
Savory Blueberry Jam: a yummy topping for turkey sandwiches 

Source: New York Times Cooking Recipe for Turkey Sandwich with Savory Blueberry 

Jam 

 

 

 

INGREDIENTS 

2 pints blueberries 

2 T. golden raisins 

2 T. granulated sugar 

Fine sea salt or coarse kosher salt 

1 lemon 

1 teaspoon garam masala 

1 cinnamon stick 

Pinch of cloves 

 

INSTRUCTIONS 

To make jam: In a large saucepan or medium pot, combine the blueberries, raisins, sugar and ½ teaspoon 

salt. Zest the lemon directly into the pot. Halve the lemon and squeeze 2 T. juice into the pot. Reserve 

both lemon halves. Using a fork, mash two thirds of the blueberries. 

Bring to a boil over high heat, then stir in garam masala, cinnamon stick and cloves and juiced lemon 

half. Reduce the heat to low and simmer until thick, stirring occasionally so that the bottom doesn’t stick, 

about 40 minutes. Using tongs, remove and discard the cinnamon stick and lemon half from the water. 

Cool jam to room temperature. Taste and add more lemon juice, garam masala and salt if desired.  

Refrigerate leftover jam for up to a week.  

Serving suggestions: spread it generously over turkey sandwiches, use with cream cheese as an 

appetizer.  

 

To make your own garam masala: in a small pan, lightly roast 2 T. coriander seeds, 1 teaspoon cumin 

seeds, ½ teaspoon fennel seeds, ½ teaspoon yellow mustard seeds and ½ teaspoon black peppercorns 

until fragrant. Grind the spices in a spice grinder or use a mortar and pestle. 


