Easy Cherry Jam
Adapted from David Lebovitz

3 to 4 pounds cherries
5 to 6 cups sugar
zest lemon

juice lemon

Cooking Directions

1.

Rinse and remove the stems from the cherries. Using a handy cherry pitter, pit the
cherries. Use a food mill to mash them or chop them coarsely.

In a large nonreactive stockpot, cook the cherries until they wilt and completely soft,
about 20 minutes. Make sure to stir on occasion using a heatproof spatula. Add the juice
and zest from one lemon. The lemon will act as the pectin, and help the jam gel later on.
You can opt to use pectin if you like, but it's cheaper to use lemons.

Once the cherries are cooked, eyeball how much you cherries including the juice you
have. You will want to use 3/4 of the amount of sugar. For example if you have 3 cups of
cooked cherry delight, add 2 cups of sugar. It may seem like a lot of sugar, but it will help
keep the jam from spoiling. You don't want to waste all those precious cherries right?
Place a small dinner plate in the freezer.

Stir the sugar and cherries in the pot over medium heat until it starts to get thick and
gel-ify. The spatula might be coated with a jelly-like layer but to doublecheck it's
readiness - add a small amount to the frozen plate and return to the freezer. After a few
minutes, give the jelly a nudge and if it wrinkles, it's done. Or if you want to be precise,
cook the cherries using a candy-cane thermometer until it reads 228 degrees.

Be sure not to overcook your jam or the sugar will caramelize, and it will burn. It's best to
undercook the jelly, test it, and then cook it some more if need be.

If you like, add 1/4 teaspoon or more of almond extract or not.

Ladle the cherry jam into your desired canning jars and cover. Cool at room temperature,
and place in the fridge where it will keep for several months. Or you can process them by
canning them for at 15 to 20 minutes in a large stockpot of boiling water.

Best enjoyed over bread, ice cream, cake, cookies or anything sweet.
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