
8 half-pint canning jars (12 in a box) 
3 pounds of peaches (or stone fruit of your choice) 
4 cups sugar 
1/4 cup lemon or lime juice

Stock pot taller than the jam jars, by at least 3 inches, for
the water bath processing. 
Stirring spoon wood or stainless steel
Measuring cups
Scale is optional
Large stainless or nonreactive frying pan or stock pot, the
wider the better
Canning jar gripper or lifter
Ladle or pouring cup for jam to go into jars
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