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Legal & Disclaimer
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Apple, Papaya, Cinnamon and Almond Jam
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Serves: 4-5

Prep and Cooking Time: 40-50 minutes

Difficulty: Medium

Ingredients:

3-4 lb apples, peeled and cubed

2 lb papaya, cubed

1 cup of cane sugar

3-4 tablespoons cinnamon powder

2 tablespoons almond extract

2 tablespoons pectin

1 cup of water

3-4 tablespoons lemon juice

How to Prepare:

	Combine all the apple and papaya jam ingredients in a big pot. 

	Cook the apple and papaya jam for 40-50 minutes and stir well.

	Spoon the apple jam into the jars.


Nutrition Information:

Calories: 164; Total fat: 21g; Carbohydrates: 172g; Protein: 20g


Apple, Papaya and Orange Jam

Serves: 3-4

Prep and Cooking Time: 50-60 minutes

Difficulty: Medium

Ingredients:

2-3 lb apples, peeled and cubed

2 lb papaya puree

4 oranges, peeled and cubed

3-4 tablespoons orange syrup

2 tablespoons pectin

1 cup of water

2 teaspoons orange zest, minced

How to Prepare:

	Combine the apple cubes, papaya puree, oranges, orange syrup, pectin, water and orange zest.

	Simmer the apple, papaya and orange jam for 50-60 minutes.

	Preheat the oven to 200-220 degrees Fahrenheit and sterilize the apple and papaya jam jars in the oven. 

	Spoon the apple, papaya and orange jam into the jars and seal the jars well.


Nutrition Information:

Calories: 164; Total fat: 20g; Carbohydrates: 170g; Protein: 19g


Apple, Papaya and Lemon Jam

Serves: 3-4

Prep and Cooking Time: 50-60 minutes

Difficulty: Medium

Ingredients:

2-3 lb apples, peeled and cubed

2 lb papaya puree

3 lemons, peeled and cubed

2 tablespoons lemon syrup

2 tablespoons pectin

1 cup of distilled water

2 teaspoons lemon zest, minced

How to Prepare:

	Combine the apple cubes, papaya puree, lemons, lemon syrup, pectin, distilled water and lemon zest.

	Next simmer the apple, papaya and lemon jam for 50-60 minutes.

	Preheat the oven to 200-220 degrees Fahrenheit and sterilize the jars. 

	Spoon the apple, papaya and lemon jam into the jars and seal them well.


Nutrition Information:

Calories: 163; Total fat: 19g; Carbohydrates: 170g; Protein: 18g


Apple and Papaya Jam with Plums

Serves: 3-4

Prep and Cooking Time: 40-50 minutes

Difficulty: Medium

Ingredients:

3-4 lb apples, peeled and cubed

2 lb papaya, cubed

2 cups of plums, pitted

1 cup of cane sugar

1 teaspoon vanilla powder

1 teaspoon cinnamon powder

1-2 cups of distilled water

How to Prepare:

	Combine the apples, papaya, plums and cane sugar in a bowl and stir well. 

	Add in the vanilla powder, cinnamon powder and distilled water. Cook the apple and papaya jam for 40-50 minutes and add some more water if needed.

	Preheat the oven to 160-180 degrees Fahrenheit and sterilize the jars for 10-15 minutes. 

	Spoon the freshly cooked apple and papaya jam with plums into the clean jars and seal them well.


Nutrition Information:

Calories: 165; Total fat: 21g; Carbohydrates: 171g; Protein: 20g


Apple, Papaya and Coconut Jam

Serves: 3-4

Prep and Cooking Time: 50-60 minutes

Difficulty: Medium

Ingredients:

3-4 lb apples, peeled and cubed

2-3 cups of papaya, cubed

4 tablespoons shredded coconut

4 tablespoons brown sugar

4 tablespoons cinnamon powder

1 cup of distilled water

3-4 teaspoons lemon juice

How to Prepare:

	In a pot, combine the apples, papaya, shredded coconut, brown sugar, cinnamon powder, distilled water and lemon juice.

	Simmer the apple, papaya and coconut jam on medium heat for 50-60 minutes.

	Preheat the oven and sterilize the jars in the oven for 10-15 minutes.

	Ladle the apple and papaya jam into the jars.


Nutrition Information:

Calories: 164; Total fat: 19g; Carbohydrates: 170g; Protein: 18g


Apple and Papaya Jam with Cherries and Brown Sugar

Serves: 3-4

Prep and Cooking Time: 40-50 minutes

Difficulty: Medium

Ingredients:

3-4 lb apples, peeled and cubed

2 lb papaya, cubed

2 lb cherries, pitted

1 cup of brown sugar

1 teaspoon vanilla powder

1 teaspoon cinnamon powder

1-2 cups of distilled water

How to Prepare:

	Combine the apples, papaya, cherries and brown sugar in a bowl and stir well. 

	Add in the vanilla powder, cinnamon powder and distilled water. Cook the apple and papaya jam for 40-50 minutes and add some more water if needed.

	Preheat the oven to 160-180 degrees Fahrenheit and sterilize the jars for 10-15 minutes. 

	Spoon the jam into the jars.


Nutrition Information:

Calories: 163; Total fat: 20g; Carbohydrates: 170g; Protein: 19g


Apple and Papaya Jam with Pumpkin

Serves: 3-4

Prep and Cooking Time: 50-60 minutes

Difficulty: Medium

Ingredients:

3-4 lb apples, peeled and cubed

2 lb papaya, cubed

1 lb pumpkin, cube

3-4 tablespoons papaya syrup

2 tablespoons pectin

1 cup of water

4 tablespoons lemon juice

How to Prepare:

	In a pot, combine the apple, papaya and pumpkin cubes. 

	Next add in the papaya syrup, pectin, water and lemon juice. Blend the apple, papaya and pumpkin jam mass well using a blender.

	Simmer the apple, papaya and pumpkin jam for 50-60 minutes.

	Spoon the apple, papaya and pumpkin jam into the jars and seal them well.


Nutrition Information:

Calories: 165; Total fat: 20g; Carbohydrates: 171g; Protein: 19g


Apple, Papaya and Lemon Jam with Maple Syrup and Cinnamon

Serves: 3-4

Prep and Cooking Time: 50-60 minutes

Difficulty: Medium

Ingredients:

3-4 lb apples, peeled and cubed

2 cups of papaya, cubed

2 lemons, peeled and cubed

3 tablespoons cinnamon

1 cup of maple syrup

2 tablespoons pectin

1 teaspoon lemon zest, minced

1 cup of water

How to Prepare:

	In a pot, combine the apples, papaya, lemons, cinnamon, maple syrup, pectin, lemon zest and water.

	Cook the apple and papaya jam on low heat for 50-60 minutes.

	Sterilize the apple and papaya jam jars in the oven and ladle the apple jam into the jars.


Nutrition Information:

Calories: 165; Total fat: 20g; Carbohydrates: 170g; Protein: 19g


Baked Apple, Papaya and Peach Jam

Serves: 2-3

Prep and Cooking Time: 50-60 minutes

Difficulty: Medium

Ingredients:

3-4 lb apples, peeled and cubed

2 cups of papaya cubes

10 peaches, pitted and halved

3-4 tablespoons cane sugar

2 tablespoons pectin

2 teaspoons vanilla powder

1 cup of water

5-6 teaspoons lemon juice

How to Prepare:

	Combine the apple cubes, papaya, peaches, cane sugar, vanilla powder, pectin, water and lemon juice. Stir the apple jam mass well.

	Bake the apple, papaya and peach jam in the oven for 50-60 minutes.  

	Then spoon the apple and papaya jam into the jars and seal the jars well.


Nutrition Information:

Calories: 165; Total fat: 20g; Carbohydrates: 170g; Protein: 19g


Apple, Papaya and Orange Juice Jam with Maple Syrup

Serves: 3-4

Prep and Cooking Time: 50-60 minutes

Difficulty: Medium

Ingredients:

3-4 lb apples, peeled and cubed

2 cups of papaya, cubed

1 cup of orange juice

1 cup of maple syrup

2 tablespoons pectin

1 teaspoon lemon zest, minced

1 cup of water

How to Prepare:

	In a pot, combine the apples, papaya, orange juice, maple syrup, pectin, lemon zest and water.

	Cook the apple and papaya jam on low heat for 50-60 minutes.

	Sterilize the apple and papaya jam jars in the oven and ladle the apple jam into the jars.


Nutrition Information:

Calories: 164; Total fat: 18g; Carbohydrates: 168g; Protein: 17g


Baked Apple, Papaya and Squash Jam

Serves: 3-4

Prep and Cooking Time: 40-50 minutes

Difficulty: Medium

Ingredients:

3-4 lb apples, mashed

1 lb papaya, cubed

1 squash, mashed

3-4 tablespoons cinnamon

5 tablespoons cane sugar

3-4 teaspoons lemon juice

5 tablespoons water

How to Prepare:

	Combine the apples, papaya, squash, cane sugar, lemon juice, water and cinnamon. Stir the apple and papaya jam mass well.

	Preheat the oven to 240-260 degrees Fahrenheit and transfer the apple jam mass into the baking pan. Bake the apple, papaya and squash jam on medium heat for 40-50 minutes.  

	Ladle the apple, papaya and squash jam into the sterilized jars and seal them well. 


Nutrition Information:

Calories: 164; Total fat: 19g; Carbohydrates: 169g; Protein: 18g


Apple and Papaya Jam with Almond Flour, and Coconut Powder

Serves: 3-4

Prep and Cooking Time: 40-50 minutes

Difficulty: Medium

Ingredients:

3-4 lb sweet apples, peeled and cubed

2 lb papaya, cubed

2 cups of almond flour

3-4 teaspoons coconut powder

3-4 tablespoons pectin

1 teaspoon cinnamon

1 cup of distilled water

How to Prepare:

	Combine the apples and papaya cubes. Add in the almond flour, coconut powder, pectin and cinnamon. Pour the distilled water and stir well.

	Cook the apple and papaya jam for 40-50 minutes and stir well.  

	Spoon the apple and papaya jam into the jars and seal them well.


Nutrition Information:

Calories: 165; Total fat: 20g; Carbohydrates: 169g; Protein: 19g


Apple, Papaya and Grape Jam with Pear Juice

Serves: 3-4

Prep and Cooking Time: 50-60 minutes

Difficulty: Medium

Ingredients:

3-4 lb apples, peeled and cubed 

2 lb papaya, cubed

1-2 cups of grapes 

1 cup of pear juice

1 cup of cane sugar

1 cup of distilled water

How to Prepare:

	Combine the apple cubes, papaya and grapes with the cane sugar and pear juice. 

	Pour the water and cook the apple, papaya and grape jam with pear juice on low heat for 50-60 minutes.

	Preheat the oven and sterilize the jars in the oven for 10-15 minutes.

	Ladle the apple, papaya and grape jam into the sterilized jars and stir well.


Nutrition Information:

Calories: 165; Total fat: 19g; Carbohydrates: 168g; Protein: 18g


Apple, Papaya and Coconut Jam with Cinnamon Syrup

Serves: 3-4

Prep and Cooking Time: 40-50 minutes

Difficulty: Medium

Ingredients:

3-4 lb apples, peeled and cubed 

1-2 cups of cubed papaya

4 tablespoons shredded coconut

2 tablespoons coconut powder

4 tablespoons cinnamon syrup

2 tablespoons pectin

1 cup of water

How to Prepare:

	Combine the apple and papaya cubes, shredded coconut, coconut powder, water, pectin and cinnamon syrup.

	Cook the apple and papaya jam on medium heat for 40-50 minutes.

	Sterilize the jars in the oven for 10-15 minutes.

	Ladle the apple, papaya and coconut jam into the sterilized jam jars.


Nutrition Information:

Calories: 163; Total fat: 20g; Carbohydrates: 172g; Protein: 19g


Baked Apple, Papaya and Garlic Jam

Serves: 3-4

Prep and Cooking Time: 40-50 minutes

Difficulty: Medium

Ingredients:

4-5 lb apples, mashed

1 lb papaya, cubed

5 garlic cloves, mashed

3-4 tablespoons cinnamon

5 tablespoons cane sugar

3-4 teaspoons lemon juice

5 tablespoons water

How to Prepare:

	Combine the apples, papaya, garlic cloves, cane sugar, lemon juice, water and cinnamon. Stir the apple and papaya jam mass well.

	Preheat the oven to 240-260 degrees Fahrenheit and transfer the apple jam mass into the baking pan. Bake the apple, papaya and garlic jam on medium heat for 40-50 minutes.  

	Ladle the apple, papaya and garlic jam into the sterilized jars and seal them well. 


Nutrition Information:

Calories: 162; Total fat: 18g


Apple, Papaya and Mango Jam with Maple Syrup













	Combine the cubed apples, papaya and mangos with the cinnamon powder, maple syrup, water and pectin. Mix the apple jam mass well until there is a smooth and homogenous jam mass.

	Cook the apple and papaya jam on medium heat for 40-50 minutes. 

	Spoon the apple and papaya jam into the jars and seal them well. 





Apple, Papaya and Plum Jam with Cinnamon and Maple Syrup













	Combine the apples, papayas and plums, with all the ingredients.

	Cook the apple and papaya jam on medium heat for 40-50 minutes.

	Sterilize the jars in the oven for 10-15 minutes.

	Ladle the apple, papaya and syrups jam into the sterilized jam jars.





Apple, Papaya and Grape Jam with Orange Juice












	Combine the apple cubes, papaya and grapes with the cane sugar and orange juice. 

	Pour the water and cook the apple, papaya and grape jam with the orange juice on low heat for 50-60 minutes.

	Preheat the oven and sterilize the jars in the oven for 10-15 minutes.

	Ladle the apple, papaya and orange jam into the sterilized jars and stir well.





Apple, Papaya and Coconut Jam with Strawberries













	Combine the apple cubes, papaya puree, strawberries, shredded coconut, pectin, water and orange zest.

	Simmer the apple, papaya, coconut and strawberry jam for 50-60 minutes.

	Preheat the oven to 200-220 degrees Fahrenheit and sterilize the apple and papaya jam jars in the oven. 

	Spoon the apple, papaya and strawberry jam into the jars and seal the jars well.





Baked Apple, Papaya, Squash and Pear Jam














	Combine the apples, papaya, squash, pears, cane sugar, orange juice, water and cinnamon. Stir the apple and papaya jam mass well.

	Preheat the oven to 240-260 degrees Fahrenheit and transfer the apple jam mass into the baking pan. Bake the apple, papaya, squash and pear jam on medium heat for 40-50 minutes.  

	Ladle the apple, papaya, squash and pear jam into the sterilized jars and seal them well. 
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