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INGREDIENTS
Sometimes I’m lazy and make this with the
skins on. Generally they become soft when

cooked and don’t interfere with the texture of
the preserves.

We’re using the apple for its pectin only. Be sure to
tie it up so you can easily remove it when the

preserves are done.
 
 

2 pounds (~1000g) ripe peaches
1/2 cup (~500 grams) sugar

1 Tablespoon lemon juice
1 medium or large apple, diced

 
 
 



1. If you want to remove the skins, start here: Bring a pot of water to boil.

2.   Rinse peaches.

3.  Score the bottom of each peach with an ‘x’ with a paring knife.

4.  Carefully drop the scored peaches in the boiling water.

5. After 60 seconds, use a slotted spoon to remove them from the pot and dunk them in a
bowl of ice water.

1.  If you are leaving the skins on, start here: Cut the peaches in half.

2. Twist open, remove and discard the pit.

3.  Put peach halves, sugar, and lemon juice in a medium pot.

4.   Wrap diced apple in cheesecloth and tie closed. Place in the pot with peaches, sugar,
and lemon juice. 
 
1. When cooking jam, I like to set the stove to medium-low to prevent scorching.  Stir
regularly, and bring to a boil.

2.  Allow to boil for 5-7 minutes, then turn heat off. Place the lid on the pot.

3. Allow to sit for an hour, up to overnight, with the lid on.
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4. Place a small plate in the freezer.

5. Remove the lid. Turn heat back to medium-low on the stove.

6. Allow to boil for 10-15 minutes. Continue boiling, stirring regularly to prevent
scorching, until the preserves are as thick as you want them or until it passes the
freezer test.

7. Freezer test: Spoon a little of the hot jam onto the plate you put in the freezer.
Return to the freezer for 2 minutes or until chilled.Touch the preserves. If it
wrinkles and feels gel-like, it’s ready. If it doesn’t, keep cooking and test it every 5
minutes.

8.  If you have a thermometer, jam that has reached 220F should set nicely.

9.  Carefully remove the apple from the preserves (I use tongs to fish it out) and
discard.

10. Store jam in the refrigerator for 3-4 weeks.
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