
Bourbon Peach Jam
 Vegetarian

CONDIMENT
 

DIP
 

SPREAD

Ingredients
0.5 cup bourbon

1  cinnamon sticks

7.5 cups granulated sugar

0.3 cup juice of lemon  freshly squeezed 

6 ounce liquid pectin  (two foil packets) 

3.5 pounds peaches  ripe 

0.5 teaspoon butter  unsalted 

1  vanilla pod  split 

READY IN

60 min.

SERVINGS

6

CALORIES

1132 kcal

https://whatsheate.com


Equipment
bowl

frying pan

sauce pan

ladle

pot

blender

Directions
If you are going to preserve the jam, prepare the jars and lids: place six half-pint jars on a rack

in a large pot.

Add enough water to cover the jars, and bring to boil over high heat. Boil for 10 minutes, then

turn off heat and allow the jars to rest in the hot water. Meanwhile, put bands and lids in a

small saucepan and cover with water.

Heat over medium heat until the water is simmering, then remove the pan from heat and allow

the bands and lids to rest in hot water until ready to use.

Bring a large pot of water to a boil. Fill a large bowl with ice water.

Cut a shallow X into the bottom of each peach and drop them into the boiling water. Blanch

for 20 to 30 seconds, then immediately plunge the peaches into the ice water. Peel and chop

the peaches.

Transfer them to a blender and pulse just until they are coarsely pureed. You should have

about 4 cups of puree.

Transfer the peaches to a large, heavy-bottomed pot.

Add the sugar, lemon juice, bourbon, cinnamon stick, vanilla bean, and butter. Bring to a full

rolling boil over medium-high heat, stirring constantly.

Add the pectin and return the mixture to a full rolling boil. Boil hard for one minute.

Remove to pot from the heat and skim any foam from the surface with a metal spoon. Discard

the cinnamon stick and the vanilla bean.

Ladle hot jam into hot sterilized jars, leaving 1/4-inch headspace. Wipe rims of the jars, cover

with lids, and screw bands on until just barely tight.



Place jars on rack in pot and cover completely with water. Cover pot and bring to a boil over

high heat. Boil for 10 minutes. Turn off heat, uncover pot, and allow jars to rest in water for five

minutes.

Remove jars from pot and allow them to rest undisturbed on countertop for six hours or

overnight. Preserved jam will keep for up to one year in a cool, dark place. Unpreserved jam

will keep in the refrigerator for about six months.

Nutrition Facts

 PROTEIN 0.87%
  FAT 1.59%

  CARBS 97.54%

Properties
Glycemic Index:21.72, Glycemic Load:183.69, Inflammation Score:-6, Nutrition Score:7.8556523032324%

Flavonoids
Cyanidin: 5.08mg, Cyanidin: 5.08mg, Cyanidin: 5.08mg, Cyanidin: 5.08mg Catechin: 13.02mg, Catechin: 13.02mg,

Catechin: 13.02mg, Catechin: 13.02mg Epigallocatechin: 2.75mg, Epigallocatechin: 2.75mg, Epigallocatechin:

2.75mg, Epigallocatechin: 2.75mg Epicatechin: 6.19mg, Epicatechin: 6.19mg, Epicatechin: 6.19mg, Epicatechin:

6.19mg Epigallocatechin 3-gallate: 0.79mg, Epigallocatechin 3-gallate: 0.79mg, Epigallocatechin 3-gallate:

0.79mg, Epigallocatechin 3-gallate: 0.79mg Eriodictyol: 0.5mg, Eriodictyol: 0.5mg, Eriodictyol: 0.5mg, Eriodictyol:

0.5mg Hesperetin: 1.47mg, Hesperetin: 1.47mg, Hesperetin: 1.47mg, Hesperetin: 1.47mg Naringenin: 0.14mg,

Naringenin: 0.14mg, Naringenin: 0.14mg, Naringenin: 0.14mg Kaempferol: 0.58mg, Kaempferol: 0.58mg, Kaempferol:

0.58mg, Kaempferol: 0.58mg Quercetin: 1.78mg, Quercetin: 1.78mg, Quercetin: 1.78mg, Quercetin: 1.78mg

Nutrients (% of daily need)
Calories: 1131.57kcal (56.58%), Fat: 2.01g (3.09%), Saturated Fat: 0.27g (1.69%), Carbohydrates: 277.7g (92.57%),

Net Carbohydrates: 272.8g (99.2%), Sugar: 271.97g (302.19%), Cholesterol: 0.9mg (0.3%), Sodium: 37.3mg (1.62%),

Alcohol: 6.68g (100%), Alcohol %: 1.47% (100%), Protein: 2.47g (4.94%), Fiber: 4.9g (19.62%), Vitamin C: 14.81mg

(17.95%), Vitamin A: 875.32IU (17.51%), Manganese: 0.28mg (13.91%), Vitamin E: 1.97mg (13.13%), Copper: 0.23mg

(11.59%), Vitamin B3: 2.15mg (10.76%), Selenium: 7.09µg (10.13%), Potassium: 341.29mg (9.75%), Vitamin B2: 0.13mg

(7.78%), Vitamin K: 8.15µg (7.76%), Iron: 1.09mg (6.05%), Phosphorus: 60.3mg (6.03%), Magnesium: 22.14mg

(5.53%), Vitamin B1: 0.07mg (4.49%), Folate: 17.96µg (4.49%), Zinc: 0.66mg (4.38%), Vitamin B5: 0.42mg (4.21%),

Vitamin B6: 0.07mg (3.6%), Calcium: 19.64mg (1.96%)


