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How to Make 
Pepper Jelly 
 
Recipe and step-by-step photos 
courtesy Judy McIntosh (aka “Nurse Judy Mac”) 
 

Large foodie photos by Alice Alfonsi who writes  

The Coffeehouse Mysteries as Cleo Coyle in 

collaboration with her husband, Marc Cerasini. 

A note from Cleo: When I first heard about 

pepper jelly, I didn't think I would like it, but once I 

sampled this beguiling condiment, spooned prettily 

over a block of cream cheese and served on 

crackers and slices of apples, I flipped for it. This 

recipe comes from one of my longtime readers—

Judy McIntosh, aka “Nurse Judy Mac,” which is what her patients call her.  

(She went back to Purdue at age 32 for her nursing degree and returned for  

her Master's at age 52.) Last year, Judy shared her recipe for pico de gallo,  

which beat the de gallo out of my own (and every other salsa I’d ever tasted).  

Click here for that recipe. As for this one, typically pepper jelly is a mixture of 

sweetness and heat. Judy's version is mostly sweet. Like her salsa, she  

prefers to use sweet peppers rather than hot, and that's fine with me. But if  

you’d like more heat, the recipe includes that option, as well. It’s fantastic as  

a dipping sauce for egg rolls and can be used as a substitute for sweet-and- 

sour sauce in Sweet and Sour Chicken, and it really shines poured over  

cream cheese (as shown in my photos) and served with apple slices and 

crackers. Big thanks to Judy for sharing her recipe. May we all eat it with joy— 

and in good health!                                                                              

~ Cleo Coyle, author of   

The Coffeehouse Mysteries 

                                                                                                                                     

Judy Mac’s Sweet Pepper Jelly  

 
This recipe makes about 1-1/2 quarts. For best results,                             

 do not try to double this recipe. Make 2 batches instead.                                         

Ingredients                                                                                                Judy McIntosh and her husband, John                        
 
4 cups of chopped bell peppers (*See "Heat Note" below)                                
   Start with about 8 medium peppers - 2 each green, red, yellow, and orange                  
1 large sweet onion (optional) 
1 cup apple cider vinegar  
5 cups granulated white sugar  
1 package of Sure-Jell pectin                                                                     
 
 *Heat Note: If you prefer "hot" pepper jelly, add  
4 jalapeno peppers to the mix of bell peppers.                                                                                                                                        
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Directions: 
 
Step 1 - Core, seed, and coarsely chop  
the peppers. If using onion, also chop coarsely. 
 
Step 2 - Pulse the peppers (and onion, if using)  
in a food processor until finely chopped. 
WARNING: Do not process too long or you’ll end 
up with pepper soup! From this finely chopped 
mixture, measure out 4 cups. (Be sure to 
measure correct amount or the jelly will not set.)  
 
Step 3 - Mix the peppers and the 1 cup of apple 
cider vinegar together in a large pot (6-8 quart 
size). Add 1 package of Sure-Jell pectin and mix 
thoroughly. Heat the mixture on high heat until it 
comes to a full rolling boil (that’s a boil that does 
not stop boiling when stirred).  
 
Add the sugar and return the mixture to a full 
rolling boil and boil for 1 minute (that’s all, just 1 
minute). Take the pot off the heat and skim off 
any foam floating on top and bottle the jelly.  

 

TIP: Place this foam into a bowl  

and chill it in the fridge for about 30 

minutes. This will give you an early 

test of what your jam will taste like. 

Now it's time to  
can your pepper jelly...  

 
Start with sterilized canning-
quality (Mason) jars. Fill jar up to 
about 1/4-inch from the top, wipe 
edge clean of any jelly, put new 
(sterilized) canning jar lids and 
rings in place and finger tighten the 
ring. Allow to cool and then place in the refrigerator. 
 
As the pepper jelly chills, the jars will seal and stay "canned" until 
the seal is broken and the lid is removed. To check the seal, simply 
touch the center of the Mason jar lid. It should be flat and quiet and 
not "loudly" bounce in any way, which means the center button has not "popped" and the can is sealed. Pepper jelly 
can take up to 2 weeks to fully gel so don’t panic if it looks runny at first. It won’t hard set like fruit jam, it will remain 
pourable. The best way to enjoy this jelly is to spoon it over a block of cream cheese and eat with crackers. Judy likes 
Club crackers and Ritz, and she’s also partial to Blue Diamond Pecan crackers.  May you… 

 
Eat with joy!   
~ Cleo Coye 

 

Find more recipes in the recipe  

sections of my 12 Coffeehouse  

Mystery novels.            

 

Learn more about the 

books by clicking here.  
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