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Cranberry JalapeÃ±o Jam Recipe
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Tracy R. | Sugarcrafter

January 17, 2019



Cranberry JalapeÃ±o Jam is sweet and spicy, tart and lovely. It'll make your Thanksgiving extra special!
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	Are you ready for Thanksgiving? It seems like just yesterday I was looking for Halloween decorations at the stores (and was unable to find any, because all of the Christmas decorations were already out). It's about that time to start planning your menu though, so that you can spend less time hovering over the stove and more time with your friends and family on Thanksgiving day.


	I always love the years that I get to host Thanksgiving, because I enjoy cooking everything from scratch - from the roast turkey with gravy right down to the apple pie with homemade pie crust andÂ homemade apple pie filling. Still, I like to prepare as much as possible ahead of time so that there's less to do on turkey day.


	I always make as many sides and desserts as I can two to three days prior, and the bread or rolls the day before. (This year it might even be these copycatÂ Texas Roadhouse rolls!) And, my homemadeÂ spiced cranberry sauceÂ can be made well ahead of time, since it can be canned and stored until the holidays.


	This year, I decided to kick things up a notch with this cranberry jalapeÃ±o jam. I'll still have plain homemade cranberry sauce as a side for dinner, but I thought that this jam, like my hot pepper jam, would make for a great appetizer.



	I'm thinking it'll add a nice little extra kick in leftover turkey wraps the day after Thanksgiving as well - and of course, you can set aside a couple jars for later to whip up some appetizers for Christmas. I also like to pair a spicy jam like this one with a sweet summer jam to make a fun, simple host or hostess gift for the times we're visiting family.


	I hope you'll love it as much as we do, and that you have a very happy holiday season!


	

Planning a dinner party and need some inspiration?

How about looking for a new slow cooker dinner idea?
 
Weâ€™ve got you covered in our ever-growing Facebook group! If youâ€™re not a member yet, why not?!
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Weâ€™re chatting cooking techniques, dessert ideas, and everything in between. If youâ€™re already a member, invite your friends to join us too!
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Rating:
2.7
/ 5.0


(388 Votes)







Ingredients

	8 cups Whole Cranberries, fresh or frozen
	1/2 cup Water
	1 Orange, zested and juiced
	1/2 cup Apple Cider Vinegar
	2-3 jalapeÃ±os JalapeÃ±os, de-seeded and chopped (or leave some of the seeds in if you prefer a spicier jam)
	1 teaspoon Fresh Ginger
	2 cups Granulated Sugar








Directions



	
		Combine all of the ingredients in a large sauce pan. Bring to a gentle boil and continue boiling until the cranberry skins burst. Crush the fruits with a potato masher until uniform in texture. Boil hard for one minute longer or until the mixture thickens.
	
		Prepare your canning supplies. Bring the temperature of the glass jars up by processing them in hot water for several minutes, and heat a few cups of water in a small saucepan for the lids.
	
		Skim off any foam and ladle the hot jam into the hot jars, leaving 1/4″ headspace.
	
		Place the lids and bands on top, screwing on the bands just until fingertip-tight. Place the full jars back into the boiling water and process 10 minutes.
	
		Remove from the water and place the jars on a towel. Let the jars cool. The seals should suck down (you should hear a popping noise as they do). Makes 6 eight-ounce jars.
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Le Creuset 6.75 Qt French Oven
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Le Creuset 7 Quart Cast Iron Roaster
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Le Creuset 4.5 Qt Round French Oven
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Le Creuset Heritage 4 Quart Covered Casserole
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Recipe Yields:
6 half pint jars


Prep Time:
15 minutes


Cook Time:
15 minutes


Total Time:
30 minutes







Nutrition Facts


Serving Size
1 tablespoon



Servings Per Recipe
96




Amount Per Serving

Calories from Fat 0

Calories
21




% Daily Value*



0%

Total Fat
0g



0%

  Saturated Fat
0g



0%

Sodium
0mg



2%

Total Carbohydrate
5g



0%

  Dietary Fiber
0g



  Sugars
5g



0%

Protein
0g




* Percent Daily Value are based on a 2,000 calorie diet.  Your daily values may be higher or lower depending on your calorie needs.


** Nutrition Facts are estimated based on ingredients and data provided by Fat Secret.
Please consult a doctor if you have special dietary needs.
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About Tracy

Tracy fell in love with locavorism, and built a business out of Canning & Preserving. She shares all sorts of recipes on Sugarcrafter, and her passion for canning here, but we love her rhubarb jam most of all. 






More Recipes From Tracy
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Sure Jell Strawberry Jam
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How to Make Strawberry Preserves
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Raspberry Chocolate Hand Pies Recipe
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Angel Food Jam Cake Recipe
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