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Preserving the
Good Things
of Life Because
You Can!

Home canning puts the pleasure of eating
natural, delicious produce at your fingertips
year-round. Preserving food in mason jars
might sound old-fashioned, but it is as
modern and practical as the latest health
food trend or gourmet creation — and it’s
really quite simple! Home canners enjoy
the rewards of numerous homemade meals
and snacks, created from just one preserving
session. When you preserve food at home,
you create products that save you time in
day-to-day food preparation, a real blessing
given today’s hectic lifestyles. Individual
home-preserved jars can be opened and
served as is, or used to simplify on-the-spot
meal and snack preparation.

A Simple Step Beyond Cooking

Like baking, preserving food is a simple step
beyond recipe preparation. For home
canning, this step is called “heat processing.”
It is neither difficult nor time-consuming.
In fact, the most popular home-preserved
foods require less time than baking a cake
or a casserole. Unlike baking, the results
of home canning sessions do not require
space in your refrigerator or freezer.
Properly home-canned foods can be stored
in your cupboard for up to a year.

During heat processing, mason jars
filled with food and fitted with two-piece
metal closures are heated, destroying
harmful microorganisms that cause food
spoilage and creating an airtight seal that
prevents contamination during storage.
Precise processing techniques, times and
temperatures are determined by the acidity
of the food being preserved. A full
description of the process of home canning,
with step-by-step instructions and all the
details you need to know to preserve food
safely, can be found in The Art and Science
of Home Food Preservation, beginning
on page 409.

If you're eager to jump right in, the
Getting Started chapter (pages 8—18) gives
detailed instructions on preparing five
versatile home-canned foods: strawberry
jam, mint jelly, salsa, corn relish and dill
pickles. If you prefer to know all the details
before you begin a project, take some time
to peruse The Art and Science of Home Food
Preservation, and especially the section
called Boiling-Water Heat Processing, Step
by Step (page 415), before you begin one
of the Getting Started recipes.

Happy canning!



Home Canning
Equipment

The majority of today’s home-canned foods
— jams and jellies, pickles, fruits and
tomatoes — can be prepared and preserved
using utensils you are likely to already have
in your kitchen. To get started, of course, you
will need canning jars and new two-piece
metal closures, as well as a canner for
heat-processing the filled jars.

Boiling-Water Canner

Most of the recipes in this book are heat-
processed in a boiling-water canner. This
is not something you necessarily need to
run out and buy: most kitchens have pots
that can double as boiling-water canners,
especially if you're using smaller jars. A
boiling-water canner is simply a large,
deep pot equipped with a lid and a rack.
Cooking equipment stores do stock
commercial boiling-water canners, but
before you purchase this specialized
equipment, check to see if one of your

existing pots might be a suitable substitute.

e
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Any pot used as a boiling-water canner
must be large enough to completely
immerse the jars in water. Ideally, the pot
will be at least 3 inches (7.5 cm) deeper
than the height of the jars. This depth
allows space for the jars to be covered by at
least I inch (2.5 cm) of water, while leaving
sufficient extra pot height (1 to 2 inches/
2.5to 5 cm) for the water to boil rapidly.
The rack simply lifts the jars off the bottom
of the pot, keeping them away from direct
heat and allowing the boiling water to heat
the entire jar. Racks designed specifically
for boiling-water canners have handles that
allow the rack to be elevated and hooked to
the rim of the pot. When the rack is filled
with jars, do not remove it from the pot.
You can also use a cake cooling rack or tie
extra screw bands together to cover the
bottom of the pot. With this type of rack,

a jar lifter is a definite asset.




Pressure Canner

To heat-process non-acidified vegetables,
meat, poultry or fish — or recipes that
include any of these foods — you’ll need

a special piece of equipment called a
pressure canner. Pressure canners are
available in cooking supply stores. They are
tall, usually heavy, pots with two special
features: a lid that can be locked in place
and a pressure-regulating device. To learn
more about pressure canners and how to
use them, see Pressure Canning: Low-Acid
Foods, page 379.

Canning Jars

Glass canning jars, often called mason jars,
are the only containers recommended for
safe home canning. Authentic canning jars
have a unique threaded neck designed to
engage with home canning screw bands.
The top of the jar must be smooth and flat,
without chips, to accommodate the sealing
compound in the flange of the lid. The
shape and volume capacity of canning jars
must also comply with well-established heat

6 HOME CANNING EQUIPMENT

processing methods and times. For more
information on canning jars, see page 413.

Jar Lids and Screw Bands

Two-piece metal home-canning closures
include a screw band and a flat metal lid
with a channel filled with sealing
compound. Flat lids are constructed of
tin-plated steel that has been protected
with food-safe coatings. The underside of
the lid has a channel coated with a unique
food-safe sealing compound specifically
formulated for preserving food at home.
The threaded metal screw band fits over
the threaded neck of the jar and holds the
lid in place during heat processing.
Holding the lid securely in place during
heat processing is the sole purpose of a
screw band. For more information on lids
and screw bands, see page 414.

Canning Utensils

While they are not essential, there are a
number of specialty kitchen tools that make
canning easier and safer. These include

jar lifters, canning funnels, magnetic lid
wands and nonmetallic spatulas. For more
information on these useful utensils, see
page 415.



Getting Started

To introduce you to the pleasures of preserving, this chapter provides detailed instructions
for home canning five popular foods: jam, jelly, salsa, relish and pickles. It provides
beginners with a jumpstart on making outstanding preserves without studying the science
of preserving.

After reading through one or two of these simple recipes, we’re certain you’ll feel
confident enough to try your hand at any of the more than 400 recipes included in this
book. If you have questions, you'll find the answers in The Art and Science of Home Food
Preservation, pages 409—419. Even if you aren’t a beginner, reading through these recipes
will provide many useful tips that will help you produce the best possible results when
making preserves at home.
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Strawberry Jam

A universal favorite,
strawberry jam adds
marvelous flavor and
color to breakfasts,
snacks and desserts.
While freshly picked,
locally grown
strawberries produce
the best jam, this recipe
can be made using
imported berries or
unsweetened frozen
berries. If using frozen
berries, thaw them in
the refrigerator just until
they are soft enough to
crush. Some ice crystals
should remain.

TIPS

Powdered fruit pectin is
sometimes sold in 49 g
packages and sometimes
in 57 g packages. The
weight difference does
not affect the performance
of the product.

When preparing jars and
lids, prepare a couple
extra in case your yield is
larger than you expect. If
you don't have enough
jars, place any leftover
preserves in an airtight
container; store in the
refrigerator and use
within a few weeks.

Before using jars, inspect
them carefully for any
chips, cracks or fractures.
Discard any imperfect jars.

Makes about eight 8-ounce (250 mL) jars

7 cups granulated sugar 1.75L
8 cups whole strawberries (approx.) 2L
4 tbsp lemon juice 60 mL

package (1.75 0z/49 to 57 g) I
regular powdered fruit pectin

8 GETTING STARTED

. Place 8 clean 8-ounce (250 mL) mason jars on arack in a

boiling-water canner. (You can also use a large, deep saucepan
or stockpot that is at least 3 inches/7.5 cm deeper than the
height of the jars.) Fill the jars and canner with cool water that
reaches the top of the jars. Cover and bring water to a simmer
over medium heat. Do not boil.

. Prepare 8 two-piece closures. Set screw bands aside. Place

lids in a small saucepan and cover with water. Heat just to a
simmer over medium heat, but do not boil. Keep lids warm
until ready to use. Do not heat screw bands.

. Measure sugar into a bowl and set aside. (Sugar is added to the

boiling jam all at once, so measuring it ahead of time prevents
errors in quantities and eliminates cooking delays.)

. In a colander placed over a sink, wash strawberries in cool

running water. Drain thoroughly and, using a strawberry
huller or the rounded end of a potato peeler, remove hulls.

. In a glass pie plate or flat-bottomed bowl, place a single layer

of strawberries. Using a potato masher, crush berries and
transfer to a 1-cup (250 mL) liquid measure. As you
accumulate each cup (250 mL), transfer crushed berries to
a large, deep stainless steel saucepan. Repeat until you have
5 cups (1.25 L) of crushed strawberries.

. Add lemon juice to crushed strawberries in saucepan. Whisk

in pectin until dissolved. Bring to a full rolling boil over high
heat, stirring frequently. Add sugar all at once and, stirring
constantly, return to a full rolling boil that cannot be stirred
down. Boil hard, stirring constantly, for 1 minute. Remove
from heat and, using a large slotted metal spoon, skim off foam
(see tip, opposite).

. Fill one jar at a time. Remove jar from canner and empty hot

water back into canner. (Do not dry jar.) Place jar on a tray or
towel-covered counter and place a canning funnel in it. Ladle
hot jam into hot jar, leaving Y inch (0.5 cm) headspace. Slide

a nonmetallic utensil, such as a rubber spatula, down between



TIPS

Measuring accurately

is essential to success
when making gelled
products. Multi-cup glass
or liquid measures are
generally less accurate
than single-cup (250 mL)
glass measures.

When measuring dry
ingredients, such as
sugar, use measures that
can be leveled off with
a straight-edge tool.

Do not use glass or
liquid measures for

dry ingredients.

Foam accumulates on the
surface of soft spreads as
air is released from the
fruit during cooking. To
reduce foaming, add up
to Y5 tsp (2 mL) butter or
margarine to the recipe
before cooking. This will
reduce surface tension and
thus reduce the buildup of
air bubbles or foam.

the jam and the inside of jar two or three times to release air
bubbles. Adjust headspace, if necessary, by adding hot jam.
With a clean damp cloth or paper towel, wipe jar rim and
threads to remove any food residue. Using a magnetic or
nonmetallic utensil, lift hot lid from water and center it on jar.
Place screw band on jar and, with your fingers, screw band
down evenly and firmly, just until resistance is met, then
increase to fingertip-tight. Do not over-tighten or use any
tools to apply screw band. Return jar to canner rack and
repeat until all jam is used.

8. When all jars are filled, lower rack into canner and ensure jars
are completely covered by at least 1 inch (2.5 cm) of hot water.
Cover canner and bring water to a full rolling boil over high
heat. Process (continue boiling rapidly) for 10 minutes, starting
timer only when water reaches a full rolling boil. At the end of
the processing time, turn heat off and remove canner lid. Wait
5 minutes, then remove jars, without tilting. Place jars upright
on a towel in a draft-free place and let cool, undisturbed, for
24 hours.

9. After 24 hours, check lids for seal. Remove screw bands and
press down on the center of each lid with your finger. Sealed
lids will be concave (they’ll curve downward) and will show no
movement when pressed. Jars that haven’t sealed properly must
be refrigerated immediately or reprocessed (see page 418). Rinse
and dry screw bands. Wipe jars and, if desired, loosely reapply
screw bands. Label jars and store in a cool, dry, dark place.

Variations

Vanilla Strawberry Jam: Add half a vanilla bean, split in half
lengthwise, to the crushed strawberries. Cook as directed and
remove vanilla bean before ladling jam into jars. The resulting jam
will be enhanced with subtle yet distinct vanilla overtones.

Strawberry Balsamic Jam: Reduce the lemon juice to 1 tbsp
(15mL) and add 3 tbsp (45 mL) good-quality balsamic vinegar.
Balsamic vinegar accents the strawberry flavor and gives the jam
a robust taste.

Lemony Strawberry Jam: Add the grated zest of 1 large lemon to
the crushed strawberries.

Peppered Strawberry Jam: Stir 5 tsp (2 mL) freshly ground black
pepper into the cooked jam just before ladling it into the jars.
Pepper accents and compliments strawberries’ sweet flavor. Be sure
to use freshly ground pepper, which delivers a fresher-quality flavor.

GETTING STARTED 9



Mint Jelly

Mint jelly is a trans-
lucent jewel. Not only
does it have many uses
in cooking, it makes a
delicious spread for
bread and a tasty
condiment with lamb
orpork. Used as a
glaze for roast or grilled
meat or stirred into
marinades, mint jelly
adds refreshing flavor
to many foods.

TIPS

Cheesecloth can be found
at many retailers, such as
grocery stores and other
stores that carry kitchen
supplies. Look in the area
where kitchen utensils

are located.

For best results when
cooking jelly, use a heavy-
bottomed stainless steel
saucepan that is at least
three times deeper than
the level of the recipe’s
juice and sugar combined.
Jelly bubbles and boils
up when it reaches a

full rolling boil and
therefore requires this
extra pan depth.

Read a recipe all the way
through, even before
you go shopping for

the ingredients. It's very
important to have all

of the ingredients and
equipment ready

before you start

making preserves.

Makes about four 8-ounce (250 mL) jars

15 cups firmly packed mint leaves 375 mL
2Y4 cups water 550 mL
2 tbsp lemon juice 30mL
35 cups granulated sugar 875 mL

Green food coloring (optional)

pouch (3 0z/85 mL) liquid pectin I

L

w
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Place 4 clean 8-ounce (250 mL) mason jarson arack ina
boiling-water canner. (You can also use a large, deep saucepan
or stockpot that is at least 3 inches/7.5 cm deeper than the
height of the jars.) Fill the jars and canner with cool water that
reaches the top of the jars. Cover and bring water to a simmer
over medium heat. Do not boil.

Prepare 4 two-piece closures. Set screw bands aside. Place lids
in a small saucepan and cover with water. Heat just to a simmer
over medium heat, but do not boil. Keep lids warm until ready
to use. Do not heat screw bands.

In a colander placed over a sink, rinse mint leaves thoroughly
under cold running water. Shake oft excess moisture and
chop finely.

In a large stainless steel saucepan, combine mint and water.
Bring to a boil over medium-high heat. Remove from heat,
cover and let steep for 10 minutes. Pour liquid into a damp
jelly bag or a cheesecloth-lined sieve set over a large glass
measure. Let drip until you have 1% cups (425 mL) of
mint-flavored liquid.

. In a clean large, deep stainless steel saucepan, combine mint-

flavored liquid, lemon juice and sugar. Over high heat, stirring
constantly, bring to a full rolling boil that cannot be stirred down.
Stir in liquid pectin, squeezing the full content from the pouch.
Boil hard, stirring constantly, for 1 minute. Add a few drops of
food coloring (if using). Remove from heat and, using a large
slotted metal spoon, skim off foam (see tip, page 9).



TIPS

A jar lifter is very helpful
for handling hot, wet jars.
Because they are bulky
and fit loosely, oven mitts
— even water-resistent
types — are not a wise
choice. When filling jars,
an all-purpose rubber
glove, worn on your
helper hand, will allow
you to steady the jar.

Place a clean towel on
your work surface to
absorb water from the hot
jars as you take them out
of the boiling-water
canner to be filled, and
again once the jars are
processed. The towel
prevents hot jars from
coming into contact with
cooler countertops.
Significant temperature
differences can cause

jar breakage.

6.

Some jellies set up very quickly, so it is important to move quickly
when transferring cooked jelly from the pot to the jars. Because
jellies are pure liquids, bubble removal for each jar is not required.
Remove a jar from canner and empty hot water back into canner.
(Do not dryjar.) Place jar on a tray or towel-covered counter and
place a canning funnel in it. Quickly ladle or pour hot jelly into
hot jar, leaving % inch (0.5 cm) headspace. With a clean damp
cloth or paper towel, wipe jar rim and threads to remove any
food residue. Using a magnetic or nonmetallic utensil, lift a hot
lid from water and center it on jar. Place screw band on jar and,
with your fingers, screw band down evenly and firmly, just

until resistance is met, then increase to fingertip-tight. Do not
over-tighten or use any tools to apply screw bands. Return jar

to canner rack and repeat until all jelly is used.

. When all jars are filled, lower rack into canner and ensure jars

are completely covered by at least 1 inch (2.5 cm) of hot water.
Cover canner and bring water to a full rolling boil over high
heat. Process (continue boiling rapidly) for 10 minutes, starting
timer only when water reaches a full rolling boil. At the end of
the processing time, turn heat off and remove canner lid. Wait

5 minutes, then remove jars, without tilting. Place jars upright
on a towel in a draft-free place and let cool, undisturbed, for

24 hours.

After 24 hours, check lids for seal. Remove screw bands and
press down on center of each lid with your finger. Sealed lids
will be concave (they’ll curve downward) and will show no
movement when pressed. Jars that haven’t sealed properly must
be refrigerated immediately or reprocessed (see page 418). Rinse
and dry screw bands. Wipe jars and, if desired, loosely reapply
screw bands. Label jars and store in a cool, dry, dark place.

GETTING STARTED 11



Simple “House” Salsa

Create a distinctive
salsa to suit your
Jfamily's taste preference,
mild to fiery hot. If you
can’t wait for fresh
tomato season, use
canned tomatoes
instead. Do not alter the
quantities of vegetables
and vinegar — they
must be used as stated
to assure the proper
acidity for high-acid
food processing.
Adjust the flavor by
substituting chopped
Jalaperios or other fresh
hot peppers for some

of the red or green bell
peppers. Additional
dried spices and/or hot
pepper sauce may be
added to the cooked
muxture without
affecting acidity.

TIPS

Refer to the Produce
Purchase Guide on pages
426429 to determine
how much produce you'll
need to buy to prepare
this recipe.

Salsa is a versatile
complement to entrées
and snacks. Serve
homemade salsa with
steak fajitas, meatloaf,
baked potatoes, nachos
and main dish salads.

Makes eight to nine 8-ounce (250 mL) jars

15 cups chopped onions 375mL

| tbsp chopped garlic I5mL

| cup cider vinegar 250 mL

10 cups coarsely chopped, seeded, cored 25L
plum tomatoes

2 cups chopped, seeded red and/or green 500 mL
bell peppers

| cup loosely packed chopped fresh 250 mL
cilantro or Italian parsley

| tbsp dried oregano I5mL

| tbsp granulated sugar 15mL

| tbsp hot pepper sauce 15mL

IV tsp ground cumin 7mL

I'Y5 tsp salt 7mL

N
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Place 9 clean 8-ounce (250 mL) mason jars on arack in a
boiling-water canner. (You can also use a large, deep saucepan
that is at least 3 inches/7.5 cm deeper than the height of the
jars.) Fill the jars and canner with cool water that reaches
the top of the jars. Cover and bring water to a simmer over
medium heat. Do not boil.

Prepare 9 two-piece closures. Set screw bands aside. Place
lids in a small saucepan and cover with water. Heat justto a
simmer over medium heat, but do not boil. Keep lids warm
until ready to use. Do not heat screw bands.

In a large stainless steel saucepan, combine onions, garlic and
vinegar. Bring to a boil over high heat, stirring occasionally.
Reduce heat and boil gently for 2 minutes. Stir in tomatoes and
peppers, return mixture to a boil and cook for 3 minutes. Add
cilantro, oregano, sugar, hot pepper sauce, cumin and salt.
Return to a full boil, stirring constantly. Reduce heat and boil
gently, stirring occasionally, just until peppers are tender, 3 to
5 minutes. Remove from heat.

Fill one jar at a time. Remove one jar from canner and empty
hot water back into canner. (Do not dry jar.) Place jar on a
tray or towel-covered counter and place a canning funnel

in it. Ladle hot salsa into hot jar, leaving ' inch (1 cm)
headspace. Slide a nonmetallic utensil, such as a rubber spatula,



TIPS

For best results, use firm
plum tomatoes. Round or
globe garden tomatoes
may be used, but they
need to be seeded, diced
and drained in a colander
for at least 30 minutes
before adding to the
recipe. Measure the
required quantity of
chopped tomatoes

after draining.

Homemade salsas tend
to be runnier than
commercial salsas. If
you wish to have a
chunkier salsa, drain off
the excess juice. This
juice is a wonderful
addition to stews, soups
or salad dressings.

Salsa flavors mellow

and blend during shelf
storage. Optimum flavor
is achieved after 3 to

4 weeks.

down between the salsa and the inside of jar two or three times
to release air bubbles. Adjust headspace, if necessary, by adding
hot salsa. With a clean damp cloth or paper towel, wipe jar

rim and threads to remove any food residue. Using a magnetic
or nonmetallic utensil, lift hot lid from water and center it on
jar. Place screw band on jar and, with your fingers, screw band
down evenly and firmly, just until resistance is met, then
increase to fingertip-tight. Do not over-tighten or use any
tools to apply screw band. Return jar to canner rack and repeat
until all salsa is used.

5. When all jars are filled, lower rack into canner and ensure jars
are completely covered by at least 1 inch (2.5 cm) of hot water.
Cover canner and bring water to a full rolling boil over high heat.
Process (continue boiling rapidly) for 15 minutes, starting timer
only when water reaches a full rolling boil. At the end of the
processing time, turn heat off and remove canner lid. Wait
5 minutes, then remove jars, without tilting. Place jars upright
on a towel in a draft-free place and let cool, undisturbed, for
24 hours.

6. After 24 hours, check lids for seal. Remove screw bands and
press down on the center of each lid with your finger. Sealed
lids will be concave (they’ll curve downward) and will
show no movement when pressed. Jars that haven’t sealed
properly must be refrigerated immediately or reprocessed
(see page 418). Rinse and dry screw bands. Wipe jars and, if
desired, loosely reapply screw bands. Label jars and store in
a cool, dry, dark place.

Variations

Year-round Salsa: In place of fresh tomatoes, substitute 63 cups
(1.575 L) chopped, drained canned tomatoes and omit the salt. You
will need one institutional-size can (100 0z/2.84 L) or 4 cans (each
28 0z/796 mL) whole tomatoes. Coarsely chop canned tomatoes
and place in a sieve for 15 minutes to drain excess liquid before
adding to the recipe. The salt content varies in canned tomatoes,
so adjust seasonings accordingly.

Chipotle Salsa: For a smoky flavor, substitute 3 finely chopped
drained canned chipotle peppers in adobo sauce for the hot
pepper sauce.

GETTING STARTED 13



Traditional Corn Relish

Makes about five pint (500 mL) jars

Serve this colorful,
tangy relish to perk up
the appetite appeal of
sandwiches or stir into
deli salads for added

flavor and texture.

TIPS

For a hot and sweet relish,
add ¥4 to | tsp (I to 5ml)
hot pepper flakes to the
vegetable mixture along
with the spices. Adjust the
“heat” of this relish by
increasing or decreasing
hot pepper flakes.

Refer to the Produce
Purchase Guide on pages
426429 to determine
how much produce you'll
need to buy to prepare
this recipe.

14 GETTING STARTED

9 cups frozen corn kernels, thawed 225L
3 cups finely chopped cabbage 750 mL
| cup finely chopped onion 250 mL
| cup finely chopped, seeded red bell pepper 250 mL
4 cups white vinegar 1L
3 cups granulated sugar 750 mL
| cup water 250 mL
2 tbsp dry mustard 30mL
| tbsp celery seeds 15mL
| tbsp mustard seeds I5mL
| tbsp salt I5mL
| tbsp ground turmeric I5mL

I. In a large stainless steel saucepan, combine corn, cabbage,
onion, red pepper, vinegar, sugar, water, dry mustard, celery
seeds, mustard seeds, salt and turmeric. Bring to a boil over
medium-high heat, stirring frequently. Reduce heat and boil
gently, stirring occasionally, for about 25 minutes or until
liquid is reduced and vegetables are tender-crisp.

2. Meanwhile, place 5 clean pint (500 mL) mason jarsonarackin a
boiling-water canner. (You can also use a large, deep saucepan
or stockpot that is at least 3 inches/7.5 cm deeper than the
height of the jars.) Fill the jars and canner with cool water to
within 1 inch (2.5 cm) of the top of the jars. Cover and bring

water to a simmer over medium heat. Do not boil.

3. Prepare 5 two-piece closures. Set screw bands aside. Place
lids in a small saucepan and cover with water. Heat just to a
simmer over medium heat, but do not boil. Keep lids warm
until ready to use. Do not heat screw bands.

. Fill one jar at a time. Remove one jar from canner and empty hot

water back into canner. (Do not dry jar.) Place jar on a tray or
towel-covered counter and place a canning funnel in it. Ladle
hot relish into hot jar, leaving % inch (1 cm) headspace. Slide
a nonmetallic utensil, such as a rubber spatula, down between



TIP

A clear plastic ruler (kept
solely for kitchen use)
will help you determine
the correct headspace.
Each filled jar should be
measured accurately,
as the headspace can
affect sealing and

the preservation of
the contents.

the relish and the inside of jar two or three times to release air
bubbles. Adjust headspace, if necessary, by adding hot relish.
With a clean damp cloth or paper towel, wipe jar rim and threads
to remove any food residue. Using a magnetic or nonmetallic
utensil, lift hot lid from water and center it on jar. Place screw
band on jar and, with your fingers, screw band down evenly and
firmly, just until resistance is met, then increase to fingertip-
tight. Do not over-tighten or use any tools to apply screw band.
Return jar to canner rack and repeat until all relish is used.

5. When all jars are filled, lower rack into canner and ensure jars
are completely covered by at least 1 inch (2.5 cm) of hot water.
Cover canner and bring water to a full rolling boil over high
heat. Process (continue boiling rapidly) for 15 minutes, starting
timer only when water reaches a full rolling boil. At the end of
the processing time, turn heat off and remove canner lid. Wait
5 minutes, then remove jars, without tilting. Place jars upright
on a towel in a draft-free place and let cool, undisturbed, for
24 hours.

6. After 24 hours, check lids for seal. Remove screw bands and
press down on the center of each lid with your finger. Sealed
lids will be concave (they’ll curve downward) and will
show no movement when pressed. Jars that haven’t sealed
properly must be refrigerated immediately or reprocessed
(see page 418). Rinse and dry screw bands. Wipe jars and, if
desired, loosely reapply screw bands. Label jars and store in
a cool, dry, dark place.

Variation

Fresh Corn Relish: Fresh corn on the cob lends unique sweetness
and flavor to this popular relish. To prepare fresh corn kernels,
remove husks and silk from about 18 medium fresh ears of corn
and blanch ears in boiling water for 5 minutes (begin counting
blanching time after the water returns to a boil). Immediately
plunge blanched ears into ice water. Cut kernels from ears, using
a sharp knife. Measure 9 cups (2.25 L) of kernels and continue
with recipe.
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Pick-a-Vegetable Dill Pickles

Sandwiches and dill
pickles go together like
love and marriage.
Serving your own
homemade pickles
every time you serve
sandwiches adds a
unique and welcome
touch. Although
cucumber pickles are
the most common
“dills,” other
vegetables are easily
converted into crisp,
tangy dill pickles that
can be preserved year-
round (see variations,
pagel8). This recipe
uses dill seeds instead of
Jresh dillweed flowers,
another seasonal
commodity that can

be difficult to find.

TIPS

When packing fruits or
vegetables into jars for
pickles, pack tightly,
without crushing. Leave
room for the pickling
liquid, since that is where
the flavor comes from.

Ingredient quantities are
approximate. Variations
in the sizes of pickling
cucumbers and jars
dictate the number of
pickles that can be placed
in each jar. This, in turn,
affects the quantity of
liquid required.

Makes about six pint (500 mL) jars

30to 36 medium 5-inch (13 c¢m) pickling cucumbers 30 to 36
(approx 7 Ibs/3.2 kg)

Y3 cup pickling or canning salt 75 mL
Ice water

Yo cup finely chopped sweet red 125 mL
or green bell pepper

2 tbsp minced garlic 30mL

1 jalapefio pepper, seeded |
and finely chopped (optional)

2 tbsp dill seeds, divided 30mL

14 cups granulated sugar 375 mL

2 tbsp mustard seeds 30mL

4 cups white vinegar L

| cup water 250 mL

I. With a soft brush, scrub pickling cucumbers in cool water. Rinse
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thoroughly in fresh water. Cut off a thin slice from each end of
the cucumbers. Cut cucumbers lengthwise into quarters. You
should have about 12 cups (3 L) of cucumber spears. Place
spears in a large glass or stainless steel bowl and sprinkle with
pickling salt. Add ice water to cover. Place a large clean inverted
dinner plate over the cucumbers and weigh it down with a
quart (1 L) jar filled with water or a plastic bag filled with
water. (This will ensure the cucumbers remain submerged

in salt water). Let stand in a cool place for 2 hours.

. Place 6 clean pint (500 mL) mason jars on a rack in a boiling-

water canner. (You can also use a large, deep saucepan or
stockpot that is at least 3 inches/7.5 cm deeper than the height
of the jars.) Fill the jars and canner with cool water to within

1 inch (2.5 cm) of the top of the jars. Cover and bring water
to a simmer over medium heat. Do not boil.

. Prepare 6 two-piece closures. Set screw bands aside. Place lids

in a small saucepan and cover with water. Heat just to a simmer
over medium heat, but do not boil. Keep lids warm until ready
to use. Do not heat screw bands.

. In a small bowl, combine red pepper, garlic, jalapefio pepper (if

using) and 1 tbsp (15 mL) of the dill seeds. Mix well and set aside.

. In a large stainless steel saucepan, combine sugar, mustard seeds,

the remaining 1 tbsp (15 mL) dill seeds, vinegar and water. Bring
to a boil over medium-high heat, stirring until sugar dissolves.
Reduce heat and boil gently for 5 minutes.

A ot et e o



TIPS

When making pickles,
select uniformly sized
fruits and vegetables
and/or cut them into
pieces of similar size.
During processing, each
piece of produce should
be heated to the same
degree. If the pieces vary
too much in size, smaller
pieces will soften and
larger pieces may not be
heated sufficiently. In
addition to reduced
quality, inadequate heat
penetration can become
a safety issue.

Pickle fruits and
vegetables within

24 hours of harvest. If
your schedule does not
accommodate this brief
time window, refrigerate
the produce and use it
as soon as possible.

6. Transfer cucumbers to a colander placed over a sink and drain.

Rinse thoroughly with cool running water and drain again,
shaking off excess moisture. Add to pickling liquid and heat
just until liquid begins to boil. Remove from heat.

. Fill one jar at a time. Remove one jar from canner and empty

hot water back into canner. (Do not dry jar.) Place jar on a tray
or towel-covered counter. Place 2 tbsp (30 mL) pepper-dill
mixture in jar. With a slotted spoon, transfer cucumber spears
from hot liquid to jar, packing them snugly and leaving a
generous % inch (1 cm) headspace. Add hot pickling liquid

to cover vegetables, leaving %5 inch'(1 cm) headspace. Slide a
nonmetallic utensil, such as a rubber spatula, down between
food and the inside of the jar two or three times to release air
bubbles and settle the vegetables in the jar. Adjust headspace,
if necessary, by adding hot pickling liquid. With a clean damp
cloth or paper towel, wipe jar rim and threads to remove any
food residue. Using a magnetic or nonmetallic utensil, lift hot
lid from water and center it on jar. Place screw band on jar and,
with your fingers, screw band down evenly and firmly, just

until resistance is met, then increase to fingertip-tight. Do not
over-tighten or use any tools to apply screw band. Return jar to
canner rack and repeat until all vegetables are used.

. When all jars are filled, lower rack into canner and ensure jars

are completely covered by at least 1 inch (2.5 cm) of hot water.
Cover canner and bring water to a full rolling boil over high heat.
Process (continue boiling rapidly) for 10 minutes, starting timer
only when water reaches a full rolling boil. At the end of the
processing time, turn heat off and remove canner lid. Wait

5 minutes, then remove jars, without tilting. Place jars upright
on a towel in a draft-free place and let cool, undisturbed, for

24 hours.

. After 24 hours, check lids for seal. Remove screw bands and

press down on the center of each lid with your finger. Sealed
lids will be concave (they’ll curve downward) and will show
no movement when pressed. Jars that haven’t sealed properly
must be refrigerated immediately or reprocessed (see page 418).
Rinse and dry screw bands. Wipe jars and, if desired, loosely
reapply screw bands. Label jars and store in a cool, dry,

dark place.

Continued on next page
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TIP

Why confine pickling to
cucumbers? Other
vegetables make delicious
pickles. The brilliant colors
produce pickles that are
beautiful to look at, and
their crisp texture and
robust flavors make
enjoyable treats.

Variations

Prepare approximately 12 cups (3 L) of one of these vegetables as
directed below. Use in place of cucumbers.

Zucchini: Scrub and rinse zucchini; cut off stem end and a thin slice
of blossom end. Cut in half lengthwise and into lengths appropriate
to fit into jars, then cut zucchini halves into uniform-sized spears.

Mini-Carrots: Rinse mini-carrots and cut noticeably larger pieces
in half. Or peel and rinse fresh carrots and cut into uniform sticks
that are about 3 inches (7.5 cm) long.

Cauliflower: Wash and drain cauliflower; cut into small florets.
Asparagus: Rinse asparagus and break off tough end of each stalk.
Cut into lengths appropriate for the jar you are using. The quantity
of asparagus required will vary based on stalks’ diameter.

Green or Yellow Beans: Wash thoroughly. Break off stem ends and
leave whole.
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Soft Spreads

Luscious raspberry jam slathered over hot whole-grain toast. Orchard-fresh oranges
transformed into marmalade to enjoy with warm muffins. A glaze of red currant jelly to
finish a succulent roast chicken. These are just a small sampling of the cornucopia of soft
spreads contained in this chapter. Not only is it extremely satisfying to make your own, but
when your family and friends sit down to enjoy these mouthwatering treats, you’ll know
they are experiencing flavors that just can’t be store-bought.

BTN IATE TOSTS, 5. o oo e viits i il BT i 0 21
Jams
Jams with No Added Pectin
Old-FashionedJams ........c.covvunn.. 22
Pieapplefam .o ... oo i B i 00 24
ApricotRed Currant Jam............... 24
Raspberry Red CurrantJam ............ 25
Natural Summer FruitJams ............ 26
Spreadable Fieldberries . ............... 28
Jams with Regular Powdered Fruit Pectin
airaditionalJams « o e vt b el i 30
Saskatoon BerryJam .................. 32
Strawberry Rhubarb Jam............. 32
Blueberry Lime Jam................. 32
Mango Raspberry Jam............... 33
Sweet Cherry Loganberry Jam. ........ 33
Heavenly FigJam . cc...oonoe 000 34
Kiwi DaiquiriJam .................... 35
OrangePlumJam..................... 36
Rhubarb OrangeJam.................. 37
Mom’s ApplePieinaJar ............... 38
Earrot Cakedams =i oy e ns 02 35500 39
Jams with Liquid Pectin
(Y151 e LS £ TS S RS By 40
S STRTE Y= 0 oo G oo (PR SR & 43
Peach FORAHE. . 5 oo i e s i« s 608l 43
Hasy GrapelJamit. o ooin sl vnaihn il 44
Autumn Cranberry Pear Jam ........... 44
Spiced Golden Plum Jam............... 45
Freezer Jams
Blueberry Nectarine Freezer Jam ........ 46
Raspberry Chipotle Freezer Jam......... 47

Blushing Peach Almond
Freezer Comserve K o0 8505 Tl 47
Tropical Breeze Freezer Jam. ............ 48
Fieldberry Feast Freezer Jam .......... 48
Peach Melba FreezerJam............. 48
Strawberry Kiwi Freezer Jam. ......... 49
Mango Raspberry Freezer Jam ........ 49
Gingery Peach Pear Freezer Jam .. ... .. 49
Plum Orange FreezerJam .............. 50
Spiced Apple Pear Freezer Butter ........ 51

Fruit Butters

Sweet Apple Cider Butter. . ............. 53
CranappleBuatter. = oG ia s il . 54
CrabappleButter ..................... 55
Silky ApricotButter . .............o.... 56
PeachaButters. . FAs I e Snnh. L, 57
Lemon Prune Honey Butter ............ 58
Honeyed Yellow Tomato Butter ......... 59
Blueberry Bonanza. ................... 60

Preserves

Preserves with No Added Pectin
Choose-a-Berry Preserves.............. 62
Pig Preservesicn s 28 i T piat s L 63
Brandied Apricot Preserves............. 64
Raspberry Cherry Preserves ............ 64
Strawberry Margarita Preserves ......... 65
Cranberry Grape Preserves............. 66
Plum Preserves. v viuueevupmenenenne. 66
Rhubarb Red Currant Preserves......... 67
Bar-le-Duc (Currant Preserves) ......... 68

continued on next page



Ginger Pear Preserves. .................
Quince Preserves
Tomato Preserves . . . il of s vk
Preserves with Regular
Powdered Fruit Pectin
Apple Preserves
Strawberries-on-Top Preserves..........
Quick Cinnamon Grape Preserves.. ......
Preserves with Liquid Pectin
Cranberry Raspberry Preserves. .........
Elderberry Peach Preserves .............
Summer Solstice Preserves
Black Forest Preserves .................
RIWEPIeSRIVeS . oo i S e o bbb e s

Conserves

Conserves with No Added Pectin
Apple Cinnamon Conserve. ............
Peach Almond Conserve ...............
Cranberry Conserve. . .................
Blueberry Citrus Conserve
Apricot Orange Conserve ..............
Gooseberry Conserve
Nutty Plum Conserve
Sour Cherry Walnut Conserve
Ambrosia Conserve ...................

Conserves with Regular

Powdered Fruit Pectin
Cranberry Carrot Conserve. . ...........
Zesty Grape Conserve .................
SPHNG CONSEIVE ; & o sl  2usii s From s

Conserves with Liquid Pectin
Cranberry Peach Conserve .............
Black Forest Macaroon Conserve.. ... .. ...
Seasoned Pear Almond Conserve..........
Rhubarb Conserve ... . . fieumniin i

Marmalades
Quick Marmalades
Quick Strawberry Lemon Marmalade . . . .
Quick Lemon Ginger Marmalade. . .. ....
Quick Red Onion Marmalade...........
Traditional Marmalades
Orange Chili Marmalade...............
Seville Orange Marmalade

Blood Orange Marmalade. ............. 98

Ginger Pear Marmalade. . .............. 99
Grapefruit Marmalade. .. ............. 100
Morning Cheer Marmalade ........... 101
CherryMarmalade. .................. 102
Prickly Pear Marmalade. . ............. 102
Easiest Ever Marmalade............... 103
Gingered Zucchini Marmalade. . . . ... .. 104
Jellies
Juice for Jelly
BerryJuiceforJelly. .................. 106
Apple JuiceforJelly .................. 107
Peach JuiceforJelly-... ... ..o mii e 107
Fruit Jellies with Regular
Powdered Fruit Pectin
Traditional Jellies .. .................. 108
PomegranateJelly. ................... 112
“Love Apple” (Tomato) Jelly . .......... 113
Fruit Jellies with Liquid Pectin
Quick fellies s .m0 wmm atses Shim a5 114
Zesty WatermelonJelly ............... 117
JellyBeanJelly. .........cooovvuuinnn.. 118
Fruit Jellies with No Added Pectin
Old-Fashioned Jellies. .. .............. 120
Wine Jellies
Herbes de Provence Wine Jelly ......... 121
RedWineJelly: . .co i uifid dgmiites 122
Inferno WineJelly ..« .ot ini g, 122
Berry Wine Jelly .. ci bl s Soinis 123
Savory Jellies
FreshHerbJelly . .. i coioitodat vnmnid 124
Green PepperJelly s s i b et sl 125
Balsamic Red Pepper Jelly ............. 126
Roasted GarlicJelly .................. 127
Sun-Dried Tomato Jelly............... 128
Easy JalapefioJelly ...............o... 129
Red Pepper and GarlicJelly............ 130
HabaneroGold. ..................... 131
Basil Banana Pepper Jelly. ............. 132
ZestyRed OnionJelly. ................ 133
Curry RaisinTelly ;s - ois i ias naihalis 134
Soft Spreads Problem Solver . ............. 135



Gel Stage Tests

Soft spreads made without added pectin
require a doneness test to ensure that a gel
will form when the recipe cools. The most
reliable gel stage test is the temperature test,
but the sheet test and the refrigerator test
will also work. If the test shows that the gel
stage has not been reached, return the
mixture to the heat to cook for a few
minutes longer.

Temperature Test

Because elevation affects cooking
temperatures, you must know the
elevation of your home and/or the boiling
temperature of water in your area to be able
to use this test. Cook the soft spread until it
reaches a temperature of 220°F (104°C), or
8°F (4°C) above the boiling point of water.
Measure the temperature of soft spreads
with a candy or jelly thermometer. Always
insert the thermometer vertically into the
soft spread and ensure that it does not
contact the surface of the pot.

At or below 1,000 feet (305 m) above
sea level, water boils at 212°F (100°C). At
higher altitudes, subtract 2°F (1°C) for each
added 1,000 feet (305 m) of elevation. For
example, at 2,000 feet, you would cook the
soft spread until it reaches a temperature of
218°F (103°C).

Sheet Test

Dip a cold metal spoon into the boiling
soft spread. Lift the spoon and hold it
horizontally and edge down so that the
syrup runs off the edge. As the mixture
cooks, the drops will become heavier and
will drop off the spoon separately but
two at a time. When the two drops join

together and “sheet” off the spoon, the

gel stage has been reached.

Beginning — Jelly drops are
light and syrupy.

Drops become large and
show signs of sheeting,

Sheeting (gel stage) jelly
breaks from spoon in a sheet
or flake.

Refrigerator Test

To prevent overcooking or scorching,
remove the soft spread from the heat before
performing this test. Chill two or three small
saucers in the freezer. Place a teaspoonful
(5 mL) of soft spread on the saucer and
chill it in the freezer for 1 minute. Remove
the saucer from the freezer and push the
edge of the spread with your finger. A
mixture that has reached the gel stage will
be set, and the surface will wrinkle when
the edge is pushed.

SOFT SPREADS
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Jams

Jam, a thick mixture of fruit and sugar, boiled gently until the fruit is soft and almost
formless, captures the taste of summer in a jar. Ideal as a spread for bread, jams also
make wonderful fillings for pastries, cakes and cookies. They are becoming a standard
ingredient for easy desserts, and many go well with cheese.

Jams with No Added Pectin

Jams prepared without added pectin have a softer, less set texture than jams
prepared with added pectin. They must be cooked longer to evaporate moisture
and concentrate fruit’s natural pectin. Longer cooking produces a darker-colored
product with a slightly caramelized flavor. Although jams with no added pectin
generally require less added sugar in relation to the amount of fruit than those
with added pectin, the longer cooking time reduces the yield and concentrates
the sugar content. Before making any of the jams in this section, review the gel

stage tests on page 21.

------------------------------

Old-Fashioned Jams

Old-fashioned jams
are made just as vour
great-grandmother
made them, without
the use of commercial
pectin. The only
ingredients in these
Jams are fresh,
sun-ripened fruit and
sugar, although lemon
Juice or vinegar is
sometimes added to

help the jam set.

22 SOFT SPREADS

Apricot

Makes about nine 8-ounce (250 mL) jars

8 cups chopped pitted peeled apricots 2L
4 tbsp lemon juice 60 mL
6 cups granulated sugar I5L

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge, deep stainless steel saucepan, combine apricots,

" lemon juice and sugar. Bring to a boil over medium heat,
stirring constantly to dissolve sugar. Boil, stirring frequently,
until mixture thickens. Remove from heat and test gel (see
page 21). If gel stage has been reached, skim off foam.

3. Ladle hot jam into hot jars, leaving Y4 inch (0.5 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot jam. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For
more information, see pages 417—418.)



For each of the
following jams,
follow the method
for Old-Fashioned -
Apricot J am,

_ opposite, but use the

 quantity of fruit

~and sugar specified
in the variation.

TIPS

For long-boil soft spreads
that do not use added
pectin, use three parts
fruit that is fully ripe to
one part fruit that is slightly
under-ripe. Under-ripe
fruit generally has a higher
pectin content, which helps
these spreads form a gel.

When making long-boil
jams, it is essential to
maintain a close vigil on
the boiling fruit mixture.
As the spread thickens,

it tends to stick to the
pan and can easily burn
if it is not stirred
frequently and thoroughly.
Using a heavy-bottomed,
good-quality saucepan
also helps to

prevent scorching.

If your mixture has not
reached the gel stage
when first tested, return
the pan to medium heat
and cook, stirring
constantly, for an
additional 5 minutes.
Repeat gel stage test and
cooking as needed.

Berry

Makes about six 8-ounce (250 mL) jars

9 cups crushed blackberries, blueberries, 225L
boysenberries, dewberries, gooseberries,
loganberries, raspberries, youngberries or
a combination of these berries

6 cups granulated sugar I5L

Elderberry

Makes about six 8-ounce (250 mL) jars

8 cups crushed elderberries 2L

Va cup white vinegar 50 mL

6 cups granulated sugar I5L

Strawberry

Makes about eight 8-ounce (250 mL) jars

8 cups crushed hulled strawberries 2L

6 cups granulated sugar I.5L

Damson Plum

Makes about six 8-ounce (250 mL) jars

5 cups coarsely chopped pitted Damson plums 1.25L

3 cups granulated sugar 750 mL

% cup water 75 mL

Grape

Makes about six 8-ounce (250 mL) jars

8 cups stemmed Concord, Muscadine or 2L
Scuppernong grapes

6 cups granulated sugar 151

I. Using your fingers, pinch individual grapes, separating skins and
pulp into two saucepans. Bring grape pulp to a boil over medium
heat and bolil, stirring frequently, until soft, about 10 minutes.
Press pulp through a fine sieve and discard seeds. Set aside.

2. To the saucepan containing the grape skins, add enough water to
prevent sticking. Bring to a boil over medium heat. Reduce heat,
cover and boil gently until skins have softened and liquid is
nearly evaporated, about 10 minutes. Combine skins and pulp

in a large, deep stainless steel saucepan.

3. Continue following method for Old-Fashioned Apricot Jam,

Steps 1 through 4.
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Pineapple Jam

The taste of the tropics
captured in this jam will
add a ray of sunshine to
winter meals. This jam
also makes a wonderful,
ready-to-use filling

or topping for cakes.

TIP

If you have particularly
hard water and use it in
the boiling-water canner, it
can leave a residue on jars.
Use filttered or reverse-
osmosis water to fill your
canner instead.

Makes about three 8-ounce (250 mL) jars

4 cups finely chopped peeled cored fresh pineapple IL

24 cups granulated sugar 625 mL

! small lemon (unpeeled), seeded |
and thinly sliced

I cup water 250 mL

Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge, deep stainless steel saucepan, combine pineapple,

sugar, lemon and water. Bring to a boil over medium heat,
stirring constantly to dissolve sugar. Bolil, stirring frequently,
until mixture thickens, about 15 minutes. Remove from heat and
test gel (see page 21). If gel stage has been reached, skim off foam.

. Ladle hot jam into hot jars, leaving % inch (0.5 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot jam. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Apricot Red Currant Jam

Sweet apricots and tart
red currants combine
to create a delectable
taste sensation that
will brighten up

your mornings.

TIP

To zest the lemon for this
recipe, use a vegetable
peeler to remove the
yellow part of the peel
in one long strip.
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Makes about seven 8-ounce (250 mL) jars

5 cups chopped pitted apricots (unpeeled) 1.25L

4 cups stemmed red currants IL
Zest and juice of | large lemon (see tip,at left)

7 cups granulated sugar 1.75L

l.
2. In alarge, deep stainless steel saucepan, combine apricots, red

Prepare canner, jars and lids. (For more information, see page 415.)

currants and lemon zest and juice. Bring to a boil over medium-
high heat. Gradually stir in sugar, stirring constantly to dissolve
sugar. Boil hard, stirring frequently, until mixture thickens,
about 15 minutes. Remove from heat and test gel (see page 21).
If gel stage has been reached, skim off foam.



3. Ladle hot jam into hot jars, leaving % inch (0.5 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot jam. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4, Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Raspberry Red Currant Jam

Most people find the
seeds in red currants
objectionable in soft
spreads, but they love
the sweet, tart taste
of currants. This
recipe offers the best
of both worlds, using
seeded currant pulp
but leaving just a
few seeds from the
raspberries to provide
an interesting texture.

TIP

To prepare red currant
pulp,in a saucepan, heat
6 cups (1.5 L) red currants
with %4 cup (125 mL)
water over medium-high
heat. Crush and stir until
skins are softened, about
5 minutes. Press through
afine sieve or food mill
to remove seeds.

Makes about four 8-ounce (250 mL) jars

2 cups seeded red currant pulp (see tip, at left) 500 mL
2 cups crushed red raspberries 500 mL
3 cups granulated sugar 750 mL

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge, deep stainless steel saucepan, combine red currant
pulp, raspberries and sugar. Bring to a boil over high heat, stirring
constantly to dissolve sugar. Boil hard, stirring frequently, until
mixture thickens, about 10 minutes. Remove from heat and test
gel (see page 21). If gel stage has been reached, skim off foam.

3. Ladle hot jam into hot jars, leaving % inch (0.5 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot jam. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Natural Summer Fruit.Jams

Adding apples to berry
and fruit jams extends
the volume you
produce. These recipes
take advantage of
apple’s natural pectin |
content and mild
Sflavor to create luscious,
not-too-sweet spreads
that are perfect for
calorie-counters and
those who don’t have

a home-grown berry
patch or orchard.

TIP

Wash berries gently in
small batches in a
colander under cool
running water to make
sure you remove all dirt
and grit and to avoid
bruising the soft fruit.

.
above, but use the
quantity of fruit and
sugar specifiedin
the variation. *
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Strawberry
Makes about eight 8-ounce (250 mL) jars
5 tart apples, such as Granny Smith, 5
stem and blossom ends removed,
chopped coarsely, cores intact
l lemon or lime (unpeeled), finely chopped |
Water
8 cups halved hulled strawberries 2L
5V4 cups granulated sugar 1.375 mL
I. Inalarge, deep stainless steel saucepan, combine apples, lemon
and enough water to prevent sticking. Bring to a boil over high
heat. Reduce heat, partially cover and boil gently, stirring
occasionally, for 20 minutes, until mixture is very soft. Working
in batches, transfer mixture to a fine sieve. With back of spoon,
press mixture through sieve to yield 2 cups (500 mL) applesauce.
Discard skins and cores.
2. Prepare canner, jars and lids. (For more information, see page 415.)

. In a clean large, deep stainless steel saucepan, combine

applesauce, strawberries and sugar. Bring to a boil over
medium heat, stirring constantly to dissolve sugar. Boil, stirring
frequently, until mixture thickens and mounds on a spoon,
about 20 minutes. Remove from heat and skim off foam.

. Ladle hot jam into hot jars, leaving % inch (0.5 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot jam. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Blueberry

Makes about five 8-ounce (250 mL) jars

5 tart apples, stem and blossom ends removed, 5
chopped coarsely, cores intact

2 limes (unpeeled), finely chopped 2
Water

4 cups blueberries IL

3 cups granulated sugar 750 mL




TIP

When making long-boil
jams, it is essential to
maintain a close vigil on
the boiling fruit mixture.
As the spread thickens, it
tends to stick to the pan
and can easily burn if it
is not stirred frequently
and thoroughly. Using

a heavy-bottomed,
good-quality saucepan
also helps to prevent
scorching.

Raspberry

Makes about six 8-ounce (250 mL) jars

5 tart apples, stem and blossom ends 5
removed, chopped coarsely, cores intact

| lemon (unpeeled), finely chopped |
Water

4 cups raspberries L

5 cups granu&ed sugar 1.25L

Red Currant

Makes about seven 8-ounce (250 mL) jars

5 tart apples, stem and blossom ends 5
removed, chopped coarsely, cores intact

| Iem?(unpeeled), finely chopped |
Water

6 cups stemmed red currants I5L

55 cups granulated sugar 1.375L

Peach or Nectarine

Makes about seven 8-ounce (250 mL) jars

5 tart apples, stem and blossom ends 5
removed, chopped coarsely, cores intact

2 lemons (unpeeled), finely chopped 2
Water

6 cups chopped pitted peeled peaches or nectarines  |.5L

54 cups granulated sugar 1.375L

Plum

Makes about eight 8-ounce (250 mL) jars

5 tart apples, stem and blossom ends 5
removed, chopped coarsely, cores intact

| lemon (unpeeled), finely chopped |
Water

6 cups chopped pitted plums I.5L

5Y5 cups granulated sugar 1.375L
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Spreadable Fieldberries

Light and luscious,
these spreads showcase
the natural sweetness
and flavor of fruit
because they are
sweetened with frozen
Juice concentrates,
with no added sugar.
The addition of tart
apples boosts the pectin
content and adds body
to these spreads. For
best results, select fully
ripe, sweet berries at
the peak of quality

and ripeness.

For each of the
following jams,
follow the method
for Spreadable
_Cherry-Berries,
above, but use the
quantity of fruit
_ and other ingredients
_specified in the
variation and
_increase or decrease
the cooking time in
Step 2 as stated.
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Cherry-Berries

Makes about seven 8-ounce (250 mL) jars

5 tart apples, peeled, cored and chopped 5
6 cups halved hulled strawberries I.5L
3 cups chopped pitted cherries 750 mL
3 cups raspberries 750 mL

2 cans (each 12 0z/355 mL) undiluted 2
frozen unsweetened apple juice
concentrate, thawed

|. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge, deep stainless steel saucepan, combine apples,
strawberries, cherries, raspberries and apple juice concentrate.
Bring to a boil over medium-high heat, stirring constantly.
Reduce heat and boil gently, stirring frequently while mashing
fruit, until mixture thickens, about 45 minutes. Remove from
heat and test gel (see page 21). If gel stage has been reached,
skim off foam.

3. Ladle hot jam into hot jars, leaving % inch (0.5 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot jam. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Blueberries

Makes about six 8-ounce (250 mL) jars

4 tart apples, peeled, cored and chopped 4
10 cups blueberries 25L
2 cans (each 12 0z/355 mL) undiluted 2

frozen unsweetened grape juice
concentrate, thawed

In Step 2, increase cooking time to about 60 minutes.



TIPS

When making long-boil
jams, it is essential to
maintain a close vigil on
the boiling fruit mixture.
As the spread thickens, it
tends to stick to the pan
and can easily burn if it is
not stirred frequently and
thoroughly. Using a heavy-
bottomed, good-quality
saucepan also helps to
prevent scorching.

If your mixture has not
reached the gel stage
when first tested, return
the pan to medium
heat and cook, stirring
constantly, for an
additional 5 minutes.
Repeat gel stage test
and cooking as needed.

Strawberries
Makes about seven 8-ounce (250 mL) jars
5 tart apples, peeled, cored and chopped 5
12 cups halved hulled strawberries 3L
2 cans (each 12 0z/355 mL) undiluted 2
frozen unsweetened grape juice
concentrate, thawed
In Step 2, decrease cooking time to about 30 minutes.
Rhuberries
Makes about six 8-ounce (250 mL) jars
4 tart apples, peeled, cored and chopped 4
5 cups halved hulled strawberries 1.25L
2 cups finely chopped rhubarb 500 mL
2 cans (each 12 0z/355 mL) undiluted 2
frozen unsweetened apple juice
concentrate, thawed
In Step 2, increase cooking time to about 50 minutes.
Spicy Peaches
Makes about five 8-ounce (250 mL) jars
4 tart apples, peeled, cored and chopped 4
5 cups chopped pitted peeled peaches [.25L
| can (12 0z/355 mL) undiluted |
frozen unsweetened apple juice
concentrate, thawed
Yo tsp grated lemon zest 2mL
2 tbsp lemon juice 30 mL
Y tsp ground nutmeg 2mL
'h tsp ground ginger 2mlL
In Step 2, decrease cooking time to about 30 minutes.
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Jams with Regular
Powdered Fruit Pectin

Adding pectin to fruit mixtures shortens the cooking time to deliver a fresher-tasting
product. Whether to use liquid or regular powdered pectin is a matter of preference,
as the products produce similar results. When using a powdered fruit pectin, it is
essential to fully dissolve the pectin in the fruit before adding the sugar. For best
results, measure the sugar into a bowl so it can be added to the boiling jam all at once.
Powdered fruit pectin is sometimes sold in 49 g packages and sometimes in 57 g
packages. The weight difference does not affect the performance of the product.

Traditional Jams

Traditional jams use Sweet Cherry

F ?Ou)de’edp ectinto Makes about six 8-ounce (250 mL) jars

reduce the cooking time

to 1 minute. There are 4 cups chopped pitted sweet cherries L

two important things to 4 tbsp lemon juice 60 mL

remember when making | Y4 tsp ground cinnamon (optional) 2mL

Jjams with powdered ' tsp ground cloves (optional) 2mL

JSruit pectin. First, whisk Y4 cup amaretto liqueur (optional) 50 mL

the powdered pectin I package (1.75 0z/49 to 57 g) regular |

into the crushed fruit powdered fruit pectin

until it is dissolved, then 5 cups granulated sugar 1.25L

bring the mixture to a

botl, stirring frequently. |. Prepare canner, jars and lids. (For more information, see page 415.)

This step is essential 2. In alarge, deep stainless steel saucepan, combine cherries, lemon

to dissolve the pectin. juice, cinnamon, cloves and amaretto liqueur, if using. Whisk

Then, and only then, in pectin until dissolved. Bring to a boil over high heat, stirring

add the sugar and frequently. Add sugar all at once and return to a full rolling boil,

return the mixture to stirring constantly. Boil hard, stirring constantly, for 1 minute.

a full rolling boil that Remove from heat and skim off foam.

cannot be stirred down. 3. Ladle hot jam into hot jars, leaving % inch (0.5 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot jam. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove
canner lid. Wait 5 minutes, then remove jars, cool and store.
(For more information, see pages 417—418.)
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- For each of the
following jams,
follow the method

am,

opposite, but use
the quantity

of fruit and other
ingredients specified
in the variation.

TIP

To cook black currants,
in a large stainless steel
saucepan, combine 8 cups
(2 L) stemmed black
currants and % cup
(175 mL) water. Bring to
a boil over medium heat.
Boil gently, crushing
currants and stirring
frequently, until skins
are softened, about

|5 minutes. Measure
5cups (1.25L).

TIP

To make plum pulp,in a
large stainless steel
saucepan, combine 8 cups
(2 L) pitted plums and

Y5 cup (125 mL) water.
Bring to a boil over
medium heat. Reduce
heat and boil gently,
stirring occasionally, until
plums are softened,
about 5 minutes. Measure
6 cups (1.5 L) of pulp.

Apricot

Makes about eight 8-ounce (250 mL) jars

5 cups finely chopped pitted fresh apricots 1.25L

4 tbsp lemon juice 60 mL

| package (1.75 0z/49 to 57 g) regular |
powdered fruit pectin

7 cups granulated sugar 1.75L

Peach or Pear

Makes about six 8-ounce (250 mL) jars

4 cups finely chopped pitted peeled peaches or IL
finely chopped cored peeled fully ripe pears

2 tbsp lemon juice 30mL

I package (1.75 0z/49 to 57 g) regular I
powdered fruit pectin

5 cups granulated sugar 1.25L

Berry or Black Currant

Makes about seven 8-ounce (250 mL) jars

5 cups crushed blackberries, boysenberries, [.25L
dewberries, loganberries, raspberries,
youngberries or cooked black currants
(see tip, at left)

| package (1.75 0z/49 to 57 g) regular |
powdered fruit pectin

7 cups granulated sugar 1.75L

Mulberry

Makes about six 8-ounce (250 mL) jars

3 cups crushed stemmed mulberries 750 mL

Yo cup lemon juice 125 mL

I package (1.75 0z/49 to 57 g) regular I
powdered fruit pectin

6 cups granulated sugar I.5L

Plum

Makes about eight 8-ounce (250 mL) jars

6 cups cooked plum pulp (see tip, at left) I5L

| package (1.75 0z/49 to 57 g) regular I
powdered fruit pectin

8 cups granulated sugar 2L
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Saskatoon Berry .Jam

These earthy-flavored,
purplish black berries
grow wild throughout
Western Canada and
are now grown in a
number of commercial
operations. Make

an effort to find them,
as they add a new taste
sensation to berry jam.

TIP

For 44 cups (1.125 L)
crushed Saskatoon
berries, you'll need
about 9 cups (2.25 L)
whole berries.

' Lfar Sas katoon Ben*y
: «Jafmfi above lnﬂ: use
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Makes about seven 8-ounce (250 mL) jars

4!%5 cups crushed Saskatoon berries (see tip, at left) 1.L125L

4 tbsp lemon juice 60 mL

I package (1.75 0z/49 to 57 g) regular I
powdered fruit pectin

6 cups granulated sugar I15L

2 tbsp orange-flavored liqueur (optional) 30 mL

|. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge, deep stainless steel saucepan, combine berries and
lemon juice. Whisk in pectin until dissolved. Bring to a boil
over high heat, stirring frequently. Add sugar all at once and
return to a full rolling boil, stirring constantly. Boil hard, stirring
constantly, for 1 minute. Immediately stir in orange-flavored
liqueur, if using. Remove from heat and skim off foam.

3. Ladle hot jam into hot jars, leaving % inch (0.5 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot jam. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Strawberry Rhubarb Jam

Makes about six 8-ounce (250 mL) jars

2 cups crushed hulled strawberries 500 mL

2 cups chopped rhubarb 500 mL

4 tbsp lemon juice 60 mL

| package (1.75 0z/49 to 57 g) regular |
powdered fruit pectin

5Y5 cups granulated sugar 1.375L

Blueberry Lime Jam

Makes about six 8-ounce (250 mL) jars

4' cups crushed blueberries 1.125L
Grated zest and juice of | large lime

I package (1.75 o0z/49 to 57 g) regular I
powdered fruit pectin

5 cups granulated sugar 1.25L




TIP

To peel and pit mangoes,
make 4 lengthwise

cuts to the pit. Cut into
quarters, leaving about
Y4inch (0.5 cm) of fibrous
flesh around the pit. Cut
fruit from the peel

and slice.

Mango Raspberry Jam

Makes about seven 8-ounce (250 mL) jars

3 cups finely chopped pitted peeled mangoes 750 mL
(see tip, at left)

I'5 cups crushed red raspberries 375 mL

2 tbsp lemon juice 30 mL

| package (1.75 0z/49 to 57 g) regular I
powdered fruit pectin

55 cups granulated sugar 1.375L

Sweet Cherry Loganberry Jam

Makes about six 8-ounce (250 mL) jars

2 cups chopped pitted dark sweet cherries 500 mL

2 cups crushed loganberries 500 mL

I package (1.75 0z/49 to 57 g) regular |
powdered fruit pectin

5 cups granulated sugar 1.25L
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Heavenly Fig Jam

Start your day with

a smile by sweetening
your breakfast cereal
with this delicious jam
instead of sugar.
Thought to be sacred by
the ancients, figs were
early symbols of peace
and prosperity. Dried
figs create a full-bodied
yet mellow jam that is
wonderful as a spread
or a dessert sauce.

TIPS

For best results, measure
the sugar into a bowl so
it can be added to the
boiling jam all at once.

Check your package of
pectin for the expiration
date and use only fresh
pectin. Products that
have expired may not
set properly.
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Makes about six 8-ounce (250 mL) jars

18 oz

dried figs 535¢

3V4 cups

water 800 mL

Y3 cup

orange juice 75 mL

| tbsp

lemon juice 15 mL

package (1.75 0z/49 to 57 g) regular |
powdered fruit pectin

35 cups

granulated sugar 875 mL

Y3 cup

orange-flavored liqueur (optional) 75 mL

l.
2,

Prepare canner, jars and lids. (For more information, see page 415.)

In alarge, deep stainless steel saucepan, combine figs and water.
Bring to a boil over medium-high heat, stirring frequently.
Reduce heat, cover and boil gently until softened, about

20 minutes. Let cool slightly. Transfer to a food processor fitted
with a metal blade and purée. Measure 3 cups (750 mL).

. Return puréed figs to saucepan and add orange juice and lemon

juice. Whisk in pectin until dissolved. Bring to a boil over high
heat, stirring frequently. Add sugar all at once and return to a full
rolling boil, stirring constantly. Boil hard, stirring constantly, for
1 minute. Immediately stir in orange-flavored liqueur, if using.
Remove from heat and skim off foam.

. Ladle hot jam into hot jars, leaving Y4 inch (0.5 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot jam. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Kiwi Daiquiri .Jam

Now that kiwifruit are
avatlable year-round,
this lovely emerald
treat can be made
anytime you need to
add a touch of summer
to your kitchen.

TIPS

The alcohol content of
rum evaporates quickly
when added to boiling
jams, but if you prefer a
liquor-free product,
substitute | tsp (5 mL)
rum flavoring.

Powdered fruit pectin is
sometimes sold in 49 g
packages and sometimes
in 57 g packages. The
weight difference does
not affect the performance
of the product.

Makes about four 8-ounce (250 mL) jars

2 cups crushed peeled kiwifruit 500 mL

243 cup unsweetened pineapple juice 150 mL

Y5 cup lime juice 75 mL

I package (1.75 0z/49 to 57 g) regular |
powdered fruit pectin

3 cups granulated sugar 750 mL

Y4 cup rum 50 mL

Green food coloring (optional)

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge, deep stainless steel saucepan, combine kiwifruit,
pineapple juice and lime juice. Whisk in pectin until dissolved.
Bring to a boil over high heat, stirring frequently. Add sugar all
at once and return to a full rolling boil, stirring constantly. Boil
hard, stirring constantly, for 1 minute. Immediately stir in rum

and tint with a few drops of green food coloring, if using.
Remove from heat and skim off foam.

3. Ladle hot jam into hot jars, leaving % inch (0.5 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot jam. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Orange Plum Jam

The flavor of orange
infuses this summer
favorite with a
delightfully intriguing

note.

TIPS

For best results, measure
the sugar into a bowl so
it can be added to the
boiling jam all at once.

Refer to the Produce
Purchase Guide on pages
426429 to determine
how much produce you'll
need to buy to prepare
this recipe.
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Makes about six 8-ounce (250 mL) jars

5 cups finely chopped pitted plums 1.25L

2 tbsp grated orange zest 30mL

| package (1.75 0z/49 to 57 g) regular |
powdered fruit pectin

5Y4 cups granulated sugar 1.375L
Ya cup orange-flavored liqueur (optional) 50 mL

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge, deep stainless steel saucepan, combine plums and
orange zest. Whisk in pectin until dissolved. Bring to a boil over
high heat, stirring frequently. Add sugar all at once and return
to a full rolling boil, stirring constantly. Boil hard, stirring
constantly, for 1 minute. Immediately stir in orange-flavored
liqueur, if using. Remove from heat and skim off foam.

3. Ladle hot jam into hot jars, leaving % inch (0.5 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot jam. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)




Rhubarb Orange Jam

Citrus and rhubarb
marry to produce a
robust jam that is quick
and easy to prepare. It
is amazing on crumpets
and wonderful as a
filling for layer cakes.

TIP

Check your package of
pectin for the expiration
date and use only fresh
pectin. Products that
have expired may not
set properly.

Makes about seven 8-ounce (250 mL) jars

2 oranges 2

5 cups finely chopped rhubarb 1.25L

I package (1.75 0z/49 to 57 g) regular |
powdered fruit pectin

6 cups granulated sugar 1.5L

1.
2

Prepare canner, jars and lids. (For more information, see page 415.)
Using a vegetable peeler, remove peel from half of one orange.
Cut peel into very thin slivers, about 1 inch (2.5 cm) long, and
set aside. Squeeze juice from both oranges into a measure,
adding water if necessary, to yield 1 cup (250 mL).

. In a large, deep stainless steel saucepan, combine orange juice,

slivered orange peel and rhubarb. Whisk in pectin until
dissolved. Bring to a boil over high heat, stirring frequently.
Add sugar all at once and return to a full rolling boil, stirring
constantly. Boil hard, stirring constantly, for 1 minute. Remove
from heat and skim off foam.

. Ladle hot jam into hot jars, leaving Y inch (0.5 cm) headspace.

~ Remove air bubbles and adjust headspace, if necessary, by adding

hot jam. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Mom’s Apple Pie in a Jar

Makes about six 8-ounce (250 mL) jars

Ifyou're a fan of apple
pie — and who isn’t? —
you will love this
luscious apple jam.
Serve it on bread or use
it more creatively in
mini-tarts or as a dessert
topping. You're certain
to receive rave reviews
Jfor its good taste.

TIPS

For best results, measure
the sugar into a bowl so
it can be added to the
boiling jam all at once.

Refer to the Produce
Purchase Guide on pages
426429 to determine
how much produce

you'll need to buy to
prepare this recipe.
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% cup raisins or dried cranberries 175 mL
6 cups chopped cored peeled Granny Smith I5L
or other tart apples
Grated zest and juice of | lemon
I cup unsweetened apple juice 250 mL
I package (1.75 0z/49 to 57 g) regular I
powdered fruit pectin
9 cups granulated sugar 225L
| tsp ground cinnamon 5mL
Y tsp ground nutmeg 2mL

Prepare canner, jars and lids. (For more information, see page 415.)

2. In a food processor fitted with a metal blade, pulse raisins until

3.

finely chopped. Set aside.

In a large, deep stainless steel saucepan, combine apples and
lemon zest and juice. Bring to a boil over high heat, stirring
frequently. Reduce heat and boil gently, stirring occasionally,
until apples begin to soften, about 10 minutes. Remove from
heat and whisk in pectin until dissolved. Stir in raisins. Return
to high heat and bring to a boil, stirring frequently. Add sugar all
at once and return to a full rolling boil, stirring constantly. Boil
hard, stirring constantly, for 1 minute. Remove from heat and
stir in cinnamon and nutmeg. Skim off foam.

. Ladle hot jam into hot jars, leaving Y% inch (0.5 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot jam. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Carrot Cake Jam

Makes about six 8-ounce (250 mL) jars

Sweetened with crushed
pineapple and spices,
this sunny fall jam
tastes just like carrot
cake. It makes a perfect
gift for any occasion.

TIPS

Turn this delicious jam
into a conserve by stirring
in Y4 cup (50 mL)
chopped pecans or
walnuts immediately after
completing the |-minute
boil. Stir thoroughly and
remove from heat.

Powdered fruit pectin is
sometimes sold in 49 g
packages and sometimes
in 57 g packages. The
weight difference does
not affect the performance
of the product.

15 cups finely grated peeled carrots 375 mL
I'Y4 cups chopped cored peeled pears 375 mL
134 cups canned pineapple, including juice 425 mL
3 tbsp lemon juice 45 mL
| tsp ground cinnamon S5mL
Vs tsp ground nutmeg 2mL
Y tsp ground cloves 2mL
| package (1.75 0z/49 to 57 g) regular I
powdered fruit pectin
6 cups granulated sugar 1.625L

|. Prepare canner, jars and lids. (For more information, see page 415.)
2. In alarge, deep stainless steel saucepan, combine carrots, pears,

pineapple with juice, lemon juice, cinnamon, nutmeg and cloves.
Bring to a boil over high heat, stirring frequently. Reduce heat,
cover and boil gently for 20 minutes, stirring occasionally.
Remove from heat and whisk in pectin until dissolved. Bring to a
boil over high heat, stirring frequently. Add sugar all at once and
return to a full rolling boil, stirring constantly. Boil hard, stirring
constantly, for 1 minute. Remove from heat and skim off foam.

. Ladle hot jam into hot jars, leaving % inch (0.5 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot jam. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

e
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Jams with Liquid Pectin

Unlike soft spreads made with powdered pectin, when making jams with liquid
pectin, the fruit, lemon juice (if required) and sugar are brought to a boil before
the pectin is added. To form a good gel, it is essential to bring the fruit-sugar
mixture to a full rolling boil that cannot be stirred down, stir in the entire
contents of the liquid pectin pouch, then boil hard for 1 minute longer.

--------------------------------------------------------------------------------------------------------

Quick .Jams

Jams made with liquid
pectin need the least
cooking time of all
cooked jams. Liquid
pectin is predissolved
and ready to bond with

a briefly cooked mixture

of fruit and sugar.

TIP

Some brands of liquid
pectin direct you to stirin
the pectin after boiling the
fruit—sugar mixture for

| minute. It is advisable
to follow the directions
given by the brand you
are using when preparing
these recipes.

For each ot,the

7 Jam abm e, but
‘use the qudnmy
: of frmt and cher

in the vaﬂaﬁbn
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Apricot

Makes about six 8-ounce (250 mL) jars

3% cups finely chopped pitted fresh apricots 875 mL
Y3 cup lemon juice 75mL
5% cups granulated sugar 1425 L

pouch (3 0z/85 mL) liquid pectin I

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge, deep stainless steel saucepan, combine apricots,

lemon juice and sugar. Over high heat, stirring constantly,
bring to a full rolling boil that cannot be stirred down. Stir

in pectin. Boil hard, stirring constantly, for 1 minute. Remove
from heat and skim off foam.

. Ladle hot jam into hot jars, leaving % inch (0.5 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot jam. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Berry

Makes about eight 8-ounce (250 mL) jars

4 cups crushed blackberries, boysenberries, L
dewberries or youngberries

2 tbsp lemon juice 30mL

7 cups granulated sugar 1.75L

pouch (3 0z/85 mL) liquid pectin !




TIP

Check your package of
pectin for the expiration
date and use only fresh
pectin. Products that
have expired may not
set properly.

TIP

To make 2 cups (500 mL)
raspberry pulp, working in
batches, push 4 to 5 cups
(I to 1.25 L) raspberries
through a fine sieve.
Discard seeds.

Bumbleberry
Makes about five 8-ounce (250 mL) jars

| cup crushed blueberries 250 mL
| cup crushed raspberries 250 mL
I cup crushed hulled strawberries 250 mL
6 cups granulated sugar I5L

pouch (3 0z/85 mL) liquid pectin I

Blueberry

Makes about eight 8-ounce (250 mL) jars

4'% cups crushed blueberries 1.125L

4 tbsp lemon juice 60 mL

7 cups granulated sugar 1.75L

2 pouches (each 3 0z/85 mL) liquid pectin 2

Gooseberry

Makes about six 8-ounce (250 mL) jars

3% cups crushed gooseberries 925 mL

2 tbsp lemon juice 30 mbL

6 cups granulated sugar I5L

I pouch (3 0z/85 mL) liquid pectin |

Raspberry

Makes about six 8-ounce (250 mL) jars

2 cups seeded raspberry pulp (see tip, at left) 500 mL

2 cups crushed raspberries (including seeds) 500 mL

64 cups granulated sugar 1.625 L

| pouch (3 0z/85 mL) liquid pectin I

Strawberry

Makes about eight 8-ounce (250 mL) jars

3% cups crushed hulled strawberries 925 mL

4 tbsp lemon juice 60 mL

7 cups granulated sugar 1.75L

] pouch (3 0z/85 mL) liquid pectin I
continued on next page
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in nts s
- in the variation.

TIP

If using tart cherries to
make this jam, omit the
lemon juice.
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Peach

Makes about eight 8-ounce (250 mL) jars

4 cups finely chopped pitted peeled peaches L

4 tbsp lemon juice 60 mL

7Y5 cups granulated sugar 1.875L

I pouch (3 0z/85 mL) liquid pectin |

Cinnamon Pear

Makes about six 8-ounce (250 mL) jars

4 cups chopped cored peeled fully ripe pears, IL
such as Bartlett

Y3 cup lemon juice 75 mL

74 cups granulated sugar 1.875 mL

| tsp ground cinnamon 5mL

| pouch (3 0z/85 mL) liquid pectin I

Add the cinnamon along with the sugar.

Cherry

Makes about six 8-ounce (250 mL) jars

4 cups finely chopped pitted sweet or tart cherries I L

2 tbsp lemon juice (if using sweet cherries) 30mL

64 cups granulated sugar 1.55L

2 pouches (each 3 0z/85 mL) liquid pectin 2




Sundae in a Jar

One taste of this spread
and you’ll think you
are indulging in an ice
cream sundae. Use it
as a jam, as a dessert

topping or on ice cream.

Add a sliced banana
and enjoy a split!

TIP

To make 2} cups

(625 mL) crushed
strawberries, you'll need
about 4 cups (I L) whole
strawberries. To make
I3 cups (325 mL)
crushed raspberries,
you'll need about 2 cups
(500 mL) whole
raspberries.

1f you are a fan of

chocolate fondue,
_you are sure to love
 this classy peach
~jam. With a hint of
- chocolate liqueur,
 this soft-set

jam makes a
~wonderful topping
for ice cream and
_crépes. Follow the
_method for Sundae
in a Jar, above.

Makes about six 8-ounce (250 mL) jars

25 cups crushed hulled strawberries 625 mL
13 cups crushed raspberries 325 mL
6 cups granulated sugar I5L
| pouch (3 0z/85 mL) liquid pectin |
/3 cup chocolate-flavored liqueur 75mL

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge, deep stainless steel saucepan, combine strawberries,

raspberries and sugar. Over high heat, stirring constantly, bring
to a full rolling boil that cannot be stirred down. Stir in pectin.
Boil hard, stirring constantly, for 1 minute. Stir in chocolate-
flavored liqueur. Remove from heat and skim off foam.

. Ladle hot jam into hot jars, leaving % inch (0.5 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot jam. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Peach Fondue

Makes about seven 8-ounce (250 mL) jars

4 cups finely chopped pitted peeled peaches 'L
4 tbsp lemon juice 60 mL
54 cups granulated sugar 1.375L
I pouch (3 0z/85 mL) liquid fruit pectin I
Y3 cup chocolate-flavored liqueur 75mL
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Lasy Grape Jam

Using seedless grapes
lo prepare grape jam
produces a delicious
whole-grape jam and
eliminates the steps
needed separate skin,
pulp and seeds.

TIP

Check your package of
pectin for the expiration
date and use only fresh
pectin. Products that
have expired may not
set properly.

Makes about eight 8-ounce (250 mL) jars

3% Ibs Sovereign or other seedless blue grapes 1.6 kg
Yo cup water 125 mL
7% cups granulated sugar 1.875L

pouch (3 0z/85 mL) liquid pectin I

1.
2.

Prepare canner, jars and lids. (For more information, see page 415.)

In a large, deep stainless steel saucepan, combine grapes and
water. Bring to a boil over medium heat, stirring frequently.
Partially cover, reduce heat and boil gently, stirring occasionally,
for 5 minutes. Remove from heat and measure 4 cups
(1.125 L) grapes and liquid.

. Return grape mixture to saucepan and add sugar. Over high

heat, stirring constantly, bring to a full rolling boil that cannot
be stirred down. Stir in pectin. Boil hard, stirring constantly, for
1 minute. Remove from heat and skim off foam.

. Ladle hot jam into hot jars, leaving %4 inch (0.5 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot jam. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Autumn Cranberry Pear Jam

With a hint of cinnamon,
and dried cranberries
Jor dazzle, this jam is
the perfect way to warm
up chilly autumn days.

TIP

Be sure to use fully ripe,
juicy pears that can easily
be crushed to give you
the proper measurement
and allow for enough
liquid to dissolve the sugar.
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Makes about six 8-ounce (250 mL) jars

3 cups crushed cored peeled pears 750 mL
23 cup coarsely chopped dried cranberries 150 mL
Y4 cup unsweetened apple juice 50 mL
Va cup bottled lemon juice 50 mL
514 cups granulated sugar 1.375L
| tsp ground cinnamon SmL

pouch (3 0z/85 mL) liquid pectin |

l.
2.

Prepare canner, jars and lids. (For more information, see page 415.)

In a large, deep stainless steel saucepan, combine pears,
cranberries, apple juice, lemon juice, sugar and cinnamon.
Over high heat, stirring constantly, bring to a full rolling boil
that cannot be stirred down. Stir in pectin. Boil hard, stirring
constantly, for 1 minute. Remove from heat and skim off foam.




3. Ladle hot jam into hot jars, leaving Y inch (0.5 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot jam. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Spiced Golden Plum Jam

Adding a hint of island
spice to plentiful golden
plums produces a
delicious jam with
exolic overtones.

TIPS

A jar lifter is very helpful
for handling hot, wet jars.
Because they are bulky
and fit loosely, oven mitts
— even water-resistent
types — are not a wise
choice. When filling jars,
an all-purpose rubber
glove, worn on your
helper hand, will allow
you to steady the jar

If desired, add 4 tbsp

(60 mL) dark rum
immediately after adding
the liquid pectin. Stir well.

Makes about seven 8-ounce (250 mL) jars

I cinnamon stick (about 4 inches/ 10 cm), |
broken into pieces

4to06 cardamom pods 4t06
3% Ibs golden plums, halved and pitted 1.6 kg
Yo cup unsweetened apple juice 125 mL
6%3 cups granulated sugar 1.65L

I pouch (3 0z/85 mL) liquid pectin I

|. Prepare canner, jars and lids. (For more information, see page 415.)

2. Tie cinnamon stick and cardamom pods in a square of
cheesecloth, creating a spice bag.

3. Inalarge, deep stainless steel saucepan, combine plums, apple
juice and spice bag. Bring to a boil over medium heat, stirring
frequently. Partially cover, reduce heat and boil gently, stirring
occasionally, for 5 minutes. Remove from heat and discard spice
bag. Measure 41/ cups (1.125 L) of the cooked mixture.

4. Return plum mixture to saucepan and add sugar. Over high
heat, stirring constantly, bring to a full rolling boil that cannot
be stirred down. Stir in pectin. Boil hard, stirring constantly,
for 1 minute. Remove from heat and skim off foam.

5. Ladle hot jam into hot jars, leaving % inch (0.5 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot jam. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

6. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Freezer Jams

Making freezer jam is extremely easy: You just chop or crush the fruit and stir in
sugar and freezer jam pectin. You can serve the delicious result immediately or
freeze it for future use. Better yet, since most freezer jams require no cooking,
they retain the beautiful color and flavor of just-picked fruit. There’s only one
risk — you may get addicted!

Most powdered and liquid pectin products include recipes for single-fruit,
no-cook freezer spreads. Unfortunately, many of those recipes require relatively
high proportions of sugar to fruit. Our recipes use special powdered freezer jam
pectin, sold in pouches where food and home canning supplies are stocked. Using
this product, we’ve been able to develop recipes that require a limited amount
of added sweetener — just enough to enhance the fruit’s natural sweet flavor
without overpowering it.

If you prefer, an equal amount of Splenda No Calorie Sweetener® may be
substituted for the granulated sugar in these recipes. Other artificial
sweeteners are not suitable substitutes.

Blueberry Nectarine Freezer Jam

In this recipe, we’ve Makes about five 8-ounce (250 mL) jars
heated tﬁe crushed | cup crushed blueberries 250 mL
blueberries to soften i
. | /2 cups granulated sugar 375 mL

the skins and enhance : -

I pouch (1.59 oz/45 g) freezer jam pectin |
the flavor. Heat also - :
. . 3 cups finely chopped pitted peeled nectarines 750 mL
inactivates an enzyme b 1] 15 mL
that tends to weaken tbsp grate e_mon zest m

| tsp lemon juice 5mL

pectin. This jam is
delicious spooned over
pound cake or angel
food cake, as well as
slathered on bread.

I. In a glass pie plate, heat blueberries in a microwave oven on
High, stopping the microwave several times to stir and crush
the berries, until the mixture reaches a boil, about 2 minutes.

2. In a medium bowl, combine sugar and pectin, stirring until well
blended. Add blueberries, nectarines and lemon zest and juice.
Stir for 3 minutes.

3. Ladle jam into plastic or glass freezer jars, leaving % inch (1 cm)
headspace. Apply lids tightly. Let jam stand at room temperature
until thickened, about 30 minutes. Serve immediately, if desired.
For longer storage, refrigerate for up to 3 weeks or freeze for up
to 1 year.
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Raspberry Chipotle F'reezer Jam

Accenting sweet

Sfruit with smoky

heat creates a spread
that can be served

as a sweet or a savory
complement to both
entrées and side dishes.

TIP

Chipotle peppers in
adobo sauce freeze well.
Separate any extra
peppers into batches of
two and freeze them,
with sauce, in small
freezer bags.

Makes about five 8-ounce (250 mL) jars

|4 cups granulated sugar 375mL
1 pouch (1.59 0z/45 g) freezer jam pectin I
2 chipotle peppers in adobo sauce (see tip, at left) 2
4 cups crushed red raspberries L

2,

In a medium bowl, combine sugar and pectin, stirring until well
blended. Set aside.

If desired, remove seeds from chipotle peppers. In a mini-
chopper or with a knife, finely chop peppers, getting as close as
possible to a purée. Combine peppers and 2 tbsp (30 mL) adobo
sauce. Add pepper mixture and raspberries to pectin mixture.
Stir for 3 minutes.

. Ladle jam into plastic or glass freezer jars, leaving ¥; inch (1 cm)

headspace. Apply lids tightly. Let jam stand at room temperature
until thickened, about 30 minutes. Serve immediately, if desired.
For longer storage, refrigerate for up to 3 weeks or freeze for up
to 1 year.

Blushing Peach Almond
Freezer Conserve

Makes about five 8-ounce (250 mL) jars

Luscious peaches and
sweet cherries combine
with crunchy almonds
to make a divine crépe
filling, croissant spread
or ice cream lopping.

TIP

To toast almonds, place
on a baking sheet and
bake in a preheated 350°F
(180°C) oven, stirring
occasionally, for about

5 minutes or until golden.

I 5 cups granulated sugar 375mL
I pouch (1.59 0z/45 g) freezer jam pectin I
3% cups finely chopped pitted peeled peaches 875 mL
4 tbsp chopped drained maraschino cherries 60 mL
| thsp lemon juice I5mL
3 tbsp slivered almonds, toasted 45 mL
Vatsp almond extract I mL

In a medium bowl, combine sugar and pectin, stirring until
well blended. Add peaches, cherries, lemon juice, almonds and
almond extract. Stir for 3 minutes.

. Ladle jam into plastic or glass freezer jars, leaving ¥ inch (1 cm)

headspace. Apply lids tightly. Let jam stand at room temperature
until thickened, about 30 minutes. Serve immediately, if desired.
For longer storage, refrigerate for up to 3 weeks or freeze for up
to 1 year.

SOFT SPREADS 47



Tropical Breeze Freezer Jam

Liven up breakfasts and
teatime with this tasty
Jam, made with
seasonally fresh

pineapple.

TIiP

You can use either
sweetened or
unsweetened coconut
in this recipe.

TIP

Wash berries gently in
small batches in a
colander under cool
running water to make
sure you remove all dirt
and grit and to avoid
bruising the soft fruit.
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Makes about five 8-ounce (250 mL) jars

I 5 cups granulated sugar 375mL

| pouch (1.59 0z/45 g) freezer jam pectin !

2 cups finely chopped drained canned pineapple 500 mL

| cup mashed banana 250 mL

% cup chopped seeded drained mandarin 175 mL
orange segments

Va cup flaked or shredded coconut 50 mL

I. In a medium bowl, combine sugar and pectin, stirring until well
blended. Add pineapple, banana, oranges and coconut. Stir for

3 minutes.

2. Ladle jam into plastic or glass freezer jars, leaving ¥, inch (1 cm)
headspace. Apply lids tightly. Let jam stand at room temperature
until thickened, about 30 minutes. Serve immediately, if desired.
For longer storage, refrigerate for up to 3 weeks or freeze for up

to 1 year.

Fieldberry Feast Freezer Jam

Makes about five 8-ounce (250 mL) jars

14 cups granulated sugar 375 mL
I pouch (1.59 0z/45 g) freezer jam pectin |
2 cups crushed hulled strawberries 500 mL
| cup crushed red raspberries 250 mL
I cup crushed blackberries 250 mL
Variation

If desired, substitute blueberries for the blackberries and/or use

black raspberries instead of red.

Peach Melba Freezer Jam

Makes about five 8-ounce (250 mL) jars

1'% cups granulated sugar 375 mL
I pouch (1.59 0z/45 g) freezer jam pectin I
2Y4 cups finely chopped pitted peeled peaches 625 mL
I cup crushed raspberries 250 mL
| tbsp lemon juice I5mL




TIP

Refer to the Produce
Purchase Guide on pages
426429 to determine
how much produce you'll
need to buy to prepare
this recipe.

Strawberry Kiwi Freezer Jam
Makes about five 8-ounce (250 mL) jars

|5 cups granulated sugar 375mL
I pouch (1.59 0z/45 g) freezer jam pectin I
2 cups crushed hulled strawberries 500 mL
2 cups diced peeled kiwifruit 500 mL
Variations

Gingered Strawberry Kiwi Freezer Jam: Add % tsp (4 mL) minced
crystallized ginger to fruit mixture before stirring.

Margarita-Style Strawberry Kiwi Freezer Jam: Increase
strawberries to 3 cups (750 mL) and decrease kiwifruit to 1 cup
(250 mL). Add the grated zest of 1 small lime and 2 tbsp (30 mL)
tequila with the fruit mixture before stirring.

Strawberry Banana Freezer Jam: Substitute 2 cups (500 mL)
mashed bananas for the kiwifruit.

Mango Raspberry Freezer Jam

Makes about five 8-ounce (250 mL) jars

I Y5 cups granulated sugar 375mL
I pouch (1.59 0z/45 g) freezer jam pectin |
3 cups finely chopped pitted peeled mangoes 750 mL
| cup crushed red raspberries 250 mL

Gingery Peach Pear Freezer Jam

Makes about five 8-ounce (250 mL) jars

1Y cups granulated sugar 375mL
I pouch (1.59 oz/45 g) freezer jam pectin |
3 cups crushed pitted peeled peaches 750 mL
| cup grated cored peeled pears 250 mL
| tbsp grated gingerroot I5mL

Grated zest and juice of | small lemon
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Plum Orange Freezer .Jam

Makes about five 8-ounce (250 mL) jars

Orange adds flavor
and texture to this
tasty spread, which
is sure to become a
breakfast favorite.

TIPS

Be sure to wash jars
and lids and rinse
thoroughly before
filling with freezer jam.

Freezer jams make

excellent dessert sauces.
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10 medium blue plums, halved and pitted 10
Vs cup water 125 mL
| small orange |
12 cups granulated sugar 375mL
Y tsp ground mace or nutmeg 2mL

pouch (1.59 o0z/45 g) freezer jam pectin !

In a medium saucepan, combine plums and water. Bring to a
boil over medium heat. Reduce heat, cover and boil gently until
plums are softened and most of the liquid is evaporated, about

5 minutes. Measure 3% cups (925 mL) cooked plums and liquid.

. Grate 1 tsp (5 mL) zest from orange and cut orange in half. Using

a spoon, scoop out ¥ cup (50 mL) orange pulp and chop finely.
Add orange zest and pulp to plums.

. In a medium bowl, combine sugar, mace and pectin, stirring

until well blended. Add fruit mixture. Stir for 3 minutes.

. Ladle jam into plastic or glass freezer jars, leaving 5 inch (1 cm)

headspace. Apply lids tightly. Let jam stand at room temperature
until thickened, about 30 minutes. Serve immediately, if desired.
For longer storage, refrigerate for up to 3 weeks or freeze for up
to 1 year.



Spiced Apple Pear Freezer Butter

This spread, which
keeps the quantity

of sugar and the
cooking time to a
minimum, resembles
old-fashioned fruit
butters with sparkling
fresh fruit flavor.

TIP

Refer to the Produce
Purchase Guide on pages
426-429 to determine
how much produce you'll
need to buy to prepare
this recipe.

Makes about five 8-ounce (250 mL) jars

4 cups chopped cored peeled apples L
4 cups chopped cored peeled pears L
V4 cup water 50 mL
| cup granulated sugar 250 mL
I pouch (1.59 0z/45 g) freezer jam pectin [
Y% tsp ground cinnamon 4mL
Va tsp ground cloves (optional) I mL
Vi tsp ground nutmeg | mL
Vatsp ground allspice | mL
Y5 cup lightly packed brown sugar 125 mL

I. In a medium saucepan, combine apples, pears and water. Bring
to a boil over medium heat. Reduce heat, cover and boil gently
until fruit is softened, about 5 minutes. Using a potato masher,
crush fruit. Measure 4 cups (1L).

2. In a medium bowl, combine granulated sugar, pectin, cinnamon,
cloves, if using, nutmeg and allspice, stirring until well blended.

Add brown sugar and cooked fruit. Stir for 3 minutes.

3. Ladle jam into plastic or glass freezer jars, leaving ' inch (1 cm)
headspace. Apply lids tightly. Let jam stand at room temperature
until thickened, about 30 minutes. Serve immediately, if desired.
For longer storage, refrigerate for up to 3 weeks or freeze for up

to 1 year.
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Fruit Butters

Fruit butters, as their name implies, are smooth, creamy spreads. They are made by
slowly cooking fruit pulp and sugar to a thick but spreadable consistency. Spices or
a second fruit are often added to enhance the flavor.

Among their many uses, these soft spreads make an excellent filling for layer cakes
and the basis for a delicious trifle. Just spread the fruit butter of your choice on sliced

pound cake, then layer with fresh fruit, vanilla pudding and, if desired, whipped cream.

They also make an excellent filling for sandwich cookies. Simply spread butter on a
plain cookie and top with a second cookie. Fruit butters can also be substituted for
some of the fat in many baking recipes to produce delicious baked goods that are
lower in fat.

Cooking Butters

Butters are cooked over medium to medium-high heat. To prevent scorching, stir
butters frequently, especially as they thicken and reach the doneness point. Cooking
times will vary depending on the diameter of the saucepan, the type of fruit and the
intensity of the heat. Most butters will need 30 to 60 minutes of cooking time. Butters
cook best in a wide-diameter, heavy-bottomed stainless steel saucepan. The extended
cooking time evaporates moisture, thickening the fruit mixture and creating a
spreadable, buttery texture.

Testing Fruit Butters for Doneness

Butters are cooked until they thicken and begin to hold their shape on a spoon. To
assess doneness, spoon a small quantity of cooked mixture onto a chilled plate. When
liquid does not separate, creating a rim around the edge, and the mixture holds a
buttery, spreadable shape, the butter is ready to ladle into jars and process.
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Sweet Apple Cider Butter

Apple cider adds an
extra layer of flavor

to traditional apple
butter. Apple

butters are excellent
accompaniments for
meat pies and make
delicious enhancements
Jor roast pork.

TIPS

As butter thickens, stir
frequently to prevent
sticking or scorching.

You can adjust the taste
and texture of this butter
by using different varieties
of apples.

A clear plastic ruler (kept
solely for kitchen use) will
help you determine the
correct headspace. Each
filled jar should be
measured accurately,

as the headspace can
affect sealing and the
preservation of

the contents.

Makes about eight 8-ounce (250 mL) jars or
four pint (500 mL) jars

6 Ibs apples, peeled, cored and quartered 2.7 kg
2 cups sweet apple cider 500 mL
3 cups granulated sugar 750 mL
IV tsp ground cinnamon 7 mL
Vs tsp ground cloves 2mL

I. In alarge stainless steel saucepan, combine apples and apple
cider. Bring to a boil over medium-high heat. Reduce heat
and boil gently, stirring occasionally, until apples are soft,
about 30 minutes.

2. Working in batches, transfer apple mixture to a food mill or a
food processor fitted with a metal blade and purée just until
a uniform texture is achieved. Do not liquefy. Measure 12 cups
(3L) of apple purée.

3. In aclean large stainless steel saucepan, combine apple purée,
sugar, cinnamon and cloves. Stir until sugar dissolves. Bring to a
boil over medium-high heat, stirring frequently. Reduce heat and
boil gently, stirring frequently, until mixture thickens and holds
its shape on a spoon (see Testing Fruit Butters for Doneness,
page 52).

4. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

5. Ladle hot butter into hot jars, leaving %4 inch (0.5 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot butter. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

6. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Variations

If you prefer a butter that is less sweet than Sweet Apple Cider
Butter, substitute 1 cup (250 mL) honey for the 3 cups (750 mL)
granulated sugar.

Traditional Apple Butter: Prepare above recipe as indicated, but
replace apple cider with 3 cups (750 mL) water and increase sugar
to 6 cups (1.5 L). If using very sweet apples, start with 5 cups

(1.25 L) sugar, cook until thickened, then taste and add remaining
sugar if desired.
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Cranapple Butter

Use this butter in place
of traditional cranberry
Jelly when serving
turkey or poultry.

TIPS

When measuring wet
ingredients, use a liquid
measuring cup (with a
handle and spout and
graduated markings for
measures). Smaller
measuring cups (| or

2 cups/250 or 500 mL)
are more accurate than
many of the larger cups
(4 or8cups/l or2L),so
it is better to use a smaller
one several times than to
use one larger cup.

As butter thickens, stir
frequently to prevent
sticking or scorching.
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Makes about nine 8-ounce (250 mL) jars or
four to five pint (500 mL) jars

6 Ibs apples, cored, peeled and chopped 2.7 kg
8 cups cranberry juice cocktail 2L
4 cups granulated sugar IL
| tbsp ground cinnamon I5mL
| tsp ground nutmeg 5mL

I. In alarge stainless steel saucepan, combine apples and cranberry

juice cocktail. Bring to a boil over medium-high heat. Boil,
stirring occasionally, until apples are soft, about 15 minutes.

. Working in batches, transfer apple mixture to a food mill or a

food processor fitted with a metal blade and purée just until
a uniform texture is achieved. Do not liquefy.

. Ina clean large stainless steel saucepan, combine apple purée,

sugar, cinnamon and nutmeg. Bring to a boil over medium-high
heat. Boil, stirring frequently, until mixture thickens and holds
its shape on a spoon (see Testing Fruit Butters for Doneness,
page 52).

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Ladle hot butter into hot jars, leaving % inch (0.5 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot butter. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Crabapple Butter

When your crabapple
tree produces a bumper
crop, use this recipe to
turn the harvest bounty
into delicious butter. It
will be appreciated
throughout the year.

TIPS

As butter thickens, stir
frequently to prevent
sticking or scorching.

If you have particularly
hard water and use it in
the boiling-water canner,
it can leave a residue on
jars. Use filtered or
reverse-osmosis water to
fill your canner instead.

Makes about six 8-ounce (250 mL) jars

4 Ibs crabapples, stems and blossom ends 1.8 kg
removed, quartered

I cup water 250 mL
Grated zest and juice of | orange

2 cups granulated sugar 500 mL

IV tsp ground cinnamon 7 mL

Y tsp ground cloves 2mL

Y tsp ground ginger 2mL

I. In alarge stainless steel saucepan, combine crabapples and
water. Bring to a boil over medium-high heat. Reduce heat, cover
and boil gently, stirring occasionally, until crabapples are soft,
20 to 30 minutes.

2. Working in batches, transfer crabapple mixture to a food mill
and purée just until a uniform texture is achieved. Do not
liquefy. Measure 6 cups (1.5 L) of crabapple purée.

3. In aclean large stainless steel saucepan, combine crabapple
purée, orange zest and juice, sugar, cinnamon, cloves and ginger.
Stir until sugar dissolves. Bring to a boil over medium-high
heat. Reduce heat and boil gently, stirring frequently, until
mixture thickens and holds its shape on a spoon (see Testing
Fruit Butters for Doneness, page 52).

4. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

5. Ladle hot butter into hot jars, leaving % inch (0.5 c¢m)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot butter. Wipe rim. Center lid on jar.
Screw band down until resistance is met, then increase to
fingertip-tight.

6. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Silky Apricot Butter

Use this rich butter as
a cake filling, dessert
topping or condiment.
The rich flavors will be
a welcome addition to
any meal.

TIPS

If desired, this butter
can be prepared with
unpeeled apricots. It will
have a coarser texture
but a more robust flavor.

As butter thickens, stir
frequently to prevent
sticking or scorching.
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Makes about six 8-ounce (250 mL) jars or
three pint (500 mL) jars

2 bs apricots, peeled, halved and pitted 900 g
Y cup water 125 mL
3 cups granulated sugar 750 mL
2 tbsp lemon juice 30 mL

I. In alarge stainless steel saucepan, combine apricots and water.
Bring to a boil over medium-high heat. Reduce heat and boil
gently, stirring occasionally, until apricots are soft, about
20 minutes.

2. Working in batches, transfer apricot mixture to a food mill or
a food processor fitted with a metal blade and purée just until
a uniform texture is achieved. Do not liquefy. Measure 6 cups
(1.5 L) of apricot purée.

3. In aclean large stainless steel saucepan, combine apricot purée
and sugar. Stir until sugar dissolves. Bring to a boil over
medium-high heat, stirring frequently. Reduce heat and boil
gently, stirring frequently, until mixture thickens and holds
its shape on a spoon (see Testing Fruit Butters for Doneness,
page 52). Stir in lemon juice.

4. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

5. Ladle hot butter into hot jars, leaving ¥4 inch (0.5 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot butter. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

6. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Peach Butter

Smooth and golden,
this butter tastes like
summer. Spreading it
on toast on a cold,
dreary morning is sure
to chase away the
winter blues.

TIPS

As butter thickens, stir
frequently to prevent
sticking or scorching.

When preparing jars and
lids, prepare a couple
extra in case youryield is
larger than you expect. If
you don't have enough
jars, place any leftover
butters in an airtight
container; store in the
refrigerator and use
within a few weeks.

Before using jars, inspect
them carefully for any
chips, cracks or fractures.

Discard any imperfect jars.

Makes about eight 8-ounce (250 mL) jars or

four pint (500 mL) jars

4! Ibs peaches, peeled, pitted and coarsely chopped 2 kg

Y5 cup water 125 mL
Grated zest and juice of | lemon

4 cups granulated sugar IL

I. In alarge stainless steel saucepan, combine peaches, water and
lemon zest and juice. Bring to a boil over medium-high heat.
Reduce heat and boil gently, stirring occasionally, until peaches
are soft, about 20 minutes.

2. Working in batches, transfer peach mixture to a food mill or a
food processor fitted with a metal blade and purée just until a
uniform texture is achieved. Do not liquefy. Measure 8 cups (2 L)
of peach purée.

3. In aclean large stainless steel saucepan, combine peach purée
and sugar. Stir until sugar dissolves. Bring to a boil over
medium-high heat, stirring frequently. Reduce heat and boil
gently, stirring frequently, until mixture thickens and holds
its shape on a spoon (see Testing Fruit Butters for Doneness,
page 52).

4. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

5. Ladle hot butter into hot jars, leaving Y4 inch (0.5 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot butter. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

6. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Variations

For a more sophisticated fruit butter, reduce the sugar to 3 cups
(750 mL). When butter has begun to thicken but doesn’t quite
mound on a spoon, add 1 cup (500 mL) of your favorite spirit,
such as amaretto liqueur or a sweet wine, and continue cooking,
stirring frequently, until mixture mounds on a spoon.

Pear Butter: Substitute 7 1bs (3.2 kg) pears, peeled, cored and
coarsely chopped, for the peaches. Combine with water, lemon juice
and zest, cook and purée. Measure 8 cups (2 L) pear purée. Stir in
sugar, grated zest and juice of 1 orange and 1 tsp (5 mL) grated
nutmeg. Cook as indicated above until thickened.
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Lemon Prune Honey Butter

Lift your spirits from
winter’s doldrums by
rekindling the joys

of preserving. Made from
ingredients that are
available year-round,
this tasty butter, like all
those made from dried
fruit, cooks relatively
quickly. However, before
you begin cooking, the
dried fruit must be
rehydrated and puréed

(Step 1).

TIP

As butter thickens, stir
frequently to prevent
sticking or scorching.
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Makes about three 8-ounce (250 mL) jars

3 cups pitted prunes 750 mL
I 4 cups water, divided 300 mL
Grated zest and juice of 2 lemons
24 cup liquid honey 150 mL
Vs tsp ground cinnamon 2mL
Va tsp ground cloves I mL
Vi tsp ground allspice I mL
Va tsp ground nutmeg I mL
2 tbsp brandy (optional) 30 mL

I. In alarge stainless steel saucepan, combine prunes, 1 cup
(250 mL) of the water and lemon zest and juice. Stir well. Bring
to a boil over medium-high heat. Reduce heat, cover and boil

gently, stirring occasionally, until prunes are soft, about

15 minutes.

2. Working in batches, transfer prune mixture to a food mill or a
food processor fitted with a metal blade and purée just until
a uniform texture is achieved. Do not liquefy.

3. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

4. In a clean large stainless steel saucepan, combine prune purée,
remaining % cup (50 mL) water, honey, cinnamon, cloves,
allspice and nutmeg. Stir well. Bring to a boil over high heat,
stirring constantly. Boil hard, stirring constantly, for 1 minute.
Stir in brandy, if using, and remove from heat.

5. Ladle hot butter into hot jars, leaving Y4 inch (0.5 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot butter. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)




Honeyed Yellow Tomato Butter

Similar to plum sauce,
this savory butter
makes an ideal dipping
sauce for chicken

fingers or a tasty glaze
for barbecued fish.

TIP

Cheesecloth can be found
at many retailers, such as
grocery stores and other
stores that carry kitchen
supplies. Look in the area
where kitchen utensils

are located.

Makes about three 8-ounce (250 mL) jars

51bs yellow tomatoes, cored and quartered 2.3 kg

I [-inch (2.5 cm) piece peeled gingerroot I

| thsp whole allspice I5mL

2 cinnamon sticks (each about 4 inches/10 cm), 2
broken into pieces

2 cups granulated sugar 500 mL

| cup liquid honey 250 mL

I. In alarge stainless steel saucepan, crush tomatoes with a potato
masher. Bring to a boil over medium-high heat. Reduce heat
and boil gently, stirring occasionally, until tomatoes are soft,

20 to 30 minutes.

2. Working in batches, press tomatoes through a food mill or sieve
to seperate pulp from skin and seeds. Discard skin and seeds.
Measure 8 cups (2 L) of tomato pulp.

3. Meanwhile, tie gingerroot, allspice, and cinnamon sticks in a
square of cheesecloth, creating a spice bag.

4. In aclean large stainless steel saucepan, combine tomato purée,
sugar, honey and spice bag. Stir until sugar dissolves. Bring to a
boil over medium-high heat, stirring frequently. Reduce heat
and boil gently, stirring frequently, until mixture thickens and
mounds on a spoon (see Testing Fruit Butters for Doneness,
page 52). Discard spice bag.

5. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

6. Ladle hot butter into hot jars, leaving % inch (0.5 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot butter. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

7. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Blueberry Bonanza

This recipe uses the
same blueberries to
make two different
products: a thick old-
fashioned berry butter
and a luscious silky
blueberry syrup. Once
the juice is extracted
for the syrup, the
remaining blueberry
pulp is used to make a
lightly spiced butter.

TIPS

To clean blueberries
without rinsing, place 2 to
3 cups (500 to 750 mL)
on a clean tea towel and
discard any shriveled
berries or visible debris.
Grasp the towel on both
ends, lift it and gently roll
the berries back and
forth by raising first

your left hand, then your
right hand, titting the
towel slightly.

If blueberries are to be
frozen for later use in
preserving, do not rinse.
Clean using the towel
method and freeze in
recipe-sized batches.

As butter thickens, stir
frequently to prevent
sticking or scorching.
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Makes about four 8-ounce (250 mL) jars of syrup and
five 8-ounce (250 mL) jars of butter

12 cups blueberries 3L
Water

6 cups granulated sugar, divided 15L

2 cups corn syrup 500 mL

Grated zest of | lemon

Juice of 2 lemons
| tsp ground nutmeg 5mL
' tsp ground cinnamon 2mL

I. In a stainless steel saucepan, combine blueberries with 3 cups
(750 mL) water. Bring to a boil over medium-high heat, stirring
and crushing mixture with a potato masher. Reduce heat and
boil gently, stirring occasionally, for 5 minutes.

2. Transfer blueberries to a dampened jelly bag or a strainer lined
with several layers of dampened cheesecloth set over a deep
bowl. Let drip until 5 cups (1.25 L) juice has been collected,
adding water if necessary to yield the required quantity. Set juice
aside. Purée remaining pulp and juice in a blender or a food
processor fitted with a metal blade. Set purée aside.

3. Prepare canner, jars and lids. (For more information, see page 415.)

Blueberry Syrup

4. In a clean large, deep stainless steel saucepan, combine 1 cup
(250 mL) water and 3 cups (750 mL) of the granulated sugar.
Bring to a boil over high heat, stirring to dissolve sugar. Stir in
blueberry juice, corn syrup and half of the lemon juice; return
to a boil. Reduce heat to medium-high and boil steadily,
stirring occasionally, until mixture is slightly thickened, about
35 minutes. Remove from heat and skim off foam.

5. Ladle hot syrup into hot jars, leaving !4 inch (0.5 cm) headspace.
Wipe rim. Center lid on jar. Screw band down until resistance is
met, then increase to fingertip-tight.

6. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417-418.)



TIPS

Stick blenders make quick
work of the purée step
required in butters. Cook
the fruit as directed until
softened, then purée the
mixture in the saucepan
and proceed as directed.

Berries can be frozen
before use in soft spreads.
If you pick the berries on
a day that is too hot to do
your preserving, measure
out the required amount
of berries, prepare and

freeze for up to 3 months.

When you plan to make
your recipe, thaw
prepared berries in the
refrigerator just long
enough so that berries
can be crushed. Some ice
crystals should remain.

Blueberry Butter

7. Meanwhile, in a separate clean large stainless steel saucepan,

combine blueberry purée, remaining 3 cups (750 mL) sugar,
lemon zest, remaining lemon juice, nutmeg and cinnamon.
Bring to a boil over medium-high heat, stirring frequently.
Reduce heat to medium and boil, stirring frequently, until
mixture thickens and holds its shape on a spoon (see Testing
Fruit Butters for Doneness, page 52).

8. Ladle hot butter into hot jars, leaving 4 inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot butter. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

9. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Profiterole-Style Blueberry Macaroons

Use Blueberry Bonanza to turn store-bought macaroons
into a spectacular dessert. Cut macaroons in half and fill
with Blueberry Butter, then arrange on individual serving
plates and drizzle with Blueberry Syrup.
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Preserves

Unlike jams, which have a soft, consistent texture, preserves offer chunks of fruit
suspended in a soft jelly. Like jams, preserves make delicious spreads for breads, but
they are even better spooned over frozen desserts or cakes.

Preserves with
No Added Pectin

Preserves made with no added pectin require a longer cooking time and must be
stirred frequently to prevent scorching. Before making any of the preserves in this
section. review the gel stage tests on page 21.

Choose-a-Berry Preserves

Use blackberries, Makes about four 8-ounce (250 mL) jars
loganberries or red or
black raspberries, or
a combination of these

berries, in this recipe.

8 cups berries 2L
4 cups granulated sugar IL

l. Inalarge, deep stainless steel saucepan, combine berries and
sugar. Stir well. Set aside until berries release their juice, about

TIP

If your mixture has not
reached the gel stage
when first tested, return
the pan to medium
heat and cook, stirring
constantly, for an
additional 5 minutes.
Repeat gel stage test
and cooking as needed.
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10 minutes.

. Prepare canner, jars and lids. (For more information, see page 415.)
. Bring berry mixture to a boil over medium heat, stirring to

dissolve sugar. Boil hard, stirring frequently, until mixture
thickens, 10 to 15 minutes. Remove from heat and test gel (see
page 21). If gel stage has been reached, remove from heat and
skim off foam.

. Ladle hot preserves into hot jars, leaving % inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot preserves. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Fig Preserves

Fig preserves make a
wonderful condiment to
serve with sharp cheese
dishes or pork.

TIPS

When measuring wet
ingredients, use a liquid
measuring cup (with a
handle and spout and
graduated markings for
measures). Smaller
measuring cups (| or

2 cups/250 or 500 mL)
are more accurate than
many of the larger cups
(4 or8cups/l or2L),so
it is better to use a smaller
one several times than to
use one larger cup.

Refer to the Produce
Purchase Guide on pages
426429 to determine
how many figs you'll

need to buy to prepare
this recipe.

Makes about six 8-ounce (250 mL) jars

8 cups firm fresh figs 2L
8 cups boiling water 2L
224 cups granulated sugar 650 mL
4 cups water IL

| lemon (unpeeled), seeded and thinly sliced

I. In alarge glass or stainless steel bowl, combine figs and boiling
water. Cover and let stand at room temperature for 15 minutes.
Transfer to a colander placed over a sink and drain. Rinse with
cold water and drain again.

2. In alarge, deep stainless steel saucepan, combine sugar, 4 cups
(1 L) water and lemon slices. Bring to a boil over high heat,
stirring to dissolve sugar. Boil hard, stirring occasionally, for
10 minutes. Using a slotted spoon, remove and discard lemon
slices. Reduce heat to medium-high and return syrup to a
boil. Add 2 cups (500 mL) of the figs and boil until figs are
transparent. Using a slotted spoon, remove figs to a shallow
pan and repeat with remaining figs, working in 2 cup (500 mL)
batches, until all figs are transparent. Boil syrup until thickened.
Pour thickened syrup over figs. Cover and let stand at room
temperature for at least 8 hours or overnight.

w

. Prepare canner, jars and lids. (For more information, see page 415.)

4. In alarge stainless steel saucepan, bring fig mixture to a boil over
medium-high heat, stirring frequently. Remove from heat and
skim foam, if necessary.

5. Ladle hot preserves into hot jars, leaving Y inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot preserves. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

6. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Brandied Apricot Preserves

In specialty stores, a
small jar of ligueur-

is likely to cost a small
Jortune. Because it’s so
easy to make your own,
you can enjoy these
gourmet delights at a
reasonable cost.

TIP

Allowing a fruit-sugar
mixture to stand releases
the fruit's natural juices.

It also firms the remaining
fruit solids and helps
them retain their shape

in the thick gel, creating
apreserve.

Makes about six 8-ounce (250 mL) jars

5 cups sliced pitted fresh apricots 1.25L
2 cups chopped cored peeled tart apples 500 mL
2 cups granulated sugar 500 mL
Y9 cup liquid honey 125 mL
2 tbsp lemon juice 30 mL
| cup brandy 250 mL

I. In alarge stainless steel saucepan, combine apricots, apples,
sugar, honey and lemon juice. Stir to mix well. Cover and let
stand at room temperature for 40 minutes.

2. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

3. Bring reserved apricot mixture to a boil over medium heat,
stirring to dissolve sugar. Reduce heat and boil gently, stirring
frequently, until mixture thickens, about 25 minutes. Remove
from heat and test gel (see page 21). If gel stage has been
reached, skim off foam. Stir in brandy and return to medium
heat. Boil gently, stirring constantly, for 5 minutes. Remove
from heat and skim off foam.

4. Ladle hot preserves into hot jars, leaving % inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot preserves. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

5. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Raspberry Cherry Preserves

If you're lucky enough to
have more raspberries
than you know what to
do with, this is the recipe
foryvou.
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Makes about four 8-ounce (250 mL) jars

3 cups seedless raspberry pulp 750 mL
(see tip, page 65 top)

4 cups granulated sugar IL

3 cups pitted sweet cherries, including juice 750 mL

1. Prepare canner, jars and lids. (For more information, see page 415.)

2. In a glass or stainless steel bowl, combine raspberry pulp and
sugar. Set aside.



TIP

You'll need about 10 cups
(2.5 L) of raspberries to
yield 3 cups (750 mL) of
pulp. Working in batches,
press raspberries
through a fine sieve to
remove seeds and create
seedless pulp.

Strawberry Margarita Preserves

This mouthwatering
combination of fruit-
Sflavored spirits with
strawberries and apples
creates a product with
the pizzazz of an
expensive gourmet
spread. These preserves
also make a great
topping for cheesecake.

TIPS

Refer to the Produce
Purchase Guide on pages
426-429 to determine
how much produce you'll
need to buy to prepare
this recipe.

Use care when using
alcoholic beverages near
a hot stove.

3. In alarge, deep stainless steel saucepan, bring cherries with juice

to a boil over medium heat, stirring frequently. Reduce heat and
boil gently, stirring occasionally, until cherries are tender, about
5 minutes. Stir in raspberry mixture and return to a boil over
medium-high heat. Boil hard, stirring constantly, until mixture
thickens, about 7 minutes. Remove from heat and test gel

(see page 21). If gel stage has been reached, skim off foam.

4. Ladle hot preserves into hot jars, leaving % inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot preserves. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase to
fingertip-tight.

5. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Makes about six 8-ounce (250 mL) jars

6 cups halved hulled strawberries I.5L
2 cups chopped cored peeled tart apples 500 mL
Va cup lemon juice 50 mL
4 cups granulated sugar IL
Vs cup tequila 125 mL
Y4 cup orange-flavored liqueur 125 mL
2 tbsp strawberry schnapps (optional) 30 mL

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge, deep stainless steel saucepan, combine strawberries,
apples and lemon juice. Bring to a boil over high heat, stirring
constantly. Add sugar, stirring until dissolved. Reduce heat
and boil gently, stirring frequently, until mixture thickens,
about 25 minutes. Remove from heat and test gel (see page 21).
If gel stage has been reached, stir in tequila, orange-flavored

liqueur and strawberry schnapps, if using. Return to

medium-high heat and bring to a boil, stirring constantly.
Boil hard, stirring constantly, for 5 minutes. Remove from heat
and skim off foam.

3. Ladle hot preserves into hot jars and process as in Steps 4

and 5 of Raspberry Cherry Preserves, above.
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Cranberry Grape Preserves

Cranberries add

zip and a pleasant
chunky twist to
traditional grape jam.

TIP

When preparing jars and
lids, prepare a couple
extra in case your yield is
larger than you expect.
If you don't have enough
jars, place any leftover
preserves in an airtight
container; store in the
refrigerator and use
within a few weeks.

Makes about five 8-ounce (250 mL) jars

4 cups unsweetened grape juice IL
4 cups chopped cranberries, thawed if frozen IL
| tsp finely grated orange zest 5mL
5 cups granulated sugar 1.25L

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge, deep stainless steel saucepan, combine grape juice,
cranberries and orange zest. Bring to a boil over medium-high
heat and, maintaining boil, gradually stir in sugar. Boil hard,
stirring frequently, until mixture thickens, about 12 minutes.
Remove from heat and test gel (see page 21). If gel stage has been
reached, skim off foam.

3. Ladle hot preserves into hot jars, leaving % inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot preserves. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Plum Preserves

For a quick, show-
stopping dessert, spoon
this distinctive preserve
over a store-bought
cheesecake.
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Makes about five 8-ounce (250 mL) jars

5 cups pitted halved tart plums 1.25L
4 cups granulated sugar L
| cup water 250 mL

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge, deep stainless steel saucepan, combine plums, sugar
and water. Bring to a boil over medium heat, stirring to dissolve
sugar. Increase heat to high and boil hard, stirring frequently,
until mixture thickens. Remove from heat and test gel (see
page 21). If gel stage has been reached, skim off foam.




3. Ladle hot preserves into hot jars, leaving % inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot preserves. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase to
fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Rhubarb Red Currant Preserves

These tangy-sweet

preserves with a hint of

spice elevate a simple
plece of toast to
gourmet fare.

TIPS

The two oranges you
used for the zest should
make %5 cup (150 mL)
juice. If you don't have
quite enough, add
water to make the
required amount.

If your mixture has not
reached the gel stage
when first tested, return
the pan to medium
heat and cook, stirring
constantly, for an
additional 5 minutes.
Repeat gel stage test
and cooking as needed.

Makes about five 8-ounce (250 mL) jars

7' cups finely chopped rhubarb 1.875L
Grated zest of 2 oranges

%3 cup freshly squeezed orange juice (see tip,at left) 150 mL

3 cups granulated sugar 750 mL

2 cups stemmed red currants 500 mL

| tsp ground nutmeg 5mL

I. In alarge stainless steel saucepan, combine rhubarb, orange zest,
orange juice and sugar. Stir well. Cover and let stand at room
temperature for 1 to 4 hours or until rhubarb releases its juice.

2. Prepare canner, jars and lids. (For more information, see page 415.)

3. Bring rhubarb mixture to a boil over high heat, stirring
constantly. Reduce heat and boil gently, stirring occasionally,
for 15 minutes, until rhubarb is softened. Stir in red currants
and nutmeg. Boil gently, stirring frequently, until currants are
soft and mixture thickens, about 10 minutes. Remove from
heat and test gel (see page 21). If gel stage has been reached,
skim off foam.

4. Ladle hot preserves into hot jars, leaving % inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot preserves. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

5. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Bar-le-Duc (Currant Preserves)

Bar-le-Duc is an
exquisite suspension of
currants in soft jelly
that originated in a
village of the same
name in France. Hand-
seeded white currants
were used in the
original recipe, but
today’s cooks make
these sweet and saucy
preserves using red or
white currants with
seeds, as well as with
other small berries
such as loganberries
orelderberries.
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Makes about five 8-ounce (250 mL) jars

Il cups stemmed red or white currants, divided 275L
Y3 cup water 75 mL
7 cups granulated sugar, divided I.75L

I. In a medium saucepan, combine 3 cups (750 mL) of the currants
and water. Bring to a boil over medium heat, crushing currants
with a potato masher. Reduce heat, cover and boil gently for
5 minutes.

2. Transfer currant mixture to a dampened jelly bag or a strainer
lined with several layers of dampened cheesecloth set over a glass
measure. Let drip until 1 cup (250 mL) juice has been collected,
adding water as necessary to yield the required quantity.
Transfer juice to a large, deep stainless steel saucepan. Add
remaining 8 cups (2 L) currants and 4 cups (1 L) of the sugar.
Bring to a boil over high heat, stirring to dissolve sugar. Boil
hard, stirring occasionally, for 5 minutes. Remove from heat,
cover and let stand in a cool place (70 to 75°F/21 to 23°C) for

at least 12 hours or overnight.

4, Prepare canner, jars and lids. (For more information, see page 415.)

5. Add remaining 3 cups (750 mL) sugar to currant mixture.

Bring to a boil over medium-high heat, stirring to dissolve sugar.

Boil hard, stirring frequently, until mixture thickens, about

10 minutes. Remove from heat and test gel (see page 21). If gel

stage has been reached, skim off foam.

Ladle hot preserves into hot jars, leaving Y inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if

necessary, by adding hot preserves. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase

to fingertip-tight.

7. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Ginger Pear Preserves

Pears with lime and
gingerroot combine to
make a delicately
Sflavored preserve with
an exotic island taste.

TIP

If your mixture has not
reached the gel stage
when first tested, return
the pan to medium heat
and cook, stirring
constantly, for an
additional 5 minutes.
Repeat gel stage test and
cooking as needed.

Makes about seven 8-ounce (250 mL) jars

5Y4 cups finely chopped cored peeled pears 1.375L
- Grated zest and juice of 3 limes

2Y3 cups granulated sugar 575 mL
| thsp grated gingerroot 15mL

l. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge stainless steel saucepan, combine pears, lime zest and
juice, sugar and gingerroot. Bring to a boil over medium heat,
stirring to dissolve sugar. Boil, stirring frequently, until mixture
thickens, about 15 minutes. Remove from heat and test gel (see
page 21). If gel stage has been reached, skim off foam.

3. Ladle hot preserves into hot jars, leaving % inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot preserves. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Quince Preserves

An ancient Roman
symbol of love, the
yellow-skinned quince
looks and tastes like a
cross between an apple
and a pear. This
Jfragrant fruit is better
cooked than raw and
is the perfect choice
Jor preserves.

TIP
When preparing quince,
discard all gritty parts.

Makes about four 8-ounce (250 mL) jars

3 cups granulated sugar 750 mL
8 cups water 2L
7 cups quartered cored peeled quince 1.75 L

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge stainless steel saucepan, combine sugar and water.
Bring to a boil over high heat, stirring to dissolve sugar. Boil
hard, stirring frequently, for 5 minutes. Stir in quince. Reduce
heat and boil gently, stirring frequently, until fruit is transparent
and syrup thickens. Remove from heat and test gel (see page 21).
If gel stage has been reached, skim off foam.

3. Ladle hot preserves into hot jars and process as in Steps 3
and 4 of Ginger Pear Preserves, above.
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Tomato Preserves

When you've eaten all
the fresh tomatoes you
want and your vines
continue to produce
Sruit, this recipe is a
wonderful solution.
Use this sweet, spicy
preserve as you would
any fruit spread and
enjoy the delicious
diversion.

TIPS

You can buy prepared
pickling spice at well-
stocked supermarkets
ormake your own (see
page 217).

To peel tomatoes, place
them in a pot of boiling
water for 30 to

60 seconds or until

the skins start to crack.

Immediately dip in cold
water. The skins will slip
off easily.

Botanically, tomatoes are

afruit (a berry, the edible,
seed-containing part of

a plant). Legally, however,

tomatoes are vegetables,

thanks to a U.S. Supreme
Court ruling that favored
their“common use” over
their botanical origin.
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Makes about six 8-ounce (250 mL) jars

| tbsp pickling spice (see tip at left) I5mL

I Ya-inch (I cm) piece peeled gingerroot |

4 cups granulated sugar IL

2 medium lemons (unpeeled), seeded and 2
thinly sliced

% cup water 175 mL

6 cups peeled small yellow, green or red tomatoes 15L

(see tip, at left)

I. Tie pickling spice and gingerroot in a square of cheesecloth,
creating a spice bag.

In a large, deep stainless steel saucepan, combine sugar,

lemon slices, water and spice bag. Bring to a boil over high heat,
stirring to dissolve sugar. Reduce heat and boil gently, stirring
occasionally, for 15 minutes. Add tomatoes and boil gently,
stirring frequently, until tomatoes are transparent. Remove from
heat, cover and let stand in a cool place (70 to 75°F/21 to 23°C)
for 12 to 18 hours.

3. Prepare canner, jars and lids. (For more information, see page 415.)

4. Using a slotted spoon, transfer tomatoes and lemon slices to a
glass or stainless steel bowl and set aside. Discard spice bag. Bring
syrup to a boil over high heat, stirring constantly. Boil hard,
stirring constantly, until thickened, about 3 minutes. Add
reserved tomatoes and lemons. Bring back to a boil and boil
hard, stirring constantly, for 1 minute. Remove from heat and
skim off foam.

Ladle hot preserves into hot jars, leaving % inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot preserves. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase

to fingertip-tight.

Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 20 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Preserves with Regular
Powdered Fruit Pectin

Adding pectin to preserves reduces the cooking time and helps the [ruit retain
its chunky texture. When using a powdered fruit pectin, it is essential to fully
dissolve the pectin in the fruit before adding the sugar. For best results, measure
the sugar into a bowl so it can be added to the boiling jam all at once.

Powdered fruit pectin is sometimes sold in 49 g packages and sometimes in 57 g
packages. The weight difference does not affect the performance of the product.

--------------------------------------------------------------------------------------------------------

Apple Preserves

Spoon these preserves
into baked mini-tart
shells for instant bite-
sized apple pies.

TIPS

Check your package of
pectin for the expiration
date and use only fresh
pectin. Products that
have expired may not
set properly.

Refer to the Produce
Purchase Guide on pages
426429 to determine
how many apples you'll
need to buy to prepare
this recipe.

Makes about six 8-ounce (250 mL) jars

6 cups sliced cored peeled apples I5L

| cup water 250 mL

| thsp lemon juice 15mL

I package (1.75 0z/49 to 57 g) regular I
powdered fruit pectin

I medium lemon (unpeeled), seeded I
and thinly sliced

4 cups granulated sugar IL

2 tsp ground nutmeg 10 mL

|. Prepare canner, jars and lids. (For more information, see page 415.)
2. In alarge, deep stainless steel saucepan, combine apples,

water and lemon juice. Bring to a boil over high heat, stirring
occasionally. Reduce heat, cover and boil gently, stirring
occasionally, for 10 minutes. Remove from heat and whisk

in pectin until dissolved. Return to high heat and bring to a boil,
stirring frequently. Add lemon slices, sugar and nutmeg. Return
to a full rolling boil, stirring constantly. Boil hard, stirring
constantly, for 1 minute. Remove from heat and skim off foam.

. Ladle hot preserves into hot jars, leaving % inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot preserves. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Strawberries-on-Top Preserves

The berries float to

the top of this preserve,
but they are easily
stirred into the
delicate, translucent
Jelly before serving.

TIPS
If using frozen

unsweetened strawberries,

thaw just until berries can
be separated and halved.
Use partially thawed
berries as directed in
Step |, but let stand in the
refrigerator for 4 hours,
stirring occasionally.

Small strawberries may
be left whole.
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Makes about six 8-ounce (250 mL) jars

5 cups halved hulled strawberries (see tip, at left) 1.25L
6Y4 cups granulated sugar 1.55L
2 tsp finely grated lemon zest 10 mL
4 tbsp lemon juice, divided 60 mL
| cup + water, divided 280 mL
2 tbsp

I package (1.75 0z/49 to 57 g) regular I
powdered fruit pectin

I. Inalarge, deep stainless steel saucepan, combine strawberries,
sugar, lemon zest, 2 tbsp (30 mL) of the lemon juice and 2 tbsp
(30 mL) of the water. Stir well. Let stand at room temperature
for 3 hours.

2. Prepare canner, jars and lids. (For more information, see page 415.)

3. Bring strawberry mixture to a boil over high heat, stirring
constantly. Boil hard, stirring occasionally, for 2 minutes.
Remove from heat.

4. In another large stainless steel saucepan, combine remaining
1 cup (250 mL) water and remaining 2 tbsp (30 mL) lemon juice.
Whisk in pectin until dissolved. Bring to a boil over high heat,
stirring constantly. Boil hard, stirring constantly, for 1 minute.
Add to hot strawberry mixture and stir for 3 minutes.

5. Ladle hot preserves into hot jars, leaving % inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot preserves. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase to
fingertip-tight.

6. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Quick Cinnamon Grape Preserves

This easy-to-make
preserve blends the
mouth-watering flavor
of grapes with a hint of
cinnamon. It is excellent
slathered on loast, but
Just as good served

with cheese.

TIPS

The grape skins add
freshness to the intense
grape flavor. If you prefer
a smoother texture, finely
chop the skins.

For best results, measure
the sugar into a bowl so
it can be added to the
boiling preserves all

at once.

Makes about nine 8-ounce (250 mL) jars

16 cups stemmed Concord grapes 4L
| cup water 250 mL
! cinnamon stick (about 6 inches/15 cm) I

| package (1.75 0z/49 to 57 g) regular |
powdered fruit pectin

7 cups granulated sugar 1.75L

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. Using your fingers, pinch individual grapes, separating skins and
pulp. Place skins in a bowl and pulp in a medium stainless steel
saucepan. Chop skins (see tip, at left). Add water to pulp and
bring to a boil over medium-high heat. Reduce heat, cover and
boil gently, stirring occasionally, for 5 minutes, until pulp is
heated through. Press pulp through a fine sieve into a large, deep
stainless steel saucepan. Discard seeds.

3. Add skins and cinnamon stick to pulp. Whisk in pectin until
dissolved. Bring to a boil over high heat, stirring constantly. Add
sugar and return to a full rolling boil, stirring constantly. Boil
hard, stirring constantly, for 1 minute. Remove from heat and
skim off foam. Discard cinnamon stick.

4. Ladle hot preserves into hot jars, leaving % inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot preserves. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

5. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

SOFT SPREADS 73



Preserves with Liquid Pectin

Unlike soft spreads made with powdered pectin, when making preserves with
liquid pectin, the fruit, lemon juice (if required) and sugar are brought to a
boil before the pectin is added. To form a good gel, it is essential to bring the
fruit—sugar mixture to a full rolling boil that cannot be stirred down, stir in the
entire contents of the liquid pectin pouch, then boil hard for 1 minute longer.

--------------------------------------------------------------------------------------------------------

Cranberry Raspberry Preserves

Whole cranberries add
chunkiness and robust
Sflavor to raspberry jam.
The butter in this recipe
reduces foaming and
gives the preserves an
extra sheen. Do not
increase the specified
quantity.

TIPS

Wash berries gently

in small batches in a
colander under cool
running water to make
sure you remove all dirt
and grit and to avoid
bruising the soft fruit.

Some brands of liquid
pectin direct you to stirin
the pectin after boiling the
fruit—sugar mixture for

| minute. It is advisable
to follow the directions
given by the brand you
are using when preparing
these recipes.
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Makes about six 8-ounce (250 mL) jars

2'%5 cups raspberries 625 mL
2 cups cranberries 500 mL
| cup finely chopped cored peeled apple 250 mL
3V cups granulated sugar 875 mL
| cup liquid honey 250 mL
Y5 tsp butter or margarine 2mL

pouch (3 0z/85 mL) liquid pectin I

I. Inalarge, deep stainless steel saucepan, combine raspberries,

cranberries, apple, sugar, honey and butter. Stir well. Let stand
at room temperature for 15 minutes.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Over medium heat, stirring frequently, bring fruit mixture to a

full rolling boil that cannot be stirred down. Stir in pectin. Boil
hard, stirring constantly, for 1 minute. Remove from heat and
skim off foam.

. Ladle hot preserves into hot jars, leaving ' inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot preserves. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)




Elderberry Peach Preserves

Peaches suspended

in elderberry jelly
delight the eye as

well as the taste buds.
These preserves are
luscious on bread, but
also make a pleasing
dessert or breakfast
sauce.

TIP

If the juice yield from
the berries does not
quite equal the required
quantity, you can add
upto ¥4 cup (50 mL)
water or unsweetened
apple juice.

Makes about eight 8-ounce (250 mL) jars

6'4 cups elderberries 1.625L
2 cups coarsely chopped pitted peeled peaches 500 mL
Y cup lemon juice 125 mL
7 cups granulated sugar 1.75L
2 pouches (each 3 0z/85 mL) liquid pectin 2

In alarge, deep stainless steel saucepan, crush elderberries. Bring
to a boil over medium heat, stirring occasionally. Boil gently,
stirring frequently, for 5 minutes.

. Transfer to a dampened jelly bag or a strainer lined with several

layers of dampened cheesecloth set over a deep bowl. Let juices
drip until 1%, cups (375 mL) juice has been collected.
Discard solids.

. Prepare canner, jars and lids. (For more information, see page 415.)
. In alarge, deep stainless steel saucepan, combine elderberry

juice, peaches, lemon juice and sugar. Over high heat, stirring
constantly, bring to a full rolling boil that cannot be stirred
down. Stir in pectin. Boil hard, stirring constantly, for 1 minute.
Remove from heat and skim off foam.

. Ladle hot preserves into hot jars, leaving % inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot preserves. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Summer Solstice Preserves

Deeply robust in flavor,
this luscious preserve is
too good to limit its use
to spreading on bread.
Serve it over cake or use
it as a filling for a layer
cake or other sweets.

TIP

Refer to the Produce
Purchase Guide on pages
426-429 to determine
how much produce you'll
need to buy to prepare
this recipe.

Makes about five 8-ounce (250 mL) jars

3 cups halved pitted red tart cherries 750 mL
| cup blueberries 250 mL
414 cups granulated sugar I.125L
2 tbsp lemon juice 30mL
I pouch (3 0z/85 mL) liquid pectin I
2 tbsp Kirsch or cherry brandy (optional) 30mL

In alarge, deep stainless steel saucepan, combine cherries,
blueberries, sugar and lemon juice. Stir to mix well. Let stand
at room temperature for 20 minutes.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Over high heat, stirring constantly, bring fruit mixture to a full

rolling boil that cannot be stirred down. Stir in pectin. Boil hard,
stirring constantly, for 1 minute. Stir in Kirsch, if using. Remove
from heat and skim off foam.

. Ladle hot preserves into hot jars, leaving %4 inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot preserves. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Black Forest Preserves

Let your creativity soar!
The fabulous flavor of
this preserve makes it a
tasty accompaniment to
cheese. Tuck it into ice
cream balls for tartufo
or spread it between
cake layers or cookie
sandwiches.
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Makes about seven 8-ounce (250 mL) jars

64 cups granulated sugar 1.625L

Y3 cup sifted unsweetened cocoa powder 75mL

3 cups firmly packed coarsely chopped pitted 750 mL
sweet black cherries

Y cup lemon juice 125 mL

2 pouches (each 3 0z/85 mL) liquid pectin 2

4 tbsp amaretto liqueur 60 mL

(or Y4 tsp/2 mL almond extract)

l.
2,

Prepare canner, jars and lids. (For more information, see page 415.)

In a small bowl, combine sugar and cocoa powder. Stir well and
set aside.



3. Inalarge, deep stainless steel saucepan, combine cherries and
lemon juice. Stir in reserved cocoa mixture. Over high heat,
stirring constantly, bring to a full rolling boil that cannot be
stirred down. Stir in pectin. Boil hard, stirring constantly, for
1 minute. Stir in amaretto liqueur. Remove from heat and skim
off foam.

4. Ladle hot preserves into hot jars, leaving % inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot preserves. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

bl

Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Kiwi Preserves

With its pale green color
and tropical flavor, this
delectable preserve is a
show-stopping sweet to
spoon over fresh-baked
breads or simple
desserts such as angel

food cake.

TIP

Check your package of
pectin for the expiration
date and use only fresh
pectin. Products that
have expired may not
set properly.

Makes about three 8-ounce (250 mL) jars

4 kiwifruit, peeled and thinly sliced 4
3 cups granulated sugar 750 mL
% cup unsweetened pineapple juice 175 mL
Va cup lime juice 50 mL

I pouch (3 0z/85 mL) liquid pectin |

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge, deep stainless steel saucepan, combine kiwifruit, sugar,
pineapple juice and lime juice. Over high heat, stirring
constantly, bring to a full rolling boil that cannot be stirred
down. Stir in pectin. Boil hard, stirring constantly, for
1 minute. Remove from heat and skim off foam.

3. Ladle hot preserves into hot jars, leaving %4 inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot preserves. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Conserves

Conserves are luscious combinations of fresh and dried fruit and nuts, cooked to create
a thick, sweet spread with a varied texture. They are especially nice served with specialty
breads such as crumpets, English muffins, pancakes and waffles. Conserves also make
excellent garnishes for meat and cheese trays as well as cakes and pies.

Conserves with No Added Pectin

Cooking fruit-sugar mixtures concentrates the naturally occurring pectin. To
enhance the natural pectin content of fruit when making conserves with no added
pectin, use 3 parts fruit that is fully ripe to 1 part fruit that is slightly underripe.

Before making any of the conserves in this section, review the gel stage tests
on page 21.
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Apple Cinnamon Conserve

Naturally sweetened Makes about six 8-ounce (250 mL) jars
by fruit, this luscious 4 cups unsweetened applesauce IL
conserve does not need | . .
. 2’4 cups unsweetened crushed pineapple, drained 625 mL
added sugar. Dried -
L | cup chopped dried apples 250 mL
apples and raisins 3 —
o /4 cup golden raisins 175 mL
create the traditional .
2 tbsp lemon juice 30 mL
chunky conserve texture. g
Y tsp ground cinnamon 2mL

TIP

If your mixture has not
reached the gel stage
when first tested, return
the pan to medium
heat and cook, stirring
constantly, for an
additional 5 minutes.
Repeat gel stage test
and cooking as needed.

|. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge stainless steel saucepan, combine applesauce,
pineapple, dried apples, raisins, lemon juice and cinnamon.
Bring to a boil over medium-high heat, stirring constantly.
Reduce heat and boil gently, stirring frequently, until mixture
thickens, about 15 minutes. Remove from heat and test gel
(see page 21). If gel stage has been reached, skim off foam.

3. Ladle hot conserve into hot jars, leaving % inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot conserve. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Peach Almond Conserve

Maraschino cherries
and almonds, combined
with summer’s favorite
orchard fruit, create an
inexpensive yel
exquisite conserve that
has been a favorite
Sfamily recipe for
generations.

TIPS

Refer to the Produce
Purchase Guide on pages
426429 to determine
how much produce you'll
need to buy to prepare
this recipe.

Read a recipe all the

way through, even before
you go shopping for the
ingredients. It's very
important to have all

of the ingredients and
equipment ready

before you start

making preserves.

Makes about ten 8-ounce (250 mL) jars

| tsp whole cloves S5mL

| tsp whole allspice 5mL

cinnamon stick (about 4 inches/10 cm), !
broken into pieces

8 cups crushed pitted peeled peaches 2L
2 cups finely chopped seeded oranges (unpeeled) 500 mL
7 cups granulated sugar 1751
| cup halved drained maraschino cherries 250 mL
Y cup slivered almonds 125 mL

Prepare canner, jars and lids. (For more information, see page 415.)

2. Tie cloves, allspice and cinnamon stick pieces in a square of

3.

cheesecloth, creating a spice bag.

In a large, deep stainless steel saucepan, combine peaches,
oranges and spice bag. Bring to a boil over high heat, stirring
constantly. Reduce heat and boil gently, stirring occasionally,

for 15 minutes, until fruit is softened. Add sugar, increase heat
to medium-high and return to a boil, stirring to dissolve sugar.
Boil hard, stirring frequently, until mixture thickens, about

15 minutes. Stir in cherries and almonds; return to a boil. Boil,
stirring constantly, for 5 minutes. Remove from heat and test gel
(see page 21). If gel stage has been reached, discard spice bag and
skim off foam.

. Ladle hot conserve into hot jars, leaving %4 inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot conserve. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Cranberry Conserve

A food processor makes
quick work of chopping
the orange in this
traditional cranberry
Sfavorite.

TIP

Walnuts, pecans, hazelnuts
and blanched almonds are
all excellent choices for
conserves. Use whatever
nut you prefer. However,
when adding nuts to a
recipe, always check to be
sure they are not stale. To
bring out their flavor, you
can toast the required
quantity of chopped nuts
in a dry frying pan or
toaster oven for 3 to

4 minutes before adding
them to the conserve.

Makes about four 8-ounce (250 mL) jars

| orange (unpeeled), seeded and finely chopped |

2 cups water 500 mL
4 cups cranberries L
Y9 cup raisins 125 mL
3 cups granulated sugar 750 mL
Y cup chopped nuts (see tip, at left) 125 mL

1. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge, deep stainless steel saucepan, combine orange and
water. Bring to a boil over high heat. Reduce heat, partially
cover and boil gently until peel is tender, about 5 minutes.
Add cranberries, raisins and sugar, stirring until sugar dissolves.
Return to a boil over medium-high heat, stirring frequently.
Boil hard, stirring frequently, until mixture thickens, 10 to
15 minutes. Stir in nuts and cook, stirring constantly, for
5 minutes. Remove from heat and test gel (see page 21). If gel
stage has been reached, skim off foam.

3. Ladle hot conserve into hot jars, leaving Y4 inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot conserve. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417-418.)

Blueberry Citrus Conserve

Citrus fruits enhance
the rich, earthy flavor
of blueberries in this
luscious royal blue
conserve., Serve it
with bread or as a
condiment with ham
or smoked meats.
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Makes about four 8-ounce (250 mL) jars

4 cups granulated sugar IL
2 cups water 500 mL

I small lemon (unpeeled), seeded I
and thinly sliced

Y orange (unpeeled), seeded and thinly sliced Y
Y cup raisins 125 mL
4 cups blueberries IL

1. Prepare canner, jars and lids. (For more information, see page 415.)




TIP

For best resuilts, cut
lemon and orange in half,
then use a sharp knife

to slice halves into
paper-thin slices.

2.

>

In alarge, deep stainless steel saucepan, combine sugar and
water. Bring to a boil over high heat, stirring to dissolve sugar.
Add lemon and orange slices and raisins. Reduce heat and boil
gently for 5 minutes. Add blueberries, increase heat to high
and return to a boil. Boil hard, stirring constantly, for 5 to

10 minutes, until mixture thickens. Remove from heat and test
gel (see page 21). If gel stage has been reached, skim off foam.

Ladle hot conserve into hot jars, leaving Y4 inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot conserve. Wipe rim. Center lid on

jar. Screw band down until resistance is met, then increase

to fingertip-tight.

Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Apricot Orange Conserve

While this sunny
conserve adds delicious

highlights to breakfast

menus, it also makes an

excellent filling for

cookies and cakes.

TIP

If your mixture has not
reached the gel stage
when first tested, return
the pan to medium-high
heat and cook, stirring
constantly, for an
additional 5 minutes.
Repeat gel stage test
and cooking as needed.

Makes about six 8-ounce (250 mL) jars

3% cups chopped pitted peeled apricots 875 mL
2 thsp finely grated orange zest 30 mL
1'% cups orange juice 375 mL
2 tbsp lemon juice 30 mL
35 cups granulated sugar 875 mL
Ya cup chopped walnuts or pecans 125 mL

1.
2.

>

Prepare canner, jars and lids. (For more information, see page 415.)

In a large, deep stainless steel saucepan, combine apricots, orange
zest, orange juice and lemon juice. Stir in sugar until dissolved.
Bring to a boil over high heat, stirring constantly. Boil hard,
stirring frequently, until mixture thickens, about 15 minutes.

Stir in nuts and cook for 5 minutes, stirring constantly. Remove
from heat and test gel (see page 21). If gel stage has been reached,
skim off foam.

Ladle hot conserve into hot jars, leaving Y4 inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot conserve. Wipe rim. Center lid on

jar. Screw band down until resistance is met, then increase

to fingertip-tight.

Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417-418.)
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Gooseberry Conserve

Raisins and orange add
texture and flavor to
this tangy, sweet
spread. For added
color, substitute
Thompson raisins or
dried cranberries for
the golden raisins.

Makes about six 8-ounce (250 mL) jars

6 cups stemmed gooseberries 151
I cup golden raisins 250 mL
% cup chopped seeded orange pulp 175 mL
4 cups granulated sugar IL

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. Inalarge, deep stainless steel saucepan, combine gooseberries,
raisins, orange pulp and sugar. Bring to a boil over medium-high
heat, stirring to dissolve sugar. Reduce heat and boil gently,
stirring frequently, until mixture thickens, about 30 minutes.
Remove from heat and test gel (see page 21). If gel stage has been
reached, skim off foam.

3. Ladle hot conserve into hot jars, leaving Y% inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot conserve. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Nutty Plum Conserve

As deeply rich in flavor
as it 1s in color, this
conserve is a lururious
addition to breakfast
and lunch menus.

TIP

If your mixture has not
reached the gel stage
when first tested, return
the pan to medium

heat and cook, stirring
constantly, for an
additional 5 minutes.
Repeat gel stage test and
cooking as needed.
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Makes about eight 8-ounce (250 mL) jars

5 Ibs blue prune plums, halved and pitted 23 kg
634 cups granulated sugar 1.675L
4 cups seedless raisins I L
2 thsp grated orange zest 30 mL
Y cup freshly squeezed orange juice 125 mL
V4 cup bottled lemon juice 50 mL
2 cups coarsely chopped walnuts or pecans 500 mL

I. Inalarge, deep stainless steel saucepan, combine plums, sugar,
raisins, orange zest, orange juice and lemon juice. Bring to a boil
over medium-high heat, stirring constantly. Reduce heat and
boil gently, stirring frequently, until mixture thickens, about
35 minutes. Stir in nuts and boil gently for 5 minutes. Remove
from heat and test gel (see page 21). If gel stage has been reached,
skim off foam.

2. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)




3. Ladle hot conserve into hot jars, leaving % inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot conserve. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Sour Cherry Walnut Conserve

Cherries and walnuts
produce a luscious
conserve worthy of

a royal table. If

you prefer a tart flavor,
omit the amaretto
liqueur, which adds a

touch of sweetness.

TIP

Toasting nuts freshens
them and intensifies their
flavor. Toast nuts in a
toaster oven or place in
adry heavy skillet over
medium heat and stir until
they release their aroma,
about 4 minutes.

Makes about seven 8-ounce (250 mL) jars

3 oranges 3
3 lemons 3
5 cups pitted sour cherries, with juice 1.25L
2 cups chopped cored peeled tart apples 500 mL
% cup water 175 mL
35 cups granulated sugar 875 mL
% cup chopped toasted walnuts (see tip, at left) 175 mL
V4 cup amaretto liqueur (optional) 50 mL

Prepare canner, jars and lids. (For more information, see page 415.)

2. Using a zester or grater, grate zest from oranges and 1 of the

lemons. Set aside. Cut oranges and lemons in half. Remove seeds.
Working over a large, deep stainless steel saucepan, use a spoon
to scoop pulp into saucepan. Add grated zest, cherries, apples
and water. Bring to a boil over medium-high heat, stirring
constantly. Reduce heat and boil gently, stirring occasionally,
until cherries are softened, about 10 minutes. Stir in sugar until
dissolved and boil gently, stirring frequently, until mixture
thickens, about 35 minutes. Remove from heat and stir in
walnuts and amaretto liqueur, if using. Return to a boil over
medium-high heat. Boil hard, stirring constantly, for 4 minutes.
Remove from heat and test gel (see page 21). If gel stage has been
reached, skim off foam.

. Ladle hot conserve into hot jars, leaving % inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot conserve. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Ambrosia Conserve

The sweet, light flavors
of ambrosia come alive
in this conserve. If you
close your eyes when
you taste it, you won’t
believe it isn’t the

real thing.

TIPS

You can use either
sweetened or
unsweetened coconut
in this recipe.

A clear plastic ruler
(kept solely for
kitchen use) will help
you determine the
correct headspace.
Each filled jar should
be measured accurately,
as the headspace can
affect sealing and the
preservation of

the contents.
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Makes about six 8-ounce (250 mL) jars

5 cups chopped cored peeled fresh pineapple 1.25L
Grated zest and juice of 2 medium oranges

5 cups granulated sugar [.25L

| cup flaked coconut (see tip, at left) 250 mL

| cup chopped drained maraschino cherries 250 mL

Vs cup slivered almonds 125 mL

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. Inalarge, deep stainless steel saucepan, combine pineapple and
orange zest and juice. Bring to a boil over high heat, stirring
constantly. Reduce heat and boil gently, stirring occasionally,
for 10 minutes, until pineapple is softened. Add sugar, increase
heat to medium-high and return to a boil, stirring to dissolve
sugar. Boil hard, stirring frequently, until mixture thickens,
about 15 minutes. Stir in coconut, cherries and almonds; return
to a boil. Bolil, stirring frequently, until mixture thickens, about
5 minutes. Remove from heat and test gel (see page 21). If gel
stage has been reached, skim off foam.

3. Ladle hot conserve into hot jars, leaving % inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot conserve. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Conserves with Regular
Powdered Fruit Pectin

Using pectin to make conserves saves time and energy and reduces the overall
cooking time, delivering a fresher-tasting soft spread. When using a powdered
fruit pectin, fully dleOlVe the pectin in the fruit before adding the su gar.

Cranberry Carrot Conserve

With all the delicious
favor of a favorite

Makes about six 8-ounce (250 mL) jars

dessert, this colorful I cups finely grated peeled carrots 375mL
spread?caﬁ also be 1% cups canned crushed pineapple, with juice 425 mL
used as a topping for 3 'tbsp lemon juice 45 mL
cheesecake. It makes 14 cups chopped cored peeled pears 375mL
a perfect gift for Y3 cup dried cranberries 75 mL
any occasion. | tsp ground cinnamon 5mL
’ ' tsp ground nutmeg 2mL
TIPS [ package (1.75 0z/49 to 57 g) regular I
Toasting nuts freshens powdered fruit pectin
them and intensifies 6'4 cups granulated sugar 1.625 L
their flavor: Toast nuts in 'ﬁ cup toasted chopped pecans (see tip, at left) 50 mL

atoaster oven or place
inadry heavy skillet over
medium heat and stir until
they release their aroma,
about 4 minutes.

|. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge, deep stainless steel saucepan, combine carrots,
pineapple and lemon juice. Bring to a boil over high heat,
stirring constantly. Reduce heat, cover and boil gently, stirring
occasionally, for 20 minutes. Stir in pears, cranberries,

For best results, measure
the sugar into a bowl so
it can be added to the
boiling jam all at once.

cinnamon and nutmeg. Whisk in pectin until dissolved. Bring
to a boil over high heat, stirring frequently. Add sugar all at
once and return to a full rolling boil, stirring constantly. Boil
hard, stirring constantly, for 1 minute. Stir in pecans. Remove
from heat and skim off foam.

. Ladle hot conserve into hot jars, leaving % inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot conserve. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Zesty Grape Conserve

Perk up your peanut
butter sandwiches

with this spicy grape
Jam. Or serve it with
turkey as an alternative
to traditional
cranberry sauce.

TIPS

When cutting or seeding
hot peppers, wear rubber
gloves to keep your hands
from being burned.

If you prefer the flavor of
cumin, substitute 2 tsp
(10 mL) ground cumin
for the coriander.

Check your package

of pectin for the
expiration date and use
only fresh pectin. Products
that have expired may not
set properly.
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Makes about eight 8-ounce (250 mL) jars

7 cups stemmed Concord grapes 1.75L

I cup water 250 mL

2 cups crushed cored peeled fully ripe pears 500 mL

2 large jalapefio peppers, seeded 2
and finely chopped

| cup dried cranberries or raisins 250 mL

| tbsp ground coriander (optional) I5mL
(see tip, at left)

! package (1.75 0z/49 to 57 g) regular I
powdered fruit pectin

7 cups granulated sugar 1.75L

I. Prepare canner, jars and lids. (For more information, see page 415.)
2. Using your fingers, pinch individual grapes, separating skins
and pulp. Place skins in a bowl and pulp in a medium saucepan.
Add water to grape pulp and bring to a boil. Cover and boil
gently, stirring occasionally, for 5 minutes. Press pulp through
a fine sieve. Discard seeds. Set pulp aside.

3. Inalarge, deep stainless steel saucepan, combine grape skins
with just enough water to cover. Bring to a boil over medium-
high heat. Reduce heat, cover and boil gently until skins are
softened, about 5 minutes. Remove from heat and stir in grape
pulp, pears, jalapefio peppers, cranberries and coriander, if
using. Whisk in pectin until dissolved. Bring to a boil over high
heat, stirring frequently. Add sugar all at once and return to a
full rolling boil, stirring constantly. Boil hard, stirring constantly,

for 1 minute. Remove from heat and skim off foam.

. Ladle hot conserve into hot jars, leaving % inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if

necessary, by adding hot conserve. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417-418.)



Spring Conserve

As soon as rhubarb
lifts its tender stalks
skyward., assemble the
ingredients for this
sweet treat. Fresh-
picked, imported

or thawed frozen
strawberries all work
well in this recipe.

TIPS

Refer to the Produce
Purchase Guide on pages
426—429 to determine
how much produce you'll
need to buy to prepare
this recipe.

For best results, measure
the sugar into a bowl so
it can be added to the
boiling conserve all

at once.

Makes about seven 8-ounce (250 mL) jars

14 cups canned crushed pineapple, including juice 375mL

15 cups crushed hulled strawberries 375 mL

I 4 cups finely chopped rhubarb 300 mL

Y cup golden raisins 125 mL
Grated zest and juice of | lemon

I package (1.75 oz/ 49 to 57 g) regular !
powdered fruit pectin

6% cups granulated sugar 1.625 L

Y5 cup chopped pecans 125 mL

|. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge, deep stainless steel saucepan, combine pineapple,
strawberries, rhubarb, raisins and lemon zest and juice. Whisk
in pectin until dissolved. Bring to a boil over high heat, stirring
frequently. Add sugar all at once and return to a full rolling boil,
stirring constantly. Boil hard, stirring constantly, for 1 minute.

Stir in pecans. Remove from heat and skim off foam.

3. Ladle hot conserve into hot jars, leaving % inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot conserve. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

SOFT SPREADS

87



Conserves with Liquid Pectin

Unlike soft spreads made with powdered pectin, when making conserves with
liquid pectin, the fruit, lemon juice (if required) and sugar are brought to a
boil before the pectin is added. To form a good gel, it is essential to bring the
fruit-sugar mixture to a full rolling boil that cannot be stirred down, stir in the
entire contents of the liquid pectin pouch, then boil hard for 1 minute longer.

Cranberry Peach Conserve

Drive your taste buds Makes about six 8-ounce (250 mL) jars

wild with this classy new

- b cor 4 cups finely chopped pitted peeled peaches IL
th:s fo peach conserve. Y3 cup coarsely chopped dried cranberries 125 mL
Dried cranberries add

5 cups granulated sugar 1.25L
color and flavor to sweet —
veaches. Add almonds 2 tbsp lemon juice 30 mt
{)r leave them out 2 pouches (each 3 0z/85 mL) liquid pectin 2
whichever you prefer /a cup :g;;tgs ;'tivlzfrsd almonds (optional) S0 ml
V4 cup amaretto liqueur 50 mL

TIP

Toasting nuts freshens
them and intensifies
their flavor: Toast nuts in
atoaster oven or place

(or Y5 tsp/2 mL almond extract)

I. Prepare canner, jars and lids. (For more information, see page 415.)

2, In alarge, deep stainless steel saucepan, combine peaches,
cranberries, sugar and lemon juice. Over high heat, stirring

inadry heavy skillet over
medium heat and stir until
they release their aroma,
about 4 minutes.
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constantly, bring to a full rolling boil that cannot be stirred
down. Stir in pectin. Boil hard, stirring constantly, for 1 minute.
Remove from heat and stir in almonds, if using, and amaretto
liqueur. Skim off foam.

. Ladle hot conserve into hot jars, leaving % inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot conserve. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Black Forest Macaroon Conserve

Spread this delicious
conserve over ice cream
or cake. The flavor
combination

of homemade black
forest cake and
chocolate macaroons
is scrumptious.

TIPS

Some brands of liquid
pectin direct you to stir in
the pectin after boiling the
fruit—sugar mixture for

| minute. It is advisable
to follow the directions
given by the brand you
are using when preparing
these recipes.

Before using jars, inspect
them carefully for any
chips, cracks or fractures.

Discard any imperfect jars.

A jar lifter is very helpful
for handling hot, wet jars.
Because they are bulky
and fit loosely, oven mitts
— even water-resistent
types — are not a wise
choice. When filling jars,
an all-purpose rubber
glove, worn on your
helper hand, will allow
you to steady the jar

Makes about seven 8-ounce (250 mL) jars

4 cups granulated sugar L
Wcup sifted cocoa powder 75mL
3% cups firmly packed coarsely chopped 875 mL
pitted sweet cherries
2 tbsp lemon juice 30 mL
2 pouches (each 3 0z/85 mL) liquid pectin 2
Y3 cup unsweetened flaked coconut 75 mL
4 tbsp Kirsch or cherry brandy 60 mL

(or | tsp/5 mL brandy extract)

Prepare canner, jars and lids. (For more information, see page 415.)

2. In a medium bowl, combine sugar and cocoa powder.

3.

In a large, deep stainless steel saucepan, combine cherries, lemon
juice and cocoa mixture. Over high heat, stirring constantly,
bring to a full rolling boil that cannot be stirred down. Stir in
pectin. Boil hard, stirring constantly, for 1 minute. Remove from
heat and add coconut and Kirsch; mix well. Skim off foam.

. Ladle hot conserve into hot jars, leaving Y% inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot conserve. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Seasoned Pear Almond Conserve

Hints of lemon and
ginger add zest to this
pear conserve. Slivered

almonds add flavor

and crunch.

TIPS

Check your package

of pectin for the
expiration date and use
only fresh pectin. Products
that have expired may not
set properly.

Place a clean towel on
your work surface to
absorb water from the
hot jars as you take them
out of the boiling-water
canner to be filled, and
again once the jars

are processed. The towel
prevents hot jars from
coming into contact with
cooler countertops.
Significant temperature
differences can cause

jar breakage.
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Makes about seven 8-ounce (250 mL) jars

3% cups finely chopped cored peeled ripe pears 875 mL
Grated zest and juice of 2 large lemons

6 cups granulated sugar I.5L

Y5 cup coarsely chopped slivered almonds 125 mL

| tsp finely chopped gingerroot 5mL

pouch (3 0z/85 mL) liquid pectin |

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge, deep stainless steel saucepan, combine pears and

lemon zest and juice. Stir in sugar and almonds. Cover and let
stand at room temperature for 1 hour.

3. Add gingerroot to pear mixture and, over high heat, stirring

constantly, bring to a full rolling boil that cannot be stirred
down. Stir in pectin. Boil hard, stirring constantly, for 1 minute.
Remove from heat and skim off foam.

4. Ladle hot conserve into hot jars, leaving % inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot conserve. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

5. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)




Rhubarb Conserve

Makes about seven 8-ounce (250 mL) jars

While it tastes great
on bread, this conserve
is also an excellent
complement to a
cheese tray.

TIPS

Preserve part of this
recipe in 4-ounce

(125 mL) jars (the
processing time will stay
the same). They make
excellent gifts, just the
right size to open and
serve on acheese tray.

A clear plastic ruler (kept
solely for kitchen use)
will help you determine
the correct headspace.
Each filled jar should

be measured accurately,
as the headspace can
affect sealing and the
preservation of

the contents.

4 cups finely chopped rhubarb IL

V4 cup water 50 mL

2 oranges (unpegled),seeded 2
and finely chopped

| lemon (unpeeled), seeded |
and finely chopped

I—wr raisins 250 mL

5 cups granulated sugar 1.25L

1V tSp ground mace or nutmeg 6 mL

2 pouches (each 3 0z/85 mL) liquid pectin 2

Y cup chopped walnuts 125 mL

l.

Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge, deep stainless steel saucepan, combine rhubarb and

water. Partially cover and bring to a boil over medium heat. Boil
gently for 2 minutes, until rhubarb is softened. Add oranges,
lemon, raisins, sugar and mace, stirring until sugar dissolves.
Over high heat, stirring constantly, bring to a full rolling boil
that cannot be stirred down. Stir in pectin. Boil hard, stirring
constantly, for 1 minute. Remove from heat and stir in walnuts.
Skim off foam.

. Ladle hot conserve into hot jars, leaving Y4 inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot conserve. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Marmalades

Marmalade is a golden suspension of fruit peel and pulp in a tart
yet sweet jelly. These delicious spreads might best be described

as citrus fruit preserves. Although the original European
marmalades were made using quince — the Portuguese word
marmelada means “quince jam” — today’s most popular marmalade
uses Seville oranges.

Marmalade can be made using any variety of citrus fruit, on its
own or mixed. Tender fruits or vegetables may also be added. Toast
with marmalade is a traditional breakfast favorite, but marmalade
also makes a fantastic glaze for sweet and savory foods and is a
marvelous addition to many marinades.

Traditional marmalades are made using the long-boil method
and no added pectin. These products require longer boiling time,
as well as a gel stage test (see page 21), for doneness. If you have not
previously made a long-boil marmalade, start with one of our easier
quick marmalades, prepared with added pectin.

(Quick Marmalades

All the taste of Mom’s traditional marmalade, but in half the
time! Using powdered pectin is an easy way to make good
old-fashioned marmalade in far less time than it usually takes.
Be sure not to deviate from the quantities or method, as pectin
requires a certain amount of sugar, acid and cooking time to
form a proper gel.

Powdered fruit pectin is sometimes sold in 49 g packages
and sometimes in 57 g packages. The weight difference does
not affect the performance of the product.
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Quick Strawberry Lemon Marmalade

Lemon shares the stage
with strawberries, a
summer favorite, in
this sweet, red-hued
marmalade.

TIPS

For best results, measure
the sugar into a bowl so
it can be added to the
boiling marmalade all

at once.

Using pectin in these
recipes allows you to
enjoy the beloved sweet
flavor of marmalade with
very little time by the
hot stove.

Makes about seven 8-ounce (250 mL) jars

Vi cup thinly sliced lemon peel 50 mL
Water

4 cups crushed hulled strawberries IL

| tbsp lemon juice 15mL

| package (1.75 0z/49 to 57 g) regular |
powdered fruit pectin

6 cups granulated sugar 5L

I.
2.

w

=

Prepare canner, jars and lids. (For more information, see page 415.)

In a large, deep stainless steel saucepan, combine lemon peel and
water to cover. Bring to a boil over medium-high heat and boil
for 5 minutes, until peel is softened. Drain and discard liquid.

Add strawberries and lemon juice to peel and mix well. Whisk
in pectin until dissolved. Bring to a boil over high heat, stirring
constantly. Add sugar all at once and return to a full rolling boil,
stirring constantly. Boil hard, stirring constantly, for 1 minute.
Remove from heat and skim off foam.

Ladle hot marmalade into hot jars, leaving % inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot marmalade. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase

to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Quick Lemon Ginger Marmalade

Lemon and gingerroot
combine to make a
tantalizing spread.
This recipe uses added
pectin to reduce the
cooking time, making
it ideal for today’s
busy cook.

TIPS

Check your package of
pectin for the expiration
date and use only fresh
pectin. Products that
have expired may not ~
set properly.

If you have particularly
hard water and use it in
the boiling-water canner,
it can leave a residue on
jars. Use filtered or
reverse-osmosis water to
fill your canner instead.
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Makes about seven 8-ounce (250 mL) jars

6 small lemons 6

Y tsp baking soda 2mL

2Y5 cups water 625 mL

| cup coarsely grated gingerroot 250 mL
(about 12 0z/375 g)

| package (1.75 0z/49 to 57 g) regular !
powdered fruit pectin

64 cups granulated sugar 1.625L

. Prepare canner, jars and lids. (For more information, see page 415.)
. Using a vegetable peeler, remove yellow lemon peel in long strips.

Cut peel into thin slices. Set peel and fruit aside separately.

. Inalarge, deep stainless steel saucepan, combine reserved

lemon peel, baking soda and water. Bring to a boil over high
heat. Reduce heat, cover and boil gently for 5 minutes, until peel
is softened. Remove from heat and set aside.

. Using a sharp knife, cut white pith from lemons. Working over a

large bowl to catch juice and using a small, sharp knife, separate
lemon segments from membrane. Place segments in bowl

and squeeze membrane to remove as much juice as possible,
collecting it in the bowl. Discard membrane and seeds. Measure
1 cup (250 mL) lemon segments and juice. Add to softened rind
mixture with gingerroot. Whisk in pectin until dissolved. Bring
to a boil over high heat, stirring constantly. Add sugar all at once
and return to a full rolling boil, stirring constantly. Boil hard,
stirring constantly, for 1 minute. Remove from heat and skim
off foam.

. Ladle hot marmalade into hot jars, leaving % inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot marmalade. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase

to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Quick Red Onion Marmalade

Makes about five 8-ounce (250 mL) jars

Sweet red onion
steals the show in
this savory red
marmalade.

TIPS

For best results, measure
the sugar into a bowl so
it can be added to the
boiling marmalade all
atonce.

Read a recipe all the

way through, even before
you go shopping for

the ingredients. It's very
important to have all

of the ingredients and
equipment ready

before you start

making preserves.

15 cups thinly sliced halved red onion 375 mL
Vs cup finely chopped dried cranberries 125 mL
V4 cup lightly packed brown sugar 50 mL
Y4 cup cider vinegar - 50 mL
2tsp grated orange zest 10 mL
3 cups unsweetened apple juice 750 mL
| package (1.75 0z/49 to 57 g) regular I
powdered fruit pectin
4 cups granulated sugar IL

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In a skillet, over medium heat, combine red onion, cranberries,
brown sugar and vinegar. Cook, stirring, until onion is
transparent, about 10 minutes.

3. Inalarge, deep stainless steel saucepan, combine cooked onion
mixture, orange zest and apple juice. Whisk in pectin until
dissolved. Bring to a boil over high heat, stirring frequently.
Add sugar all at once and return to a full rolling boil, stirring
constantly. Boil hard, stirring constantly, for 1 minute. Remove
from heat and skim off foam.

4. Ladle hot marmalade into hot jars, leaving % inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot marmalade. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

5. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417-418.)
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Traditional Marmalades

Due to their extended cooking time, traditional marmalades have a slightly
caramelized flavor that spells perfection to marmalade aficionados. Before
making one of these long-boil marmalades, review the gel stage tests on page 21.

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Orange Chili Marmalade

Chili peppers intensify
the citrus flavor and
add zest to this unique
marmalade. Use it to
add sparkle to cheese
trays or serve it as a
condiment with
coconut-battered
shrimp. And don’t
forget toast — it
makes the traditional
something special.

TIP

If your mixture has not
reached the gel stage
when first tested, return
the pan to medium-high
heat and cook, stirring
constantly, for an
additional 5 minutes.
Repeat gel stage test and
cooking as needed.
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Makes about eight 8-ounce (250 mL) jars

2Y4 Ibs oranges (unpeeled), seeded and thinly sliced I kg
Grated zest and juice of | lemon

6 cups water I5L

3 dried habanero chili peppers (or 6 dried 3
Colorado or New Mexico chili peppers)

9 cups granulated sugar 225L

In a large, deep stainless steel saucepan, combine oranges, lemon
zest and juice and water. Bring to a boil over high heat, stirring
constantly. Reduce heat and boil gently, stirring occasionally,
for 40 minutes. Add chili peppers, partially cover and boil
gently, stirring occasionally, until fruit is very soft, about

30 minutes. Remove and discard chili peppers.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Bring mixture to a boil over medium-high heat, stirring

constantly. Maintaining boil, gradually stir in sugar. Boil hard,
stirring occasionally, until mixture reaches gel stage, about

15 minutes. Remove from heat and test gel (see page 21). If gel
stage has been reached, skim off foam.

. Ladle hot marmalade into hot jars, leaving Y inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot marmalade. Wipe rim. Center lid
on jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Seville Orange Marmalade

Available only in the
first quarter of each
year, Seville oranges
are not usually eaten

as fruit but are reserved
instead for making
marmalade. They have
a thick, rough skin and
are highly acidic.
Brandy adds a distinct,
mature flavor to this
delicious preserve.

TIPS

For a more tender result,
after combining the pulp
bag, juice and hot water,
cover and set aside

for 24 hours before
continuing with Step 2.

When boiling the
unsugared mixture in
Step 2, check it frequently
to ensure bubbles
continue to gently break
the surface.

If your mixture has not
reached the gel stage
when first tested, return
the pan to medium-high
heat and cook, stirring
constantly, for an
additional 5 minutes.
Repeat gel stage test and
cooking as needed.

Makes eleven to twelve 8-ounce (250 mL) jars

2Y4 Ibs Seville oranges | kg
2 Clementine oranges ) 2
2 lemons 2
125 cups  hot water 3.125L
[1Y5cups  granulated sugar 2875L
Y3 cup brandy (optional) 75 mL

Place a 12-inch (30 cm) square of dampened cheesecloth in a
bowl. Cut Seville oranges, Clementine oranges and lemons in
half crosswise. Squeeze juice from each half into cheesecloth-
lined bowl. Using a spoon or grapefruit knife, scoop seeds and
pulp into cheesecloth. Tightly tie cheesecloth around pulp and
seeds, reserving juices that drip into bowl. Using a sharp knife,
thinly slice peel crosswise.

. In alarge, deep stainless steel saucepan, combine sliced peel,

pulp and seed bag, reserved juice and hot water. Bring to a boil
over high heat. Reduce heat and boil gently, stirring occasionally,
until peel is tender and mixture is reduced by nearly half, about
1% hours. Remove from heat and transfer pulp bag to a sieve
placed over a bowl. Press with a spoon to extract as much juice
as possible. Discard pulp bag and add juice to cooked mixture.
Measure 10 cups (2.5 L) and return to saucepan.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page415.)

. Bring mixture to a boil over high heat, stirring constantly.

Maintaining boil, gradually stir in sugar. Boil hard, stirring
occasionally, until mixture reaches gel stage, about 15 minutes.
Remove from heat and test gel (see page 21). If gel stage has been
reached, add brandy, if using, and boil, stirring frequently, for

2 minutes. Skim off foam.

. Ladle hot marmalade into hot jars, leaving % inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot marmalade. Wipe rim. Center lid
on jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Blood Orange Marmalade

Create a unique “rose”
marmalade with blood
oranges. This blushed
pink-golden marmalade
has a unique color and
a delightfully refreshing
Savor. Cooking the
orange—sugar mixture
in two small batches
shortens the boiling
time and delivers a
[resher taste.

TIPS

If you don't have two
saucepans, use a single
large, deep saucepan, but
the cooking time will be
at least doubled.

If you wish, you can add
41tbsp (60 mL) crange-
flavored liqueur to each
saucepan when the
marmalade has nearly
reached the gel stage in
Step 5. Continue cooking
until the gel stage has
been reached.
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Makes about six 8-ounce (250 mL) jars

3 Ibs blood oranges 1.37 kg
Water
6 cups granulated sugar, divided I5L

>

bl

Using a sharp knife, trim tops and bottoms from oranges. Score

the peel of each orange lengthwise into quarters. Remove peel

and set fruit aside. Place peel in a large stainless steel saucepan

with enough water to cover generously . Bring to a boil over
medium-low heat and boil for 10 minutes. Drain. Cover

generously with fresh cold water and return to a boil. Boil for

10 minutes, until peel is softened. Drain. Using a spoon, scrape

white pith from peel and discard. Using a sharp knife, cut peel

into paper-thin strips.

Working over a large stainless steel saucepan to catch juice and

using a small, sharp knife, separate orange segments from i
membrane. Place segments in saucepan and squeeze membrane
to remove as much juice as possible, collecting it in the saucepan.

Discard membrane and seeds.

. Add cooked peel and 4 cups (1 L) water to segments. Bring to a

boil over medium-high heat, stirring occasionally. Reduce heat
and boil gently, stirring frequently, until peel is very soft when
squeezed with fingers, about 30 minutes. Remove from heat and
measure 6 cups (1.5 L), adding water as necessary to yield the
required quantity. Mix well.

Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

Ladle 3 cups (750 mL) of the cooked mixture into a clean large,
deep stainless steel saucepan. Ladle remaining mixture into a
second saucepan. Bring both saucepans to a boil over medium-
high heat. Maintaining boil, gradually stir 3 cups (750 mL) sugar
into each saucepan. Boil hard, stirring constantly, until mixture
reaches gel stage, about 12 minutes. Remove from heat and test
gel (see page 21). If gel stage has been reached, skim off foam.
Ladle hot marmalade into hot jars, leaving Y4 inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot marmalade. Wipe rim. Center lid

on jar. Screw band down until resistance is met, then increase
to fingertip-tight.

i o e b

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Ginger Pear Marmalade

The first cool days of
autumn, when pears
are freshly picked,
are the ideal time to
make this delicious
marmalade.

TIPS

Look for crystallized
ginger in Asian markets
or well-stocked
supermarkets.

If your mixture has not
reached the gel stage
when first tested, return
the pan to high heat and
cook, stirring constantly,
for an additional

5 minutes. Repeat gel
stage test and cooking
as needed.

Makes about four 8-ounce (250 mL) jars

3

limes 3

8 cups

thinly sliced cored peeled firm ripe pears 2L

4 cups

granulated sugar IL

3 tbsp chopped crystallized ginger

45 mL
(see tip, at left)

[ Y4 cups water

300 mL

Using a sharp knife, remove peel from limes and cut it into very
thin strips. Set aside. Cut limes in half crosswise and squeeze
juice into a large stainless steel saucepan. Add pears. Toss gently
until pears are coated with lime juice. Add sugar and ginger. Stir
until well combined. Cover and let stand at room temperature
for 1 hour.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. In a small stainless steel saucepan, combine peel and water. Bring

to a boil over medium heat and boil, stirring frequently, until
peel is tender and most of the liquid has evaporated, about
15 minutes. Drain liquid into pear mixture; set peel aside.

. Bring pear mixture to a full rolling boil over high heat, stirring

frequently. Boil hard, stirring frequently, for 15 minutes. Add
peel and boil until mixture reaches gel stage, about 5 minutes.
Remove from heat and test gel (see page 21). If gel stage has
been reached, skim off foam.

. Ladle hot marmalade into hot jars, leaving Y% inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot marmalade. Wipe rim. Center lid
on jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Variation
Substitute 2 lemons or 1 large orange for the lime.
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Grapefruit Marmalade

Grapefruit provides
a refreshing change
Jfrom traditional orange
and lemon marmalades.

TIPS

When preparing jars and
lids, prepare a couple
extra in case your yield is
larger than you expect. If
you don't have enough
jars, place any leftover
preserves in an airtight
container; store in the
refrigerator and use
within a few weeks.

Before using jars, inspect
them carefully for any
chips, cracks or fractures.
Discard any imperfect jars.

A jar lifter is very helpful
for handling hot, wet jars.
Because they are bulky
and fit loosely, oven mitts
— even water-resistent
types — are not a wise
choice. When filling jars,
an all-purpose rubber
glove, worn on your
helper hand, will allow
you to steady the jan
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Makes about three 8-ounce (250 mL) jars

I large grapefruit |

Water

Granulated sugar

I. Wash grapefruit, score skin into quarters and remove peel. With
a spoon, scrape bitter white pith from peel and discard. Slice the
peel thinly. In a large, deep stainless steel saucepan, combine
peel with water to cover generously. Bring to a boil over
medium-low heat and boil for 10 minutes. Drain and discard
liquid. Return to saucepan.

2. Working over a bowl to catch juice and using a sharp knife,
separate grapefruit segments from the membrane. Add segments
and juice to peel in saucepan. Squeeze any juice from membrane
into saucepan. Discard membrane and seeds. Add 4 cups (1 L)
water to peel mixture. Bring to a boil over medium-high heat.
Reduce heat and boil gently, stirring occasionally, for 10 minutes.
Cover and let stand in a cool place (70 to 75°F/21 to 23°C) for
12 to 18 hours.

3. Prepare canner, jars and lids. (For more information, see page 415.)

4. Return saucepan to medium-high heat and bring to a boil,
stirring frequently. Boil until peel is tender, about 15 minutes.
Remove from heat and measure fruit mixture. Return to
saucepan and bring back to a boil. Maintaining boil, gradually
stirin 1 cup (250 mL) sugar for each cup (250 mL) of fruit. Boil
hard, stirring frequently, until mixture reaches gel stage, about
30 minutes. Remove from heat and test gel (see page 21). If gel
stage has been reached, skim off foam.

5. Ladle hot marmalade into hot jars, leaving % inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot marmalade. Wipe rim. Center lid
on jar. Screw band down until resistance is met, then increase
to fingertip-tight.

6. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Morning Cheer Marmalade

Make this carrot
delicacy any time of
the year. The recipe
combines always-
plentiful carrots and
oranges in a lightly
spiced marmalade. Its
intriguing ingredients
make it an especially
appropriate gift.

TIPS

If your mixture has not
reached the gel stage
when first tested, return
the pan to medium-high
heat and cook, stirring
constantly, for an
additional 5 minutes.
Repeat gel stage test and
cooking as needed.

Place a clean towel on
your work surface to
absorb water from the hot
jars as you take them out
of the boiling-water
canner to be filled, and
again once the jars are
processed. The towel
prevents hot jars from
coming into contact with
cooler countertops.
Significant temperature
differences can cause

jar breakage.

Makes about six 8-ounce (250 mL) jars

Y tsp whole allspice 2mL

| cinnamon stick (about 5 inches/13 cm), |
broken into pieces

5 oranges ‘ 5

I tart apple, such as Granny Smith, peeled, |
cored and grated

4 cups finely grated peeled carrots L

12 cups water ~ 375mL

4 cups granuaed sugar B [N

Y3 cup lemon juice 75 mL

Ya cup Scotch whisky (optional) 50 mL

2,

Tie allspice and cinnamon stick pieces in a square of cheesecloth,
creating a spice bag. Set aside.

Using a vegetable peeler, remove peel from each orange in one
long strip. Cut peel into thin strips and set aside. Using a sharp
knife, remove white pith from oranges and discard. Working
over a large, deep stainless steel saucepan to catch juice and using
a small, sharp knife, separate orange segments from membrane.
Place segments in saucepan and squeeze membrane to remove
as much juice as possible, collecting it in the saucepan. Discard
membrane and seeds.

. Add apple, carrots, water, reserved orange peel and reserved

spice bag to saucepan. Bring to a boil over medium-high heat,
stirring occasionally. Reduce heat, cover and boil gently, stirring
occasionally, for 15 minutes. Maintaining boil, gradually stir

in sugar and lemon juice. Boil hard, stirring frequently, until
mixture reaches gel stage, about 30 minutes. Remove from heat
and test gel (see page 21). If gel stage has been reached, stir in
Scotch, if using. Discard spice bag and skim off foam.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

Ladle hot marmalade into hot jars, leaving ' inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot marmalade. Wipe rim. Center lid

on jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417-418.)
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Cherry Marmalade

Sweet cherries create Makes about four 8-ounce (250 mL) jars
asp eczgl mqrmalade %3 cup chopped seeded orange (unpeeled) 150 mL
that will brighten any ) . :
. : cups pitted sweet cherries IL

Sunday morning —
brunch 4 tbsp lemon juice 60 mL

' 34 cups granulated sugar 875 mL
TIP

I. Prepare canner, jars and lids. (For more information, see page 415.
A clear plastic ruler (kept pa ) ( f pag )

solely for kitchen use)
will help you determine
the correct headspace.
Each filled jar should be
measured accurately, as
the headspace can
affect sealing and the 3
preservation of
the contents.

2. In alarge, deep stainless steel saucepan, combine orange,
cherries and lemon juice. Bring to a boil over medium-high heat.
Reduce heat, cover and boil gently, stirring frequently, until peel
is tender, about 20 minutes. Maintaining boil, gradually stir in
sugar. Boil hard, stirring frequently, until mixture reaches gel
stage, about 30 minutes. Remove from heat and test gel (see
page 21). If gel stage has been reached, skim off foam.

. Ladle hot marmalade into hot jars, leaving % inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot marmalade. Wipe rim. Center lid

& onjar.Screw band down until resistance is met, then increase

to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Prickly Pear Marmalade

Prickly pearis a Makes about six 8-ounce (250 mL) jars
member of the cactus

. 3 cups chopped seeded oranges (unpeeled) 750 mL
family. It makes a sweet - .
- .. | cup thinly sliced seeded lemons (unpeeled) 250 mL
and fragrant addition
’ 4 cups water IL
to marmalade. -
4 cups chopped seeded peeled prickly pears IL
TIP 6 cups granulated sugar I5L

For this recipe, you'll
need about 9 medium
prickly pears.

I. In alarge, deep stainless steel saucepan, combine oranges,
lemons and water. Bring to a boil over medium-high heat.
Reduce heat and boil gently for 5 minutes. Cover and let stand
in a cool place (70 to 75°F/21 to 23°C) for 12 to 18 hours.

2. Prepare canner, jars and lids. (For more information, see page 415.)
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TIP

If your mixture has not
reached the gel stage
when first tested, return
the pan to medium-high
heat and cook, stirring
constantly, for an
additional 5 minutes.
Repeat gel stage test
and cooking as needed.

3.

>

Bring orange mixture to a boil over medium-high heat. Boil,
stirring frequently, until peel is tender, about 15 minutes. Stir
in prickly pears. Maintaining boil, gradually stir in sugar. Boil
hard, stirring frequently, until mixture reaches gel stage, about
30 minutes. Remove from heat and test gel (see page 21). If gel
stage has been reached, skim off foam.

Ladle hot marmalade into hot jars, leaving % inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot marmalade. Wipe rim. Center lid
on jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

FEasiest Ever Marmalade

A food processor speeds
up preparation in

this uniquely flavored,
one-step marmalade.
Maraschino cherries
add a touch of
brightness to the

light amber color.

TIP

For ease in chopping
citrus fruits in a food
processor, quarter or
coarsely chop before
putting in the work bowl.

Makes about seven 8-ounce (250 mL) jars

3 small oranges (unpeeled), seeded 3
I lemon (unpeeled), seeded |
I small grapefruit (unpeeled), seeded I
2 cups canned crushed pineapple, with juice 500 mL
6 cups granulated sugar 151
s cup chopped drained maraschino cherries 125 mL

In a food processor fitted with a metal blade, working in batches,
pulse oranges, lemon and grapefruit until finely chopped. Do
not purée.

. In alarge, deep stainless steel saucepan, combine chopped

fruit, pineapple with juice and sugar. Bring to a boil over
medium-high heat, stirring to dissolve sugar. Boil hard, stirring
constantly, until mixture begins to sheet from a metal spoon,
about 20 minutes. Add cherries and boil until mixture reaches
gel stage, about 5 minutes. Remove from heat and test gel (see
page 21). If gel stage has been reached, skim off foam.

. Prepare canner, jars and lids. (For more information, see page 415.)

Ladle hot marmalade into hot jars, leaving 4 inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot marmalade. Wipe rim. Center lid

on jar. Screw band down until resistance is met, then increase
to fingertip-tight.

Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Gingered Zucchini Marmalade

This delicious
marmalade makes

a great hostess gift.
Label it “Mystery
Marmalade” and see
how many of your
friends can guess the
main ingredient.

TIPS

Cheesecloth can be found
at many retailers, such as
grocery stores and other
stores that carry kitchen
supplies. Look in the area
where kitchen utensils

are located.

If your mixture has not
reached the gel stage
when first tested, return
the pan to medium-high
heat and cook, stirring
constantly, for an
additional 5 minutes.
Repeat gel stage test
and cooking as needed.
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Makes about four 8-ounce (250 mL) jars

2 oranges 2
2 lemons 2
3 thsp chopped gingerroot 45 mL
5 cups shredded peeled zucchini [.25L

| tart apple, cored and grated f

4 cups granulated sugar L

I. Using a vegetable peeler, remove peel from each orange in one
long strip. Cut orange peel into thin strips and place in a large,
deep stainless steel saucepan. Set aside. Remove white pith
from oranges and peel and pith from lemon. Set fruit aside. Tie
orange and lemon pith and peel and gingerroot in a square of
cheesecloth, creating a spice bag. Add to saucepan.

2. Working over the saucepan to catch juice and using a small,

sharp knife, separate orange and lemon segments from

membrane. Place segments in saucepan and squeeze membrane
to remove as much juice as possible, collecting it in the saucepan.

Discard membrane and seeds.

Add zucchini, apple and sugar to saucepan and mix well. Bring

to a boil over medium-high heat, stirring to dissolve sugar. Boil

hard, stirring frequently, until mixture reaches gel stage, about

45 minutes. Remove from heat and test gel (see page 21). If gel

stage has been reached, skim off foam. Discard spice bag.

4. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

5. Ladle hot marmalade into hot jars, leaving % inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if

necessary, by adding hot marmalade. Wipe rim. Center lid

on jar. Screw band down until resistance is met, then increase

to fingertip-tight.

Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner

lid. Wait 5 minutes, then remove jars, cool and store. (For more

information, see pages 417—418.)
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Jellies

Firm enough to hold its shape when spooned from the jar, yet tender enough to spread
easily, jelly is a preserver’s jewel. To make jelly, clear juice is cooked with the appropriate
quantity of sugar, fruit pectin and acid. Pectin is added to most jelly recipes because
few juices have enough natural pectin to create a “gel.”

Juice for Jelly

Making the juice is the first step in making any fruit juice jelly. Although it
is a simple procedure, it does take at least 2 hours, as the juice needs to drip
undisturbed from the jelly bag to create the clear, translucent jellies we all expect.

Always prepare juice for jelly in small, recipe-sized batches. Select top-quality
fruit and discard any damaged portions. If the yield of juice is slightly less than
the quantity required for the recipe, add Y% cup (125 mL) boiling water to the
remaining fruit pulp to extract additional juice. Alternatively, unsweetened apple
or white grape juice may be added to homemade juice to extend the quantity.

If your schedule doesn’t allow you to make jelly when fruit is at its peak, you
can make the juice for jelly when fruit is fresh, then freeze it and make the jelly
another day. Freeze juice in straight-sided containers filled to within 4 inch
(1 cm) of the rim.

Although it’s tempting (o squeeze the jelly bag because it speeds juice collection,
doing so releases solids into the juice that may produce a cloudy jelly. %

SOFT SPREADS 105



T

Berry Juice for Jelly

For each cup (250 mL)
of berry juice, you'll
need 3 to 3o cups
(750 to 875 mL) of
raspberries, black-
berries, boysenberries,
youngberries, dew-
berries or loganberries.
Use tender, ripe berries.
Juice yield will vary
depending upon the
Juiciness of the

berries used.

TIP

Freezing raspberries and
strawberries helps release
their juices, as it weakens
their tender cell structure.
For berries that are very
juicy, tender and plump,
such as raspberries and
strawberries, freezing

can replace heating as a
juice extraction method.
Freeze unsweetened
strawberries or
raspberries for at least
24 hours. Thaw in
refrigerator and
thoroughly crush berries
with a potato masher.
Pour crushed mixture
into a dampened jelly bag
and proceed as directed
in Step 2.
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I. Gently wash and drain berries, handling carefully to avoid juice
loss. Remove caps and stems. In a large stainless steel saucepan,
combine berries and just enough water to prevent scorching,
about % to ¥ cup (50 to 125 mL) water for every 4 cups
(1 L) berries. Bring to a boil over medium-high heat, stirring
frequently. Reduce heat, cover loosely and boil gently, stirring
and crushing berries occasionally, just until berries are softened,
5 to 10 minutes.

2. Transfer berry mixture to a dampened jelly bag or a strainer
lined with several layers of dampened cheesecloth set over a deep
bowl. Let drip, undisturbed, for at least 2 hours or overnight to
collect juice.

Variations

Blueberry Juice for Jelly: For each cup (250 mL) blueberry juice,
substitute about 2 cups (500 mL) blueberries for the berries. Juice
yield of blueberries will vary with individual harvest conditions.

Elderberry Juice for Jelly: For each cup (250 mL) elderberry juice,
substitute about 11b (500 g) elderberries for the berries.

Strawberry Juice for Jelly: For each cup (250 mL) strawberry juice,
substitute about 3% cups (800 mL) whole strawberries for

the berries.

Red or Black Currant Juice for Jelly: For each cup (250 mL) currant
juice, substitute about 1 1b (500 g) currants for the berries. Red
currants yield slightly more juice than black.

Cherry Juice for Jelly: For each cup (250 mL) cherry juice,
substitute about 1 Ib (500 g) whole cherries for the berries.

Grape Juice for Jelly: For each cup (250 mL) grape juice, substitute
about 14 0z (390 g) grapes for the berries.




Apple Juice for Jelly

For each cup (250 mL)
of apple juice, you’ll
need about 4 small

apples, or about
16 oz (454 g).

TIP

Once the fruit is

prepared and placed in
the dampened jelly bag

or cheesecloth-lined sieve,
make sure to let the juice
drip for several hours. Do
not squeeze the jelly bag,
as that may cause the
juice to be cloudy.

I. In alarge stainless steel saucepan, place washed, quartered apples
from which stem and blossom ends have been removed. (Do
not core.) Add enough cold water to cover fruit, or about 1 cup
(250 mL) for each 11b (500 g) apples. Bring to a boil over high
heat, stirring frequently. Reduce heat, cover loosely and boil
gently, stirring and crushing apples occasionally, just until apples
are softened, about 30 minutes. (Do not overcook, as it reduces
flavor, color and the strength of the pectin.)

2. Transfer apple mixture to a dampened jelly bag or a strainer
lined with several layers of dampened cheesecloth set over a deep
bowl. Let drip, undisturbed, for at least 2 hours or overnight to
collect juice.

Variations

Crabapple Juice for Jelly: For each cup (250 mL) of crabapple juice,
substitute 16 oz (454 g) crabapples for the apples.

Pear Juice for Jelly: For each cup (250 mL) of pear juice, substitute
about 2 medium-large pears (or about 14 0z/390 g) for the apples.

Peach Juice for Jelly

For each cup (250 mL)
of peach juice, you’ll
need about 3 medium
peaches, or about

11b (500 g).

TIP

Cheesecloth can be found
at many retailers, such as
grocery stores and other
stores that carry kitchen
supplies. Look in the area
where kitchen utensils

are located.

I. In alarge stainless steel saucepan, place washed, quartered
peaches. (It is not essential to pit peaches; however, removing
the pits before cooking reduces the-bulk of solids that must fit
in a jelly bag.) Add 5 cup (125 mL) water for each 11b (500 g)
peaches. Bring to a boil over high heat, stirring frequently.
Reduce heat, cover loosely and boil gently, stirring and crushing
peaches occasionally, just until peaches are softened, about
20 minutes. (Do not overcook, as it reduces flavor, color and
the strength of the pectin.)

2. Transfer peach mixture to a dampened jelly bag or a strainer
lined with several layers of dampened cheesecloth set over a deep
bowl. Let drip, undisturbed, for at least 2 hours or overnight to
collect juice.

Variations

Nectarine Juice for Jelly: For each cup (250 mL) nectarine juice,
substitute about 3 medium nectarines (or about 1 1b/500 g) for
the peaches.

Plum Juice for Jelly: For each cup (250 mL) plum juice, substitute
about 9 blue plums (or about 15 0z/420 g) for the peaches.
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Fruit Jellies with Regular
Powdered Fruit Pectin

Jellies made with added pectin are easy to prepare, provide a higher yield than
old-fashioned long-boil recipes and deliver a fresher taste and brighter color.
These recipes require precise measures of juice and sugar, but they do not require
a gel stage test to determine doneness.

The following recipes are made with regular powdered fruit pectin. To create
a translucent, tender jelly, it is essential to whisk powdered pectin into the juice
until it is very well mixed. It is also important not to alter the quantity of
ingredients, especially sugar. When making jelly with powdered pectin, the
juice—pectin mixture must be brought to a boil and the pectin must be fully
dissolved before the sugar is added. For best results, measure the sugar into
a bowl so it can be added to the boiling jam all at once.

Powdered fruit pectin is sometimes sold in 49 g packages and sometimes in 57 g
packages. The weight difference does not affect the performance of the product.

Traditional Jellies

Single-fruit jellies are Sour Ch erry

simple, eye-catching, .
deliciously natural and Makes about five 8-ounce (250 mL) jars

very versatile soft 34 cups Cherry Juice for Jelly (see variation, 875 mL
spreads. While it’s a bit page 106), made with sour cherries

ofwork to extractfresh I package (| .75 0z/49 to 57 g) regular I
Jruit juice, the results powdered fruit pectin

are well worth the 44 cups granulated sugar 1.125 L

effort. Delicious on ) . . .
toast, these jellies also I. Prepare canner, jars and lids. (For more information, see page 415.)

make fabulous glazes 2. In alarge, deep stainless steel saucepan, place cherry juice. Whisk
for both desserts and in pectin until dissolved. Bring to a boil over high heat, stirring
frequently. Add sugar all at once and return to a full rolling boil,
stirring constantly. Boil hard, stirring constantly, for 1 minute.
Remove from heat and quickly skim off foam.

commercially, and 3. Quickly pour hot jelly into hot jars, leaving % inch (0.5 cm)
most that are lack the headspace. Wipe rim. Center lid on jar. Screw band down until
full-bodied flavor you resistance is met, then increase to fingertip-tight.

can create at home. 4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

savory dishes. Few
really interesting jellies
are available
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For each of the
following jellies,
follow the method
and processing time
for Traditional
Sour Cherry Jelly,
opposite, but use
the quantity of juice,
sugar and pectin
_specified in the
variation. Where
lemon juice is called
for, cdmbilié"it with
the fruit juice for
jelly before adding
the pectin.

Ifyou’re really busy
and don’t have time or
the fruit to make your
own juice for jelly, use
bottled unsweetened
Juice from your
grocery store.

Berry

Makes about five 8-ounce (250 mL) jars

3% cups Berry Juice for Jelly (see recipe, page 106), 875 mL
made with blackberries, boysenberries,
dewberries or youngberries

2 tbsp lemon juice 30 mL

I package (1.75 0z/49 to 57 g) regular I
powdered fruit pectin o

5 cups granulated sugar 1250

Crabapple

Makes about seven 8-ounce (250 mL) jars

5 cups Crabapple Juice for Jelly 1.25L
(see variation, page 107)

I package (1.75 0z/49 to 57 g) regular |
powdered fruit pectin

7 cups granulated sugar 1.75L

Apple

Makes about seven 8-ounce (250 mL) jars

5 cups Apple Juice for Jelly (see recipe,page 107) .25 mL

| package (1.75 0z/49 to 57 g) regular |
powdered fruit pectin

7 cups granulated sugar 1.75L

Easy Apple

Makes about six 8-ounce (250 mL) jars

4 cups unsweetened bottled apple juice IL

I package (1.75 0z/49 to 57 g) regular |
powdered fruit pectin

5 cups granulated sugar 1.25L

Red Raspberry or Loganberry

Makes about six 8-ounce (250 mL) jars

4 cups Berry Juice for Jelly (see recipe, page 106), IL
made with raspberries or loganberries

4 tbsp lemon juice 60 mL

I package (1.75 0z/49 to 57 g) regular |
powdered fruit pectin

55 cups granulated sugar 1.375L

continued on next page
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For each of the
following jellies,
follow the method
and processing time
for Traditional

Sour Cherry Jelly,
page 108, but use
the quantity of juice,
sugar and pectin
specified in the
variation. Where
lemon juice is called
for, combine it with
the fruit juice for
jelly before adding
the pectin.

TIP

Fruit juice cooked with
sugar produces a
considerable quantity

of foam, which must be
quickly skimmed off
before hot jelly is poured
into jars. To reduce foam,
add 5 tsp (2 mL)
butter or margarine to
juice before bringing

to a boil. Do not use

a larger quantity.

If you're really busy and
don’t have time or the
Jruit to make your own
Juice for jelly, use bottled
unsweetened juice from
your grocery store.
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Strawberry
Makes about five 8-ounce (250 mL) jars

3Y4 cups Strawberry Juice for Jelly 875 mL
(see variation, page 106)

I package (1.75 0z/49 to 57 g) regular I
powdered fruit pectin

4'% cups granulated sugar I.125L

Elderberry

Makes about five 8-ounce (250 mL) jars

3 cups Elderberry Juice for Jelly 750 mL
(see variation, page 106)

4 tbsp lemon juice 60 mL

| package (1.75 0z/49 to 57 g) regular |
powdered fruit pectin

4!% cups granulated sugar 1.125L

Red Currant

Makes about nine 8-ounce (250 mL) jars

64 cups Red Currant Juice for Jelly 1.625L
(see variation, page 106)

I package (1.75 0z/49 to 57 g) regular I
powdered fruit pectin

7 cups granulated sugar 1.75L

Concord Grape

Makes about seven 8-ounce (250 mL) jars

5 cups Grape Juice for Jelly (see variation, page 106), 1.25L
made with Concord grapes

I package (1.75 0z/49 to 57 g) regular I
powdered fruit pectin

6 cups granulated sugar I5L

Lasy Grape

Makes about five 8-ounce (250 mL) jars

3 cups unsweetened bottled grape juice 750 mL

I package (1.75 0z/49 to 57 g) regular I
powdered fruit pectin

4'%5 cups granulated sugar I.125L




TIPS

Powdered fruit pectin is
sometimes sold in 49 g
packages and sometimes
in 57 g packages. The
weight difference does not
affect the performance

of the product.

Check your package of
pectin for the expiration
date and use only fresh
pectin. Products that
have expired may not
set properly.

For best results, measure
the sugar into a bowl so
it can be added to the
boiling jelly all at once.

Peach

Makes about five 8-ounce (250 mL) jars

3 cups Peach Juice for Jelly (see recipe, page 107) 750 mL

'/ cup lemon juice 125 mL

I package (1.75 0z/49 to 57 g) regular |
powdered fruit pectin

5 cups granulated sugar 1.25L

Pear

Makes about six 8-ounce (250 mL) jars

4 cups Pear Juice for Jelly (see variation, page 107) IL

2 tbsp lemon juice 30mL

I package (1.75 0z/49 to 57 g) regular I
powdered fruit pectin

5% cups granulated sugar 1.375L

Plum

Makes about eight 8-ounce (250 mL) jars

5Y4 cups Plum Juice for Jelly (see variation,page 107) 1.375L

I package (1.75 0z/49 to 57 g) regular I
powdered fruit pectin

74 cups granulated sugar 1.875 L
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Pomegranate Jelly

Rich in antioxidants,
pomegranates are an
excellent fruit for
making jelly. Their
Jull-bodied flavor
and brilliant crimson
color bring life to

the breakfast or
dinner table.

TIP

For 34 cups (875 mL)
pomegranate juice, you'll
need about 5 Ibs (2.3 kg)
of pomegranates. To
juice pomegranates, roll
room-temperature fruit

on a counter top, pressing -

it firmly to soften without
breaking the skin. Holding
the pomegranate over a
fine sieve set over a bowl,
use a sharp knife to cut
out blossom (crown) end,
including the pith. (Juice
will begin to spurt out as
soon as you puncture the
skin.) Using your hands,
squeeze juice and seeds
into sieve. Open the fruit
and, using a small spoon,
scrape remaining seeds
into sieve. Use the back of
a large spoon to press out
any remaining juice from
seeds. (Wear rubber
gloves to keep your hands
from being stained.)
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Makes about six 8-ounce (250 mL) jars

3% cups freshly squeezed pomegranate juice 875 mL
(see tip, at left)

I package (1.75 0z/49 to 57 g) regular |
powdered fruit pectin

5 cups granulated sugar [.25L

I. Prepare canner, jars and lids. (For more information, see page 415.)
2. Place pomegranate juice in a large, deep stainless steel saucepan.

Whisk in pectin until dissolved. Bring to a boil over high heat,
stirring frequently. Add sugar all at once and return to a full
rolling boil, stirring constantly. Boil hard, stirring constantly,
for 1 minute. Remove from heat and quickly skim off foam.

. Quickly pour hot jelly into hot jars, leaving Y4 inch (0.5 cm)

headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417-418.)




“Love Apple” (Tomato) Jelly

Once thought to have
aphrodisiac powers,
tomatoes were
christened pommes
d’amour (love apples)
by the French. This
amber-colored savory
Jelly is a delicious
accompaniment to
cheese and crackers,
but is also delicious
on toast.

TIPS

For best resufts when
cooking jelly, use a heavy-
bottomed stainless steel
saucepan that is at least
three times deeper than
the level of the recipe’s

juice and sugar combined.

Jelly bubbles and boils up
when it reaches a full
rolling boil and therefore
requires this extra

pan depth.

Check your package of
pectin for the expiration
date and use only fresh
pectin. Products that
have expired may not
set properly.

Makes about seven 4-ounce (125 mL) jars

8 cups sliced tomatoes 2L
Vs cup water 125mL
3 dried hot chili peppers 3
% cup coarsely chopped fresh basil 175 mL
2 tbsp lemon juice 30 mL

! package (.75 0z/49 to 57 g) regular I
powdered fruit pectin

3Y4 cups granulated sugar 800 mL

I. In alarge stainless steel saucepan, combine tomatoes, water, chili
peppers and basil. Bring to a boil over medium heat. Reduce heat
and boil gently, stirring and crushing tomatoes occasionally,
until tomatoes are softened, about 25 minutes.

2. Transfer tomato mixture to a dampened jelly bag or a strainer
lined with several layers of dampened cheesecloth set over a deep
bowl. Let drip, undisturbed, for about 2 hours. Measure 1% cups
(425 mL) tomato juice. If you do not have the required amount,
add ¥ cup (125 mL) boiling water to the remaining pulp in the
jelly bag to extract additional juice. (Or add unsweetened apple
or white grape juice to extend the juice to the required measure.)

3. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

4. Transfer tomato juice to a large, deep stainless steel saucepan.
Add lemon juice. Whisk in pectin until dissolved. Bring to a boil
over high heat, stirring frequently. Add sugar all at once and
return to a full rolling boil, stirring constantly. Boil hard, stirring
constantly, for 1 minute. Remove from heat and quickly skim
off foam.

5. Quickly pour hot jelly into hot jars, leaving % inch (0.5 cm)
headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

6. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Variation

Gingered “Love Apple” Jelly: Substitute 2 tbsp (30 mL) finely
chopped crystallized ginger for the chili peppers and basil.
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Fruit Jellies with Liquid Pectin

Jellies made with liquid pectin require the least cooking time of all cooked jellies.
Predissolved liquid pectin bonds readily with the boiling-hot juice—sugar mixture
to produce a clear, translucent jelly that tastes like fresh-picked fruit. And there
is no need to worry about a gel stage test.

Unlike soft spreads made with powdered pectin, when making jellies with
liquid pectin, the fruit, lemon juice (if required) and sugar are brought to a
boil before the pectin is added. To form a good gel. it is essential to bring the
fruit—sugar mixture to a full rolling boil that cannot be stirred down, stir in
the entire contents of the liquid pectin pouch, then boil hard for 1 minute longer.

Quick Jellies

These recipes are B(?i'l:y’
dm fasms.t wayto Makes about seven 8-ounce (250 mL) jars
make delicious jelly
and require the least 4 cups Berry Juice for Jelly (see recipe, page 106) L
cooking time. Be sure 7' cups granulated sugar 1.875L
that the juice-sugar 2 pouches (each 3 0z/85 mL) liquid pectin 2
mixture comes to a full
rolling boil that cannot I. Prepare canner, jars and lids. (For more information, see page 415.)
- be stirred down before 2. In alarge, deep stainless steel saucepan, combine berry juice
you begin counting the and sugar. Over high heat, stirring constantly, bring to a full
1-minute cooking time. rolling boil that cannot be stirred down. Stir in pectin. Boil
Failure to fully boil hard, stirring constantly, for 1 minute. Remove from heat
the mixture can lead and quickly skim off foam.
to gel failure. 3. Quickly pour hot jelly into hot jars, leaving Y4 inch (0.5 cm)
headspace. Wipe rim. Center lid on jar. Screw band down until
TIP resistance is met, then increase to fingertip-tight.
Some brands of liquid 4. Place jars in canner, ensuring they are completely covered with
pectin direct you to stirin water. Bring to a boil and process for 10 minutes. Remove canner
the pectin after boiling the lid. Wait 5 minutes, then remove jars, cool and store. (For more
fruit—sugar mixture for information, see pages 417—418.)
| minute. It is advisable
to follow the directions
given by the brand you
are using when preparing
these recipes.
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For :eé;ch of the Elderber ry
" i Makes about seven 8-ounce (250 mL) jars

3 cups Elderberry Juice for Jelly 750 mL
(see variation, page 106)

Y cup lemon juice 125 mL

7 cups granulated sugar 1.75L

2 pouches (each 3 0z/85 mL) liquid pectin 2

_sugar and pecti
specified in the .
variation. Where B laCk Rasp ber ry

‘xfi;juice is called Makes about six 8-ounce (250 mL) jars

ombine it with 3 cups Berry Juice for Jelly (see recipe, page 106), 750 mL
made with black raspberries

4 tbsp lemon juice 60 mL

5 cups granulated sugar 1.25L

TIP | pouch (3 0z/85 mL) liquid pectin |

Berries can be frozen S ¢ b
before use in jams or rawoerry

jellies. If you pick the Makes about seven 8-ounce (250 mL) jars

perries on a day that 3% cups Strawberry Juice for Jelly 925 mL
is too hgt to do your (see variation, page 106)

preserwr'wg, measure out 4 tbsp lemon juice 60 mL
the required amount of 7" cups granulated sugar 1.875L

berries, prepare and 2
freeze for up to 3 months.
When you plan to make Red Currant
your preserves, thaw

prepared berries in the

pouches (each 3 0z/85 mL) liquid pectin 2

Makes about eight 8-ounce (250 niL) jars

refrigerator overnight 5 cups Red Currant Juice for Jelly 1.25L
and use both the thawed (see variation, page 106)

berries and the 7 cups granulated sugar 1.75L
accumulated juice I pouch (3 0z/85 mL) liquid pectin I
in the recipe.

Cherry

Makes about seven 8-ounce (250 mL) jars

34 cups Cherry Juice for Jelly 875 mL
(see variation, page 106)

4 tbsp lemon juice (use for sweet cherries only) 60 mL

7 cups granulated sugar 1.75L

2 pouches (each 3 0z/85 mL) liquid pectin 2

continued on next page
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For each of the
following jellies,
follow the method
and processing time
for Quick Berry Jelly,
page 114, but use the
quantity of juice,
sugar and pectin
specified in the
variation. Where
lemon juice is called
for, combine it with
the fruit juice for
jelly and the sugar.

TIP

Fruit juice cooked with
sugar produces a
considerable quantity
offoam, which must

be quickly skimmed off
before hot jelly is poured
into jars. To reduce
foam, add 4 tsp (2 mL)
butter or margarine to
juice before bringing

to a boil. Do not use a
larger quantity.
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Concord Grape

Makes about seven 8-ounce (250 mL) jars

4 cups Grape Juice for Jelly (see variation, page 106), I'L
made with Concord grapes

7 cups granulated sugar [.75L

I pouch (3 0z/85 mL) liquid pectin l

Apple

Makes about eight 8-ounce (250 mL) jars

5 cups Apple Juice for Jelly (see recipe, page 107) 1.25L

74 cups granulated sugar 1.875L

I pouch (3 0z/85 mL) liquid pectin I

Crabapple

Makes about eight 8-ounce (250 mL) jars

5 cups Crabapp@ice for Jelly 1251
(see variation, page 107)

72cups  granulated sugar o 1.875L

! pouch (3 0z/85 mL) liquid pectin I

Peach

Makes about seven 8-ounce (250 mL) jars

3%5 cups Peach Juice for Jelly (see recipe, page 107) 875 mL

4 tbsp lemon juice 60 mL

7Y4 cups granulated sugar 1.875L

2 pouches (each 3 0z/85 ml) liquid pectin 2

Plum

Makes about seven 8-ounce (250 mL) jars

4 cups Plum Juice for Jelly (see variation, page 107) I L

64 cups granulated sugar 1.625 L

I pouch (3 0z/85 mL) liquid pectin I




Zesty Watermelon Jelly

If you enjoy watermelon,
you'll love this beautiful
pink jelly. Lemongrass
adds a unique flavor.

TIP

For best results when
cooking jelly, use a
heavy-bottomed stainless
steel saucepan that is at
least three times deeper
than the level of the
recipe’s juice and sugar
combined. Jelly bubbles
and boils up when it
reaches a full rolling boil
and therefore requires
this extra pan depth.

Makes about five 8-ounce (250 mL) jars

6 cups chopped watermelon, rind removed 15L

Y cup white balsamic, white wine or 125 mL
apple cider vinegar

4 tbsp lemon juice 60 mL

5 cups granulated sugar [.25L

| stem lemongrass, chopped |

2 pouches (each 3 0z/85 mL) liquid pectin 2

I. In alarge stainless steel saucepan, crush watermelon with a
potato masher. Cover and heat gently over medium-low heat
for 5 minutes. Remove from heat and crush thoroughly.

2. Transfer to a dampened jelly bag or a strainer lined with several
layers of dampened cheesecloth set over a deep bowl. Let drip,
undisturbed, for 2 hours. Measure 2 cups (500 mL) watermelon
juice. If you do not have the required amount, crush more
watermelon or add up to % cup (50 mL) unsweetened white
grape juice.

3. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

4. Transfer watermelon juice to a clean large, deep stainless steel

saucepan. Stir in vinegar, lemon juice, sugar and lemongrass.

Over high heat, stirring constantly, bring to a full rolling boil

that cannot be stirred down. Stir in pectin. Boil hard, stirring

constantly, for 1 minute. Remove from heat and quickly skim
off foam.

Quickly pour hot jelly into hot jars, leaving !4 inch (0.5 cm)

headspace. Wipe rim. Center lid on jar. Screw band down until

resistance is met, then increase to fingertip-tight.

Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner

lid. Wait 5 minutes, then remove jars, cool and store. (For more

information, see pages 417-418.)

b

b
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Jelly Bean Jelly

Root Beer, Bubble Gum,
Mint Chocolate Chip
Jelly! Translucent
spreads that taste like
your favorite jelly beans
make super breakfast
treats for the young-at-
heart. Better yet, these
kid-pleasing gems are
a snap to make. They
start with unsweetened
apple or white grape
Juice, which you cook
with sugar and liquid
pectin. Flavoring oil
concenltrate —
available at candy
supply and gourmet
kitchen stores — adds
the unique taste. Adjust
the jelly tint with a
Sfew drops of coloring,
or substitute an
unsweetened fruit juice
of a natural color that
matches a chosen
SMavor, such as cherry
Juice for cinnamon-
Sflavored jelly. The
potential for variety
is limitless!
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Makes about eight 4-ounce (125 mL) jars or
three 8-ounce (250 mL) jars (plus a bit for tasting)

2 cups unsweetened apple juice or 500 mL
white grape juice

3% cups granulated sugar 875 mL

! pouch (3 0z/85 mL) liquid pectin [

Y4to Y4tsp  flavoring oil concentrate | to4mL

(see box, below)

Food coloring (optional)

. Prepare canner, jars and lids. (For more information, see page 415.)
. Inalarge, deep stainless steel saucepan, combine apple juice and

sugar. Over high heat, stirring constantly, bring to a full rolling
boil that cannot be stirred down. Stir in pectin. Boil hard, stirring
constantly, for 1 minute. Stir in flavoring oil concentrate and
food coloring, if using. Remove from heat and quickly skim

off foam.

. Quickly pour hot jelly into hot jars, leaving Y inch (0.5 cm)

headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417-418.)

Highly concentrated, non-alcoholic, unsweetened flavorings

are sold in very small bottles. A little goes a long way,and

the quantity required varies by flavor. Start with !/4 tsp (I mL)

and adjust to taste. Here’s a guide for three Jelly Bean Jellies.

® Root Beer: ¥ tsp (4 mL) flavoring oil concentrate

@ Mint Chocolate Chip: "4 tsp (1 mL) flavoring oil
concentrate, plus 6 drops green food coloring

® Bubble Gum: ' tsp (2 mL) flavoring oil concentrate, plus
4 drops red and 2 drops yellow food coloring




Al oo i

Fruit Jellies with
No Added Pectin

Jellies made without added pectin need to cook longer, have lower yields per
quantity of fresh fruit used and may have a slightly caramelized flavor. Most fruits
do not contain enough natural pectin and/or acid to easily convert to jellies without
the addition of pectin. Apples, crabapples and Concord grapes are the exceptions.

The biggest problem in making jellies with no added pectin lies in determining
when the jelly is done. A gel stage test (see page 21) is essential. These jellies must
be monitored very closely to avoid over- or undercooking. Undercooked jellies that
do not set may be used as sauces and may sometimes be redeemed with a second
boiling. There is no remedy to salvage an overcooked product.

Before cooking any long-boil jelly recipe, it is a good idea to determine
whether your fruit juice has sufficient levels of pectin and acid to allow it to form
a gel when you boil it with sugar.

Acid Test

Mix 1 tsp (5 ml.) lemon juice, 3 thsp (45 mL) water and % tsp (2 mL) sugar.
Taste this mixture and compare it to the taste ol your fruit juice. If the juice is
sweeter, adjust the acid by adding 1 thsp (15 ml.) strained lemon juice for each
1 cup (250 mL) fruit juice.

Pectin Test

In a closed container, gently shake 1 tsp (5 mL) fruit juice with 1 thsp (15 mL)
rubbing alcohol. Do not taste. Adequate pectin is present when the mixture forms
a solid jelly-like mass that can be picked up with a fork. If this mass does not
form, the fruit juice lacks enough natural pectin to form a gel in a long-boil jelly
recipe. Use the juice in a recipe that calls for added powdered or liquid pectin.
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Old-Fashioned Jellies

Jellies made without
added pectin must be
watched carefully to
determine the gelling
point. Be sure to review
the gel stage tests

(page 21) before starting
one of these recipes.
Remember to remove
pan from heat when
performing the sheet test
or refrigerator test.

for Old-Fashioned
Crabapple Jelly,
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Crabapple

Makes about six 8-ounce (250 mL) jars

4 cups Crabapple Juice for Jelly L
(see variation, page 107)

| tbsp lemon juice I5mL

4 cups granulated sugar L

I. Prepare canner, jars and lids. (For more information, see page 415.)
2. In alarge, deep stainless steel saucepan, combine crabapple juice,
lemon juice and sugar. Bring to a boil over medium-high heat,

stirring to dissolve sugar. Boil hard, stirring frequently, until
mixture begins to sheet from a metal spoon (sce page 21), about
25 minutes. Remove from heat and test gel (see page 21). If gel
stage has been reached, skim off foam.

3. Quickly pour hot jelly into hot jars, leaving % inch (0.5 cm)
headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Apple

Makes about four 8-ounce (250 mL) jars

4 cups Apple Juice for Jelly (see recipe, page 107) IL
2 tbsp lemon juice 30mL
3 cups granulated sugar 750 mL
Grape

Makes about four 8-ounce (250 mL) jars

4 cups Grape Juice for Jelly (see variation, page 106), IL

made with Concord grapes
3 cups granulated sugar 750 mL




Wine Jellies

Wine jellies are boiled slightly longer than other fruit jellies — 2 minutes versus
the 1 minute normally recommended for a soft spread made with added fruit
pectin. The slight increase in cooking time concentrates the unique wine flavor
and evaporates a bit more of the alcohol, which can interfere with gel formation.

200000000000 00000000000000000000RCEICOOIIOIRIRRIOIEEISIIIOS

Herbes de Provence Wine Jelly

Herbes de Provence is
a blend of dried herbs
used most commonly
in southern France but
now widely available
in North America. The
herbs include basil,
marjoram, summer
savory, thyme, lavender,
rosemary, sage and
oregano. lf you can’t
find a blend, you can
make your own, which
allows you to adjust
individual herbs to suit
your laste.

TIP

Squeezing the jelly bag is
an exception to the rule
for making juice for jelly. In
this recipe, it is acceptable
because there is no pulp
that will be expressed
into the juice.

Makes about four 4-ounce (125 mL) jars or
two 8-ounce (250 mlL) jars

2 cups dry white wine 500 mL
2 tbsp herbes de Provence 30 mL
2 cups granulated sugar 500 mL

| pouch (3 0z/85 mL) liquid pectin |

I. In alarge stainless steel saucepan, combine wine and herbs.
Bring to a boil over high heat. Remove from heat, cover and let
steep for 20 minutes.

2. Transfer to a dampened jelly bag or a strainer lined with several
layers of dampened cheesecloth set over a deep bowl. Let drip,
undisturbed, for 20 minutes. Measure 1% cups (425 mL)
infused wine. If you do not have the requlred amount, squeeze
the bag (see tip, at left).

3. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

4. Transfer infused wine to a clean large, deep stainless steel
saucepan. Stir in sugar. Over high heat, stirring constantly,
bring mixture to a full rolling boil that cannot be stirred down.
Stir in pectin. Boil hard, stirring constantly, for 2 minutes.
Remove from heat and quickly skim off foam.

5. Quickly pour hot ]elly into hot jars, leavmg Yainch (0.5 cm)
headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

6. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Variation

Lavender Wine Jelly: Substitute 1 tbsp (15 mL) dried lavender
flowers for the herbes de Provence.
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Red Wine Jelly

While wine jellies make
elegant spreads, they're
even better as glazes for
desserts, roasts and
grilled entrées. For best
Slavor, select a robust,
dry red wine.

TIP

For best results, measure
the sugar into a bowl so
it can be added to the
boiling jelly all at once.

Makes about six 8-ounce (250 mL) jars

3V4 cups dry red wine 800 mL
Y cup lemon juice 125 mL

I package (1.75 0z/49 to 57 kg) regular |
powdered fruit pectin

4! cups granulated sugar [.125L

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge, deep stainless steel saucepan, combine wine and
lemon juice. Whisk in pectin until dissolved. Bring to a boil over
high heat, stirring frequently. Add sugar all at once and return
to a full rolling boil, stirring constantly. Boil hard, stirring
constantly, for 2 minutes. Remove from heat and quickly skim
off foam.

3. Quickly pour hot jelly into hot jars, leaving % inch (0.5 cm)
headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Inferno Wine Jelly

This hot-sweet jelly,
Sflecked with red and
green pepper, makes a
beautiful gift. Spread it
on crackers with cream
cheese or serve it by
itself on French bread.

TIP

For a milder jelly, reduce
the quantity of dried
chili peppers or omit
them entirely.
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Makes about seven 4-ounce (125 mL) jars

Y5 cup minced seeded red bell pepper 125 mL
2 tbsp minced seeded jalapefio pepper 30 mL
3 dried hot chili peppers, halved lengthwise 3
15 cups sweet white wine, such as Sauternes 375 mL
3 tbsp lemon juice 45 mL
3Y5 cups granulated sugar 875 mL

I pouch (3 0z/85 mL) liquid pectin |

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. Inalarge, deep stainless steel saucepan, combine red pepper,
jalapefio pepper, chili peppers, wine and lemon juice. Stir in
sugar. Over high heat, stirring constantly, bring to a full rolling
boil that cannot be stirred down. Stir in pectin. Boil hard, stirring
constantly, for 2 minutes. Remove from heat and quickly skim
off foam.




3. Quickly pour hot jelly into hot jars, leaving % inch (0.5 cm)

headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove jars,
cool (see suspension tip, page 130) and store. (For more
information, see pages 417—418.)

Berry Wine Jelly

This fabulous rose-hued
Jelly is a regal accent
Jor cheese trays, an
intriguing glaze on
poultry or pork and a
show-stopper gift for tea

and breakfast lovers.

TIPS

You don't need to
precook the fruit to make
the juice for this jelly. The
berries release their flavor
along with their juice as
they are crushed with

the wine.

Some brands of liquid
pectin direct you to stirin
the pectin after boiling the
fruit—sugar mixture for

I minute. It is advisable
to follow the directions
given by the brand you
are using when preparing
these recipes.

Makes about six 4-ounce (125 mL) jars

| cup raspberries or sliced hulled strawberries 250 mL
2'45 cups dry white wine 625 mL
3Y5 cups granulated sugar 875 mL

pouch (3 0z/85 mL) liquid pectin I

I. In alarge stainless steel saucepan or bowl, combine berries and

wine. Crush berries and transfer to a dampened jelly bag or a
strainer lined with several layers of dampened cheesecloth set
over a deep bowl. Let drip, undisturbed, for 1 hour. Measure
21, cups (625 mL) berry wine.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Transfer berry wine to a large, deep stainless steel saucepan. Stir

in sugar. Over high heat, stirring constantly, bring to a full rolling
boil that cannot be stirred down. Stir in pectin. Boil hard, stirring
constantly, for 2 minutes. Remove from heat and quickly skim
off foam.

. Quickly pour hot jelly into hot jars, leaving % inch (0.5 cm)

headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Savory Jellies

Not all jellies are designed for bread. Savory jellies — served with cheese, as a
condiment or as a glaze for meat, poultry or fish — are gaining in popularity.
They can also be used as an ingredient in marinades. The delicious possibilities
are limitless.
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Fresh Herb Jelly

You can customize the Makes about five 8-ounce (250 mL) jars
Sflavor of this versatile

) 2 cups loosely packed coarsely chopped herbs 500 mL
yet easy-to-make jelly (see tip, at left)
by using different fresh 15 cups unsweetened apple juice or 375 mL
herbs or herb dry white wine
combinations. Herb | cup water 250 mL
Jelly is a‘msf;)" | cup white wine vinegar 250 mL
companion to cheese | package (1.75 02/49 to 57 g) regular |
and crackers and makes powdered fruit pectin
a delicious glaze for 54 cups granulated sugar 3L

roast and grilled meat.
I. In alarge stainless steel saucepan, combine herbs, apple juice,

TIPS water and vinegar. Bring to a boil over medium heat. Remove
Use fresh parsley, basil, from heat, cover and let steep for 15 minutes. Stir well, pressing
thyme and/or dill for this herbs to extract flavor.

jelly. Reduce quantity to 2. Transfer herb mixture to a dampened jelly bag or a strainer lined
| cup (250 mL) for with several layers of dampened cheesecloth set over a deep
stronger herbs such as bowl. Let drip, undisturbed, for 30 minutes. Measure 3% cups
rosemary and savory. (800 mL) herbed juice.

Check your package of 3. Meanwhile, prepare canner, jars and lids. (For more information,
pectin for the expiration see page 415.)

date and use only fresh 4, Trax}sfgr herb juice to a.clean large,'deep stain}ess stee@ sauceparn.
pectin. Products that have Whisk in pectin until dissolved. Bring to a boil over high heat,

stirring frequently. Add sugar all at once and return to a full
rolling boil, stirring constantly. Boil hard, stirring constantly,
for 1 minute. Remove from heat and quickly skim off foam.

expired may not set
properly.

b

Quickly pour hot jelly into hot jars, leaving % inch (0.5 cm)
headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

6. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Green Pepper Jelly

If you enjoy a mild
pepper jelly. this recipe
should top your list.
The addition of
Jalapeno peppers adds
Just the right kick,
without extinguishing
your taste buds.

TIPS

The best way to seed
peppers is to trim off the
stem end and then cut the
pepper in half lengthwise.
Scrape out the seeds

and veins, using a spoon.

Powdered fruit pectin is
sometimes sold in 49 g
packages and sometimes
in 57 g packages. The
weight difference does
not affect the performance
of the product.

For best results, measure
the sugar into a bowl so
it can be added to the
boiling jelly all at once.

Makes about seven 4-ounce (125 mL) jars

4 green bell peppers, stemmed and seeded 4

2 jalapefio peppers, stemmed, seeded 2
and deveined

2 cloves garlic 2

%3 cup white vinegar 150 mL

2 tbsp lemon juice 30mL

| package (1.75 0z/49 to 57 g) regular o
powdered fruit pectin

3%3 cups granulated sugar 900 mL

4to5 drops green food coloring (optional) 4to5

2.

In a blender or a food processor fitted with a metal blade, purée
green peppers, jalapefio peppers and garlic until smooth.
Transfer purée to a dampened jelly bag or a strainer lined with
several layers of dampened cheesecloth set over a deep bowl. Let
drip, undisturbed, for 30 minutes. Measure 14 cups (375 mL)
pepper juice. If you do not have the required amount, add ¥4 cup
(125 mL) boiling water to the remaining pulp in the jelly bag to
extract additional juice.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Transfer pepper juice to a large, deep stainless steel saucepan.

Add vinegar and lemon juice. Whisk in pectin until dissolved.
Bring to a boil over high heat, stirring frequently. Add sugar all
at once and return to a full rolling boil, stirring constantly.
Boil hard, stirring constantly, for 1 minute. Remove from heat,
stir in food coloring, if using, and quickly skim off foam.

. Quickly pour hot jelly into hot jars, leaving % inch (0.5 cm)

headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Balsamic Red Pepper Jelly

The combination of red
wine and balsamic
vinegars creates a
pleasing gourmet flavor.
Serve this jelly with
cream cheese and
crackers as an hors
d’oeurvre. Or use it as a
glaze for roast poultry
or fish.

TIPS

If you prefer a spicier jelly,
do not seed and devein
the jalapefio peppers.

Check your package of
pectin for the expiration
date and use only fresh
pectin. Products that
have expired may not
set properly.

For best results when
cooking jelly, use a
heavy-bottomed stainless
steel saucepan that is at
least three times deeper
than the level of the
recipe’s juice and sugar
combined. Jelly bubbles
and boils up when it
reaches a full rolling boil
and therefore requires
this extra pan depth.
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Makes about seven 4-ounce (125 mL) jars

5 medium red bell peppers, stemmed and seeded 5

3 medium jalapefio peppers, stemmed, seeded 3
and deveined (see tip, at left)

2 cloves garlic 2

Y5 cup red wine vinegar 125 mL

3 thsp balsamic vinegar 45 mL

2 tbsp lemon juice 30 mL

I package (1.75 0z/49 to 57 g) regular |
powdered fruit pectin

3% cups granulated sugar 800 mL

I. Finely dice enough red pepper to measure 5 cup (125 mL) and
set aside. In a blender or a food processor fitted with a metal
blade, purée remaining red peppers, jalapefio peppers and garlic
until smooth.

2. Transfer purée to a dampened jelly bag or a strainer lined with
several layers of dampened cheesecloth set over a deep bowl. Let
drip, undisturbed, for 30 minutes. Measure 1Y, cups (375 mL)
pepper juice. If you do not have the required amount, add % cup
(125 mL) boiling water to the remaining pulp in the jelly bag to
extract additional juice.

3. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

4. Transfer pepper juice to a large, deep stainless steel saucepan.
Add reserved diced red pepper, red wine vinegar, balsamic
vinegar and lemon juice. Whisk in pectin until dissolved. Bring
to a boil over high heat, stirring frequently. Add sugar all at once
and return to a full rolling boil, stirring constantly. Boil hard,
stirring constantly, for 1 minute. Remove from heat and quickly
skim off foam.

5. Quickly pour hot jelly into hot jars, leaving % inch (0.5 cm)
headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

6. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)




Roasted Garlic Jelly

Enjoy the sweet but
subtle flavor of roasted
garlic in this
sophisticated jelly. Use
it as a glaze for meat,
or spread it over warm
toasted bread.

TIPS

White balsamic vinegar
creates a lovely light-
colored jelly, but it is
difficult to find. More
commonly available dark
balsamic vinegar may

be substituted, but the
resulting jelly will be dark
in color and will have a
more robust flavor:

Cheesecloth can be found
at many retailers, such as
grocery stores and other
stores that carry kitchen
supplies. Look in the area
where kitchen utensils

are located.

Makes about nine 4-ounce (125 mL) jars

* Preheat oven to 425°F (220°C)

3 medium heads garlic 3
| tbsp olive oil, divided I5mL
| thbsp balsamic vinegar, divided I5mL
| cup dry white wine 250 mL
23 cup water 150 mL
Y cup white balsamic vinegar (see tip, at left) 125 mL
| tsp whole black peppercorns, crushed 5mL
3 tbsp lemon juice 45 mL
3 cups granulated sugar 750 mL

pouches (each 3 0z/85 mL) liquid pectin 2

I. Using a sharp knife, cut off tops of garlic heads, exposing cloves.

Place each head on a small square of aluminum foil set on a
baking sheet. Top each head with 1 tsp (5 mL) olive oil and 1 tsp
(5 mL) balsamic vinegar. Scrunch foil loosely around garlic
heads and roast in preheated oven until garlic is golden and
very soft, 45 to 60 minutes. Let stand until cool enough to
handle. Separate cloves, pinching each one to extract the soft
roasted garlic. Discard skins.

. In a medium stainless steel saucepan, combine roasted garlic,

wine, water, white balsamic vinegar and peppercorns. Bring
to a boil over medium heat. Reduce heat and boil gently for
5 minutes. Cover, remove from heat and let steep for 15 minutes.

. Transfer garlic mixture to a dampened jelly bag or a strainer lined

with several layers of dampened cheesecloth set over a deep bowl.
Let drip, undisturbed, for about 30 minutes. Measure 1% cups
(400 mL) garlic juice. If you do not have the required amount,
add up to ¥ cup (50 mL) dry white wine or water.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Transfer garlic juice to a large, deep stainless steel saucepan. Stir

in lemon juice and sugar. Over high heat, stirring constantly,
bring to a full rolling boil that cannot be stirred down. Stir in
pectin. Boil hard, stirring constantly, for 1 minute. Remove from
heat and quickly skim off foam.

. Quickly pour hot jelly into hot jars, leaving Y inch (0.5 cm)

headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove
canner lid. Wait 5 minutes, then remove jars, cool (see Jelly
Particle Suspension Tip, page 130) and store. (For more
information, see pages 417—-418.)
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Sun-Dried Tomato Jelly

With the rich flavor of
sun-dried tomatoes, this
burgundy jelly is the
perfect accompaniment
to white meat. It is also
delicious spread on
[freshly baked bread

as an appetizer.

TIPS

Do not use sun-dried
tomatoes that have been
packed in oil in this recipe.
The dried tomatoes will
reconstitute as they cook
in Step |.

A jar lifter is very helpful
for handling hot, wet jars.
Because they are bulky
and fit loosely, oven mitts
— even water-resistent
types —are not a wise
choice. When filling jars,
an all-purpose rubber
glove, worn on your
helper hand, will allow
you to steady the jar.

Place a clean towel on
your work surface to
absorb water from the
hot jars as you take them
out of the boiling-water
canner to be filled, and
again once the jars are
processed. The towel
prevents hot jars from
coming into contact with
cooler countertops.
Significant temperature
differences can cause
jar breakage.
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Makes about five 8-ounce (250 mL) jars

7 cups sliced cored plum tomatoes .75 L
10 sun-dried tomatoes, coarsely chopped 10
(see tip, at left)
2 dried hot chili peppers 2
Ya cup dried basil 50 mL
Y3 cup balsamic vinegar 75 mL
Y cup lemon juice 125 mL
5 cups granulated sugar [.25L
2 pouches (each 3 0z/85 mL) liquid pectin 2

>

In a large stainless steel saucepan, combine plum tomatoes,
sun-dried tomatoes, chili peppers, basil and vinegar. Bring to a
boil over medium heat. Reduce heat and boil gently, stirring
occasionally and crushing fresh tomatoes, for 30 minutes, until
sun-dried tomatoes are softened. Remove from heat, cover and
let steep for 15 minutes.

. Transfer to a dampened jelly bag or a strainer lined with several

layers of dampened cheesecloth set over a deep bowl. Let drip,
undisturbed, for about 30 minutes. Measure 2 cups (500 mL)
tomato juice.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

Transfer tomato juice to a clean large, deep stainless steel
saucepan. Stir in lemon juice and sugar. Over high heat, stirring
constantly, bring to a full rolling boil that cannot be stirred
down. Stir in pectin. Boil hard, stirring constantly, for 1 minute.
Remove from heat and quickly skim off foam.

. Quickly pour hot jelly into hot jars, leaving Y inch (0.5 cm)

headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Easy Jalaperio Jelly

Eliminate the juice-
making step and still
produce a translucent
Jelly? This unique recipe
does! Flecked with tiny
bits of peppers, this
zesty jelly adds a jewel-
like flair to cheese trays.
Spread it on a block of
warmed cream cheese
and serve with crackers.

TIPS

If you prefer a hotter jelly,
tie the jalapefio seeds in
a square of cheesecloth,
creating a spice bag. Add
with the sugar and cook
as directed. Discard the
spice bag just before
adding the pectin.

When cutting or seeding
hot peppers, wear rubber
gloves to keep your hands
from being burned.

Makes about five 8-ounce (250 mL) jars

12 0z jalapefo peppers, stemmed, seeded and 350g
deveined (see tip, at left)

2 cups cider vinegar, divided 500 mL

6 cups granulated sugar I5L

2 pouches (each 3 0z/85 mL) liquid pectin 2

Green food coloring (optional)

. Prepare canner, jars and lids. (For more information, see page 415.)
. In ablender or a food processor fitted with a metal blade, purée

peppers and 1 cup (250 mL) of the vinegar until smooth.

. Inalarge, deep stainless steel saucepan, combine pepper purée,

remaining 1 cup (250 mL) vinegar and sugar. Bring to a boil over
high heat and boil, stirring constantly, for 10 minutes. Stir in
pectin. Boil hard, stirring constantly, for 1 minute. Remove from
heat, stir in food coloring, if using, and quickly skim off foam.

. Quickly pour hot jelly into hot jars, leaving % inch (0.5 cm)

headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Variation

Easy Red Pepper Jelly: Substitute 2 cups (500 mL) coarsely chopped
seeded red bell peppers for the jalapefio peppers. Adjust the color as
desired, using red and yellow food coloring.
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Jelly Particle Suspension Tip

The following savory jelly recipes create translucent jellies with colorful particles
suspended throughout. To enhance the suspension of these solids, it may be
necessary to gently manipulate the jar after processing. This procedure can be
used only with jellies prepared in 4- or 8-ounce (125 or 250 mL) jars that have
been processed for 10 minutes in a boiling-water canner.

To enhance particle suspension, cool the processed jars upright for 15 to
30 minutes or just until the lids pop down but the jelly is not fully set. As soon as
the lids are concave, carefully and gently twist and/or tilt — do not shake and do
not invert — individual jars to distribute solids throughout the jelly. The sealed
jar must not be inverted, as this might prevent the formation of a vacuum seal.
Repeat as needed during the cooling and setting time until solids are nicely
suspended in the jelly.

Some recipes recommend stirring jelly for several minutes to suspend particles
within the jelly before pouring it into jars. This process is not recommended,
as it interferes with the natural gelling process and can, in fact, “break the
gel,” which, in turn, may result in gel failure of the completed product.

Red Pepper and Garlic Jelly

This tasty jelly is Makes about three 8-ounce (250 mL) jars

dressed up with flecks | cup finely chopped seeded red bell pepper 250 mL
of red bell pepper. If you 3

i 7 i large cloves garlic, cut into thin slivers 3
prejeramider garie % cup cider vinegar 175 mL
Sflavor, use small rather

3 cups granulated sugar 750 mL

than 1 loves.
an large cloves I " pouch (3 0z/85 mL) liquid pectin |

TIP

To finely chop the pepper
for this recipe, cut into

Vg inch (0.25 cm) slices.
Cut the slices into Y4 inch
(0.5 cm) pieces. If desired,
pepper can be chopped in
a hand-turned mechanical
chopper, but take care to
avoid puréeing it.

I. Prepare canner, jars and lids. (For more information, see page 415.)
2. Inalarge, deep stainless steel saucepan, combine red pepper, garlic
and vinegar. Stir in sugar. Over high heat, stirring constantly, bring
to a full rolling boil that cannot be stirred down. Stir in pectin.
Boil hard, stirring constantly, for 1 minute. Remove from heat and
quickly skim off foam.

3. Quickly pour hot jelly into hot jars, leaving % inch (0.5 cm)
headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove jars,
cool (see Jelly Particle Suspension Tip, above) and store. (For
more information, see pages 417—418.)
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Habanero Gold

This recipe makes
afiery golden,
translucent jelly with
colorful suspended fruit
and vegetables. Serve
it with cheese or melt it
onto grilled or sautéed
dishes to add sparkling
Sfavor highlights.

TIPS

For the most attractive
jelly, cut fruit and
vegetables into /4-inch
(0.25 cm) slices, then cut
the slices into /4-inch
(0.5 cm) pieces.

To make a tamer yet still
tasty version of this
beautiful apricot-red
pepper suspension,
substitute a mixture of
jalapefio and Scotch
bonnet peppers for the
habanero peppers. To
add a touch more heat
in either version, include
the hot pepper seeds.

When cutting or seeding
hot peppers, wear rubber
gloves to keep your hands
from being burned.

Makes about three 8-ounce (250 mL) jars

Y3 cup finely sliced dried apricots 75 mL

Y cup white vinegar 175 mL

V4 cup finely chopped red onion 50 mL

V4 cup finely chopped seeded red bell pepper 50 mL

V4 cup finely chopped seeded habanero peppers 50 mL
(see tips, at left)

3 cups granulated sugar 750 mL

pouch (3 0z/85 mL) liquid pectin

I. Inalarge, deep stainless steel saucepan, combine apricots and

vinegar. Cover and let stand at room temperature for at least
4 hours or overnight.

. Prepare canner, jars and lids. (For more information, see page 415.)
. Add red onion, red pepper and habanero peppers to apricots.

Stir in sugar. Over high heat, stirring constantly, bring to a full
rolling boil that cannot be stirred down. Stir in pectin. Boil hard,
stirring constantly, for 1 minute. Remove from heat and quickly
skim off foam.

. Quickly pour hot jelly into hot jars, leaving %4 inch (0.5 cm)

headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove jars,
cool (see Jelly Particle Suspension Tip, opposite) and store. (For
more information, see pages 417—418.)

SOFT SPREADS 131



Basil Banana Pepper Jelly

Almost any variety of
pepper will work in this
Jelly, but using both hot
and muld peppers and
a combination of colors
creates the best flavor
and appearance. Look
for color, but don’t be
afraid to use peppers
with lots of flavor

and heat. Sugar and
vinegar tame the

heat, which is less
noticeable when the
Jelly is used as a
marinade or glaze.

TIPS
Try a combination of red
and green chilies.

Check your package of
pectin for the expiration
date and use only fresh
pectin. Products that
have expired may not
set properly.
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Makes about three 8-ounce (250 mL) jars

Y9 cup thinly sliced seeded mild banana peppers 125 mL
Va cup thinly sliced partially seeded red or 50 mL
green chili peppers (see tip, at left)
Vs cup finely chopped red onion 50 mL
304 large fresh basil leaves, cut into thin ribbons 3to4
Va tsp dried basil I mL
% cup white vinegar 175 mL
3 cups granulated sugar 750 mL

I pouch (3 0z/85 mL) liquid pectin o

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge, deep stainless steel saucepan, combine banana
peppers, chili peppers, red onion, fresh and dried basil and
vinegar. Stir in sugar. Over high heat, stirring constantly, bring
to a full rolling boil that cannot be stirred down. Stir in pectin.
Boil hard, stirring constantly, for 1 minute. Remove from heat
and quickly skim off foam.

3. Quickly pour hot jelly into hot jars, leaving % inch (0.5 cm)
headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove jars,
cool (see Jelly Particle Suspension Tip, page 130) and store.

(For more information, see pages 417—418.)




Zesty Red Onion Jelly

Makes about three 8-ounce (250 mL) jars

To create jelly with the
most pleasing pink hue,
prepare this recipe
using freshly harvested
red onions. Cold-
storage red onions will
deliver the desired
Sflavor, but they fall
short on supplying the
beautiful shade of rose
obtained with fresher
produce.

TIPS

To finely chop the red
onion for this recipe, cut
into Y4-inch (0.25 cm)
slices and cut the slices into
Y4-inch (0.5 cm) pieces.

To julienne the lemon
zest, using a sharp knife,
cut a wide strip of paper-
thin yellow peel from
lemon. Cut into thin strips.

| cup finely chopped red onion (see tip, at left) 250 mL
2 tsp finely julienned lemon zest (see tip, at left) 10 mL
% cup white vinegar 175 mL
3 cups granulated sugar 750 mL

pouch (3 0z/85 mL) liquid pectin I

l.
2.

Prepare canner, jars and lids. (For more information, see page 415.)

In a large, deep stainless steel saucepan, combine red onion,
lemon zest and vinegar. Stir in sugar. Over high heat, stirring
constantly, bring to a full rolling boil that cannot be stirred
down. Stir in pectin. Boil hard, stirring constantly, for 1 minute.
Remove from heat and quickly skim off foam.

. Quickly pour hot jelly into hot jars, leaving % inch (0.5 cm)

headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove jars,
cool (see Jelly Particle Suspension Tip, page 130) and store. (For
more information, see pages 417—418.)
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Curry Raisin Jelly

Very little manipulation
is required to obtain the
suspension in this jelly.
In our test kitchen, it
came out of the canner
looking marvelous. It’s
an easy way lo give
plain grilled meats an
exotic touch. Or try
stirring it into hot
cooked rice to serve
with Asian dishes.

TIP

Curry powder gives the
jelly a slightly cloudy look.
For a more translucent
jelly, infuse the vinegar
with the flavor of whole
spices, such as black
pepper, coriander, cumin
seeds, cloves, hot peppers
and cinnamon — the
quantity will vary
according to your
personal preference. In a
stainless steel saucepan,
combine desired spices
and vinegar. Heat just to
the boiling point over
medium heat. Cover pan
tightly and remove from
heat. Let steep for

I'5 minutes. Strain and
discard spices.
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Makes about three 8-ounce (250 mL) jars

§cups granulated sugar 750 mL

| to2tsp curry powder (see tip, at left) S5tol0OmL

Y cup golden raisins 125 mL

Y cup very finely chopped Spanish onion 125 mL
or sweetVidalia onion

% cup white vinegar 175 mL

| pouch (3 0z/85 mL) liquid pectin I

|. Prepare canner, jars and lids. (For more information, see page 415.)

2. Inalarge, deep stainless steel saucepan, combine sugar and
curry powder. Stir in raisins, onion and vinegar. Over high heat,
stirring constantly, bring to a full rolling boil that cannot be
stirred down. Stir in pectin. Boil hard, stirring constantly, for
1 minute. Remove from heat and quickly skim off foam.

3. Quickly pour hot jelly into hot jars, leaving Y4 inch (0.5 ¢cm)
headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove jars,
cool (see Jelly Particle Suspension Tip, page 130) and store. (For
more information, see pages 417—418.)

Variation

For a spectacular flavor, use freshly ground garam masala instead
of curry powder. Garam masala is available at gourmet and Asian
food shops.



Soft Spreads

Problem Solver

CONDITION

| Soft spread is
tough or stiff.

CAUSE

There was too much natural
pectin in fruit.

Soft spread was cooked too long.

Too much sugar was used.

PREVENTION/SOLUTION

Use fruit that is fully ripe, not
under-ripe.

When commercial pectin is not
added, use a gel stage test (see
page 21) to check doneness
before filling jars.

If commercial pectin is not used,
34cupto | cup (I75mLto

250 mL) sugar for each cup

(250 mL) of juice or fruit should
be adequate. Use standard dry
measuring cups and level sugar
even with the top edge of the cup.

Soft spread
ferments (bubbles
are apparent in
or on top of
spread). If spoilage
| is evident, do
not use.

Soft spread was not brought
to the correct temperature
before filling jars and/or was
under-processed, preventing all
spoilage microorganisms, such
as yeasts, from being destroyed.

Bring soft spread to a full rolling
boil when using commercial pectin
orto 220°F (104°C) when
preparing a recipe with no added
pectin. Fill jars and apply and
adjust lids and screw bands one at
a time. Process in a boiling-water
canner. Refer to recipe for correct
processing time.

Soft spread weeps
(hquid forms at

Syneresis, or ‘weeping,' occurs in
quick-setting soft spreads and is

None.

the top). due to an imbalance of acid and
pectin in fruit mixture or the
quality of pectin in the fruit.
1 Storage conditions were not ideal.  Store soft spreads in a dry, dark
place between 50 and 70°F
(10and 21°C).
| Soft spread Too much sugar was used. Follow recipe instructions and

contains glass-like
particles (crystals
in grape spreads).

sugar measurements. Use standard
dry measuring cups and level sugar
even with the top edge of the cup. |
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CONDITION PREVENTION/SOLUTION

Soft spread
contains glass-like
particles (crystals
in grape spreads).
(continued)

~ The mixture may have been
- cooked too slowly orfortoo long.
¥ Long, slow. cookmg results in too.

‘For grape products; crystals were Allow grape juice to'stand inthe
formed by tartaric acid, a natural. refrtgeratar for 121024 hours
_substance in grapes from Wthh

cream of tartar is made

Soft spread made
with no added
pectin is too soft.

“Too ‘arge a batch was made at . Usenomorethan 4 to 6 cups QL L
onetime. 7 ’ _,‘(”to 1.5 L) oﬂunce or frult'm V

Soft spread was not boiled to the
correct temperature,

Use a-gel stage test (see Page{z H :
o check doneness before
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CONDITION

Soft spread is
cloudy.

Fruit used was too gree
_under-ripe.

Some fruit pulp may have been
extracted when juice was
squeezed from fruit.

Soft spread mixture was allowed
to stand before it was ladled
into jars.

Soft spread made
with added pectin
is too soft.

not in

Too large a batch was made at
one time.

Soft spread was not boiled ata
“full rolling boil” for the time
indicated in the recipe.

 Fruit should be ﬁrm:an‘d fully ripe.

~To obtain the clearest jelly
possible, let juice drain through a
dampened jelly bag or several
layers of dampened cheesecloth.
Do not squeeze jelly bag.

of su gar juice or“frurt,:

PREVENTION/SOLUTION

When cooking time is complete
ladle soft spread into jars and
process immediately. -

Use no more than 4 to 6 cups
(ILto 1.5L) oﬂuuce or frunt in
,each batch R

Bring soft spread to a full rolling
boil that cannot be stirred down
and boil hard for the time
indicated in the recipe.
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CONDITION PREVENTION/SOLUTION

Soft spread made
with added pectin
is too soft.
(continued)

Jelly or soft spread
is filled with
bubbles. If spoilage
is evident, do

not use.

the jaris statsonary, airwas the] jan, hoidmg the ladle nearthe”
trapped in the soft spread as rim-of the jar or funnel. Use
i ~ : nonmetal,{@e utensils

Soft spread or
fruit mixture has
mold. Do not use.

,en ugh to destroy molds; a Eowmg
them to grow on the surface of

Fruit floats in soft pC
spread: mixture & : o and bemes either fresh or froze
gels, but fruit ; oty ~ Someimported out- of-season
solids and clear . ‘ '
jelly separate
into layers.
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Fabulous Fruits

Fruits can be preserved whole or halved in syrup, their own or store-bought juice, water or
various liqueurs. They can also be made into pie fillings, sauces, juices and syrups.
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Preserving Fruit

When preserving, always use the highest-
quality fruit, harvested or purchased at
its seasonal peak. Look for bright, richly
colored fruit that feels heavy for its size. It
should be plump and tender. Do not use
overripe or diseased fruit, and avoid any
that has mold, bruises or other blemishes.
If you’ve acquired fruit for canning
and can’t get to work immediately, store
it in the refrigerator to slow the process
of deterioration. Once you’re ready to
get started, wash the fruit well to remove
dirt or soil, which may contain harmful
microorganisms. Be sure to follow the
guidelines in your recipe for preparing
the fruit. These steps can play a significant
role in producing the best-quality results.

Adding Spices and Flavorings

Spices, herbs and other flavorings such
as liqueurs can be used to add flavor

and flair to various preserved fruits.
Because ground spices may affect the
appearance of the final product, whole
spices are often tied in a square of
cheesecloth to create a spice bag. This
bag is cooked with the fruit and removed
prior to canning.

Wines and spirits impart unique
flavors to fruit and are often added
during the final stages of cooking. It is
not necessary to buy the most expensive
brand, but the flavor and color should
complement the ingredients in the recipe.

As always, when adding spices, herbs
and/or flavorings, follow the recipe to
ensure the best results.
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Peeling Fruit

To peel fruits such as peaches and apricots,
place them in a pot of boiling water for

30 to 60 seconds or until the skins start to
crack. Immediately dip in cold water. The
skins will slip off easily.

Preventing Fruit from Browning

When fruit is cut, peeled, pitted or stemmed,
the flesh is exposed to oxygen and a reaction
occurs that causes the exposed areas to turn
brown. Light-colored fruits, such as apples,
apricots, peaches and pears, are particularly
susceptible to browning, but cherries may
also darken when pitted, as will grapes after
they are stemmed.

This reaction (oxidation) can be
prevented by treating fruit with an
antioxidant such as citric acid. You can use
a commercial produce protector containing
ascorbic acid (vitamin C) or a mixture of
ascorbic and citric acids. Follow the
manufacturer’s instructions. You can also
submerge cut fruit in a mixture of ¥4 cup
(50 mL) lemon juice and 4 cups (1 L) water.

Equipment and Utensils

To can fruit, you will need all the standard
kitchen equipment, as well as basic home
canning supplies. Other utensils that will
help with preparation include:

« Food processor or blender

« Zester

» Peeler

s Corer

» Jelly bag and stand



» Cheesecloth

« Thermometer

« Pitting spoon (grapefruit spoon)
¢ Cherry pitter

« Melon baller

While not essential, a kitchen scale is
useful when recipe ingredients are listed
by weight.

Most grocery stores and fruit markets
have scales you can use when purchasing
fruit. The Produce Purchase Guide (pages
426—429) provides weight and volume

equivalents and will help you figure out
the right amount of fruit to purchase for
most recipes.

Packing Fruit into Jars

There are two basic methods for packing
fruit into jars: raw-pack and hot-pack.
Some fruits, such as cherries, can be
packed either raw or hot; others, such as
figs, require a specific method. Our recipes
have been written to incorporate the
appropriate method(s).
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Fruits in Syrup

One of the simplest — and nicest — ways

to preserve fruit is to can whole, halved or
sliced fruit in a simple syrup, in fruit juice or
even in water. Canning liquids that contain
sugar help fruit hold its plump shape and
maintain its bright color and delicious
flavor, but if you're watching your sugar
and/or caloric intake, unsweetened juice
and water are safe alternatives.

Sweetened Syrups

Sugar syrup is the most common
medium for canning fruit, as it helps

fruit maintain its flavor, color and texture.
Traditionally, fruit was preserved in heavy

GRANULATED
SUGAR

TYPE OF

SYRUP

Ultra-Light

Extra-Light

Light

Medium

Heavy

Corn Syrup

Honey
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OTHER
SWEETENERS

syrup, but because more and more people
prefer lighter syrups with fewer calories,
we’ve included recipes for ultra-light and
extra-light syrups. A combination of sugar
syrup and one sweetened with honey or
corn syrup can also be used.

Here’s how to make syrups for canning:
In a stainless steel saucepan, combine
sugar, other sweetener (if using) and water
(see the chart below for recommended
measurements). Bring to a boil over
medium-high heat, stirring until sugar is
dissolved. Reduce heat to low and keep
warm until needed, taking care not to boil
the syrup down.

SYRUP
WATER YIELD
5 cups .
(125L1)

514 cups
103750

| 5Vacups
U3y

o 5 cups
1 (1250

| 4% cups
| 1050

3 cups
(750 mL)

4 cups
(n




Lkt At I

B e g e AT e D s
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Allow 1 to 15 cups (250 to 375 mL)
syrup for each quart (1 L) jar of fruit. Each
recipe indicates what type of syrup works
best. In general, you can use even the
lightest syrups with any kind of fruit, but
the heavier syrups don’t work well with
everything. If you are watching your sugar
intake or have special dietary needs, try
using ultra-light or extra-light syrup.

Syrups Sweetened with
Artificial Sweeteners

As a general rule, we don’t recommend using
artificial sweeteners when preserving fruit,
as these products can produce a variety of
negative effects. For instance, sweeteners
containing saccharin may become bitter and
present off-flavors during processing, and
those containing aspartame may also lose
strength during processing or storage.

Most sugar replacements tend to
produce some degree of off-flavor when
heated. For home canning, sucralose —
Splenda® — is known to be the most stable

- when heated, and thus mimics the

sweetness of sugar with the least noticeable
flavor differences. When using sucralose,
start by substituting it for sugar in the
extra-light recipe at left. If this syrup is not
sweet enough for your taste, increase the
sucralose to the level of sugar in the light
recipe. Then test one or two jars to make
sure the flavor suits your preference once
the fruit is processed. Remember, you can
always add sweetness, but it is impossible
to remove it. If you are watching your
sugar intake, for the best quality, it may

be preferable to preserve fruit in water or
unsweetened fruit juice and add sweetener
to taste just before serving.

Unsweetened Liquids

While fruit is usually packed in sugar syrup,
fruit juices such as unsweetened apple,
pineapple or white grape juice — or juice
from the fruit itself — can make good
packing liquids. Unsweetened fruit juice
provides flavor without additional sugar.
Water may also be used, although it will
yield a less flavorful result. When canned
without the addition of sugar, fruit will be
less flavorful, will have a dull color and
won’t hold its shape as well. If you're
preserving fruits using fruit juice or water,
use the same amount of juice or water as
you would syrup. You must use the hot-
pack method (see below).

Hot-Pack Method for Preserving
Fruit in Juice or Water

The hot-pack method is required for fruits
preserved in fruit juice or water. If you
choose to pack your fruit in fruit juice or
water rather than syrup, here’s how to do it:
In a stainless steel saucepan, combine fruit
with just enough water to prevent sticking.
Bring to a boil over medium-high heat,
then reduce heat and boil gently until

hot throughout. In a separate saucepan,
heat fruit juice or water just to a boil. Pack
hot fruit into hot jars to within a generous
14 inch (1 cm) of top of jar. Ladle hot juice
over fruit, leaving Y5 inch (1 cm) headspace,
and heat-process as directed in the recipe.
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Apples in Syrup

If you plan to use these
preserved apples for
baking — they are
delicious in cobblers,
ples and other desserts
— be sure to pack them
in an ultra-light or
extra-light syrup, or

in apple juice. When
packing apples in
syrup, use the hot-pack
method only, as
specified in the recipe.

TIPS

For best results when
preserving apples in
syrup, use a light or
medium syrup (see
page 42).

If you prefer, halve the
apples or cut them into
Ya-inch (0.5 cm) slices.

Makes about eight pint (500 mL) jars
or four quart (I L) jars

10to 12 Ibs

apples, stemmed, peeled, cored and
quartered (see tip, at left), treated
to prevent browning (see page |140)
and drained

45t0 5.5 kg

batch hot syrup (see tip, at left) |

. Prepare canner, jars and lids. (For more information, see page 415.)
. In alarge stainless steel saucepan, combine apples and syrup.

Bring to a boil over medium-high heat. Reduce heat to medium-
low and boil gently for 5 minutes, until heated through.

. Using a slotted spoon, pack hot apples into hot jars to within a

generous % inch (1 cm) of top of jar. Ladle hot syrup into jar

to cover apples, leaving ' inch (1 cm) headspace. Remove air
bubbles and adjust headspace, if necessary, by adding hot syrup.
Wipe rim. Center lid on jar. Screw band down until resistance

is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process both pint (500 mL) and quart
(1 L) jars for 20 minutes. Remove canner lid. Wait 5 minutes,
then remove jars, cool and store. (For more information, see
pages 417-418.)

Crabapples in Syrup

Select round, smaller,
[freshly picked
crabapples that are
uniform in size. Do
not use crabapples
that have fallen from
the tree.
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Makes eight pint (500 mL) jars or four quart (I L) jars

51bs

stemmed whole crabapples (unpeeled)

2.3 kg
batch hot light or medium syrup |
(see page 142)

|. Prepare canner, jars and lids. (For more information, see page 415.)

2. Prick crabapples with a fork to prevent them from bursting. In

a large stainless steel saucepan, over medium-low heat, warm
crabapples, one layer at a time, in syrup until heated through
and tender, 10 to 20 minutes, stirring occasionally to prevent
scorching. Do not overcook.



TIP

A clear plastic ruler (kept
solely for kitchen use) will
help you determine the
correct headspace.
Eachfilled jar should be
measured accurately, as
the headspace can affect
sealing and the preservation
of the contents.

3. Using a slotted spoon, pack hot crabapples into hot jars to within
a generous Y5 inch (1 cm) of top of jar. Ladle hot syrup into jar to
cover crabapples, leaving ' inch (1 cm) headspace. Remove air
bubbles and adjust headspace, if necessary, by adding hot syrup.
Wipe rim. Center lid on jar. Screw band down until resistance is
met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process both pint (500 mL) and quart
(1 L) jars for 20 minutes. Remove canner lid. Wait 5 minutes,
then remove jars, cool and store. (For more information, see
pages 417-418.)

Pears in Syrup

Bartlett pears are
considered best for
canning. Kieffer pears
and similar varieties
are satisfactory if
properly ripened and
cooked in water instead
of syrup until almost
tender, drained and
then packed in jars with
a light syrup.

TIPS |

Pears should be harvested
when full-grown and
stored in a cool place
(60to 75°F/15 to 18°C)
until ripe but not soft.

Select fully ripe pears that
- are crisp and firm.

Makes eight pint (500 mL) jars or four quart (I L) jars

8to I21lbs  ripe but firm pears (see tips, at left), 3.6to5.5kg
peeled, cored, halved, treated to prevent

browning (see page 140) and drained

| batch hot light or medium syrup (see page 142) |

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In a large stainless steel saucepan, over medium-low heat, warm
pears, one layer at a time, in syrup until heated through, about
5 minutes.

3. Using a slotted spoon, pack hot pears, cavity side down and
overlapping layers, into hot jars to within a generous %5 inch
(1 cm) of top of jar. Ladle hot syrup into jar to cover pears,
leaving %5 inch (1 cm) headspace. Remove air bubbles and adjust
headspace, if necessary, by adding hot syrup. Wipe rim. Center
lid on jar. Screw band down until resistance is met, then increase
to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process pint (500 mL) jars for
20 minutes and quart (1 L) jars for 25 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Variation

Pears Exotica: These pears make a light, refreshing dessert after a
heavy meal and are a great garnish for roast meats. When making
the syrup, replace ¥4 cup (175 mL) of the water with white wine
vinegar. Place a 2-inch (5 cm) strip of lemon zest, 1 bay leaf and

6 pink and green peppercorns in each jar before filling with pears
and syrup. Process as directed above.
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Fresh Berries in Syrup

Makes about eight pint (500 mL) jars or
four quart (1 L) jars

Use the raw-pack
method for red and
black raspberries and
other berries, such as
blackberries, that don’t
hold their shape well
when heated. Use the
hot-pack method for
Jirmer berries, such

as blueberries,
currants, elderberries,
gooseberries and
huckleberries. Whatever
type of berry you use, be
sure to select ripe, sweet
berries that are uniform
in color.

TIPS

You can double or triple
this recipe to suit

your needs. A wide
range is provided for the
weight of berries because
of the differing sizes and
densities of the different
types of fruit. The range
in the quantity of sugar
when using the hot-pack
method allows you to
sweeten the fruit to suit
your preference.

If you're canning
elderberries,add | to
2tbsp (15 to 30 mL)
lemon juice to each quart
jar before packing the
fruit. It will improve

the flavor.

146

6to |21bs

fresh berries, stemmed or capped, 27to5.5kg

if necessary

batch hot light or medium syrup |
(see page 142),if using raw-pack method

or

| to 2 cups

granulated sugar, if using 250 to 500 mL

hot-pack method

Raw-Pack Method

I. Prepare canner, jars and lids. (For more information, see page 415.)
2. Ladle % cup (125 mL) hot syrup into each hot jar. Fill jar with

berries to within a generous ' inch (1 cm) of top of jar. Gently
shake jar to pack berries closely without crushing. Add hot syrup
to cover berries, if necessary, leaving %5 inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot syrup. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process pint (500 mL) jars for

15 minutes and quart (1 L) jars for 20 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Hot-Pack Method

I. Place berries in a large, deep stainless steel saucepan or stockpot.

FABULOUS FRUITS

Add sugar (see tip, at left). Stir well, cover and set aside in a cool
place for 2 hours.

. Prepare canner, jars and lids. (For more information, see page 415.)
. Transfer berry mixture to the stovetop and heat over medium-

low heat, stirring occasionally, until sugar dissolves and berries
are heated through.

. Ladle hot berries and liquid into hot jars, leaving 5 inch

(1 cm) headspace. Remove air bubbles and adjust headspace,
if necessary, by adding hot liquid or boiling water. Wipe rim.
Center lid on jar. Screw band down until resistance is met, then
increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process both pint (500 mL) and quart
(1 L) jars for 15 minutes. Remove canner lid. Wait 5 minutes,
then remove jars, cool and store. (For more information, see
pages 417-418.)
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TIPS

When using the hot-pack
method, choose the
amount of sugar you

add to the berries to suit
your preference. We
recommend using 2 cups
(500 mL), but you can
reduce that quantity to as
little as | cup (250 mL) if
you are watching your
sugar intake. However, you
should be aware that the
sugar helps maintain the
color; shape and flavor of
the fruit.

If using gooseberries,
snip off heads and tails,
using scissors.

Variations

Grapefruit in Syrup (raw-pack): Substitute 8 to 10 Ibs (3.6 to

4.5 kg) grapefruit, peeled and sectioned, for the berries. Be sure to
cut deep enough when peeling to remove the bitter white pith, and
remove the membrane when sectioning. Discard seeds. Use light
syrup and do not ladle any into the jar before filling. Pack grapefruit
sections into hot jars to within %5 inch (1 ¢cm) of top of jar. Ladle
hot syrup into the jar to cover grapefruit, leaving %5 inch (1 cm)
headspace. Process both pint (500 mL) and quart (1 L) jars for

10 minutes.

Berries for Use in Baking Recipes (hot-pack): Packing berries in
water allows you to use them in place of fresh or frozen berries in
any baking recipe. In a large stainless steel saucepan, combine
berries with just enough water to prevent sticking. Cook over
medium-low heat, stirring occasionally, until berries are heated
through. Ladle hot berries and liquid into hot jars, leaving %5 inch
(1 cm) headspace. If there is not enough liquid to cover berries,
add boiling water. Remove air bubbles and adjust headspace, if
necessary, by adding boiling water. Process both pint (500 mL)
and quart (1 L) jars for 15 minutes.
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Cherries in Syrup

Select mature, bright,
uniformly colored
cherries.

TIPS

If your cherries are
unpitted, prick them with
a pin to prevent bursting
or shrinking. If they have
been pitted, treat them
to prevent browning
(see page 140).

Prepare light or medium
syrup (see page 142)
for sweet cherries and
medium or heavy syrup
(see page 142) for

sour cherries.

The range in the quantity
of sugar when using the
hot-pack method allows
you to sweeten fruit to
suit your preference.
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Makes about eight pint (500 mL) jars or
four quart (I L) jars

8to 10 Ibs

fresh cherries, pitted if desired
(see tip, at left)

3.6 to0 4.5 kg

batch hot syrup (see tip, at left), if using I
raw-pack method

or

2 to 3 cups

granulated sugar, if using 500 to 750 mL

hot-pack method

Raw-Pack Method
I. Prepare canner, jars and lids. (For more information, see page 415.)
2. Ladle % cup (125 mL) hot syrup into each hot jar. Fill jar with

cherries to within a generous ' inch (1 cm) of top of jar. Gently
shake jar to pack cherries closely without crushing. Add hot
syrup to cover cherries, if necessary, leaving %, inch (1 cm)
headspace. Wipe rim. Remove air bubbles and adjust headspace,
if necessary, by adding hot syrup. Center lid on jar. Screw band
down until resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process both pint (500 mL) and quart
(1 L) jars for 25 minutes. Remove canner lid. Wait 5 minutes,
then remove jars, cool and store. (For more information, see
pages 417-418.)

Hot-Pack Method

I. Prepare canner, jars and lids. (For more information, see page 415.)
2. In alarge stainless steel saucepan, combine cherries, sugar and, if

your cherries are unpitted, just enough water to prevent sticking.
Cook over medium-low heat, stirring occasionally, until sugar
dissolves and mixture is heated through.

. Ladle hot cherries and liquid into hot jars, leaving ¥, inch (1 cm)

headspace. If there is not enough liquid to cover berries, add
boiling water. Remove air bubbles and adjust headspace, if
necessary, by adding boiling water. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered

with water. Bring to a boil and process pint (500 mL) jars for
15 minutes and quart (1 L) jars for 20 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417-418.)



Plums in Syrup

Select plump, freshly
harvested, fully ripe
plums. Purple or prune
plums are the most
popular variety for
home canning;
however, Damson and
Greengage, as well

as other meaty plum
varieties, are also
suitable for canning.

TIPS

Plums may be blanched
and peeled, but they are
usually preserved
unpeeled. They may be
left whole or cut in half
and the pit removed.
Pricking whole plums
does not prevent the peel
from cracking, but it does
help to prevent the fruit
from bursting.

When raw-packing plums,
we recommend using a
light or medium syrup
(see page 142). When
hot-packing plums, we
recommend a medium
orheavy syrup (see

page 142).

Makes about eight pint (500 mL) jars or
four quart (1 L) jars

6to 101lbs  plums (see tips, at left) 2.7to4.5 kg
| batch hot syrup (see tip, at left) |

Raw-Pack Method

|. Prepare canner, jars and lids. (For more information, see page 415.)

2. Using a fork, prick whole plums in several places. Pack plums
into hot jars to within a generous %5 inch (1 cm) of top of jar.
Ladle hot syrup into jar to cover plums, leaving %, inch (1 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot syrup. Wipe rim. Center lid on jar.
Screw band down until resistance is met, then increase to
fingertip-tight.

3. Place jars in canner, ensuring they are completely covered
with water. Bring to a boil and process pint (500 mL) jars for
20 minutes and quart (1 L) jars for 25 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Hot-Pack Method

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. Using a fork, prick whole plums in several places. In a large
stainless steel saucepan, one layer at a time, warm plums in
hot syrup over medium-low heat until heated through, about
2 minutes per layer. Using a slotted spoon, transfer each
batch to a bowl and keep hot. After all the plums have been
heated, remove saucepan from heat and return plums to the
syrup. Cover and let stand for 30 minutes. Return to a boil
before packing.

3. Using a slotted spoon, pack hot plums into hot jars to within a
generous % inch (1 cm) of top of jar. Ladle hot syrup into jar
to cover plums, leaving %5 inch (1 cm) headspace. Remove air
bubbles and adjust headspace, if necessary, by adding hot syrup.
Wipe rim. Center lid on jar. Screw band down until resistance is
met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered
with water. Bring to a boil and process pint (500 mL) jars for
20 minutes and quart (1 L) jars for 25 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Peaches in Syrup

Select firm, fully ripe
peaches with a healthy
golden color and

no green.

TIPS

To peel peaches (and
apricots) and treat them
to prevent browning,
see page 140.

Use light or medium
syrup (see page 142) for
raw-pack peaches and
medium or heavy syrup
(see page 142) when using
the hot-pack method.

Peaches (and apricots
and nectarines) may be
canned in water, apple
juice or white grape juice
instead of syrup (see
Hot-Pack Method for
Preserving Fruit in Juice
or Water, page 143).

Fruits such as peaches
naturally trap an
abundance of air in their
juicy cell structure. Hot-
packing heats the fruit to
exhaust some of this air
prior to packing and thus
helps to prevent fruit
shrinkage and floating
upward in the jar during
and after processing. Thus,
for peaches, hot-packing
is the preferred method.
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Makes about eight pint (500 mL) jars or
four quart (I L) jars

8to 12 Ibs

peaches, peeled, halved, pitted, 3.6to55kg
treated to prevent browning
and drained

I batch hot syrup (see tip, at left) [

Raw-Pack Method

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. Pack peaches, cavity side down and overlapping layers, into
hot jars to within a generous ' inch (1 cm) of top of jar.
Ladle hot syrup into jar to cover peaches, leaving /5 inch
(1 cm) headspace. Remove air bubbles and adjust headspace,
if necessary, by adding hot syrup. Wipe rim. Center lid on jar.
Screw band down until resistance is met, then increase to
fingertip-tight.

3. Place jars in canner, ensuring they are completely covered
with water. Bring to a boil and process pint (500 mL) jars for
25 minutes and quart (1 L) jars for 30 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Hot-Pack Method
I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge stainless steel saucepan, one layer at a time, warm
peaches in hot syrup over medium-low heat until heated
through, about 1 minute per layer.

3. Using a slotted spoon, pack hot peaches, cavity side down and
overlapping layers, into hot jars to within a generous % inch
(1 cm) of top of jar. Ladle hot syrup into jar to cover peaches,
leaving ' inch (1 cm) headspace. Remove air bubbles and adjust
headspace, if necessary, by adding hot syrup. Wipe rim. Center
lid on jar. Screw band down until resistance is met, then increase
to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered
with water. Bring to a boil and process pint (500 mL) jars for
20 minutes and quart (1 L) jars for 25 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



TIP

For a hint of distinctive
flavor; add a well-rinsed
fresh mint leaf or two
when packing peaches
in syrup.

Variations

Apricots in Syrup: Substitute 8 to 10 Ibs (3.6 to 4.5 kg) firm ripe
apricots, halved and pitted, for the peaches. Peel only if using the
hot-pack method. Treat to prevent browning and drain. Use light
or medium syrup. If using the raw-pack method, process pint
(500 mL) jars for 25 minutes and quart (1 L) jars for 30 minutes.
If using the hot-pack method, process pint (500 mL) jars for

20 minutes and quart (1 L) jars for 25 minutes.

Nectarines in Syrup: Substitute 8 to 10 1bs (3.6 to 4.5 kg) ripe
nectarines, halved and pitted, for the peaches. Do not peel. Treat to
prevent browning and drain. Use a light or medium syrup. If using
the raw-pack method, process pint (500 mL) jars for 25 minutes
and quart (1 L) jars for 30 minutes. If using the hot-pack method,
process pint (500 mL) jars for 20 minutes and quart (1 L) jars for
25 minutes.

Grapes in Syrup

Select ripe, plump
grapes that are free

of bruises and soft spots
and use the raw-pack
method as outlined in
the recipe.

TIP

A jar lifter is very helpful
for handling hot, wet jars.
Because they are bulky
and fit loosely, oven mitts
— even water-resistent
types — are not a wise
choice. When filling jars,
an all-purpose rubber
glove, worn on your
helper hand, will allow
you to steady the jar.

Makes about eight pint (500 mL) jars or
four quart (I L) jars

| batch hot light or medium syrup |
(see page 142)

grapes, stemmed, treated to prevent
browning (see page 140) and drained

81bs 3.6 kg

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. Ladle ¥ cup (125 mL) syrup into each hot jar. Fill jar with grapes
to within a generous % inch (1 cm) of top of jar. Gently shake jar
to pack grapes closely without crushing. Add hot syrup to cover
grapes, if necessary, leaving %3 inch (1 cm) headspace. Remove
air bubbles and adjust headspace, if necessary, by adding hot
syrup. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

3. Place jars in canner, ensuring they are completely covered
with water. Bring to a boil and process pint (500 mL) jars
for 15 minutes and quart (1 L) jars for 20 minutes. Remove
canner lid. Wait 5 minutes, then remove jars, cool and store.
(For more information, see pages 417—418.)
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Pineapple in Syrup

Select fully ripe
pineapples with a
yellowish-brown peel.

TIPS

Pineapple may also be cut
lengthwise into wedges or
I-inch (2.5 cm) chunks.

For the best results, use
light syrup. Pineapples are
naturally very sweet.

A clear plastic ruler (kept
solely for kitchen use)
will help you determine
the correct headspace.
Each filled jar should be
measured accurately, as
the headspace can

affect sealing and the
preservation of

the contents.

If you have particularly
hard water and use it in
the boiling-water canner,
it can leave a residue on
jars. Use fittered or
reverse-osmosis water to
fill your canner instead.

Makes about eight pint (500 mL) jars or
four quart (1 L) jars

12 Ibs

5.5 kg

pineapple, peeled, cored and
cutinto Ys-inch (I em) slices
I batch hot light syrup (see page 142) I

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge stainless steel saucepan, one layer at a time, warm
pineapple in hot syrup over medium-low heat until heated
through, about 1 minute per layer.

3. Usinga slotted spoon, pack hot pineapple into hot jars to within
a generous % inch (1 cm) of top of jar. Ladle hot syrup into jar
to cover pineapple, leaving !5 inch (1 cm) headspace. Remove air
bubbles and adjust headspace, if necessary, by adding hot syrup.
Wipe rim. Center lid on jar. Screw band down until resistance
is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process pint (500 mL) jars for
15 minutes and quart (1 L) jars for 20 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Variations

Figs in Syrup: Substitute 10 Ibs (4.5 kg) fully ripened whole figs
(with stems and peels) for the pineapple. Blanch figs for 2 minutes
in rapidly boiling water and drain before starting Step 2. Use a light
or medium syrup. Increase cooking time (Step 2), warming figs in
hot syrup for about 5 minutes per layer. Before packing the figs,
add 1% tsp (7 mL) bottled lemon juice to each pint (500 mL) jar
and 1 tbsp (15 mL) to each quart (1 L) jar. Process pint (500 mL)
jars for 45 minutes and quart (1 L) jars for 50 minutes.

. Guavas in Syrup: Substitute 8 Ibs (3.6 kg) slightly soft ripe guavas,
" peeled, halved and seeded, for the pineapple. Use a light syrup.

Instead of Step 2, in a large stainless steel saucepan, bring syrup to

a boil over medium-high heat. Remove from heat and add guavas,
stirring to combine. Let stand for 30 minutes. Using a slotted spoon,
remove guavas from syrup and transfer to a glass or stainless steel
bowl. Return syrup to a boil over medium-high heat. Process pint
(500 mL) jars for 15 minutes and quart (1 L) jars for 20 minutes.

Mangoes in Syrup: Substitute 12 to 14 1bs (5.5 to 6.4 kg) firm but
ripe mangoes, peeled, quartered and sliced, for the pineapple. Use

a light or medium syrup. Increase cooking time (Step 2), warming
mangoes in hot syrup for 2 minutes per layer. Process pint (500 mL)
jars for 15 minutes and quart (1 L) jars for 20 minutes.
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Papayas in Syrup: Substitute 12 to 14 Ibs (5.5 to 6.4 kg) papayas,
peeled, seeded and cubed, for the pineapple. Use a medium or
heavy syrup. Increase cooking time (Step 2), warming papayas in
syrup for 2 to 3 minutes per layer. Before packing the fruit, add
1% tsp (7 mL) bottled lemon juice to each pint (500 mL) jar and
1 tbsp (15 mL) to each quart (1 L) jar. Process pint (500 mL) jars
for 15 minutes and quart (1 L) jars for 20 minutes.

Strawberries in Syrup

Select firm ripe red
berries that have do
not have white flesh
or hollow centers.
Strawberries tend to

fade or lose flavor

when canned.

TIP

Refer to the Produce
Purchase Guide on pages
426429 to determine
how much produce you'll
need to buy to prepare
this recipe.

Makes about eight pint (500 mL) jars or
four quart (1 L) jars :

hulled strawberries 4L
granulated sugar 500 to 750 mL

16 cups
2 to 3 cups

I. In alarge stainless steel saucepan, combine strawberries and
sugar. Stir gently to ensure all berries are coated with sugar.
Cover and set aside in a cool place for 5 to 6 hours.

2. Prepare canner, jars and lids. (For more information, see page 415.)

3. Transfer saucepan to stovetop and heat over medium-low heat,
stirring occasionally, until sugar dissolves and strawberries are
heated through.

4. Ladle hot strawberries and liquid into hot jars, leaving %5 inch
(1 cm) headspace. Remove air bubbles and adjust headspace,
if necessary, by adding boiling water. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

5. Place jars in canner, ensuring they are completely covered
with water. Bring to a boil and process pint (500 mL) jars for
10 minutes and quart (1 L) jars for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417-418.)

Variation

Rhubarb in Syrup: Substitute 16 cups (4 L) sliced rhubarb (1-inch/
2.5 cm slices) for the strawberries. Toss with 2 to 4 cups (500 mL to
1 L) sugar, cover and set aside for 3 to 4 hours. When cooking, bring
to a boil over medium heat and boil for 30 seconds. Continue with
Steps 4 and 5. Process both pint (500 mL) and quart (1 L) jars for

15 minutes.
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Spirited Fruits
Fruit with added pizzazz! Alcoholic beverages bring out the full-bodied flavor of fruit

without overpowering its natural flavor. These spirited fruits are useful to have on
hand as a no-fuss solution to brighten up any occasion.

--------------------------------------------------------------------------------------------------------

Spirited Apricots

Among their many uses, Makes about seven 8-ounce (250 mL) jars
apricots preserved in

. | cup granulated sugar 250 mL
spirits are an excellent )
cups water 500 mL
complement to honey- cod itted dapri d L
dlazed ham. Just drain 4 cups sliced pitted peeled apricots, treate
éhaze S to prevent browning and drained
tne aprlcots,pou'r Per Jar
over ham and, with a —
: | tbsp rum, brandy or white wine I5mL
cooking brush, baste or
with the spirited | - - :
1% tsp apricot brandy,amaretto liqueur 7mL
syrup throughout the o
P or port wine
baking time. Bake at
325°F (160°C) for 30 |. Prepare canner, jars and lids. (For more information, see page 415.)
to 40 minutes, or . . .
) 2. In alarge stainless steel saucepan, over medium-high heat,
until bubbly.

combine sugar and water. Bring to a boil, stirring to dissolve
sugar. Add apricots, stirring constantly, and return to a boil.

TiP Reduce heat and boil gently for 5 minutes.

To peel apricots (and 3. Using a slotted spoon, pack apricots into hot jars to within a
peaches) and treat them generous % inch (1 cm) of top of jar and add the rum or spirit
to prevent browning, of your choice. Ladle hot syrup into jar to cover apricots, leaving
see page 140. 1/, inch (1 cm) headspace. Remove air bubbles and adjust

headspace, if necessary, by adding hot syrup. Wipe rim. Center
lid on jar. Screw band down until resistance is met, then increase
to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 20 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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 For each of the

following Spirited
, Fruits, follow the
method for Spirited
Apricots, opposite,

_ but use the quantity

Q;:'l of fruit ax;ljd;ofh,er

“ingredients specified
in the variation and
reduce processing
time if indicated.

~ Forall of these

 Spirited Fruits,
the yield will be
about seven 8-ounce

(250 mL) jars.

TIP
If you prefer to pit your

cherries before preserving

them, use 74 cups
(1.875L) unpitted
cherries for this recipe.

Spirited Pears

I cup granulated sugar 250 mL
2 cups water 500 mL
8'4 cups quartered peeled cored pears, 2.125L
treated to prevent browning
(see page 140) and drained
Per Jar
I tbsp rum, brandy or red wine 15mL
or
mtsp Kahltia, cognac or créme de menthe 7mL
Spirited Peaches
| cup granulated sugar 250 mL
2 cups water 500 mL
7 cups sliced pitted peeled peaches, treated 1.75L
to prevent browning and drained
Per Jar
| tbsp rum or brandy I5mL
or
I tsp Dubonnet or peach schnapps 7mL
Spirited Blueberries
| cup granulated sugar 250 mL
2 cups water 500 mL
[2 cups blueberries, washed and drained 3L
Per Jar
| tbsp rum, brandy or vodka I5mL
or
14 tsp Grand Marnier or other 7mL
orange-flavored liqueur
I. Reduce processing time to 15 minutes.
Spirited Cherries
| cup granulated sugar 250 mL
2 cups water 500 mL
5 cups cherries with pits (see tip, at left), 1.25L
washed and drained
Per Jar
| tbsp rum, brandy or vodka I5mL
or
IV tsp Kirsch, cherry brandy or amaretto liqueur 7mL
I. Reduce processing time to 10 minutes.
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Fruits of Distinction

What could be better than the fabulous flavor of fruit enhanced by the addition of
luscious ingredients such as nuts, wine and liqueurs? These specialty recipes make
superb gifts and will garner many compliments from your guests. They also make
decorative edible garnishes on serving platters for parties or holiday festivities.

oooooooooooooooooooooooooooooo

Crimson Honey Grapefruit

Nature’s sweetener,
honey, is an ideal
complement to tart and
tangy grapefruit
segments. The addition
of cranberry cocktail
adds appealing color

as well as flavor.

TIPS

To prepare grapefruit
segments, remove the
peel and pith (the bitter
white part), using a sharp
knife. Holding the fruit
over a bowl, slide the knife
down each side of a
segment, separating it
from the membrane and
skin, reserving juice.
Remove any seeds with
the tip of a knife. Repeat
until you have the
required quantity

of segments.

If you cannot find frozen
cranberry concentrate,
substitute any red frozen
juice from concentrate.
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Makes about seven 8-ounce (250 mL) jars

16 cups grapefruit segments, including juice 4L
(see tip, at left)
[Yacups  frozen cranberry cocktail 300 mL

concentrate, thawed and undiluted
(see tip, at left)

%4 cup liquid honey 150 mL

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge stainless steel saucepan, combine grapefruit and juice,
cranberry cocktail concentrate and honey. Bring to a boil over
medium-high heat. Reduce heat and boil gently until honey
completely dissolves.

3. Using a slotted spoon, pack hot grapefruit into hot jars to within
a generous % inch (1 cm) of top of jar. Ladle hot cranberry syrup
into jar to cover grapefruit, leaving % inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot syrup. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Oranges in Cointreau

Spooned over ice
cream or cake, this
mouthwatering delicacy
transforms simple
sweets into special
desserts. You can also
use these orange slices
as an edible garnish.
Use the leftover syrup
to sweeten beverages
so nothing in the jar
goes to waste.

TIPS

To prepare the oranges,
cut Y5 inch (I cm) off each
end. Using a sharp knife,
cut oranges into

Y-inch (0.25 cm) slices,
creating circles. Or cut in
half lengthwise and then
cutinto Yg-inch (0.25 cm)
slices, creating semi-circles.
Carefully remove

any seeds.

Cointreau is an orange-
flavored liqueur: If you
don't have it, you can
substitute an equal
quantity of Triple Sec,
Grand Marnier or curacao.

Makes about eight 8-ounce (250 mL) jars

0 whole cloves 10

5 cinnamon sticks (each about 4 inches/10 cm), 5
broken in half

3%4 cups granulated sugar 875 mL

23 cup water 150 mL

9 navel oranges, trimmed, sliced and seeded 9
(see tip, at left)

% cup Cointreau (see tip, at left) 175 mL

Vs cup dry white wine 125 mL

l.
2.

3.

>

bl

Prepare canner, jars and lids. (For more information, see page 415.)

Tie cloves and cinnamon stick pieces in a square of cheesecloth,
creating a spice bag.

In a large stainless steel saucepan, combine sugar, water and

spice bag. Bring to a boil over medium-high heat, stirring to
dissolve sugar. Reduce heat and boil gently for 10 minutes,
stirring occasionally. Remove spice bag and discard. Add orange
slices, Cointreau and wine. Over medium-low heat, slowly return
to a boil, occasionally stirring gently so as not to damage orange
slices. Remove from heat.

Using a slotted spoon, carefully pack hot orange slices, loosely
in layers, into hot jars to within a generous ' inch (1 ¢cm) of

top of jar. Ladle hot syrup into jar to cover orange slices, leaving
155 inch (1 cm) headspace. Remove air bubbles and adjust
headspace, if necessary, by adding hot syrup. Wipe rim. Center
lid on jar. Screw band down until resistance is met, then increase
to fingertip-tight.

Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417-418.)
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Brandied Apple Rings

Apples have never
looked so appetizing!
Cut into perfect rings,
with an edge of red
peel, these apples make
dumplings, strudels
and pies even more
attractive. Use them in
place of regular apples
and follow your
recipe’s instructions.
You can cut the rings
in half lengthwise or
as needed. You can
also enjoy these rings
chilled on their own

or with a dollop of

whipped cream.

TIP

If food coloring is used,
the intensity of the
color will increase
during storage.
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Makes about six pint (500 mL) jars

4 cups granulated sugar IL
3 cups water 750 mL
| thsp red food coloring (optional) I5mL
4'% Ibs firm red apples, cored, cut into Y4-inch 2 kg
(0.5 cm) rings, treated to prevent browning
(see page 140) and drained
| cup brandy 250 mL

l.
2,

Prepare canner, jars and lids. (For more information, see page 415.)

In a large stainless steel saucepan, combine sugar and water.
Bring to a boil over medium-high heat, stirring occasionally.
Reduce heat and boil gently, stirring to dissolve sugar, about

5 minutes. Add food coloring, if using, and apple rings and
return to a boil. Reduce heat and boil gently, stirring
occasionally, until apples are slightly tender and, if using food
coloring, the desired shade of red, about 15 minutes. Remove
from heat.

. Using a slotted spoon, remove apple rings from syrup and place

in alarge glass or stainless steel bowl. Return syrup to a boil over
high heat. Remove from heat and stir in brandy.

. Pack apple rings loosely into hot jars to within a generous % inch

(1 cm) of top of jar. Ladle hot syrup into jar to cover apple rings,
leaving ' inch (1 cm) headspace. Remove air bubbles and adjust
headspace, if necessary, by adding hot syrup. Wipe rim. Center
lid on jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)




Apple Wedges in
Cinnamon Red Hot Syrup

You'll love the beautiful
red color and flavor of
these cinnamon-spiked
apples. They are the
perfect accent for any
fall or holiday meal
and are particularly
delicious as an
accompaniment to
roast pork.

TIPS

For this and other apple
recipes, use firm, crisp
apples that are good for
cooking, such as Golden
Delicious, Granny Smith,
Jonagold, Lady or

Rome Beauty.

Firm, crisp apples such

as Granny Smith are
preferable. Be sure apples
are allowed to come to
room temperature before
you prepare this recipe.

Makes about eight pint (500 mL) jars

I cups granulated sugar 375mL
Y cup cinnamon red hot candies 125 mL
2 cinnamon sticks (each about 4 inches/|0 cm) 2
2 tsp whole cloves 10 mL
| tsp ground ginger 5mL
2 cups water 500 mL
I cups vinegar : 375 mL
%3 cup light corn syrup 150 mL
2 tbsp red food coloring (optional) 30mL
24 medium apples, peeled, cored, cut lengthwise 24

into eighths, treated to prevent
browning (see page 140) and drained

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge stainless steel saucepan, combine sugar, cinnamon
candies, cinnamon sticks, cloves, ginger, water, vinegar, corn
syrup and red food coloring, if using. Bring to a boil over
medium-high heat, stirring frequently. Add apples and stir
gently over medium heat until apples are heated through, about
6 minutes. Discard cinnamon sticks. Turn heat off, but leave
saucepan on heating element while filling jars.

3. Using a slotted spoon, pack hot apples into hot jars to within a
generous % inch (1 cm) of top of jar. Ladle hot syrup into jar
to cover apples, leaving % inch (1 cm) headspace. Remove air
bubbles and adjust headspace, if necessary, by adding hot syrup.
Wipe rim. Center lid on jar. Screw band down until resistance
is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 10 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Apples Studded with

Cherries and Raisins

In this recipe, tart
apples are combined
with sweet dried
cherries and raisins.
Try adding some of this
delectable mixture to
bread stuffing the next
time you roast poultry.
You'll need about

o cup (125 ml)

per 1 cup (250 mlL)

of stuffing.

TIP

When preparing jars and
lids, prepare a couple
extra in case your yield is
larger than you expect. If
you don't have enough
jars, place any leftover
preserves in an airtight
container, store in the
refrigerator and use
within a few weeks.
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Makes about eight pint (500 mL) jars or
four quart (I L) jars

8 Ibs medium-sized tart apples (such as 3.6 kg

Granny Smith), cored, cut lengthwise

into eighths, treated to prevent

browning (see page 140) and drained
2 cups granulated sugar 500 mL
Y cup dried cherries 125 mL
Yo cup golden raisins 125 mL
2 tbsp grated lemon zest 30mL
2 tsp ground cinnamon 10 mL
| tsp ground nutmeg SmL
2 cups water 500 mL
| thsp lemon juice 15 mL

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge stainless steel saucepan, combine apples and sugar.
Toss gently to coat apples. Cover and set aside for 20 minutes.
Add dried cherries, raisins, lemon zest, cinnamon, nutmeg, water
and lemon juice. Bring to a boil over medium-high heat, stirring

occasionally. Reduce heat and boil gently for 5 minutes.

3. Using a slotted spoon, pack hot fruit into hot jars to within a
generous %5 inch (1 cm) of top of jar. Ladle hot syrup into jar
to cover fruit, leaving % inch (1 cm) headspace. Remove air
bubbles and adjust headspace, if necessary, by adding hot syrup.
Wipe rim. Center lid on jar. Screw band down until resistance is

met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process both pint (500 mL) and quart
(1 L) jars for 20 minutes. Remove canner lid. Wait 10 minutes,
then remove jars, cool and store. (For more information, see

pages 417-418.)



Spiced Crabapples

Serve these for dessert
or as a complement
to meat. They are
particularly delicious
alongside roast pork.

TIPS

Crabapples are pricked
prior to canning to
reduce bursting when
they are heated.

Before using jars, inspect
them carefully for any
chips, cracks or fractures.

Discard any imperfect jars.

A clear plastic ruler (kept
solely for kitchen use)
will help you determine
the correct headspace.
Each filled jar should be
measured accurately, as
the headspace can

affect sealing and the
preservation of

the contents.

Makes about six pint (500 mL) jars

cinnamon stick (about 4 inches/10 cm), I
broken into pieces

| tbsp whole allspice 15mL
| tbsp whole cloves I5mL
4'%4 cups granulated sugar 1.125L
3 cups water 750 mL
2Y5 cups white vinegar 625 mL
8 cups

2.

stemmed crabapples, pricked with a fork 2L

Tie cinnamon stick pieces, allspice and cloves in a square of
cheesecloth, creating a spice bag.

In a large stainless steel saucepan, combine sugar, water, vinegar
and spice bag. Bring to a boil over medium-high heat, stirring
occasionally to dissolve sugar. Cover, reduce heat and boil gently
for 10 minutes. Add crabapples and return to a boil, stirring
occasionally. Reduce heat and boil gently, uncovered, for 10 to
20 minutes or until crabapples are tender. Do not overcook.
Remove from heat and discard spice bag.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Using a slotted spoon, pack hot crabapples into hot jars to within

a generous %5 inch (1 cm) of top of jar. Ladle hot syrup into jar to
cover crabapples, leaving 7 inch (1 cm) headspace. Remove air
bubbles and adjust headspace, if necessary, by adding hot syrup.
Wipe rim. Center lid on jar. Screw band down until resistance is
met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 20 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417-418.)
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Blackberries in Framboise

Framboise is a
raspberry brandy

with an irresistible
aroma. It infuses these
blackberries with
delectable flavor, while
the cinnamon and

nutmeg add an enticing

hint of spice.

TIPS

Wash berries gently in
small batchesina
colander under cool
running water to make
sure you remove all dirt
and grit and to avoid
bruising the soft fruit.

The flavor of freshly
grated nutmeg is superior
to that of commercially
prepared ground nutmeg.
If you do not have a small
nutmeg grater, any fine
grater will work. Just mind
that you don't grate your
fingers as the nutmeg
seed becomes smaller

in sizel
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Makes about four 8-ounce (250 mL) jars

6 cups blackberries, divided f5L
Water
2 cups granulated sugar 500 mL

cinnamon stick (about 4 inches/ 10 cm), I
broken into pieces

| tbsp grated lemon zest 15 mL
Y tsp freshly grated nutmeg (see tip, at left) 2 mL
Y cup framboise or other raspberry liqueur 125 mL

I. In a stainless steel saucepan, place 2 cups (500 mL) of the

blackberries. Using a potato masher, crush slightly. Add 3 tbsp
(45 mL) water. Cover and boil gently over medium-low

heat until fruit is soft, about 2 minutes. Strain through a
dampened jelly bag or a strainer lined with several layers

of dampened cheesecloth set over a glass measure to collect
1 cup (125 mL) blackberry juice.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. In alarge stainless steel saucepan, combine sugar, cinnamon

stick pieces, lemon zest, nutmeg and 2 cups (500 mL) water.
Bring to a boil over medium-high heat, stirring occasionally.
Reduce heat and boil gently for 5 minutes. Strain and return
syrup to saucepan. Add blackberry juice, remaining blackberries
and framboise. Bring to a boil over medium-high heat, stirring
constantly but gently so as not to crush blackberries.

. Using a slotted spoon, pack hot blackberries into hot jars to

within a generous 3 inch (1 cm) of top of jar. Ladle hot syrup
into jar to cover blackberries, leaving %5 inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot syrup. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Honey-Orange Slices

These honey-spiced
orange slices will remind
you of sipping a hot

cup of spiced orange-
Sflavored tea. Among
their many uses, they
make an excellent
addition to salad greens,
tossed with a raspberry
or balsamic vinaigrette
and sprinkled with

candied walnuts.

TIPS

A jar lifter is very helpful
for handling hot, wet jars.
Because they are bulky
and fit loosely, oven mitts
— even water-resistent
types — are not a wise
choice. When filling jars,
an all-purpose rubber
glove, worn on your
helper hand, will allow
you to steady the jar.

Place a clean towel on
your work surface to
absorb water from the
hot jars as you take them
out of the boiling-water
canner to be filled, and
again once the jars are
processed. The towel
prevents hot jars from
coming into contact with
cooler countertops.
Significant temperature
differences can cause
jar breakage.

Makes about three 8-ounce (250 mL) jars

3 cinnamon sticks (each about 4 inches/10 cm), 3
broken into pieces
IV tsp whole cloves 7 mL
IV tsp whole allspice 7 mL
2Y5 Ibs oranges, halved lengthwise and thinly sliced, 1.14 kg
ends and seeds discarded
Water
| 4 cups granulated sugar 300 mL
I'4 cups liquid honey : 300 mL
3 tbsp lemon juice 45 mL

I. Tie cinnamon stick pieces, cloves and allspice in a square of
cheesecloth, creating a spice bag. Set aside.

2. Inalarge stainless steel saucepan, combine oranges with water
to cover. Bring to a boil over medium-high heat. Reduce heat
and boil gently until peel is tender, about 15 minutes. Drain and
set aside.

3. In aclean large stainless steel saucepan, combine sugar, honey
and lemon juice. Bring to a boil over medium-high heat, stirring
occasionally to dissolve sugar. Add reserved spice bag and
oranges and bring to a boil. Reduce heat and boil gently until
orange slices are well glazed, about 40 minutes. Discard spice bag.

4. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

5. Using a slotted spoon, pack hot oranges into hot jars, leaving
slightly more than % inch (1 cm) headspace. Ladle hot syrup
info jar to cover oranges, leaving %5 inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot syrup. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

6. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Honey-Spiced Peaches

These zesty peaches
add a burst of spicy
Sfruit flavor to any
oatmeal or bran muffin
mix. Add about 1 cup
(250 ml,) drained,
coarsely chopped
peaches to the batter
Just before baking.

TIPS

To peel peaches and
treat them to prevent
browning, see page 140,

You can also pack the
peaches into 8-ounce
(250 mL) jars, using half
the quantity of spices per
jar. Processing time is

the same as for pint

(500 mL) jars.

Makes about six pint (500 mL) jars

| cup granulated sugar 250 mL
4 cups water IL
2 cups liquid honey 500 mL
8 Ibs small peaches, peeled, halved, pitted, 3.6 kg
treated to prevent browning and drained
6 cinnamon sticks (each about 4 inches/[0 cm) 6
I Y5 tsp whole allspice 7 mL
Y4 tsp whole cloves 4mL

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. Inalarge stainless steel saucepan, combine sugar, water and
honey. Bring to a boil over medium-high heat, stirring until
sugar dissolves. Reduce heat to low, add peaches one layer ata
time and warm until heated through, about 3 minutes per layer.

3. Usinga slotted spoon, pack hot peaches, cavity side down, into
hot jars to within a generous %5 inch (1 cm) of top of jar. Add
1 cinnamon stick, % tsp (1 mL) allspice and % tsp (0.5 mL)
cloves to each jar. Ladle hot syrup into jar to cover peaches,
leaving Y5 inch (1 cm) headspace. Remove air bubbles and adjust
headspace, if necessary, by adding hot syrup. Wipe rim. Center
lid on jar. Screw band down until resistance is met, then increase
to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 25 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Variation

For a delightfully different flavor, substitute 1 large star anise for the
cinnamon stick, cloves and allspice in each jar. Use small stars when
packing into 8-ounce (250 mL) jars.
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Cinnamon Kumquats

These sweel morsels can
be eaten like candy or
used to garnish special
desserts. But don’t
waste the syrup. It
makes an excellent
dessert sauce and is
delicious poured

over pancakes.

TIPS

For best results, use

small, firm, oval-shaped
kumgquats. Large kumquats
do not hold their shape

as well. Scrub with a soft
brush under running
water and drain well
before using.

If you have particularly
hard water and use it in
the boiling-water canner,
it can leave a residue on
jars. Use filtered or
reverse-osmosis water
to fill your canner instead.

Makes about six 8-ounce (250 mL) or
three pint (500 mL) jars

2!4 Ibs kumquats (see tip, at left), stems completely .14 kg
removed

2 tbsp baking soda 30 mL
Boiling water

2 cinnamon sticks (each about 4 inches/10 cm) 2

6 cups granulated sugar 5L

In a large stainless steel saucepan, combine kumquats and baking
soda. Add boiling water to cover and set aside for 5 minutes.
Transfer to a colander placed over a sink and drain thoroughly.
Rinse three times in cold running water. Prick each kumquat
twice with a toothpick to prevent bursting.

. In clean large stainless steel saucepan, combine kumquats, 8 cups

(2 L) water and cinnamon sticks. Bring to a boil over high heat.
Reduce heat to low and heat gently for 7 minutes. (Be careful not
to boil, as boiling may cause the fruit to burst.) Add sugar and
cook over medium-low heat, stirring constantly but gently, until
sugar has dissolved and liquid has almost returned to a boil.
Discard cinnamon sticks.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Using a slotted spoon, pack kumquats loosely into hot jars to

within a generous %5 inch (1 cm) of top of jar. Ladle hot syrup
into jar to cover kumquats, leaving ' inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot syrup. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process both 8-ounce (250 mL) and
pint (500 mL) jars for 15 minutes. Remove canner lid. Wait

5 minutes, then remove jars, cool and store. (For more
information, see pages 417-418.)

Variation

Minted Kumquats: Replace the 2 cinnamon sticks with 1 cup
(250 mL) fresh mint leaves and stems, tied tightly with string.
When packing kumquats, place a fresh mint leaf in each jar.

FABULOUS FRUITS 165




Summer Fruit Cocktail

This lightly sweetened
Sfruit cocktail is
delightfully accented
with honey and mint.
It is best served alone
as a simple dessert,
accompanied by a tall
glass of iced tea,
Sfinished with a sprig of
mint to complement the

Sflavors of the fruit.

TIPS

Refer to the Produce
Purchase Guide on pages
426429 to determine
how much fruit you'll
need to buy to prepare
this recipe.

To peel peaches and
treat peaches and pears
to prevent browning,
see page 140.
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Makes about five pint (500 mL) jars

2 cups water 500 mL

I Y4 cups granulated sugar 300 mL

V4 cup liquid honey 50 mL

6 cups chopped pitted peeled peaches, treated to I5L
prevent browning and drained

3 cups chopped cored peeled pears, treated to 750 mL
prevent browning and drained

2 cups stemmed seedless grapes 500 mL

| cup drained maraschino cherries, halved 250 mL

5 fresh mint sprigs 5

l.
2.

Prepare canner, jars and lids. (For more information, see page 415.)
In a large stainless steel saucepan, combine water, sugar and
honey. Bring to a boil over high heat, stirring occasionally. Add
peaches, pears and grapes; return to a boil, stirring occasionally.
Reduce heat and boil gently for 5 minutes. Stir in cherries.
Remove from heat.

. Place 1 mint sprig in each hot jar. Ladle hot fruit and syrup

into hot jars, leaving % inch (1 cm) headspace. Remove air
bubbles and adjust headspace, if necessary, by adding hot
syrup. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 20 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)




Autumn Glory Compole

Made into pie,
pumpkins are a
significant component
of Thanksgiving
celebrations. Using
them in this delectable
compote transforms
them into a delicious
treat that can be
savored throughoult
the year.

TIPS

When making this recipe,
it is best to use a pie
pumpkin rather than a
jack-o-lantern pumpkin.
Jack-o-lantern pumpkins
tend to be more watery
and less flavorful.

Because they are so firm,
pumpkins and pineapples
can be difficult to cut

into pieces. To prepare
pumpkin, cut into quarters
(or smaller pieces, if
necessary), scoop out the
seeds with a large spoon
and, using a sharp knife,
cut the flesh from the
rind. Cube. Peel the
pineapple, cut it into
quarters and remove

the core. Cube.

Makes about four pint (500 mL) jars

2 cinnamon sticks (each about 4 inches/ |0 cm), 2

broken into pieces

5 cups cubed seeded peeled pie pumpkin 1.25L
(%4-inch/2 cm cubes) (see tips, at left)

5 cups cubed cored peeled fresh pineapple 1.25L

(%4-inch/2 cm cubes) (see tip, at left)
Grated zest and juice of 2 lemons

| cup coarsely chopped dried apricots 250 mL
| cup golden raisins 250 mL
2Y4 cups granulated sugar 625 mL
Yo cup water 125 mL

|. Prepare canner, jars and lids. (For more information, see page 415.)

2. Tie cinnamon stick pieces in a square of cheesecloth, creating a
spice bag.

3. Inalarge stainless steel saucepan, combine pumpkin and
pineapple. Add lemon zest and juice, apricots, raisins, sugar,
water and spice bag. Bring to a boil over medium-high heat,
stirring occasionally. Reduce heat and boil gently, stirring
constantly, until heated through, about 5 minutes. Discard
spice bag.

4. Using a slotted spoon, pack hot pumpkin mixture into hot jars
to within a generous % inch (1 cm) of top of jar. Ladle hot
syrup into jar to cover pumpkin mixture, leaving 5 inch
(1 cm) headspace. Remove air bubbles and adjust headspace,
if necessary, by adding hot syrup. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

5. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 25 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417-418.)
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Curried Fruit Compote

Curry powder adds a
distinct flavor to the
summer fruits in this
compote. It is excellent
served with grilled
chicken breasts or

as a side dish with
chicken salad for

a spectal brunch.

TIPS

Refer to the Produce
Purchase Guide on pages
426429 to determine
how much fruit you'll
need to buy to prepare
this recipe.

To peel peaches and
apricots and treat them
to prevent browning,
see page 140.

Makes about eight pint (500 mL) jars or
four quart (1 L) jars

3 cups granulated sugar 750 mL

3 thsp curry powder 45 mL

4 cups water IL

4 tbsp lemon juice 60 mL

7 cups cubed seeded peeled cantaloupe 1.75L
(1-inch/2.5 cm cubes)

6% cups sliced pitted peeled peaches, treated 1.675L
to prevent browning and drained

5 cups cubed cored peeled pineapple 1.25L
(1-inch/2.5 cm cubes)

4 cups halved pitted peeled apricots, treated to IL
prevent browning and drained

8 thin lime slices

|. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge stainless steel saucepan, combine sugar, curry powder,
water and lemon juice. Bring to a boil over medium-high heat,
stirring occasionally to dissolve sugar. Reduce heat to medium-
low and add cantaloupe, peaches, pineapple and apricots. Heat
gently, stirring occasionally, just until fruit is heated through,
about 5 minutes.

3. Usinga slotted spoon, pack hot fruit into hot jars to within a
generous % inch (1 cm) of top of jar. Add a lime slice to each
pint jar or 2 lime slices to each quart jar. Ladle hot syrup into jar
to cover fruit, leaving %2-inch (1 cm) headspace. Remove air
bubbles and adjust headspace, if necessary, by adding hot syrup.
Wipe rim. Center lid on jar. Screw band down until resistance is
met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 30 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

168 FABULOUS FRUITS



Pear Port Compote

Like fine wine, this Makes about five pint (500 mL) jars
compote improves with -

Vake thi ) | cup dark raisins 250 mL
de',‘ c;}e £ lf's treczpe | cup golden raisins 250 mL
uring the wurter Y cup coarsely chopped dried apricots 125 mL

months, and you’ll
have the perfect hostess
gift for Easter brunch

Grated zest and juice of | orange
Grated zest and juice of | lemon

or Thankseiving dinner. %) cup lightly packed brown sugar 125 mL
Spoon thebcom;ote 2tsp ground cinnamon 10 mL
into cooked tart 2 tsp ground nutmeg 10 mL
shells or piecrusts or Va tsp ground ginger 2mL
serve warmed with Va tsp salt I mL
whipped cream. 10 cups coarsely chopped cored peeled pears 25L
(preferably Bartlett), treated to prevent
TIPS browning (see page 140) and drained
When L d | cup slivered blanched almonds (optional) 250 mL
preparing jars an 7 -
4 cup port wine 50 mL

lids, prepare a couple
extra in case your yield is
larger than you expect. If
you don't have enough
jars, place any leftover
preserves in an airtight
container; store in the

I. In alarge stainless steel saucepan, combine dark and golden
raisins, apricots, orange zest and juice, lemon zest and juice,
brown sugar, cinnamon, nutmeg, ginger and salt. Gently fold
in pears and bring to a boil over medium-high heat, stirring
occasionally. Reduce heat, cover and boil gently for 20 minutes,

' stirring occasionally. Uncover, increase heat to medium and

refrigerator and use cook, stirring frequently, until mixture thickens, about

within a few weeks. 15 minutes. Stir in almonds, if using, and port wine. Cook,

stirring constantly, for 5 minutes.

Before using jars, inspect
them carefully for any 2. Meanwhile, prepare canner, jars and lids. (For more information,
chips, cracks or fractures. see page 415.)

Discard any imperfect jars. | 3. Ladle hot compote into hot jars, leaving % inch (1 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding compote. Wipe rim. Center lid on

jar. Screw band down until resistance is met, then increase

to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 20 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Fruit Pie Fillings

Few things smell as sweet as a fruit pie baking in the oven. Having homemade pie
fillings on hand takes most of the work out of making pies, while delivering all the fresh
fruit flavor. But pie fillings are not just for pies anymore. Try making small tarts with

- cherry pie filling, or use a jar of peach pie filling to produce a quick and easy cobbler.

--------------------------------------------------------------------------------------------------------

Apple Pie Filling

Makes about seven pint (500 mL) jars

Since apple pie is a
North American
tradition, homemade
apple pie filling is a
wonderful staple to
have on hand. In
addition to the classic
ple, it allows you to
quickly turn out
luscious desserts such
as apple turnovers,
apple crisp or apple
dumplings. The
addition of cinnamon
and nutmeg adds

warmth to sweet or tart -

apple slices.

TIP

Clear]el® is a cooking
starch that is acceptable
for use in home canning.
Not all cooking starches
are suitable for home
canning, as reheating
causes some to lose
viscosity. Making mixtures
too thick can interfere
with required heat
penetration during heat
processing. For more

information, see page 431.
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12 cups sliced peeled cored apples, treated 3L
to prevent browning (see page 140)
and drained
2% cups granulated sugar 675 mL
% cup ClearJel® (see tip, at left) 175 mL
14 tsp ground cinnamon 7 mL
Y tsp ground nutmeg 2mL
14 cups cold water 300 mL
24 cups unsweetened apple juice 625 mL
Y4 cup lemon juice 125 mL

I.
2

Prepare canner, jars and lids. (For more information, see page 415.)
In alarge pot of boiling water, working with 6 cups (1.5L) ata
time, blanch apple slices for 1 minute. Remove with a slotted
spoon and keep warm in a covered bowl.

. In a large stainless steel saucepan, combine sugar, ClearJel®,

cinnamon, nutmeg, water and apple juice. Bring to a boil over
medium-high heat, stirring constantly, and cook until mixture
thickens and begins to bubble. Add lemon juice, return to a boil
and boil for 1 minute, stirring constantly. Remove from heat.
Drain apple slices and immediately fold into hot mixture. Before
processing, heat, stirring, until apples are heated through.

. Ladle hot pie filling into hot jars, leaving 1 inch (2.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot filling. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 25 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Blueberry Pie Filling

Putting in some work
during the summer
means you can enjoy
the mouthwatering
Sflavor of blueberry
pieyear-round. This
filling can also be used
as the fruit layerin
parfaits, between the
pudding layer and the
whipped cream.

TIP

We suggest using food
coloring to enhance the
color of this filling because
blueberries tend to have
adull blue color that
does not color the gel as
well. The addition of food
coloring enlivens the
overall color of the pie
filling, making it more
appetizing.

Makes about four pint (500 mL) jars

Water
7 cups blueberries 1.75L
124 cups granulated sugar 400 mL
243 cup Clear]el® (see tip, opposite) 150 mL
12 drops blue food coloring (optional) 12
(see tip, at left)
4 drops red food coloring (optional) 4
I tsp grated lemon zest (optional) 5mL
2 tbsp lemon juice : 30 mL

|
2,

. Prepare canner, jars and lids. (For more information, see page 415.)

Fill a large stainless steel saucepan halfway with water and bring
to a full rolling boil over high heat. Add blueberries and blanch
for 1 minute. Drain well and return to pot. Cover to keep warm.

. In a large stainless steel saucepan, combine sugar and ClearJel®.

Whisk in 2 cups (500 mL) water. Add blue and red food coloring,
if using. Bring to a boil over medium-high heat, stirring
occasionally. Reduce heat and boil gently, stirring constantly,
until mixture thickens and begins to bubble. Stir in lemon zest,
if using, and lemon juice and cook for 1 minute, stirring
constantly. Remove from heat. Fold in heated blueberries.

. Ladle hot pie filling into hot jars, leaving slightly more than

1 inch (2.5 cm) headspace. Remove air bubbles and adjust
headspace, if necessary, by adding hot filling. Wipe rim. Center
lid on jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 30 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Raspberry Pie Filling

The delicate flavor

of raspberries in this pie
filling is unforgettable.
For something a little
different, try using this
filling to make a dessert
crépe. Fill warmed
crépes with a whipped
topping or pudding.
Top with the raspberry
filling and drizzle with
chocolate syrup.

It’s easy, elegant

and delicious!

TIP

If using fresh raspberries,
wash and drain
thoroughly. If using frozen
raspberries, measure
whole berries, thaw, drain
and reserve the liquid.
Measure liquid and
substitute for an equal
quantity of the water
called for in the recipe.
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Makes about five pint (500 mL) jars

1% cups granulated sugar 425mL
%4 cup Clear]el® (see tip, page 170) 150 mL
2 cups cool water 500 mL
Blue food coloring (optional)
Red food coloring (optional)
2 tbsp lemon juice 30 mL
7 cups raspberries (see tip, at left) 1.75L

|. Prepare canner, jars and lids. (For more information, see page 415.)
2. In alarge stainless steel saucepan, combine sugar and ClearJel®.

Whisk in water. Add blue and red food coloring, if using, a few
drops at a time, until the desired color is achieved. Bring to

a boil over medium-high heat, stirring constantly. Add lemon
juice, return to a boil and cook for 1 minute, stirring constantly.
Reduce heat to low. Quickly fold in raspberries and return to a
boil over medium-high heat, stirring frequently and gently until
mixture boils. Remove from heat.

. Ladle hot pie filling into hot jars, leaving 1 inch (2.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot filling. Wipe rim. Center lid on jar.
Screw band down until resistance is met, then increase to
fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 30 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Rhubarb Strawberry Pie Filling

Tart and sweet, there is
no better combination
than rhubarb and
strawberries. Our
favorite way to enjoy
these complex flavors is
in a simple but striking
lattice-topped pie.

TIPS

To ensure they maintain
their shape and texture,
select a variety of apples
suitable for cooking, such
as Golden Delicious,
Granny Smith, Jonagold,
Lady or Rome Beauty.

If using fresh strawberries,

wash and drain
thoroughly. If using frozen
strawberries, measure
whole berries, thaw, drain
and reserve the liquid.
Measure liquid and
substitute for an equal
quantity of the water
called for in the recipe.

Makes about five pint (500 mL) jars

3 large apples (see tip, at left), peeled and 3
finely chopped

| tbsp grated orange zest 15mL

Ya cup freshly squeezed orange juice 50 mL

7 cups sliced rhubarb (1-inch/2.5 cm slices) 1.75L

2 cups granulated sugar 500 mL

4 cups halved hulled strawberries (see tip, at left) L

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In a large stainless steel saucepan, combine apples and orange
zest and juice. Stir to coat apples thoroughly. Stir in rhubarb and
sugar. Bring to a boil over medium-high heat, stirring constantly.
Reduce heat and boil gently, stirring frequently, until rhubarb is
tender, about 12 minutes. Add strawberries and return to a boil.
Remove from heat.

3. Ladle hot pie filling into hot jars, leaving 1 inch (2.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot filling. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Tart Cherry Pie Filling

Not only does this
mouthwatering filling
make a to-die-for pie,
itis also an excellent
topping for coffee
cake. If you need a
housewarming gift, it
makes a nice addition

to a food basket.

TIPS

You can store the extra
cherry juice in the
refrigerator for up to

3 weeks or freeze it for
upto | year Useit to
flavor punches and lemon-
lime soda. Or drink the
juice alone, adding
sweetener to taste.

Failing to heat the
cherries and sauce to

a full boil can lead to
liquid escaping from the
jar during processing
and/or seal failure.

Makes about eight pint (500 mL) jars or
four quart (I L) jars

10 Ibs frozen tart red cherries, thawed in 4.5 kg
the refrigerator for 24 hours

34 cups granulated sugar 875 mL

| cup Clear]el® (see tip, page 170) 250 mL

Y tsp ground cinnamon 2mL

Y4 cup lemon juice 50 mL

I. In a colander placed over a large bowl, drain thawed cherries,
stirring occasionally, until you have collected 8 cups (2 L) of
juice, about 2 hours. Set liquid and cherries aside.

2. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

3. In alarge stainless steel saucepan, whisk together 4 cups (1 L)
cherry liquid (see tip, at left), sugar, ClearJel® and cinnamon.
Bring to a boil over medium-high heat, stirring constantly, and
boil until thickened and mixture begins to bubble. Add lemon
juice, return to a boil and boil for 1 minute, stirring constantly.
Add reserved cherries all at once. Return to a boil over medium-
high heat, stirring constantly and gently. Remove from heat.

4. Ladle hot pie filling into hot jars, leaving 1 inch (2.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot filling. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

5. Placejars in canner, ensuring they are completely covered with
water. Bring to a boil and process both pint (500 mL) and quart
(1 L) jars for 35 minutes. Remove canner lid. Wait 5 minutes,
then remove jars, cool and store. (For more information, see
pages 417-418.)

‘Variation

Sweet Black Cherry Pie Filling: This luscious filling is wonderful

in Black Forest cake or spread generously over an angel food cake.
Substitute sweet black cherries for the tart red cherries. Drain
thawed sweet cherries until you have collected 7 cups (1.75 L ) juice.
Decrease the sugar to 2 cups (625 mL) and increase the lemon
juice to Y3 cup (75 mL).
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Peach Pie Filling

Makes about four pint (500 mL) jars

Peach lovers will enjoy
this homemade filling
in a hot cobbler or pie
any time of the year.
For a quick dessert, cut
squares of thinly rolled
puff pastry dough and
spoon peach filling
into the center of each
square. Fold in half
and seal the sides with
a fork. Cut a slit in the
top and place on
baking sheets. Bake in
a400°F (200°C) oven
for about 20 minutes,
until golden brown.

TIPS

Choose peach varieties
that are firm and good for
cooking, such as Red
Haven and Redskin.

To ensure they maintain
their shape and texture,
select a variety of apples
suitable for cooking, such
as Golden Delicious,

- Granny Smith, Jonagold,
Lady or Rome Beauty.

To peel peaches and
treat peaches and apples
to prevent browning,
see page 140.

cinnamon stick (about 3 inches/7.5 cm), I
broken into pieces

2 tsp whole cloves 10 mL

12 cups sliced pitted peeled peaches, treated 3L
to prevent browning and drained

2 cups finely chopped cored peeled apples, 500 mL
treated to prevent browning and drained

22%/3 cups granulated sugar 650 mL

I cup golden raisins 250 mL

2 tbsp grated lemon zest 30 mL

Ya cup lemon juice 125 mL

V4 cup white vinegar 50 mL

Y tsp ground nutmeg 2mL

l.

2,

Tie cinnamon stick pieces and cloves in a square of cheesecloth,
creating a spice bag.

In alarge stainless steel saucepan, combine peaches, apples,
sugar, raisins, lemon zest and juice, vinegar, nutmeg and spice
bag. Bring to a boil over medium-high heat, stirring frequently.
Reduce heat, cover and boil gently, stirring occasionally,

until thickened.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Ladle hot pie filling into hot jars, leaving 1 inch (2.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot filling. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Brandied Fruit Mincemeat

Full of dried fruits,
citrus and spices, this
meatless mincemeat is
the perfect ending to
holiday meals. Add it to
plecrusts or tart shells
Jor a special dessert.
Served with a scoop of
butter pecan ice cream,
it’s utterly delectable.

TIPS

Since dried fruit is most
often sold by weight,
we've added approximate
weights for the fairly
lengthy list of ingredients
required for this recipe.
Bulk food markets offer a
wide range of these foods.

To seed and grind oranges
and lemons, first halve

the fruit lengthwise. Using
the tip of a knife, remove
seeds. Then cut into
quarters or eighths.

Grind fruit (pulp and peel)
in a food processor or
food grinder until a fine

to medium texture

is achieved.

Read a recipe all the way
through, even before you
go shopping for the
ingredients. It's very
important to have all

of the ingredients and
equipment ready

before you start

making preserves.
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Makes about eight pint (500 mL) jars or
four quart (I L) jars

8 cups diced cored peeled tart apples 2L
(such as Granny Smith)
4 cups cranberries L
2% cups golden raisins (14 0z/390 g) 675 mL
2 cups dark raisins (10 0z/284 g) 500 mL
2Y4 cups dried currants (11 oz/ 315 g) 550 mL
2'% cups chopped dried figs (15 0z/420 g) 625 mL
15 cups ground seeded oranges (see tip, at left) 325 mL
| cup ground seeded lemons (see tip, at left) 250 mL
I cup mixed candied (glacé) peel 250 mL
2 cups lightly packed brown sugar 500 mL
4 cups apple cider IL
| tbsp ground cinnamon I5mL
2 tsp ground allspice 10 mL
2 tsp ground nutmeg 10 mL
I tsp ground cloves 5mL
| tsp ground ginger 5mL
% cup brandy 175 mL
Y5 cup dry sherry 125 mL

I. In a stainless steel saucepan, combine apples, cranberries, golden
and dark raisins, currants, figs, ground oranges and lemons,
candied peel, brown sugar and apple cider. Bring to a boil over
medium-high heat, stirring frequently. Reduce heat and boil,
stirring occasionally, for 30 minutes.

2. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

3. In a small bowl, combine cinnamon, allspice, nutmeg, cloves and
ginger. Whisk in brandy and sherry. Remove fruit mixture from
heat and stir in brandy—spice mixture. Return mixture to a boil
over medium heat, stirring frequently, and cook for 10 minutes.

4. Ladle hot mincemeat into hot jars, leaving 75 inch (1 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot mincemeat. Wipe rim. Center lid
on jar. Screw band down until resistance is met, then increase
to fingertip-tight.

5. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 30 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)






Oranges in Cointreau (page 157)




Apple Wedges in Cinnamon Red Hot Syrup (page 159)




Blackberries in Framboise (page 162)
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Curried Fruit Compote (page 168)
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Tart Cherry Pie Filling (page 174)



Brandied Fruit Mincemeat (page 176)



Pear Mincemeat

This tasty mincemeat
is easy to make and

is wonderful to have

on hand for a quick
dessert. Add it to an
unbaked pie shell

and top with a crust.
After crimping or
folding the edges under,
cut slits in the top to
make a design and bake
at 350°F (180°C) for
40 minutes or until
crust is golden brown.
You’ll be positively
salivating as the
tantalizing aroma fills
the kitchen while

it bakes.

TIP

A jar lifter is very helpful
for handling hot, wet jars.
Because they are bulky
and fit loosely, oven mitts
— even water-resistent
types — are not a wise
choice. When filling jars,
an all-purpose rubber
glove, worn on your
helper hand, will allow
you to steady the jar;

Makes five pint (500 mL) jars

I cup dried currants 250 mL
| cup sultana raisins 250 mL
\a cup coarsely chopped dried apricots 125 mL

Grated zest and juice of | lemon

Grated zest and juice of | orange

Y cup lightly packed brown sugar 125 mL
2 tsp ground cinnamon f0mL
2 tsp ground nutmeg 10 mL
' tsp ground ginger " 2mL
Pinch salt Pinch
10 cups chopped cored peeled pears, treated 25L
to prevent browning (see page 140)
and drained
| cup slivered blanched almonds 250 mL
Ya cup rum (optional) 50 mL

I. In alarge stainless steel saucepan, combine currants, raisins,

apricots, lemon zest and juice, orange zest and juice, brown
sugar, cinnamon, nutmeg, ginger and salt. Fold in pears,
being careful not to bruise or break them. Bring to a boil over
medium-high heat. Lower heat, cover and boil gently, stirring
occasionally, for 30 minutes, until slightly thickened. Uncover
and cook, stirring occasionally, until thick enough to mound
on a spoon, about 15 minutes. Add almonds and rum, if using,
and boil gently for 5 minutes.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Ladle hot mincemeat into hot jars, leaving % inch (1 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot mincemeat. Wipe rim. Center lid

on jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 20 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Fruit Sauces

There are so many ways to use these delicious sauces! We’ve provided ideas to accompany
each recipe, and we're sure our suggestions will inspire you to think of more.

esescee essccssssssccnsee s0sceesvssccsssnsoce S 00 0E00000000000000000000000000es0000000000000000csstcOROS

Raisin Sauce

This old-fashioned Makes about five 8-ounce (250 mL) jars
.Z(wokrlte s sure to bring 14 cups raisins, divided 375 mL
ac ,”;”'_l(;)”fs of J 3 medium apples, peeled, cored and quartered 3
specrat occasions an 4'5 cups orange juice [.125L
Jamily gatherings. If
e o | cup corn syrup 250 mL
you have a sweet tooth, : ——7
serve a warmed /2 cup white vinegar 125 mL
spoonful over bread | tbsp dry mustard I5mL
|
pudding. It also makes 17 tsp salt 7 mL
' s tsp ground allspice 2mL

a wonderful
accompaniment to
poultry, ham or
grilled meats.

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In a blender ora food processor fitted with a metal blade,
working in batches, purée 1 cup (250 mL) of the raisins with the

TIP apples. Add orange juice, corn syrup, vinegar, mustard, salt and
allspice. Process until smooth.

3. Pour puréed mixture into a large stainless steel saucepan and
bring to a boil over high heat. Reduce heat and boil gently,
stirring occasionally, for 10 minutes. Stir in remaining Y5 cup
(125 mL) raisins. Boil gently, stirring occasionally, until
thickened, about 10 minutes.

4. Ladle hot sauce into hot jars, leaving %4 inch (0.5 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot sauce. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

5. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

When measuring wet
ingredients, use a liquid
measuring cup (with a
handle and spout and
graduated markings for
measures). Smaller
measuring cups (1 or

2 cups/250 or 500 mL)
are more accurate than
many of the larger cups
(4 or8 cups/l or2L),so
it is better to use a smaller
one several times than
to use one larger cup.
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Jellied Cranberry Sauce

Homemade cranberry
sauce is the perfect
complement to turkey,
whether it is a holiday
or not.

TIPS

Fresh or frozen
cranberries can be used
in this recipe. If using
frozen, be sure to partially
thaw the cranberries in
the refrigerator before
getting started.

If you like, tie a cinnamon
stick, broken into pieces,
and | tsp (5 mL) whole
cloves into a square of
cheesecloth and cook
with the cranberries.
Discard spice bag when
cooking is completed.

To serve jellied sauce as

a mold, pack sauce in
straight-sided canning jars.
To serve, hold jar under
warm running water. With
a plastic spatula, loosen
edges and tip jellied sauce
onto a serving plate.

Makes about two pint (500 mL) jars

4Y cups cranberries (see tip, at left) .O5L
1% cups water 425 mL
2 cups granulated sugar 500 mL

l.
2,

Prepare canner, jars and lids. (For more information, see page 415.)
In a large stainless steel saucepan, combine cranberries and
water. Bring to a boil over medium-high heat. Reduce heat

and boil gently, stirring occasionally, until skins burst, about

5 minutes. Remove from heat and let cool for 5 minutes.

. Working in batches, transfer cranberry mixture to a food mill

or a food processor fitted with a metal blade and purée
until smooth.

. Return cranberry purée to saucepan. Add sugar and bring to a

boil over medium heat, stirring until sugar dissolves. Increase
heat to high and boil hard until mixture begins to sheet from a
metal spoon (see page 21). Remove from heat and test gel (see
page 21). If gel stage has been reached, skin off foam.

. Ladle hot sauce into hot jars, leaving Y inch (0.5 cm) headspace.

Wipe rim. Center lid on jar. Screw band down until resistance
is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Whole Berry Cranberry Sauce

The whole berries in
this cranberry sauce
add texture and flavor.
Thanksgiving dinner
Just wouldn’t be the
same without it!

TIP

When preparing jars and
lids, prepare a couple
extra in case your vield is
larger than you expect. If
you don't have enough
jars, place any leftover
preserves in an airtight
container, store in the
refrigerator and use
within a few weeks.

Makes about eight 8-ounce (250 mL) jars or
four pint (500 mL) jars

4 cups granulated sugar L
4 cups water IL
8 cups fresh cranberries 2L

Grated zest of | large orange (optional)

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge stainless steel saucepan, combine sugar and water.
Bring to a boil over high heat, stirring to dissolve sugar. Boil hard
for 5 minutes. Add cranberries and return mixture to a boil.
Reduce heat and boil gently, stirring occasionally, until all berries
burst and liquid begins to sheet from a metal spoon (see
page 21), about 15 minutes. Stir in orange zest, if using, during
the last few minutes of cooking.

3. Ladle hot sauce into hot jars, leaving % inch (0.5 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot sauce. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Cranberry Rum Sauce

This uniquely flavored
condiment is wonderful
with scones, toasted
crumpets or English
muffins. But don’t save
it just for tea or dessert.
It also makes a
deliciously different
accompaniment to
poultry, pork or game.

Makes about six 8-ounce (250 mL) jars

3 cinnamon sticks (each about 4 inches/10 cm), 3
broken in half
8 whole allspice 8
6 whole cloves 6
2 cups granulated sugar 500 mL
|5 cups water 375mL
8 cups cranberries (fresh or frozen) 2L
2 large apples, peeled, cored and chopped 2
Y4 cup rum 175 mL

|. Prepare canner, jars and lids. (For more information, see page 415.)

2. Tie cinnamon stick pieces, allspice and cloves in square of
cheesecloth, creating a spice bag.

180  FABULOUS FRUITS




TIP

Before using jars, inspect
them carefully for any
chips, cracks or fractures.
Discard any imperfect jars.

3. In alarge stainless steel saucepan, combine sugar, water and spice
bag. Bring to a boil over high heat, stirring constantly, until sugar
dissolves. Reduce heat and boil gently for 5 minutes, stirring
occasionally. Add cranberries and apples. Return to a boil and
boil gently, stirring constantly, until cranberry skins burst, about
5 minutes. Crush mixture using a potato masher. Add rum and
return to a boil. Remove from heat and discard spice bag.

4. Ladle hot sauce into hot jars, leaving ¥4 inch (0.5 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot sauce. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

5. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Sunshine Citrus Dessert Sauce

Sweet as sunshine, this
sauce adds an enticing
sweet and spicy cilrus
Sflavor, as well as vivid
color, to ice cream and

angel food cake.

TIPS

Use any small sweet
oranges, such as honey
tangerines or mandarins,
in place of the
clementines.

A jar lifter is very helpful
for handling hot, wet jars.
Because they are bulky
and fit loosely, oven mitts
— even water-resistent
types — are not a wise
choice. When filling jars,
an all-purpose rubber
glove, worn on your
helper hand, will allow
you to steady the jar

Makes about seven 8-ounce (250 mL) jars

| V4 cups granulated sugar 300 mL
Y3 cup orange juice 75 mL
Ya cup liquid honey 50 mL
3 pieces gingerroot 3

(each about Y4 inch/0.5 cm thick)

! cinnamon stick (about 4 inches/10 cm) |

9 cups peeled clementine orange segments 225L
(see tip, at left), pith and seeds removed

|. Prepare canner, jars and lids. (For more information, see page 415.)
2. In alarge stainless steel saucepan, combine sugar, orange juice,
honey, gingerroot and cinnamon stick. Bring to a boil over
medium-high heat, stirring constantly until sugar dissolves.
Add orange segments and return to a boil. Reduce heat and
boil gently until orange segments are heated through, about
5 minutes. Discard gingerroot pieces and cinnamon stick.

3. Using a slotted spoon, pack hot orange segments into hot
jars to within a generous Y% inch (0.5 cm) of top of jar. Ladle
hot syrup into jar to cover oranges, leaving % inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot syrup. Wipe rim. Center lid on jar.
Screw band down until resistance is met, then increase to
fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Applesauce

Kids of all ages

will love this delicious
homemade applesauce
for breakfast, lunch

- ordinner.

TIPS

If you prefer a tart flavor,
use half tart and half
sweet apples when
making this applesauce
and reduce the quantity
of sugar as desired. Tart
apple varieties include
Granny Smith and
Jonathon. Sweeter
varieties include Golden
Delicious, Rome and Fujji.
Gala and Pink Lady make
a nice tart/sweet
combination.

Adding sugar to
applesauce is optional. If
the sugar is omitted in this
recipe, the yield will be
slightly reduced. However,
lemon juice is not an
optional addition. Lemon
Juice is added to help
preserve the apples’
natural color and to
assure the acidity of the
finished product, since
different varieties and
harvesting conditions

can produce apples of
lower acidity.
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Makes about eight pint (500 mL) jars or
four quart (1 L) jars

12 Ibs apples, peeled, cored, quartered, treated 5.5 kg
to prevent browning (see page 140)
and drained
Water
3 cups granulated sugar (optional) 750 mL
4 tbsp lemon juice 60 mL

|. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge stainless steel saucepan, combine apples with just
enough water to prevent sticking. Bring to a boil over medium-
high heat. Reduce heat and boil gently, stirring occasionally, for
5 to 20 minutes, until apples are tender (time will depend upon
the variety of apple and their maturity). Remove from heat and
let cool slightly, about 5 minutes.

3. Working in batches, transfer apples to a food mill or a food
processor fitted with a metal blade and purée until smooth.

4. Return apple purée to saucepan. Add sugar, if using, and lemon
juice; bring to a boil over medium-high heat, stirring frequently
to prevent sticking. Maintain a gentle boil over low heat while
filling jars.

5. Ladle hot applesauce into hot jars, leaving %, inch (1 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot applesauce. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

6. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process both pint (500 mL) and quart
(1 L) jars for 20 minutes. Remove canner lid. Wait 5 minutes,
then remove jars, cool and store. (For more information, see
pages 417—418.)

Variations

Spiced Applesauce: In Step 4, add 4 tsp (20 mL) ground spices, such
as cinnamon, nutmeg or allspice, to the sauce with the sugar and
lemon juice.

Chunky Applesauce: In Step 4, coarsely crush half of the cooked
apples and purée the remainder. Combine before adding the sugar.



Maple Strawberry Smooch

This sauce is lightly
sweetened and flavored
with maple syrup to
give desserts a gentle
“kiss of maple
sweetness.” Spoon

it over cake, frozen
desserts or fruit salad.
Or stir it into hot cereal
to both sweeten and

add flavor.

TIP

For 4% cups (1.175 L)
puréed strawberries, you'll
need about 8 cups (2 L)
of whole strawberries.
Prepare strawberries by
washing and hulling them.
Working in batches, purée
strawberries in a food
processor fitted with a
metal blade until smooth.

Makes about six 8-ounce (250 mL) jars

4% cups puréed strawberries (see tip, at left) 11751
I cups pure maple syrup 375mL
I cup unsweetened apple juice 250 mL
3 tbsp lemon juice 45 mL

package (1.75 0z/49 to 57 g) regular !
powdered fruit pectin

. Prepare canner, jars and lids. (For more information, see page 415.)
. In a large stainless steel saucepan, combine puréed strawberries,

maple syrup, apple juice and lemon juice. Bring to a boil over
medium-high heat, stirring frequently. Add pectin, stirring
constantly until dissolved. Bring to a full rolling boil and boil
hard for 1 minute. Remove from heat.

. Ladle hot smooch into hot jars, leaving ¥4 inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot smooch. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Strawberry Sauce

In less than an hour,
you can transform
delicious sun-ripened
berries into a versatile
sauce for breakfast,
brunch and dessert.
Homemade berry
sauces are show-
stoppers served over
breakfast fare such as
pancakes or waffles,
but they are just as
wonderful as toppers
Jor fruit, ice cream and
other desserts.

TIPS

The sauces, especially
the blueberry sauce
(opposite), will be very
liquid after cooking and
processing. They will
set up to a thicker
consistency during
storage.

You can substitute thawed
unsweetened berries
from your freezer for
fresh berries in all of
these berry recipes.
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Makes about six 8-ounce (250 mL) jars

9 cups halved hulled strawberries 225L
%3 cup unsweetened apple juice 150 mL
| tbsp grated orange zest 15mL
14 cups granulated sugar 375mL
23 cup corn syrup 150 mL
Y cup orange juice 125 mL

|. Prepare canner, jars and lids. (For more information, see page 415.)
2. In alarge stainless steel saucepan, combine strawberries, apple

juice and orange zest. Bring to a gentle boil over medium heat,
crushing berries with a potato masher. While maintaining a
constant but gentle boil, gradually add sugar, stirring until
completely dissolved. Continue boiling gently while gradually
stirring in corn syrup and orange juice. Bring to a full rolling
boil over high heat, stirring constantly. Boil hard for 15 minutes.

. Ladle hot sauce into hot jars, leaving Y inch (0.5 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot sauce. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417-418.)




Raspberry Sauce

Raspberries are the
most elegant choice in
the berry family. Use
this high-quality
raspberry sauce on New
York-style cheesecake
or to garnish creme
bralée. For a quick and
easy decoration, place
sauce in a squeeze
bottle and use the tip to
decorate a dessert plate.

Makes about six 8-ounce (250 mL) jars

10 cups raspberries 25L
| cup unsweetened apple juice 250 mL
| tbsp grated orange zest 15mL
I %2 cups granulated sugar 375mL
%43 cup corn syrup 150 mL
Y cup orange juice 125 mL

|. Follow method for Strawberry Sauce, opposite. In Step 2, reduce
boiling time to 12 minutes.

Blueberry Sauce

Lemon pound cake
smothered with luscious
blueberry sauce is not
only delicious, it looks
appealing too. But
don’t limit this sauce to
cakes; try adding a
tablespoon (15 mL) to
vanilla yogurt for rich
Sruit flavor.

TIP

To clean blueberries
without rinsing, place 2 to
3 cups (500 to 750 mL)
on a clean tea towel and
discard any shriveled
berries or visible debris.
Grasp the towel on both
ends, lift it and gently roll
the berries back and
forth by raising first

your left hand, then your
right hand, tilting the
towel slightly.

Makes about six 8-ounce (250 mL) jars

7 cups blueberries 1.75 mL
2% cups unsweetened apple juice 675 mL
| tbsp grated lemon zest I15mL
I 4 cups granulated sugar 300 mL
%43 cup corn syrup 150 mL
Va cup lemon juice 50 mL

I. Follow method for Strawberry Sauce, opposite.
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Danish Cherry Sauce

This delectable cherry
sauce is a perfect
complement to
cheesecake. If you are
looking for something
lighter, try a couple of
spoonfuls over cubed or

sliced angel food cake.

TIP

To thicken this sauce
before serving, combine
['tbsp (15 mL) cornstarch
and 2 tbsp (30 mL) water
in a saucepan. Add | pint
(500 mL) Danish Cherry
Sauce. Bring to a boil over
medium-high heat and
cook, stirring, until sauce
thickens, about 2 minutes.
Do not add cornstarch
before canning,

Makes about three pint (500 mL) jars

|4 cups granulated sugar 375mL
3 cinnamon sticks (each about 4 inches/10 cm) 3
14 tsp almond extract 7 mL
| cups water 250 mL
Y cup corn syrup 175 mL
7'4 cups pitted sweet or sour cherries 1.875L

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge stainless steel saucepan, combine sugar, cinnamon
sticks, almond extract, water and corn syrup. Bring to a boil over
medium-high heat, stirring constantly. Reduce heat to a gentle
boil. Add cherries and boil gently, stirring, until heated through.

Discard cinnamon sticks.

3. Ladle hot cherries and syrup into hot jars, leaving 5 inch
(1 cm) headspace. Remove air bubbles and adjust headspace,
if necessary, by adding hot syrup. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase

to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more

information, see pages 417—418.)

Peach Rum Sauce

A spoonful of this
delicately flavored,
luscious sauce turns
ordinary desserts into
memorable treats.
1It’s particularly good
warmed and served
with ice cream.
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Makes about seven 8-ounce (250 mL) jars

6 cups chopped pitted peeled peaches, 15L
treated to prevent browning
and drained (see tip, opposite)
2 cups lightly packed brown sugar 500 mL
2 cups granulated sugar 500 mL
% cup rum 175 mL
| tsp grated lemon zest S5mL

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge stainless steel saucepan, combine peaches, brown
sugar, granulated sugar, rum and lemon zest. Bring to a boil over
high heat, stirring constantly, until sugar dissolves. Reduce heat
and boil gently, stirring occasionally, until thickened, about

20 minutes.




TIP

To peel peaches and
treat them to prevent
browning, see page 140.

3. Ladle hot sauce into hot jars, leaving %4 inch (0.5 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot sauce. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Pineapple Topping

Fresh or canned
pineapple can be used
to make this simple
but delicious dessert
topping. Since it has
only two ingredients,
it’s easy to keep on
hand to spruce up
last-minute desserts.
It’s particularly good
served over moist
yellow cake.

TIP

To crush fresh pineapple,
peel, cut into quarters
and remove the core.
Coarsely chop into
large pieces. Place in
afood processor and
pulse several times

until pineapple is a
medium texture.

Makes about five 8-ounce (250 mL) jars

5 cups crushed fresh or canned pineapple 1.25L
(see tip, at left), including juice
4 cups granulated sugar ' IL

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. Inalarge, deep stainless steel saucepan, combine pineapple
and sugar. Slowly bring to a boil over medium heat, stirring
constantly, until sugar dissolves. Boil hard, stirring frequently,
for 30 minutes. Remove from heat and test gel (see page 21).
If gel stage has been reached, skim off foam, if necessary.

3. Ladle hot topping into hot jars, leaving % inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot topping. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Chocolate Raspberry Sundae Topper

This incredible sauce
has limitless potential!
It is decadent, rich and
fantastically versatile.
Serve it over ice cream,
cheesecake or fruit.

It makes a sure-to-be-
appreciated hostess gift.

TIP

Due to their low acidity,
most homemade
chocolate sauce recipes
are not suitable for safe
home canning. This
specially tested recipe
was developed in our
test kitchens to answer
requests from numerous
chocolate-loving home
canners. It pairs cocoa
powder with high-acid
fruit to deliver a luscious
fruit sauce with delightful
chocolate overtones.

Makes about six 8-ounce (250 mL) jars

Y cup sifted unsweetened cocoa powder 125 mL

| package (1.75 0z/49 to 57 g) regular I
powdered fruit pectin

4'4 cups crushed red raspberries 1.125L

4 tbsp lemon juice 60 mL

6% cups granulated sugar 1.675L

l.
2.
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Prepare canner, jars and lids. (For more information, see page 415.)

In a medium glass bowl, combine cocoa powder and pectin,
stirring until evenly blended. Set aside.

. In alarge stainless steel saucepan, place crushed raspberries and

lemon juice. Whisk in pectin mixture until dissolved. Bring to
aboil over high heat, stirring frequently. Add sugar all at once
and return to a full rolling bolil, stirring constantly. Boil hard
for 1 minute, stirring constantly. Remove from heat and skim
off foam.

. Ladle hot sundae topper into hot jars, leaving % inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot sundae topper. Wipe rim. Center lid
on jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)




Fruit Juices

There is simply no comparison between the flavor of commercial fruit juice and that of
homemade. Although it takes time to make your own juice, the results are worth it. In
addition to superb flavor, you are in complete control of how much sugar gets added —
or doesn’t get added, as the case may be. And drinking a glass or two of cold fresh fruit
juice is a pleasant way to get some of your daily servings of fruit.

Berry Juice

This recipe works for
all kinds of berries:
boysenberries, blue-
berries, raspberries,
loganberries, straw-
berries, blackberries
and so on. Berry juice
is full of flavor and is
extremely nutritious.
In addition to making a
refreshing drink, it’s a
delicious replacement
for water in gelatin
desserts, adding an
extra boost of flavor to
an everyday favorite.

TIPS
Select sweet, ripe berries
of uniform color.

To crush berries easily,
use a potato masher; If
you don't have one, use
awooden spoon, plastic
spatula or fork.

For average sweetness,
add | to 2 cups (250 to
500 mL) of sugar for each
|6 cups (4 L) ofjuice.

-------------------------------------------------------------------------

Berries

Water

Granulated sugar (optional)

. In alarge stainless steel saucepan, crush berries. Add a small

amount of water to prevent sticking and bring to a boil over
medium-high heat. Reduce heat and boil gently, stirring
occasionally, until berries are soft.

. Transfer to a dampened jelly bag or a strainer lined with several

layers of dampened cheesecloth set over a deep bowl. Let drip,
undisturbed, for at least 2 hours.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. In a clean large stainless steel saucepan, combine berry juice

with sugar to taste (see tip, at left). Heat to 190°F (88°C) over
medium-high heat. Do not boil. Keep juice at 190°F (88°C) for
5 minutes, adjusting heat as needed.

. Ladle hot juice into hot jars, leaving ¥ inch (0.5 cm) headspace.

Wipe rim. Center lid on jar. Screw band down until resistance
is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process both pint (500 mL) and quart
(1L) jars for 15 minutes. Remove canner lid. Wait 5 minutes,
then remove jars, cool and store. (For more information, see
pages 417-418.)
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Apple Juice

What better way to get
your apple a day and
keep the doctor away
than by drinking a glass
of homemade apple
Juice? During the
winter, serve this
delicious juice warm,
with the addition of a
cinnamon stick. Cozy
up next to the fireplace
and enjoy.

TIP

For a clearer juice, after
Step 2, cover and
refrigerate juice for 24 to
48 hours to allow
sediment to settle. Being
careful not to disturb
the sediment, ladle or
pour juice into a large
stainless steel saucepan.
Discard sedimenit.

Grape Juice

Grape juice is a favorite
of kids and adults alike,
and homemade tastes
unlike any store-bought
brand. Give this recipe
a try — we promise you
will love it!

TIP

Select sweet, well-colored
grapes that are firm. The
selected grapes should be
of ideal quality for eating
fresh or cooking.

190

Makes about six quart (I L) jars

24 Ibs apples, stemmed and chopped 10.9 kg
(about 72 apples)
8 cups water 2L

l.

In a large stainless steel saucepan, combine apples and water.
Bring to a boil over medium-high heat. Reduce heat and boil
gently, stirring occasionally, until apples are tender.

. Working in batches, transfer to a dampened jelly bag or a strainer

lined with several layers of dampened cheesecloth set over a deep
bowl. Let drip, undisturbed, for at least 2 hours.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. In a clean large stainless steel saucepan, heat apple juice to

190°F (88°C) over medium-high heat. Do not boil. Keep juice
at 190°F (88°C) for 5 minutes, adjusting heat as needed.

. Ladle hot juice into hot jars, leaving % inch (0.5 cm) headspace.

Wipe rim. Center lid on jar. Screw band down until resistance is
met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Stemmed grapes

Boiling water

Granulated sugar (optional)
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. In alarge stainless steel saucepan, crush grapes. Add just enough

boiling water to cover. Bring to a boil over medium-high heat,
stirring occasionally. Reduce heat, cover and boil gently, stirring
occasionally, until skins are soft, about 30 minutes.

. Transfer to a dampened jelly bag or a strainer lined with several

layers of dampened cheesecloth-lined sieve set over a deep bowl.
Let drip, undisturbed, for at least 2 hours. Cover juice and
refrigerate for 24 to 48 hours to allow sediment to settle.

3. Prepare canner, jars and lids. (For more information, see page 415.)



TIPS

To crush grapes easily, use
a potato masher: If you
don't have one, a wooden
spoon, plastic spatula or
fork will do.

Decanting juice helps
eliminate the formation of
tartaric acid crystals in the
juice during storage.

4. Decant juice: Ladle or pour juice into a clean saucepan, being
careful not to disturb the sediment. Strain juice again through
a dampened jelly bag or a cheesecloth-lined sieve set over a
deep bowl.

5. In a clean large stainless steel saucepan, combine grape juice with
sugar to taste, if desired. Heat to 190°F (88°C) over medium-high
heat. Do not boil. Keep juice at 190°F (88°C) for 5 minutes,
adjusting heat as needed.

6. Ladle hot juice into hot jars, leaving % inch (0.5 cm) headspace.
Wipe rim. Center lid on jar. Screw band down until resistance is
met, then increase to fingertip-tight.

7. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process both pint (500 mL) and quart
(1 L) jars for 15 minutes. Remove canner lid. Wait 5 minutes,
then remove jars, cool and store. (For more information, see
pages 417—418.)

Cranberry Juice

This homemade
cranberry juice makes a
regular martini into an
extraordinary one! Add
one part lemon-flavored
vodka to one part
cranberry juice, shake
it up in a martini
shaker with ice and
serve in a martini glass
with a twist of lemon
peel. Your guests will be
very impressed!

TIP

Select firm, deep red
berries of ideal eating
quality. Avoid cranberries
that are soft or bruised.

Cranberries (fresh or frozen)

Water
Granulated sugar (optional)

I. In alarge deep stainless steel saucepan, combine an equal
measure of cranberries and water. Bring to a boil over
medium-high heat. Reduce heat and boil gently, stirring
occasionally, until cranberries burst, about 5 minutes.

2. Transfer to a dampened jelly bag or a strainer lined with several
layers of dampened cheesecloth set over a deep bowl. Let drip,
undisturbed, for at least 2 hours.

3. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

4, In a clean large stainless steel saucepan, combine cranberry
juice with sugar to taste, if desired. Heat to 190°F (88°C) over
medium-high heat. Do not boil. Keep juice at 190°F (88°C) for
5 minutes, adjusting heat as needed.

5. Ladle hot juice into hot jars, leaving % inch (0.5 cm) headspace.
Wipe rim. Center lid on jar. Screw band down until resistance is
met, then increase to fingertip-tight.

6. Placejars in canner, ensuring they are completely covered with
water. Bring to a boil and process both pint (500 mL) and quart
(1 L) jars for 15 minutes. Remove canner lid. Wait 5 minutes,
then remove jars, cool and store. (For more information, see
pages 417-418.)
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Strawberry Lemonade Concentrate

The sweetness of fresh,
ripe strawberries adds
the perfect balance

to tart lemons in this
recipe. Preserving

the freshness allows you
to serve this summertime
favorite at any special
occasion throughout
the vear.

TIPS

Wash berries gently

in small batches in a
colander under cool
running water to make
sure you remove all dirt
and grit and to avoid
bruising the soft fruit.

To reconstitute, mix one
part concentrate with
one part water, tonic
water or ginger ale; adjust
concentrate to taste.

Makes about seven pint (500 mL) jars

6 cups hulled strawberries I5L
4 cups freshly squeezed lemon juice L
6 cups granulated sugar I5L

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In ablender or a food processor fitted with a metal blade,
working in batches, purée strawberries until smooth. Transfer
to a large stainless steel saucepan as completed. Add lemon
juice and sugar and stir to combine. Heat to 190°F (88°C) over
medium-high heat, stirring occasionally. Do not boil. Remove
from heat and skim off foam.

3. Ladle hot concentrate into hot jars, leaving % inch (0.5 cm)
headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Sunshine Rhubarb Juice Concentrate

The natural tangy taste
of thubarb makes a
great after-school drink
for kids. You can also
use the concentrate

to make flavored

ice cubes, a great
addition to lemonade
or lemon-lime soda.

TIPS

Cheesecloth can be found
at many retailers, such as
grocery stores and other
stores that carry kitchen
supplies. Look in the area
where kitchen utensils

are located.

To reconstitute, mix one
part concentrate with
one part water, tonic
water or ginger ale; adjust
concentrate to taste.

Makes about four pint (500 mL) jars

12 cups sliced rhubarb (1-inch/2.5 cm slices) 3L
4 cups water 'L

Grated zest and juice of | lemon

Grated zest and juice of | orange

15 cups granulated sugar 375 mL

I. In alarge stainless steel saucepan, combine rhubarb, water,
lemon zest and orange zest. Bring to a boil over medium-high
heat, stirring constantly. Reduce heat, cover and boil gently until
rhubarb is soft, about 10 minutes. Remove from heat and stir in
lemon juice and orange juice.

2. Transfer to a dampened jelly bag or a strainer lined with several
layers of cheesecloth set over a deep bowl. Let drip, undisturbed,
for at least 2 hours.

3. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

4, In a clean large stainless steel saucepan, combine rhubarb juice
and sugar. Heat to 190°F (88°C) over medium-high heat,
stirring to dissolve sugar. Do not boil. Remove from heat and
skim off foam.

5. Ladle hot concentrate into hot jars, leaving % inch (0.5 cm)
headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

6. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Variation

For a basic rhubarb juice concentrate, omit the lemon and orange
zest and juice, and reduce the sugar to 1 cup (250 mL).
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Four Fruit Nectar

Bountiful fresh fruit
Sflavor! This creative
combination brings you
summertime with every
sip. For a healthy frozen
treat, pour into small
plastic or paper cups.
Let the nectar partially
[freeze, then add a
wooden stick. Freeze
overnight and

enjoy anytime!

TIPS

To make 4 cups (I L)
peach purée, peel, pit and
halve 8 to 10 medium
peaches. In a food
processor fitted with a
metal blade, working in
batches, purée peaches
until smooth.

To release the juice from
oranges and grapefruit,
roll each piece of fruit on
the counter, using the
palm of your hand. Cut

in half horizontally. Over
astrainer placed over a
bowl, squeeze out the
juice, using your hands or
a juice reamer. (Another
way to easily release juices
is to cut the fruit in half
and microwave it for
about 30 seconds.)
Choose fruits that are
heavy for their size; they
contain more juice.
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Makes about eight pint (500 mL) jars or
four quart (I L) jars

4 cups peach purée (see tip, at left) 'L

4 cups freshly squeezed orange juice IL
(see tip, at left)

4 cups unsweetened pineapple juice L

4 cups freshly squeezed grapefruit juice L
(see tip, at left)

2 cups water 500 mL

s cup liquid honey 125 mL

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge stainless steel saucepan, combine peach purée, orange
juice, pineapple juice, grapefruit juice, water and honey. Heat to
190°F (88°C) over medium-high heat. Do not boil. Remove from
heat and skim off foam, if necessary.

3. Ladle hot nectar into hot jars, leaving % inch (0.5 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot nectar. Wipe rim. Center lid on jar. Screw band down until

resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process both pint (500 mL) and quart
(1 L) jars for 20 minutes. Remove canner lid. Wait 5 minutes,
then remove jars, cool and store. (For more information, see
pages 417-418.)




Fruit Syrups

Waffles and pancakes just wouldn’t be the same without them. Not only do fruit syrups
add flavor, texture and color to many breakfast and dessert dishes, homemade syrups
make wonderful gifts. After perusing these appetizing recipes, you’ll have difficulty
deciding which one to make because they all look and taste so good.

Blueberry Syrup

Blueberry syrup is a
traditional favorite with
pancakes and waffles.

TIPS

To crush blueberries,
place them one layer at a
time (to keep juice from
splattering) in a deep
saucepan. Using a potato
masher, or the back of a
large spoon, crush gently.

Cheesecloth can be found
at many retailers, such as
grocery stores and other
stores that carry kitchen
supplies.Look in the area
where kitchen utensils

are located.

Makes about three pint (500 mL) jars

8 cups blueberries, crushed (see tip, at left) 2L
6 cups water, divided I.5L
| tbsp grated lemon zest I5mL
3 cups granulated sugar 750 mL
2 tbsp lemon juice 30 mL

I. Inalarge stainless steel saucepan, combine blueberries, 2 cups
(500 mL) of the water and lemon zest. Bring to a gentle boil over
medium heat and boil gently for 5 minutes.

2. Transfer to a dampened jelly bag or a strainer lined with several
layers of cheesecloth set over a deep bowl. Let drip, undisturbed,
for at least 2 hours.

3. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

4. In a clean large stainless steel saucepan, combine sugar and
remaining 4 cups (1 L) water. Bring to a boil over medium-high
heat, stirring to dissolve sugar, and cook until temperature
reaches 230°F (110°C), adjusting for altitude (see tips, page 196).
Add blueberry juice. Increase heat to high, bring to a boil and
boil for 5 minutes, stirring occasionally. Remove from heat and
stir in lemon juice.

5. Ladle hot syrup into hot jars, leaving Y inch (0.5 cm) headspace.
Wipe rim. Center lid on jar. Screw band down until resistance is
met, then increase to fingertip-tight.

6. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Apple-Cinnamon Syrup

Apples and cinnamon
are a warm and inviting
Sflavor combination. On
a bleak February day,
try adding this syrup

to hot coffee or tea. It
will bring back fond
memories of recent
winter holidays.

TIPS

This syrup is especially
delicious when made
from homemade apple
juice. To make your own
apple juice, see page 190.

At sea level, the
temperature at which a
syrup is formed from

a mixture of sugar and
water is 230°F (110°C),
when the sugar
concentration reaches
80%. This stage occurs just
before the soft-ball stage
when making candy. If you
don't have a candy
thermometer, you'll know
your syrup is ready when
a small amount dropped
into cold water forms a
thread, but not a ball.

To adjust for altitude, using
a candy thermometer,
establish the boiling point
of water at your altitude.
Subtract this temperature
from the boiling point at
sea level (212°F/100°C).
Subtract the difference
from 230°F (1 [0°C), then
cook until syrup reaches
that temperature.

196
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Makes about six pint (500 mL) jars

6 cups unsweetened apple juice (see tip, at left) I5L

3 cinnamon sticks (each about 4 inches/10 cm), 3
broken in half

5 cups granulated sugar 1.25L

4 cups water L

3 cups corn syrup 750 mL

Ya cup lemon juice 50 mL

l.
2,

w

>

b

Prepare canner, jars and lids. (For more information, see page 415.)

In a large stainless steel saucepan, combine apple juice and
cinnamon sticks. Bring to a boil over medium-high heat. Reduce
heat and boil gently for 5 minutes. Remove from heat and

set aside.

In a clean large stainless steel saucepan, combine sugar and
water. Bring to a boil over medium-high heat, stirring to dissolve
sugar, and cook until syrup reaches 230°F (110°C), adjusting for
altitude (see tips, at left). Add apple juice, cinnamon sticks and
corn syrup. Return to a boil and boil for 5 minutes, stirring
occasionally. Remove from heat and discard cinnamon sticks.
Stir in lemon juice.

Ladle hot syrup into hot jars, leaving % inch (0.5 cm) headspace.
Wipe rim. Center lid on jar. Screw band down until resistance is
met, then increase to fingertip-tight.

Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Strawberry Syrup

In addition to
traditional uses, this
tasty syrup can be used
to create edible designs
on dessert plates. Just
pour some syrup into a
sealable plastic bag.
Seal the bag, removing
air, and cut off one
corner to make a
spout, then surround
your dessert with

Janciful designs.

TIP

Fruit syrup is typically thin.
If you prefer a thicker
syrup, combine | cup
(250 mL) syrup and

[ tbsp (15 mL) cornstarch
in a small saucepan. Bring
to a boil over medium-
high heat and cook,
stirring, until syrup
thickens, about 2 minutes.
Do not add cornstarch
before canning.

Makes about six 8-ounce (250 mL) jars or
three pint (500 mL) jars

10 cups strawberries, stemmed and crushed 25L
3 cups water, divided 750 mL
[ strip (2 inches/5 cm) lemon peel i
2Y5 cups granulated sugar 625 mL
3% cups corn syrup 875 mL
2 thsp lemon juice 30 mL

I. In alarge stainless steel saucepan, combine strawberries,

1Y cups (375 mL) of the water and lemon peel. Bring to a gentle
boil over medium heat and boil gently for 5 minutes.

. Transfer to a dampened jelly bag or a strainer lined with several

layers of cheesecloth set over a deep bowl. Let drip, undisturbed,
for at least 2 hours.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. In a clean large stainless steel saucepan, combine sugar and

remaining 1Y cups (375 mL) water. Bring to a boil over
medium-high heat, stirring to dissolve sugar, and cook until
temperature reaches 230°F (110°C), adjusting for altitude (see
tips, opposite). Add strawberry juice and corn syrup. Increase
heat to high, bring to a boil and boil for 5 minutes, stirring
occasionally. Remove from heat and stir in lemon juice.

. Ladle hot syrup into hot jars, leaving ¥ inch (0.5 cm) headspace.

Wipe rim. Center lid on jar. Screw band down until resistance is
met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Pomegranate Syrup

Pomegranate juice, the
basts for this delicious
syrup, is becoming very
popular as a healthy
drink because it is
naturally high in
antioxidants. This
luscious crimson syrup
is elegant and practical,
providing nutrients and
taste in one great treat.

Makes about four 8-ounce (250 ml) jars

5 cups pomegranate juice (see tip, page 112) 1.25L
Y4 cup lemon juice 125 mL
I cup granulated sugar 250 mL

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge stainless steel saucepan, combine pomegranate juice,
lemon juice and sugar. Bring to a boil over medium-high heat,
stirring to dissolve sugar. Reduce heat and boil gently, stirring
occasionally, until reduced by half, about 30 minutes.

3. Ladle hot syrup into hot jars, leaving % inch (0.5 cm) headspace.
Wipe rim. Center lid on jar. Screw band down until resistance is
met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Blackberry Liqueur Syrup

The addition of
Chambord, a raspberry
liqueur, adds
sensational flavor to

this elegant sauce. Try it
over puff pastries stuffed
with lemon cream or
lemon sorbet. It will
impress even the most
discriminating guest.
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Makes about three 8-ounce (250 mL) jars

4 cups blackberries IL
Y2 cup Chambord or other raspberry liqueur 125 mL
% cup granulated sugar 175 mL
| tbsp grated lemon zest I15mL
| tbsp lemon juice 15 mL

| pouch (3 0z/85 mL) liquid pectin |

I. Prepare canner, jars and lids. (For more information, see page 415.)

- 2. In alarge stainless steel saucepan, combine blackberries,
Chambord and sugar. Cover and let stand for 2 hours, stirring
occasionally to dissolve sugar. Add lemon zest and juice; bring
to a boil over medium-high heat. Stir in liquid pectin and
return to a full rolling boil. Boil hard for 1 minute, stirring
constantly. Remove from heat. Skim off foam, if necessary.
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TIP

Fruit syrup is typically
thin. If you prefer a thicker
syrup, before serving,
combine | cup (250 mL)
syrup and I tbsp (15 mL)
cornstarch in a small
saucepan. Bring to a boil
over medium-high heat
and cook, stirring,

until syrup thickens, about
2 minutes. Do not add

cornstarch before canning.

3. Ladle hot syrup into hot jars, leaving Y inch (0.5 cm) headspace.

Wipe rim. Center lid on jar. Screw band down until resistance is
met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417-418.)

Maple-Walnut Syrup

Serve this syrup warm
over pancakes or
Belgian waffles for

a traditional but
special breakfast

or brunch.

TIP

If you have particularly
hard water and use it in
the boiling-water canner,
it can leave a residue on
jars. Use filtered or
reverse-osmosis water
to fill your canner instead.

Makes about four 8-ounce (250 mL) jars

12 cups corn syrup 375mL
| cup pure maple syrup 250 mL
Y cup water 125 mL
Y4 cup granulated sugar 125 mL
2 cups walnut pieces 500 mL

I. Prepare canner, jars and lids. (For more information, see page 415.)
2. In a stainless steel saucepan, combine corn syrup, maple syrup

and water. Add sugar and heat over medium heat, stirring until
dissolved. Increase heat to medium-high and bring to a boil,
stirring occasionally. Reduce heat and boil gently, stirring
constantly, until syrup begins to thicken, about 15 minutes.
Stir in walnuts and cook for 5 minutes.

. Ladle hot syrup into hot jars, leaving ' inch (0.5 cm) headspace.

Wipe rim. Center lid on jar. Screw band down until resistance is
met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Praline Syrup

Dark, sweet and nutty,
this praline syrup,
packaged elegantly in
ajar, makes a great gift.
Serve it warm, over
vanilla ice cream, for

a special treat.

TIP

For a lighter-flavored
syrup, use light corn syrup
and light brown sugar.

Makes about four 8-ounce (250 mL) jars

2 cups dark corn syrup 500 mL
Ya cup water 125 mL
Y3 cup lightly packed dark brown sugar 75 mL
| cup pecan pieces 250 mL
Y tsp vanilla 2mL

I
2.

3.

4.

Prepare canner, jars and lids. (For more information, see page 415.)

In a stainless steel saucepan, combine corn syrup, water and
sugar. Heat over medium heat, stirring constantly, until sugar
dissolves. Increase heat to medium-high, bring to a boil and boil
for 1 minute. Reduce heat and stir in pecans and vanilla. Boil
gently, stirring constantly, for 5 minutes.

Ladle hot syrup into hot jars, leaving % inch (0.5 cm) headspace.
Wipe rim. Center lid on jar. Screw band down until resistance is
met, then increase to fingertip-tight.

Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Spiced Honey

Jars of this luscious
treat glow with golden
honey, lemon slices,
cloves and cinnamon
sticks. Add a couple of
drops to hot tea, stir
and enjoy!

TIP

A jar lifter is very helpful
for handling hot, wet jars.
Because they are bulky
and fit loosely, oven mitts
— even water-resistent
types — are not a wise
choice. When filling jars,
an all-purpose rubber
glove, worn on your
helper hand, will allow
you to steady the jar.
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M

akes about three 8-ounce (250 mL) jars

lemon, end pieces removed and |
cut into 6 even slices

12 whole cloves 12
3 cinnamon sticks (each about 4 inches/10 cm) 3
224 cups liquid honey 650 mL

l.
2.

3.

4.

Prepare canner, jars and lids. (For more information, see page 415.)

Stud the peel of each lemon slice with 2 cloves. In a stainless steel
saucepan, combine lemon slices, cinnamon sticks and honey.
Bring to a boil over medium heat, stirring occasionally. Boil
gently for 2 minutes.

Using tongs, remove lemon slices and transfer to hot jars, placing
2 in each jar. Add 1 cinnamon stick to each jar. Ladle hot honey
into hot jars, leaving % inch (0.5 cm) headspace. Wipe rim.
Center lid on jar. Screw band down until resistance is met, then
increase to fingertip-tight.

Place jars in canner and process as in Step 4 of Praline Syrup,
-above.



Salsa, relish and chutney are all members of the pickle family ok fruit'dﬁd/or‘ﬁegétéble;
mixtures that rely on the addition of acid, in the form of vinegar or citrus juice, to elevate

the acidity of the ingredients, allowing them to be safely preserved in a bozlmg—water

canner. These condiments can vary broadly in both spiciness and texture ang
differentiated in certain ways. Chutney usually contains a hzgher propom’ t

ffrmt

and has a saucier texture. Relish has less sauce than chutney, has a coarser texture and is
more colorful because it is usually contains a mixture of vegetables. Salsa falls somewhere

- between the two, featuring a wide variety of fruits and vegetables in a chunkyckzlz
: pepper—-spzked sauce that is ]ust the right canmtency for dzppmg or spooning
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Tips for Salsa,
Relish and Chutney

Peeling Tomatoes and Fruit

To peel tomatoes and fruits such as peaches and nectarines, place them
in a pot of boiling water for 30 to 60 seconds or until the skins start to
crack. Immediately dip in cold water. The skins will slip off easily.

Preventing Fruit from Browning

When fruit is cut, peeled, pitted or stemmed, the flesh is exposed to
oxygen and a reaction occurs that causes the exposed areas to turn brown.
Light-colored fruits, such as apples, apricots, peaches and pears, are
particularly susceptible to browning, but cherries may also darken when
pitted, as will grapes after they are stemmed.

This reaction (oxidation) can be prevented by treating fruit with an
antioxidant such as citric acid. You can use a commercial produce protector
containing ascorbic acid (vitamin C) or a mixture of ascorbic and citric
acids. Follow the manufacturer’s instructions. Alternatively, submerge cut
fruit in a mixture of ¥4 cup (50 mL) lemon juice and 4 cups (1 L) water.

Seeding and Chopping Hot Peppers

Removing the seeds and veins of hot peppers lessens the heat of the food
you are preparing. If you like your foods hot, hot, hot, feel free to leave the
seeds and veins in when preparing any of the recipes in this chapter.

The best way to seed peppers is to trim off the stem end and then
cut the pepper in half lengthwise. Scrape out the seeds and veins, using
a spoon. Remember, when chopping or seeding hot peppers, wear rubber
gloves to keep your hands from being burned and wash your hands
thoroughly immediately afterwards — and don’t touch your eyes!

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo
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Salsa

Salsa has overtaken ketchup as the condiment of choice. The emerging popularity

of Mexican food has introduced more and more people to tomato-based salsas, heat-
infused mixtures that are deliciously rustic. These chunky mixtures remain an inspired
dip for nachos and tortilla chips, but today’s salsas contain a broad spectrum of
ingredients and are no longer reserved for Mexican foods. Salsas such as Peach Salsa
or Carrot Pepper Salsa include a variety of seasonings to wake up your taste buds and
add pizzazz to all types of snacks and entrées.

Fresh Vegetable Salsa

Add excitement, flavor Makes about ten 8-ounce (250 mL) jars or

and texture to baked five pint (500 mL) jars

potatoes. wl zlle'keep ng 1 7 cups chopped cored peeled tomatoes 1.75L

the fat p erserving to 2 cups coarsely chopped onion 500 mL

“ baz:e minimum, by | cup coarsely chopped green bell pepper 250 mL

”’f’/’ g our'p'olato 8 jalapefio peppers, seeded and finely chopped 8

I'L‘ll/ll, this delicious salsa (see tip, at left)

instead of sour cream. 3 cloves garlic, finely chopped 3

I can (5.5 0z/156 mL) tomato paste I

TIPS % hite vi 175 mL
L 4 cup white vinegar m

If you don't mind heat, ¥ I I ked finely ch d il 125 mL

5 cup oosely packed finely chopped cilantro m

you can leave the seeds Tt q - o

and veins in the jalapefios. 255p ground cumin m

Always follow a tested I. In alarge stainless steel saucepan, combine tomatoes, onions,

home canning recipe for green pepper, jalapefio peppers, garlic, tomato paste, vinegar,

salsa. Do not add extra cilantro and cumin. Bring to a boil over medium-high heat,

ingredients to the salsa stirring constantly. Reduce heat and boil gently, stirring

prior to processing, as frequently, until thickened, about 30 minutes.

this can affect the acidity 2. Meanwhile, prepare canner, jars and lids. (For more information,

of the salsa, which is a see page 415.)

critical factor in the 3. Ladle hot salsa into hot jars, leaving ' inch (1 cm) headspace.

safety of a home-canned Remove air bubbles and adjust headspace, if necessary, by adding

product.You can always hot salsa. Wipe rim. Center lid on jar. Screw band down until

add ingredients before resistance is met, then increase to fingertip-tight.

serving the salsa if 4. Place jars in canner, ensuring they are completely covered with

you wish. Do not use water. Bring to a boil and process both 8-ounce (250 mL) and

salsa mixes unless they pint (500 mL) jars for 20 minutes. Remove canner lid. Wait

are specifically designed 5 minutes, then remove jars, cool and store. (For more

for home canning. information, see pages 417—418.)
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Summer Salsa

Fruit adds a sweet and
mellow flavor to
traditional tomato
salsa. Use this tasty
salsa to liven up grilled
meat, fish or vegetables.

TIPS

To peel tomatoes and
peaches and treat
peaches and pears for
browning, see page 202,

After chopping tomatoes,
place them in a colander
over a sink and drain off
excess liquid. Then
measure the 4 cups (I L)
required for this recipe.

We've suggested a range
in the quantity of jalapefio
peppers so You can suit
your taste. If you like

heat, use the maximum
number. If you prefer a
balance between
sweetness and heat, we
recommend 3.

Need a quick meal?
Combine equal portions
of mayonnaise and salsa.
Spread over skinless
chicken breasts, top with
buttered bread crumbs
and bake.

Makes about twelve 8-ounce (250 mL) jars or
six pint (500 mL) jars

4 cups chopped cored peeled tomatoes L
(see tips, at left)

2 cups chopped pitted peeled peaches, 500 mL
treated to prevent browning and drained

2 cups chopped cored peeled pears, 500 mL
treated to prevent browning and drained

| red bell pepper, seeded and finely chopped |

| cup chopped red onion 250 mL

Jto4 jalapefio peppers, seeded and 3to4
finely chopped (see tip, at left)

s cup loosely packed finely chopped cilantro 125 mL

Y9 cup liquid honey 125 mL
Grated zest and juice of | lemon

Y cup balsamic vinegar 50 mL

| tbsp finely chopped fresh mint I5mL

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In a large stainless steel saucepan, combine tomatoes, peaches,
pears, red pepper, onion and jalapefio peppers. Bring to a boil
over medium-high heat, stirring constantly. Add cilantro,
honey, lemon zest and juice, vinegar and mint. Reduce heat and
boil gently, stirring frequently, until slightly thickened, about
5 minutes.

3. Ladle hot salsa into hot jars, leaving % inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot salsa. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process 8-ounce (250 mL) jars for
15 minutes and pint (500 mL) jars for 20 minutes. Remove
canner lid. Wait 5 minutes, then remove jars, cool and store.
(For more information, see pages 417—418.)

Variation

Quick '’ Easy Party Dip: Stir 1% cups (375 mL) of this or any
other salsa into 16 oz (500 g) softened cream cheese or cubed
processed cheese or a combination of both. Heat in a microwave
oven for 5 minutes, stirring well after 3 minutes. Serve hot with
tortilla chips, crackers or chunks of thick-crusted bread.
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Spicy Tomato Salsa

Dried chili peppers,
fresh jalaperio peppers
and hot pepper flakes
add multidimensional
spice to this simple
tomato salsa. The
overall color scheme s
red, but the jalapernios
accent with a burst of
deep green.

TIPS

Any dried chili can be
used in this recipe, but
you'll get the best results
if you choose one with
the heat level you prefer.
We recommend mild
chilies such as New
Mexico, ancho or cascabel
(also known as guajillo
chilies). If you like more
heat, you can substitute
chipotle, cayenne or dried
habanero chilies for some
of the milder variety.

If you don’t mind heat, you
can leave the seeds and
veins in the jalapefios.

Use homemade salsa
instead of hollandaise
sauce over eggs Benedict.
It is much lower in fat!

Makes about twelve 8-ounce (250 mL) jars or
six pint (500 mL) jars

9 dried chili peppers (see tip, at left) 9
Hot water

12 cups diced cored peeled tomatoes 3L
(Y4-inch/1 cm dice)

3 cups chopped red onions 750 mL

I cups tightly packed finely chopped cilantro 375mL

I5 cloves garlic, finely chopped I5

6 jalapefio peppers, seeded and chopped 6
(see tip, at left)

% cup red wine vinegar 175 mL

| tbsp salt 15mL

Y% tsp hot pepper flakes 4mL

In a heatproof glass or stainless steel bowl, combine dried chilies
with hot water to cover. Weigh chilies down with a bowl or

a weight to ensure they remain submerged, and soak until
softened, about 15 minutes. Drain off half of the water. Transfer
chilies and remaining water to a blender or a food processor
fitted with a metal blade and purée until smooth.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. In alarge stainless steel saucepan, combine chili purée, tomatoes,

onions, cilantro, garlic, jalapefio peppers, vinegar, salt and hot
pepper flakes. Bring to a boil over medium-high heat, stirring
constantly. Reduce heat and boil gently, stirring frequently, until
slightly thickened, about 10 minutes.

. Ladle hot salsa into hot jars, leaving 5 inch (1 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot salsa. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process both 8-ounce (250 mL) and
pint (500 mL) jars for 15 minutes. Remove canner lid. Wait

5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Roasted Tomato—Chipotle Salsa

Not all markets stock
cascabel chilies or
chipotle chilies (which
are dried, smoked
Jalaperios), but this
unique salsa is so tasty
it’s well worth the extra

shopping effort.

TIPS

In some locations, cascabel
peppers are known as
guajillo chilies. Either
works well in this recipe.

Add pizzazz to fish
and pork entrées by
serving them with
homemade salsa.

Stir salsa into cooked
white, brown or yellow
rice to create an eye-
catching dish that will
add appeal to any meal.

Toss cooked pasta and
your favorite homemade
salsa with grilled vegetables
and grilled steak or chicken
to make a delicious
summer meal. Serve with
grilled bread seasoned
with olive oil, garlic and

a touch of chili powder.
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Makes about eight 8-ounce (250 mL) jars or
four pint (500 mL) jars

* Preheat broiler

12 dried chipotle chili peppers, stems removed 12
12 dried cascabel chili peppers, stems removed 12
2 cups hot water 500 mL
3 lbs Italian plum tomatoes 1.37 kg
2 large green bell peppers 2
2 small onions 2
| head garlic, broken into cloves I
2tsp granulated sugar 10 mL
| tsp salt 5mL
| cup white vinegar 250 mL

In alarge dry skillet, over medium heat, working in batches, toast
chipotle and cascabel chilies on both sides, about 30 seconds per
side, until they release their aroma and are pliable. Transfer to

a large glass or stainless steel bowl. When all chilies have been
toasted, add hot water. Weigh chilies down with a bowl or

a weight to ensure they remain submerged, and soak until
softened, about 15 minutes. Working in batches, transfer chilies
and soaking liquid to a blender or a food processor fitted with

a metal blade and purée until smooth. Set aside.

. Meanwhile, under a broiler, roast tomatoes, peppers, onions

and garlic, turning to roast all sides, until tomatoes and peppers
are blistered, blackened and softened, and onions and garlic are
blackened in spots, about 15 minutes. Set onions and garlic
aside until cool. Place tomatoes and peppers in paper bags.
Secure openings and set aside until cool enough to handle, about
15 minutes. Peel and chop tomatoes, peppers, onions and garlic.

. Prepare canner, jars and lids. (For more information, see page 415.)
. In a large stainless steel saucepan, combine reserved chili

purée, roasted vegetables, sugar, salt and vinegar. Bring to a
boil over medium-high heat, stirring constantly. Reduce heat
and boil gently, stirring frequently, until slightly thickened,
about 15 minutes.

. Ladle hot salsa into hot jars, leaving %2 inch (1 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot salsa. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process 8-ounce (250 mL) jars for
15 minutes and pint (500 mL) jars for 20 minutes. Remove
canner lid. Wait 5 minutes, then remove jars, cool and store.
(For more information, see pages 417—418.)
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Zesty Salsa

Traditional salsa with a | Makes about twelve 8-ounce (250 mL) jars or
kick! Use whatever type | six pint (500 mL) jars

of C]?ili peppers your 10 cups chopped cored peeled tomatoes 25L
family prefers — and 5 cups chopped seeded green bell peppers 1.25L
qdd hot pepper sauce 5 cups chopped onions .25 L
if your tastes are even 2Y4 cups chopped seeded chili peppers, such as 625 mL

more daring. hot banana (yellow wax), Hungarian wax,

serrano or jalapefio (see tip, at left)

TIPS

. I 4 cups cider vinegar 300 mL
If you dont mind heat, 3 cloves garlic, finely chopped 3
youcan legve the §§eds 2 tbsp finely chopped cilantro 30mL
and veins in the chilis. I tbsp salt 15 mL
When you make your | tsp hot pepper sauce (optional) 5mL
own salsa, you control
the heat. Remember, you I. Prepare canner, jars and lids. (For more information, see page 415.)
can always add heat, but 2. Ina large stainless steel saucepan, combine tomatoes, green
cooling down a batch of peppers, onions, chili peppers, vinegar, garlic, cilantro, salt and
prepared salsa is next to hot pepper sauce, if using. Bring to a boil over medium-high
impossible. Taste it before heat, stirring constantly. Reduce heat and boil gently, stirring
packing in jars. If you are frequently, until slightly thickened, about 10 minutes.
sure that your family 3. Ladle hot salsa into hot jars, leaving % inch (1 cm) headspace.
prefers a hotter salsa, Remove air bubbles and adjust headspace, if necessary, by adding
add extra spices before hot salsa. Wipe rim. Center lid on jar. Screw band down until
processing. For best resistance is met, then increase to fingertip-tight.
results, adjust the heat 4. Place jars in canner, ensuring they are completely covered with
with added hot pepper water. Bring to a boil and process both 8-ounce (250 mL) and
sauce or chopped pint (500 mL) jars for 15 minutes. Remove canner lid. Wait
hot peppers just 5 minutes, then remove jars, cool and store. (For more
before serving. information, see pages 417-418.)

Salsa makes a flavorful
barbecue sauce. Purée
homemade salsa in a food
processor or blender and
stirin a touch of extra-
virgin olive oill.
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Fiesta Salsa

The cool cucumber
helps balance the heat
from the peppers in this
unusual salsa. With its
festival of ingredients
and flavors. the best
way to enjov Fiesta
Salsa is to keep it simple
by accompanying it
with tortilla chips.

TIPS

If using field cucumbers,
you may want to remove
the seeds by cutting

the cucumber in half
lengthwise and scraping
out the seeds with the
tip of a spoon.

Anaheim peppers are
mild green or red chilies,
depending upon the
variety. If you can't find
them, you can substitute
fresh poblano or New
Mexico chilies or hot
yellow banana peppers.

To roast Anaheim
peppers, preheat oven

to 400°F (200°C). Place
peppers on a baking sheet
and roast, turning two or
three times, until the skin
on all sides is blackened,
about 20 minutes. Transfer
peppers to a heatproof
bowl. Cover with a plate
and let stand until cool.
Remove and, using a sharp
knife, lift skins off. Discard
skins and chop peppers.

Makes about eight 8-ounce (250 mL) jars or
four pint (500 mL) jars

7 cups chopped cored peeled tomatoes 1.75L
2 cups chopped peeled cucumbers (see tip,at left) 500 mL
2 cups chopped sweet banana peppers 500 mL
| cup chopped green onions 250 mL
Y5 cup chopped peeled?asted Anaheim pepper 125 mL
(see tips, at left)
Y cup chopped seeded jalapefio peppers 125 mL
Yo cup cider vinegar 125 mL
Y4 cup loosely packed finely chopped cilantro 50 mL
| tbsp finely chopped fresh marjoram or oregano 15mL
| tsp salt S5mL
2 tbsp lime juice 30 mL

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge stainless steel saucepan, combine tomatoes,

cucumbers, banana peppers, green onions, roasted Anaheim
pepper, jalapeno peppers, vinegar, cilantro, marjoram, salt and
lime juice. Bring to a boil over medium-high heat, stirring
constantly. Reduce heat and boil gently, stirring frequently, until

slightly thickened, about 10 minutes.

3. Ladle hot salsa into hot jars, leaving %4 inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot salsa. Wipe rim. Center lid on jar. Screw band down until

resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process both 8-ounce (250 mL) and
pint (500 mL) jars for 15 minutes. Remove canner lid. Wait

5 minutes, then remove jars, cool and store. (For more

information, see pages 417—418.)
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Jalapenio Salsa

Here’s a spicy salsa
to satisfy those with
bold tastes. Allow it
to mature for 3 to

4 weeks to mellow
and round out the
outstanding flavor.

TIPS

If you don't mind heat,
you can leave the seeds
and veins in the jalapefios.

Any type of salsa or
chutney is excellent
served as a dip with grilled
whole wheat flatbread.

Makes about six 8-ounce (250 mL) jars or
three pint (500 mL) jars

3 cups chopped cored peeled tomatoes 750 mL
3 cups chopped seeded jalapefio peppers 750 mL
(see tip,at left)
| cup chopped onions 250 mL
| cup cider vinegar 250 mL
6 cloves garlic, finely chopped 6
2 tbsp finely chopped cilantro 30 mL
2 tsp dried oregano 10 mL
|4 tsp salt 7 mL
Y tsp ground cumin 2mL

I

Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge stainless steel saucepan, combine tomatoes, jalapeio

peppers, onions, vinegar, garlic, cilantro, oregano, salt and cumin.
Bring to a boil over medium-high heat, stirring constantly.
Reduce heat and boil gently, stirring frequently, until slightly
thickened, about 10 minutes.

. Ladle hot salsa into hot jars, leaving ¥, inch (1 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot salsa. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process both 8-ounce (250 mL) and
pint (500 mL) jars for 15 minutes. Remove canner lid. Wait
5 minutes, then remove jars, cool and store. (For more
information, see pages 417-418.)
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Salsa Verde

This spicy green tomato Makes about six 8-ounce (250 mL) jars or

salsa certainly isn’t a three pint (500 mL) jars

trat'z’ztzo'nal salsa verde, 7 cups chopped cored peeled green tomatoes 1.75L

w/.uch s u.sz’mlly made 5to i0 jalapefio, habanero or Scotch bonnet 5to 10

with tomatillos, but we peppers, seeded and finely chopped

think it’s every bit as (see tip, at left)

(1‘3'[""’70“5- Enjoy it with 2 cups finely chopped red onions 500 mL

grilled meats and fish or 2 cloves garlic, finely chopped 2

straight from the jaras a | 1, cup lime juice 125 mL

dip f or tortilla C}”PSI' Or Yy cup loosely packed finely chopped cilantro 125 mL

use it to create Mini 2 tsp ground cumin 10 mL

Spuds (see box, below). | tsp dried oregano 5mL
| tsp salt 5mL

TIPS | tsp freshly ground black pepper 5mL

Use a variety of hot
peppers to regulate the
heat in this salsa.
Habanero and Scotch

|. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge stainless steel saucepan, combine tomatoes, peppers,

onions, garlic and lime juice. Bring to a boil over medium-high
bonnet peppers are N heat, stirring constantly. Stir in cilantro, cumin, oregano, salt and
among the hottest ch|!|es. black pepper. Reduce heat and boil gently, stirring frequently, for
Jalapefios are much milder. 5 minutes. Remove from heat.

Ifyou don";mind heat,you | 3. Ladle hot salsa into hot jars, leaving 5 inch (1 cm) headspace.
can leave the seeds and Remove air bubbles and adjust headspace, if necessary, by adding

veins in the peppers. hot salsa. Wipe rim. Center lid on jar. Screw band down until
Homemade salsas tend resistance is met, then increase to fingertip-tight.

to be runnier than 4. Place jars in canner, ensuring they are completely covered with
commercial salsas. If you water. Bring to a boil and process both 8-ounce (250 mL)
wish to have a chunkier and pint (500 mL) jars for 20 minutes. Remove canner lid.
salsa, drain off the excess Wait 5 minutes, then remove jars, cool and store. (For more
juice before serving. This information, see pages 417—418.)

juice is a wonderful
addition to stews, soups
or salad dressings.

- Mini Spuds
For a delicious appetizer, halve cooked mini potatoes and
remove some of the potato to create a shell. Set shells aside
and mash the potato with shredded cheese and salsa to
taste. Return mixture to shells.Top with extra cheese, if
desired, and heat in the oven or microwave until cheese
melts. (This also works with baked potatoes as a main
course dish.)
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Carrot Pepper Salsa

This delightfully
different salsa is a
mouthwatering
addition to hot dogs
and sausages. It also
makes a delicious dip
Jor fresh vegetables or
tortilla chips. Stir it into
potato or pasta salad to

add color and flavor.

TIPS

if you don't mind heat, you
can leave the seeds and
veins in the jalapefos.

We recommend using
freshly ground pepper
because it is much
more flavorful than
pre-ground varieties.

Refer to the Produce
Purchase Guide on pages
426-429 to determine
how much produce you'l
need to buy to prepare
this recipe.

Makes about five 8-ounce (250 mL) jars

6 cups coarsely chopped cored peeled tomatoes I.5L
3 cups coarsely grated peeled carrots 750 mL
1'% cups cider vinegar 375mL
I'4 cups lightly packed brown sugar 300 mL
Y cup finely chopped onion 125 mL
Y cup finely chopped seeded jalapefio peppers 125 mL
(see tip, at left)
) salt - 7mL
\h tsp freshly ground black pepper 2mL
Y4 cup chopped cilantro 50 mL

I. In alarge stainless steel saucepan, combine tomatoes, carrots,
vinegar, brown sugar, onion, jalapefio peppers, salt and black
pepper. Bring to a boil over medium-high heat, stirring
constantly. Reduce heat and boil gently, stirring occasionally,
until thickened, about 1 hour. Stir in cilantro and cook for
5 minutes. ]

2. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

3. Ladle hot salsa into hot jars, leaving 5 inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot salsa. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Tomatillo Salsa

Makes about four 8-ounce (250 mL) jars or

The combination of
tomatillos, chilies

and cilantro creates

a salsa with an
authentic Mexican
taste. In addition to
making a great dip
for corn chips, this
salsa works well as

a condiment for fajitas,

burritos and quesadillas.

TIPS

Both jalapefio and long
green chili peppers work
well in this recipe. If you
are not a heat seeker; try
milder poblano or
Anaheim peppers.

Salsa flavors mellow and
blend during shelf
storage. Optimum flavor
is achieved after 3 to

4 weeks.
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two pint (500 mL) jars

54 cups chopped cored husked tomatillos 1.375L
| cup chopped onion 250 mL
I cup chopped seeded green chili peppers 250 mL
(see tip, at left)
Y cup white vinegar 125 mL
4 tbsp lime juice 60 mL
4 cloves garlic, finely chopped 4
2 tbsp finely chopped cilantro 30mL
2tsp ground cumin 10 mL
Yy tsp salt 2mL
Y tsp hot pepper flakes 2mL

|. Prepare canner, jars and lids. (For more information, see page 415.)
2. In alarge stainless steel saucepan, combine tomatillos, onion,
chili peppers, vinegar, lime juice, garlic, cilantro, cumin, salt
and hot pepper flakes. Bring to a boil over medium-high heat,

stirring constantly. Reduce heat and boil gently, stirring

frequently, for 10 minutes.

3. Ladle hot salsa into hot jars, leaving %, inch (1 ¢cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot salsa. Wipe rim. Center lid on jar. Screw band down until

resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process both 8-ounce (250 mL) and
pint (500 mL) jars for 15 minutes. Remove canner lid. Wait

5 minutes, then remove jars, cool and store. (For more

information, see pages 417—418.)



Roasted Tomatillo—Chipotle Salsa

Makes about six pint (500 mL.) jars
* Preheat broiler

For a sensational
entrée, marinate a pork
shoulder blade roast in
this salsa overnight in
the refrigerator. Then
slow-roast it for about
10 hours in a slow
cooker, uniil it
practically shreds itself.
If you prefer, spoon it
into warm kaiser or
onion buns and enjoy a
great meal of good-ole-

boy pulled pork.

TIP

Always follow a tested
home canning recipe for
salsa. Do not add extra
ingredients to the salsa
prior to processing, as this
can affect the acidity of
the salsa, which is a critical
factor in the safety of a
home-canned product.
You can always add
ingredients before serving
the salsa if you wish.

12 dried chipotle chili peppers, stemmed 12
12 dried cascabel chili peppers, stemmed 12
2 Ibs husked tomatillos 900 g
2 ibs Italian plum tomatoes 900 g
2 small onions 2
| head garlic, broken into cloves , |
| cup white vinegar 250 mL
2tsp granulated sugar 10 mL
| tsp salt 5mL

>

In alarge dry skillet, over medium heat, working in batches, toast
chipotle and cascabel chilies on both sides, about 30 seconds per
side, until they release their aroma and are pliable. Transfer

to a large glass or stainless steel bowl. When all chilies have been
toasted, add 2 cups (500 mL) hot water. Weigh chilies down with
a bowl or a weight to ensure they remain submerged, and soak
until softened, about 15 minutes. Working in batches, transfer
chilies and soaking liquid to a blender or a food processor fitted
with a metal blade and purée until smooth. Set aside.

. Meanwhile, under a broiler, roast tomatillos, tomatoes, onions

and garlic, turning to roast all sides, until tomatillos and
tomatoes are blistered, blackened and softened, and onions and
garlic are blackened in spots, about 15 minutes. Set onions and
garlic aside until cool. Place tomatillos and tomatoes in paper
bags. Secure openings and set aside until cool enough to handle,
about 15 minutes. Peel tomatoes, onions and garlic. Finely chop
onion and garlic. Set aside.

In a blender or food processor, purée roasted tomatillos and
tomatoes and reserved puréed chilies until smooth. Set aside.
Prepare canner, jars and lids. (For more information, see page 415.)
In a large stainless steel saucepan, combine tomatillo purée,
roasted onion and garlic, vinegar, sugar and salt. Bring to a boil
over medium-high heat, stirring constantly. Reduce heat and
boil gently, stirring frequently, until slightly thickened, about

15 minutes.

. Ladle hot salsa into hot jars, leaving % inch (1 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot salsa. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Peppery Pear Salsa

Sweet juicy pears
combine with red
and green peppers

to create a carnival

of color in this
tantalizingly spicy
salsa. Use it as a
dipping sauce for
grilled flatbread or as
a breakfast condiment
with eggs. It also works
well with grilled meat
and poultry.

TIP

To prevent the pears from
browning, we recommend
measuring the vinegar
into the saucepan before
preparing the pears. As
the pears are chopped,
drop them into the
vinegar, stirring to ensure
all surfaces are covered.
When all have been
chopped, continue with
Step 2.

Makes about six 8-ounce (250 mL) jars or
three pint (500 mL) jars

i cup white vinegar 250 mL

8 cups coarsely chopped cored peeled pears 2L
(see tip, at left)

3 red bell peppers, seeded and 3
coarsely chopped

3 green bell peppers, seeded and 3
coarsely chopped

I cup granulated sugar 250 mL

2 tbsp salt 30mL

2tsp dry mustard 10 mL

b tsp ground turmeric 5mL

Y tsp ground allspice 2mL

Y5 tsp freshly ground black pepper 2mL

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge stainless steel saucepan, combine vinegar and pears.
Add red and green peppers, sugar, salt, mustard, turmeric,
allspice and black pepper. Bring to a boil over medium-high
heat, stirring constantly. Reduce heat and boil gently, stirring
frequently, until slightly thickened, about 5 minutes.

3. Ladle hot salsa into hot jars, leaving Y5 inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot salsa. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process both 8-ounce (250 mL) and
pint (500 mL) jars for 20 minutes. Remove canner lid. Wait
5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Peach Salsa

Makes about eight 8-ounce (250 mL) jars

If you’re tired of tomato
salsa, try this fruity
salsa for a refreshing
change. Fruit salsas
(which don’t contain
tomatoes) can be
nutritious toppings
for ice cream. For
something quite
different, try this on
graham crackers,
pancakes or waffles,
orrolled up in a crépe
with a dollop of

whipped cream.

TIPS

To prevent the peaches
from browning, we
recommend measuring
the vinegar into the
saucepan before
preparing the peaches.
As the peaches are
chopped, drop them into
the vinegar, stirring to
ensure all surfaces are
covered. When all have
been chopped, continue
with Step 2.

If you prefer milder salsas,
remove the seeds and
devein the jalapefios
before chopping.

Yo cup white vinegar 125 mL
6 cups chopped pitted peeled peaches I5L
(see tip, at left)
1 Y4 cups chopped red onion 300 mL
4 jalapefio peppers, finely chopped 4
1 red bell pepper, seeded and chopped I
Y2 cup loosely packed finely chopped cilantro 125 mL
2 tbsp liquid honey 30mL
! clove garlic, finely chopped I
1Y tsp ground cumin 7mL
Vs tsp cayenne pepper 2mL

Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge stainless steel saucepan, combine vinegar and peaches.

Add onion, jalapefio peppers, red pepper, cilantro, honey;,
garlic, cumin and cayenne. Bring to a boil over medium-high
heat, stirring constantly. Reduce heat and boil gently, stirring
frequently, until slightly thickened, about 5 minutes. Remove
from heat.

. Ladle hot salsa into hot jars, leaving % inch (1 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot salsa. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Variation
For added flavor, replace 1 cup (250 mL) of the peaches with
chopped pitted peeled apricots.
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Pineapple Chili Salsa

This tropical salsa
is perfect for outdoor

canned pineapple tidbits,
oryou can buy canned

Makes about six 8-ounce (250 mL) jars

. s S ) 4 cups cubed seeded peeled papaya 'L
Sumimer meats. serve i 2 cups cubed cored peeled fresh pineapple 500 mL
with grilled pita bread (see tip, at left)
brushe'd wlzt/[z) olive oil I cup golden raisins 250 mL
for’a'smzp € ut. | cup lemon juice 250 mL
delicious appetizer. s cup lime juice 125 mL
TIPS lh cup pineapple juice 125 mL

. ‘ Yo cup chopped seeded Anaheim peppers 125 mL
If fresh pineapple is not (see tip, at left)
ava|labd|e, ,SUbSt'tTteF 2 tbsp finely chopped green onion 30mL
can’n(zt pmeapile. to)r 2 tbsp finely chopped cilantro 30mL
CasIest preparation, by 2 tbsp packed brown sugar 30mL

I. Prepare canner, jars and lids. (For more information, see page 415.)

pineapple slices, drain

(reserving juice) and chop.

Measure 2 cups {500 mL).

Anaheim peppers are
mild green or red
chilies, depending upon
the variety. If you can't
find them, you can
substitute fresh poblano
or New Mexico chilies
or hot banana (yellow
wax) peppers.

2. In alarge stainless steel saucepan, combine papaya, pineapple,

raisins, lemon juice, lime juice, pineapple juice, Anaheim
peppers, green onion, cilantro and brown sugar. Bring to a boil
over medium-high heat, stirring constantly. Reduce heat and
boil gently, stirring frequently, until slightly thickened, about
10 minutes.

. Ladle hot salsa into hot jars, leaving %5 inch (1 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot salsa. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Relish

Relish, a delicious combination of chopped vegetables and/or fruits cooked in seasoned
vinegar, is more of a traditional North American condiment than salsa and chutney.
While relish may have originated as a way to use up an abundance of homegrown
vegetables and fruit, these mixed pickles also served as an easy way for our pioneer
ancestors to add variety to their plain and basic diets. These versatile condiments have
almost limitless uses, from providing the perfect finish to hamburgers and hot dogs to
adding zest to salads. For the best flavor, allow jars of relish to stand for 2 weeks before
serving. This allows the flavors of all the ingredients to mellow.

Homemade Pickling Spice

Some of the relish and
chutney recipes in this
chapter, and several of
the pickle recipes later
in the book, call for
pickling spice as an
ingredient. You can
buy prepared pickling
spice at well-stocked
supermarkets or make
your own.

Makes about ! cup (125 mL)

cinnamon stick (about 4 inches/10 cm),

broken into pieces

5 bay leaves, crushed 5
2 tbsp mustard seeds 30mL
| tbsp whole allspice I5mL
I'tbsp  coriander seeds I5mL
| tbsp whole black peppercorns I5mL
| tbsp ground ginger I5mL
| thsp dill seeds o I5mL
2 tsp cardamom seeds [0mL
| to2tsp hot pepper flakes 5to I0mL
| tsp whole cloves S5mL

I. In a small glass or stainless steel bowl, combine cinnamon stick
pieces, bay leaves, mustard seeds, allspice, coriander seeds,
peppercorns, ginger, dill seeds, cardamom seeds, hot pepper
flakes and cloves. Stir well. Store in 4-ounce (125 mL) jars or
an 8-ounce (250 mL) jar, or another airtight container, for up

to 1 year.
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Cucumber Relish

This cool and classic
relish, which is beautiful
in appearance, makes

a great finish for any
summer barbecue.

TIPS

Whether you seed
cucumbers is based on
personal preference and
the type of cucumber you
use. Field cucumbers have
larger and more plentiful
seeds, while English
cucumbers are nearly
seedless. If using field
cucumbers, you may want
to remove the seeds by
cutting the cucumber in
half lengthwise and
scraping out the seeds
with the tip of a spoon.

Refer to the Produce
Purchase Guide on pages
426-429 to determine
how much produce you'll
need to buy to prepare
this recipe.

Makes about twelve 8-ounce (250 mL) jars or

six pint (500 mL) jars
8 cups finely chopped peeled cucumbers 2L
(see tip, at left)

4 cups finely chopped seeded green bell peppers IL
4 cups finely chopped seeded red bell peppers IL
2 cups finely chopped celery 500 mL
| cup finely chopped onion 250 mL
Y5 cup pickling or canning salt 125 mL
3 cups white vinegar 750 mL
2Y4 cups granulated sugar 550 mL
3 tbsp celery seeds 45 mL
3 tbsp mustard seeds 45 mL

I. In alarge glass or stainless steel bowl, combine cucumbers, green
and red peppers, celery, onion and pickling salt. Cover and let

stand in a cool place (70 to 75°F/21 to 23°C) for 4 hours. Transfer
to a colander placed over a sink and drain. Rinse with cool water
and drain thoroughly. Using your hands, squeeze out excess
liquid. Set aside.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. In alarge stainless steel saucepan, combine vinegar, sugar, celery

seeds and mustard seeds. Stir well and bring to a boil over
medium-high heat. Add drained cucumber mixture and return
to a bolil, stirring frequently. Reduce heat and boil gently, stirring
frequently, until vegetables are heated through, about

10 minutes.

. Ladle hot relish into hot jars, leaving 5 inch (1 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot relish. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

« Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process both 8-ounce (250 mL) and
pint (500 mL) jars for 10 minutes. Remove canner lid. Wait

5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Dill Relish

Dill relish is a
traditional relish that
has been passed on
from generation to
generation.

TIPS

When measuring wet
ingredients, use a liquid
measuring cup (with a
handle and spout and
graduated markings for
measures). Smaller
measuring cups (! or

2 cups/250 or 500 mL)
are more accurate than
many of the larger cups
(4or8cups/l or2l),so
it is better to use a smaller
one several times than to
use one larger cup.

A clear plastic ruler (kept
solely for kitchen use)
will help you determine
the correct headspace.
Each filled jar should be
measured accurately, as
the headspace can

affect sealing and the
preservation of

the contents.

Makes about seven pint (500 mL) jars

8lbs pickling cucumbers 3.6 kg
5 cup pickling or canning salt 125 mL
2 tsp ground turmeric fomL
4 cups water 'L
24 cups finely chopped onions 625 mL
V3 cup granulated sugar 75 mL
2 tbsp dill seeds 30 mL
Eups white wine vinegar IL

I. In afood processor fitted with a metal blade or a food grinder,

working in batches, finely chop cucumbers, transferring batches
to a glass or stainless steel bowl as they are completed. Sprinkle
with pickling salt and turmeric. Add water, cover and let stand in
a cool place (70 to 75°F/21 to 23°C) for 2 hours. Transfer to a
colander placed over a sink and drain thoroughly. Rinse with
cool water and drain thoroughly again. Using your hands,
squeeze out excess liquid.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. In alarge stainless steel saucepan, combine drained cucumbers,

onions, sugar, dill seeds and vinegar. Bring to a boil over
medium-high heat. Reduce heat and boil gently, stirring
occasionally, until slightly thickened and vegetables are heated
through, about 10 minutes.

. Ladle hot relish into hot jars, leaving /5 inch (1 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot relish. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

SALSA, RELISH AND CHUTNEY 219



Grandmother’s Golden Relish

Makes about eight 8-ounce (250 mL) jars

Preserving a cherished
Jamily recipe can be

a rewarding cross-
generational activity.
Unfortunately, many
hand-me-down recipes
are best left as keepsakes
because they don’t meet
current food safety
standards. Several years
ago, when one Ontario
grandmother retired
Jfrom home canning, her
granddaughter asked us
to update her relish
recipe. She and her
Jamily wanted to
prepare this golden
condiment knowing

that the resulis would
conform to current
safety standards,

in addition to

being delicious.

TIPS

This recipe can be
doubled to make about
eight pint (500 mL) jars.
Use ¥4 cup (125 mL)
pickling or canning salt and
process for |5 minutes.

English cucumbers can be
used for this recipe, but
field cucumbers produce
the best results.
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6 cups chopped seeded peeled field cucumbers 15L
(see tip, at left)
2 cups chopped onions 500 mL
| cup chopped seeded red bell pepper 250 mL
| cup chopped seeded green bell pepper 250 mL
4 tbsp pickling or canning salt 60 mL
3 cups granulated sugar 750 mL
7 tsp Clear]el® (see tip, page 225) 35mL
2 tbsp dry mustard 30 mL
15 tsp ground turmeric 7 mL
1Y tsp celery seeds 7 mL
I Y4 tsp mustard seeds 7mL -
2 cups white vinegar 500 mL

I. In alarge glass or stainless steel bowl, combine cucumbers,
onions, red and green peppers and pickling salt. Cover and let
stand in a cool place (70 to 75°F/21 to 23°C) for 12 hours or
overnight. Transfer to a colander placed over a sink and drain.
Rinse with cool water and drain thoroughly. Using your hands,
squeeze out excess liquid. Set aside.

2. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

3. In alarge stainless steel saucepan, combine sugar, ClearJel®, dry
mustard, turmeric, celery seeds and mustard seeds. Whisk in
vinegar and bring to a boil over medium-high heat, stirring
constantly, until thickened, about 1 minute. Add cucumber
mixture and, stirring constantly, return to a boil that cannot
be stirred down. Remove from heat.

4. Ladle hot relish into hot jars, leaving /3 inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot relish. Wipe rim. Center lid on jar. Screw band down until

resistance is met, then increase to fingertip-tight.

5. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Chow-Chow Relish

Makes about seven 8-ounce (250 mL) jars

Enjoy summer’s harvest
in a tangy relish that’s
perfect with barbecue
Jare. This recipe uses
the old-fashioned
method of soaking the
vegetables in a
salt-water brine
instead of sprinkling
them with salt. This
may produce a slightly
saltier relish than
you're accustomed to.

TIPS

We don't peel the
cucumber for use in this
recipe because the skin
brightens up the color of
the relish, making it more
visually appealing. Since
the peel is left on, we
specify the use of English
cucumbers. Field
cucumbers are often sold
waxed to extend shelf life,
and the pickling liquid
cannot penetrate the wax.

On processing day, blanch
the green beans and
carrots for use in this
recipe by dropping them
in boiling water for

30 seconds. Immediately
drain and set aside.
Blanching inactivates
enzymes that can cause
undesirable changes in
the color and texture of
green beans and carrots.

2 cups coarsely chopped English cucumber 500 mL
(see tip,at left)
Wcups chopped seeded red bell peppers 375 mL
12 cups chopped cabbage 375mL
I Y5 cups sliced onions 375 mL
mcups chopped cored green tomatoes 375mL
(unpeeled)
9 cups water, divided 225L
I cup pickling or canning salt 250 mL
3 cups white vinegar 750 mL
2'5 cups granulated sugar 625 mL
3 tbsp mustard seeds 45 mL
2 tbsp celery seeds 30 mL
| tbsp ground turmeric I5mL
15 cups diced green beans, blanched 375 mL
(see tip,at left)
I'%5 cups diced peeled carrots, blanched 375mL

(see tip, at left)

I. In alarge glass or stainless steel bowl, combine cucumber, red
peppers, cabbage, onions and green tomatoes. Add 8 cups (2 L)
of the water and pickling salt. Cover and let stand in a cool place
(70 to 75°F/21 to 23°C) for 12 hours or overnight. Transfer to
a colander placed over a sink and drain thoroughly. Rinse with
cool water and drain thoroughly again. Using your hands,
squeeze out excess liquid. Set aside.

e

In alarge stainless steel saucepan, combine remaining 1 cup

(250 mL) water, vinegar, sugar, mustard seeds, celery seeds and
turmeric. Bring to a boil over medium-high heat. Add drained
cucumber mixture, green beans and carrots and return to a boil.
Reduce heat and boil gently, stirring frequently, until thickened
to the consistency of a thin commercial relish, about 40 minutes.

3. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

4. Ladle hot relish into hot jars, leaving /> inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot relish. Wipe rim. Center lid on jar. Screw band down until

resistance is met, then increase to fingertip-tight.

5. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Green Tomato Hot Dog Relish

Use this relish for
traditional jobs such
as garnishing hot dogs,
or add it to sandwich
spreads such as
mayonnatise. It also
makes a great dipping
sauce for fish.

TIPS

Read a recipe all the

way through, even before
you go shopping for the
ingredients. It's very
important to have all

of the ingredients and
equipment ready

before you start

making preserves.

A jar lifter is very helpful
for handling hot, wet jars.
Because they are bulky
and fit loosely, oven mitts
— even water-resistent
types — are not a wise
choice. When filling jars,
an all-purpose rubber
glove, worn on your
helper hand, will allow
you to steady the jar.

Place a clean towel on
your work surface to
absorb water from the hot
jars as you take them out
of the boiling-water
canner to be filled, and
again once the jars are
processed. The towel
prevents hot jars from
coming into contact with
cooler countertops.
Significant temperature
differences can cause

jar breakage.
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Makes about six 8-ounce (250 mL) jars

6 cups finely chopped cored green tomatoes 15L
(unpeeled)
2 onions, finely chopped 2
2 green bell peppers, seeded and chopped 2
| red bell pepper, seeded and chopped [
V4 cup pickling or canning salt 50 mL
| tsp whole cloves S5mL
| tsp celery seeds 5mL
| cinnamon stick (about 4 inches/10 cm), I
broken in half
2 cups white vinegar 500 mL
I 2 cups lightly packed brown sugar 375 mL
| clove garlic, finely chopped |
| tbsp dry mustard I5mL
Y5 tsp salt 2mL
Y tsp ground ginger 2mL

In a large glass or stainless steel bowl, combine green tomatoes,
onions, green and red bell peppers and pickling salt. Cover and
let stand in a cool place (70 to 75°F/21 to 23°C) for 12 hours or
overnight. Transfer to a colander placed over a sink and drain.
Rinse with cool water and drain thoroughly. Using your hands,
squeeze out excess liquid. Set aside.

. Tie cloves, celery seeds and cinnamon stick in a square of

cheesecloth, creating a spice bag.

. In alarge stainless steel saucepan, combine vinegar, brown sugar,

garlic, mustard, salt, ginger and spice bag. Bring to a boil over
medium-high heat, stirring to dissolve sugar. Add drained
tomato mixture, stir well and return to a boil. Reduce heat and
boil gently, stirring frequently, until tomatoes are transparent,
about 1 hour. Discard spice bag.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Ladle hot relish into hot jars, leaving /3 inch (1 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot relish. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Bruschetta in a Jar

What could be more
welcoming than warm,
[freshly toasted
homemade bruschetta?
Preserving tomatoes
when they are in season
lets you enjoy the
convenience of ready-to-
serve garden-fresh
tomatoes all year long.
Just spoon these zesty
tomatoes onto a toasted
baguette and garnish
with grated cheese

and a splash of olive oil,

if desired.

TIP

Plum tomatoes work
better than globe
tomatoes in this recipe, as
their flesh is firmer and
holds its shape during
processing, which is
preferable for bruschetta.
You can seed them if you
prefer, but this is not
essential. Plum tomatoes
do not need to be
drained because they
yield little liquid. However,
if you are unable to find
plum tomatoes, you can
use globe tomatoes. Chop
tomatoes and drain in a
colander placed over a
sink for 30 minutes to
remove excess liquid. Use
liquid as a salad dressing.

Makes about seven 8-ounce (250 mL) jars

5 cloves garlic, finely chopped 5
| cup dry white wine 250 mL
I‘c_up white wine vinegar 250 mL
Y cup water 125 mL
2 tbsp granulated sugar 30 mL
2 tbsp dried basil 30 mL
2 tbsp dried oregano 30 mL
2 tbsp balsamic vinegar 30mL
9 cups chopped cored plum tomatoes 225L

(I inch/2.5 cm pieces) (see tip, at left)

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. Inalarge, deep stainless steel saucepan, combine garlic, wine,
wine vinegar, water, sugar, basil, oregano and balsamic vinegar.
Bring to a full rolling boil over high heat, stirring occasionally.
Reduce heat, cover and boil gently, for 5 minutes, until garlic is
heated through. Remove from heat .

3. Pack tomatoes into hot jars to within a generous % inch
(1 cm) of top of jar. Ladle hot vinegar mixture into jar to
cover tomatoes, leaving ' inch (1 cm) headspace. Remove
air bubbles and adjust headspace, if necessary, by adding hot
liquid. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 20 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Antipasto Relish

This ltalian-style
vegetable relish has all
the delicious flavor of
commercial antipasto.
This combination of
high-acid vegetables
can be processed safely
in a boiling-water
canner.

TIP

To ripen tomatoes for
canning, empty them from
the basket or box onto a
single layer of newspaper
or a large mesh rack.
Store in a cool (but not
cold), dry place, out of
direct sun. Turn tomatoes
daily to prevent spoilage
and soft spots. As the
tomatoes ripen, sort into
different stages of
ripeness and use the
ripest ones first.
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Makes about six 8-ounce (250 mL) jars

7 whole black peppercorns 7
4 bay leaves 4
134 cups white vinegar 425 mL
I cup lightly packed brown sugar 250 mL
2 tbsp salt 30 mL
4 cloves garlic, finely chopped 4
| tbsp dried oregano I5mL
6 cups coarsely chopped cored peeled tomatoes I5L
3 bell peppers (| each green, red and yellow), 3
seeded and chopped
2 carrots, peeled and diced 2

stalk celery, diced |

large onion, coarsely chopped I

. Tie peppercorns and bay leaves in a square of cheesecloth,

creating a spice bag.

. In alarge stainless steel saucepan, combine vinegar, brown sugar,

salt, garlic, oregano and spice bag. Bring to a boil over high heat,
stirring to dissolve sugar. Stir in tomatoes, peppers, carrots,
celery and onion. Reduce heat and boil gently, stirring frequently,
for 1 hour, until thickened to the consistency of a thin
commercial relish. Discard spice bag.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Ladle hot relish into hot jars, leaving ' inch (1 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot relish. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Homestyle Corn Relish

This old-fashioned
relish is a perennial
Javorite. Adjust the
ratio of red and green
bell peppers to suit
your preference,
without exceeding the
specified quantity.

TIPS

If using fresh corn, blanch
husked ears in boiling
water for 5 minutes
before removing kernels.
If using frozen corn, thaw
kernels first.

Clearjel® is a cooking
starch that is acceptable
for use in home canning.
Not all cooking starches
are suitable for home
canning, as reheating
causes some to lose
viscosity. Making mixtures
too thick can interfere
with required heat
penetration during heat
processing. In this recipe,
Clearjel® is used to create
a thicker, smoother
texture. For more
information, see the
Glossary, page 431.

Makes about six pint (500 mL) jars

4 cups white vinegar IL
I 4 cups granulated sugar 300 mL
2 tbsp salt 30 mL
8 cups corn kernels (see tip, at left) 2L
4 cups diced seeded mixed red and green IL
bell peppers
134 cups diced celery 425 mL
| cup finely chopped onion 250 mL
2 tbsp dry mustard . 30 mL
2 tsp celery seeds 10 mL
2tsp ground turmeric 10 mL
V4 cup water 50 mL
2 thsp Clear]el® (see tip, at left) 30 mL

I. Prepare canner, jars and lids. (For more information, see page 415.)
2. In alarge stainless steel saucepan, combine vinegar, sugar and

salt. Bring to a boil over medium-high heat, stirring to dissolve
sugar. Gradually add corn, red and green peppers, celery and
onion, stirring constantly and maintaining the boil. Stir in
mustard, celery seeds and turmeric. In a small bowl, combine
water and ClearJel®, making a paste. Stir into vegetable mixture.
Reduce heat and boil gently, stirring frequently, until thick
enough to mound on a spoon, about 5 minutes.

. Ladle hot relish into hot jars, leaving /4 inch (1 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot relish. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Sweet-and-Sour Pepper Relish

Use this zesty relish to
add color and flavor to
hot dogs and
hamburgers. For those
who like it spicy, add
the red chili pepper and
use hot banana (vellow
wazx) peppers in place
of the sweet banana

peppers.

TIPS

If using a red chili pepper,
we recommend cayenne
or Holland (Dutch)
varieties. When cutting
hot peppers, wear rubber
gloves to keep your hands
from being burned.

Refer to the Produce
Purchase Guide on pages
426429 to determine
how much produce you'll
need to buy to prepare
this recipe.
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Makes about seven 8-ounce (250 mL) jars

4 cups finely chopped seeded green bell peppers L

3 cups chopped cored peeled tart apples, 750 mL
such as Granny Smith

2 cups chopped cabbage 500 mL

I cup finely chopped seeded 250 mL
sweet banana peppers

2 tbsp salt 30mL

3 cups cider vinegar 750 mL

3 cups granulated sugar 750 mL

| tsp mustard seeds 5mL

red chili pepper, finely chopped (optional)
(see tip, at left)

I. In alarge glass or stainless steel bowl, combine green peppers,
apples, cabbage, banana peppers and salt. Cover and let stand in
a cool place (70 to 75°F/21 to 23°C) for 2 hours. Transfer to a
colander placed over a sink and drain. Rinse with cool water and
drain thoroughly. Using your hands, squeeze out excess liquid.

Set aside.

2. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

3. In alarge stainless steel saucepan, combine vinegar, sugar,
mustard seeds and red chili pepper, if using. Bring to a boil over
medium-high heat, stirring to dissolve sugar. Reduce heat
to medium-low, add drained pepper mixture and boil gently,
stirring frequently, until vegetables are heated through, about
10 minutes.

4. Ladle hot relish into hot jars, leaving /5 inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot relish. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

* 5. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Piccalilli Relish

Recipes for this relish
vary widely according
to regional tastes and
the availability of
locally produced
vegetables.

TIP

You can buy prepared
pickling spice at well-
stocked supermarkets
or make your own (see
page 217).

Makes six to seven 8-ounce (250 mL) jars

5 cups finely chopped cabbage 1.25L
4 cups chopped cored green tomatoes (unpeeled) IL
12 cups chopped onions 375 mL
| cup chopped seeded red bell pepper 250 mL
| cup chopped seeded green bell pepper 250 mL
3 thsp salt 45 mL
Y4 cup pickling spice (see tip, at left) 50mL
4 tbsp coarsely chopped gingerroot 60 mL
2 tbsp mustard seeds 30mL
3 cups white vinegar 750 mL
134 cups water 425 mL
I cup granulated sugar 250 mL
2 tsp ground turmeric 10 mL

I. Inalarge glass or stainless steel bowl, combine cabbage, green
tomatoes, onions, red and green peppers and salt. Cover and let
stand in a cool place (70 to 75°F/21 to 23°C) for 12 hours or
overnight. Transfer to a colander placed over a sink and drain.
Rinse with cool water and drain thoroughly. Using your hands,
squeeze out excess liquid. Set aside.

2. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)
3. Tie pickling spice, gingerroot and mustard seeds in a square of
cheesecloth, creating a spice bag.

4. In alarge stainless steel saucepan, combine drained cabbage
mixture, vinegar, water, sugar, turmeric and spice bag. Cover
and bring to a boil over medium-high heat. Uncover and boil
for 5 minutes, stirring frequently. Reduce heat and boil gently,
stirring frequently, until thickened to the consistency of a thin

commercial relish, about 20 minutes. Discard spice bag.

5. Ladle hot relish into hot jars, leaving ' inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot relish. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

6. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Dixie Relish

This relish makes an
ideal gift for those who
love sweet-and-sour
Jood. We decided to
stick with tradition and
use the old-fashioned
method for soaking the
vegetables in a salt-
water brine, which was
in the original recipe,
instead of just
sprinkling salt over

the vegetables, as more
contemporary recipes
do. Just be aware that
this relish may be
slightly saltier than those
you are accustomed to,
as tastes have changed
over the years, but it’s
delicious nonetheless.

TIP

Refer to the Produce
Purchase Guide on pages
426—429 to determine
how much produce you'll
need to buy to prepare
this recipe.

Makes about six 8-ounce (250 mL) jars

4 cups finely chopped cabbage IL
I cups chopped onions 375 mL
14 cups ch—opped seeded red bell peppers 375mL
1% cups chopped seeded green bell peppers 375mL
Ya cup pickling or canning salt 50 mL
7 cups lukewarm water 1751
3 tbsp mustard seeds 45 mL
2 tbsp celery seeds 30 mL
| tbsp whole allspice I5mL
| tbsp whole cloves I5mL
1 cinnamon stick (about 4inches/10 cm), |
broken into pieces

3 cups white vinegar 750 mL
2_cups mgranulated sugar 500 mL

I. In alarge glass or stainless steel bowl, combine cabbage, onions

and red and green peppers. Dissolve pickling salt in lukewarm
water and pour over vegetables. Cover and let stand in a cool
place (70 to 75°F/21 to 23°C) for 1 hour. Transfer to a colander
placed over a sink and drain thoroughly. Rinse with cool water
and drain thoroughly again. Using your hands, squeeze out
excess liquid. Set aside.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Tie mustard seeds, celery seeds, allspice, cloves and cinnamon

stick in a square of cheesecloth, creating a spice bag.

. In alarge stainless steel saucepan, combine drained cabbage

mixture, vinegar, sugar and spice bag. Cover and bring to a boil
over medium-high heat. Uncover, reduce heat and boil gently,
stirring frequently, until thickened to the consistency of a thin
commercial relish, about 15 minutes. Discard spice bag.

. Ladle hot relish into hot jars, leaving %5 inch (1 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot relish. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417-418.)
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Red Root Relish

Makes about four pint (500 mL) jars

This zesty relish makes
a delicious and colorful

substitute
for horseradish.

TIPS

To cook beets, scrub them
thoroughly, leaving the
root and 2 inches (5 cm)
of the stem intact to
prevent bleeding. Place in
a saucepan and cover with
cold water. Bring to a boil,
reduce heat to medium-
low and boil gently until
tender; about 35 minutes,
depending on the size of
the beet. Drain, discard
liquid and rinse well under
cold running water. The
skins should slip off easily.
Remove roots and stems.

If you prefer a relish with
afiner texture, shred the
cooked beets rather than
dicing them. Use 34 cups
(875 mL) lightly packed
shredded beets.

4 cups diced peeled cooked beets (see tips, at left) I L
4 cups finely chopped red cabbage IL
3 cups white vinegar 750 mL
1% cups granulated sugar 375mL
| cup finely chopped onions 250 mL
| cup finely chopped seeded red bell pepper 250 mL
| tbsp prepared horseradish 15 mL
| tbsp salt I5mL

I. Prepare canner, jars and lids. (For more information, see page 415.)
2. In alarge stainless steel saucepan, combine beets, cabbage,
vinegar, sugar, onions, red pepper, horseradish and salt. Bring
to a boil over medium-high heat, stirring occasionally. Reduce
heat and boil gently, stirring occasionally, until vegetables are

tender and heated through, about 20 minutes.

3. Ladle hot relish into hot jars, leaving 1% inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot relish. Wipe rim. Center lid on jar. Screw band down until

resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Fennel Relish

Makes about five 8-ounce (250 mL) jars

The light licorice notes
of fennel subtly flavor
this unusual relish. It is
particularly delicious
with grilled or

baked salmon.

TIP

Clearjel® is a cooking
starch that is acceptable
for use in home canning.
Not all cooking starches
are suitable for home
canning, as reheating
causes some to lose
viscosity. Making mixtures
too thick can interfere
with required heat
penetration during heat
processing. In this recipe,
Clear)el® is used to create
a thicker, smoother
texture. For more
information, see the
Glossary, page 431.
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large bulb fennel, including feathery leaves |

'3 cup lightly packed brown sugar 75 mL
2 thsp Clearel® (see tip, at left) 30 mL
| tbsp dry mustard 15mL
| tsp salt S5mL
| cup cider vinegar 250 mL
Vs cup water 125 mL
2Y4 cups finely chopped onions 625 mL
Ya cup drained pickled capers 50 mL
I tsp grated lemon zest SmL
| tsp fennel seeds 5mL
Va tsp freshly cracked black pepper I mbL

1.
2.

Prepare canner, jars and lids. (For more information, see page 415.)

Remove feathery leaves from fennel and finely chop leaves to
measure 2 thsp (30 mL) lightly packed. Set aside. Remove stalks
and core from fennel bulb and discard. Pulse remainder of bulb
in a blender or a food processor fitted with a metal blade until
finely chopped, but not puréed. Measure 3 cups (750 mL) firmly
packed. Set aside.

. In alarge stainless steel saucepan, combine brown sugar,

ClearJel®, mustard and salt. Add vinegar and water and whisk
until dry ingredients dissolve. (Whisking prevents ClearJel®
from clumping.) Stir in onions, capers, lemon zest, fennel seeds
and pepper. Bring to a boil over medium-high heat, stirring
frequently. Reduce heat, cover and boil gently for 4 minutes.
Add reserved fennel leaves and chopped bulb. Return to a boil
over medium-high heat. Remove from heat.

. Ladle hot relish into hot jars, leaving 3 inch (1 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot relish. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

SALSA, RELISH AND CHUTNEY



Jerusalem Artichoke Relish

Makes about ten 8-ounce (250 mL) jars

Although Jerusalem
artichokes carry the
name “artichoke,” they
don’t resemble an
artichoke. Also known
as a sunchoke, this
vegetable looks very
similar to ginger and
has knobby roots. The
thin beige skin can
have a red orpurple
tint, and it is edible.
The yellow-white
flesh is crisp and juicy
with a sweet flavor.
Jerusalem artichokes
make a delicious and
unusual relish.

TIPS

Use lukewarm or room
temperature water to
help dissolve the salt.

To peel Jerusalem
artichokes, use a sharp
paring knife and remove
thin brown outer layer:
Jerusalem artichokes tend
to oxidize rapidly when
cut, so they need to be
treated to prevent
browning. Use a
commercial produce
protector and follow
the manufacturer’s
instructions, or drop
freshly chopped
artichokes into a solution
of lemon juice and water
(see page 202).

I cup pickling or canning salt 250 mL
16 cups water (see tip, at left) 4L
2 |bs Jerusalem artichokes, peeled 900g
(see tip,at left)
315 cups granulated sugar 825 mL
4 cups white vinegar IL
2 cups finely chopped seeded red or g—reen 500 mL
bell peppers
2 cups finely chopped onions . 500 mL
2 tbsp mustard seeds 30 mL
| tbsp ground turmeric 15mL
Vi tsp salt | mL

I. Inalarge glass or stainless steel bowl, dissolve pickling salt in
water. Add artichokes. Cover and let stand in a cool place
(70 to 75°F/21 to 23°C) for 12 hours or overnight. Transfer to
a colander placed over a sink and drain thoroughly. Rinse with
cool water, drain thoroughly again and dry. Transfer to a food
processor fitted with a metal blade or a food grinder and finely
chop. Treat to prevent browning (see tip, at left). Set aside.
Drain before adding to the saucepan.

2. Meanwhile, prepare canner, jars and lids. (For more information,
see page415.)

3. In alarge stainless steel saucepan, combine sugar and vinegar.
Bring to a boil over high heat, stirring to dissolve sugar. Add
drained artichokes, red and green peppers, onions, mustard
seeds, turmeric and salt. Reduce heat to medium-high and
return to a boil, stirring occasionally. Remove from heat.

4. Ladle hot relish into hot jars, leaving % inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot relish. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

5. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Zesty Zucchini Relish

Makes about five pint (500 mL) jars

Horseradish and hot
peppers give this relish
its zest. It’s a great
way to use up extra
zucchini from the
garden, and it makes

a great accompaniment
to bratwursts hot

off the grill.

TIPS

We recommend using
cayenne or Holland
(Dutch) chili peppers

if you prefer a hotter
relish. If you like a milder
relish, use varieties such
as yellow wax or

New Mexico.

When cutting hot
peppers, wear rubber
gloves to keep your hands
from being burned.
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12 cups finely chopped zucchini 3L
4 cups chopped onions IL
2 red bell peppers, seeded and chopped 2
I green bell pepper, seeded and chopped I
Y3 cup pickling or canning salt 75 mL
25 cups granulated sugar 625 mL
2'% cups white vinegar 625 mL
| tbsp ground nutmeg I5mL
| tbsp ground turmeric I5mL
4 tbsp prepared horseradish 60 mL

chili pepper, including seeds, chopped I
(see tips, at left)

In a large glass or stainless steel bowl, combine zucchini, onions,
red and green peppers and pickling salt. Cover and let stand in

a cool place (70 to 75°F/21 to 23°C) for 12 hours or overnight.
Transfer to a colander placed over a sink and drain. Rinse with
cool water and drain thoroughly. Using your hands, squeeze

out excess liquid.

. In alarge stainless steel saucepan, combine drained zucchini

mixture, sugar, vinegar, nutmeg, turmeric, horseradish and
chili pepper. Bring to a boil over medium-high heat, stirring
occasionally. Reduce heat and boil gently, stirring frequently,
until liquid is reduced and mixture is the consistency of a thin
commercial relish, about 45 minutes.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Ladle hot relish into hot jars, leaving % inch (1 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot relish. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Achar (South Asian Pickle)

Makes about seven pint (500 mL) jars

In some ethnic
traditions, “pickles” are
an essential side dish
that completes both the
look and the taste of

the main entrée. This
chunky pickle is meant
to be served just so. It’s
great with tandoort
chicken and similar fare.

TIP

This achar recipe was
adapted from a traditional
Indian recipe that required
considerable quantities of
peanut oil, nuts and other
ingredients that would
make it unacceptable for
boiling-water processing.
if desired, a small quantity
of peanut or vegetable oil
may be stirred into the
product before serving to
enhance the authenticity
of the taste. We prefer
the “lighter” version
produced by this recipe.

Y cup unsalted roasted peanuts, ground 125 mL
4 tbsp sesame seeds 60 mL
2 onions, quartered 2
I5 small dried red chilies I5
(about | inch/2.5 cm each)
| | Y2-inch (4 cm) piece gingerroot, peeled i
4 cloves garlic 4
2! cups white vinegar 625 mL
| cup granulated sugar 250 mL
2 tbsp salt 30 mL
| tbsp ground turmeric 15mL
5 English cucumbers, ends removed, 5
cut into sticks (|2 inches/4 cm long
and % inch/1 cm wide)
2 medium carrots, peeled and cut into 2
sticks (14 inches/4 cm long and
5 inch/l cm wide)
5 cups small cauliflower florets 1.25L

I. In askillet, over medium heat, combine ground peanuts and
sesame seeds. Cook, stirring constantly, until fragrant and lightly
browned, about 5 minutes. Immediately transfer to a bowl and

set aside.

2. Prepare canner, jars and lids. (For more information, see page 415.)

3. In a blender or a food processor fitted with a metal blade, purée
onions, chilies, gingerroot and garlic into a paste.

4. In alarge stainless steel saucepan, combine puréed vegetables,
vinegar, sugar, salt and turmeric. Bring to a full rolling boil over
high heat, stirring frequently to prevent scorching. Reduce heat
and boil gently until mixture thickens slightly, 5 to 10 minutes.
Add cucumbers, carrots, cauliflower and reserved peanut

mixture. Bring to a boil over medium-high heat, stirring

constantly. Reduce heat and boil gently, stirring occasionally,
for 5 minutes, until vegetables are heated through.
5. Pack hot achar into hot jars, leaving %5 inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot achar. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

6. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Chutney

Chutney — which comes from the East Indian word chatni, meaning “to be liked”

or “to be tasted” — is a delicious combination of fruit, vinegar and sugar, cooked and
seasoned with spices, onions, garlic or peppers. Chutneys can range from chunky to
smooth and from mild to hot in seasoning. A traditional accompaniment to curried
dishes, chutney also makes a great addition to cheese trays and complements a wide
range of dishes, from omelets and soufflés to grilled fish. For maximum visual appeal,
create chutneys that offer contrasting colors as well as flavors.

Green Tomato Chutney

Although you need to Makes about seven pint (500 mL) jars
st'art this chutney the |6 cups sliced cored peeled green tomatoes 4L
night before you are ¥ — .
¢ ., 7 cup pickling or canning salt 125 mL
ready to cook it, it’s Cold water
worth the extra effort. — - -
Not only does it allow 3 tbsp plc!<llng. spice (see tip, at left) 45 mL
- 4 cups white vinegar IL
you to use up any
. 16 cups chopped cored peeled apples 4L
unripe tomaloes . :
. (see tip, opposite)
from the garden, it .
. .. 3 onions, chopped 3
is deliciously sweet. 3 bl Sedand ch i 3
Among its uses, it does z ﬁr:eln © lfedpgers, seeced and choppe 5L
a terrific job of evening cups 'ghtly packed brown sugar :
| tsp chili powder 5mL

out the bite of spicy
dishes that pack too
strong a punch.

I. In alarge glass or stainless steel bowl, layer tomatoes and pickling
salt. Add cold water to cover. Cover and refrigerate for 12 hours
or overnight. Transfer to a colander placed over a sink. Rinse well

TIP with cold water and drain thoroughly.

You can buy prepared
pickling spice in well-
stocked supermarkets
or make your own
(see page 217).

2. Tie pickling spice in a square of cheesecloth, creating a spice bag.
Set aside.
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TIP

To prevent the apples
from browning, we
recommend measuring
the vinegar into the
saucepan before
preparing the apples.
Asthe apples are
chopped, drop them into
the vinegar, stirring to
ensure all surfaces are
covered. When all have
been chopped, continue
with Step 3.

. In alarge stainless steel saucepan, combine vinegar and apples.

Add drained tomatoes, onions and green peppers. Bring to a

boil over medium-high heat and boil for 30 minutes, stirring
frequently. Stir in brown sugar and return to a boil, stirring to
dissolve sugar. Reduce heat and boil gently, stirring frequently,
for 30 minutes. Add reserved spice bag and chili powder and stir
well. Boil gently, stirring frequently, until thick enough to mound
on a spoon, about 30 minutes. Discard spice bag.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Ladle hot chutney into hot jars, leaving % inch (1 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot chutney. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Sweet Yellow Tomato Chutney

Compared to traditional Makes about nine pint (500 mL) jars

red tomatoes, yellow

. Tder 4 cups cider vinegar IL
fomatoes have a miider, 9 cups chopped cored peeled tart green apples 225L
sweeter and slightly (see tip, at left)

Jruity flavor. This 12 cups chopped cored peeled yellow tomatoes 3L
colorﬁ d chutney uses the 3 cups golden raisins 750 mL
.s'p'emal characteristics 205 cups chopped onions 625 mL
(?/ :’1)‘(?[[/)0”;2::;?22220 15 cups granulated sugar 375 mL
/(‘Z’ciz(j)/(‘ t(;zat oes w I cup lightly packed brown sugar 250 mL
' a;'ticul rlgw;ll ith 3 chili peppers, such as jalapefio or 3
p 1l dfahy v hot banana (yellow wax), finely chopped
gristed . 2 cloves garlic, finely chopped 2
TIPS V4 cup mustard seeds 50 mL
To prevent the apples | thsp finely chopped gingerroot I5mL
6 - 14 tsp ground cinnamon 7 mL
rom browning, we
| tsp salt 5mL

recommend measuring

the vinegar into the
saucepan before
preparing the apples. As
the apples are chopped,
drop them into the
vinegar, stirring to ensure
all surfaces are covered. 2
When all have been
chopped, continue with

I. In alarge stainless steel saucepan, combine vinegar and apples.
Add tomatoes, raisins, onions, granulated sugar, brown sugar,
chili peppers, garlic, mustard seeds, gingerroot, cinnamon and
salt. Bring to a boil over medium-high heat, stirring frequently.
Reduce heat and boil gently, stirring frequently, until thick
enough to mound on a spoon, about 60 minutes.

. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)
3. Ladle hot chutney into hot jars, leaving /5 inch (1 cm)

Step . headspace. Remove air bubbles and adjust headspace, if

Refer to the Produce necessary, by adding hot chutney. Wipe rim. Center lid on jar.
Purchase Guide on pages Screw band down until resistance is met, then increase to
426-429 to determine fingertip-tight.

how much produce you'll 4. Place jars in canner, ensuring they are completely covered with
need to buy to prepare . water. Bring to a boil and process for 15 minutes. Remove canner
this recipe. " lid. Wait 5 minutes, then remove jars, cool and store. (For more

information, see pages 417—418.)
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Tomato and Apple Chutney

Serve this tasty chutney
warmed over baked
Brie for an appealing
appetizer. Allow a
plentiful supply of
crackers and apple
slices for spreading

the Brie.

TIPS

To prevent the apples
from browning, we
recommend measuring
the vinegar into the
saucepan before
preparing the apples.
As the apples are
chopped, drop them into
the vinegar; stirring to
ensure all surfaces are
covered. When all have
been chopped, continue
with Step |.

You'll need to use an
English cucumber in this
recipe because it is not
peeled. Field cucumbers
are often waxed, which
makes them unsuitable
for preserving unless the
skin is removed.

For a milder chutney,
devein and seed the red
chili pepper.

Makes about six pint (500 mL) jars

3 cups white vinegar 750 mL
4 cups chopped cored peeled apples IL
(see tip, at left)
10 cups chopped cored peeled tomatoes 25L
3 cups lightly packed brown sugar 750 mL
2 cups chopped English cucumber 500 mL
(see tip, at left)
12 cups chopped onions 375 mL
IV cups chopped seeded red bell peppers 375mL
| cup raisins 250 mL
I red chili pepper, such as serrano or |
Holland (Dutch}, finely chopped
(see tip,at left)
| clove garlic, finely chopped o I
I tbsp ground ginger I5mL
| tsp salt 5mL
I tsp ground cinnamon S5mL

I. Inalarge stainless steel saucepan, combine vinegar and apples.
Add tomatoes, brown sugar, cucumber, onions, red peppers,
raisins, chili pepper, garlic, ginger, salt and cinnamon. Bring to
aboil over medium-high heat, stirring frequently. Reduce heat
and boil gently, stirring frequently, until thick enough to mound

on a spoon, about 30 minutes.

2. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

3. Ladle hot chutney into hot jars, leaving ' inch (1 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot chutney. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase

to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more

information, see pages 417—418.)
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Curried Apple Chutney

The curry adds an

Indian flavor experience

to this apple chutney.
Try serving it with
chicken satay skewers.

TIPS

To prevent the apples
from browning, we
recommend measuring
the vinegar into the
saucepan before
preparing the apples.
As the apples are
chopped, drop them
into the vinegar, stirring
to ensure all surfaces are
covered. When all have
been chopped, continue
with Step |.

The flavor of chutneys and
salsas blends and mellows.

upon standing, so plan on

storing your preserves for

at least 2 to 3 weeks for
the best flavor:

Makes about ten pint (500 mL) jars

4 cups white vinegar IL
8 cups chopped cored peeled apples 2L
(see tip, at left)
55 cups raisins 1.375L
4 cups lightly packed brown sugar IL
| cup chopped onions 250 mL
| cup chopped seeded red bell pepper 250 mL
3 tbsp mustard seeds 45 mL
2 tbsp ground ginger 30 mL
2tsp ground allspice 10 mL
2 tsp curry powder 10 mL
2 tsp salt 10 mL
2 chili peppers, such as hot banana 2

(yellow wax) or jalapefio, chopped

clove garlic, finely chopped |

In a large stainless steel saucepan, combine vinegar and apples.
Add raisins, brown sugar, onions and red pepper. Bring to a boil
over medium-high heat, stirring constantly. Reduce heat and
boil gently, stirring frequently, for 30 minutes. Add mustard
seeds, ginger, allspice, curry powder, salt, chili peppers and garlic.
Boil gently, stirring frequently, until thick enough to mound on
a spoon, about 15 minutes.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Ladle hot chutney into hot jars, leaving %5 inch (1 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot chutney. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Apple Rhubarb Chutney

Richly colored, with
Just a hint of spice, this
chunky chutney is as
delicious on toast as

it is alongside savory
snacks such as cheese

and grilled pork.

TIPS

For good-textured
chutney, choose firm
cooking apples that keep
their shape during
cooking, such as Golden
Delicious or Spartan.

When boiling sauces,
chutneys and salsas that
thicken as the moisture is
evaporated, you may need
to gradually reduce the
heat to maintain a low boil
and prevent scorching.

Makes about four 8-ounce (250 mL) jars

4 cups diced peeled cored apples, treated to IL
prevent browning (see page 202)
and drained
4 cups granulated sugar IL
2 cups diced rhubarb, fresh or frozen 500 mL
Vs cup water 125 mL
Grated zest and juice of | lemon
Y cup dried cranberries 125 mL
| tsp ground cinnamon 5mL
Yo tsp ground nutmeg 2mL

I. In alarge stainless steel saucepan, combine apples, sugar,

rhubarb, water and lemon zest and juice. Bring to a boil over
medium-high heat, stirring constantly. Reduce heat and boil
gently, stirring frequently, for 15 minutes. Add cranberries,

cinnamon and nutmeg. Boil gently, stirring frequently, until

thick enough to mound on a spoon, about 15 minutes.

2. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

3. Ladle hot chutney into hot jars, leaving 5 inch (1 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot chutney. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.
4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Apricot Chutney

Mellow, with a hint of
spice, this flavorful
chutney makes a great
accompaniment to
grilled meats and

a tasty addition to

a cheese tray.

TIPS

To prevent the apples
from browning, we
recommend measuring
the vinegar into the
saucepan before
preparing the apples.
Asthe apples are
chopped, drop them
into the vinegar; stirring
to ensure all surfaces are
covered. When all have
been chopped, continue
with Step |.

Place a clean towel on
your work surface to
absorb water from the hot
jars as you take them out
of the boiling-water
canner to be filled, and
again once the jars are
processed. The towel
prevents hot jars from
coming into contact with
cooler countertops.
Significant temperature
differences can cause

jar breakage.

Makes about seven 8-ounce (250 mL) jars

|5 cups cider vinegar 375 mL
2 tart green apples, peeled, cored and 2
finely chopped (see tip, at left)
3 cups chopped dried apricots 750 mL
3 cups boiling water 750 mL
2 onions, finely chopped 2
| cup granulated sugar 250 mL
| cup lightly packed brown sugar 250 mL
4 cloves garlic, finely chopped 4
Yo cup raisins 125 mL
2 tbsp finely chopped gingerroot 30mL
2 tsp mustard seeds 10 mL
Vs tsp ground cinnamon 7 mL
I tsp ground allspice 5mL
| tsp freshly ground black pepper 5mL
s tsp ground cloves 2mL
Va tsp salt I mL
Y tsp cayenne pepper | mL

I. In alarge stainless steel saucepan, combine vinegar and apples.
Add apricots, boiling water, onions, granulated sugar, brown

sugar, garlic, raisins and gingerroot. Bring to a boil over

medium-high heat, stirring constantly. Reduce heat and boil
gently, stirring occasionally, for 30 minutes. Add mustard seeds,
cinnamon, allspice, black pepper, cloves, salt and cayenne. Boil
gently, stirring frequently, until thick enough to mound on a

spoon, about 15 minutes.

2. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)
3. Ladle hot chutney into hot jars, leaving % inch (1 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot chutney. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase

to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more

information, see pages 417—418.)
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Mediterranean Apricot
and Date Chutney

This dark golden
chutney is delicious
served with tagines
(Moroccan stews). It has
only a few ingredients,
all of which are
available year-round,
making it a great recipe
to prepare on a rainy
day, filling your kitchen
with enticing aromas
as it simmers.

TIP

The flavors of chutneys
and salsas blend and
mellow upon standing,
so plan on storing your
preserves for at least

2 to 3 weeks for the
best flavor.

Makes about twelve 8-ounce (250 mL) jars

2 Ibs dried apricots 900 g
Water
3 cups lightly packed brown sugar 750 mL
2Y4 cups chopped pitted dates 625 mL
24 cups raisins 625 mL
2 cups white wine vinegar ‘ 500 mL
| thbsp mustard seeds , I5mL
| tbsp salt I5mL
2 tsp ground ginger 10 mL
| tsp ground coriander 5mL

I. In alarge bowl, combine apricots with water to cover. Let stand
for 30 minutes. Drain, chop and place in large stainless steel
saucepan. Add 2 cups (500 mL) water, brown sugar, dates,
raisins, vinegar, mustard seeds, salt, ginger and coriander. Bring
to a boil over medium-high heat, stirring frequently. Reduce heat
and boil gently, stirring frequently, until thick enough to mound
on a spoon, about 20 minutes.

2. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

3. Ladle chutney into hot jars, leaving > inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot chutney. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Fruity Banana Chutney

Here’s a chutney you
can make at any time
of year because it uses
a combination of dried
fruits and those that
are available year-
round. Try it with
grilled chicken for a
delicious treat.

TIPS

To prevent the apple
from browning, we
recommend measuring
the vinegar into the
saucepan before
preparing the apple. As
the apple is chopped,
drop it into the vinegar,
stirring to ensure all
surfaces are covered.
When all have been
chopped, continue with
Step 1.

A clear plastic ruler (kept
solely for kitchen use)
will help you determine
the correct headspace.
Each filled jar should be
measured accurately, as
the headspace can

affect sealing and the
preservation of

the contents.

242

Makes about six 8-ounce (250 mL) jars

I %5 cups cider vinegar 375mL
| cup chopped cored peeled apple 250 mL
(see tip, at left)
14 cups mashed bananas 375 mL
| cup chopped pitted dates 250 mL
| cup chopped pitted prunes 250 mL
| cup chopped onions 250 mL
Y5 cup chopped dried apricots 125 mL
V5 cup mixed candied peel 125 mL
3 cloves garlic, chopped 3
15 cups lightly packed dark brown sugar 375mL
Y5 cup water 125 mL
14 tsp ground coriander 7 mL
| tsp cayenne pepper 5mL
| tsp ground allspice 5mL
| tsp ground turmeric 5mL
| tsp grated gingerroot 5mL

w

>

In a large stainless steel saucepan, combine vinegar and apple.
Add bananas, dates, prunes, onions, apricots, candied peel and
garlic. Bring to a boil over medium-high heat. Reduce heat
and boil gently, stirring occasionally, for 15 minutes. Add
brown sugar, water, coriander, cayenne, allspice, turmeric

and gingerroot, stirring to dissolve sugar. Boil gently, stirring
frequently, until thick enough to mound on a spoon, about

15 minutes.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

Ladle hot chutney into hot jars, leaving % inch (1 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot chutney. Wipe rim. Center lid on

jar. Screw band down until resistance is met, then increase

to fingertip-tight.

Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Simply Delicious Cherry Chutney

Capture the
incomparable flavor of
freshly picked cherries
in this old-fashioned
chutney. It’s an ideal
partner for pork and
makes a fabulous finish
for a cheese tray.

TIPS

Cheesecloth can be found
at many retailers, such as
grocery stores and other
stores that carry kitchen
supplies. Look in the area
where kitchen utensils

are located.

When boiling sauces,
chutneys and salsas that
thicken as the moisture is
evaporated, you may need
to gradually reduce the
heat to maintain a low boil
and prevent scorching.

The flavors of chutneys
and salsas blend and
mellow upon standing,
so plan on storing your
preserves for at least

2 to 3 weeks for the
best flavor.

Makes about six 8-ounce (250 mL) jars

4! tsp whole allspice 22 mL

I cinnamon stick (about 6 inches/15 cm), I
broken

10 cups frozen red tart or sweet black cherries, 25L
partially thawed, coarsely chopped

2 large apples, peeled, cored and chopped 2

|5 cups finely chopped red or other sweet onions, 375 mL
such asVidalia

| cup white vinegar : 250 mL

2 cloves garlic, finely chopped 2

Vs tsp salt 2mL

I cup lightly packed brown sugar 250 mL

1 cups raisins 375mL

2,

W

(%,
.

Tie allspice and cinnamon stick in a square of cheesecloth,
creating a spice bag.

In alarge stainless steel saucepan, combine cherries, apples,
onions, vinegar, garlic, salt and spice bag. Bring to a boil over
medium-high heat and boil hard, stirring frequently, for

20 minutes. Add brown sugar and stir to dissolve. Reduce heat
and boil gently, stirring frequently, until thick enough to mound
on a spoon, about 20 minutes. Add raisins and return to a boil,
stirring constantly. Remove from heat. Discard spice bag.

Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

. Ladle hot chutney into hot jars, leaving %5 inch (1 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot chutney. Wipe rim. Center lid on

jar. Screw band down until resistance is met, then increase

to fingertip-tight.

Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Cranberry Chutney

Keep a few bags of
cranberries in your
freezer so you can make
this luscious chutney at
any time of year. It’s a
delicious substitute for
commercially prepared
cranberry condiments.

TIPS

Fresh or frozen
cranberries can be used.
Frozen are usually sold in
perforated bags.

Candied pineapple is also
known as crystallized or
glacé pineapple.

Read a recipe all the

way through, even before
you go shopping for the
ingredients. It's very
important to have all

of the ingredients and
equipment ready

before you start

making preserves.

A jar lifter is very helpful
for handling hot, wet jars.
Because they are bulky
and fit loosely, oven mitts
— even water-resistent
types — are not a wise
choice. When filling jars,
an all-purpose rubber
glove, worn on your
helper hand, will allow
you to steady the jar
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Makes about six 8-ounce (250 mL) jars

3 cups fresh or frozen cranberries 750 mL
(see tip,at left)
I Y4 cups finely chopped onions 300 mL
I'Y4 cups chopped candied pineapple 300 mL
(see tip,at left)
3 cloves garlic, finely chopped 3
2 tbsp finely chopped gingerroot 30 mL
| tsp grated orange zest 5mL
Ya cup freshly squeezed orange juice 50 mL
| cup red wine vinegar 250 mL
I'%4 cups granulated sugar 375mL
| cup golden raisins 250 mL
I cup water 250 mL
| tsp dry mustard S5mL
| tsp ground cinnamon S5mL
I tsp ground cloves 5mL
I tsp cayenne pepper 2mL

I. In alarge stainless steel saucepan, combine cranberries, onions,
pineapple, garlic, gingerroot, orange zest and juice and vinegar.
Bring to a boil over medium-high heat, stirring occasionally.
Reduce heat, cover and boil gently until cranberries soften and
burst, about 15 minutes. Add sugar, raisins, water, mustard,
cinnamon, cloves and cayenne. Boil gently, stirring frequently,
for about 15 minutes. (Mixture should be slightly runny and
will thicken upon cooling.)

2. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

3. Ladle hot chutney into hot jars, leaving % inch (1 cm)

headspace. Remove air bubbles and adjust headspace, if

necessary, by adding hot chutney. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Kiwi Chutney

This flavorful chutney is
traditionally used as a
condiment with poultry
or meat, but it also
makes a delicious
accompaniment to
cheese and crackers. If
you prefer chutney with
a fruitier flavor, reduce
the spices by half.

TIPS

When preparing jars and
lids, prepare a couple
extra in case your yield is
larger than you expect. if
you don't have enough
jars, place any leftover
preserves in an airtight
container; store in the
refrigerator and use
within a few weeks,

Before using jars, inspect
them carefully for any
chips, cracks or fractures.
Discard any imperfect jars.

Makes about seven 8-ounce (250 mL) jars

6 cups chopped peeled kiwifruit 15L
3 tart green apples, peeled, 3
cored and chopped
1'% cups chopped onions 375mL
1'% cups cider vinegar 375mL
mcups granulated sugar 375mL
% cup lightly packed dark brown sugar 175 mL
Y cup raisins 125 mL
4 cloves garlic, finely chopped 4
| tsp finely chopped gingerroot 5mL
IV tsp ground cinnamon 7mL
| tsp mustard seeds - 5mL
Y4 tsp cayenne pepper 2mL
A tsp o ground cloves 2mL
Y tsp ground allspice 2mL
Va tsp salt I mL
Vatsp freshly ground black pepper I mL

In a large stainless steel saucepan, combine kiwifruit, apples,
onions, vinegar, granulated sugar, brown sugar, raisins, garlic
and gingerroot. Bring to a boil over medium-high heat, stirring
constantly. Reduce heat and boil gently, stirring frequently, for
30 minutes. Add cinnamon, mustard seeds, cayenne, cloves,
allspice, salt and black pepper. Boil gently, stirring frequently,
until thick enough to mound on a spoon, about 10 minutes.

Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

. Ladle hot chutney into hot jars, leaving % inch (1 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot chutney. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Mango Chutney

Serve this zesty

Makes about six 8-ounce (250 mL) jars

condiment at any time

. 4 cups chopped pitted peeled mangoes L
of year to add tropical (see tip, at left)

zing to your meals! | cup coarsely chopped onions 250 mL
TIPS | cup. lightly packed dark brown sugar 250 mL
The best way to brepare I cup cider vinegar 250 mL
v 10 prepa % cup golden raisins 175 mL
the mango for this recipe Y h 4 seoded peeled T 175 mL
is to make 4 lengthwise I/Z P < opped seeded peeled imes e mL

cuts o the pit. Cut away | 2 cup chopped seeded peeled orange m
quarters, leaving about Y4 cup chopped s«.eeded peeled lemon 50 mL
Y4inch (0.5 cm) of fibrous |3 cloves ga,rllc,ﬁne-ly chopped 3
flesh around the pit. Cut 2 cup finely chopped gingerroot 125 mL
remaining fruit from the Y cup miId-ﬂavored or fancy molasses 125 mL
peel and chop. Repeat 5 gsei t%t leﬁg - 30 L

with remaining mangoes. tbsp inely chopped cilantro m
. | tbsp mustard seeds {5mL
There are three different I tsp hot pepper flakes 5 mL
types ofmolas;es, | tsp ground cinnamon SmL
produced at dlfferent I/"‘tSL ground cloves L
stages of the refining Ya tsp ground allspice I mL

process. Each type may be
labeled in different ways,
depending on where you

~ live. The first refinement
produces a mild-flavored
product that is labeled
“mild-flavored,” “light”
or‘“fancy.' The second

I. In alarge stainless steel saucepan, combine mangoes, onions,
brown sugar, vinegar, raisins, limes, orange, lemon, garlic,
gingerroot and molasses. Bring to a boil over medium-high
heat, stirring constantly. Reduce heat and boil gently, stirring
frequently, for 20 minutes. Add cilantro, mustard seeds, hot
pepper flakes, cinnamon, cloves and allspice. Boil gently, stirring
frequently, until thick enough to mound on a spoon, about

refinement produces a 10 minutes.
somewhat stronger 2. Meanwhile, prepare canner, jars and lids. (For more information,
molasses and is called see page 415.)

“full-flavored,” ""dark’ or
“cooking,’ and the third
refinement produces the
very strong blackstrap
molasses. For this recipe,
we recommend using
molasses from the first
refinement for the best
flavor: If you prefer a
stronger flavor, ""dark;”
“full-flavored” or*“‘cooking”
molasses may be used.
Avoid using blackstrap or
any sugar-reduced product.

246  SALSA, RELISH AND CHUTNEY

3. Ladle hot chutney into hot jars, leaving % inch (1 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot chutney. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight. '

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417-418.)



Nectarine Chutney

Lime and chili pepper
add South American
Sflair to this golden
chutney. Use it to
garnish refried beans,

adding color and flavor.

TIPS

To peel nectarines, place
them in a pot of boiling
water for 30 to

60 seconds or until the
skins start to crack.
Immediately dip in cold
water. The skins will slip
off easily.

When cutting hot
peppers, wear rubber
sloves to keep your hands
from being burned.

" If you have particularly
hard water and use it in
the boiling-water canner,
it can leave a residue on
jars. Use fittered or
reverse-osmosis water to
fill your canner instead.

Makes about three pint (500 mL) jars

8 cups sliced pitted peeled nectarines 2L
(see tip, at left)
2 tsp salt 10 mL
24 cups lightly packed brown sugar 625 mL
|4 cups red wine vinegar 375mL
Y4 cup Worcestershire sauce 50 mL
| cup finely chopped onions 250 mL
% cup lime juice 175 mL
2 cloves garlic, finely chopped 2
| chili pepper, such as jalapefio or hot banana |
(yellow wax), finely chopped
2 tbsp chopped crystallized ginger 30mL
Vatsp ground cloves I mL
Vatsp ground cinnamon I mL

l.

2

w
.

>

o

In a large glass or stainless steel bowl, combine nectarines and
salt. Let stand for 20 minutes.

In a large stainless steel saucepan, combine brown sugar, vinegar
and Worcestershire sauce. Bring to a boil over medium-high
heat, stirring to dissolve sugar. Stir in nectarines and return to

a boil. Reduce heat and boil gently, stirring frequently, until
nectarines are transparent, about 15 minutes. Using a slotted
spoon, transfer nectarines to a bowl. Set aside.

To the saucepan, add onions, lime juice, garlic, chili pepper,
ginger, cloves and cinnamon. Bring to a boil over medium-high
heat. Reduce heat and boil gently, stirring occasionally, until
onions are tender, about 10 minutes. Return nectarines to
saucepan. Boil gently over medium heat, stirring frequently,
until mixture is thick enough to hold its shape on a spoon, about
20 minutes.

Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.) ‘ '

. Ladle hot chutney into hot jars, leaving %, inch (1 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot chutney. Wipe rim. Center lid on

jar. Screw band down until resistance is met, then increase

to fingertip-tight.

Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Orange Rhubarb Chutney

Makes about six 8-ounce (250 mL) jars

The combination

of rhubarb and

this unique spice blend
produces a great-
tasting condiment that
(;omplements meat

or poultry and makes
an excellent addition
to cheese trays.

TIPS

You can buy prepared
pickling spice at well-
stocked supermarkets
or make your own
(see page 217).

Read a recipe all the way
through, even before
you go shopping for

the ingredients. It's very
important to have all

of the ingredients and
equipment ready
before you start

making preserves.

Place a clean towel on
your work surface to
absorb water from the hot
jars as you take them out
of the boiling-water
canner to be filled, and
again once the jars are
processed. The towel
prevents hot jars from
coming into contact with
cooler countertops.
Significant temperature
differences can cause

jar breakage.
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10 whole black peppercorns 10
| tbsp mustard seeds I5mL
| tbsp pickling spice (see tip, at left) I5mL
4 tbsp grated orange zest 60 mL
24 cup freshly squeezed orange juic‘e 150 mL
6 cups chopped rhubarb 5L
5 cups lightly packed brown sugar (.25L
35 cups cider vinegar 875 mL
3 cups coarsely chopped onions 750 mL
IV cups raisins 375mL
2 tbsp finely chopped garlic 30 mL
2 tbsp finely chopped gingerroot 30 mL
| tbsp curry powder o I5mL
| tsp ground allspice S5mL

I. Tie peppercorns, mustard seeds and pickling spice in a square

of cheesecloth, creating a spice bag. Set aside.

2. Inalarge stainless steel saucepan, combine orange zest and juice,

rhubarb, brown sugar, vinegar, onions, raisins, garlic and

gingerroot. Bring to a boil over medium-high heat, stirring
constantly. Reduce heat and boil gently, stirring occasionally,
for 45 minutes. Add curry powder, allspice and reserved spice
bag; stir well. Boil gently, stirring frequently, until thick enough
to mound on a spoon, about 30 minutes. Discard spice bag.

3. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

4. Ladle hot chutney into hot jars, leéving L5 inch (1 cm)
headspace. Remove air bubbles and adjust headspace, if

necessary, by adding hot chutney. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.
5. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Caribbean Peach Chutney

Makes about six pint (500 mL) jars

This chutney has a
mellow flavor that is
reminiscent of the
Caribbean islands.
Ifyou prefer a chutney
with a more traditional
Sflavor, use the Calcutta
spicing (see the
variation).

TIPS

To prevent the peaches
from browning, we
recommend measuring
the vinegar into the
saucepan before
preparing the peaches.
Asthe peaches are
chopped, drop them into
the vinegar; stirring to
ensure all surfaces are
covered. When all have
been chopped, continue
with Step 2.

Any type of brown sugar
works well in this recipe,
but if you prefer a rich-
colored chutney, use the
dark brown variety.

Candied peel is also
known as glacé or
crystallized peel.

| cup chopped gingerroot 250 mL
2 cups malt vinegar 500 mL
10 cups chopped pitted peeled peaches 25L
2 cups lightly packed brown sugar 500 mL
2 onions, finely chopped 2
2 green bell peppers, seeded 2
and finely chopped
I hot banana (yellow wax) pepper, I
seeded and finely chopped
| cup dark raisins 250 mL
| cup golden raisins 250 mL
| cup mixed candied peel (see tip, at left) 250 mL
| thbsp salt 15 mL
I tsp ground cinnamon S5mL
' tsp ground nutmeg 2mL
Vi tsp ground cloves | mL

2

Tie gingerroot in a large square of cheesecloth, creating a spice
bag. Set aside.

In a large stainless steel saucepan, combine vinegar and peaches.
Bring to a boil over medium-high heat. Boil, stirring constantly,
until peaches are tender, about 10 minutes. Add brown sugar,
onions, green peppers, banana pepper, dark and golden raisins,
candied peel and salt; return to a boil. Reduce heat and boil
gently, stirring frequently, for 30 minutes. Add cinnamon,
nutmeg, cloves and reserved spice bag. Boil gently, stirring
frequently, until thick enough to mound on a spoon, about

15 minutes. Discard spice bag.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Ladle hot chutney into hot jars, leaving % inch (1 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot chutney. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Plum Chutney

For the best results,
use blue plums, such
as Damson or Stanley,

to make this flavorful
chutney.

TIPS

When boiling sauces,
chutneys and salsas that
thicken as the moisture is
evaporated, you may need
to gradually reduce the
heat to maintain a low boil
and prevent scorching,

The flavors of chutneys
and salsas blend and
mellow upon standing,
so plan on storing your
preserves for at least

2 to 3 weeks for the
best flavor.

Makes about six pint (500 mL) jars

16 cups chopped pitted plums (unpeeled) 4L
3 cups lightly packed brown sugar 750 mL
3 cups white vinegar 750 mL
2 cups raisins 500 mL
| cup chopped onion 250 mL
2 tbsp mustard seeds 30 mL
2 tsp ground ginger 10 mL
| tsp salt 5mL

I. In alarge stainless steel saucepan, combine plums, brown sugar,

vinegar, raisins, onions, mustard seeds, ginger and salt. Bring to
a boil over high heat, stirring frequently. Reduce heat and boil
gently, stirring frequently, until thick enough to mound on a
spoon, about 30 minutes.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Ladle hot chutney into hot jars, leaving %3 inch (1 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot chutney. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For mare
information, see pages 417—418.)
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Tamarind Chutney

This sweet-and-sour,
richly seasoned “runny”
chutney pairs
beautifully with any
rice or curry meal. It
also enlivens roast pork
tenderloin orroast
chicken. To add a layer
of richness and cut the
sweetness, swirlin a
dollop of yogurt before

serving.

TIPS

Tamarind is from a brown
curved bean pod found
on tamarind trees. The
pods contain seeds and
edible pulp with a sweet-
and-sour flavor: Tamarind
is available as a pressed
fibrous slab, bottled
concentrate or dried
pods. We have used the
pressed slab tamarind in
this recipe.

Dried tamarind is available
in Asian or Indian markets
and specialty food stores.

Makes about five 8-ounce (250 mL) jars

14 1bs dried tamarind, broken into chunks 570¢g
(see tip,at left)
4 cups warm water IL
2 tbsp cumin seeds 30 mL
3 cups granulated sugar 750 mL
| cup sultana raisins, rinsed 250 mL
4 tsp finely chopped gingerroot 20mL
2!5 tsp salt 12 mL
Va tsp freshly ground black pepper | mL
| tsp cayenne pepper 5mL

I. Prepare canner, jar and lids. (For more information, see page 415.)

2. In a medium bowl, combine tamarind and warm water. Let
stand for at least 20 minutes, until tamarind is softened and easy
to break. Using your fingers, squeeze tamarind under the water
to break it up. Drain tamarind and discard soaking liquid.
Transfer tamarind to a sieve placed over a non-metallic bowl.
Press with the back of a spoon to extract all the liquid and pulp.
Scrape the bottom of the sieve and remove any pulp clinging
to it. Measure 3 cups (750 mL) of tamarind pulp and liquid
and set aside.

3. Inalarge dry skillet, over medium heat, toast cumin seeds,
stirring, until fragrant and just beginning to brown, about
3 minutes. Let cool slightly, then transfer to a mortar or a spice
grinder and grind.

4. In alarge stainless steel saucepan, combine reserved tamarind
pulp and liquid, ground cumin seeds, sugar, raisins, gingerroot,
salt, black pepper and cayenne. Bring to a boil over high heat,
stirring frequently. Remove from heat.

5. Ladle hot chutney into hot jars, leaving % inch (1 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot chutney. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

6. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Golden Gossip Chutney

Spend an afternoon
with a friend, making

a batch of this delicious
chutney with always-
available carrots.

Catch up on all the
latest news while you
prepare the ingredients,
then share the results
of your work.

TIPS

To prevent the grated
apples from browning, we
recommend measuring
the vinegar into a large
bowl before preparing the
apples. Grate the apples
into the bow/, stirring to
ensure all surfaces are
covered. When all the
apples have been grated,
continue with Step 2,
adding the mixture to

the recipe along with the
onions and other
ingredients.

To dice means to cut into
Y4-inch (0.5 cm) cubes.

Be sure to use bottled, not
freshly squeezed, lemon
juice in this recipe because
its acidity level is known
and will ensure that the
acid is sufficient to lower
the pH of the recipe to
the appropriate level for
boiling-water processing.

252

Makes about nine 8-ounce (250 mL) jars

cinnamon stick (about 5 inches/12 cm), |
broken into pieces

2 tbsp mustard seeds 30 mL
2 tsp whole cloves 10 mL
4 cups shredded peeled carrots L
2'%5 cups granulated sugar 625 mL
2Y4 cups water 550 mL
Y5 tsp cayenne pepper 2mL
I cups malt vinegar 375 mL
3 cups grated cored peeled apples 750 mL
(see tip, at left)
2 cups finely chopped onions 500 mL
15 cups coarsely chopped pitted dates 375 mL
3 tbsp finely chopped gingerroot 45 mL
3 cloves garlic, finely chopped 3
| tbsp tomato paste 15 mL
2 small red bell peppers, seeded and diced 2
(see tip, at left)
Y4 cup bottled lemon juice (see tip, at left) 50 mL

2,

Tie cinnamon stick pieces, mustard seeds and cloves in a square
of cheesecloth, creating a spice bag.

In a large stainless steel saucepan, combine carrots, sugar, water,
cayenne and spice bag. Bring to a boil over medium-high heat,
stirring constantly. Reduce heat and boil gently, stirring
occasionally, until carrots are softened, about 5 minutes. Add
vinegar, apples, onions, dates, gingerroot, garlic and tomato
paste; stir well. Cover and boil gently until thick enough to
mound on a spoon, about 20 minutes. Add red peppers and
lemon juice. Boil gently, stirring frequently, until pepper is
heated through, about 10 minutes. Discard spice bag.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Ladle hot chutney into hot jars, leaving ' inch (1 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot chutney. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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ondiments
Condiments are the “something extra” that transform the ordinary into the extraordinary, =~
with very little effort. This chapter contains recipes for everyday condiments such as ketchup
and barbecue sauce, as well as more innovative recipes such as flavored mustards and :
vinegars. Whether your taste leans toward traditional or cuttmg edge, your mouth will be
atering for more of these delicious treats.

. Homemade condiments also make great gifts. The mustards and flavored vinegars are
obvious choices, but also try giving more exotic items such as Singapore Chili Sauce or Thai

Hot and Sweet Dipping Sauce. They are a great way to experience the flavors af different
_ countries wzthoutleavmg home.
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Ketchups

Ketchup has been a staple condiment for hundreds of years. Although the main base
for ketchup is tomatoes, the addition of other ingredients makes the flavors come to
life. In addition to traditional ketchup, the recipes we’ve provided use ingredients from
peppers to fruits to build on the natural flavor of tomatoes.

When making ketchup at home, be aware that it will have a thinner consistency
than store-bought varieties. However, homemade ketchup is made from natural
ingredients, without additives — which you and your family can appreciate while
enjoying its superior taste.

Tomato Ketchup

Much tastier than Makes about seven pint (500 mL) jars
store-bought, this

) 3 tbsp celery seeds 45 mL
ketchup is also lower p
. tsp whole cloves 20 mL
in sugar and salt than 2] , - 4inches/10 >
ommercial brands cinnamon sticks (each 4 inches/10 cm),
commercial brands. broken into pieces
I5 tsp whole allspice 7 mL
TIP 3 : :
. cups cider vinegar 750 mL
To ripen tomatoes for
. 24 Ibs tomatoes, cored and quartered 10.9 kg
canning, empty them from 3 b doni 750 L.
the basket or box onto a cups chopped onions m
. I tsp cayenne pepper 5mL
single layer of newspaper i ted 375 L
or alarge mesh rack. 72cups _ granulated sugar m
Va cup pickling or canning salt 50 mL

Store in a coo! (but not
cold), dry place, out of
direct sun. Turn tomatoes
daily to prevent spoilage
and soft spots. As the
tomatoes ripen, sort into
different stages of
ripeness and use the
ripest ones first.

I. Tie celery seeds, cloves, cinnamon sticks and allspice in a square
of cheesecloth, creating a spice bag.
~ 2. In a stainless steel saucepan, combine vinegar and spice bag.
Bring to a boil over high heat. Remove from heat and let stand
for 25 minutes. Discard spice bag.

3. Meanwhile, in a large stainless steel saucepan, combine tomatoes,
onions and cayenne. Bring to a boil over high heat, stirring
frequently. Reduce heat and boil gently for 20 minutes. Add
infused vinegar and boil gently until vegetables are soft and
mixture begins to thicken, about 30 minutes.
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TIP

Tomatoes are very high
in lycopene, an antioxidant
that has been linked with
reducing the risk of
certain types of cancer.
Interestingly, the
lycopene in cooked

or heat-processed
tomatoes is more readily
absorbed by the body
than that contained in
fresh tomatoes.

4. Working in batches, transfer mixture to a sieve placed over a

glass or stainless steel bowl and press with the back of a spoon
to extract all the liquid. (You can also do this in a food mill).
Discard solids.

5. Return liquid to saucepan. Add sugar and salt. Bring to a boil

over medium heat, stirring occasionally. Reduce heat and boil
gently, stirring frequently, until volume is reduced by half and
mixture is almost the consistency of commercial ketchup, about
45 minutes.

6. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

7. Ladle hot ketchup into hot jars, leaving %5 inch (1 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot ketchup. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

8. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Fruit Ketchup

A delicious blend of
tomatoes and fruit
gives this ketchup a
unique taste. Use it
as you would any
regular ketchup, but
expect to taste fruity
undertones. Kids

will love this ketchup for

dipping their chicken
tenders.

TIPS

To peel tomatoes and
peaches, place them

in boiling water for 30 to
60 seconds or until the
skins start to crack.
Immediately dip in cold
water. The skins will slip
off easily.

If you have leftover liquid
and pulp after it has been
put through the sieve,
cover and refrigerate

for another purpose. it
makes a nice addition to
tomato-based soups or
prepared spaghetti sauce.
If you didn'’t get quite
enough yield, add enough
tomato juice to make
the 5 cups (1.25 L).
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Makes about four 8-ounce (250 mL) jars

4 cups chopped cored peeled tomatoes L
(see tip,at left)
4 cups chopped pitted peeled peaches IL
(see tip, at left)
2 cups chopped cored peeled apples 500 mL
| cup finely chopped onion 250 ml
3 cloves garlic, finely chopped 3
I cup liquid honey 250 mL
V5 cup white vinegar 125 mL
2 tsp dry mustard 10 mL
| tsp salt 5mL
| tsp freshly ground black pepper 5mtL
ﬁsp ﬁnd cloves 5mL
Y tsp ground allspice 2mL
Va tsp cayenne pepper I mL

I. In alarge stainless steel saucepan, combine tomatoes, peaches
and apples. Over low heat, using a large spoon or potato
masher, mash the fruit until juices flow. Add onion and garlic.
Increase heat to medium-high and bring to a boil, stirring
frequently. Reduce heat, cover and boil gently until fruit is
heated through and onions are transparent, about 10 minutes.

2. Working in batches, transfer mixture to a sieve placed over a
glass or stainless steel bowl and press with the back of a spoon
to extract all the liquid and pulp. (You can also do thisin a
food mill.) Measure out 5 cups (1.25 mL) (see tip, at left).
Discard solids.

3. Return liquid and pulp to saucepan. Add honey, vinegar,
mustard, salt, black pepper, cloves, allspice and cayenne. Bring
to a boil over high heat, stirring occasionally. Reduce heat and
boil gently, stirring occasionally, until mixture is almost the

consistency of commercial ketchup, about 45 minutes.

4. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

5. Ladle hot ketchup into hot jars, leaving % inch (1 ¢cm)

headspace. Remove air bubbles and adjust headspace, if

necessary, by adding hot ketchup. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

6. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Cranberry Ketchup

Makes about eight 8-ounce (250 mL) jars

Cranberries yield a
uniquely delicious sweet
and tangy condiment
that tastes remarkably
similar to a popular
British steak sauce. It
goes particularly well
with meat pres and

egg dishes.

TIPS

Refer to the Produce
Purchase Guide on pages
426429 to determine
how much produce you'll
need to buy to prepare
this recipe.

A clear plastic ruler (kept
solely for kitchen use)
will help you determine
the correct headspace.
Each filled jar should be
measured accurately, as
the headspace can

affect sealing and the
preservation of

the contents.

Il cups cranberries (fresh or frozen) 275L
2 cups chopped onions 500 mL
5 cloves garlic, finely chopped 5
I'V4 cups water 375 mL
3 cups lightly packed brown sugar 750 mL
| cup vinegar 250 mL
2 tsp dry mustard 10 mL
| tsp ground cloves S5mL
| tsp salt g 5mL
| tsp freshly ground black pepper 5mL
Y tsp ground allspice 2mL
Y5 tsp cayenne pepper 2mL
I. In alarge stainless steel saucepan, combine cranberries, onions,
garlic and water. Bring to a boil over high heat, stirring
constantly. Reduce heat and boil gently for 6 to 10 minutes, until
cranberries pop and become soft.
2. Working in batches, transfer mixture to a blender or food

processor fitted with a metal blade and purée until smooth.

. Return mixture to saucepan. Add brown sugar, vinegar, mustard,

cloves, salt, black pepper, allspice and cayenne. Bring to boil over
medium-high heat, stirring frequently. Reduce heat and boil
gently, stirring frequently, until mixture is almost the consistency
of commercial ketchup, about 30 minutes.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Ladle hot ketchup into hot jars, leaving Y5 inch (1 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot ketchup. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Red Hot Sauce

Serve this zesty sauce
as a condiment, use it
to baste barbecued
meats during the final
15 minutes of cooking
or add it to any recipe
that requires a sweet,
tangy accent.

TIPS

You can buy prepared
pickling spice at well-
stocked supermarkets
or make your own
(see page 217).

The best way to seed
peppers is to trim off the
stem end and then cut the
pepper in half lengthwise.
Scrape out the seeds

and veins, using a spoon.
Remember; when cutting
or seeding hot peppers,
wear rubber gloves to
keep your hands from
being burned.

Before using jars, inspect
them carefully for any
chips, cracks or fractures.
Discard any imperfect jars.
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Makes about four 8-ounce (250 mL) jars

2 tbsp pickling spice (see tip, at left) 30mL
8 cups chopped cored peeled tomatoes 2L
4 cups white vinegar, divided IL
I cups chopped seeded chili peppers, such as 375 mL

jalapefio, serrano, cayenne or Fresno
(see tip, at left)

| cup granulated sugar 250 mL
| tbsp pickling or canning salt 15 mL

I. Tie pickling spice in a square of cheesecloth, creating a spice bag.
Set aside.

2. In alarge stainless steel saucepan, combine tomatoes, 2 cups
(500 mL) of the vinegar and chili peppers. Bring to a boil over
medium-high heat, stirring constantly. Reduce heat and boil
gently until vegetables are soft, about 15 minutes.

3. Working in batches, transfer mixture to a blender or a food
processor fitted with a metal blade and purée until smooth.

4. Return mixture to saucepan. Add sugar, pickling salt and
reserved spice bag. Return to a boil over medium-high heat,
stirring frequently, until mixture begins to thicken. Add
remaining 2 cups (500 mL) vinegar and boil gently, stirring
frequently, until mixture is almost the consistency of commercial
ketchup, about 45 minutes. Discard spice bag.

5. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

6. Ladle hot sauce into hot jars, leaving ' inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot sauce. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

7. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 15 minutes. Remove canner

- lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)




Brush-0On Sauces

These sauces, which tend to be thicker in than most other sauces, are usually brushed
onto food when barbecuing. They liven up the flavor of all kinds of food, from ribs,

- wings and kabobs to vegetables and seafood. The sauces in this section have a wide
variety of flavor undertones, but all are finger-lickin’ good.

--------------------------------------------------------------------------------------------------------

Victorian Barbecue Sauce

Victorian cooks roasted Makes about four pint (500 mL) jars

their meat in huge

) ) 8 cups chopped rhubarb 2L
klt;h(m};ﬁ P lac.es h 3V cups lightly packed brown sugar 875 mL
Z:)er’l:;u’zzchjulctelfll ’ IV cups chopped raisins 375mL

S Yo cup chopped onion 125 mL
concocted from garden /s cu white vinegar 125 mL
staples such as rhubarb. i ztspp ground aIIs.gpice Tl
Today’s barbecue chefs
can ('3 dd the same ﬁmfn | tsp ground c?nnamon 5mL
complements to grilled | tsp ground ginger 5 mL
foods as they cook. | tsp salt 5 mlL
TIP I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge stainless steel saucepan, combine rhubarb, brown
sugar, raisins, onion, vinegar, allspice, cinnamon, ginger and salt.
Bring to a boil over high heat, stirring frequently. Reduce heat
and boil gently, stirring frequently, until mixture is thickened
to the consistency of a thin commercial barbecue sauce, about
30 minutes.

3. Ladle hot sauce into hot jars, leaving /5 inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot sauce. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

A jar lifter is very helpful
for handling hot, wet jars.
Because they are bulky
and fit loosely, oven mitts
— even water-resistent
types — are not a wise
choice. When filling jars,
an all-purpose rubber
glove, worn on your
helper hand, will allow

youto steady the jar 4. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Barbecue Sauce

Homemade barbecue
sauce wins full marks for
its rich tomato flavor.
Use it to enhance the
Sflavor of summer’s
grilled meats and

add rays of sunshine

to winter recipes.

TIPS

To peel tomatoes, place
them in a pot of boiling
water for 30 to 60
seconds or until the skins
start to crack. Immediately
dip in hot water. The skins
will slip off easily.

If you don't have ground
mace, you can substitute
an equal quantity of
ground nutmeg.

Refer to the Produce
Purchase Guide on pages
426-429 to determine
how much produce you'll
need to buy to prepare
this recipe.
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Makes about three pint (500 mL) jars

20 cups chopped cored peeled tomatoes 5L

(see tip, at left) ‘
2 cups finely chopped onions 500 mL
3 cloves garlic, finely chopped 3
| thsp hot pepper flakes I15mL
| thsp celery seeds I5mL
15 cups lightly packed brown sugar 375mL
| cup white vinegar 250 mL
Y3 cup lemon juice 75 mL
2 tbsp salt 30 mL
15 tbsp ground mace (see tip, at left) 22 mL
| tbsp dry mustard I5mbL
| tsp ground ginger 5mL
| tsp ground cinnamon 5mL

l.

In a large stainless steel saucepan, combine tomatoes, onions,
garlic, hot pepper flakes and celery seeds. Bring to a boil over
high heat, stirring constantly. Reduce heat, cover and boil gently
until vegetables soften, about 30 minutes.

. Working in batches, transfer mixture to a sieve placed over a

glass or stainless steel bowl and press with the back of a spoon
to extract all the liquid and pulp. (You can also do this in a food
mill.) Discard solids.

. Return liquid and pulp to saucepan. Add brown sugar, vinegar,

lemon juice, salt, mace, mustard, ginger and cinnamon.
Return to a boil over medium-high heat, stirring occasionally.
Reduce heat and boil gently, stirring frequently, until mixture
is thickened to the consistency of a thin commercial barbecue
sauce, about 30 minutes.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Ladle hot sauce into hot jars, leaving %3 inch (1 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot sauce. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 20 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Sombrero Barbecue Sauce

This jalaperio-spiked
sauce is so good you’ll
want to buy a bushel
of tomatoes when they
are at their peak just
to make it.

TIPS

Instead of peeling and
chopping tomatoes by
hand, you can put them
through a food mill. Using
this method, you will
need about 16 cups (4 L)
of tomato purée.

The best way to seed
peppers is to trim off the
stem end and then cut
the pepper in half
lengthwise. Scrape out
the seeds and veins, using
a spoon. Remember; when
cutting or seeding hot
peppers, wear rubber
gloves to keep your hands
from being burned.

Cheesecloth can be found
at many retailers, such as
grocery stores and other
stores that carry kitchen
supplies. Look in the area
where kitchen utensils

are located.

Makes about five pint (500 mL) jars

20 cups chopped cored peeled tomatoes 5L
(see tip, at left)
2 cups chopped celery 500 mL
2 cups chopped onions 500 mL
15 cups chopped seeded green bell peppers 375mL
2 jalapefio peppers, seeded and chopped 2
I tsp whole black peppercorns 5mL
2Y45 cups white vinegar 625 mL
|2 cups lightly packed brown sugar 375 mL
2 cloves garlic, finely chopped 2
| tbsp dry mustard I15mL
| tbsp paprika 15 mL
2tsp hot pepper sauce 10 mL
|5 tsp salt 7mL

I. In alarge stainless steel saucepan, combine tomatoes, celery,
onions, green peppers and jalapefio peppers. Bring to a boil over
high heat, stirring frequently. Reduce heat, cover and boil gently
until vegetables soften, about 30 minutes.

2. Working in batches, transfer mixture to a blender or food
processor fitted with a metal blade and purée until smooth.

3. Return mixture to saucepan. Bring to a boil over medium-high
heat, stirring occasionally. Reduce heat and boil gently, stirring
frequently, until mixture is reduced by half, about 45 minutes.

4. Meanwhile, tie peppercorns in a square of cheesecloth, creating
a spice bag.
5. Add vinegar, brown sugar, garlic, mustard, paprika, hot pepper

sauce, salt and spice bag to tomato mixture. Increase heat

to medium and boil gently, stirring frequently, until mixture
is thickened to the consistency of a thin commercial barbecue
sauce, about 1 hour. Discard spice bag.

6. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

7. Ladle hot sauce into hot jars, leaving % inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot sauce. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

8. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 35 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417-418.)
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Two-in-One Barbecue Sauce

The beauty of this
recipe is that it allows
you to create two
different sauces from
the same basic
ingredients. The
Stampede-Style Sauce
is robust, perfect for
red meats, while the
Sweet 'n’ Sour Sauce is
a seductively flavored
coating that works well
with chicken and fish.
Use either on grilled
vegetables. If you prefer,
you can double the
ingredients of one
variety and make

six jars of that.

TIPS

To seed tomatoes, cut
them in half and squeeze
out seeds or scoop them
out with a spoon or
your fingers.

To purée tomatoes, either
press them through a
food mill or purée them

in a blender or food
processor after they have
been peeled and seeded.
Use a food processor to
purée the green pepper
and onion.,
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Makes about six pint (500 mL) jars

16 cups puréed seeded peeled plum tomatoes 4L
(see tips, at left)
2Y4 cups puréed seeded green bell peppers 550 mL
(see tip, at left)
2 cups puréed onions (see tip, at left) 500 mL
3 cloves garlic, finely chopped 3
2 tbsp mustard seeds, crushed 30 mL
| tbsp celery seeds I5mL
2 dried chili peppers, seeded and crushed 2
Stampede-Style Sauce .
% cup mild-flavored or fancy molasses 175 mL
(see tip, page 246)
% cup malt vinegar 175 mL
Y3 cup Worcestershire sauce 75 mL
2 tbsp chili powder 30 mL
2 tsp freshly ground black pepper 10 mL
Sweet 'n’ Sour Sauce
| tbsp finely chopped gingerroot 15mL
% cup liquid honey 175 mL
% cup cider vinegar 175 mL
Vs cup soy sauce 125 mL
2 cups canned crushed pineapple, with juice 500 mL

1. To alarge stainless steel saucepan, add half of the tomato purée.
Over high heat, stirring frequently, bring to a full rolling boil.
While maintaining the boil, gradually add remaining purée.
Cook over high heat, stirring frequently, until reduced by half,
about 1 hour. Add puréed green peppers and onions, garlic,
mustard seeds, celery seeds and chili peppers. Return to a
boil over high heat. Reduce heat to medium and boil gently,
stirring frequently, until peppers and onions are tender,

about 10 minutes.

2. Divide mixture equally between two stainless steel saucepans.

Add ingredients for Stampede-Style Sauce to one pan;

ingredients for Sweet 'n’ Sour Sauce to the other. Bring both
mixtures to a boil over high heat, stirring frequently. Reduce heat
and boil gently, stirring frequently, until mixtures are thickened
to the consistency of a thin commercial barbecue sauce, about

45 minutes.

3. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)



4. Ladle hot sauces into hot jars, leaving 1/, inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot sauce. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

5. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 20 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Zesty Peach Barbecue Sauce

Golden orange with red
Slecks, this barbecue
sauce not only looks
amazing, but tastes out
of this world. Spoon
some over your chicken
or fish this summer!

TIP

To peel peaches, drop
them in a pot of boiling
water for 30 seconds.
Immediately rinse under
cold running water. The
skins should lift off easily.
You can chop the peaches
by hand or; if you prefer,

in a food processor.

Makes about eight 8-ounce (250 mL) jars

6 cups finely chopped pitted peeled peaches I5L
(see tip, at left)
1 cup finely chopped seeded red bell pepper 250 mL
| cup finely chopped onion 250 mL
3 tbsp finely chopped garlic 45 mL
| 4 cups liquid honey 300 mL
% cup cider vinegar 175 mL
| tbsp Worcestershire sauce I5mL
2 tsp hot pepper flakes 10 mL
2 tsp dry mustard 10 mL
2 tsp salt 10 mL

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In a large stainless steel saucepan, combine peaches, red pepper,
onion, garlic, honey, vinegar, Worcestershire sauce, hot pepper
flakes, mustard and salt. Bring to a boil over medium-high heat.
Reduce heat and boil gently, stirring frequently, until mixture is
thickened to the consistency of a thin commercial barbecue
sauce, about 25 minutes.

3. Ladle hot sauce into hot jars, leaving % inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot sauce. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Chili Sauces

Chili sauce has long been a home-preserved favorite, often prepared annually from
recipes handed down from generation to generation. This tasty condiment can range
from mild to spicy in flavor and smooth to chunky in texture. The growing popularity
of palate-searing foods has prompted a renewed interest in this time-honored treat.

Traditionally, chili sauce is served with hot dogs, meatloaf or grilled meats and
seafood, and is made with juicy red tomatoes, onions, peppers, vinegar and a variety
of spices and herbs, but contemporary cooks have been experimenting with the
ingredients and uses for this versatile condiment. This section contains recipes for
making chili sauce from unconventional ingredients such as green tomatoes, apples,
peaches and even raisins. Given all these options, chili sauce is well on its way to
becoming a multi-use condiment.

Chili Sauce

This sweet and spicy Makes about seven 8-ounce (250 mL) jars
blend of tomatof I cinnamon stick (about 4 inches/10 cm), I
peppers and spices can broken in half
be used as an | bay leaf |
accompanumer t’to 2tsp mustard seeds 10 mL
g?”‘j Zle,ats' It'sh I tsp celery seeds 5mL
? Sot,fz Letous wztt . Y tsp whole cloves 2 mL
ourriere, a meazpre Vs tsp whole black peppercorns 2mL
traditionally served
. . 12 cups chopped cored peeled tomatoes 3L
during the Christmas -
. 2 cups chopped onions 500 mL
season in Quebec that
has b .. 2 cups chopped seeded green bell peppers 500 mL
as been gaining Ry hite vi 375 mL
popularity elsewhere. 2 CUps White vinegar
1'% cups granulated sugar 375mL
I cup chopped seeded red bell pepper 250 mL
2 tbsp chopped seeded jalapefio pepper 30 mL
| tsp salt ‘ 5mL
2 cloves garlic, finely chopped 2
Y tsp ground ginger 2mL
' tsp ground nutmeg 2mL
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TIPS

The best way to seed
peppers is to trim off the
stem end and then cut
the pepper in half
lengthwise. Scrape out
the seeds and veins, using
a spoon. Remember; when
cutting or seeding hot
peppers, wear rubber
gloves to keep your hands
from being burned.

To speed up the cooking
time, after measuring the
chopped tomatoes place
them in a colander for

I5 minutes and drain off
excess liquid. The mixture
will thicken in about

90 minutes.

I. Tie cinnamon stick, bay leaf, mustard seeds, celery seeds, cloves
and peppercorns in a square of cheesecloth, creating a spice bag.

2. In alarge stainless steel saucepan, combine tomatoes, onions,
green peppers, vinegar, sugar, red pepper, jalapefio pepper, salt
and spice bag. Bring to a boil over high heat, stirring frequently.
Reduce heat and boil gently, stirring occasionally, until mixture
is reduced by almost half, about 2 hours. Stir in garlic, ginger
and nutmeg; boil gently, stirring frequently, until mixture
mounds on a spoon, about 15 minutes. Discard spice bag.

3. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

4. Ladle hot sauce into hot jars, leaving 5 inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot sauce. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

5. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Green Chili Sauce

Makes about nine pint (500 mL) jars

This tasty chili sauce
made with green
tomatoes is a greal

sidekick for hot dogs.

TIPS

You can buy prepared
pickling spice at well-
stocked supermarkets
or make your own (see
page 217).

The best way to seed
peppers is to trim off the
stem end and then cut the
pepper in half lengthwise.
Scrape out the seeds

and veins, using a spoon.
Remember, when cutting
or seeding hot peppers,
wear rubber gloves to
keep your hands from
being burned.

A clear plastic ruler (kept
solely for kitchen use)
will help you determine
the correct headspace.
Each filled jar should be
measured accurately,

as the headspace can
affect sealing and

the preservation of

the contents.
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2 tbsp pickling spice (see tip, at left) 30mL
18 cups chopped cored peeled green tomatoes 451
3 onions, chopped 3
3 large stalks celery, chopped 3
i green bell pepper, seeded and chopped I
I red bell pepper, seeded and chopped I
[ red chili pepper; such as cayenne, I
seeded and finely chopped
3 cups white vinegar 750 mL
2! cups lightly packed brown sugar 625 mL
2 tbsp salt 30 mL

Tie pickling spice in a square of cheesecloth, creating a spice bag.

2. In alarge stainless steel saucepan, combine green tomatoes,

onions, celery, green and red bell peppers, chili pepper, vinegar,
brown sugar, salt and spice bag. Bring to a boil over high heat,
stirring frequently. Reduce heat and boil gently, stirring
occasionally, until thickened and sauce begins to mound

on a spoon, about 3 hours. Discard spice bag.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Ladle hot sauce into hot jars, leaving %3 inch (1 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot sauce. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 20 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)




Grandma’s Chili Sauce

Makes about seven pint (500 mL) jars

Just like Grandma used
to make! Try this classic
chili sauce as a garnish
to any dish.

TIPS

You can use either round
globe or ftalian plum
tomatoes. Plum tomatoes
are meatier and will cook
down faster.

If you don't have ground
mace, you can substitute
an equal quantity of
ground nutmeg.

The best way to seed
peppers is to trim off the
stem end and then cut the
pepper in half lengthwise.
Scrape out the seeds and
veins, using a spoon.

16 cups chopped cored peeled tomatoes 4L
(see tip, at left)
6 onions, chopped 6
6 green bell peppers, seeded and chopped 6
2 red bell peppers, seeded and chopped 2
2 cups white vinegar 500 mL
| cup lightly packed brown sugar 250 mL
| clove garlic, finely chopped I
| tbsp freshly grated or drained 15mL
bottled horseradish (optional)
| tbsp celery salt 15mL
| tbsp mustard seeds 15mL
| tbsp salt 15mL
| tsp ground allspice 5mL
| tsp ground mace (see tip, at left) SmL
| tsp ground cinnamon SmL
Va tsp ground cloves I mL

I. In alarge stainless steel saucepan, combine tomatoes, onions,
green and red peppers, vinegar, brown sugar, garlic, horseradish,
if using, celery salt, mustard seeds and salt. Bring to a boil over
high heat, stirring frequently. Reduce heat and boil gently,
stirring occasionally, for 1% hours, until sauce begins to
thicken. Add allspice, mace, cinnamon and cloves. Continue
to boil gently, stirring occasionally, until thickened and sauce
begins to mound on a spoon, about 30 minutes.

2. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

3. Ladle hot sauce into hot jars, leaving 1/ inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot sauce. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 20 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417-418.)
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Hot 'n’ Sweet Chili Sauce

Makes about four pint (500 mL) jars

This sweet and spicy
chili sauce adds a
delightful zing to
barbecued chicken

orpork.

TIPS

You can buy prepared
pickling spice at well-
stocked supermarkets
or make your own
(see page 217).

We've suggested a range
in the quantity of chili
peppers in this recipe so
you can vary the sauce to
suit your taste. If you like
a zesty sauce with lots of
heat, use 8 chilies. If you
prefer a balance between
sweetness and heat, use
6 chilies.

The best way to seed
peppers is to trim off the
stem end and then cut
the pepper in half
lengthwise. Scrape out
the seeds and veins, using
a spoon. Remember; when
cutting or seeding hot
peppers, wear rubber
gloves to keep your hands
from being burned.
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Va cup pickling spice (see tip, at left) 50 mL
6 cups chopped cored peeled plum tomatoes 15L
2 small peaches, peeled, pitted and chopped 2
i apple, peeled, cored and chopped I
| pear, peeled, cored and chopped l
1 onion, chopped I
f red bell pepper, seeded and chopped I
6to8 chili peppers, such as jalapefio, serrano, 6to8
cayenne or Fresno, seeded and finely chopped
12 cups white vinegar 375mL
12 cups granulated sugar 375mL
' cup sultana raisins 125 mL
4tsp salt 20 mL

2,

Tie pickling spice in a large square of cheesecloth, creating a
spice bag.

In a large stainless steel saucepan, combine tomatoes, peaches,
apple, pear, onion, red pepper, hot peppers, vinegar, sugar,
raisins, salt and spice bag. Bring to a boil over high heat, stirring
frequently. Reduce heat and boil gently, stirring occasionally,
until thick enough to mound on a spoon, about 14 hours.
Discard spice bag.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Ladle hot sauce into hot jars, leaving % inch (1 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot sauce. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 20 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Singapore Chili Sauce

This chili sauce could
be described as an
Astan version of
Tubasco sauce.
Although it makes a
nice accompaniment to
cold roast chicken or
beef and is great on hot
dogs, this sauce is
particularly delicious
with Asian dishes such
as noodles. But use it
sparingly: it is very hot.

TIPS

For this recipe, you'll
need about | Ib (500 g)
of chili peppers.

If you prefer a milder
sauce, devein and seed
the peppers.

If you like an incendiary
sauce, substitute red Thai
peppers for the varieties
listed in the recipe. When
using Thai peppers, do not
devein or seed them, as
this would be very labor
intensive. Just remove

the stem end and chop

as usual.

Remember, when cutting
or seeding hot peppers,
wear rubber gloves to
keep your hands from
being burned.

Makes about twelve 4-ounce (125 mL) jars or
six 8-ounce (250 mL) jars

24 cups white vinegar 625 mL
2% cups granulated sugar 625 mL
4 cups chopped hot red chili peppers, such as IL
Holland (Dutch), Fresno or jalapefio
(see tip, at left)
A cups sultana raisins, rinsed 375mL
V4 cup chopped garlic 50 mL
| tbsp grated gingerroot 15mL
2 tsp salt 10 mL

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge stainless steel saucepan, combine vinegar and sugar.
Bring to a boil over high heat, stirring to dissolve sugar. Reduce
heat and boil gently for 3 minutes. Add chili peppers, raisins,
garlic, gingerroot and salt. Increase heat to high and bring to a
boil. Reduce heat and boil gently until vegetables are heated

through, about 5 minutes.

3. Ladle hot sauce into hot jars, leaving % inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot sauce. Wipe rim. Center lid on jar. Screw band down until

resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more

information, see pages 417—418.)
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Mustards

Mustard goes hand in hand with ketchup as a condiment for backyard favorites such

as hamburgers and hot dogs. Although yellow “ballpark” mustard is still a household
staple, over the years mustards infused with different flavors, such as herbs and spices —
and even beer — have become popular. Making these more flavorful mustards at home
is easy to do and economical, because such specialty items usually come with hefty

price tags.

When making mustards, be sure to blend the mustard seeds and other ingredients
until a slightly grainy texture remains. Homemade mustard will have the consistency
of a thin store-bought mustard. Do not cook until overly thickened, as this will prevent
adequate heat penetration during processing.

--------------------------------------------------------------------------------------------------------

Lemon-Sage Wine Mustard

Subtle lemon and sage Makes about five 4-ounce (125 mL) jars
accents enhance the I

Sflavor of this mild

bunch fresh sage |

mustard. Stir it into Yhcup  dry white wine 175 mL

vegei(tbl(e salads or % cup yellow mustard seeds 175 mL

serve it with grilled | cup white wine vinegar 250 mL
_ i Grated zest and juice of 2 large lemons

vegetables and meats. % cup liquid honey o

TIP I/4 tsp salt | mL

When picking herbs

from the garden to use in
preserves, pick them early
in the morning, before
they are warmed by the
sun, for the most vibrant,
fresh flavor.

I. Finely chop enough sage leaves to measure %3 cup (75 mL) and
set aside.

2. Coarsely chop remaining sage leaves and stems to measure
15 cup (125 mL) and place in a small stainless steel saucepan
with white wine. Bring to a boil over medium heat, stirring and
pressing sage to release flavor. Remove from heat. Cover tightly
and let steep for 5 minutes.

3. Transfer sage infusion to a sieve placed over a glass or stainless
steel bowl and press leaves with the back of a spoon to extract all
the liquid. Discard solids and return liquid to saucepan. Add
mustard seeds. Cover and let stand at room temperature until
seeds have absorbed most of the moisture, about 2 hours.

4. Prepare canner, jars and lids. (For more information, see page 415.)
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TIP

Read a recipe all the

way through, even before
you go shopping for

the ingredients. It's very
important to have all of
the ingredients and
equipment ready

before you start

making preserves.

5.

N

®

In ablender or food processor fitted with a metal blade, combine
marinated mustard seeds (with liquid) and vinegar. Process until
blended and most seeds are well chopped. (You want to retain a
slightly grainy texture.)

. Transfer mixture to a stainless steel saucepan and add lemon

zest, lemon juice, honey, salt and reserved finely chopped sage.
Bring to a boil over high heat, stirring constantly. Reduce heat to
low and boil gently, stirring frequently, until volume is reduced
by a third, about 20 minutes.

Ladle hot mustard into hot jars, leaving % inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot mustard. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase

to fingertip-tight.

Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Ginger-Garlic Mustard

Brown mustard seeds
add extra pungency to
this yellow mustard
with Asian overtones.

TIPS

A jar lifter is very helpful
for handling hot, wet jars.
Because they are bulky
and fit loosely, oven mitts
— even water-resistent
types — are not a wise
choice. When filling jars,
an all-purpose rubber
glove, worn on your
helper hand, will allow
you to steady the jan

Place a clean towel on
your work surface to
absorb water from the hot
jars as you take them out
of the boiling-water
canner to be filled, and
again once the jars are
processed. The towel
prevents hot jars from
coming into contact
with cooler countertops.
Significant temperature
differences can cause

jar breakage.
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Makes about five 4-ounce (125 mlL) jars

14 cups water 375 mL
Y9 cup coarsely grated peeled gingerroot 125 mL
2 tbsp chopped garlic 30 mL
| tsp cracked black peppercorns 5mL
Y5 cup yellow mustard seeds 125 mL
Va cup brown mustard seeds 50 mL
i cup cider vinegar 250 mL
1 tbsp soy sauce I5mL
V3 cup dry mustard 75 mL
V4 cup granulated sugar 50 mL

2,

W
.
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In a medium stainless steel saucepan, combine water, gingerroot,
garlic and peppercorns. Bring to a boil over medium-high heat.
Reduce heat to low and boil gently for 5 minutes.

Transfer mixture to a sieve placed over a glass or stainless steel
bowl and press with the back of a spoon to extract all the liquid.
Discard residue and return liquid to saucepan. Add yellow and
brown mustard seeds. Cover and let stand at room temperature
until seeds have absorbed most of the moisture, about 2 hours.

Prepare canner, jars and lids. (For more information, see page 415.)

. In a blender or a food processor fitted with a metal blade,

combine marinated mustard seeds with liquid, vinegar and soy
sauce. Process on medium speed until blended and most seeds
are well chopped. (You want to retain a slightly grainy texture.)
Transfer mixture to a stainless steel saucepan and whisk in dry
mustard and sugar. Bring to a boil over medium heat, stirring
constantly. Reduce heat to low and boil gently, stirring
frequently, until volume is reduced by a third, about 15 minutes.

. Ladle hot mustard into hot jars, leaving % inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding more hot mustard. Wipe rim. Center lid
on jar. Screw band down until resistance is met, then increase
to fingertip-tight.

Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Chocolate Raspberry Sundae Topper (page 188)



Strawberry Lemonade Concentrate (page 192)




" Reﬁéh\ (page 225),
Relish (page 229),
ni Relish (page 232)




I Mango Chutney (page 246)



Cranberry Ketchup (page 257),
Ginger-Garlic Mustard (page 272),
Sauerkraut (page 344)



v
-
\]
Q.
~
[
v
=
(]
/)]
Q
=]
1%
[
£
~
)
(1]
@
c
Q
c
TR
m
=




Peach Salsa (page 215),
Roasted Tomato-Chipotle Salsa (page 206),
Salsa Verde (page 210)
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Jardiniere (page 322),
Dilled Carrots (page 312), e
Grandma's Dill Pickles (page 328) .=
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Cranberry Mustard

This fruity mustard is
particularly delicious
with ham and adds
color and interest to
meat and fish entrées.

TIPS

A clear plastic ruler (kept
solely for kitchen use)
will help you determine
the correct headspace.
Each filled jar should be
measured accurately, as
the headspace can affect
sealing and the
preservation of the
contents.

If you have particularly
hard water and use it in
the boiling-water canner,
it can leave a residue

on jars. Use filtered or
reverse-osmosis water

to fill your canner instead.

Makes about seven 4-ounce (125 mL) jars

I cup red wine vinegar 250 mL
%3 cup yellow mustard seeds 150 mL
| cup water 250 mL
| tbsp Worcestershire sauce I5mL
2% cups cranberries (fresh or frozen) 675 mL
% cup granulated sugar 175 mL
Va cup dry mustard 50 mL
2l4 tsp ground allspice 12 mL

g

»
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In a medium stainless steel saucepan, bring vinegar to a boil over
high heat. Remove from heat and add mustard seeds. Cover and
let stand at room temperature until seeds have absorbed most of
the moisture, about 15 hours.

Prepare canner, jars and lids. (For more information, see page 415.)

. Ina blender or food processor fitted with a metal blade, combine

marinated mustard seeds (with liquid), water and Worcestershire
sauce. Process until blended and most seeds are well chopped.
(You want to retain a slightly grainy texture.) Add cranberries
and blend until chopped.

Transfer mixture to a stainless steel saucepan and bring to a boil
over medium heat, stirring constantly. Reduce heat to medium-
low and boil gently, stirring frequently, for 5 minutes. Whisk in
sugar, dry mustard and allspice. Continue to boil gently over low
heat, stirring frequently, until volume is reduced by a third, about
15 minutes.

Ladle hot mustard into hot jars, leaving % inch (0.5 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding more hot mustard. Wipe rim. Center lid
on jar. Screw band down until resistance is met, then increase
to fingertip-tight.

Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Oktoberfest Beer Mustard

Makes about five 4-ounce (125 mL) jars

Pair this tangy-sweet
mustard with smoked
meats, salami or well-
marinated grilled
meals. And, of course,
bratwurst.

TIP

Any type of beer can

be used to make this
mustard. Use what you
have on hand, or use your
favorite specialty beer.
Dark beers will produce
a more robust flavor and
color. The overall flavor
of the beer will shine
through, so be sure to
choose a beer with a
flavor you can appreciate.

274
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14 cups beer (see tip,at left) 375mL
| cup brown mustard seeds 250 mL
| cup water 250 mL
Y5 cup malt vinegar 125 mL
' cup lightly packed brown sugar 125 mL
Va cup dry mustard 50 mL
| thsp onion powder I5mL

In a medium stainless steel saucepan, combine beer and brown
mustard seeds. Bring to a boil over medium-high heat. Remove
from heat, cover and let stand at room temperature until seeds
have absorbed most of the moisture, about 2 hours.

Prepare canner, jars and lids. (For more information, see page 415.)
In a blender or a food processor fitted with a metal blade, purée
marinated seeds and any remaining liquid until blended and
most seeds are well chopped. (You want to retain a slightly
grainy texture.)

. Transfer mixture to a stainless steel saucepan and whisk in water,

vinegar, brown sugar, dry mustard and onion powder. Bring to a
boil over high heat, stirring constantly. Reduce heat to medium
and boil gently, stirring frequently, until volume is reduced by a
third, about 15 minutes.

. Ladle hot mustard into hot jars, leaving % inch (0.5 cm)

headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot mustard. Wipe rim. Center lid on jar.
Screw band down until resistance is met, then increase to
fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)




Vinegars

Creating your own signature vinegars will provide you with a supply of unique flavor
boosters at your fingertips, allowing you to save time and produce delicious meals every
day of the week. These easy-to-make condiments also make versatile one-of-a-kind
gifts. Preserve flavored vinegars in smaller 4- or 8-ounce (125 or 250 mL) jars and
combine two or three to make a delightful gift pack.

Although flavored vinegar may be made with any vinegar, milder products such
as wine, cider and rice vinegar allow the featured flavor to shine through. For
homemade flavored vinegars, regular white vinegar produces a sharper-tasting
product and requires the addition of very robust flavors.

Adding natural fruit and herb flavors to vinegar is a great way to mellow the
tartness without adding a lot of calories. That means you don’t need to use as much
high-calorie oil when a making typical salad dressing.

Loganberry Vinegar

Loganberries, a cross Makes about ten 4-ounce (125 mL) jars or

between blackberries five 8-ounce (250 mL) jars

and raspberries, make 4 cups loganberries L
a sweel comp lemgn t 4 cups red wine vinegar, divided IL
to the tart red wine

vinegar in this recipe. I. Inalarge glass bowl, combine loganberries and 1 cup (250 mL)
Loganberry Vinegar vinegar. Using a potato masher, lightly crush loganberries. Add
can be drizzled over remaining vinegar, stirring to combine. Cover tightly with plastic
fresh fruit salads for an wrap and let stand in a dark, cool place (70 to 75°F/21 to 23°C)
added dimension of for 1 to 4 weeks, stirring every 2 to 3 days. Taste weekly until
Sflavor. The acidity will desired strength is achieved.

also help pr ?l’ent.ﬁ'l‘ifs 2. Prepare canner, jars and lids. (For more information, see page 415.)
from browning. 3. Line a strainer with several layers of cheesecloth and place over

a large stainless steel saucepan. Strain vinegar without squeezing
cheesecloth. Discard cheesecloth and residue. Place saucepan
over medium heat and heat vinegar to 180°F (82°C).

4. Ladle hot vinegar into hot jars, leaving % inch (0.5 cm)
headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

5. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Blueberry-Basil Vinegar

Use this robust vinegar
to make a delicious
salad dressing that is
lower in calories

and fat than
store-bought versions
(see box, below right).

TIPS

To crush basil leaves, place
them in a mortar and, one
layer at a time, crush with
a pestle.

When picking herbs

from the garden to use in
preserves, pick them early
in the morning, before
they are warmed by the
sun, for the most vibrant,
fresh flavor.

Cheesecloth can be found
at many retailers, such as
grocery stores and other
stores that carry kitchen
supplies. Look in the area
where kitchen utensils
are located.
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Makes about ten 4-ounce (125 mL) jars or
five 8-ounce (250 mL) jars

4 cups blueberries iL
4 cups white wine vinegar, divided L
| cup loosely packed basil leaves, crushed 250 mL

(see tip, at left)
Grated zest of | lemon

I. In alarge glass bowl, combine blueberries and 1 cup (250 mL) of
the vinegar. Using a potato masher, lightly crush blueberries. Add
remaining 3 cups (750 mL) vinegar, crushed basil and lemon
zest, stirring to combine. Cover tightly with plastic wrap and
let stand in a dark, cool place (70 to 75°F/21 to 23°C) for up to
4 weeks, stirring every 2 to 3 days. Taste weekly until desired
strength is achieved.

2. Prepare canner, jars and lids. (For more information, see page 415.)

3. Line a strainer with several layers of cheesecloth and place over
a large stainless steel saucepan. Strain vinegar without squeezing
cheesecloth. Discard cheesecloth and residue. Place saucepan
over medium heat and heat vinegar to 180°F (82°C).

4. Ladle hot vinegar into hot jars, leaving % inch (0.5 cm)
headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

5. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Variation

If you wish to keep fresh whole blueberries in the vinegar, add
V4 cup (50 mL) fresh blueberries to the mixture before ladling
into jars.

Blueberry-Basil Dressing

In a blender or a food processor fitted with a metal blade,
combine | clove garlic, | tbsp (15 mL) chopped fresh basil,

2 tbsp (30 mL) each Blueberry-Basil Vinegar and olive oil and
| tsp (5 mL) each Dijon mustard and granulated sugar, plus
the zest of 14 a lemon. Process until smooth. Drizzle over

a bed of spinach for a light and healthy salad.




Cranberry-Orange Vinegar

The warm and colorful
Sflavors of cranberry
and orange shine
through in this tasty
vinegar. Use it to make
a delicious marinade
for chicken or turkey
(see box, below right).

TIPS

If using smaller jars, cut the
orange slices into halves
or quarters as required.

Before using jars, inspect
them carefully for any
chips, cracks or fractures.
Discard any imperfect jars.

Makes about ten 4-ounce (125 mL) jars or
five 8-ounce (250 mL) jars

4 cups fresh cranberries, divided I L
Y5 cup water 125 mL
4 whole cloves 4
2 cinnamon sticks (each 4 inches/10 cm), 2
broken into pieces
| cup granulated sugar 250 mL
3 cups white wine vinegar 750 mL
2 orange slices (see tip, at left) 2

l.
2.

Prepare canner, jars and lids. (For more information, see page 415.)
Measure % cup (125 mL) cranberries and set aside. In a large
stainless steel saucepan, combine remaining cranberries and
water. Bring to a boil over medium-high heat. Reduce heat and
boil gently, stirring frequently, until cranberries burst. Remove
from heat and, using a potato masher, lightly crush cranberries.

. Meanwhile, tie cloves and cinnamon sticks in a square of

cheesecloth, creating a spice bag. Set aside.

. Line a strainer with several layers of cheesecloth and place over

a glass measure. Strain juice without squeezing cheesecloth and
measure 1 cup (250 mL). Discard cheesecloth and residue.
Transfer cranberry juice to a large stainless steel saucepan and
add sugar and reserved spice bag. Cook over medium-high
heat, stirring until sugar dissolves. Add reserved cranberries
and vinegar. Bring to a boil over medium-high heat. Reduce
heat, cover and heat gently until cranberries are heated through
but haven’t burst, about 10 minutes. Discard spice bag.

. Place 1 orange slice into each hot jar. Ladle hot vinegar into hot

jars, leaving Y4 inch (0.5 cm) headspace. Wipe rim. Center lid
on jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Cranberry Marinade

In a bowl, combine ¥4 cup (175 mL) Cranberry-Orange
Vinegar, "4 cup (125 mL) olive oil, 3 tbsp (45 mL) liquid
honey and salt and cracked black pepper to taste. Use as

a marinade for poultry. Marinate bone-in chicken or turkey
in the refrigerator for 4 to 6 hours before grilling.
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Mulled Blackberry Vinegar

The addition of spices
intenstfies the richness
of blackberry flavor in
this delicious vinegar,
which makes an
exquisite addition to a
traditional ham glaze.
Add 3 to 4 tablespoons
(45 to 60 mL) of
Mulled Blackberry
Vinegar to your favorite
glaze recipe.

TIPS

Wash berries gently

in small batches in a
colander under cool
running water to make
sure you remove all dirt
and grit and to avoid
bruising the soft fruit.

If desired, add V4 cup
(50 mL) washed and
drained fresh berries to
each jar before filling
and processing.

Makes about ten 4-ounce (125 mL) jars or
five 8-ounce (250 mL) jars

4 cups blackberries L

4 cups cider vinegar, divided L

2 cinnamon sticks (each 4 inches/10 cm) 2
broken into pieces

| tbsp whole cloves I5mL

| tbsp whole allspice I5mL

l. In alarge glass bowl, combine blackberries and 1 cup (250 mL)
of the vinegar. Using a potato masher, lightly crush blackberries.
Add remaining vinegar, cinnamon, cloves and allspice, stirring
to combine. Cover tightly with plastic wrap and let stand in a
dark, cool place (70 to 75°F/21 to 23°C) for up to 4 weeks, stirring
every 2 to 3 days. Taste weekly until desired strength is achieved.

2. Prepare canner, jars and lids. (For more information, see page 415.)

3. Line a strainer with several layers of cheesecloth and place over
a large stainless steel saucepan. Strain vinegar without squeezing
cheesecloth. Discard cheesecloth and residue. Place saucepan
over medium heat and heat vinegar to 180°F (82°C).

4. Ladle hot vinegar into hot jars, leaving ' inch (0.5 cm)
headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

5. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Raspberry Vinegar

This old-fashioned
favorite is a welcome
addition to salad
dressings. Combine
with an equal quantity
of balsamic vinegar
and add a splash to
Sresh fruit.
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-Makes about twelve 4-ounce (125 mL) jars or
six 8-ounce (250 mL) jars

raspberries 'L
white wine vinegar, divided 1.25L

4 cups
5 cups

I. In a large glass bowl, combine raspberries and 1 cup (250 mL) of
the vinegar. Using a potato masher, lightly crush raspberries. Add
remaining vinegar, stirring to combine. Cover tightly with plastic
wrap and let stand in a dark, cool place (70 to 75°F/21 to 23°C)
for 1 to 4 weeks, stirring every 2 to 3 days. Taste weekly until
desired strength is achieved.

2. Prepare canner, jars and lids. (For more information, see page 415).
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Raspberry
Dressing or Dip
Combine " cup
(125 mL) light sour
cream or vanilla-
flavored yogurt and
2 tbsp (30 mL) each
RaspberryVinegar
and liquid honey.
Stir until combined.
Sprinkle ground
cinnamon over the
top and serve!

3. Line a strainer with several layers of cheesecloth and place over
a large stainless steel saucepan. Strain without squeezing
cheesecloth. Discard cheesecloth and residue. Place saucepan
over medium heat and heat vinegar until it reaches 180°F (82°C).

4. Ladle hot vinegar into hot jars, leaving % inch (0.5 cm)
headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

5. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Mixed Dried Herb Vinegar

When fresh herbs are
not available, dried
herbs and spices make
wonderful flavored
vinegars. Fresh, top-
quality dried herbs
and spices are essential
to deliver a clear,

sparkling flavor.

TIP

Cheesecloth can be found
at many retailers, such as
grocery stores and other
stores that carry kitchen
supplies. Look in the area
where kitchen utensils

are located.

Makes about eight 4-ounce (125 mL) jars or
four 8-ounce (250 mL) jars or two pint (500 mL) jars

21tsp dried basil 10 mL
2 tsp dried oregano 10 mL
| tsp hot pepper flakes 5mL
4 cups white wine vinegar IL

I. Place basil, oregano and hot pepper flakes in a clean quart (1L)
mason jar and set in a bowl of hot (not boiling) water to warm
the glass.

2. In a medium stainless steel saucepan, bring vinegar to a boil
over high heat. Slowly pour hot vinegar over dried herbs. Apply
lid tightly and let stand in a dark, cool place (70 to 75°F/21 to
23°C) for 1 to 2 weeks, shaking jar every 3 days. Taste weekly
until desired strength is achieved.

3. Prepare canner, jars and lids. (For more information, see page 415.)

4. Line a strainer with several layers of cheesecloth and place over
alarge stainless steel saucepan. Strain vinegar without squeezing
cheesecloth. Discard cheesecloth and herbs. Place saucepan over
medium heat and heat vinegar to 180°F (82°C).

5. Ladle hot vinegar into hot jars, leaving % inch (0.5 cm)
headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

6. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—-418.)
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Fresh Tarragon Wine Vinegar

Herbed vinegars give
you a jumpstart on
Sflavorful vinaigrette
dressings for vegetable,
pasta or rice salads.
Simply whisk a splash
of olive oil and Dijon
mustard into this herb-
laced vinegar, then
season to taste with
salt and freshly
ground pepper.

TIPS

When picking herbs from
the garden to use in
preserves, pick them early
in the morning, before
they are warmed by the
sun, for the most vibrant,
fresh flavor.

A cupboard or a paper
bag works fine as a dark
place. To develop the best
flavor;, don't forget to
shake the jar periodically.
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Makes about eight 4-ounce (125 mL) jars or
four 8-ounce (250 mL) jars or two pint (500 mL) jars

8 sprigs tarragon 8
4 cups red wine vinegar IL
| tbsp port wine or sweet vermouth (optional) 15 mL

I. Thoroughly wash tarragon in cool running water and shake off
excess moisture. Using a mortar and pestle or the back of a
spoon, bruise tarragon, one layer at a time, to release its flavor.
Place sprigs in a clean quart (1 L) mason jar and set in a bowl of
hot (not boiling) water to warm the glass.

2. In a medium stainless steel saucepan, bring vinegar to a boil over
high heat. Slowly pour hot vinegar over tarragon. Add port wine,
if using. Apply lid tightly and let stand in a dark, cool place (70 to
75°F/21 t0 23°C) for 1 to 2 weeks, shaking jar every 3 days. Taste
weekly until desired strength is achieved.

3. Prepare canner, jars and lids. (For more information, see page 415.)

4. Line a strainer with several layers of cheesecloth and place over
a large stainless steel saucepan. Strain vinegar without squeezing
cheesecloth. Discard cheesecloth and tarragon. Place saucepan
over medium heat and heat vinegar to 180°F (82°C).

5. Ladle hot vinegar into hot jars, leaving % inch (0.5 cm)
headspace. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

6. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417-418.)

Variations

In place of the tarragon, you can substitute other single herbs or
combinations of herbs, such as rosemary, oregano and summer
savory. For best results, use robustly flavored, freshly picked herbs
of top quality.



Other Condiments

Condiments are popular around the world. The selection is diverse and most of the
condiments in this chapter have exotic flavor profiles that represent various international
sources. Some, such as Steak and Burger Sauce or Taco Sauce, you will recognize as
household staples, which are usually store-bought. We encourage you to try your hand

at making them yourself, as we think you’ll be pleasantly surprised at the results. Others,
such as Harissa Sauce, may not be as familiar, but we hope our suggestions for how to use
them will encourage you to broaden your horizons and add them to your recipe
repertoire. Because some of the ingredients may be difficult to find, we have given
recommendations for where to locate them, as well as tips for substituting ingredients.

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Thai Hot and Sweet Dipping Sauce

The perfect Makes about nine 8-ounce (250 mL) jars

accompaniment for

o Y cup finely chopped garlic 125 mL
cold Thai rice paper
. ; | thbsp salt 15 mL
rolls, this sauce ts also - -
. . 6 cups cider vinegar I5L
delicious with any
deep-fried Asian 6 cups granulated sugar I.5L
) Y cup hot pepper flakes (see tip, at left) 125 mL

appetizer, such as
spring rolls, chicken I
balls or wontons.

It’s also good with
grilled chicken, and
the addition of

a tablespoon or two
(15 or 30 mL) perks up

classic oil-and-vinegar

. Prepare canner, jars and lids. (For more information, see page 415.)

2. In a small bowl, combine garlic and salt. Set aside.

3. In alarge stainless steel saucepan, bring vinegar to a boil. Add
sugar and stir until fully dissolved. Reduce heat and boil gently
for 5 minutes. Remove from heat. Add garlic mixture and hot
pepper flakes; stir well.

4. Ladle hot sauce into hot jars, leaving 15 inch (1 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding

salad dressings. . .
& hot sauce. Wipe rim. Center lid on jar. Screw band down until

TIP resistance is met, then increase to fingertip-tight.

The quantity of hot 5. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

pepper flakes in this recipe
yields a fairly spicy sauce. If
you prefer less heat, adjust
the amount of hot pepper
flakes to suit your taste.
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Taco Sauce

Nothing store-bought Makes about six 8-ounce (250 mL) jars

compares with the lip- 5 cups water 125 L

Zmackm%tastez (;f 3 cups tomato paste (see tip, at left) 750 mL
omenmacde, and taco | cup cider vinegar 250 mL

sauce is no exception. 7 cup corn syrup 125 mL

Try this sauce over hard —

. . 2 tbsp chili powder 30mL
or soft tacos or with 6 : el
enchiladas, and you’ll tosp sajt m
never use prepared T'esp cayenne pepper 5 mlL

I tsp hot pepper sauce 2mL

sauce again. Taco
Sauce is also perfect
for finishing fajitas
and bean dip.

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge stainless steel saucepan, combine water, tomato paste,
vinegar, corn syrup, chili powder, salt, cayenne and hot pepper
TIP sauce. Bring to a boil over medium-high heat, stirring frequently.
Reduce heat and boil gently, stirring frequently, until mixture is

thickened to the consistency of a thin commercial barbecue
sauce, about 30 minutes.

You will need
approximately 2 cans
(each 12 0z/375 mL)
tomato paste to make
this sauce. Buying larger
cans of tomato paste will

make measuring 3 cups
(750 mL) quickir an dP 4. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 30 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

3. Ladle hot sauce into hot jars, leaving % inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot sauce. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

easier. Or use your own
homemade tomato paste
(see recipe, page 361).
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Steak and Burger Sauce

Use this fruity sauce to
baste grilled meats, or
serve it with hearty
cheese and onion
sandwiches for a
pub-style lunch.

TIPS

You can buy prepared
pickling spice at well-
stocked supermarkets
ormake your own (see
page 217).

Refer to the Produce
Purchase Guide on pages
426429 to determine
how much produce you'll
need to buy to prepare
this recipe.

Cheesecloth can be found
at many retailers, such as
grocery stores and other
stores that carry kitchen
supplies. Look in the area
where kitchen utensils

are located.

A clear plastic ruler (kept
solely for kitchen use) will
help you determine the
correct headspace.

Each filled jar should be
measured accurately, as
the headspace can

affect sealing and the
preservation of

the contents.

Makes about five 8-ounce (250 mL) jars

2 tbsp pickling spice (see tip, at left) 25mL
4 cups chopped pitted peeled plums L
4 cups chopped pitted peeled peaches L
2 cups chopped cored peeled apples 500 mL
I cups cider vinegar 375mL
3 hot banana peppers, seeded 3
and chopped
2 tbsp grated gingerroot 30 mL
2 tbsp finely chopped garlic 30mL
3 cups granulated sugar 750 mL
| tbsp ground cinnamon 15 mL
| tbsp dry mustard I5mL
| tsp ground cloves 5mL
Y tsp ground allspice 2mL

2.

Tie pickling spice in a square of cheesecloth, creating a spice bag.
Set aside.

In a large stainless steel saucepan, combine plums, peaches,
apples, vinegar, banana peppers, gingerroot and garlic. Bring

to a boil over high heat, stirring frequently. Reduce heat and

boil gently, stirring occasionally, until fruit is tender, about

10 minutes.

. Working in batches, transfer mixture to a blender or food

processor fitted with a metal blade and purée until smooth.

. Return mixture to saucepan and stir in sugar, cinnamon,

mustard, cloves, allspice and reserved spice bag. Bring to a boil
over high heat, stirring frequently. Reduce heat and boil gently,
stirring frequently, until mixture is the consistency of a thin
commercial ketchup, about 40 minutes. Discard spice bag.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Ladle sauce into hot jars, leaving % inch (1 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot sauce. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Harissa Sauce

Harissa is a Moroccan
condiment traditionally
made by pounding
garlic and chili peppers
in a mortar and pestle
with seasonings and
olive otl. In this
variation, we have
combined mild, dried
chilies with garlic,
tempering the flavor
with tomatoes, onions
and a little sugar.

You’ll be happy to have
Jjars of this slightly fiery
preserve in your pantry,
ready to pop open
when you're serving
a Moroccan tagine,
vegetable couscous
or even a roast chicken
sandwich. Stirin a
bit of olive oil just
before serving for
a smoother result.

TIPS

An equal quantity of ancho,
mulato or guajillo chilies
can be substituted for the
New Mexico chilies.

For easier preparation,
orifsupplies of fresh
tomatoes are limited, an
equal quantity of drained
canned tomatoes may be
substituted for fresh. Drain
thoroughly before using.

284 CONDIMENTS

Makes about twelve 4-ounce (125 mL) jars or
six 8-ounce (250 mL) jars

40z dried New Mexico chili peppers 125¢g
(see tip, at left), seeded and stems removed
Warm water
4 cups chopped seeded cored peeled IL
plum tomatoes (see tip, at left)
2 cups chopped onions 500 mL
%4 cup lightly packed brown sugar 175 mL
| cup cider vinegar 250 mL
Y cup chopped seeded red bell pepper 125 mL
2V5 tsp ground cumin 12 mL
7 tsp ground coriander 6 mL
4 tbsp finely chopped garlic 60 mL
| tbsp salt 15mL

I. Inalarge glass or stainless steel bowl, cover chili peppers with

warm water. Weigh chilies down with a bowl or weight to ensure
they remain submerged, and soak until softened, at least
20 minutes. Drain, reserving water, and coarsely chop.

. In alarge stainless steel saucepan, combine tomatoes, onions,

sugar, vinegar, red pepper, camin and coriander. Bring to a boil
over high heat, stirring frequently. Reduce heat and boil gently,
stirring frequently, until mixture is the consistency of a thin
commercial ketchup, about 25 minutes.

. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

. Ina blender or food processor fitted with a metal blade, combine

chilies, garlic, salt and 3 tbsp (45 mL) of the reserved chili
soaking water. Process until a smooth paste is formed. Add paste
to tomato mixture and boil gently for 5 minutes, stirring
frequently.

5. Ladle hot sauce into hot jars, leaving %3 inch (1 cm) headspace.

Remove air bubbles and adjust headspace, if necessary, by adding
hot sauce. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)




Plum Sauce

This sweet and slightly
spicy sauce is perfect
with Asian-style foods,
as well as chicken and
pork, and is tastier than
similar store-bought
sauces.

TIPS

The kind of chili pepper
you use will determine
the degree of heat in your
sauce. Of those suggested,
jalapefio is the hottest,

so if you prefer a spicier
sauce, use it when making
this recipe. Or you can
use | tbsp (15 mL)
chopped jalapefio and
I'tbsp (15 mL) chopped
Anaheim, New Mexico
or poblano for a bit

more zest than you
would achieve using any
of the others.

The best way to seed
peppers is to trim off the
stem end and then cut the
pepper in half lengthwise.
Scrape out the seeds and
veins, using a spoon.
Remember; when cutting
or seeding hot peppers,
wear rubber gloves to
keep your hands from
being burned.

Makes about four pint (500 mL) jars

2 cups lightly packed brown sugar 500 mL
I cup granulated sugar 250 mL
| cup cider vinegar 250 mL
% cup finely chopped onion 175 mL
2 tbsp finely chopped seeded green chili pepper, 30mL
such as Anaheim, New Mexico green chili,
poblano or jalapeiio (see tips, at left)
2 tbsp mustard seeds 30 mL
| tbsp salt A 15mL
2 cloves garlic, finely chopped 2
| tbsp finely chopped gingerroot I15mL
10 cups finely chopped pitted plums 25L

I. In alarge stainless steel saucepan combine brown sugar,
granulated sugar, vinegar, onion, chili pepper, mustard seeds,
salt, garlic and gingerroot. Bring to a boil over high heat, stirring
constantly. Add plums and return to a boil. Reduce heat and boil
gently, stirring occasionally, until thick and syrupy, about

134 hours.

2. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

3. Ladle hot sauce into hot jars, leaving 5 inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by adding
hot sauce. Wipe rim. Center lid on jar. Screw band down until
resistance is met, then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 20 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Roasted Red Pepper Spread

Makes about five 8-ounce (250 mL) jars

The roasted vegetables
in this spread have a
wonderful robust flavor
that can be enjoyed on
toasted crusty breads.
We recommend using it
instead of tomatoes

to make your favorite
bruschetta.

TIPS

When picking herbs
fromthe garden to use in
preserves, pick them early
in the morning, before
they are warmed by the
sun, for the most vibrant,
fresh flavor,

When preparing jars and
lids, prepare a couple
extra in case your yield is
larger than you expect. If
you don't have enough
jars, place any leftover
preserves in an airtight
container, store in the
refrigerator and use
within a few weeks.
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* Preheat broiler or grill

6 Ibs red bell peppers 27 kg
b Italian plum tomatoes 500¢g
2 large cloves garlic (unpeeled) 2
I small white onion |
Vs cup red wine vinegar 125 mL
2 tbsp finely chopped fresh basil 30 mL
| tbsp granulated sugar 15mL
| tsp salt 5mL

w

>

Under a broiler or on a grill at 425°F (220°C), roast red
peppers, tomatoes, garlic and onion, turning to roast all sides,
until tomatoes and peppers are blistered, blackened and softened
and garlic and onion are blackened in spots, about 15 minutes.
Remove from heat. Let garlic and onion cool. Place peppers
and tomatoes in paper bags. Secure openings and let cool
enough to handle, about 15 minutes. Peel papery skins off
garlic and onion. Finely chop garlic and set aside. Finely chop
onion, measure Y cup (50 mL) and set aside. Peel and seed
peppers and tomatoes. Working in batches, place peppers and
tomatoes in a blender or food processor fitted with a metal blade
and purée until smooth.

. Prepare canner, jars and lids. (For more information, see page 415.)

In a large stainless steel saucepan, combine tomato and pepper
purée, garlic, onion, vinegar, basil, sugar and salt. Bring to a
boil over medium-high heat, stirring frequently to prevent
sticking. Reduce heat and boil gently until mixture thickens
and mounds on a spoon, about 20 minutes.

Ladle hot spread into hot jars, leaving /5 inch (1 cm) headspace.
Remove air bubbles and adjust headspace, if necessary, by
adding hot spread. Wipe rim. Center lid on jar. Screw band
down until resistance is met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove
canner lid. Wait 5 minutes, then remove jars, cool and store.
(For more information, see pages 417-418.)



Perfect Pickles

From dill pickles to sauerkraut, pickling brings a burst of flavor and summer sunshine to
winter meals. While dills are perhaps the most common pickle in North America, the scope
of homemade fruit and vegetable pickles is very broad. The variety and flavor of pickles is
determined not only by the ingredients, but also by the pickling method you use. In this
chapter, we have included three types of pickles: refrigerated pickles, fresh-pack or quick-
process pickles and brined and fermented pickles. Relish, chutney and other condiments
are included in other chapters.
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Pickling Essentials

Although most of the ingredients used in
pickles qualify as low-acid foods (which
means that they need to be processed in

a pressure canner), pickling recipes add
sufficient acid to elevate the acidity of the
final product to that of a high-acid food
(pH of 4.6 or lower). The pickling process
does this in one of two ways: through
fermentation, which naturally creates
lactic acid, or through the addition

of vinegar. Either way, the acid level of
pickles helps to preserve the food. It does
not, however, eliminate the need to process
the filled jars of pickles in a boiling-water
canner — that step is essential for destroying
microorganisms that can cause spoilage.
Processing also inactivates enzymes that
affect the flavor, color and texture of your
pickles. Contrary to popular opinion, heat-
processed pickles can be crisp. Top-quality
produce, preserved as quickly as possible
after harvesting, produces the crunch and
bite we all want.

Equipment and Utensils

Because pickling involves high-acid
ingredients, such as vinegar, you need

to use non-reactive utensils, bowls and
cooking pots. Stainless steel and glass are
the best choices, although food-grade
plastic and chip-free enamelware may also
be used. Utensils made of zinc, iron, brass,
copper, galvanized metal or chipped
enamelware may react with the acid and
salt, producing an unsatisfactory result.
Also, wooden spoons shouldn’t be used

to stir pickle mixtures as they will absorb
the flavors.
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Ingredients and Preparation

Pickling, like any home canning technique,
should begin with the highest-quality
ingredients. Equally important are accurate
measurements and, where appropriate,
daily maintenance and temperature
control. Although you may be following
arecommended procedure, if you don’t use
the correct proportions of sugar, salt, vinegar
and spices, the quality and safety of your
pickles will be affected.

Vinegar is a preservative. When pickling,
always use high-quality commercial white
distilled or cider vinegar with 5% acidity
(also listed as 50-grain) unless other types
of vinegar are specified. Never decrease
or dilute the quantity of vinegar when
pickling. Doing either may alter its
preservative effect and undermine the
safety of the final product.

Although white distilled vinegar has a
pungent flavor, it does not compete with the
distinctive flavors of herbs and spices in
brine. Cider vinegar, which is also acceptable
for use in pickling, has a more mellow taste.
However, cider vinegar may discolor or
darken the produce, especially white or
light-colored fruits and vegetables. If you
wish to maintain the natural color of the
produce you are pickling, use white distilled
vinegar. This is especially important when
pickling onions, cauliflower and pears.

Salt also plays an integral part in preserving
produce. During the brining process, salt is
mixed with water to create a solution that
draws juices and sugar from foods to form




lactic acid, which acts as a preservative. Salt
also adds flavor and crispness to pickles.

Pickling recipes require a pure
granulated salt known as pickling or
canning salt. Table and iodized salt contain
an anti-caking agent that will create cloudy,
unappealing brine. Iodized salt also
contains iodine, which may darken pickles.
Do not alter the quantity of salt when
making fermented pickles or sauerkraut.
Correct proportions of salt and water are
essential for proper fermentation.

Spices and herbs add flavor to pickles.

For the best results, use only new spices and
herbs. Spices and herbs that have been on
hand for longer than a year will not deliver
the same flavor. They may also produce
pickles with an off-flavor or musty taste.
Whole dried spices are preferable. Powdered
spices or herb salts may create cloudy brine
or darken the produce. Whole seasonings
can be added directly to pickling mixtures,
or they can be tied in a spice bag or a square
of cheesecloth, which is placed in the
pickling liquid.

Soft water is essential for making the best
pickles, especially when preparing brined
or fermented pickles. Hard water contains
minerals that can negatively affect the
quality of pickles. The minerals in

hard water may cause darkening or
discoloration and can cloud the liquid.

Softening Water

If soft water is not readily available,
. you can soften your water using this
technique: Bring hard water to a boil in
a large stainless steel saucepan and boil
for 15 minutes. Remove from heat,
cover and let stand for 24 hours. Skim
off any scum that has formed on the
surface and carefully decant or ladle into
another container, without disturbing
the sediment that collects at the bottom.

Crisping and firming agents. Some older
recipes call for adding pickling lime, alum
or grape leaves to pickles to make them
crisper. Because these agents may have
negative side effects, we have not used
them in any of our recipes. In most cases,
if you use fresh, high-quality produce,
the correct ingredient quantities and a
current, tested home canning recipe, you
will achieve excellent results without the
addition of crisping agents. However,
the texture of some quick-process or
fresh-pack pickles can be enhanced with
the use of a product called Pickle Crisp™.
This crisping agent uses calcium chloride,
a naturally occurring salt found in some
natural mineral deposits. Pickle Crisp™
may be added to jars of fresh-pack pickles
before processing. Look for it where
canning supplies are sold.
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Tips for Picking
and Preparing
Perfect Cucumbers

s Select only fresh, firm, high-quality

cucumbers with no signs of deterioration.

= Use cucumbers within 24 hours of
harvesting. Store them in the refrigerator
before using, as pickling cucumbers
deteriorate rapidly at room temperature.

+ Use only pickling cucumbers, such as
Kirbys. Other varieties, such as field or
English cucumbers, are better used in
relishes or chutneys.

s Field cucumbers are usually peeled
and seeded before use in pickling recipes.
Do not use English cucumbers unless the
recipe specifies this type of cucumber.

» Do not use waxed cucumbers. The
pickling brine will not be able to
penetrate the wax coating,.

s When making dill pickles, select pickling
cucumbers that are no longer than 6 inches
(15 cm). Larger cucumbers are best used in
relishes or recipes that require sliced or
chunked cucumbers.

+ Before using, scrub pickling cucumbers
thoroughly with a soft brush in lots of
cold running water. The soil can harbor
bacteria, which may cause soft pickles.

» Before using, remove % inch (0.2 cm)
from each end of pickling cucumbers.
The blossom ends contain enzymes that
can cause soft pickles. Although the stem
end does not need to be removed, it is
preferable to do so for aesthetic reasons.

290  PERFECT PICKLES



Refrigerator Pickles

Because refrigerator pickles are not heat-processed, they must be stored in the refrigerator.
Refrigeration, combined with vinegar, aids preservation, but the absence of heat
processing means the pickles will not keep for a long period of time. For best results, allow
cucumbers to marinate in the refrigerator for at least 2 weeks and use within 3 months.

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Easy Zesty Bread and Butter Chunks

Makes about four pint (500 mL) jars or
two quart (I L) jars

The “zest” in these
pickles comes from the
addition of horseradish.
They are quick and
easy to make and have
a delicious taste unlike
any ordinary bread and
butter pickle. Enjoy
them on barbecued
pork sandwiches or
straight out of the jar!

TIPS

You can buy prepared
pickling spice at well-
stocked supermarkets
or make your own (see
page 217).

When pickling cucumbers
are not available,
substitute seeded peeled
field cucumbers. To
prepare, peel cucumbers,
cut in half lengthwise and
scoop out seeds, then
outinto Y4-inch (1 cm)
slices. English cucumbers
are not recommended
for pickling.

Look for Pickle Crisp ™
where canning supplies
are sold.

Y4 cup pickling spice (see tip, at left) 50 mL
6 cups sliced trimmed pickling cucumbers I.5L
(Y4-inch/1 cm slices)
I onion, peeled and sliced (Y4-inch/0.5 cm slices) I
3 cups white vinegar 750 mL
23 cup granulated sugar 150 mL
2 tbsp pickling or canning salt 30 mL
| tbsp prepared horseradish 15mL
| tbsp celery seeds I15mL
| tbsp Pickle Crisp™ (see tip, at left) 15mL
2 tsp ground ginger 10 mL
| tsp ground turmeric S5mL

2.

Tie pickling spice in a square of cheesecloth, creating a spice bag.
Set aside.

In a large glass or stainless steel bowl, combine cucumbers and
onion.

. In a medium stainless steel saucepan, combine vinegar, sugar,

salt, horseradish, celery seeds, Pickle Crisp™, ginger, turmeric
and reserved spice bag. Bring mixture to a boil over medium-
high heat. Reduce heat, cover and boil gently for 5 minutes.

. Pour pickling liquid over cucumber mixture. Cover with waxed

paper and set aside until cooled to room temperature, about
30 minutes. Discard spice bag.

. Pack cucumbers and onions into jars to within a generous

14 inch (1 cm) of top. Ladle pickling liquid into jar to cover
vegetables, leaving 5 inch (1 cm) headspace. Apply lids.
Refrigerate for at least 24 hours before serving. For best results,
allow cucumbers to marinate in refrigerator for at least 2 weeks
and use within 3 months.

PERFECT PICKLES 291



Refrigerated Dill Slices

Add crisp dill flavor to
sandwiches with these
tasty slices.

TIPS

You can slice the
cucumbers using a knife,
but you'll get beautifully
even slices in much less
time using a mandoline.

You can buy prepared
pickling spice at well-
stocked supermarkets
or make your own
(see page 217).

To ensure top quality and
taste, always use new
spices. If your spices are
not sufficiently aromatic
and/or smell even slightly
musty, discard them and
purchase new ones.

Pickle fruits and
vegetables within 24
hours of harvest. If your
schedule does not
accommodate this brief
time window, refrigerate
the produce and use it as
soon as possible.

All vinegars used for
pickling must have
5% acidity.
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Makes about five pint (500 mL) jars

8Y4 cups sliced trimmed pickling cucumbers 205L
(V4-inch/0.5 cm slices)
2 cups white vinegar 500 mL
2 cups water 500 mL
6 tbsp pickling or canning salt 90 mL
Va cup granulated sugar 50 mL
2 tbsp pickling spice (see tip, at left) 30 mL
75 tsp dill seeds 37 mL
5 tsp mustard seeds 25 mL
I V4 tsp whole black peppercorns 6 mL
5 cloves garlic, halved (optional) 5

I. Place cucumber slices in a large glass or stainless steel bowl.

Set aside.

2. In a medium stainless steel saucepan, combine vinegar, water,
pickling salt, sugar and pickling spice. Bring to a boil over
medium-high heat, stirring to dissolve salt and sugar. Reduce
heat, cover and boil gently for 10 minutes.

3. Pour pickling liquid over cucumber slices. Cover with waxed
paper and set aside until cooled to room temperature, about
30 minutes.

4. In each jar, place 1% tsp (7 mL) dill seeds, 1 tsp (5 mL) mustard
seeds, % tsp (1 mL) peppercorns and two garlic clove halves, if
using. Add cucumber slices to within a generous % inch (1 cm)
headspace of top of jar. Ladle pickling liquid into jar to cover
cucumbers, leaving 5 inch (1 cm) headspace. Apply lids. For
best results, allow cucumbers to marinate in refrigerator for
at least 2 weeks and use within 3 months.

Variation

Instead of slicing the cucumbers, you can cut them lengthwise into
quarters to create spears. Use about 215 Ibs (1.1 kg) or about

15 medium pickling cucumbers to make this quantity of pickles.
Select cucumbers that are uniform in length, preferably the same
length as the depth of your jars.




Crunchy Mixed Refrigerator Pickles

Everyone loves these Makes one quart (I L) jar
pickled mived | cup sliced trimmed pickling cucumbers 250 mL
vegetables, and they (1-inch/2.5 cm slices)
have never b,ee” easwer | cup cauliflower florets 250 mL
to m:ake. Thw, Y3 cup sliced peeled carrots (1 5-inch/4 cm slices) 75 mL
reft ”Sﬂatedp ickle ) Y3 cup sliced trimmed green beans 75mL
requires no processing (1V5-inch/4 cm slices)
andy{elds one quart Y3 cup peeled pearl or pickling onions 75 mL
(1L) jar. If you wish to ) red bell pepper, seeded and Vs
make more of these cut into wide strips
delicious pickled Y green bell pepper, seeded and %)
vegetables, double or cut into wide strips
triple the recipe. I hot red pepper, such as cayenne or |

Fresno, halved lengthwise

% TIPS 2 cups white vinegar 500 mL
To wash cucumbers, hold %3 cup granulated sugar 150 mL
them under cool running | tbsp mustard seeds I5mL
water and scrub with a 14 tsp celery seeds 7 mL
vegetable brush to 1'% tsp Pickle Crisp™ (see tip, at left) 7 mL
remove all grit from the
crevices. Drain well, I. In alarge glass or stainless steel bowl, combine cucumbers,

cauliflower, carrots, green beans, onions, red and green bell
pepper and hot pepper. Stir to mix evenly. Set aside.

2. In a stainless steel saucepan, combine vinegar, sugar, mustard
seeds, celery seeds and Pickle Crisp™, stirring to dissolve Pickle
Crisp™. Bring to a boil over medium-high heat. Reduce heat and

When cutting or seeding
hot peppers, wear rubber
gloves to keep your hands
from being burned.

Look for Pickle Crisp™ boil gently for 3 minutes.

where canning supplies 3. Pour pickling liquid over vegetable mixture. Cover with waxed
are sold. paper and let stand until cooled to room temperature, about

If pickling liquid is fresh 30 minutes.

and has not been used 4. Pack vegetables into jar to within a generous Y, inch (1 cm) of top
to make pickles, pour it of jar. Ladle pickling liquid into jar to cover vegetables, leaving
into a canning jar, cover 1 inch (1 cm) headspace. Apply lids. For best results, allow

cucumbers to marinate in refrigerator for at least 2 weeks and

with a plastic lid and DS
use within 3 months.

refrigerate for use in your
next batch of pickles.

For best results, use
within 2 weeks. Excess
pickling liquid can also

be added to coleslaw
dressing, marinades or
barbecue sauces.
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Traditional Preserved Limes

These limes can be
used as a condiment or
as part of a relish tray,
salad or rice dish.
Whether you leave the
limes whole or cut them
into wedges is simply a
matter of laste.

TIPS

Be sure to pack the limes
in threes as you go to
make sure they all fit.

Store preserved limes in
a container with an
airtight lid. Cover and
refrigerate for up to

6 months.

If desired, during
refrigerator storage, a jar
of limes may be topped
with /4 inch (0.5 cm)
vegetable oil. Such
products should be
used within | month.

Makes one quart (1 L) jar

20 limes, divided 20

Y cup pickling or canning salt, divided 125 mL

4 jalapefio peppers, stemmed and 4
sliced lengthwise into eighths (optional)

6 cloves garlic (optional) 6

I. Prepare jar and lid. (For more information, see page 415.) For this
recipe, the jar needs to be sterilized prior to packing. Boil jar in
water for 10 minutes and keep hot until ready to use.

2. Wash 9 of the limes in warm water, scrubbing well to remove
any dirt and wax, and dry well, using paper towels. Cut a thin
(Vg-inch/0.25 cm) slice off the stem end. From stem end, cut
each lime into quarters, without cutting through the bottom
end and leaving it intact. Juice the remaining 11 limes to measure
1Y, cups (375 mL) juice.

3. Sprinkle 1 tbsp (15 mL) pickling salt over the bottom of
sterilized jar. Working over a bowl, pack 1 heaping tsp (5 mL)
salt into each lime before placing in the jar, stem end up. When
3 limes have been salted and packed, sprinkle 1 heaping tbsp
(15 mL) salt over the top. Slip about 8 jalapeiio slices, if using,
against sides of the jar and add 2 cloves garlic, if using. Repeat
twice with remaining limes, salt, jalapefios and garlic. Cover
with the remaining salt.

4. Fill jar with lime juice to within % inch (1 cm) of top of jar.
Center lid on jar. Screw band down until resistance is met, then
increase to fingertip-tight.

5. Place jar in a dark, cool cupboard for 2 weeks, shaking every day
to distribute the salt. After 2 weeks, the limes are ready to use.
Remove pulp and membrane, using only the peel. Rinse
under water to remove excess salt and dry with a paper towel.
Store preserved limes in the refrigerator.

Variation

If you prefer, you can cut the limes into quarters. Combine in a large
bowl with the salt. Toss to mix. Half fill the jar, add the jalapefio
slices and garlic, then continue until the jar is filled, pushing the
limes well down to squeeze in as many as possible.
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Traditional Preserved Lemons

Preserved in salt and
lemon juice and
Sflavored with bay leaf,
cinnamon and black
peppercorns, these
tasty lemons, which
are a staple of Middle
FEastern cuisine, are a
welcome addition to
many dishes. Use in
tagines, stews or diced
as a condiment on top
of curries.

TIPS

Store preserved lemons
in a container with an
airtight lid. Cover and
refrigerate for up to

6 months.

When purchasing limes
orlemons for these
preserved recipes, select
top-quality fruit that is
heavy for its size and
shows no blemishes.
Organic produce may
be a good choice, as it is
less likely to be waxed
or coated.

Place jar in a paper bag
to ensure that it is kept
in the dark during the
marinating time.

Makes one quart (I L) jar

10 lemons, divided - 10
Y cup pickling or canning salt, divided 125 mL
4 bay leaves ) 4
4 cinnamon sticks (each about 4 inches/10 cm) 4
| tsp whole black peppercorns (optional) 5mL

I.

Prepare jar and lid. (For more information, see page 415.) For this
recipe, the jar needs to be sterilized prior to packing. Boil jar in
water for 10 minutes and keep hot until ready to use.

. Wash 5 of the lemons in warm water, scrubbing well to remove

any dirt and wax, and dry well, using paper towels. Cut a thin
(Y8-inch /0.25 cm) slice off the stem end. From stem end, cut
each lemon into quarters, without cutting through the bottom
end and leaving it intact. Juice the remaining 5 lemons to
measure 1% cups (375 mL) juice.

. Sprinkle 1 tbsp (15 mL) pickling salt over the bottom of

sterilized jar. Working over a bowl, pack 1 heaping tbsp (15 mL)
salt into each lemon before placing in the jar, stem end up.
When 3 lemons have been salted and packed, slip bay leaves and
cinnamon sticks against sides of the jar and add peppercorns, if
using. Repeat with remaining lemons and salt. Cover with the
remaining salt.

. Fill jar with lemon juice to within % inch (1 cm) of top of jar.

Center lid on jar. Screw band down until resistance is met, then
increase to fingertip-tight.

. Place jar in a dark, cool cupboard for 2 weeks, shaking every day

to distribute the salt. After 2 weeks, the lemons are ready to use.
Remove pulp and membrane, using only the peel. Rinse under
water to remove excess salt and dry with a paper towel. Store
preserved lemons in the refrigerator.

Variation

If you prefer, you can cut the lemons into quarters. In a large bowl,
combine lemon quarters with salt and toss to mix. Fill the jar
halfway, add the bay leaves, cinnamon sticks and peppercorns, if
using, then continue until the jar is filled, pushing the lemons well
down to squeeze in as many as possible.
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Fresh-Pack or
Quick-Process Pickles

Compared to brined or fermented products, fresh-pack or quick-process pickles
require less preparation time and waiting, which is why beginning home canners often
start by making this type of pickle. In this type of pickle, vegetables or fruit are packed
in jars with a spicy vinegar solution. Some recipes may require the ingredients to stand
for several hours or overnight in a salt and/or ice water solution to enhance texture, but
the lengthy brining process particular to fermented pickles is eliminated.

For best flavor, store all fresh-pack pickles for 4 to 6 weeks in a cool, dry, dark place
after processing. This standing time allows the flavors to mellow and blend, creating a

full-bodied pickle taste.

Fruit Pickles — Single-Day

Pickled Plums

Let this rich, dark, Makes about six pint (500 mL) jars

spiey pickle age foral |, pepeqt oven to 275°F (140°C)

least 2 weeks. Serve it * Large covered baking dish
as an aCCOmpanlment

to grilled chops, ham | 3-inch (7.5 cm) piece gingerroot, |
or cold roast beef. Save peeled and coarsely chopped

the syrup to use as 2 cinnamqn stic.ks (each about 4 inches/10 cm), 2

a basting sauce broken into pieces

for spareribs. | tsp whole cloves S5mL
2 dried red chili peppers (see tip, opposite) 2

TIP I small piece of nutmeg, cracked |

Cheesecloth can be found 5 cups lightly packed brown sugar 1.25L

at many retailers, such as 2 cups cider vinegar 500 mL

grocery stores and other Y3 cup water 125 mL

stores that carry kitchen Peel of | orange, removed

supplies. Look in the area in a continuous spiral

where kitchen utensils 5 Ibs blue plums (about 50) 2.3 kg

are located.

I. Tie gingerroot, cinnamon stick pieces, cloves, chili peppers and
nutmeg in a square of cheesecloth, creating a spice bag.
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TIPS

Simple red cayenne chili
peppers work well in this
recipe, but you can vary
the flavor by substituting
an equal number of ancho
or New Mexico peppers.

Why confine pickling to
cucumbers!? Fruits and
other vegetables make
delicious pickles. The
brilliant colors produce
pickles that are beautiful
to look at, and their crisp
texture and robust flavors
make enjoyable treats.

2. In alarge stainless steel saucepan, combine brown sugar, vinegar,

water, orange zest and spice bag. Bring to a boil over medium-
high heat, stirring constantly. Reduce heat and boil gently for
10 minutes.

3. Prick plums all over with a toothpick. In baking dish, combine

plums and syrup. Cover and cook in preheated oven until plums
are tender but firm, about 30 minutes. Discard spice bag and
orange zest.

4. Meanwhile, prepare canner, jars and lids. (For more information,

see page 415.)

5. Pack hot plums into hot jars to within a generous Y5 inch

(1 cm) of top of jar. Ladle hot syrup into jar to cover plums,
leaving Y5 inch (1 cm) headspace. Remove air bubbles and
adjust headspace, if necessary, by adding more hot syrup. Wipe
rim. Center lid on jar. Screw band down until resistance is met,
then increase to fingertip-tight.

6. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 20 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Dilly Peach Pickles

Although we tend to
think of peaches as

a sweet preserve,

they make excellent
pickles. These tangy
treats are wonderful on
their own or served with
roasted and barbecued
meats. During the winter
months, create an
appetizing salad by
combining these peach
halves with green
vegetables and a creamy
dressing. Look for good-
quality, ripe but firm
[reestone peaches for
these pickles.

TIPS

To peel peaches and

treat to prevent browning,
see page [40.

For this recipe, use the dill
flower head, which is the
yellow flower portion.
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Makes about five pint (500 mL) jars

I cup granulated sugar 250 mL
2 cups white vinegar 500 mL
2 tbsp pickling or canning salt 30mL
16 cups halved pitted peeled peaches, 4L
treated to prevent browning
and drained »
5 cloves garlic 5
5 heads fresh dill (see tip, at left) 5

I. Prepare canner, jars and lids. (For more information, see page 415.)

2. In alarge stainless steel saucepan, combine sugar, vinegar and
salt. Bring to a boil over medium-high heat, stirring constantly.
Add peach halves and return to a boil. Reduce heat and boil
gently for 3 to 5 minutes, until heated through. Remove
from heat.

3. Place 1 clove garlic and 1 head of dill in each hot jar. Pack peach
halves, cavity side down, into hot jars to within a generous
Y5 inch (1 cm) of top of jar. Ladle hot syrup into jar to cover
peaches, leaving % inch (1 cm) headspace. Remove air bubbles
and adjust headspace, if necessary, by adding hot syrup. Wipe
rim. Center lid on jar. Screw band down until resistance is met,
then increase to fingertip-tight.

4. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 20 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Cantaloupe Pickles

Cinnamon, cloves and
allspice add warmth to
these colorful cubes. For
best results, choose a
melon that is just ripe.

TIPS

When preparing jars and
lids, prepare a couple
extra in case your yield is
larger than you expect. If
you don't have enough
jars, place any leftover
preserves in an airtight
container; store in the
refrigerator and use
within a few weeks.

Cheesecloth can be found
at many retailers, such as
grocery stores and other
stores that carry kitchen
supplies. Look in the area
where kitchen utensils

are located.

Makes about six pint (500 mL) jars

cinnamon stick (about 4 inches/10 cm), |
broken into pieces

2 whole cloves 2

I tsp whole allspice 5mL

3 cups white vinegar 750 mL

2 cups water 500 mL

I3 cups cubed seeded peeled cantaloupe 325L
(1-inch/2.5 cm cubes)

4Y, cups granulated sugar [.125L

2

.

b

o

Tie cinnamon stick pieces, cloves and allspice in a square of
cheesecloth, creating a spice bag.

In a large stainless steel saucepan, combine vinegar, water and
spice bag. Bring to a boil over medium-high heat. Reduce heat
and boil gently for 5 minutes. Remove from heat.

. Add melon to saucepan. Cover and set aside for 30 minutes.

Stir sugar into cantaloupe mixture and return to medium-high
heat. Bring to a boil, stirring occasionally. Reduce heat and boil
gently, stirring occasionally, until melon becomes transparent,
about 45 minutes. Discard spice bag.

Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

Pack cantaloupe into hot jars to within a generous % inch (1 ¢cm)
of top of jar. Ladle hot syrup into jar to cover cantaloupe, leaving
15 inch (1 cm) headspace. Remove air bubbles and adjust
headspace, if necessary, by adding hot syrup. Wipe rim. Center
lid on jar. Screw band down until resistance is met, then increase
to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 20 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Pickled Pineapple

Makes about four pint (500 mL) jars

These sweet-and-sour
spears of pickled
pineapple have just a
hint of spice. Eat them
straight from the jar
or serve them as

a condiment.

TIPS

A jar lifter is very helpful
for handling hot, wet jars.
Because they are bulky
and fit loosely, oven mitts
— even water-resistent
types — are not a wise
choice. When filling jars,
an all-purpose rubber
glove, worn on your
helper hand, will allow
you to steady the jar.

Place a clean towel on
your work surface to
absorb water from the hot
jars as you take them out
of the boiling-water
canner to be filied, and
again once the jars are
processed. The towel
prevents hot jars from
coming into contact with
cooler countertops.
Significant temperature
differences can cause

jar breakage.
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3 cinnamon sticks (each about 4 inches/10 cm), 3
broken into pieces
Y tsp whole allspice 2mlL
Vatsp whole cloves | mL
2 cups lightly packed brown sugar 500 mL
| cup red wine vinegar 250 mL
| cup unsweetened pineapple juice 250 mL
2 fresh pineapples, peeled, cored and 2

cut into l-inch (2.5 cm) spears

PERFECT PICKLES

Prepare canner, jars and lids. (For more information, see page 415.)

2. Tie cinnamon stick pieces, allspice and cloves in a square of

cheesecloth, creating a spice bag.

3. Inalarge stainless steel saucepan, combine sugar, vinegar,

pineapple juice and spice bag. Bring to a boil over medium-high
heat, stirring occasionally. Reduce heat, cover and boil gently for
20 minutes. Add pineapple and boil gently until pineapple is
heated through. Using a slotted spoon, remove pineapple from
syrup. Place in a large glass or stainless steel bowl and cover with
foil to keep hot. Return syrup to a boil over medium-high heat.
Discard spice bag.

4. Pack pineapple into hot jars to within a generous ' inch (1 cm)

of top of jar. Ladle hot syrup into jar to cover pineapple, leaving
1%, inch (1 cm) headspace. Remove air bubbles and adjust
headspace, if necessary, by adding hot syrup. Wipe rim. Center
lid on jar. Screw band down until resistance is met, then
increase to fingertip-tight.

5. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For tmore
information, see pages 417—418.)
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Sweet Pumpkin Pickles

Pickled pumpkin has
long been a tradition in
many homes across
North America. Warmly
spiced and gorgeous
golden orange in color,
these pickles seem too
good to eat.

TIPS

Before using jars, inspect
them carefully for any
chips, cracks or fractures.

Discard any imperfect jars.

A clear plastic ruler (kept
solely for kitchen use)
will help you determine
the correct headspace.
Each filled jar should be
measured accurately, as
the headspace can

affect sealing and the
preservation of

the contents.

Makes about six pint (500 mL) jars

2 cinnamon sticks (each about 4 inches/10 cm), 2
halved
12 whole allspice 12
10 whole cloves i0
I lemon I
6 cups granulated sugar I.5L
4 cups white vinegar IL
24 cups cubed seeded peeled pie pumpkin or 6L

butternut squash (¥4-inch/2 cm cubes)

. Prepare canner, jars and lids. (For more information, see page 415.)
. Tie cinnamon stick halves, allspice and cloves in a square of

cheesecloth, creating a spice bag. Set aside.

. Zestlemon, using a fine-toothed grater, and set aside. Remove

and discard white pith. Separate segments from membrane and
coarsely chop. Squeeze any juice from membrane and add to
segments. Set aside. Discard membrane.

. In alarge stainless steel saucepan, combine lemon zest, pulp and

juice, sugar, vinegar and reserved spice bag. Bring to a boil over
medium-high heat, stirring occasionally. Cover, reduce heat and
boil gently for 10 minutes. Add pumpkin, return to a boil and
cook for 3 minutes, until heated through. Discard spice bag.

. Pack hot pumpkin into hot jars to within a generous % inch

(1 cm) of top of jar. Ladle hot syrup into jar to cover pumpkin,
leaving 5 inch (1 ¢cm) headspace. Remove air bubbles and
adjust headspace, if necessary, by adding more hot syrup.
Wipe rim. Center lid on jar. Screw band down until resistance is
met, then increase to fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 20 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)
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Vegetable Pickles — Single-Day
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Dill Sandwich Slices

Makes about five pint (500 mL) jars

No hamburger is
complete without the
tangy zest of a dill
pickle. Because these
have already been cut
into slices, they are
easy to use.

TIPS

Always use fresh (not old
and musty) pickling spice
to ensure quality and
taste. Whole spices
should be used within 3 to
4 years of purchase.

You can buy prepared
pickling spice at well-
stocked supermarkets
or make your own (see
page 217).

For this recipe, use the dill
flower head, which is the
yellow flower portion.

If fresh dill is not available,
use | to2tsp (5to 10 mL)
dill seeds or 2 tsp (10 mL)
dried dillweed for each
head of fresh dill.
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3 tbsp pickling spice (see tips, at left) 45 mL
4 cups cider vinegar IL
Zcups water L
% cup granulated sugar 175 mL
Y cup pickling or canning salt 125 mL
5 bay leaves 5
5 cloves garlic 5
25 tsp mustard seeds 12 mL
5 heads fresh dill (see tips, at left) 5
135cups  sliced trimmed pickling cucumbers 3325L

(Y4-inch/0.5 cm lengthwise slices)
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. Prepare canner, jars and lids. (For more information, see page 415.)
. Tie pickling spice in a square of cheesecloth, creating a spice bag.
. In alarge stainless steel saucepan, combine vinegar, water, sugar,

pickling salt and spice bag. Bring to a boil over medium-high
heat, stirring to dissolve sugar and salt. Reduce heat and boil
gently for 15 minutes, until spices have infused the liquid.

. Place 1 bay leaf, 1 garlic clove, Y5 tsp (2 mL) mustard seeds and

1 head of dill into each jar. Pack cucumber slices into hot jars to
within a generous %, inch (1 ¢cm) of top of jar. Ladle hot pickling
liquid into jar to cover cucumbers, leaving %5 inch (1 cm)
headspace. Remove air bubbles and adjust headspace, if
necessary, by adding hot pickling liquid. Wipe rim. Center lid on
jar. Screw band down until resistance is met, then increase to
fingertip-tight.

. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 15 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)



Traditional Bread and Butter Pickles

Bread and butter
pickles are the perfect
accomparniment to a
sandwich. You can use
this recipe to create a
traditional pickle, just
like Grandma’s, or

use the variations

to create something
different — zesty with a
hint of garlic or a sweet
golden brown British-
style pickle. Try all
three and see which
suits your taste.

TIPS

Use Pickle Crisp™ to
make fresh-pack pickles
crisper. Add 34 tsp
(3mL) to pint (500 mL)
jarsand | /4 tsp (7 mL)
toquart (I L) jars
before processing.

When making pickles,
select uniformly sized
fruits and vegetables
and/or cut them into
pieces of similar size.
During processing, each
piece of produce should
be heated to the same
degree. If the pieces vary
too much in size, smaller
pieces will soften and
larger pieces may not be
heated sufficiently. In
addition to reduced
quality, inadequate heat
penetration can become
a safety issue.

Makes about five pint (500 mL) jars

10 cups sliced trimmed pickling cucumbers 25L
(Y4-inch/0.5 cm slices)
4 medium onions, thinly sliced 4
Y4 cup pickling or canning salt 125 mL
3 cups white vinegar 750 mL
2 cups granulated sugar 500 mL
2 tbsp mustard seeds 30 mL
I tsp celery seeds 5mL
| tsp ground turmeric ‘ S5mL

l. In a glass or stainless steel bowl, combine cucumbers, onions
and salt. Mix well, cover with cold water and let stand at room
temperature for 2 hours. Transfer to a colander placed over
a sink, rinse with cool running water and drain thoroughly.

2. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

3. In alarge stainless steel saucepan, combine vinegar, sugar,
mustard seeds, celery seeds and turmeric. Bring to a boil over
medium-high heat, stirring to dissolve sugar. Stir in vegetables
and return to a boil.

4. Pack vegetables into hot jars to within a generous Y inch (1 cm)
of top of jar. Ladle hot pickling liquid into jar to cover vegetables,
leaving ' inch (1 cm) headspace. Remove air bubbles and adjust
headspace, if necessary, by adding hot pickling liquid. Wipe rim.
Center lid on jar. Screw band down until resistance is met, then
increase to fingertip-tight.

5. Place jars in canner, ensuring they are completely covered with
water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417-418.)

Variations

British Bread and Butter Pickles: Substitute 3 cups (750 mL) cider
vinegar for the white vinegar and 2 cups (500 mL) packed brown
sugar for the granulated sugar. Add 1 tsp (5 mL) ground ginger
along with the turmeric.

Zesty Bread and Butter Pickles: Substitute 2 tbsp (30 mL) prepared
horseradish for the celery seeds and 2 tbsp (30 mL) grated
gingerroot for the turmeric.
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Chunky Mustard Pickles

Makes about seven pint (500 mL) jars

Here’s a delicious
answer to a bumper
crop of garden
cucumbers. These tasty
pickles add color and

Sflavor to any meal.

TIPS

Pickle fruits and
vegetables within

24 hours of harvest. If
your schedule does not
accommodate this brief
time window, refrigerate
the produce and use

it as soon as possible.

Clearjel® is a cooking
starch that is acceptable
for use in home canning.
Not all cooking starches
are suitable for home
canning, as reheating
causes some to lose
viscosity. Making mixtures
too thick can interfere
with required heat
penetration during heat
processing. In this recipe,
ClearJel® is used to
create a thicker, smoother
texture. For more
information, see the
Glossary, page 431.
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14 cups cubed seeded peeled pickling or 35L
field cucumbers (Y4-inch/l cm cubes)
6 cups finely chopped onions 151
V4 cup pickling or canning salt 50 mL
3 cups granulated sugar 750 mL
4 tbsp Clear]el® (see tip, at left) 60 mL
Va cup dry mustard 50 mL
| tbsp ground ginger I5mL
| tsp ground turmeric S5mL
Y cup water 125 mL
2 cups white vinegar 500 mL

red bell pepper, seeded and finely chopped

I. In alarge glass or stainless steel bowl, combine cucumbers and
onions. Sprinkle with pickling salt, cover and let stand at room
temperature for 1 hour. Transfer to a colander placed over a sink
and drain thoroughly.

2. Meanwhile, prepare canner, jars and lids. (For more information,
see page 415.)

3. In alarge stainless steel saucepan, combine sugar, ClearJel®,
mustard, ginger and turmeric. Stir well. Gradually blend in

water. Add vinegar and red pepper. Bring to a boil over

medium-high heat, stirring frequently to dissolve sugar and
prevent lumps from forming. Reduce heat and boil gently,
stirring frequently, until mixture thickens, about 5 minutes.

Add drained cucumber mixture and return to a boil.

4, Ladle cucumber mixture into hot jars, leaving ; inch (1 cm)

headspace. Remove air bubbles and adjust headspace, if

necessary, by adding hot cucumber mixture. Wipe rim. Center
lid on jar. Screw band down until resistance is met, then increase
to fingertip-tight.

5. Place jars in canner, ensuring they are completely covered with

water. Bring to a boil and process for 10 minutes. Remove canner
lid. Wait 5 minutes, then remove jars, cool and store. (For more
information, see pages 417—418.)

Variation

Chunky Zucchini Pickles: Substitute unpeeled, seeded zucchini for
the cucumber.



Cucumber Sandwich Pickles

Makes about three pint (500 mL) jars

Among their other uses,
these sandwich pickles
are a great addition to
homemade grilled
panini sandwiches.
Lay pickles between
slices of smoked turkey,
provolone cheese,
beefsteak tomatoes and
romaine lettuce. Serve
with honey Dijon
mustard on the side
and enjoy.

TIPS

When packing fruits or
vegetables into jars for
pickles, pack tightly, but
not too tightly. Leave
room for the pickling
liquid, since that is where
the flavor comes from.

If pickling liquid is fresh
and has not been used
to make pickles, cover it
and refrigerate for use
in your next batch of
pickles. For best results,
use within 2 weeks.
Excess pickling liquid can
also be added to coleslaw
dressing, marinades or
barbecue sauces.

2 Ibs pickling cucumbers, trimmed and 900 g
sliced lengthwise ('4-inch/0.5 cm slices)
s cup pickling or canning salt 125 mL
12 cups water, divided 3L
5 cups white vinegar, divided 1.25L
| cup lightly packed brown sugar 250 mL
| cup gi’anulated sugar 250 mL
Vs tsp celery seeds 2mL
YA tsp mustard seeds 2 mlL
Y tsp ground turmeric 2mL

2,
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Place cucumbers in a clean crock or glass or stainless steel
container.

In a large glass or stainless steel bowl, combine pickling salt and
8 cups (2 L) of the water, stirring until salt dissolves. Ladle over
cucumbers and let stand in a cool place (70 to 75°F/21 to 23°C)
for 3 hours. Drain cucumbers and discard liquid. Rinse
cucumbers under cool running water and drain thoroughly.

In a large stainless steel saucepan, combine 3 cups (750 mL) of
the vinegar and 3 cups (750 mL) of the water. Bring to a boil
over medium-high heat. Add drained cucumber slices and
return to a boil. Reduce heat and boil gently for 8 minutes, until
cucumbers are heated through but not soft. Drain well,
discarding liquid, and set aside.

. Prepare canner, jars and lids. (For more information, see page 415.)

In a clean large stainless steel saucepan, combine remaining

2 cups (500 mL) vinegar, remaining 1 cup (250 mL) water,
brown sugar, granulated sugar, celery seeds, mustard seeds and
turmeric. Bring to a boil over medium-high heat, stirring to
dissolve sugar. Reduce heat and boil g