
 
                 

Ball® Fresh Tech Automatic Jam and Jelly Maker  
                                                                                                 
The information provided here is in regards to a new cooking appliance from Jarden 
Home Brands called the Ball® FreshTECH Automatic Jam and Jelly Maker. 
 
This appliance is designed to make jam and jelly making easy. It 
comes with 10 recipes (more when you consider some of the 
variations) that are created to be made utilizing the appliance. 
This is an alternative to using a stovetop burner for preparing 
jam and jelly. It also stirs the product automatically.  
 
Use recipes provided in the booklet only. Recipes only make four 
8-ounce jars. Look for more recipes on the Ball® website at: 
http://www.freshpreserving.com/recipes.aspx?c=jam%20maker  
Other recipes not created for this appliance are not guaranteed to work with this 
appliance. 
 
Once the fruit is prepared and other ingredients measured, jam or jelly is made in a few 
short steps: 

1. Add the pectin to the fruit. 
2. Press “jam” or “jelly” button. 
3. Add sugar when the appliance beeps. The appliance stirs the mixture for you. 
4. Jam or jelly is finished when the appliance beeps again. The process takes 20-

25 minutes once the machine is turned on. 
 
Preserve the jam or jelly in one of three ways: 

• Refrigerate up to three weeks 
• Freeze 
• Process in a boiling water bath canner 

 
The unit must be allowed to cool for about 30 minutes between batches of jam or jelly. 
 
The Ball® FreshTECH Jam and Jelly Maker is sold online for around $100; 
http://www.freshpreserving.com/JamMaker.aspx  
It can also be found at discount retail stores for around $80.  
 
 
Prepared by: Karen Blakeslee, M.S., Extension Associate, Department of Animal Sciences and Industry, K-State Research and Extension 
 
Source: Permission to use this information was granted from Susan Mills-Gray, Nutrition/Health Education Specialist, University of Missouri Extension 
 
Disclaimer: Reference to any specific commercial products, process, service, manufacturer, or company does not constitute its endorsement or 
recommendation. 
 
Kansas State University Agricultural Experiment Station and Cooperative Extension Service 
K-State Research and Extension is an equal opportunity provider and employer. Issued in furtherance of Cooperative Extension Work, Acts of May 8 and 
June 30, 1914, as amended. Kansas State University, County Extension Councils, Extension Districts, and United States Department of Agriculture 
Cooperating, John D. Floros, Director. 
 
June 2014 

http://www.freshpreserving.com/recipes.aspx?c=jam%20maker
http://www.freshpreserving.com/JamMaker.aspx

