
©MySliceofMexico.ca  

Blackcurrant Jam –  

Mermelada de Grosella Negra 

Ingredients (for approximately four cups of jam) 

 

4 cups   blackcurrants, washed (fresh or frozen) 

1 cup   water 

2 ½ cups   granulated sugar 

1 tbsp   lemon juice 

 

Place berries and water in a pot over medium heat; bring to a boil and cook for 10 minutes (15 if 

from frozen), stirring constantly until fruit softens and begins to break.  Add sugar, stirring to 

incorporate, then add lemon juice.  Continue cooking and stirring, and start timing from this point 

on; this amount of mix should be ready in approximately 15 minutes, or twenty for extra thick jam. 

 

NOTE: For the jam to set, the gel point (around 220°F, or 105°C, at sea 

level) must be reached; this is slightly above the boiling point of water, 

so that means that the mix needs to cook until enough water has either 

bonded with sugar molecules or evaporated, for the temperature to go 

above its boiling point.  If a candy thermometer is not available, a way 

to check if the hot mix will set once it has cooled down, is to use the 

trick of placing a couple of spoons and a saucer in the freezer, and test 

the mix during cooking time, every five minutes, by dipping a cold 

spoon in the mix and placing it back on the saucer and in the freezer for 

one minute.  The mix cools fast and will adhere to the spoon if it has set 

(photo, right), or will run more like a thin sauce if it has not set.    

If the jam is going to be consumed within a few weeks, just transfer the hot mix to clean glass 

bottles with lid, let cool, and keep in the refrigerator.  If the jam needs to be stored for several 

months or is to be sold or given away as gifts, then it 

must be transferred to sterilized Mason jars with new lids, 

and the jars processed in a bath of boiling water for 10 

minutes.  Let cool undisturbed, and label once cool 

(photo, right).   
 

Before storing, check the seal of each jar by pressing the 

centre of the lid, which should not pop or move at all; if it 

does, the seal is not good.  These jars may be stored in 

the fridge for several weeks.  The jars with proper seal 

may be stored in a cool dark place for at least one year.   


