
Jams and Jellies
Fruit spreads such as jams and jellies add flavor 

and color to meals and snacks. Characteristics 
of the spread vary based on the type of fruit used, 
how it is prepared, the proportion of different in-
gredients and the methods of cooking the spread.
Jelly is made from fruit juice. It should be clean 
and sparkling and hold its shape.
Jam is made from crushed or mashed fruit. It is 
less firm than jelly and may not hold its shape.
Preserves are small whole fruits or pieces of fruit 
in a clear, jellied syrup.
Conserves are a jam-like product mixture of more 
than one fruit. A true conserve contains nuts, rai-
sins and/or coconut.
Marmalade








