
    

      
    

Skip to main content

  
	        
    
	

	
								OSU Extension Service

							

						


  


    	
			

	      
	  
  
    
  
          
  
  
  
  
  

  
  
  

Search








      







    


	
		    
    
            Main navigation


      
		
      Topics
        	
      Animals and livestock
        	
      Beef cattle
    
	
      Bees and pollinators
    
	
      Commercial fishing, crabbing and clamming
    
	
      Dairy
    
	
      Horses
    
	
      Poultry and rabbits
    
	
      Sheep and goats
    
	
      Swine
    


  
	
      Business and economics
        	
      Business management
    
	
      Business marketing
    
	
      Estate and succession planning
    
	
      Finance, budgeting and taxes
    
	
      Rural economic development
    


  
	
      Community vitality
        	
      Agritourism
    
	
      Community science
    
	
      Community disaster preparedness
    
	
      Community planning
    
	
      Health outreach
    
	
      Local, regional and community food systems
    


  
	
      Crop production
        	
      Berries, table grapes and kiwifruit
    
	
      Field crops
    
	
      Fruit trees
    
	
      Hazelnuts and nut crops
    
	
      Hemp
    
	
      Nursery and greenhouse
    
	
      Organic agriculture
    
	
      Pastures and forages
    
	
      Soil
    
	
      Vegetables and specialty seeds
    
	
      Wine grapes
    


  
	
      Food
        	
      Commercial food processing
    
	
      Farm food safety
    
	
      Food security
    
	
      Home food preservation
    
	
      Home food safety and storage
    
	
      Nutrition and healthy eating
    
	
      Recipes
    
	
      Wine, beer, cider and spirits
    


  
	
      Forests, woodlands and rangelands
        	
      Christmas trees
    
	
      Cutting and selling trees
    
	
      Fire
    
	
      Forest health and management
    
	
      Non-timber forest products
    
	
      Rangeland conservation and management
    
	
      Tree care
    
	
      Wood processing and products
    


  
	
      Gardening, lawn and landscape
        	
      Monthly garden calendars
    
	
      Bees and pollinators
    
	
      Berries and fruit
    
	
      Flowers, shrubs and trees
    
	
      Garden soil and compost
    
	
      Gardening techniques
    
	
      Garden vegetables and herbs
    
	
      Lawn and turfgrass
    
	
      Urban forestry
    
	
      Wildlife
    


  
	
      Outdoors and environments
        	
      Climate change
    
	
      Environmental education (PreK-12)
    
	
      Fish and aquatic life
    
	
      Sustainability
    
	
      Wildlife
    


  
	
      Pests, weeds and diseases
        	
      Healthy homes
    
	
      Insects
    
	
      Integrated pest management
    
	
      Invasive species
    
	
      Nuisance wildlife
    
	
      Pesticide safety and education
    
	
      Plant diseases
    
	
      Weeds
    


  
	
      Water and watersheds
        	
      Fish and aquatic life
    
	
      Irrigation
    
	
      Ponds
    
	
      Residential water and wells
    
	
      Riparian areas
    
	
      Water management and conservation
    


  
	
      Youth, families and health
        	
      Family emergency preparedness
    
	
      Food security
    
	
      Healthy aging
    
	
      Healthy homes
    
	
      Nutrition and healthy eating
    
	
      Parenting
    
	
      Physical activity
    
	
      Youth education resources
    


  


  
	
      Get involved
        	
      Programs
    
	
      Projects
    
	
      Events
    


  
	
      About
        	
      About us
    
	
      Our leadership
    
	
      Program areas
    
	
      Diversity, Equity and Inclusion
    
	
      Our history
    
	
      Our impact
    
	
      Get involved
    
	
      Donate
    
	
      Latest content
    
	
      News
    
	
      Career opportunities
    
	
      Advisory and advocacy groups
    


  
	
      Contact us
        	
      Find a location near you
    
	
      Faculty and staff
    
	
      Ask Extension
    


  





  

  


		  
	      
  
    

      

  
    
      
  
          
        
      

  
    
      
  
          
      



  
    
      
  
          
      


    

    




  


  



	
			
			    	
                  Home
              
	
                  Food
              
	
                  Home food preservation
              



							
																 Peer reviewed (Gray level)
									

						
				
										Fruit Pie Fillings (SP 50-616)									

			

		

		




		
			      
    


  


		

		
						
				    
    
  
  
        	
              English
          
	
              Español
          



  

  
  
      
	
		
		
		                  

            Download this publication as a PDF


Canned fruit fillings are a time saver for year-round pie-making. The fillings may also be used as toppings on desserts. Pie fillings are thickened with Clear-Jel, a waxy cornstarch that has been chemically modified to produce a good consistency even after canning and baking. Other available household starches (such as flour, cornstarch or tapioca) tend to become runny. Ask your county Extension office about the availability of regular (not instant) Clear-Jel in your area.


Each canned quart of filling makes one 8-inch or 9-inch pie. Because the variety of fruit may alter the flavor of the pie, do a trial run first. Make a single quart of filling and make pie. Then adjust the sugar and spices in the recipe to suit your personal preferences. Do not change the amount of lemon juice, it helps control the safety and storage stability of the fillings.



Do not change the amount of lemon juice, it helps control the safety and storage stability of the fillings.




There is approximately 3 cups of Clear-Jel per pound.


When possible, use fresh fruit for making fillings. If frozen fruit is used, it must be completely thawed before adding to the filling. Using unthawed fruit can result in an unsafe product. It is best to use unsweetened fruit. If sugar has been added, estimate the amount of sugar added before freezing and adjust the recipe for sweetness. Collect, measure and use juice from thawing fruit to replace the water specified in the recipe and reduce Clear-Jel to ¼ cup for a quart and 1¾ cups from 7 quarts.


Blanching step


It is recommended that all fresh fruit except fragile berries, such as blackberries, used in making canned fruit pie fillings go through a quick heating step. This is to drive the air out of the fruit, which will result in less siphoning of the product when canned.


To blanch:


	In a large pan, bring 1 gallon water to a boil.
	Place not more than 6 cups of freshly prepared fruit in a basket and place in boiling water.
	Return water to a boil and gently boil 1 minute.
	Immediately remove from water, drain and keep blanched fruit in a covered container to keep warm while blanching additional fruit.
	When the recommended amount of fruit has been blanched, fold immediately into hot Clear-Jel mixture.

Blueberry pie filling


Blueberry pie filling ingredients	Ingredient	Amount for 1 quart yield	Amount for 7 quarts yield
	Fresh blueberries	3 1/2 cups	6 quarts
	Granulated sugar	3/4 cup + 2 TBSP	6 cups
	Clear-Jel	1/4 cup + 1 TBSP	2 1/4 cups
	Cold water or fruit juice	1 1/3 cups1
	9 1/3 cups
	Red food coloring (optional)	1 drop	7 drops
	Blue food coloring (optional)	3 drops	20 drops
	Bottled lemon juice	3 1/2 tsp	1/2 cup

Quality: Select sweet, very ripe but firm, deep blue fruit. If using frozen blueberries they must be completely thawed before adding to the pie filling.


Procedure:


	Wash and drain blueberries.
	Blanch berries following instructions above.
	Combine sugar and Clear-Jel in a large kettle. Stir.
	Add water or juice; if desired, add food coloring.
	Cook on medium-high heat until mixture thickens and begins to bubble.
	Add lemon juice and boil 1 minute, stirring constantly.
	Fold in berries.
	Fill pint or quart jars, leaving 1-inch headspace.
	Process immediately, follow directions below.

Apple pie filling


Apple pie filling ingredients	Ingredient	Amount for 1 quart yield	Amount for 7 quarts yield
	Fresh sliced apples (blanched)	3 1/2 cups	6 quarts
	Granulated sugar	3/4 cup + 2 TBSP	5 1/2 cup
	Clear-Jel	1/4 cup	1 1/2 cups
	Cinnamon	1/2 tsp	1 TBSP
	Nutmeg (optional)	1/8 tsp	1 tsp
	Cold water or fruit juice	1/2 cup2
	2 1/2 cups
	Apple juice	3/4 cup	5 cups
	Yellow food coloring (optional)	1 drop	7 drops
	Bottled lemon juice	2 TBSP	3/4 cup

Quality: Use firm, crisp apples. Golden Delicious, Gravenstein, Granny Smith, Jonathan and other varieties of cooking apples are suitable. If apples lack tartness, use an additional 1/4 cup lemon juice for every 6 quarts of slices. If using frozen apple slices, they must be completely thawed before adding to the pie filling.


Procedure:


	Wash, peel and core apples.
	Cut slices 1/2 inch wide and place in water to cover containing 1 teaspoon of ascorbic acid crystals or 6 crushed 500 mg vitamin C tablets.
	Blanch apple slices following instructions above.
	Combine sugar, Clear-Jel and cinnamon in a large kettle with water and/or apple juice.
	If desired, food coloring and nutmeg may be added.
	Stir and cook on medium-high heat until mixture thickens and begins to bubble.
	Add lemon juice and boil 1 minute, stirring constantly.
	Fold in drained apple slices immediately.
	Fill pint or quart jars without delay, leaving 1½ inch headspace.
	Adjust lids and process immediately.

Cherry pie filling


Cherry (or blackberry4
) pie filling ingredients	Ingredient	Amount for 1 quart yield	Amount for 7 quarts yield
	Fresh sour cherries	3 1/2 cups	6 quarts
	Granulated sugar	1 cup	7 cups
	Clear-Jel	1/4 cup + 1 TBSP	1 3/4 cups
	Cinnamon	1/8 tsp	1 tsp
	Cold water or fruit juice	1 1/3 cups3
	9 1/3 cups
	Almond extract (optional)	1/4 tsp	2 tsp
	Red food coloring (optional)	6 drops	1/4 cup
	Bottled lemon juice	1 TBSP +1 tsp	1/2 cup

Procedure:


	Rinse and pit cherries.
	To prevent stem-end browning, hold pitted cherries in water containing 1 teaspoon of ascorbic acid crystals or 6 crushed 500 mg vitamin C tablets in 1 gallon of water.
	Blanch cherries and berries following instructions above.
	Combine sugar, Clear-Jel and cinnamon (if desired) in a large saucepan.
	Stir. Add water or juice, almond extract and food coloring (if desired).
	Stir the mixture and cook over medium-high heat until mixture thickens and begins to bubble.
	Add lemon juice and boil 1 minute, stirring constantly.
	Fold in cherries.
	Fill quart jars, leaving 1-inch headspace.
	Process immediately.

Peach pie filling


Peach pie filling ingredients	Ingredient	Amount for 1 quart yield	Amount for 7 quarts yield
	Fresh sliced peaches	3 1/2 cups	6 quarts
	Granulated sugar	1 cup	7 cups
	Clear-Jel	1/4 cup + 1 TBSP	2 cups + 3 TBSP
	Cinnamon (optional)	1/8 tsp	1 tsp
	Almond extract (optional)	1/8 tsp	1 tsp
	Cold water or fruit juice5
	3/4 cup	5 1/4 cups
	Bottled lemon juice	1/4 cup	1 3/4 cups


Because the pH is higher in white peaches, they are not safe to use in canned pie filling.




Quality: Select ripe but firm yellow peaches. Because the pH is higher in white peaches, they are not safe to use in canned pie filling. If using frozen peach slices, they must be completely thawed before adding to the pie filling.


Procedure:


	Peel peaches.
	To loosen skins, submerge peaches in boiling water for approximately 30–60 seconds, then place in cold water for 20 seconds.
	Slip skins and cut slices ½ inch wide.
	To prevent browning, place slices in water containing 1 teaspoon of ascorbic acid crystals or 6 crushed 500 mg vitamin C tablets in 1 gallon of water.
	Blanch peach slices following instructions above.
	Combine sugar, Clear-Jel and cinnamon or almond extract (if desired) in a large kettle. Stir.
	Add water. Stir.
	Cook on medium-high heat until mixture thickens and begins to bubble.
	Drain peach slices.
	Add lemon juice and boil sauce 1 minute more, stirring constantly.
	Fold peach slices and continue to heat for 3 minutes, then fill pint or quart jars, leaving 1-inch headspace.
	Process immediately.

Canning


Process fillings in a boiling water canner. Put jars into a canner filled with very hot water. Add water, if needed, to a level of 1 inch above jars. When water boils vigorously, lower heat to maintain a gentle boil and process for the recommended time.


Recommended processing times for fruit pie fillings in a boiling water canner	Fruit filling	Jar size	Process time at altitude of 0-1,000 feet	Process time at altitude of 1,001-3,000 feet	Process time at altitude of 3,001-6,000 feet
	Apple	pints/quarts	25 minutes	30 minutes	35 minutes
	Blueberry, cherry, blackberry or peach	pints/quarts	30 minutes	35 minutes	40 minutes

	After processing, take canner off heat.
	Remove lid.
	Wait at least 10 minutes before removing jars of pie filling to reduce the chance of siphoning.

Adapted from National Center for Home Food Preservation, revised by Nellie Oehler 2019


Using canned fillings


Put pie filling made with Clear-Jel in a baked or unbaked pie shell. Cover with a top crust, if desired. Bake at 425 degrees F for 20–25 minutes or until crust is brown and filling is hot.


Freezing


Pie fillings made with Clear-Jel can be frozen. It is important to leave adequate headspace because the thickened filling will expand when frozen.


To prevent runniness when thawed, cook fillings for 2–3 minutes after the fruit is added to the thickened sauce. It is very important that the fillings be thoroughly cooled before freezing.


There are two methods that can be used to freeze pie fillings:


	Method 1 — Freeze in jars or freezer cartons, leaving adequate headspace. To use the frozen filling, thaw before putting into the unbaked pie shell.
	Method 2 — Put the cooled filling into an unbaked pie shell and freeze. This will produce a product similar to commercially frozen pies. To bake, place frozen pie in the oven and bake at 425 degrees F for about 20 minutes, then reduce the heat to 375 degrees and bake until filling is hot and bubbly and the crust is browned, about 30–40 minutes. Or thaw pie and filling to bake at 425 degrees F for 20–30 minutes or until crust is brown and filling is hot.

Remember that the lemon juice is necessary for both frozen and canned fillings. It helps to stabilize the starch.


Related articles


	Fruit Butters
	Fruit Pickles and Chutney
	Preserving Berries


Source: OSU Master Food Preserver Program


  	1Water can be replaced by berry or grape juice for a more fruit-flavored filling
	2Water can be replaced with apple juice for a more apple flavored filling
	4The cherry pie filling recipe can be used with blackberries. More sugar may be required for tart berries. When making berry filling, omit the cinnamon, almond extract and food coloring.
	3Water can be replaced with orange or apple juice of other light-colored fruit juice
	5Water can be replaced with orange or apple juice or other light-colored fruit juice
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							Hybrid Master Food Preservation certification diversifies volunteer program
							
					

		The 2023 Master Food Preserver certification course was offered in a hybrid format to improve accessibility of the course.
				
							Jared Hibbard-Swanson |
										Mar 2024 |
						Impact story
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							New ‘Library of Things’ food preservation collections benefit Eastern Oregonians
							
					

		Oregon State University Extension Service faculty in Harney and Wallowa counties partnered with the nonprofit organization Libraries of Eastern Oregon to launch two “Libraries of Things” in the summer of 2023 at libraries in Joseph and Burns.
				
							Jared Hibbard-Swanson |
										Mar 2024 |
						Impact story
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							Huckleberry identification?
							
					

		I saw these plants with what I think are huckleberries out at Harris Beach and at the rest area across from Harris Beach. Others have said they are not and are dangerous to eat. I would like help identifying them.
				
							Scott Thiemann |
										Jan 2020 |
						Featured question
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Pickling Vegetables
							
					

		Describes the equipment and ingredients needed for pickling, and how to pack jars, process vegetables, and store the pickled results. Includes 17 recipes, processing times for various altitudes, and a safety checklist.
				
							Jeanne Brandt |
										Jul 2019 |
						Extension Catalog publication
							
											Peer reviewed (Orange level)
														
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Native American recipes get a healthy spin
							
					

		OSU Extension program sets out to adapt recipes used at the Confederated Tribes of Warm Springs Reservation to meet nutritious guidelines.
				
							Olivia Davis |
										Aug 2019 |
						Impact story
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							Value-added rental program targets food insecurity in the Columbia Gorge
							
					

		The goal for the program was to increase access to free and affordable equipment for home cooks and food preservers, small businesses and small-scale commercial producers to “add value” to their raw market items.
				
							Lauren Kraemer |
										Feb 2024 |
						Impact story
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							OSU Extension helps Warm Springs tribal members loop back to food preservation
							
					

		In 2022, 14 Warm Springs community members, primarily elders, went on the Warm Springs Fruit Loop tour. The canning classes held afterward helped participants refresh their skills and get caught up on any changes to methods.
				
							Tracy Wilson |
										May 2023 |
						Impact story
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							How can I avoid creating added sugar in fruit preserves and jams and jellies?
							
					

		Is there a way I can preserve fresh fruit and not have a syrup that adds additional sugar? Is there a way to make jam and jelly without added sugar?
				
							Nellie Oehler |
										Feb 2024 |
						Featured question
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							Healthy Indoor Environments
							
					

		 Consumers   are   interested   in   safe,   healthy   tips   for   managing   homes   that   are   efficient   and   economical.   In   a   partnership,   University   of   Georgia   Extension   specialists   and   Glenda   Hyde,   Oregon   State   University   faculty,   in   Central   Oregon  ...
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							Safety of canned food that freezes
							
					

		More than pipes can freeze during icy weather. Canned foods stored in unheated storage areas may also freeze. Whether they're still safe to eat will depend on the condition of the can or jar. Here's what to look for.
				
							Nellie Oehler |
										Jan 2024 |
						Article
							
																Peer reviewed (Gray level)
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							5 Steps to Healthy Produce During Wildfire Smoke
							
					

		Learn the five steps you can take to keep produce safe for consumption during a smoke event due to wildfire.
				
							Glenda Hyde, Diana Rohlman, Julia Van Soelen Kim |
										Sep 2023 |
						Extension Catalog publication
							
											Peer reviewed (Orange level)
														
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Using a Weighted Gauge on a Dial Gauge Canner
							
					

		 Learn   how   to   use   a   Presto   3-piece   weighted   gauge   on   a   dial   gauge   pressure   canner.   Why   is   this   important?   Because   weighted   gauges   don't   need   to   be   tested   for   accuracy,   like   dial   gauges,   since   they   can't   go   out   of  ...
				
										Dec 2022 |
						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Home Canning Oregon Tuna
							
					

		Learn how to home can Oregon seafood, specifically tuna, using a pressure canner in this demonstration video produced by the Oregon State University Extension Service, Family & Community Health program in Clackamas County, and Oregon Sea Grant program.
				
										Sep 2020 |
						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Dehydrated Foods: Dried Apples & Apple Fruit Leather
							
					

		 This   video   is   one   of   a   series   of   four   produced   by   the   Oregon   State   University   Extension   Service   in   Clackamas   County   that   explains   the   Oregon   Farm   Direct   Marketing   Law   (OFDML)   and   illustrates   science-based,   step-by-step   food  ...
				
										Dec 2022 |
						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Acidified Foods: Pickled Hot Peppers
							
					

		 This   video   is   one   of   a   series   of   four   produced   by   the   Oregon   State   University   Extension   Service   in   Clackamas   County   that   explains   the   Oregon   Farm   Direct   Marketing   Law   (OFDML)   and   illustrates   science-based,   step-by-step   food  ...
				
										Dec 2022 |
						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Water Bath Canning: Fruit Syrup
							
					

		 This   video   is   one   of   a   series   of   four   produced   by   the   Oregon   State   University   Extension   Service   in   Clackamas   County   that   explains   the   Oregon   Farm   Direct   Marketing   Law   (OFDML)   and   illustrates   science-based,   step-by-step   food  ...
				
										Dec 2022 |
						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Lane County Extension: Master Food Preservers
							
					

		 In   the   four   years   after   voters   passed   a   levy   to   fund   OSU   Extension   in   Lane   County   in   2016,   volunteers   in   the   Master   Food   Preservers   program   have   doubled   the   amount   of   workshops   offered   and   increased   educational   contacts   by  ...
				
										Feb 2021 |
						Video
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							Rice storage suggestions?
							
					

		How long can you store rice and what is the best way to store it? Does rice ever become unsafe to eat?
				
							Jenny Rudolph |
										Nov 2012 |
						Featured question
					

	



  



							

			


    

  
          
      




  



	
		

            
	

            






      
	



      
					

	
		
					

            
Have a question? Ask Extension!

      
				
		

            Ask Extension is a way for you to get answers from the Oregon State University Extension Service. We have experts in family and health, community development, food and agriculture, coastal issues, forestry, programs for young people, and gardening.
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