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1st Place 

Soft Spread—Youth 

Division 

2023  Kansas State Fair 

4 Cups Peaches—Peeled, pitted, and finely chopped  

2  TBSP Bottled Lemon Juice 
6  TBSP Ball Classic Fruit Pectin 
5  Cups Granulated Sugar 

Blue Ribbon Recipe 

1. Peel, pit, and finely chop peaches.  
2. Prepare canner, jars, and lids.  
3. In large, deep, stainless steel saucepan, combine peaches and 

lemon juice. Whisk in the pectin until dissolved.  Bring to a boil 
over high heat, stirring frequently.  Add sugar all at once and re-
turn to full rolling boil, stirring constantly. Boil hard, stirring fre-
quently, for 1 minute. Remove from heat and skim off foam.  

4. Ladle hot jam into hot jars, leaving 1/4 inch head space. Remove 
air bubbles and adjust head space, if necessary.  Wipe rim.  

     Center lids on jar. Screw bands down until fingertip-tight.  
5. Place jars in canner, ensuring they are completely covered  
     with water.  Bring to a boil and process 10 minutes adding  
     5 minutes for the altitude, for a total of 15 minutes.  
     Remove from canner and let cool. Label and store jars.   
     Makes about 6-8 oz. jars. Reference Ball Complete Book  
      of Home Preserving 2020.  
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