
Strawberry Freezer Jam


3 cups strawberries, 

6 c sugar, 

1 box Certo crystals. 


Wash, stem, and crush fully ripe fruit. Place 
in large bowl. Add sugar and stir well. 


Combine ¾ c water and Certo crystals in 
small saucepan. Bring to a boil and boil hard 
1 minute stirring constantly. Stir into crushed 
fruit. Continue stirring constantly – about 3 
minutes. There will be a few remaining sugar 
crystals. 


Ladle into glasses. Let stand 24 hours – then 
store in freezer.



	Strawberry Freezer Jam

