Colorful Jams & Jellies – 2023 El Dorado County Farm Day
· Welcome/Introduction
· Have the kids stand in a single-file semi-circle on a piece of yarn laid on ground.
· Introduce yourself and helpers.
· We’re the UC Master Food Preservers and we teach people how to make jams & jellies.
· Do you like jams & jellies? (wait for response – get a couple comments about their favorites)
· Have any of you made a jam or jelly?
· Today we’re going to talk about what’s in jams & jellies and why – the scientific reasons for the ingredients
· Hold up the demo jars of jam and jelly.  
· Ask: Other than the size of the jars and the color of what’s inside them, what’s the difference between a jam and a jelly? 
· Jelly is clear/translucent, Jam has chunks of stuff in it.
· Yes – because jelly is made from just juice, jam is made with chunky food.
· Repeat after me, Jelly is just juice. (“Jelly is just juice!”)
· Show laminated picture of jam – we’re going to figure out what the ingredients are in jams & jellies and what each ingredient does.
· If I tell you I have a jar of strawberry jam, what’s the first ingredient you think of? yes, strawberry!
· 1st ingredient: Fruit/Vegetable/Herb
· Flip to picture of food basket – jams and jellies can be made from different fruits, vegetables, and herbs.
· Go through each fruit/vegetable/herb in the basket and ask if you can make jam or jelly with it.  (Have fun – make faces – be surprised that the answer is yes.) 
· After each “Yes”, volunteers take a jar and walk around showing the kids the jars, asking “jam or jelly?” and showing the bits of food in jams.
· Hold up herb jelly – this is made from herbs.  Ask: name some herbs. You can take all of those herbs (name more if needed) and boil them. The water will turn golden. You strain out the solid pieces and you’re left with herb juice. You use that to make jelly.
· Other sample jars:  Kiwi jam, corn cob jelly, marmalade, onion jam pepper jelly jar
· Summarize: so what types of food can you make jams & jellies from?
· 2nd ingredient: What’s the next ingredient you think of in jams & jellies? Sugar!!!
· Flip to picture of sugar
· Why do we add sugar to jams & jellies? (Wait for response – it’s usually “to make it taste good!”)
· It does make it taste good, but there’s a scientific reason why. Need 3 volunteers to act out what sugar does. Need someone in a white shirt, a blue shirt, and someone who wants to be the bad guy. Select helpers, arrange with blue shirt in the center.
· Blue shirt person is water. All our fruits and vegetables have water inside them. When you bite into a juicy peach and it dribbles down your chin, that’s because there’s a lot of water in it, right?
· White shirt is our sugar.  
· Hat is our bad bacteria. (Boo – hiss)  Get name of “bacteria” person (XXXX).
· Position bacteria and water next to each other. Guess what the bacteria needs to grow? (Water!) (Link bacteria and water’s arms.) What does bacteria look like in our fridge after it’s been there a while? (moldy, slimy, gross, stinky, etc.)  Yep – that’s XXXX’ fault! When bacteria and water are friends, bacteria grows and grows, and turns our food into garbage. It’s not a bad thing, that’s just what XXXX does because he/she does when they grow after getting a drink of water. Do we want that? (No!) Right!  So we have to find a way to keep XXXX the bacteria away from the water. (Unlink bacteria and water) 
· Move to sugar. That’s where sugar comes in. (Link water and sugar’s arms) What happens chemically is the sugar molecules and the water molecules bind together (interlink your fingers) and the water molecules are not available for the bacteria. It’s like sugar and water are best friends and bacteria isn’t invited to the party.  If the bacteria doesn’t have any water, it can’t grow. If it can’t grow, it can’t make mold. Sugar is the hero! (Raise sugar’s arms straight up and cheer.) Sugar is the bodyguard of the water, protecting it. Sugar is the preservative of the jam & jelly – it preserves the fruit and keeps the bacteria away. That’s why we add sugar. (Thank the helpers and send them back.)
· If someone asks about low-sugar products, explain that you use a low-sugar recipe. Then show what happens.  Have the Sugar kid squat down and the Bacteria kid reach over sugar and touch Water. “When we have a low sugar product, we have a teeny tiny body guard, and it can’t protect all of the water from the bacteria. So after being opened in the fridge for a couple of weeks, your jar of low-sugar jam will mold.”
· 3rd ingredient: What’s the next thing you put in a jam or jelly? (May need to tell them)
· Flip to picture of Pectin.
· Pectin is a powder. Bring out several small clear containers with pectin to walk around – let them smell it, they are sacrificial jars. Pectin is in the cell walls of all plants and animals; it’s what gives them structure. If those trees/bushes didn’t have pectin in their cells, they’d grow along the ground instead of straight up. Hold up a spoonful of jelly. Pectin is what we add to jams and jelly to make it firm and giggly. If we didn’t add pectin, the jelly would just ooze off the spoon. 
· Guess what the pectin we use in jams & jellies comes from? Orange peels! Have you ever peeled an orange? Did the orange peels flatten out or did they keep their shape? They kept their shape! That’s because oranges have a lot of pectin in them.
· We put a lot of pectin in jelly to make it firm.  You can cut jelly and it doesn’t get runny. Let’s look.  Take a small plate and put a spoonful of jelly on it. Show how it jiggles.  Have the kids jiggle their whole body like jelly.  Take a plastic knife and cut through the jelly and separate the pieces.  Now both pieces can jiggle. It’s the pectin that give it the shape – pectin power!
· Tasters
· Explain process – (ask if any allergies? If gluten, give them a taster spoon with the sample.) Will give samples of two colored jams & jellies, one sample at a time.  We’re going to eat each color together at the same time; don’t eat until I say to do so.  Flip the cracker upside down so the jam is on the tongue first. We’ll try to figure out after we eat it what flavor it is.  Have a lively guessing game discussion.
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Supplies per station:
· MFP Banner, yarn/string to mark half-circle on ground where kids stand/sit
· Jars of jam & jelly (gold, green, purple, and maybe red)
· Basket of fruits & vegetables: 1 for each type of show-and-tell jam & jelly, plus others
· Laminated ingredient pictures, laminated ingredient neck signs
· Paper plates, each holds one of the jam samples (two plates per color)
· Trays, plastic gloves, jar opener, mini spoons, small crackers
· Table setup: plastic table cloths, trash can/bag (white bucket), tablecloth weights
· Washing station (water tub, collection bucket, hand soap, paper towels)
· Cleaning supplies and hand towels for MFPs
· Pectin jar, mini pectin show-and-tell jars, fake fruit & veggies
· Orange peels (optional)
· MFP info cards, MFP apron, MFP badge, water bottles
· Clipboard & pen, contact tally sheet, Farm Day schedule & map

