
Spicy Fig Orange Jam 

Ingredients 

 1 1/2 cups diced fresh figs (6-10 figs, depending on the size of the figs) 

 1/2 cup seeded, peeled orange, diced 

 1 1/2 cups of sugar (reduce if you want, though it won't set as well) 

 1 1/2 teaspoons grated orange peel 

 3 Tbsp lemon juice 

 1/4 teaspoon ground ginger 

 1/4 teaspoon ground cloves 

 1/4 teaspoon cinnamon 

 1/2 teaspoon butter 

 2 (8-ounce) canning jars  

Method 

1 Place the ingredients in a large ceramic or glass bowl, stir to combine, let sit for 30 minutes for the fruit to 

macerate in the sugar. 

 

2 Put fruit mixture in a saucepan. Bring to a simmer over medium low heat, stirring constantly. Cover and 

simmer over low heat for 1 hour, stirring occasionally. Remove the cover and continue simmering, stirring 

frequently, until the mixture thickens. When the mixture gets quite thick, begin to stir constantly to keep 

from scorching. If a finer consistency is desired, stir/mash with a potato masher.   

For a good gel, test a small amount on a very cold saucer: Put the saucer in the freezer for a few minutes, put 

a little of the fig mixture on it, then return to the freezer for 1 minute. When a good gel stage is reached, the 

surface of the fruit mixture will wrinkle slightly when pushed with a finger.  

 

3 While figs are cooking, prepare the jars and lids.  

For canned jam, put the glass jars in a boiling water canner about half-filled with water. Bring to a boil; 

reduce heat and keep jars in the water.  Put water in a saucepan and bring to a simmer, reduce heat to low 

and add the jar lids. Keep in the hot water until ready to use. Do not boil.  Fill the jars with the hot fig jam 

mixture, leaving 1/2-inch headspace. Wipe jar rims and threads with a wet paper towel. Place lids on jars 

using tongs or a jar magnet then screw on the rings. Place on a rack in the hot water in the canner. Lower into 

the water and add enough hot or boiling water to bring the water level to 1 to 2 inches above the jars. Bring 

to a boil jars for 10 minutes.  Make sure lids have sealed. 

For refrigerator or freezer jam, use either sturdy plastic containers with tight-fitting lids, or short, wide-

mouthed glass jars made especially for the freezer. Wash them as you would any other dishes; there's no 

need to boil them like with traditional jam-making.  Pour the jam into jars, leaving 1/4-inch of headroom 

from the top of the jars.  Store in freezer for up to one year or in the refrigerator for one month.   
 

 


