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Strawberry Jam: A Lesson from My Nana 
By Rachel Parsons 
 The art of preserving food has been a vital 

skill for humankind. In the past, humans relied on 

their own ability to create a store of food for the 

winter, when no crops could be grown, to get them 

through. An extension of this ability is the making of 

jellies and jams. In my family, this skill has been 

passed down from generation to generation, and I chose to learn the skill from my grandmother, 

Dana Pearman Moye, who has perfected the art. Over the course of this project, I have 

discovered how she leaned the skill, I learned the basics of it myself, and came to realize the 

importance that such knowledge still holds for humanity. 

 My grandmother, whom I refer to as “Nana,” learned the skill from her own grandmother. 

She spent a lot of her time growing up at her grandmother’s house, where she learned how to do 

many things like canning and gardening. According to Nana, her grandmother kept a store of 

preserved fruits that Nana loved to look at when she was there. She says that she remembers that 

her grandmother used natural fruit pectin in some of her preserves. Unfortunately, since artificial 

pectin known as “Sure-Jell” became readily available and was much easier to use, the skill of 

using natural fruit pectin was lost to our family with my Nana’s grandmother.  

 When she started her own family, Nana began preserving foodstuffs for winter use on her 

own. However, it wasn’t until the early 1980’s that she returned to jams and jellies. Without a 

source like the internet to give her the information she needed, she was unable to rediscover how 

to use natural fruit pectin in her jams, and so she decided to focus on creating quality jams with 
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Sure-Jell instead. Her efforts were a grand success. She began entering her jams and other 

canned foods in the local county fair, where her jams won first prize blue ribbons. 

 The process of making strawberry jam is not 

that difficult, so long as one is not aiming for a blue 

ribbon result at first. The recipe calls for five cups of 

crushed strawberries, seven cups of granulated sugar, 

and one box of Sure-Jell. In addition, quart jars or jelly 

jars, as well as sealing lids and rings are needed. The 

first thing to do is to crush the strawberries. Some people like large pieces of fruit in jam, but 

others prefer smaller pieces. The strawberries can be cut to the desired size; however, it is 

traditional for there to be pieces of fruit in jam. In the meantime, thoroughly wash the jars and 

lids. The lids should then be kept in warm water to activate the seals. 

When the five cups of strawberries have been crushed, put these in a 6 to 8 quart sauce 

pot. In a separate container, measure out seven cups of sugar. Add your packet of Sure-Jell to the 

strawberries and then begin cooking them on the stove on medium heat. Cook until the 

strawberries come to a “rolling boil” that doesn’t stop boiling when the strawberries are stirred. 

Quickly stir in the sugar, and do not stop stirring the jam. Be attentive and stir constantly, 

because the jam can burn on the bottom of the pot very easily. When the sugar has been 

completely assimilated into the strawberries, take the jam off of the heat. Quickly ladle the 

mixture out of the pot and into the awaiting jars. When this has been completed, take the lids 

from the warm water and place them on the jars, securing them in place with the rings. Then let 

the jars sit until the centers of the lids have popped down, signaling that the lids have sealed. 
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What good are these jars of jam? One could easily go to the store and buy various kinds 

of jam and jelly, relatively inexpensively and without all the hassle. However, I prefer to know 

exactly where my food comes from. Nana makes her jams and jellies mostly with fruits she has 

grown herself, or with fruit that others have grown locally. By making the jam herself, she is 

assured of exactly what ingredients are going into it. She also is able to create many unique 

forms of jam in this way, as she grows various fruits and plants that are not accessible in grocery 

stores. For instance, her signature jam is something she calls “Cur-Ras-Rhu,” which is a 

combination of current berries, raspberries, and a plant called Rhubarb. Her homemade jam, I 

find, always has a much better taste to it than any jam one could purchase at the grocery store. 

Nana takes her jams and jellies to the weekly farmer’s market held near her home in the fair-

weather months, where she sells them for a nice profit. Her customers come back again and 

again to buy her wares, and often praise how good it tastes.  

In addition, knowing how to preserve foods of all kinds is a skill that I believe everyone 

should become acquainted with, especially in light of the many recalled foods in recent years that 

have been infected with E. coli and other harmful bacteria. By raising and preserving our own 

foods, or by purchasing locally grown and preserved foods, we eliminate, for the most part, the 

chance of consuming infected food. There is also a sense of tradition and community that comes 

with preserving one’s own food. Members of a community can sell and trade their preserves with 

each other, gaining respect for one another’s abilities and also developing friendships and bonds.  

 Whether it is because of the history, the process, or the modern day applicability, the 

skill of jam making is one to be admired. It takes time and effort to become good enough to win 

first prize in a competition like Nana, and it also takes a lot of patience, time, and skill to grow 

the fruits required for the jams. It is a skill that has been passed down from generation to 
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generation, though it is becoming less common among the younger generation. It is also a 

relatively easy way to make a healthy, delicious snack. Finally, preserving jam and any other 

food, is a safe and organic way to provide for oneself and one’s family.  


