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Mulberry Jam with a Twist
Submitted by Mara Altman

You want to make fresh mulberry jam. You look up recipes online. Pectin, what is that?
No thanks. Sounds like a naughty sex position for hummingbirds. You decide to go for a
simple and straightforward concoction: mulberries, lemon and sugar.

You pick mulberries every other day for a week to ensure that you will have a large
enough batch of jam to share with your whole family. You can’t wait to share the bounty
of your garden with your family.

While you pick, you pop big juicy berries into your mouth. One for jam, one for you.
You chuckle to yourself: Canning taxes.

If only everyone understood how hilarious you are.

Once you have collected enough, you quickly rinse the berries and then dump them into a
large saucepan. Over medium heat, you begin to crush them by tamping down with a
fork. You are very excited by tamping and do it quite enthusiastically. You ruin your
shirt—it looks like blood spatter—but you don’t care because this is a worthy cause. You
are basically an Earth pilgrim whose duty is to take Mother Nature to the next level via a
mason jar.

As the berries heat, more and more juices are released and as they do, you begin to notice
tiny white particles. You are concerned, but shrug it off. You suspect the juice is
beginning to boil. Bubbles are often white. They are probably tiny white bubbles.
Occam’s razor: No more assumptions should be made than are necessary.

You continue to stir.

After some time, you look more closely. The tiny white bubbles have not yet
disappeared. You notice that in addition to not disappearing, they are in fact moving.
Some might even call the motion ‘slithering.’

“Babe, come here!” you shout to your husband. “I think the jam is alive.”

He refuses to come and look. Instead, he brings up some moments from the past that he’s
still sore about like that one time you made him smell your fingers after taking out the
garbage and that other time you told him to try a bite of burrito and then when he did, you
said, “Disgusting, right?”



He thinks you are deliberately trying to quash his peace and joy. It’s not true; you just
happened to interpret the ‘in sickness’ part of ‘in sickness and in health’ in a slightly
different way.

In other words, you are on your own.
You want to—you need to—save your jam! It’s a gift for your family!

You look up worms and mulberries on the Internet. No one on the Internet seems to be
surprised that hundreds of invertebrates are streaming out of your preserves. In fact, the
Internet tells you, Earth Pilgrim, that you are a fool. Everyone knows that before eating
the berries, you’re supposed to soak them in warm water. That’s how you get the worms
out. Duh!

You might be a lot of things, but you’re no quitter. You’re too far into the process to give
up. Once the nausea subsides—it began when you thought back to all those canning taxes
you collected—you take the edge of a spoon and carefully lift one tiny creature out at a
time.

You are now forty-five minutes in and there are still hundreds of worms inside the
saucepan. You suspect you had an epiphany, but are afraid you are actually losing your
mind? See, you suddenly realize that you do not believe in superfluous killing. You do
not want these worms’ lives to be lost in vain.

You point to the genocide inside of the pan. “You know, in some cultures they would
consider this a delicacy,” you tell your husband.

You, Earth Pilgrim, feel reborn. You are at peace. You turn up the flame, bringing the
dark red mixture back up to a boil. You add four cups of sugar and the juice of one
lemon. After simmering for an hour, you pour the mixture into four sterile mason jars.
They are beautiful artisanal masterpieces. You snap a photo and post it to Instagram.



It is at this point that your husband reminds you that both of your brothers will not be
able to eat this jam: One is a vegetarian and the other one is kosher. Your father, you
soon learn, is fine with the worms, but hates mulberries.

You are now the lucky owner of four pints of worm jam.

You toast and butter an English muffin and then swab a little worm jam on top. You
convince yourself that a gourmand in China would probably pay $100 a gram for this
stuff.

You take a bite. It tastes like a jolly rancher—wincingly sweet and sour all at the same
time. You decide that it’s not half bad, but you clearly need a second opinion. You find
your husband, reach the muffin toward his mouth and say, “If you love me, you’ll try a
bite.”
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