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BEVERAGES 
 

The Stormy Venture by Dave 
Ingredients 

• 1 ½ oz Bourbon 
• 1 oz Vermouth 
• 3 oz Ginger beer 
• ½ oz Simple Syrup 
• ¾ oz Lemon 
• Mint 

 

Preparation 

Add bourbon, vermouth and some ice into a mixer. Squeeze lemon 
juice into the mixture and top off with simple syrup. Shake the mixture 
vigorously. Add the ginger  
beer and strain mixture into glass. Top off with a single lemon wedge 
and a sprig of mint.  

 

Pomegranate Antioxidant Cocktail by Elaine 
 

Ingredients  

• 3 Tablespoons Veev 
• ½ cup sweetened pomegranate juice 
• 2 tablespoons of fresh lime juice 
• ½ cup crushed ice 
• 10 fresh pomegranate seeds 
• 1 lime wedge for garnish. 

Preparation 

In a cocktail mixer, mix together the Veeve, pomegranate juice, lime 
juice, and ice. Place the pomegranate seed in a 4-6-ounce cocktail glass, 
Pour the pomegranate mixture into the glass and garnish with lime 
wedge. Enjoy! 

 

 

 

 
 
 



3 

APPETIZERS 
 

Florentine Spinach Tart by Derek 
Ingredients 

• 2 tablespoons olive oil or butter 
• 1/2 cup chopped leeks or onions 
• 1 teaspoon chopped garlic (1 clove) 
• 1 cup of chopped spinach, drained 
• 1/2 cup grated Gruyère cheese 
• 1/2 cup freshly grated Asiago cheese 
• the zest of one large lemon 

• 1/2 teaspoon sea salt 
• 1/4 teaspoon freshly ground black pepper 
• 3/4 cup of heavy cream 
• 1 large egg, lightly beaten 
• 1 sheet frozen puff pastry, defrosted overnight in 

the refrigerator 

 

Preparation 

Add the olive oil to a non-stick frying pan and sauté the leeks and garlic until soft. Set aside and let cool. Add the heavy cream 
and egg to a bowl and mix together. Add the spinach, lemon zest, cheese, salt, pepper and cooled leeks to the cream and egg 
mixture and combine thoroughly. Roll the puff pastry out and put onto a large baking sheet with parchment paper.  

Pour the spinach mixture overtop of the puff pastry and bake in a hot oven, ~425 °F, for roughly 30 minutes or until lightly 
brown on top and edges of the puff pastry. 
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SOUPS & SALADS 
 

Wild Mushroom Soup by Elaine 
Ingredients 

• 3 1/2 cups canned low-salt chicken broth or 
vegetable broth 

• 1 1/2-ounce package dried porcini mushrooms 
• 1 tablespoon olive oil 
• 1 1/2 cups chopped onions 
• 8 ounces button mushrooms, sliced 

• 12 ounces assorted wild mushrooms (such as 
crimini and stemmed shiitake), sliced 

• 3 garlic cloves, minced 
• 4 teaspoons chopped fresh thyme or 1 1/2 

teaspoons dried 
• 4 teaspoons all purpose flour 
• 2 cups low-fat (1%) milk 

Preparation 

Bring broth to boil in medium saucepan. Remove from heat. Add porcini mushrooms to saucepan; let soak until mushrooms 
soften, about 20 minutes. Drain, reserving broth but discarding any sediment in broth. Coarsely chop porcini mushrooms.  

Heat olive oil in heavy large pot over medium-high heat. Add chopped onions and sauté until tender, about 7 minutes. Add 
wild mushrooms and button mushrooms and sauté until brown and tender, about 8 minutes. Add minced garlic, thyme, and 
porcini and sauté 2 minutes. Sprinkle flour over; stir 1 minute. Gradually whisk in reserved porcini soaking liquid and low-fat 
milk. Bring to boil, stirring frequently. Reduce heat to medium and boil gently until soup thickens slightly, about 12 minutes. 
Transfer 1 1/2 cups soup to blender and puree until smooth. Return to pot. Bring soup to simmer. Season soup to taste with 
salt and pepper. Ladle soup into bowls and serve. 

 

Green Salad with Mango Dressing by Jecelyn 
Ingredients 

• 1 lb. of chopped romaine lettuce 
• 1/2 cup black olives 
• 2 cups of boiled chickpeas 
• 2 cups of ripe mango 
• 1/2 cup of red pepper 
• 1/2 cup of shredded parmesan cheese 
• 1 cup of cherry tomatoes 

Ingredients for the mango dressing: 

• 1 cup of shredded ripe mango 
• 1/2 tbsp. lemon juice 
• 1 tsp. mustard 
• 1/2 cup of heavy cream 
• 1/4 cup of pure olive oil 
• 1/4 cup of cream cheese 
• 1 tbsp. sugar 

 

Preparation 

To prepare the dressing, mix all the ingredients in the food 
processor, until it turns creamy. Refrigerate. In a salad bowl mix all 
the salad ingredients and add the dressing at the time of serving. 
Serves 6 portions. You can also add nuts. 
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Tex Mex Vegetarian Chili by Jasha 
Ingredients 

• 3  tablespoons Canola or Olive Oil 
• 1 medium onion, peeled and finely chopped 
• 3 garlic cloves, peeled and finely chopped 
• ½ large green pepper, seeds removed and finely 

chopped 
• ¼ to 1 jalapeno pepper, finely chopped 
• 1 ½ teaspoons ground cumin seeds 
• 2 teaspoons paprika 
• ½ teaspoons dried thyme 
• ½ teaspoon dried crumbled sage 

• 1 teaspoon dried oregano 
• ¼ teaspoon cayenne 
• 1 cup lentils  
• 1 cup cooked drained red kidney beans 
• 2 to 3 canned plum tomatoes, drained and finely 

chopped 
• 3 tablespoons chopped fresh cilantro leaves 
• 1 ½ teaspoons salt 
• 1 tablespoon yellow cornmeal 

 

Preparation 

Put the oil in a medium pan and set over medium-high heat. When hot, put in the onion, garlic, green pepper and jalapeno. Stir 
and fry for about 3 minutes, or until the seasoning start to brown. Turn the heat to medium-low and continue to sauté for 
another 3 minutes. Now put in the cumin, paprika, thyme, sage, oregano and cayenne. Stir briskly once or twice and put in the 
lentils, 4 ½ cups pf water, the red kidney beans, plum tomatoes, cilantro leaves and salt. Bring to a boil. Cover, turn the heat 
down to low, and cook for 50 minutes. Mix the cornmeal with 3 tablespoons water and pour the mixture into the chili pot. Stir 
to mix and bring to a simmer. Cover and simmer for 10 minutes, stirring occasionally. Serves 4. 
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MAIN DISHES / ENTREES 
 

Stampot Boerenkoel by Dianthé 
Ingredients 

• 175 g (6 oz.) of potatoes per serving 
• 1 bunch of kale per 4 servings 
• Pre-cooked smoked sausage 
• Milk 

• Butter 
• Salt, pepper 
• Gravy, mustard or mayonnaise for topping 

 

Preparation 

Peel and quarter potatoes, place in pot and cover with 
water, add some salt. Set pot to boil. Rinse kale and 
coarsely chop into strips. Nearer to bottom of stalk, 
tear off smaller leaves and discard remaining stalk. Let 
potatoes boil for 2-3 minutes. Stir in kale. Add smoked 
sausage to pot to defrost/warm up. Test potatoes with 
fork. Once they are done (5-8 minutes) remove 
sausage and set aside. Drain potatoes and kale and 
return to pot. Add milk and butter (3/4 cup milk, ~2 
tbsp butter for 2 servings) to kale and potatoes and 
mash until an even consistency has been achieved and 
all ingredients are blended together. Return to stove 
on medium low, monitoring to make sure it doesn’t 
start sticking. Slice smoked sausage into 0.5 inch 
pieces and add to pot. Add salt and pepper to taste 
and mix. Serve with your choice of condiments. 
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Stuffed Squash by Mark  
Ingredients 

• 4 small acorn squash, 1 to 1 1/4 pounds each 
• 2 tablespoons unsalted butter, cut into 4 pieces 
• 1/2 pound ground pork 
• 1 tablespoon olive oil 
• 1/4 cup chopped onion 
• 1/4 cup chopped celery 
• 1/4 cup chopped carrot 
• 1/2 cup white wine 

• 1 1/2 cups cooked rice 
• 1 (10-ounce) package frozen spinach, completely 

thawed, drained and chopped 
• 1/2 cup toasted pine nuts 
• 1 1/2 teaspoons dried oregano 
• Generous pinch kosher salt 
• Freshly ground black pepper 

 

Preparation 

Preheat the oven to 400 degrees F. Cut 1-inch off the top of each acorn squash and scoop out the seeds. If necessary, in order 
for the squash to sit upright, cut off a small portion of the bottom. Put 1 of the 4 pieces of butter in the cavity of each squash. 
Set squash on a sheet pan lined with parchment paper. Set aside. In a large sauté pan over medium heat, brown the ground 
pork until no longer pink. Remove the meat from the pan, add the olive oil and sauté the onion, celery, and carrot until they 
begin to soften, approximately 7 to 10 minutes. Deglaze the pan with the white wine. Return the pork to the pan along with 
the cooked rice, spinach, pine nuts, oregano and salt and pepper, to taste. Stirring constantly, heat mixture thoroughly, 
approximately 2 to 3 minutes. Remove from the heat. Divide the mixture evenly among the squash, top each squash with its lid 
and bake for 1 hour or until the squash is tender. Serve immediately. 

 

Wild Rice Stuffing by Elaine 
Ingredients 

• 1 1/4 cups wild rice (8 ounces) 
• 4 cups cubed Jewish rye bread (1/2-inch cubes),  
• 1 pound sweet turkey sausage, casings removed 
• 2 cups chopped leeks,  
• 2 tart apples, cut into 1/4-inch dice 
• 1 cup diced celery 
• 3 cups reduced-sodium chicken or turkey broth 

• 1 cup dried cherries 
• 1 cup coarsely chopped pecans 
• 1 1/2 tablespoons minced fresh marjoram 
• 2 teaspoons minced fresh thyme 
• 1/4 teaspoon salt 
• 1/4 teaspoon freshly ground pepper  

 

Preparation  

Preheat oven to 300°F. Place rice in a medium saucepan and add enough water to cover by about 1 1/2 inches. Bring to a boil. 
Reduce heat to maintain a simmer, cover and cook until tender, about 1 hour. (Or prepare according to package directions.) 
Drain well. Meanwhile, spread bread on a baking sheet; bake, stirring once halfway through, until dry and crisp, about 25 
minutes. Increase oven temperature to 425°. Coat a 3- to 4-quart baking dish with cooking spray. About 15 minutes before the 
rice is done, cook sausage and leeks in a large skillet over medium heat, stirring and breaking up with a spoon, until the 
sausage is browned, 6 to 8 minutes. Add apples and celery; cook for 3 minutes more. Transfer the sausage mixture to a large 
bowl. Add the rice and bread, then stir in broth, cherries, pecans, marjoram, thyme, salt and pepper. Transfer to the prepared 
baking dish and cover tightly with foil. Bake the stuffing for 35 minutes. Uncover and bake until the top is browned, 15 to 20 
minutes more.  
(From EatingWell: November/December 2012) 
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DESSERTS & COOKIES 
 

Poached Pears with Red Wine and Cardamom Syrup by Travis 
Ingredients 

• 6 ripe yet firm pears (about 2 lbs), peeled, stems 
intact 

• 1 750-mL bottle of dry yet mellow red wine, such 
as a merlot 

• 1 ½ cups of white sugar 
• 6 whole green cardamom pods 
• 1 cinnamon stick 

 

Preparation 

Peel and cut the pears in half lengthwise, use a 
small teaspoon or a melon baller to remove the 
core but leave the stem intact. In a 4-quart pot, stir 
together red wine, sugar, cinnamon stick and 
crushed cardamom pods and bring to a boil. Once 
the sugar has dissolved, add the pears and lower 
the heat to a simmer. Simmer for 30 min stirring 
regularly and ensuring the pears are submerged. 
Take the pot off heat and allow the pears to cool in 
the poaching liquid for about 30 min, then remove 
the pears. 

 

Simmer the poaching liquid over medium-low heat 
until it has reduced to about 2 cups (it may still 
look thin but it will thicken up once it cools down). 
Don’t let the liquid burn and cover the pot slightly 
if you want to avoid spattering on your stove. 
Strain out the spices and refrigerate. The syrup will 
last about a week in the fridge and the pears can 
kept in the fridge before serving for up to 3 days. 
Warm syrup and pears to room temperature to 
serve. Goes well with ice cream or whipped cream 
and the syrup can be used in cocktails or with soda 
water. (makes enough for 6 and takes ~1.5 hours) 
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Fruit Salad Tart by Bronwyn 
Cake Ingredients 

• 2 eggs 
• ½ teaspoon salt 
• 1 cup sugar 
• 1 ½ teaspoons baking soda 
• 2 cups self raising flour 
• 1 tin of fruit cocktail in light syrup 

Syrup Ingredients 

• 1 teaspoon vanilla essence 
• 1 cup sugar 
• ½ cup coconut 
• 4 teaspoons butter 
• 1 tin of evaporated milk 

 

Preparation 

Beat eggs and sugar. Add fruit cocktail and syrup. Add 
dry ingredients and mix. Pour the mixture into a long 
greased dish and bake for 30 minutes at 350 degrees F. 
A knife will come out cleanly if the cake is cooked 
through.  

Boil all ingredients for the syrup in a pot for 
approximately 5 minutes, stirring occasionally. While 
still warm, prick the tart and pour syrup of the top. 

 

 

Shortbread Cookies by Brian 
Ingredients 

• 2 cups unsalted butter, softened 
• 1 ½ cups brown sugar 

• 2 large egg yolks 
• 4 cups flour 

 

Preparation 

Pre-heat oven to 350ºF. Cream butter and sugar. Fold in 
egg yolks. Mix in flour (suggest a dough hook for this 
step). Shape into balls and flatten on cookie sheet (use a 
cookie press if you have one, a fork works just fine, or 
even just a thumb).  

Decorate with candied cherries, chocolate chips, or 
whatever you prefer. Bake for 15 minutes until golden 
brown on the bottom.  
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Ginger Sparklers by Kirk 
Ingredients 

• ¾ cup shortening or margarine 
• 1 cup brown sugar 
• ¼ cup molasses  
• 1 egg  
• 2 cups flour  
• 2 teaspoons baking soda 

• ½ teaspoon salt 
• 1 teaspoon ginger  
• 1 teaspoon cinnamon  
• ½ teaspoon cloves  
• White sugar for coating  

 

Preparation 

In a bowl cream together the first 4 ingredients.  In a separate bowl mix 
flour, baking soda, salt, ginger, cinnamon and cloves.  Once mixed add to 
first 4 ingredients and mix well to combine.  Shape into small balls.  Roll balls 
in white sugar to coat.  Place on cookie sheet 5 cm apart and flatten slightly 
with a fork. Preheat oven to 395 degrees F. Bake for 8 – 10 minutes.  

 

 

 

 

Chocolate Almond Bark by Monika 
Ingredients 

• 1 lb white chocolate (finely chopped or chips or wafers) 
• 1 ½ lbs semisweet chocolate (finely chopped or chips or wafers) 
• 2 cups unblanched (skin on) whole almonds 
• ¼ cup finely chopped candy canes (optional) 

 

Preparation 

Toast almonds – spread on baking sheet and toast in 350 deg. F oven for 
10 minutes or until lightly browned and fragrant. Melt white and 
semisweet chocolate each in separate bowls in the microwave – on high 
for 30 seconds, stir, then repeat for another 30 seconds, stir and repeat 
until melted. Add roasted almonds to melted semisweet chocolate bowl 
and pour onto waxed paper-lined cookie sheet(s).  Pour melted white 
chocolate evenly over the darker mixture and swirl together with a butter 
knife.  If desired, sprinkle very sparingly with chopped candy cane bits, for 
colour and a hint of peppermint. Refrigerate for 1 hour or until firm.  
Break into pieces and fill decorative airtight container layered between 
waxed paper.  Store in refrigerator for up to 4 weeks (bet it won’t last that 
long).  
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Red Velvet Cupcakes by Gayathri 
Cupcake Ingredients 

• ¼ cup unsalted butter at room temperature 
• ¾ cup of castor sugar 
• 1 egg at room temperature 
• 1 tsp vanilla essence  
• 1 cup + 2 tbsp all-purpose flour 
• 2 1/2 tbsp cocoa powder 

• ½ tsp salt 
• ½ tsp baking soda 
• ½ tbsp vinegar  
• ½ cup buttermilk (1/2 cup milk + 1 tsp vinegar)  
• Red food colour – around 10 drops (alter 

according to personal preference) 

 

Preparation 

In a bowl mix together all the dry ingredients (5,6,7 and 8), sift and keep aside. In another bowl beat the butter and castor 
sugar until light. Add in the egg and vanilla essence and beat till the mix is light and fluffy. Add in the dry ingredients and 
buttermilk in around 3 batches starting with buttermilk and ending with flour mix. Make sure to fold the mix using spatula or 
whisk and do not overmix. Once the batter is well combined, add in the vinegar and mix till combined.  Add the red food 
colouring based on how much red you want your cupcakes to be. Make sure you do not add a lot or else you will be left with 
red lips and tongue once you are done eating! Pre heat the oven at 180°C for 10 minutes. Transfer you batter equally into 
cupcake moulds and bake at 180°C for 20 minutes or until a toothpick inserted comes out clean. Once the cupcakes are baked 
allow it to cool in the mould for about 10 minutes before frosting. You get around 12 medium sized cupcakes.  

 

Frosting Ingredients 

• ¼ cup of unsalted butter at room temperature 
• 200 g cream cheese at room temperature 

• 1 tsp vanilla essence 
• 1 cup powdered sugar 

 

Preparation 

Whisk together the cream cheese and butter until smooth. Add the vanilla essence. Add powdered sugar in around 2 batches 
and mix well. You can frost the cupcakes directly or chill the frosting for few hours and then frost based on the consistency that 
you would prefer for your frosting. Decorate your cupcakes with toppings of your choice. ENJOY! 
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Cranberry Bliss Bars by Adrienne 
Blondie Layer Ingredients  

• 3/4 cup (1½ sticks) salted butter, cubed 
• 1½ cups packed light brown sugar 
• 2 large eggs 
• 3/4 teaspoon vanilla extract 
• 2¼ cups all purpose flour 
• 1½ teaspoons baking powder 
• 1/4 teaspoon salt 
• 1/8 teaspoon ground cinnamon 
• 1/2 cup dried cranberries 
• 6 ounces white baking chocolate, coarsely 

chopped 

Frosting Ingredients 

8 ounces cream cheese, at room temperature 

1 cup powdered sugar, sifted 

6 ounces white baking chocolate, melted 

1/2 cup dried cranberries, chopped 

We add a little lemon juice to the icing

Preparation 

Preheat the oven to 350 degrees F. Spray a 13x9-inch baking dish 
with non-stick spray. 

PREPARE THE BLONDIE LAYER: 

In a medium bowl, melt the butter for one minute in the 
microwave; stir in the brown sugar. Scrape the butter and sugar 
into a large bowl and let cool to room temperature. Use an 
electric mixer to beat in the eggs and vanilla. In a separate bowl, 
whisk together the flour, baking powder, salt and cinnamon; 
gradually add the dry mixture to the butter mixture. Stir in the 
cranberries and chopped chocolate (the batter will be thick). 

Spread the blondie batter into the prepared pan. Bake for 18 to 
21 minutes, or until a toothpick inserted near the center comes 
out clean (do not over bake). Cool completely on a wire rack. 

PREPARE THE FROSTING: 

In a large bowl, use an electric mixer to beat the cream cheese 
and powdered sugar until well-blended. Gradually add half of the 
melted white chocolate; beat until blended. Frost the blondies. 
Sprinkle with cranberries. Drizzle with remaining melted white 
chocolate. Cut into 30 bars- square or triangle-shaped. Store in 
the refrigerator until ready to serve. 

Credit: recipegirl.com 
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Aebleskiver – Danish pancakes by Kellee 
Ingredients 

• 2 eggs, whites and yolks separated 
• 2 cups all-purpose flour 
• 1 tablespoon sugar 
• 2 teaspoons baking powder 
• 1/2 teaspoon baking soda 

• 1/2 teaspoon salt 
• 4 tablespoons butter, melted, plus extra for the 

pan 
• 2 cups buttermilk 

 

Preparation 

In a medium bowl, beat the egg whites with an electric mixer until stiff peaks form. In a separate, large bowl, combine the 
flour, baking powder, salt, baking soda, and sugar. Stir well, then add the egg yolks, melted butter and buttermilk and mix just 
until combined. Gently fold the beaten egg whites into the batter. Batter will be fairly thick. Heat your aebleskiver pan over 
medium heat until hot. Brush each cup with a little melted butter using a pastry brush, then fill each cup with about 2 
tablespoons of batter until almost full. As soon as the aebleskivers begin to bubble around the edges, use a wooden skewer, 
chopstick, knitting needle, or fork to flip them over half way, letting the batter slide around to fill in the bottom of the cup. 
Continue cooking, turning the aebleskiver again to let the batter fill in the remainder of the sphere and continuing to turn until 
golden brown all the way around and cooked through. Transfer to a serving plate and dust with powdered sugar, then serve 
with jam (lingonberry is traditional), honey, or even just syrup.  

They might be a traditional Christmas dessert, but why not for breakfast too!  

 

Payar Payasam - Yellow Lentil Dessert by Deepika 
Ingredients 

• ½ cup small yellow lentils (moong dal) 
• 1 tablespoon ghee (clarified butter or coconut oil 

if dairy-free) 
• ¼ cup cashews, halved 
• ¼ cup coconut slices 

• 1 ¼ cups water 
• 1 cup jaggery or coconut sugar, adjust to taste! 
• ½ teaspoon ground cardamom 
• 1 (13.5 ounce) can of full-fat coconut milk 

 

Preparation 

Add the small yellow lentils (moong dal) to a pot. Dry roast the dal for 2-3 minutes, or until it turns golden and gives off a 
slightly nutty aroma. Remove the lentils and rinse them under cold water. Add ghee to the pot. Once it melts, add the cashews 
and coconut pieces. Stir-fry until golden. Remove and set aside. Add the rinsed lentils into the pressure cooker along with 1 ¼ 
cups water. Secure the lid, close the pressure valve and cook for 12 minutes or so (for up to 2-3 whistles). Naturally release 
pressure. Mash the lentils with a ladle, add the melted jaggery and ground cardamom and mix well. Pour in the coconut milk 
and stir until well combined. Cook in low flame for 2-3 minutes, or until it thickens a bit. Take care to not boil it once the 
coconut milk is added lest it curdle. Serve warm and garnish with the cashews and coconut pieces roasted in a bit of ghee. The 
ideal consistency would be similar to that of a thick soup. 
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BREADS & PRESERVES 
 

Herbed Beer Bread Mix by Monika 
Ingredients 

• 2 ¾ cup all-purpose flour 
• 2 TBSP granulated sugar 
• 2 TBSP baking powder 
• 1 tsp salt 

• ¼ tsp dried oregano  
• ¼ tsp dried thyme 
• cup of grated mature cheddar cheese (optional) 
• 1 can (room temperature) beer (341 mL) 

 

Preparation 

Pre-heat oven to 375 degrees F.  Pour and mix dry ingredients in a large 
bowl.  With wooden spoon, gently stir in 1 can (room temperature) beer 
(341 mL)  and cheese (if using) until mix is moistened – don’t over-mix.  
Pour into lightly greased loaf pan.  Bake for 45 to 50 minutes or until 
crusty and golden brown.  Let stand in pan for 5 minutes and remove to 
rack to cool.  Enjoy with some home-made chili! 

 

 

 

Cranberry Raspberry Preserve by Monika 
Ingredients 

• 6 cups loose “fresh” cranberries (not canned!) 
• 1 lemon cut in wedges (skin on) 
• 1 cup water 

• 600 grams frozen unsweetened raspberries, 
thawed and undrained 

• 4 ½ cups granulated sugar 

 

Preparation 

Place 2 plates in freezer for testing set point. Sterilize six or seven 250 
ml / 8 oz canning jars and tops. In large shallow saucepan, bring 
cranberries, lemon and water to boil; reduce heat to medium, cover 
and cook for 15 min (stir occasionally).  Press through sieve.  Discard 
skins and lemon. Return puree to pan; add raspberries and crush.  Stir 
in sugar.  Bring to boil, stirring constantly.  Boil for 2 minutes, stirring 
often. Remove from heat and test to see if it has “set” by dropping 1 
tsp onto chilled plate and letting it stand for 1 minute.  Run fingertip 
through jam; if surface wrinkles, jam is ready. If too runny, continue 
boiling the mixture, repeating test every 2 minutes until set point is 
reached. Ladle into hot sterilized canning jars, leaving ¼ inch headspace.  
Seal with prepared lids and screw on bands.  
Jam can be refrigerated for up to 1 month 
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