
Remaking Soft Jams or Jellies

If Your Jelly Doesn’t Gel…
Sometimes the jellied product we just made is soft 
or runny. Before remaking jellied products, it is best 
to wait three days while the product rests in a cool 
place; jellying sometimes takes time.
When jelly fails to gel it is either because there was 
not enough pectin present or because of inaccurate 
measuring, insufficient cooking, over-cooking or a 
doubled recipe prevented the pectin from doing its 
job properly. Recooking may remedy the situation. 
If it doesn’t, use the jelly as pancake or waffle syrup 
or spoon over ice cream, or as a dessert topping.
If powdered or liquid pectin was used in the origi-
nal jelly, add more of the same pectin and follow 
the proportions and instructions as follows.
Remake a trial batch using 1 cup of jam or jelly 
first. Do not remake more than 8 cups at a time.

Remaking Soft Cooked Jams or Jellies

To Remake Soft Jam or Jelly  
with Powdered Pectin

Measure jam or jelly to be recooked. Work with no 
more than 4 to 6 cups at a time. 
For each quart of jam or jelly, mix ¼ cup of sug-
ar, ½ cup of water, 2 tablespoons of bottled lemon 
juice, and 4 teaspoons of powdered pectin. Bring to 
a boil while stirring. Add jam or jelly and bring to a 
rolling boil over high heat, stirring constantly. Boil 
hard for 30 seconds. Remove from heat, quickly 
skim foam off jam or jelly, and fill hot, sterile half-
pint or pint jars, leaving ¼ inch headspace. Wipe 
rims of jars with a dampened clean towel. Adjust 
new lids and process 5 minutes in a boiling water 
canner. 

If at altitude 1,001 to 6,000 feet, process 10 minutes; 
above 6,000 feet process 15 minutes.

To Remake Soft Jam or Jelly  
with Liquid Pectin

Measure jam or jelly to be recooked. Work with no 
more than 4 to 6 cups at a time. For each quart of 
jam or jelly, measure ¾ cup sugar, 2 tablespoons 
bottled lemon juice, and 2 tablespoons liquid pec-
tin; set aside. 
In a large saucepan, bring just the soft jam or jelly 
to a boil over high heat while stirring. At the boil, 
remove from heat and quickly add the sugar, lemon 
juice, and pectin. Bring to a full, rolling boil, stir-
ring constantly. Boil hard for 1 minute. Quickly 
skim off foam and fill hot, sterile jars, leaving ¼ 
inch of headspace. Wipe rims of jars with a damp-
ened clean towel. Adjust new lids. Process 5 min-
utes in a boiling water canner. 
If at altitude 1,001 to 6,000 feet, process 10 minutes; 
above 6,000 feet process 15 minutes.

To Remake Soft Jam or Jelly  
without Added Pectin

Measure jam or jelly to be recooked. Work with no 
more than 4 to 6 cups at a time. For each quart of 
jam or jelly, add 2 tablespoons bottled lemon juice 
in a large saucepan. 
Bring to a boil over high heat while stirring; boil 3 
to 4 minutes. Use a gel test to determine jelly  
doneness. Remove from heat, quickly skim off 
foam, and fill hot, sterile jars, leaving ¼ inch head-
space. Wipe rims of jars with a dampened clean 
towel. Adjust new lids. Process 5 minutes in a boil-
ing water canner. 
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If at altitude 1,001 to 6,000 feet, process 10 minutes; 
above 6,000 feet process 15 minutes.

To Sterilize Jars
All jams and jellies processed less than 10 minutes 
should be poured into sterile empty jars. To steril-
ize, place jars right side up on the rack in a boiling 
water canner. Fill the canner and jars with hot water 
to 1 inch above the tops of the jars. On high heat, 
bring to full rolling boil. Boil 10 minutes at altitudes 
less than 1,000 feet. At higher elevations, boil 1 ad-
ditional minute for each additional 1,000 feet eleva-
tion. Remove and drain hot sterilized jars. Fill jars 
with food, add lids, finger-tighten screw bands.

Remaking Soft Uncooked Jam or Jelly

To Remake Freezer Jam or Jelly 
with Liquid Pectin

Measure jam or jelly to be remade. Do not remake 
more than 8 cups at a time. Mix jam or jelly in a 
bowl and for 1 quart jam or jelly add ¾ cup sugar 
and 2 tablespoons lemon juice. Stir well until sugar 
is dissolved (about 3 minutes). Add 2 tablespoons 
liquid pectin and stir until well blended (about 3 
minutes). Pour into clean containers. Cover with 
tight-fitting lids. Let stand in refrigerator until set. 
Store in refrigerator or freezer.
Suggestion - Remake a trial batch using 1 cup of 
jelly or jam first. Mix jam or jelly in a bowl and for 
each 1 cup of jam or jelly add 3 tablespoons sugar 
and 1½ teaspoons of lemon juice. Stir well until sug-
ar is dissolved (about 3 minutes). Add 1½ teaspoons 
liquid pectin per cup of jam or jelly and stir until 
well blended (about 3 minutes). Pour into clean con-

tainers. Cover with tight-fitting lids. Let stand in re-
frigerator until set. Store in refrigerator or freezer.

To Remake Freezer Jam or Jelly 
with Powdered Pectin

Measure one quart of soft jam or jelly in a small 
bowl. Stir ½ cup sugar into it until dissolved, about 
three minutes. Set aside. Heat ¼ cup water and two 
tablespoons powdered pectin in saucepan over low 
heat, stirring until dissolved. 
Add heated pectin to sugar and fruit mixture, stir-
ring until thoroughly blended, about three minutes. 
Suggestion - Remake a trial batch using 1 cup of 
jelly or jam first. In a bowl, mix 1 cup jam or jel-
ly with 2 tablespoons of sugar. Stir well until dis-
solved (about 3 minutes). Set aside. Pour into clean 
containers.
Cover with tight lids. Let stand in refrigerator until 
set. Store in refrigerator or freezer.
Measure 1 tablespoon of water and 1½ teaspoons 
of powdered pectin. Place in a small saucepan over 
low heat, stirring until pectin is dissolved. Add this 
heated pectin mixture to the sugar and fruit mixture 
and stir until thoroughly blended, about 3 minutes. 
Pour into clean containers.
Cover with tight lids. Let stand in refrigerator until 
set. Store in refrigerator or freezer.
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