
Strawberry Vanilla Jam (makes 7 ½ cups) 

 

 
 

3 quarts strawberries, washed & capped 

1 cup honey 

½ cup sugar (optional) 

6 tbsp. lemon juice (approx. 2 lemons) 

1 vanilla bean 

 
The night before making the jam, place the berries in a large bowl and combine with 

honey/sugar.  Cover and allow to sit overnight. 

 

The next day, wash 7 half-pint canning jars (including lids and rings), boiling water 

canner, tongs, ladle, canning funnel, and jar lifter).  Place all of the above except 

canning lids into the canner and cover with water.  Bring to a boil and allow to boil for 10 

minutes.  Turn off the heat and allow to sit for five minutes, then place lids in kettle and 

leave until you are almost ready to can. 

 

Place the strawberries and their juices, lemon juice, and seeds/pod of vanilla bean (split 

bean down the center and scrape out the seeds) into an 8-quart stockpot.  Turn heat to 

medium-high; stir and mash until the mixture boils.  Allow to boil for 20-30 minutes.  About 

10 minutes before the end of the cooking time, use jar lifters, tongs, and canning magnet 

to remove all canning supplies from the water and drain on a clean kitchen towel.   

 

When strawberry mixture is finished cooking, turn off the heat and allow to rest for 5 

minutes.  Use ladle and canning funnel to fill jars up to the bottom of the funnel.  Use 

magnet to place the lids on the jars then screw the rings on finger tight.  Place on rack of 

canner, making sure the jars do not touch each other or the bottom of the kettle.  Add 

enough water to make sure the jars are covered by two inches.  Bring to a rolling boil 

and boil for ten minutes.  Allow to rest for five minutes, then use jar lifter to remove from 

the kettle.  Jars should “pop” within a few minutes.  Any jars that do not pop should be 

refrigerated and used within four months.  Jars that pop are sealed and can be stored 

for up to a year. 


