
Sweet-Tart Gooseberry Jam 

 
Source: Ball Blue Book (2014 – p.55) 
Yield: 7 half-pint jars 
 
2½ cups crushed tart gooseberries (about 1 to 1½ pounds) 
2½ cups crushed sweet gooseberries (about 1 to 1½ pounds) 
6 Tablespoons Ball Classic Pectin 
2 Tablespoons vinegar, 5% acidity 
6 c sugar 
 
Prep:  Wash sweet and tart under cold running water; drain.  Remove stems and blossom ends from 
gooseberries.  Crush sweet and tart gooseberries one layer at a time using a potato masher.  Measure 
2½ cups each of sweet and tart gooseberries. 
 
Cook:  Combine crushed gooseberries, pectin and vinegar in a large saucepan, stirring to blend in 
pectin.  Bring mixture to a boil over medium-high heat.  Add sugar, stirring until sugar dissolves.  Bring 
mixture to a rolling boil that cannot be stirred down.  Boil hard 1 minute, stirring constantly.  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 jars 10 minutes.  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: 
Try this on a turkey sandwich instead of cranberry sauce....you'll be glad you did. 
 
 
 
 

WSU Clark County Master Food Preservers 

 ~ ~ ~  
Food Preservation or Food Safety Questions?  

Contact us via our Food Preservation & Safety Helpline  
360-397-6060 ext. 5366 - Monday thru Friday  

 
 

Companion recipe to The Columbian Market Fresh Article Gooseberries published on July 8, 2016.  
For previous article recipes visit http://ext100.wsu.edu/clark/?p=8163  

http://ext100.wsu.edu/clark/?p=8163

