
Crock Pot Strawberry Jam

I cleaned out my refrigerator yesterday because I was certain
there were a couple meals left to cook before I needed to go
grocery shopping again. I realized that I had two lbs of
strawberries that were ripe and ready… and starting to get a
little soft.

I’ve been dabbling with the idea of learning to do canning,
but either didn’t have the supplies on hand or just wasn’t
ready to make the mess, so I haven’t done jam yet.

I figured out, it’s much easier just to cook it down into jam
in the crock pot and then eat it up instead of going through
the hassle of canning! My recipe was quick, easy and I bet you
even have all the ingredients on hand.

Apples contain a natural pectin which works to thicken up the
jam a bit, but this recipe will not give you a solid product.
It’s  a  great  consistency  to  spread  on  toast,  dribble  on
waffles or use to top ice cream or angel food cake.

2 lbs strawberries, cut the tops off first
3 cups white sugar
1 medium apple, cored, peeled and sliced
2 lemons, just the juice

Put all ingredients in the crock pot on high for three hours.
Turn off; use a hand blender to puree the jam. Carefully, put
into glass mason jars or plastic containers and let cool for
one hour. Then, put lids on and store in refrigerator. Enjoy!
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