


How to Freeze
Choose firm berries with glossy skins. Remove any 



Spiced Highbush Cranberry Freezer Jam

1 cup highbush cranberry puree
1 cup apple juice
3 ounces frozen orange juice concentrate
¼ teaspoon cloves
1/2 teaspoon nutmeg
1/2 teaspoon cinnamon
31/2 cups sugar
6 ounces liquid pectin

Combine puree, apple juice, orange juice concen-
trate, spices and sugar in a saucepan. Heat to just 
110 degrees F, stirring constantly until the sugar is 
dissolved. Remove from heat. Add liquid pectin. Stir 
well. Ladle jam into freezer containers; cover with 
tight lids. Cool until set; freeze. Yield: 5–6 cups

Highbush Cranberry Apple Butter

2 quarts highbush cranberries
1 cup water
4 cups unsweetened applesauce
6 cups sugar
1 teaspoon cinnamon
1/2 teaspoon cloves
1/2 teaspoon salt
1 lemon, grated rind and juice

Boil berries and water together until berries pop and 
are soft. Put through a sieve or food mill to remove 
seeds. Reheat and add the applesauce, sugar, cin-
namon, cloves and salt. Simmer until thick. Remove 
from heat and add the lemon juice and grated rind. 
Spoon apple butter into jars, leaving ¼ inch head-
space. Wipe jar rims and cover with two-piece lids. 
Process for 15 minutes in a boiling water bath. Yield: 
8 cups

Spiced Highbush Cranberry Sauce or Ketchup

6 cups highbush cranberries
11/2 teaspoons celery salt
11/2 teaspoons salt
11/2 teaspoons cinnamon
1/2 teaspoon pepper
2 cups sugar
11/2 teaspoons allspice
1/2 cup water
11/2 cups onions, chopped fine
1 cup cider vinegar
11/2 teaspoons ground cloves

Cook the cranberries in the water until soft, then 
put through a food mill or a sieve to remove seeds. 
Add the onions, vinegar, sugar and spices. Boil until 
the mixture thickens and reaches the proper consis-
tency. Immediately pour ketchup into hot canning 
jars, leaving ¼ inch headspace. Wipe jar rims and 
cover with two-piece lids. Process for 10 minutes in 
a boiling water bath. Serve this cranberry sauce with 
poultry or meat or use in baked beans. Yield: 4 cups
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To process in a boiling water canner,  
follow these steps:
Fill the canner halfway with water. Place empty 
jars in canner to heat until needed. Preheat water 
to a low boil. Place filled jars, fitted with lids, into 
the canner on the rack. Add more boiling water, if 
needed, so the water level is at least 1 inch above jar 
tops. Cover with the canner lid and turn heat to its 
highest position until water boils vigorously. When 
the water boils, set a timer for the recommended 
processing time indicated in the recipe. Lower heat 
setting to maintain a gentle boil throughout the 
processing time.  

When the jars have been boiled for the recom-
mended time, turn off the heat and remove the 
canner lid. Using a jar lifter, remove the jars and 


