a super smooth jam.
 
4.Return strawberries to a boil, add sugar, and whisk in pectin, a little at a
time, quickly.
 
5. Ladle into jars one at a time, apply lids and rings, and either submerge
into the boiling water of the boiling water bath with a jar lifter  OR set gently
on the rack of the steam canner. 
 
6. Process for 10 minutes PLUS 5 minutes for every 1000 ft above sea level.
Remove from heat, rest jars carefully on towel covered countertop. Label
cooled jars and store for up to 1 year. 
 
Learn more at www.thedomesticwildflower.com



Customize Your Strawberry Jam 
 

You will need 
10 cups strawberries, washed and chopped
7 cups sugar
2 lemons, squeezed
2 boxes  liquid pectin
Customize with an optional add in- 1 teaspoon each per 1 cup/half pint jar
-vanilla paste or extract
-rose water
-orange flower water
-finely minced jalapeno, seeds removed
-dried or fresh lavender
-lemon or orange zest
-teaspoon balsamic vinegar 
 
1. Prepare your water bath canning pot or your steam canner. Fill the water bath
canning pot with water, add 7-8 half pint jars, and bring to a boil OR fill the steam
canner to fill line and turn on low with the pint jars nearby on a towel-covered
counter top. 
 
2. Combine strawberries and lemon juice. Simmer together in a preserving pan (a
heavy bottomed, wide pan) and stir occasionally for 15 minutes. 
 
3. Optional: Remove from heat and ladle into a food mill. Process jam through for
a super smooth jam.
 
4.Return strawberries to a boil, add sugar, and whisk in pectin quickly.
 
5. Ladle into jars one at a time, adding 1 teaspoon of your optional add-in flavoring.
Stir with a toothpick or spoon to quickly incorporate.
 
6. Apply lids and rings, and either submerge into the boiling water of the boiling
water bath with a jar lifter  OR set gently on the rack of the steam canner. 
 
7. Process for 10 minutes PLUS 5 minutes for every 1000 ft above sea level. Remove
from heat, rest jars carefully on towel covered countertop. Label cooled jars and
store for up to 1 year. Yields 10 half pint jars.
Learn more at www.thedomesticwildflower.com



Mixed Berry Jam 
 

You will need 
5 cups berries
3-4 cups sugar depending on desired set (more for firmer jam)
1 lemon, squeezed, for taste
2 boxes pectin (liquid or powdered)
 
1. Prepare your water bath canning pot or your steam canner. Fill the
water bath canning pot with water, add 5 half pint jars, and bring to a
boil OR fill the steam canner to fill line and turn on low with the 5
half pint jars nearby on a towel-covered counter top. 
 
2. Combine berries and lemon juice and simmer together in a
preserving pan (a heavy bottomed, wide pan) and mash with a potato
masher or wooden spoon for 5 minutes. 
 
3. Optional: Remove from heat and ladle into a food mill. Process
jam through for a super smooth jam.
 
4.Return berries to a boil, add sugar, and whisk in pectin, a little at a
time, quickly.
 
5. Ladle into jars one at a time, apply lids and rings, and either
submerge into the boiling water of the boiling water bath with a jar
lifter  OR set gently on the rack of the steam canner. 
 
6. Process for 10 minutes PLUS 5 minutes for every 1000 ft above
sea level. Remove from heat, rest jars carefully on towel covered
countertop. Label cooled jars and store for up to 1 year. 
 
Learn more at www.thedomesticwildflower.com



Easy, Fast Tomato Sauce

You will need 
12 pounds cherry or other thin-skinned tomatoes, halved or quartered
1/2 a medium onion, diced 
2 teaspoons chopped garlic, jarred type is fine
2 tablespoons olive oil, 2 teaspoons salt, 1 teaspoon black pepper
citric acid, 1/2 teaspoon added to each pint jar upon lid application
 
1. Prepare your water bath canning pot or your steam canner. Fill the water
bath canning pot with water, add 7 pint jars, and bring to a boil OR fill the
steam canner to fill line and turn on low with the 7 pint jars nearby on a towel-
covered counter top. 
 
2. Blend the tomatoes.  Start on the "food chop" setting, and then move to a
medium blend setting, for up to two minutes or until the visible skin pieces in
the blender are smaller than half an inch. 
 
3. Combine olive oil, garlic, and onion in the bottom of a preserving pan at
medium-low heat and cook till onion is soft. Add salt and pepper. 
 
4.Pour the blended tomato on top ofthe cooked garlic & onion mixture and stir
to combine. Repeat the blending process until all tomatoes are blended and
added. 
 
5 Cook on medium heat until sauce is reduced, darker red in color, about 1
hour.
 
6. Ladle into jars one at a time, maintain 1/2 inch headspace, add 1/2 teaspoon
citric acid to each jar, apply lids and rings, and either submerge into the boiling
water of the boiling water bath with a jar lifter  OR set gently on the rack of the
steam canner. 
 
7. Process for 25 minutes PLUS 5 minutes for every 1000 ft above sea level.
Remove from heat, rest jars carefully on towel covered countertop. Label
cooled jars and store for up to 1 year. Yields 8-10 pints.
 
Learn more at www.thedomesticwildflower.com



Fast Raspberry Jam 
 

Ingredients: 
3.5 pounds raspberries (about 7 cups)
2/3 cup bottled lemon juice
1 1/2 cup sugar
1.75-ounce box of powdered pectin-optional if a firm jam is desired
 
1. Prepare your water bath canning pot or your steam canner. Fill
the water bath canning pot with water, add 5 pint jars, and bring to
a boil OR fill the steam canner to fill line and turn on low with the
5 pint jars nearby on a towel-covered countertop. 
 
2. Combine raspberries, sugar, and lemon juice and bring to a boil
in the preserving pan (a heavy bottomed, wide pan) mashing with a
potato masher or wooden spoon. 
 
3.If desired, whisk in pectin, a little at a time, quickly. Boil for 1-2
minutes longer.
 
4. Ladle into jars one at a time, maintain ½ inch headspace, and
apply lids and rings, and either submerge into the boiling water of
the boiling water bath with a jar lifter  OR set gently on the rack of
the steam canner. 
 
6. Process for 10 minutes PLUS 5 minutes for every 1000 ft above
sea level. Remove from heat, rest jars carefully on towel covered
countertop. Label cooled jars and store for up to 1 year. 
 
Learn more at www.thedomesticwildflower.com



Strawberry Champagne Jam 
 

You will need 
8 cups strawberries, washed and chopped
1 1/2 cups water
6 cups sugar
1 cup champage, poured into 4 cup bowl, foam and fizz allowed to settle
1  3 oz pouch liquid pectin 
 
1. Prepare your water bath canning pot or your steam canner. Fill the water bath
canning pot with water, add 8 half pint jars, or 14 tiny 4 ounce jars and bring to a
boil OR fill the steam canner to fill line and turn on low with the 8 pint jars
nearby on a towel-covered counter top. 
 
2. Combine strawberries and water and simmer together in a preserving pan (a
heavy bottomed, wide pan) and stir occasionally for 15 minutes. Mash with a
wooden spoon or potato masher when berries are soft.
 
3. Optional: Remove from heat and ladle into a food mill fitted with medium
plate. Process jam through for a super smooth jam.
 
4.Return strawberries to a boil, add sugar, and  cook on low while you complete
the next step.
 
5. Whisk pectin into champagne, noticing as you whisk that the pectin will
thicken the champagne to the consistency of thin pancake syrup. Add champagne
mixture to strawberries, reduce heat to very low, and immediately proceed to the
next step.
 
5. Ladle into jars one at a time, apply lids and rings, and either submerge into the
boiling water of the boiling water bath with a jar lifter  OR set gently on the rack
of the steam canner. 
 
6. Process for 10 minutes PLUS 5 minutes for every 1000 ft above sea level.
Remove from heat, rest jars carefully on towel covered countertop. Label cooled
jars and store for up to 1 year. 
 
Yields 8 cups Strawberry Champagne Jam
Learn more at www.thedomesticwildflower.com



Homemade Applesauce 
 

You will need 
8 cups apples, washed and chopped, stems, cores, and seeds may remain
water to cover- at least 8 cups
1 cup sugar
2 tablespoons real maple syrup
2 teaspoons vanilla
1 teaspoon cinnamon
**for baby food, omit all but apples and water, and use 4 ounce jelly jars.
 
1. Prepare your water bath canning pot or your steam canner. Fill the water
bath canning pot with water, add 8 half pint (1 measuring cup total) jars, and
bring to a boil OR fill the steam canner to fill line and turn on low with 10-
11 half-pint jars nearby on a towel-covered counter top. 
 
2. Combine apples and water and simmer together in a preserving pan (a
heavy bottomed, wide pan) and stir occasionally for 30 minutes or until apples
are very soft. 
 
3. Puree: Remove from heat and ladle into a food mill. OR apples could be
peeled and cored prior, and mashed with a potato masher.
 
4.Return apples to a boil, add sugar, maple syrup, vanilla, and cinnamon. 
Cook for 5 minutes.
 
5. Ladle into jars one at a time, apply lids and rings, and either submerge into
the boiling water of the boiling water bath with a jar lifter  OR set gently on
the rack of the steam canner. 
 
6. Process for 10 minutes PLUS 5 minutes for every 1000 ft above sea level.
Remove from heat, rest jars carefully on towel covered countertop. Label
cooled jars and store for up to 1 year. 
 
Yields about 10 cups of applesauce.
 
Learn more at www.thedomesticwildflower.com



Canned Peach Sauce 
 

You will need 
8 cups apples, washed and chopped, stems, cores, and seeds may remain
water to cover- at least 8 cups
1 cup sugar
2 tablespoons real maple syrup
2 teaspoons vanilla
1 teaspoon cinnamon
**for baby food, omit all but apples and water, and use 4 ounce jelly jars.
 
1. Prepare your water bath canning pot or your steam canner. Fill the water
bath canning pot with water, add 8 half pint (1 measuring cup total) jars, and
bring to a boil OR fill the steam canner to fill line and turn on low with 10-
11 half-pint jars nearby on a towel-covered counter top. 
 
2. Combine apples and water and simmer together in a preserving pan (a
heavy bottomed, wide pan) and stir occasionally for 30 minutes or until
apples are very soft. 
 
3. Puree: Remove from heat and ladle into a food mill. OR apples could be
peeled and cored prior, and mashed with a potato masher.
 
4.Return apples to a boil, add sugar, maple syrup, vanilla, and cinnamon. 
Cook for 5 minutes.
 
5. Ladle into jars one at a time, apply lids and rings, and either submerge into
the boiling water of the boiling water bath with a jar lifter  OR set gently on
the rack of the steam canner. 
 
6. Process for 10 minutes PLUS 5 minutes for every 1000 ft above sea level.
Remove from heat, rest jars carefully on towel covered countertop. Label
cooled jars and store for up to 1 year. 
 
Yields about 10 cups of applesauce.
 
Learn more at www.thedomesticwildflower.com



Homemade Tomato Jam 
 

You will need 
6  pounds Roma tomatoes, washed, cored and chopped
1 teaspoon salt
1/2 teaspoon pepper 
2 teaspoons minced garlic
2 bay leaves
1 1/2 cups sugar
1/2 cup balsamic vinegar
1/4 cup dry white wine
2 teaspoons dried thyme, rosemary, & oregano 
 
 
1. Prepare your water bath canning pot or your steam canner. Fill the water
bath canning pot with water, add 5 half-pint (1 measuring cup total each) jars,
and bring to a boil OR fill the steam canner to fill line and turn on low with
the 5 pint jars nearby on a towel-covered counter top. 
 
2. Combine tomatoes, salt, pepper, garlic, and bay leaves and simmer
together in a preserving pan (a heavy bottomed, wide pan) and stir
occasionally for 45 minutes-1 hour, or until reduced by half. 
 
3. Optional: Put through a food mill or use an immersion blender to puree
smooth. Remove bay leaves at this time.
 
4. Stir in sugar, balsamic vinegar, white wine, herbs and cook uncovered until
very thick, up to 45 minutes.
 
5. Ladle into jars one at a time, apply lids and rings, and either submerge into
the boiling water of the boiling water bath with a jar lifter  OR set gently on
the rack of the steam canner. 
 
6. Process for 10 minutes PLUS 5 minutes for every 1000 ft above sea level.
Remove from heat, rest jars carefully on towel covered countertop. Label
cooled jars and store for up to 1 year. 
 
Learn more at www.thedomesticwildflower.com



Ranch Style Salsa
 

You will need 
3  pounds tomatoes, washed, cored, peeled and chopped
3/4 pound mixed peppers including up to half jalapeños, half inch- quarter
inch in size 
4 cloves garlic
1 medium white or sweet onion, chopped into half inch- quarter inch in
size 
2 teaspoon salt
1/2 cup chopped cilantro
1/2 cup lime juice
 
1. Prepare your water bath canning pot or your steam canner. Fill the water
bath canning pot with water, add 5 pint (2 measuring cup total each) jars,
and bring to a boil OR fill the steam canner to fill line and turn on low with
the 5 pint jars nearby on a towel-covered counter top. 
 
2. Roast tomatoes, onions and peppers on a baking sheet in a 450 degree
oven for 20 minutes or until they are beginning to blacken. Alternatively,
grill. 
 
3. Combine tomatoes, peppers (as you combine, remove what seeds you
can), onions, garlic, and salt. Bring to a boil and simmer for 5 minutes. 
 
4. Stir in lime juice and cilantro.
 
5. Ladle into jars one at a time, leave 1/2 inch headspace apply lids and rings,
and either submerge into the boiling water of the boiling water bath with a
jar lifter  OR set gently on the rack of the steam canner. 
 
6. Process for 20 minutes PLUS 5 minutes for every 1000 ft above sea level.
Remove from heat, rest jars carefully on towel covered countertop. Label
cooled jars and store for up to 1 year. 
 
Will yield about 8 measuring cups of salsa.
 
Learn more at www.thedomesticwildflower.com


