
CONGRATULATIONS! You have just pur-
chased the 100% pure citrus pectin that is the
most versatile pectin available; POMONA’S UNI-
VERSAL PECTIN.

Use our suggested recipes (feel free to double
and triple them) but don’t be afraid to experi-
ment and develop your own recipes.

In the box you will find 2 packets:

Our JAMLINE is available to answer questions,
help with developing or converting recipes,
and hear comments. 

(JAMLINE: (413) 772-6816

          WRITE: Workstead Industries
P.O. Box 1083
Greenfield, MA  01302

www.pomonapectin.com
Additional recipes posted 

  or send SASE and 25¢.

Directions printed on recycled paper.
Box made from recycled cardboard.

Kosher manufactured. Keeps indefinitely. 
            Store cool and dry.

Pectin
8-9 t

tan powder

Calcium
(Monocalcium
Phosphate)

Helps Activate
Pectin 
1/2-1 t

white powder

t=teaspoon, T=tablespoon, C=cup, 3t=1T, 4T=1/4C,
1t pectin=1T gelatin (jelled pies)

Before you start jamming:

MAKE CALCIUM WATER

1. Put 1/2t white calcium powder and 1/ 2C water 
in a small, clear jar with lid.

2. Store in refrigerator between uses. Lasts a num-
ber of months—discard if settled white powder
discolors or you see mold.

3. Shake well before using.

�

Cooked Jam or Jelly using artificial sweetener
that DOES NOT measure like sugar
SUGAR SUBSTITUTE: use an amount equal in sweetness
to sugar in cooked recipe you are following.

Cooked Directions with artificial sweetener
(see other side)
1. Same            2. Same            3. Same
4. Bring 3/4C water to boil. Put in blender/food proces-

sor. Add proper amount of Pectin powder; vent lid,
blend 1-2 min. until all powder is dissolved.

5. Bring fruit or juice to boil. Add pectin-water; 
stir well. Add sugar substitute that can 
be cooked; stir well. Return to boil and remove 
from heat. Add sugar substitute that cannot 
be cooked; stir well.            6. Same

Sugarfree jello
1. Put 4C of your favorite fruit juice into a pan.
2. Add 4t calcium water; stir well.
3. Bring juice to a boil.
4. Put 1C boiling juice in blender/food processor. 

Add 4t pectin powder; vent lid, blend 1-2 min. 
until all powder is dissolved. 

5. Add pectin-juice to pan of hot juice; stir well. 
6. Pour hot jello into serving bowl or 

individual dishes. Let cool down. 
7. Refrigerate until well jelled.

DEVELOPING YOUR OWN RECIPES
Cooked Jam (low sugar or honey)
fruit=mashed fruit
PECTIN: use about 1/2-3/4t per C fruit.
LEMON JUICE: for low acid fruits, use 1T per C fruit.
SUGAR: use 1/4-1/2C sugar per C fruit.
HONEY: use 1/8-1/3C honey per C fruit.
CALCIUM WATER: use 1t per C fruit.
Cooked Jelly (low sugar or honey)
PECTIN: use about 3/4-1t per C juice.
LEMON JUICE, SUGAR, HONEY, CALCIUM WATER: 
same as above.

HELPFUL HINTS: (when developing recipes)
1. Make a 1C Test Batch to check jelling and sweetness.
2. If 1C Test Batch

– does not jell enough: reheat to boiling; add 1/4t
Pectin stirred into 11/4t sugar or honey. Stir well.

– jells too much; reheat to boiling; add 1/2C mashed
fruit or 1/4C juice. Stir well.

– isn’t sweet enough; reheat to boiling; add more
sugar or honey. Stir well.

– forms cloudy gelatinous blobs when calcium is
added; add calcium after step 2.

3. If mixture foams, add 1/2t butter or margarine
per batch.

©2008 Workstead Industries
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