
Strawberry + Pomegranate Pates de Fruit 

Ingredients: 

2 c. (450 grams) of Strawberry + Pomegranate Jam see recipe here 

1/2 c. (175 grams) light corn syrup (or a light honey) 

3 c. (600 grams) granulated sugar divided (1 1/2 c. (300 grams) each)  

(extra sugar for dredging 1 1/2 c. (300 grams) should do it; although I suggest superfine sugar) 

1 1/2 tbsp. (15 grams) powdered pectin 

1 tbsp. lemon juice (fresh) 

Materials Needed: 

Candy Thermometer 

Medium Size Sauce Pan 

Food Processor (optional) 

Cooling Rack 

Spatula  

Directions: 

1. Combine, in a medium to large sauce pan, your fruit jam, corn syrup (or honey if your 

using that), and 11/2 c. (300 grams) of your granulated sugar. In a small bowl add your 

pectin and the other cup (300 grams) of granulated sugar (make sure to mix it 

thoroughly.)  

2. Turn your stove onto medium heat and mix your mixture until fully combine, continue to 

stir, when the mixture is warm to the touch and it looks like it’s about to start heating up 

(you’ll notice the edges of the pan starting to bubble.) add the remainder of your 

sugar/pectin mixture, stirring until it’s dissolved into the jam mixture. Finally add your 

lemon juice and insert your candy thermometer. (REMEMBER: stir constantly and 

make sure you scrap the bottom of your pan with your spatula as to make sure your pate 

de fruit does not burn on the bottom.) (ALSO: the mixture will bubble up from time to 

time, it’s normal and nothing to fret about, it’s because the water in the mixture is being 

cooked out and the sugar is caramelizing.) 

3. Continue to stir your mixture until it reaches 224F/107C, this will take almost 45 minutes 

to an hour! I know, seems like forever and you may have to switch stirring hands to make 

sure you don’t cramp up but it’s oh so worth it. Once your pate de fruit has reach the 



desired temperature, turn off the stove and pour your mixture into either a buttered pan or 

a pan lined with parchment paper that has also been sprayed (I’d do the second). Let your 

mixture set for 6 hours to overnight, trust me you’ll go back from time to time to see if 

it’s hard enough before the 6 hours and it’s not, it may not even be ready after the 6 hours 

which is why I suggest overnight.  

4. Now that it’s tomorrow and your candy has set, flip it out of the pan, oil your cutting 

knife and cut your pate de fruit into squares or whatever shape you desire, if you’re going 

to use a shape cutter grease that meticulously as well. Once your fruit has been cut, place 

them on a cooling rack to firm and dry up some more, do this for at least 2 hour and it 

will be perfect after 4.  

5. (ps. I suggest super fine sugar, if you don’t have superfine sugar but you have a food 

processor then take your regular granulated sugar, grind it in the food processor a couple 

times and sift the sugar to make sure the sugar that hasn’t been grated isn’t in the sugar 

mixture for dredging.) Place your dredging sugar in a bowl and start to roll your pate de 

fruit into the sugar and once again place them on the cooling rack (don’t let them touch). 

Let them air out, once again, yes I know this is taking forever, for another couple of hours 

( I did 5 hours) and then they are ready to be eaten. 

6. Storage: you can either put them in a Tupperware bowl with parchment paper dividing 

each layer, once again don’t let them touch, or you can wrap them individually with wax 

paper. They will last at room temperature for about 3 weeks, but we all know they’ll be 

gone by then. 

 

 


