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Strawberry Freezer Jam and Other Ways to Preserve
Strawberries

Veggie Happenings, May 10, 2022

UCANR “Strawberries: Safe Methods to Store, Preserve and Enjoy”

https://anrcataloqg.ucanr.edu/pdf/8256.pdf?fbclid=IwAR1 OrscBiRABL9Yyes
FvkbiUevwfnopcbSRLUVs6dyCFv2vq5Sajr3Zz2E

Ball Strawberry Freezer Jam Recipes:

https://s7d9.scene7.com/is/content/NewellRubbermaid/DASH/S7 int/2020/St
rawberry%20Jam%20Ball%20RealFruit%20Instant%20Pectin.pdf

Freezer Jam with Pomona’s Universal Pectin

https.//bomonapectin.com/freezer-jam-with-pomonas-pectin/
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