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Fruit Dry Zing: Spice or Minced Herb Wet Zing: Booze and Such

Apple Allspice*, Cinnamon+, Ginger, Nutmeg, Cardamom, 
Clove*, Rosemary^, Black Pepper, Curry^, Lemon 
Zest, Five Spice Powder

Rum+, Whiskey & Bourbon, Calvados, Sherry, 
Madeira, Maple Syrup

Apricot, Peach & 
Nectarine

Cinnamon+, Ginger+, Cardamom, Nutmeg* Lemon 
Zest, Vanilla Bean+, Black Pepper^, Orange Zest, 
Lime Zest (particularly for Nectarine), Lavender*, 
Mint

Ice Wine, Whiskey & Bourbon, Brandy, Amaretto & 
Almond+, Vanilla+, Kirsch, Earl Grey Tea Syrup 
(particularly for Apricot), Orange Juice, Grand 
Marnier & Cointreau, Tequila, Champagne, Rum

Blackberry & 
similar

Cinnamon+, Ginger, Nutmeg, Cardamom, Clove*, 
Black Pepper, Mint, Vanilla Bean, Lemon Zest, Lime 
Zest, Sage^

Grand Marnier & Cointreau Tequila, Lemon, Lime, 
Rose (Rose Hip Tea, Rosewater), Creme de Cassis, 
Brandy, Vanilla, Gin^

Blueberry Allspice, Cinnamon+, Thai Basil^, Cinnamon Basil^, 
Ginger, Nutmeg, Lemon Zest+, Lavender*

Rum, Whiskey & Bourbon, Brandy, Amaretto & 
Almond+, Vanilla, Kirsch, Grand Marnier & 
Cointreau, Tequila, Cognac+, Balsamic Vinegar

Cherry Allspice*, Cinnamon, Ginger, Nutmeg, Cardamom, 
Clove*, Lemon Zest, Orange Zest, Lime Zest, 
Vanilla Bean, Mint

Kirsch+, Red Wine, Armagnac, Amaretto & Almond+, 
Brandy, Cognac, Grand Marnier & Cointreau, 
Whiskey & Bourbon, Balsamic Vinegar

Pear Cinnamon+, Ginger+, Nutmeg, Cardamom, Clove*, 
Mustard^, Allspice*, Lemon Zest, Orange Zest, 
Black Pepper^, Rosemary^, Star Anise^, Five Spice 
Powder^, Vanilla Bean+, Fennel^, Curry^

Brandy, Whiskey & Bourbon, Red Wine, Maple 
Syrup,  Gin^, Amaretto & Almond, Grand Marnier & 
Cointreau, Rum+, Champagne, Vanilla, Creme de 
Cassis, Maple Syrup+

Plum Allspice, Anise, Cinnamon+, Ginger, Nutmeg, 
Cardamom, Clove*, Black Pepper^, Lavender*, 
Coriander^, Lavender*, Lemon Zest+, Nutmeg, 
Mint, Orange Zest, Sage^, Thyme^, Vanilla Bean+

Brandy, Whiskey & Bourbon, Amaretto, Gin^,  
Amaretto & Almond+, Frangelico, Kirsch, Grand 
Marnier & Cointreau+, Maple, Orange Juice, Dark 
Rum, Vanilla, Red Wine, Port

Raspberry & 
similar

Cinnamon, Ginger, Lemon Zest+, Lime Zest, Mint, 
Star Anise, Lemon Verbena, 

Kirsch, Lemon, Rose (Rose Hip Tea, Rosewater), 
Brandy, Champage, Cognac, Grand Marnier & 
Cointreau, Creme de Cassis, Framboise, Rum, 
Tequila

Strawberry Black Pepper^, Basil, Thyme, Cardamom, Cocoa 
Powder, Clove*, Cinnamon, Ginger, Lemon 
Verbena, Nutmeg, Lemon Zest+

Balsamic Vinegar, Lemon, Lime, Amaretto & 
Almond, Kirsch+, Brandy, Champagne, Cognac, 
Creme de Cassis, St. Germain Elderflower Syrup, 
Grappa*, Frangelico, Grand Marnier & Cointreau, 
Framboise, Port, Champagne+, Sherry, Port

Basic Pectin Free Jam Formula

Makes about 4 half-pint jars of 
preserve

• 2 pounds washed and 
appropriately prepared fruit

• 4 to 8 oz. (a gently rounded ½ to 
1 cup) organic sugar

• 1 tablespoon freshly squeezed 
lemon or lime juice

• ¼ teaspoon Dry Zing 
• 1 tablespoon Wet Zing (if using 

flavor extracts, such as Almond or 
Vanilla, use 1 teaspoon to start, 
as intensity can vary greatly by 
brand. You can always add more 
but it’s impossible to take out.)

Don’t go picking multiple dry or 
multiple wet zing options until you 
have the basics down. You want 
zing, not a flavor muddle.

Signature Jam Flavor Maker Chart

+ This flavor is a classic. You can’t 
go wrong with this.

* This flavor can be particularly 
strong. You may want to go easy 
on the amount you add.

^ This flavor is daring. Best left in 
the hands of advanced flavor-
makers.


