
Fig Jam 
Source: Ball Complete Blue Book 2014 (p.51) 
Yield: About 10 half-pint or 5 pint jars 
 
5 pounds figs (about 45 medium) 
6 cups sugar 
¾ cup water 
¼ cup lemon juice 
 
 
PREP:  Wash figs under cold running water; drain.  Remove stems.  Cover figs with boiling water;  let 
stand 10 minutes; drain.  Chop figs; measure 2 quarts chopped figs. 
 
COOK:  Combine chopped figs, sugar and water in a large saucepan.  Bring mixture slowly to a boil, 
stirring until sugar dissolves.  Increase heat to medium-high and cook rapidly to gelling point (220°F), 
stirring to prevent sticking.  Add lemon juice and cook 1 minute longer.  Remove from heat.  Skim off 
foam if necessary. 
 
FILL:  Ladle hot jam into a hot jar, leaving ¼-inch headspace.  Remove air bubbles.  Clean jar rim.  Center 
lid on jar and adjust band to fingertip-tight.  Place jar on the rack elevated over simmering water 
(180°F) in boiling-water canner.  Repeat until all jars are filled. 
 
PROCESS  Lower the rack into simmering water.  Water must cover jars by 1 inch.  Adjust heat to 
medium-high, cover canner and bring water to a rolling boil.  Process half-pint or pint jars  15 minutes 
for elevations up to 1,000 feet; 20 minutes for elevations 1,001-3,000 feet; 25 minutes for 3,001-6,000 
feet.  Turn off heat and remove cover.  Let jars cool 5 minutes.  Remove jars from canner; do not 
retighten bands if loose.  Cool 12 hours.  Check seals.  Label and store jars. 
 
Chef Scotty's Notes: 
Use this jam to make my fig bar recipe.  A great jam to use with breakfast pastries and Danish, or pair it 
with goat cheese on a cheese platter.  Mix it with a little apple cider vinegar and use it to glaze a rack of 
lamb during the last 10 minutes of cooking.  It’s also nice on toast. 
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Companion recipe to The Columbian Market Fresh Article Figs published on August 19, 2016.  
For previous article recipes visit http://ext100.wsu.edu/clark/?p=8163  


