Three Ways to Test the Jellying Point for Jams and Jellies:

Temperature test
Use a jelly or candy thermometer, and boil until mixture reaches 8 degrees above the boiling
point of water:

Sea level to 1,000 feet =220 degrees F (Portland altitude)

1,001 feet to 2,000 feet =218 degrees F

NOTE: Check the accuracy of your thermometer first. Bring a saucepan of water to a boil. At
altitudes below 1000 feet, water always boils at 212 degrees F. Insert the thermometer and see if
it registers 212 degrees F. If it registers high or low, make that adjustment when testing your jam.
For example; your thermometer registered 210 degrees when tested in boiling water. Your jam
should be at the jellying point when the temperature reaches 218 degrees, or 8 degrees above the
boiling point of water where you live.

Sheet or spoon test
Dip a cool metal spoon into the boiling jelly mixture. Raise the spoon out of the steam, about 12

inches above the pan. Turn the spoon so the liquid runs off the side. The jelly is done when the
syrup forms two drops that flow together and form a sheet that hangs off the edge of the spoon.

Beginning jelly-makers should use both a thermometer and the sheet test to determine doneness.

Drops show signs of sheeting

Jelly is sheeting and ""done"

Cold Plate Method

Chill a small plate in the freezer or place the bowl in ice water to chill it.

Spoon _ teaspoon of the hot jam onto the cold plate and let it rest for 30 seconds. Tip bowl to one
side; jam should be a soft gel that moves slightly. If mixture is thin and runs down side of bowl,
the gel is too soft.

NOTE: This method works well for small batch jams, but may not be as reliable as the two
methods above.



