
 

This recipe came from Minced at www.minced.wordpress.com. 
 
 

Easy No-Cook Raspberry - Thyme Jam  
Barely adapted from the CERTO Premium Liquid Fruit Pectin package 
instructions  
Makes about 5 cups of jam   
 
To give the jam a little twist, I added about 1 tablespoon of fresh thyme.  If I 
were to make the jam again I would either leave it out all together or add far 
more as I really couldn't taste it. 

4 (6-ounce) containers fresh, ripe red raspberries  

4 cups granulated sugar  

2 tablespoons or more fresh thyme leaves (optional)  

2 tablespoons fresh lemon juice (about 1 lemon)  

1 pouch CERTO* 

In a large bowl, crush the raspberries using a potato masher or wooden spoon. 

 Strain half of the crushed raspberries through a fine sieve.  Return the strained 

juice to the bowl and discard the seeds.  Stir in the sugar and let the mixture sit 

for 10 minutes.  Add the thyme. 

In a small bowl, whisk together the lemon juice and CERTO.  Add the CERTO 

mixture to the raspberries and sugar and stir for about 6 minutes or until all of 

the sugar crystals have dissolved.  Don't give up on this part.  It takes a while to 

dissolve all the sugar crystals, but they will dissolve eventually; just keep stirring. 

Pour the mixture into very clean mason jars or plastic containers.  Cover.  Allow 

the jam to set on the counter for 24 hours.  Store one jam in the refrigerator and 

freeze the remaining jams until ready to use.  The raspberry-thyme jam will keep 

for 3 weeks in the refrigerator and 1 year in the freezer.  Enjoy. 

 *CERTO can be found near the plastic bag, aluminum foil, and plastic wrap 
section of most grocery stores.  It might also be found near the Mason jars if your 
grocery store carries them.  Two pouches of liquid fruit pectin come in each 
package. 


