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How to Dry
Because of their high moisture content and large 
seeds, watermelon berries are not suitable for dry-
ing.

How to Extract Juice
Combine 4 cups of cleaned watermelon berries with 
1 cup of water. Crush berries. Bring to a simmer, 
cover and simmer for 10 minutes. Strain through a 
jelly bag or several layers of cheesecloth in a colan-
der. Let the juice drip into a bowl. For clear juice, do 
not twist or press jelly bag or cheesecloth. For long-
term storage, the juice should be frozen. 
Yield: 3 cups

Hot pack for juice
Sterilize canning jars. Heat juice, stirring occa-
sionally, until it begins to boil. Pour into hot jars, 
leaving ¼ inch headspace. Wipe jar rims. Adjust 
lids. Process in a boiling water canner. 
Pints or quarts  5 minutes

How to Prepare Puree
Watermelon berries do not make a good puree 
because they are mostly juice and seeds with very 
little pulp.

Recipes

Watermelon Berry Syrup
1 cup watermelon berry juice
2 cups sugar
1 teaspoon lemon juice
Combine all ingredients in a saucepan and heat to 
160°F. Use a candy thermometer; do not boil. �e 
syrup is ready to use over wa�es, pancakes, hot 
biscuits, ice cream and other desserts. Syrup will 
keep up to six months in the refrigerator without 
sugaring.

For long-term storage: Sterilize pint or half-pint can-
ning jars and prepare lids. Immediately pour hot 
syrup into hot canning jars, leaving ¼ inch head
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To process in a boiling water canner, follow 
these steps:
Fill the canner halfway with water. Preheat water 
to a low boil. Place �lled jars, �tted with lids, into 
the canner on the rack. Add more boiling wa-
ter, if needed, so the water level is at least 1 inch 
above jar tops. Turn heat to its highest position 
until water boils vigorously. When the water 
boils, set a timer for the recommended process-
ing time indicated in the recipe. Cover with the 
canner lid and lower heat setting to maintain a 
gentle boil throughout the processing time. Add 
more boiling water, if needed, to keep the water 
level above the jars. 

When the jars have been boiled for the recom-
mended time, turn o� the heat and remove the 
canner lid. Using a jar li�er, remove the jars and 
place them on a towel, leaving at least 1 inch of 
space between the jars during cooling. 

A�er cooling jars for 12 to 24 hours, remove the 
screw bands and test seals. Press the middle of 

the lid with a �nger. If the lid springs up when 
�nger is released, the lid is unsealed. If a lid fails 
to seal on a jar, remove the lid and check the jar-
sealing surface for tiny nicks. If necessary, change 
the jar, add a new, properly prepared lid and 
reprocess within 24 hours using the same pro-
cessing time. Alternately, adjust headspace to 1½ 
inches and freeze, or store in the refrigerator and 
use within three days.

If lids are tightly sealed on cooled jars, remove 
screw bands, wash the lid and jar to remove food 
residue, then rinse and dry jars. Label and date 
the jars. Store in a clean, 
cool, dark, dry place.

of sugar all at once. Again, bring to a full rolling 
boil. Boil hard for 1 minute, stirring constantly. Re-
move from heat and quickly skim o� foam. Imme-
diately pour hot jelly into hot canning jars, leaving 
¼ inch headspace. Wipe jars rims and add prepared 
two-piece lids. Process 5 minutes in a boiling water 
bath. 
Yield: 5-6 cups 

References
Pojar, Jim and Andy Mackinnon. 1994. 



4

Published by the University of Alaska Fairbanks Cooperative Extension Service in cooperation with the United States Department of 
Agriculture. �e University of Alaska Fairbanks is an AA/EO employer and educational institution and prohibits illegal discrimination 
against any individual: www.alaska.edu/nondiscrimination
©2021 University of Alaska Fairbanks. 

05-11/LS-MJ/05-21 Revised February 2021

Leslie Shallcross, Extension Faculty, Health, Home and Family Development, and Marci Johnson, Program Assistant, Health, 
Home and Family Development 

www.uaf.edu/ces or 1-877-520-5211


