


No one likes a know-it-all. Most of us realize there’s no such thing—
how could there be? The world is far too complicated for someone
to understand everything there is to know. So when you come across
a know-it-all, you smile to yourself as they ramble on because you
know better.

You understand that the quest for knowledge is a never-ending one,
and you're okay with that. You have no desire to know everything, just
the next thing. You know what you don't know, you're confident enough
to admit it, and you're motivated to do something about it.

At Idiot’s Guides, we, too, know what we don't know, and we make

it our business to find out. We find really smart people who are
experts in their fields and then we roll up our sleeves and get to work,
asking lots of questions and thinking long and hard about how best

to pass along their knowledge to you in the easiest, most-accessible
way possible.

After all, that's our promise—to make whatever you want to learn “As
Easy as It Gets.” That means giving you a well-organized design that
seamlessly and effortlessly guides you from page to page, topic to topic.
It means controlling the pace you're asked to absorb new information—
not too much at once but just what you need to know right now. It
means giving you a clear progression from easy to more difficult. It
means giving you more instructional steps wherever necessary to really
explain the details. And it means giving you fewer words and more
illustrations wherever it’s better to show rather than tell.

So here you are, at the start of something new. The next chapter in
your quest. It can be an intimidating place to be, but you've been here
before and so have we. Clear your mind and turn the page. By the end
of this book, you won't be a know-it-all, but your world will be a little
less complicated than it was before. And we'll be sure your journey is
as easy as it gets.

DTS b

Mike Sanders
Publisher, Idiot's Guides
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Introduction

Welcome to the wonderful world of home food preservation! Humans have been preserving food in various ways as long
as we have been eating it. Our cultures have, for the most part, gone from having to preserve food in order to survive to
wanting to preserve food for a variety of reasons.

Perhaps you are looking to live a locavore lifestyle, eating closer to home. Or maybe you have a large garden and have too
much to give away or eat yourself. You could be concerned about pesticides and irradiation of your food. Or maybe you are
a “foodie” and enjoy creating and sharing artisanal foods.

Canning and preserving allows you to have access to locally grown food throughout the year, reducing your food miles and
allowing you to choose your food sources responsibly. Plus, making your own jams, jellies, and specialty foods provides a
tremendous amount of pleasure in the kitchen.

How This Book Is Organized

This book is organized into eight parts. It is my hope that you will choose to read each one of them, as each passes along vital
information, tips, and tricks for success. If you do choose to skip around, be sure to at the very least read Part 3 before you
begin working with a boiling-water canner.

In Part 1, you'll learn everything you need to know to successfully freeze foods, and you'll explore methods for cold storage. In
Part 2, | discuss dehydrating. Many people choose to dry foods due to storage constraints, or for long-term storage.

Part 3 covers the ground rules of home canning, from a basic overview of food science and safety, to steps for processing
foods in a boiling-water canner. Part 4 will prepare you to put up a season’s bounty of whole and sliced fruit, as well as
delicious, shelf-stable fruit pie fillings.

In Part 5, you'll learn to make all kinds of gelled products, such as jams and preserves, jellies, conserves, and delicious fruit
butters. Part 6 teaches you everything you need to know about tomato products. You'll can whole tomatoes, sauce, and salsa,
and even make your own tomato juice.

Part 7 covers pickling. From simple quick pickles, to fermented products, to colorful relishes, fruit, and vegetable pickles, your
pantry will burst with seasonal bounty. If you plan to can vegetables at home, Part 8 is required reading. Vegetables must be
canned using a different process due to their low-acid nature. Pressure canning can seem intimidating, but I'll make it easy for
you to get started and put up your own vegetables and tomato-vegetable mixes.

*’ Idiot’s Guides: Canning and Preserving
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Part 1

Freezing and
Storing Food

Freezing is a simple, accessible method
of food preservation. Try freezing

fruits, vegetables, herbs, and prepared
foods. There are lots of good reasons
to freeze foods, including preserving
nutrients and saving money. Plus, you'll
love having a selection of fresh, conve-
nient, and high-quality foods on hand.
Don't have a big freezer? Consider set-
ting aside part of your cellar or garage
as a cold storage area. You'll be able to
keep hearty vegetables fresh through-
out the winter months, and you'll have
the perfect cool, dark area to store your
canned goods as well.
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Freezing requires very little in the way
of tools and equipment, making it an
excellent choice for those who are new
to food preservation. You may find you
already have many of the following
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Freezing does not improve the quality
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Freezer-safe containers Freezer bags

Choose durable containers that are moisture and vapor These should be bags designed only for use in the freezer.
proof and resistant to cracking at low temperatures. They must be moisture and vapor proof to keep out
Appropriate choices include wide-mouth canning jars (jars unwanted moisture and odors. Invest in a vacuum sealer, or
with narrow necks will crack when frozen food expands); simply use a straw to suck out extra air. Freezer bags can be
glass storage containers designed for the freezer; and rigid packed with liquids or solids.

plastic containers, such as stackable freezer jars.

Pot or blancher

Blanching vegetables and some fruits
before freezing halts the action of
spoilage enzymes, resulting in better
nutrient retention, flavor, and texture.
You can use a pot or blancher to

blanch about 1 pound (453.5 g) food

at a time.

4AY
Tools and Equipment for Freezing Food 3 *



Sieve or Chinese strainer Clean kitchen towels

Metal sheet pans

Once food is blanched, you need to After foods are blanched, you will If you're planning to use the tray-pack
quickly remove it from the water. A need to pat them dry to preventice method, have a few metal sheet pans
long-handled sieve or Chinese strainer  crystals from forming on the surface. lined with parchment or freezer paper
allows you to scoop food quickly from  Gently roll blanched food in a clean, ready to go.

boiling water. lint-free kitchen towel, or pat dry with

paper towels.

b

‘ ‘ Part 1: Freezing and Storing Food

Aluminum foil

Heavy-duty aluminum foil is appropriate for
freezer use but can tear easily. If you're using
aluminum foil, add an overwrap, such as a freezer
bag or several layers of plastic wrap.

Freezer paper

This is moisture- and vapor-proof, heavy-duty,
and grease-proof paper that’s waxed on one side.
Freezer paper makes a sturdy, nonstick liner for
pans when you do the tray-pack method.

Plastic wrap

Plastic wrap makes an excellent overwrap for
foods wrapped in freezer paper or aluminum foil.



Ice bath Sugar

Once foods are blanched, they need to be cooled quickly. Some fruits can simply be tossed with sugar and allowed to
Immediately submerge them in a bowl of ice, or—for better stand for 30 minutes before packing. Fruit packed in this
nutrient retention—create a ‘dry” ice bath (see “Steps for manner will form its own syrup.

Freezing Food").

——?

4__-,

Treatment solution Simple syrup
Light-colored foods benefit from a dip in ascorbic (citric) Most fruits need a 30 percent simple syrup solution. See
acid or a commercial product, such as Fruit-Fresh, to “Freezing Fruits” for instructions.

retain freshness and color. Other foods, such as berries,
don't require pretreatment. Refer to the table in each part
for the specific treatment options for individual fruits and
vegetables.

YAV A
Tools and Equipment for Freezing Food 5 *



Freezing Basics

When freezing foods, you need to first consider the type of freezer you'll use for storing your frozen foods. You then need to
think about how you'll use your frozen foods in the best and most efficient manner.

Choosing a Freezer

The freezer section of your refrigerator will not hold foods at O°F (-18°C)—the recommended temperature to keep frozen
foods fresh—and is not a good choice for long-term food storage (beyond 2 months). Plus, opening and closing the door
of your refrigerator or freezer several times a day will cause temperature fluctuations that promote spoilage of frozen foods.
If you want to store food for longer periods of time and have the space and the budget, a stand-alone freezer is a great
investment. Freestanding freezers are available in chest and upright models. Look for an Energy Star-rated freezer to keep
energy costs under control.

Upright Freezers

Upright freezers have a smaller footprint than
chest freezers, and it's much easier to organize
and keep track of your food. However, they are
typically more expensive to purchase and run
than chest freezers. While all of your frozen foods
are easy to find with a quick glance, it can be
difficult to store larger items without removing

a shelf. If you value organization, don't relish the
thought of having to dig around in a chest freezer
for what you want, and have a little extra money
in your budget, an upright freezer can be an
excellent choice.

6 Part 1: Freezing and Storing Food



Chest Freezers

Chest freezers have a low profile and are available in many sizes, from just a

few cubic feet to 25-cubic-foot+ (.7-cubic-meter) behemoths that will store an
entire winter's worth of goodness. Chest freezers are well insulated, and most are
defrosted manually. They are the most efficient choice, because every bit of the
freezer is usable space. Organizing a chest freezer can be a challenge, though, as
foods at the bottom can be difficult to reach and are sometimes lost in the shuffle.

Freezer Use and Care

When choosing a spot for your freezer, make sure it’s a convenient, well-ventilated
location that has good air circulation on all sides. Garages and other spaces
without climate control are a poor choice for freezer placement. Instead, choose a
cool, dry place where temperatures are relatively stable.

Whether you've chosen a manual-defrost or frost-free model, you also need to
clean your freezer at least once a year. | like to clean mine in early spring, when
I've used most of the food from the previous year, and early spring crops like peas
and strawberries are still on the vine. Defrost if necessary, and use a solution of
baking soda and hot water to clean the freezer inside and out.

Make sure you also keep a thermometer in your freezer to monitor the
temperature. Aim to keep the temperature at or below O°F (-18°C) to maintain
quality. An easy way to monitor freezer performance is with a zipper-lock bag of
ice cubes—if the ice cubes melt and refreeze, it's a sure sign your freezer is not
functioning optimally.

Power Outages

If the power goes out, don’t
panic—and don’t open the
freezer door! Wrap your freezer
in blankets or quilts and keep
the door closed. If the power is
going to be out for a few days,
consider moving the contents
of your freezer to a cooler
packed with dry ice. Food that
has been kept at or below 40°F
(4°C) is safe to cook or refreeze.
Food will remain frozen for

longer in a full freezer.

Freezing Basics 7



Using Your Frozen Foods

Freezing food is easy, but using that food efficiently can be a challenge. | aim

. for keeping on hand a good mix of fruits, vegetables, herbs, and prepared foods
so I'm never at a loss when | need a quick meal. Grab some frozen bananas and
berries to whip up a quick smoothie or a few bags of vegetables and some stock
to make soup in a flash. You can also toss a few cubes of frozen pesto in with
hot, cooked pasta. Casseroles, soups, and many desserts freeze well and are a
nutritious, low-cost alternative to takeout on busy evenings.

Here are some ways you can get the most out of your frozen foods:

Label with care: Label your frozen foods with a permanent
— marker. Include the contents, freeze date, expiration date, and
quantity. You may also wish to add notes to indicate preparation

Sanitizing Solutions instructions.

It’s important to sanitize your

e e beiione yeut begin @ Aim for a full freezer, but don’t pack it too tightly: You'll need

freezing project. Cleaning your
kitchen is especially important
when preserving food, as the
growth of bacteria and other
spoilers will be slowed—but not
stopped—after freezing or other
processing methods. The most
effective sanitizer is a mixture
of 1 scant teaspoon chlorine
bleach to 1 quart water. This
inexpensive mixture kills
99.999 percent of foodborne
pathogens, such as E. coli,
listeria, and salmonella. Spray
all surfaces and wipe with a
clean cloth. Wash any tools
you will be using in hot, soapy
water and, of course, wash your
hands before and after each

individual task.

to allow sufficient airflow around and between foods for optimal
freezer performance. An overpacked freezer is just as inefficient as
a nearly empty one.

Organize your freezer by food type: | try to keep separate
shelves for fruits, vegetables, soups and stocks, and prepared
foods. If you have a chest freezer, you may want to obtain plastic
milk crates or shallow containers to categorize food, making it
easier to find things quickly.

Maintain an inventory list: Keep the list on a chalkboard or
clipboard near the freezer, or just tape your list to the door. Add
foods, their freeze date, and their expiration date to the list, and
cross them off as you use them. Remember the golden rule of
inventory: “First In, First Out.”

Once or twice a year, conduct a freezer inventory. Cross-reference your inventory

list with the labeled food in your freezer, eat anything with an approaching

expiration date, and throw away any food that is out of date or shows signs of

spoilage.

8 Part 1: Freezing and Storing Food
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Steps for
Freezing Food

Freezing food is the easiest method of
food preservation. Select the freshest
seasonal produce you can find.

What You’ll Need

Fruits, vegetables, or herbs
Pot or blancher

Treatment solution

Sugar or simple syrup
Sheet pans

Freezer bags or rigid
containers

Before You Begin

1. Sanitize your workspace.

10 Part 1: Freezing and Storing Food



1. Start with high-quality, fresh food

Freeze freshly harvested foods at the peak of
ripeness, preferably within 24 hours of harvest.
Foods that are under- or overripe will not improve
in quality when frozen.

2. Wash carefully

Submerge fruits, vegetables, and herbs in plenty
of cool water, and then rinse thoroughly. Molds,
insect eqggs, dirt, and so on should be thoroughly
washed away before freezing.

3a. Blanch vegetables 3b. Pretreat fruits

Blanching helps retain vegetables’ flavor, freshness, and Dip fruits prone to browning in a treatment solution made
vitamin content. Try steam blanching for the best results with ascorbic acid, Fruit-Fresh, or lemon juice. Some can be
with the least amount of nutrient loss. tray packed without sugar, while others freeze best packed in

a simple sugar or syrup.

Steps for Freezing Food 1



Making a “Dry” Ice Bath

If you submerge food in an ice bath after blanching, some nutrients will leach out
into the water, and you’ll need to carefully pat it dry. For a “dry” ice bath, fill a large
casserole dish with ice and place a smaller metal pan inside the dish, and make sure
to have a large zipper-lock bag of ice ready. As vegetables are blanched, drain them
well, transfer them to the pan, and cover with the ice blanket. Once the food is cooled,

simply drain it on a clean kitchen towel and freeze.

4. Cool before freezing 5. Freeze quickly

For best results, chill foods in the refrigerator before Set your freezer at or below O°F (-18°C) and freeze on

freezing. Ice crystals form when food freezes slowly, creating  sheet pans only 2 to 3 pounds (1 to 1.25 kg) of food per

a mushy, watery product. square foot or square meter of freezer space per day for best
results.

6. Choose appropriate containers
- & p 3 Store foods packed in liquid or syrup in rigid
/// — containers. Tray-packed produce works well in
>~ ‘.(é( - plastic freezer bags. Canning jars or BPA-free
- :

plastic containers with straight sides and wide
mouths are great for storing sauces and liquids.

12 Part 1: Freezing and Storing Food



7. Wrap tightly 8. Label and keep an inventory

Use a permanent marker to label packaging with the type of
food, weight or number of servings, freeze date, expiration
date, and preparation instructions (if desired). Plan to use
frozen foods within 8 to 12 months.

When using plastic freezer bags, freezer paper, plastic wrap,
or aluminum foil, wrap food tightly using several layers of
material, and remove as much air as possible to reduce
freezer burn or spoilage.

Unsuitable Freezer
Containers

Don’t freeze foods in bread bags,
plastic bags that are not labeled

for freezing, commercial glass

jars (such as spaghetti sauce
jars), or plastic food containers (such

as those for cottage cheese or nondairy whipped
9. Keep the door closed

Opening and closing the door of your freezer causes
temperature fluctuations that can damage your food, so
and bread bags can even contaminate foods with always know what you want before you open the door.

lead! Choose appropriate packaging for both

topping)—these containers are not designed to

be moisture and vapor proof. Glass jars can crack,

quality and safety.

-

.7,
Steps for Freezing Food ¢ 13 ;

>



Freezing Fruits

For freezing, choose fruit that's per-
fectly ripe but still firm. Overripe fruit
is not appropriate for any method of
preservation and should be consumed
immediately. Underripe fruit develops
unpleasant flavors when frozen and
contains enzymes that promote
spoilage.

What You’ll Need

Fresh fruit Treatment solution
(such as Fruit-Fresh or

Pot or blancher o
an ascorbic acid-water

Paring knife solution)

Ice bath Freezer paper
Paper towels or kitchen Sheet pans
towels

Freezer bags or rigid
Food processor containers

Simple syrup or sugar

14 . Parti:Freezing and Storing Food



Methods for Packing Fruit

Syrup pack: For quality and sweetness, pack fruits
in 30 percent simple syrup. To make a syrup, stir
134 cups sugar for every 4 cups water over medium
heat until completely dissolved. If desired, stir in
Y teaspoon ascorbic acid per quart of syrup. Cool,
and chill before using. Add % cup chilled syrup to
each container, and fill with fruit, leaving 1 inch
(2.5 cm) headspace. Cover fruit with syrup, put on
lids, and freeze. Once fruit has frozen, open each

container and fill with crushed waxed paper to

reduce freezer burn.

1. Wash
Wash fruit in plenty of cold, running water. Trim away soft
spots or blemishes.

Fruit juice or water pack: If you're concerned
about added sugar, fruit can be packed in fruit
juice or water using the same packing method as

the syrup pack.

Dry tray pack: The dry tray-pack method allows
you to freeze fruits individually before putting
them into a container. This method is fantastic for
berries, as you can open the container, scoop out a
cup or two, and return the container to the freezer
without the contents sticking together. If you are
tray packing whole fruits, simply wash, dry, and
pit or peel if necessary. You then spread fruits on
freezer paper-lined sheet pans, and freeze. Once
fruit has frozen, transfer it to freezer bags, and
remove extra air by folding the bag or sucking

out the air with a straw. Label the bags, and return

them immediately to the freezer.

2. Blanch and/or peel
Refer to “Best Methods for Freezing Fruits” table to see
whether fruit should be blanched before peeling.

Sugar pack: Unsweetened fruits lose their quality
more quickly than those packed in syrup or sugar.

Fruits not packed in syrup may be sprinkled with
Blanch in boiling water, pit and peel if necessary, and chill

using the ice bath or “dry” ice bath method (see “Steps for

Freezing Food”). Pat dry with paper towels or clean kitchen
drawn out and then pack the fruit into containers. ol

sugar (about % cup per quart of fruit). To do this,

toss and stir fruit until sugar melts and juices are

Freezing Fruits 15



3. Slice or purée 4. Treat

Cut larger fruits into uniform pieces. Sort smaller whole Use one of the four methods in the “Methods for Packing
fruits by size. Softer fruits, such as avocados and bananas, Fruit” sidebar to prepare fruit for packing. If desired, treat
can be puréed. fruits that may darken with a treatment solution.

5. Freeze quickly 6. Pack

Set your freezer at or below O°F (-18°C) and freeze on Pack fruit. Transfer to rigid containers (for sugar-packed
sheet pans only 2 to 3 pounds (1 to 1.25 kg) of food per fruits and fruits frozen in syrup, water, or juice) or freezer
square foot or square meter of freezer space per day for bags (tray-packed fruit). Use within 1 year.

best results.

16 Part 1: Freezing and Storing Food



Best Methods for Freezing Fruits

Fruit

Preparation

Pack

Apples

Apricots, peaches, or
nectarines

Avocados

Bananas

Berries

Cherries

Citrus

Grapes

Pears

Plums

Rhubarb

Wash, peel, and slice.

Wash, and blanch for T minute. Peel, pit,
and slice.

Peel, mash, and add /s tsp. ascorbic acid

per 1 gt. purée.

Peel, treat, and cut into chunks or mash.

Wash and dry on clean kitchen towels.

Wash, pit, and dry.

Wash, peel, and segment.

Wash and separate individual grapes.

Wash, peel, and slice.

Wash and pit.

Wash, cut, and blanch for 2 minutes.

Pack in 30 percent syrup with /2 tsp.
ascorbic acid per gt. syrup or Fruit-Fresh
per package instructions.

Syrup pack, or treat with ascorbic acid
and then dry tray pack.

Pack in freezer-safe containers in
serving-size portions.

Tray pack chunks, or pack purée in
serving-size portions.

Tray pack, sugar pack, or syrup pack.

Sugar pack with 3/ cup sugar per qt.

Syrup pack or fruit juice pack with /2 tsp.

ascorbic acid per gt.

Dry tray pack whole grapes.

Syrup pack with /2 tsp. ascorbic acid per
qt. syrup.

Syrup pack with /2 tsp. ascorbic acid per
qt. syrup.

Tray pack or syrup pack.

Freezing Fruits
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Freezing
Vegetables

Freezing doesn't improve the quality of
vegetables, so choose tender, young,
firm vegetables and freeze them as
soon as they are harvested. Aim for
“field to freezer” in less than 24 hours
for best results.

What You’ll Need

Vegetables
Paring knife

Pot or blancher

e

[ce bath

Kitchen towel or paper towels
- ; " — Freezer paper
Sheet pans

Freezer bags or rigid containers

18 Part 1: Freezing and Storing Food



1. Wash 2. Cut and trim

Wiash freshly harvested vegetables in plenty of cold, running If necessary, cut vegetables into bite-sized pieces. Trim away
water. any blemishes or soft spots.
Methods for Blanching

Water blanching: Using 1 gallon (3.75 L) boiling water, blanch 1 pound (453.5 g) vegetables at a time.
With this ratio, the water should continue to boil when the vegetables are added.

Steam blanching: Steam blanching is recommended for grated vegetables (such as summer squash),
broccoli, sweet potatoes, and other delicate vegetables that might become mushy when immersed in
boiling water. To do this, fit a pot with a tight-fitting lid with a steamer basket insert, and bring 1 to 2
inches (2.5 to 5 cm) water to a boil. Blanch 1 pound (453.5 g) vegetables at a time. Steam blanching takes
a bit longer than water blanching, but the improvement in quality is often worth the extra time.

Microwave blanching: Microwave blanching is not recommended. Research has shown that some
enzymes that promote spoilage remain active using this type of blanching. The food also cooks at

different rates, causing mushy, uneven results. In addition, this method will not save time or energy.

Freezing Vegetables 19



3. Blanch 4. Cool 5. Roll or pat dry

Refer to the “Best Methods for After blanching, immediately cool Quickly dry blanched and cooled
Freezing Vegetables” table to vegetables using an ice bath or the vegetables by gently rolling them in
determine the method and blanching “dry” ice method (see “Steps for a clean kitchen towel or patting them
time for each particular vegetable. Freezing Food"). dry with paper towels.

6. Freeze quickly

Set your freezer at or below O°F (-18°C) and freeze on
sheet pans only 2 to 3 pounds (1 to 1.25 kg) of food per
square foot or square meter of freezer space per day for
best results.

Part 1: Freezing and Storing Food

7. Pack

For best results, use the tray-pack method. Spread
vegetables on freezer paper-lined sheet pans, and freeze.
Transfer to freezer bags or rigid containers. You may also
dry pack the prepared vegetables directly in containers. Use
within 1year.



Best Methods for Freezing Vegetables

Vegetable

Preparation

Blanching Method and Time

Asparagus

Beans (pod)

Beans (vine)
Beets

Broccoli

Brussels sprouts
Cabbage

Carrots

Cauliflower

Corn

Peas (edible pod)

Peas (green or field)
Peppers (hot)
Peppers (sweet)

Pumpkin, squash (winter),
and sweet potatoes

Squash (summer)
Tomatoes

Turnips/parsnips

Trim. Leave whole, or cut into 2-in.
(5-cm) sections.

Shell and sort by size.

Trim. Cut if desired.
Trim and scrub.

Separate into florets. Immerse in salt
water (4 tsp. salt per 1 gal. [3.75 L]

water)
Trim. Soak as for broccoli.
Cut into shreds or wedges.

Peel. Leave whole for small carrots, or
cut.

Soak and trim as for broccoli.

Add 2 tsp. lemon juice to blanching
water to prevent darkening.

Husk and trim.

To freeze whole-kernel corn, blanch on
the cob, cool, then remove kernels.

Remove stems, blossom ends, and
strings.

Shell.
Roast or steam. Peel.

Halve or cut into strips.

Cut and remove seeds.

Wash and slice.
Core. Peel after blanching.

Peel and cube.

Water blanch large spears for 4 minutes, medium
spears for 3 minutes, and small spears for
2 minutes.

Water blanch large beans for 4 minutes, medium
beans for 3 minutes, and small beans for 2 minutes.

Water blanch for 3 minutes.
Cook in boiling water until tender, 25 minutes.

Steam blanch for 5 minutes.

Water blanch for 5 minutes.
Water blanch for 12 minutes.

Water blanch whole carrots for 5 minutes and cut
carrots for 2 minutes.

Water blanch 3 minutes, with 2 tsp. lemon juice
added to water to prevent darkening.

For corn on the cob, blanch for 7 minutes. For corn
kernels, blanch for 4 minutes; cool, and remove
kernels.

Water blanch for 2 minutes.

Water blanch for 12 to 2 minutes.
No blanching required.

Freeze without blanching (if serving raw), or water
blanch for 2 minutes (for cooked preparations).

Steam or cook in boiling water until tender.

Steam blanch for 3 minutes.
Water blanch for 30 seconds, and then peel.

Water blanch for 3 minutes.

Freezing Vegetables 21
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Freezing Herbs

Leafy herbs—such as basil, parsley,
chervil, and chives—are the best choice
for freezing. Remember, frozen herbs
cannot be used for garnish; they be-
come limp once frozen.

What You’'ll Need
Herbs Freezer bags
Salad spinner or kitchen Ice cube trays or freezer
towels containers
Freezer paper Water or olive oil

Herb Mixture Warning
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Garlic or herb vinegars and oils are considered hazardous
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when submerged in oil). The U.S. FDA requires commercially

.
o

0
N

¢+
¢#

s

+
4
*f

N
4

prepared garlic-infused mixtures to contain bacterial

*
¢
o
*

inhibitors to prevent the growth of bacteria and recommends

s
Ye

4
N

N
Re

fresh preparation only for home use. Oil or vinegar mixtures

4
+, 4
+F
*
&S

with herbs should be consumed within 3 days, or frozen

4
¢.

immediately. To play it safe, add garlic to herb mixtures just

7S
%
4
+

&
25¢s

before using, and consume within 1 to 2 days.

e,

‘*

4%
aees
i

g Food

e
2
e,
8
5
‘"é*;

*
¢
*
N g
>
*.
\¢
&



1. Wash herbs

Wash herbs carefully in several changes of cold
water, and dry in a salad spinner or between
layers of clean kitchen towels. Use any of the
following steps to freeze herbs.

2a. Wrap
Place herbs in a single layer between pieces of
freezer paper, and pack in freezer bags.

2b. Pack in water

Finely chop herbs, and mix with a few
tablespoons of water or olive oil to form a
dense paste. Pack into ice cube trays or freezer
containers.

Freezing Herbs
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Freezing Prepared

Foods

Casseroles, soups, stews, pasta sauces,
and stocks freeze well. Plus, it’s nice

to have a few meals planned out and
ready to go in the freezer. When using
frozen prepared foods, defrost them
in the refrigerator overnight, or simply
. cook frozen foods over low heat or in
the oven. Always insulate prepared
foods with several layers of wrap to
prevent freezer burn.

What You’ll Need

Prepared food

Plastic wrap or freezer paper
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Heavy-duty aluminum foil
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Rigid containers or jars
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Leave 1inch (2.5 cm) headspace to allow
for expansion.

1. Prepare food 2. Pack

Cook stock, sauce, or soup according to the recipe, Pack soups, stews, sauces, and stocks in rigid plastic
undercooking slightly to compensate for reheating. containers or wide-mouth canning jars. Pack unbaked
Assemble casseroles with cooked components, but do not casseroles in the dish you will use for baking. Freeze, then
bake. Cool for 30 minutes, and then refrigerate for 2 to 3 cover the surface of the food with plastic wrap or freezer
hours until completely chilled. paper, and fill the air space with crumpled waxed paper or

freezer paper to eliminate air and prevent freezer burn.

Seasonings in Prepared Foods

Some seasonings can develop stronger flavors or
fade into the background when frozen. Seasonings
that change in flavor include salt and sugar
substitutes, curry powder, sage, celery, pepper,
cloves, and raw garlic. Leave these seasonings out
of dishes intended for the freezer; you can add
them before heating, if desired. Be sure to label
the container with the missing ingredients before

freezing.

3. Wrap and label

Put on lid or wrap top in aluminum foil. Label all prepared
foods with the contents, serving size, and date frozen. Use
within 3 monthes.

Freezing Prepared Foods 25
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Cellaring Foods in
Cold Storage

It you have a well-ventilated basement
or shed, you can successfully cellar
cool-weather crops. The keys to suc-
cessful cellaring are temperature, light,
and humidity control. A cool, dark
space with a window for ventilation is
the best choice.

Good choices for cellaring include pears, apples, persimmons, onions,
garlic, potatoes, winter squash, sweet potatoes, parsnips, and pumpkins.
Pick late-season tomatoes while still green, and ripen in storage.

What You'll Need

Milk crates or boxes

Pack crates about a quarter full for best results. One spoiled apple,
onion, or potato can ruin the whole box, so it's best not to “put all
your eggs in one basket.”

Packing materials

These allow for airflow, absorb excess humidity, and prevent
damage. Separate layers of produce with newspaper or cardboard,
or use burlap sacks for vegetables such as potatoes, which must be
stored in complete darkness.

Shelves
If your space doesn't have built-in shelving, inexpensive shelves
from the hardware store or a flea market are a great choice.

Fan
Use a fan to bring in cool air to a warm room or expel cool air from
a cold room.

Part 1: Freezing and Storing Food



Storing Fruits and Vegetables

Choose separate storage areas for
vegetables and fruits. Certain fruits,
such as apples, figs, pears, plums, and
tomatoes, give off ethylene gas, which
causes potatoes to sprout and onions to

spoil.

Strong-smelling vegetables—such as
cabbages, rutabagas, and turnips—

are a poor choice for in-home root
cellaring. To avoid those odors, store
these vegetables in the garage or other

outdoor root cellar.

Cooler Storage

If your only option is the garage and
you live in a region with very cold
temperatures, large insulated coolers
can be a good choice for cellaring.
Pack hardy vegetables or fruits—such
as apples, potatoes, garlic, onions, and
pears—in their own individual coolers
with plenty of packing materials,

and prop the lids open slightly for
ventilation. Rotate produce stored in
this manner on a regular basis for best

results.

1. Condition

Foods with a hard shell,
such as pumpkins, should
be brought inside for a few
days to allow their shells

to harden before storing.
Carefully trim stems, as
breakage will accelerate
spoilage.

2. Examine and pack
Remove insects and
produce that shows any
signs of spoilage, such as
soft spots. Pack in milk
crates, baskets, or boxes
with holes cut in the sides.

3. Store

Place in the root cellar, and
use a fan to circulate air

and remove ethylene gas.
Aim to keep your root cellar

between 35°F and 55°F
(2°Cand 13°C).

Cellaring Foods in Cold Storage 27
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Tools and

Equipment for
Drying Food

When choosing a dehydrator, consider
how often you'll be using it, and to what
purpose. If you have a large garden and
will be drying a lot of food throughout
the growing season, a pricier model
might be a good choice. If you're un-
sure, start with a simpler unit. You can
always upgrade later when you're a
food-drying expert.
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-

N

-

NI
XN

*
411?

X
AN

-

2525
4
+
5

-

-



Large plastic or glass containers

Dehydrated food must be conditioned before storage. Use
large plastic or glass containers to pack the food, and cover
it tightly. You then shake the containers each day for a week
to redistribute any remaining moisture.

Storage bags or containers

Once food has been dried, it will last longest when stored in
airtight bags or containers. Pack food tightly, remove excess
air, and food will keep several months. For longer storage
(up to several years), store the packaged dried foods in the
freezer.

Pot or blancher

Blanching before dehydrating deactivates enzymes that
promote spoilage and kills bacteria and insect eggs that may
be present. You can use a pot or blancher to blanch 1 pound

(453.5 g) fruit at a time in 1 gallon (3.75 L) boiling water.

Food dehydrator

Choose a well-insulated dehydrator made of food-grade
stainless steel or plastic with an enclosed heating element
and an adjustable thermostat. Most foods are dried between
90°F and 145°F (32°C and 63°C), and pasteurization
occurs at 165°F (74°C). A built-in fan moves air around

the food, while built-in drying trays allow the air to circulate
around several levels at once. Choose a unit that suits your
budget and needs and is easy to clean.

Tools and Equipment for Drying Food ' ‘ 4
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Alternative

Dehydrating
Methods

The best choice for home food drying
is a commercially manufactured de-
hydrator. While many home cooks dry
foods in the sun or oven or use solar
dehydrators, these methods are not
advisable in many geographic regions,
and spoilage is much more likely to oc-
cur. In limited cases, though, you may
choose to use them, so let’s take a look
at each alternative.

Don’t Even Think About It!

Some websites or publications may try to convince you that
drying foods using your car or clothes dryer is a fantastic idea.
It’s not. In addition to being a health and fire hazard, both of
these methods will permeate your home, clothing, or car with
the odors of dried (and frequently burnt) foods for years to
come. Avoid microwave drying as well—it’s inefficient, and the

food will cook before it dries.



Don’t Forget

If you do decide to dehydrate in the oven, I
suggest attaching a note to the oven handle,
especially if you're drying without turning on the
oven itself. Many years ago, I was drying a large
batch of herbs in my oven using the oven light/
convection fan method. Forgetting the herbs
were in there, I preheated the oven to get supper
going. Imagine my surprise when the house was
filled with the initially delicious—and then almost
immediately fiery—odor of burning herbs!

Oven Drying

Oven drying is possible if your oven is able to maintain

the very low temperatures necessary for dehydrating.
Remember, you will also lose access to your oven for about
24 hours while the food is drying, and the oven will be
heating up your house the entire time.

If you have an oven with a convection fan that can be
operated separately from the heating element, you may
have success using the oven-drying method for drying
herbs, by leaving the oven temperature off but turning

the convection fan to circulate air evenly while removing
moisture. You can also turn on the oven light for a little extra
warmth.

Sun Drying

Sun drying is a method in which foods are simply spread on
trays or screens and dried in the sun. This is the least-safe
method of food drying, because it’s possible only in sunny
climates where the average daily humidity is below 60
percent and the average daily temperatures are above 90°F

(32°C).

Unless you live in a desert climate, sun drying is not a good
choice. Even if you do, a commercial dehydrator may be

a better choice, as foods will not be exposed to airborne
contaminants, such as molds and insects, during the drying
process like they would with sun drying.

Solar Dehydrating

Solar dehydrating uses the energy of the sun to heat the air
around the food. Solar dehydrators can be built for relatively
little cost and are a better option in most climates than sun
drying.

Most solar dehydrators dry foods by indirect exposure to
sunlight, but also use a vent cover, solar collector, and vents
to maximize temperature and airflow and remove moisture
as quickly as possible.

While a solar dehydrator may be a good choice for
homesteaders or do-it-yourselfers living in most climates,
they will not work on rainy days or in darkness and can easily
overheat if not closely supervised. For the average person’s
needs, a commercial food dryer is a better choice.

AT
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Drying Whole and
Sliced Fruits

Dehydrating does not improve food
quality, so choose perfectly ripe, firm,
and unblemished fruit. Fruit that has
been sitting around too long will dehy-
| drate poorly and be prone to spoilage,
50 get it into the dehydrator as soon

¥ as you pick it or arrive home from the
l farmers market!

What You’ll Need
Fruit Ice bath
Treatment solution Plastic or glass storage
containers

Paring knife

Pot or blancher Heavy-duty storage bags
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Before You Begin

1. Wash

Wash fruit well to remove bacteria, molds, and insects.
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2. Prepare treatment solution
If you are drying a fruit prone to browning, such as pears and apples,
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prepare a treatment solution. Use a commercial product, such as Fruit-
Fresh, or add 1 crushed 500 mg vitamin C tablet or /4 cup bottled
lemon juice to 1 gallon (3.75 L) water.
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1. Peel or check skins

Peel fruit with thicker skins. For whole, skin-on fruits or larger
pieces, check the skins by piercing them in a few places with
a sharp knife, or slice in half.

2. Blanch and pretreat

Blanch fruit in plenty of boiling water, and cool immediately
in an ice bath. Peel and pit if necessary, and cut or slice into
uniform pieces. Fruit may be pretreated with treatment
solution.

3.Dry
Arrange fruit in a single layer on drying trays. Dry at 125°F
to 135°F (52°C to 57°C) until most of moisture has been

removed but fruit remains pliable, about 12 to 16 hours

(sliced fruit) and up to 24 hours (whole fruit).

160 °F
71 c'
‘ t
135 °F
58°C
1’3: M
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105 °F
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5. Pasteurize
Pasteurize dried foods in your dehydrator or oven at

160°F (71°C) for 30 minutes, or freeze at or below O°F
(-17.75°C) for 48 hours.

4. Condition

Cool. Pack loosely into large plastic or glass containers, and
seal tightly. Shake or stir once a day; if any moisture appears,
return fruits to the dehydrator until they have dehydrated
sufficiently, and repeat the process.

6. Pack and store

Cool fruit completely before storing. Pack tightly without
crushing in glass or plastic containers or heavy-duty storage
bags. Dried fruits can be stored for up to T year.

AV
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Drying Berries

Berries are easy to dry, and the results
are delicious! Pack dried berries as a
portable, nutritious snack, or mix them
into baked goods. Dehydrated berries
can also be rehydrated to make deli-
cious jam or fruit fillings,

What You’ll Need

Fruit Drying trays

Antioxidant dip or Plastic or glass storage
treatment solution containers

Needle or skewer Heavy-duty storage bags

Before You Begin

1. Wash

Wash fruits well to remove bacteria, molds, and insects.

2. Prepare treatment solution
Use a commercial product, such as Fruit-Fresh, or add 1 crushed 500
‘ a vitamin C tablet or /4 cup bottled lemon juice to 1 gallon (3.75 L)

water.



1. Pretreat and check skins

If desired, treat berries with an
antioxidant dip or treatment solution.
Prick firm berries, such as cranberries,
with a sharp needle or skewer to check
the skins. You can dry very small fruit,
such as blueberries, without checking.

2. Dry

Arrange berries in single layers on
drying trays. Dry at 125°F to 140°F
(52°C to 60°C) until most of the
moisture has been removed but
berries remain pliable, about 12 hours.

3. Condition
Cool. Pack loosely into large plastic

or glass containers, and seal tightly.
Shake or stir once a day; if any
moisture appears, return berries to the
dehydrator until they have dehydrated
sufficiently, and repeat the process.

4. Pasteurize

Pasteurize berries in your dehydrator or oven at 160°F
(71°C) for 30 minutes, or freeze in your freezer at or below

O°F (-17.75°C) for 48 hours.

5. Pack and store
Cool berries completely before storing. Pack tightly without
crushing in glass or plastic containers or heavy-duty storage

bags. Use within 1 year.

Drying Berries “('ig*‘
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Making Fruit
[eathers

Fruit leather is simply a purée of fruit
mixed with optional sweetener and
dried to a dense, chewy “leather.” Fruit
leathers can be made from both fresh
and home-canned fruit. Try apples,
pears, peaches, berries, grapes, citrus
’ fruits, cherries, or bananas.

What You’ll Need

Fruit Fruit leather tray or freezer

Treatment solution paper-lined drying trays

Paring knife Cornstarch

Double boiler Waxed paper or freezer
paper

Blender or food mill .
Plastic wrap
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Wash fruits well to remove bacteria, molds, and insects.

}*‘*‘*‘*‘**‘*‘* 2. Prepare treatment solution

* * * * ** If you are drying a fruit prone to browning, such as pears and apples,
} * * * ‘ * . Pprepare a treatment solution. Use a commercial product, such as Fruit-
Fresh, or add 1 crushed 500 mgq vitamin C tablet or /4 cup bottled

* * * * ** * * lemon juice to 1 gallon (3.75 L) water.
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1. Pit and peel

Pit fruits if necessary, peel if desired, and cut into small
pieces. Treat fruits that are prone to browning with
treatment solution if desired.

3. Purée

In a blender or food mill, purée fruit until smooth.

5. Dehydrate
Spread purée no more than /4 inch (.75 cm) thick on fruit
leather trays or freezer paper-lined drying trays. Dry at

140°F (60°C) until fruit leather feels a little tacky toward

the center but moisture has been removed, about 12 hours.

2. Cook (optional)
In a double boiler set over boiling water, cook fruit for 10
minutes.

4. Reduce purée (optional)

Pour purée into a large, heavy-bottomed saucepan, and
reduce until mixture is thick and much of the liquid has
evaporated, up to 1 hour. Stir frequently.

6. Wrap and store

Cool completely. Brush fruit leather with a little cornstarch
to prevent sticking. Place between layers of waxed paper or
freezer paper, roll up, and wrap tightly in plastic wrap. Use
fruit leather within 6 months.

Making Fruit Leath ’(QI
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Drying Vegetables

You have many different options for
drying vegetables. Carrots, celery, on-
ions, and potatoes are great choices
for dehydrating, as they are easily re-
hydrated to create a flavorful base for
soups and sauces. Garlic and peppers
can be pulverized or flaked in a blender
once dry for homemade seasoning
flakes and powders (no need to blanch
them first). And zucchini and carrots

| make excellent chips.

What You’ll Need

Vegetables Plastic or glass storage

Paring knife
Heavy-duty storage bags
or jars

Pot or blancher

Paper towels or kitchen
towel

Before You Begin

. Wash

Wash vegetables well to remove bacteria, molds, and insects.
u

1
2. Cut
Cut vegetables into small, uniform pieces.



Refer to the “Basic Methods for Drying
Vegetables” table.

1. Blanch 2. Pat dry
Water: Use 1 gallon (3.75 L) boiling water. Use paper towels or a clean kitchen towel to press as much
water out of blanched, cooled vegetables as possible.

Steam: In a pot with a tight-fitting lid and a steamer basket
insert, bring 1to 2 inches (2.5 to 5 cm) water to a boil.

3. Dehydrate 4. Condition

Arrange vegetables in a single layer on drying trays. Dry at Cool. Pack loosely into large glass or plastic containers,
130°F to 140°F (54°C to 60°C) until vegetables are dry and seal tightly. Shake or stir once a day; if any moisture

and crisp, about 12 hours. appears, return vegetables to the dehydrator until they have

dehydrated sufficiently, and repeat the process.

el

5. Pasteurize 6. Pack and store

Pasteurize vegetables in your dehydrator or oven at 160°F Cool dried vegetables completely before storing. Pack
(71°C) for 30 minutes, or freeze in your freezer at or below  tightly without crushing in glass or plastic containers, heavy-
O°F (-17.75°C) for 48 hours. duty storage bags, or jars. Use within 1 year.

‘J'l‘.Y ‘
Drying Vegetables AN



Basic Methods tor Drying Vegetables

Vegetable Preparation Blanching Method/Time

Asparagus Trim and cut into 2-in. (5-cm) slices. Steam: 4 to 5 minutes
Water: 3 minutes

Beans (pod) Shell and wash well. Steam: 3 minutes
Water: 4 minutes

Beans (vine) Trim and cut into short pieces. Steam: 22 minutes
Water: 2 minutes

Beets Trim and scrub. Cut into V/&-in. (25-cm) Water: 25 minutes
matchsticks after cooking.

Broccoli Separate into florets. Immerse in salt water Steam: 32 minutes
(4 tsp. salt/1 gal. water) to remove insects. Cut

_ Water: 2 minutes
as for serving, and quarter stems.

Brussels sprouts Trim and cut in half lengthwise. Steam: 7 minutes

Water: 6 minutes

Carrots Peel. Cut into slices or strips /8in. (25 cm)  Steam: 3V/2 minutes
thick.

Water: 3 minutes
Cauliflower Soak and trim as for broccoli. Steam: 4 minutes
Water: 3 minutes

If desired, add 1 tsp. lemon juice to water to
prevent darkening.

Corn Husk and trim. Cut kernels from the cob after = Steam: 5 minutes
slEReillug) Water: 4 minutes

Garlic Peel and thinly slice. No blanching required.

Onions Trim. Slice or chop. No blanching required.

‘ ‘ Part 2: Drying Food



Vegetable

Preparation

Blanching Method/Time

Peas (edible pod)

Peas (green or field)

Peppers (chile)

Peppers (sweet)

Potatoes and turnips/
parsnips

Pumpkin, squash (winter),

Remove stems, blossom ends, and strings. Cut

into /8-in. (25-cm) strips.

Shell.

Wash well. Dry small peppers whole; cut larger

peppers into strips.

Wash well. Chop or cut into strips.

Scrub and peel. Cut into shoestrings or 1/s-in.

(25-cm) slices.

Peel, seed, and cut into /8-in. (25-cm) slices.

Steam: 3 minutes

Water: 2 minutes

Steam: 3 minutes

Water: 2 minutes

No blanching required.

No blanching required.

Steam: 7 minutes

Water: 5 minutes

Steam: 3 minutes

and sweet potatoes Water: 1 minute

Trim and cut into '/4-in. (.5-cm) slices. Steam: 2'/2 minutes

Squash (summer), such
as zucchini, pattypan, or
yellow squash

Water: 1'/2 minutes

Vegetable Drying Cautions

Vegetables contain less acid than fruit, so they must be dried
until they are brittle. When only 10 percent of the moisture
remains, spoilers cannot grow, and food is safe to consume.
Vegetables also lose flavor and tenderness when dried; the
longer the drying time, the more pronounced this effect will be.
Therefore, make sure to cut vegetables into very small pieces
to speed the drying times and minimize the loss of flavor and

texture.

1
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Sun-Dried

lomatoes

Drying tomatoes concentrates their
flavor and sweetness, allowing you

to enjoy the bright, intense flavor of
freshly picked tomatoes year-round.
Choose ripe, meaty plum tomatoes.
Before using sun-dried tomatoes, rehy-
drate them in hot water or slice, cover
with oil, and refrigerate overnight.

What You’'ll Need
Tomatoes Plastic or glass storage
Paring knife containers

Heavy-duty storage bags
or jars

Pot or blancher

[ce bath

Before You Begin

1. Wash

Wash tomatoes well to remove bacteria, molds, and insects.

2. Trim
Trim soft spots and blemishes, and cut a small x in the bottom of each
tomato to prepare for blanching.



4. Condition

Cool. Pack loosely into large plastic or
glass containers, and seal tightly. Shake
or stir once a day; if any moisture
appears, return tomatoes to the
dehydrator until they have dehydrated
sufficiently, and repeat.

1. Blanch and peel

Blanch tomatoes in 1-pound (453.5-
g) batches in at least 1 gallon (3.75 L)
boiling water. Cool in an ice bath, and
peel.

2. Cut and seed

Halve tomatoes, or cut into slices.
Squeeze gently to remove most of the
seeds.

3. Dehydrate

Dry tomatoes at 140°F (60°C) until
they are leathery, with no pockets of
moisture, about 12 to 16 hours.

5. Pack and store

Cool sun-dried tomatoes completely
before storing. Pack tightly without
crushing in glass or plastic containers,
heavy-duty storage bags, or jars. Use
within 1 year.

Sun-Dried Tomatoes 45 ‘ 4

Packing in Oil

Sun-dried tomatoes and garlic
packed in oil are available on
store shelves everywhere, and
making them at home seems
like a great idea, right? Wrong!
Garlic can harbor botulism
spores, which thrive in the
airless environment of an oil
pack. Adding herbs can also
introduce dangerous spoilers.
If you'd like to pack sun-dried
tomatoes in oil, do so without
any added herbs, garlic, or
spices, and store them in the

refrigerator.
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Drying Chiles

Anyone who has planted chile peppers

knows that you will grow more than you

can use in a season. Drying a bumper

crop of chiles is easy, and since you'll be
drying them whole, you won't have as

many worries about volatile oils burn-

ing your skin.
What You’'ll Need
Chiles Plastic or glass storage
Paring knife containers

Heavy-duty storage bags

or jars

Before You Begin

1. Wash

Wash chiles in plenty of cold, running water.

2. Trim and check skins

For small peppers, check the skins by making a '/2-inch (1.25-cm) slit
with a sharp knife, and dry whole. Larger peppers should be halved,

seeded, and sliced.



1. Dehydrate

Dry chiles at 140°F (60°C) until
they are leathery, with no pockets of
moisture, about 12 to 16 hours.

2. Condition

Cool. Pack loosely into large plastic
or glass containers, and seal tightly.
Shake or stir once a day; if any
moisture appears, return chiles to the

dehydrator until they have dehydrated

sufficiently, and repeat the process.

3. Pasteurize

Pasteurize dried chiles in your
dehydrator or oven at 160°F (71°C)
for 30 minutes, or freeze in a freezer

at or below O°F (-17.75°C) for 48

hours.

4. Pack and store

Cool chiles completely before storing.
Pack tightly without crushing in glass
or plastic containers, heavy-duty
storage bags, or jars. Use within 1 year.

Air-Drying Chiles

If you live in an environment
where the relative humidity

is consistently below 60
percent and the average daily
temperatures are above 90°F
(32°C), it’s safe to air-dry chiles.
Allow freshly harvested chiles
to sit at room temperature for
a few days to allow the stems
to dry out. Tie small bunches
together, three chiles at a

time, and then string together
those bunches in large clusters
(known as ristras) using string
or wire. Hang in a warm, dry

place.

CAYA
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Drying Corn

lt's much more common to preserve
corn by freezing or canning, but if stor-
age space is at a premium, dehydrat-
ing can be a good choice. Once dry,

it can be ground into corn meal, or
rehydrated. Rehydrated corn will have
a different texture than fresh or frozen
corn. Try it as an ingredient in soups or
casseroles.

What You’ll Need
Corn Corn cutter or sharp knife
Pot or blancher Plastic or glass storage

Cutting board or Bundt containers or jars

pan Heavy-duty storage bags

2. Husk and trim
Be sure to remove all traces of corn silk when husking, and trim as for
corn on the cob.
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4. Condition
Pack in large plastic or glass storage
containers or jars, and seal tightly.
Shake or stir once a day for a week;
if moisture appears, return corn to
dehydrator until completely dry.

1. Blanch
Steam blanch for 5 to 6 minutes, or
boiling-water blanch for 4 minutes.

2.Cut

Rest flat end of the cob on your
cutting board or Bundt pan, and cut
kernels away from the cob using a corn
cutter or sharp knife.

3. Dehydrate

Dry corn at 130°F to 140°F (54°C to
60°C) until crisp and brittle, about 12
to 16 hours.

T

5. Pack and store

Cool corn completely before
storing. Pack tightly in glass or plastic
containers, heavy-duty storage bags,
or jars. Use within T year.

Making Popcorn

If you grow your own corn, you
can make your own popcorn,
too! Corn must be dried on the
stalks before harvesting, and
then air-dried in a humidity-
free environment below 130°F
(54°C). If you're planting

corn for popcorn, choose a
variety that is suited to this
use, such as Japanese Hull-
less, Dynamite, Hybrid South
American Mushroom, White
Cloud, or Creme Puff. Check
with your local agricultural
extension or government
service organization to see
which varieties of corn are
suited to your geographic

region.

AT
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Drying Beans
and Peas

The easiest way to dry beans and legumes (such as black,
kidney, lima, pinto, cranberry, or black-eyed peas) is to allow
them to field dry. Just leave the beans in their pods in the
garden until they rattle when the pod is shaken. Then pick,
shell, condition, pasteurize, and store—no pretreatment
necessary. If beans show any sign of moisture during con-
ditioning, finish drying them in the dehydrator or in your
oven on the lowest setting.

Garden peas must be blanched and dried in a dehydrator
for best results. You may also use the following method for
beans and legumes that have not been field dried—just
increase the blanching time by 2 minutes.

What You’ll Need

Peas or beans Plastic or glass storage

containers
Pot or blancher

Heavy-duty storage bags

[ce bath i
or jars
Colander or kitchen towels
AYAYAVATY ATV AT LAY Y
RRRARRR N
efore You Begin

3>
50
S
S
o
SSS
RS
5SS
ERRR
525
SOS

1. Shell peas or beans
Shelling is a time-consuming process, so enlist a friend or family
member to help!

5
RO
X
o34
RS
o5

825
o8
A

2. Wash

Wash peas or beans after shelling to remove dirt and contaminants.

Ok

}ﬂ**
RS
8828
RS
gl
i*;*I



1. Blanch

Steam blanch peas for 2 minutes, or
blanch in boiling water for 3 minutes.
Blanch beans in boiling water for 4
minutes. Cool in an ice bath.

4. Condition

Cool. Pack loosely into large plastic or glass containers, and

seal tightly. Shake or stir once a day; if any moisture appears,
return peas or beans to the dehydrator until they have

2.Dry

Dry peas or beans in a colander or on
several layers of clean kitchen towels
to remove excess water and speed
dehydration.

3. Dehydrate

Dry peas or beans at 130°F to 140°F
(54°C to 60°C) until they are
completely dry and rattle when shaken
in your hand, about 8 to 14 hours.

R
| —

5. Pack and store

Cool peas or beans completely before storing. Pack tightly
in glass or plastic containers, heavy-duty storage bags, or
jars. Use within 1 year.

dehydrated sufficiently, and repeat the process.
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| Air-Drying Herbs

Herbs are one of the easiest foods to
dry. They are also much cheaper and
more flavorful than store-bought dried
herbs. Gather herbs in the early morn-
ing in order to minimize bruising and
wilting, and keep drying out of the sun
for best results. Sturdy herbs, such as
sage, rosemary, parsley, summer savory,
and thyme, are excellent choices for
air-drying.

What You’ll Need




1. Wash 2. Tie and hang 3. Store

Wash herbs in several changes of cold ~ Tie herbs in bunches with kitchen Once herbs have dried completely,
water to ensure they are clean and twine, and hang in a warm, dry place remove the leaves from the stems, and
insect free. out of direct sunlight. For tender herbs,  store in tightly sealed glass jars. Use

suspend herb bunch inside a bag. Use  within 1 year.
a bag with handles, or punch holes in a
paper lunch sack.

Herb Blends

I love to mix complementary herbs and tie them together in bundles to make herb blends. Once they’ve dried,
I stem them and pack them in little glass jars with handwritten labels. A few little jars of your own custom herb
blends are great to have on hand in the kitchen, and they make a terrific holiday hostess gift.

Try any of the following herb blends:

..... Poultry .. Seafood . Italian . Provencal
Thyme Chervil Oregano Tarragon
Tarragon Parsley Thyme Parsley
Sage Tarragon Basil Thyme
Rosemary Fennel fronds

AY AN
Air-Drying Herbs y ‘ssr‘ 4
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Drying Herbs in a
Dehydrator

Tender herbs, such as basil, chervil,
lemon balm, verbena, and mints, have
high moisture content and are best
when dried quickly. You can use a de-
hydrator to easily accomplish this task.

What You’ll Need

Before You Begin
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1. Place on drying trays
Place herbs with their stems attached on drying trays.

2. Dehydrate, discard stems, pack, and store

Dry at 95°F to 115°F (35°C to 46°C) until herbs crumble when rubbed
between your fingers, about 6 hours. Remove leaves from stems, discarding
stems. Package herbs in tightly sealed jars. Use within 1 year.

Drying Herbs in a Dehydrator “ \!}
/2N

Harvesting Fresh
Herbs

Instead of waiting until the end
of the season, harvest herbs
continually to encourage new
growth. Snip off no more than
one third of the stalk’s length.
For leafy herbs, such as parsley
and basil, pinch back at the
point where the leaves divide.
Chives and lavender should be
cut all the way back to the soil
line when harvesting. Cilantro
is the only herb I've grown that
does not stand up to successive
harvesting. When you need a
bunch of cilantro, you’ll have to
pick the whole plant, or it will

go to seed immediately.

Early morning is the best time
to harvest herbs. The dew that
collected overnight has dried,
but the sun has not yet baked
away the essential oils near the

plant’s surface.

87N
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Drying Seeds

Seeds, such as sunflower and pumpkin
seeds, are easily dried at home. Re-
member that drying and roasting are
two different processes, so if you want
roasted seeds, you'll need to do that
after theyre dried. Herb seeds, such as
coriander and fennel, can be dried us-
ing this method as well.

What You’ll Need

Seeds
Cheesecloth

Heavy-duty storage bags
or glass jars

YY ANANAN

‘ ‘ ‘ ‘ ‘ ‘ 4 Be a Seed Saver!
* * * * * ‘ a colander, and place on a ceramic or glass plate until dry. To
* * * * save herb seeds, allow the herbs to form seeds while still on the
* * * plant, wrap in cheesecloth as for sunflower seeds, and hang in a
* * * * 4 dry place until the seeds remove themselves from the plant.
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If you grow tomatoes, peppers, or herbs in your garden, you

* 4 may want to save the seeds for next year’s planting season.

* You can do this with organic fruits and vegetables and any
4 herb (except cilantro). Choose the hardiest specimens for this

* purpose. Scrape seeds from tomatoes or peppers, rinse them in



1. Secure with cheesecloth

When seeds are visible and flowers
begin to die, tie cheesecloth over
flowers to keep birds from eating the
seeds. The seeds will drop out on their
own when they are sufficiently dry.

1. Wash

Wash pumpkin seeds well to remove
all fibrous material.

For sunflower seeds

2.Dry

Dry seeds have no moisture left and
rattle in your hand. You may also
remove sunflower seeds from flowers

with a spoon, and dry in a dehydrator
at TOO°F (38°C) for about 8 hours.

For pumpkin seeds

2. Dehydrate

Dry pumpkin seeds in a single layer
in a dehydrator or the oven at T15°F
(46°C) until crisp and dry, about 10
hours in the dehydrator. If using the
oven, stir seeds frequently to prevent
scorching.

T
e
——

3. Store

Remove seeds, and store in heavy-
duty storage bags or glass jars.

For best results, keep jars or bags

in the freezer or a cool room with
temperatures below 55°F (13°C). Use

within 1year.

3. Store

Store in heavy-duty storage bags or
glass jars in the freezer or a cool room

with temperatures below 55°F (13°C).

Drying Seeds
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Drying Nuts

Anyone with a nut tree on their prop-

| erty knows there are only so many you

can eat. After a while, you can't even
give them away! Drying nuts and le-
gumes lets you (and all of your friends)

'."jl';‘ enjoy them all vear. Follow specific
|OY Y P

instructions when drying nuts. Tree nuts

B (such as almonds, hazelnuts, and wal-
B nuts) are dried using different methods

than legumes (such as peanuts).

What You'll Need

Nuts
Drying screens or burlap sacks

Heavy-duty storage bags or glass jars



For peanuts: Peanuts are a lequme and can be dried at higher temperatures than most nuts. You can dry peanuts in or out
of their shells.

1. Wash

Wash peanuts well.

2. Dehydrate

Dry peanuts in or out of their shells
in a single layer in a dehydrator at
130°F (54°C) until crisp and dry,
approximately 10 hours.

3. Store

Store in tightly sealed heavy-duty
storage bags or glass jars. For best
results, store bags or jars in the freezer
or a cool room with temperatures

below 55°F (13°C).

Roasting Nuts and Seeds

You can roast dried seeds and nuts in the oven, keeping the temperature between 250°F and 300°F (121°C and
149°C). Roast seeds for about 10 minutes and nuts for up to 40 minutes, stirring often to prevent scorching.

YA
Drying Nuts 55* 4
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For almonds, hazelnuts, and walnuts: Nuts, such as almonds, hazelnuts, and walnuts, must be dried before eating. Begin
drying within 24 hours of harvest. Nuts may be dried shelled or unshelled.

1. Prepare for drying
Spread nuts on a drying screen, or
place in burlap sacks.

2.Dry
Dry in a warm, dry room for about 4
days. The temperature in the room

should be between 95°F and 100°F
(35°C and 38°C) for best results.

3. Store

Once firm and dry, with a “snap” when
cut open, store in heavy-duty storage
bags or glass jars in the freezer or a
cool room with temperatures below

55°F (13°C). Use within 1 year.

Chestnut Caution

Be careful not to eat horse chestnuts, as they are poisonous! Horse chestnuts are covered with a leathery,
often spiny fruit capsule containing two or three glossy nuts, and have fanlike, toothed leaves that emerge
from the same point in clusters of five to seven. Edible chestnuts have a sharp, bristly husk that contains two

or three nuts, with leaves that originate along the stem.

‘*‘ Part 2: Drying Food



For chestnuts: Chestnuts are more perishable than other types of nuts, as they are high in starch and low in fat. For short-
term storage, keep them in the refrigerator.

= -

q

1. Pack and dry 2. Store
Spread chestnuts on a drying screen or place in burlap sacks.  Once rock hard and dry, store in heavy-duty storage bags
Dry in a warm, dry room between 95°F and 100°F (35°C or glass jars in the freezer or a cool room with temperatures

and 38°C) for about 4 days. below 55°F (13°C). Use within 1 year.

Drying Nuts
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Part 3

Canning
Food Basics

Canning is an easy and economical
means of preserving food. | discuss

< everything you need to know about
" safe practices for boiling-water can-

ning. Once you've mastered the
basics, you'll quickly be on your way

< to putting up the season’s bounty of
" jams, jellies, tomato products, pickles,

and more!



Tools and
Equipment for
Canning Food

This section details some of the most

B ommon pieces of equipment you are
B likely to need for canning. Be sure to

read recipes and instructions carefully

B to determine the specific equipment

you need before you start canning.
You don't want to get halfway through
a project and realize you've forgotten
| something!



Essential Equipment

The following are the must-have pieces of equipment for canning.

Boiling-water canner

A boiling-water canner, or water-bath canner, is made of porcelain-
covered steel or aluminum. These large pots with tight-fitting lids and
jar racks are used to can high-acid foods, such as jams, jellies, pickles,

and fruits.

Choosing Your Canner

Canners are available with
either ridged or flat bottoms.
Be sure to choose the correct
canner for your cooking
appliance. Flat-bottomed
canners must be used when
cooking on any electric
element, while either flat or
ridged canners will work on
gas burners. If you have an
induction stove or cooktop,
check with the manufacturer
of both your cooking appliance
and your canner before
proceeding to be sure you will
be able to can safely without

damaging your appliance.

% F R
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Size Matters

-

Choose your jar based on the size and

- ; f! type of food you are canning, as well as

! instance, fruits are less likely to float in a

) . i the jar size called for in the recipe. For

e = 4 |

T : & I ‘ | standard-mouth jar, as the “shoulders” of
B =13 1 Jh .‘ the jar hold it in place, while pickles are
1 9 E | better suited to a wide-mouth jar, as it’s
w_:. ] ! 4 . . :
Caciie “=3 B 5 _ Cama y, easier to remove larger pieces. And while

-~ —_— you will find an array of jar sizes, be

Canning jars aware that not all of them are approved
Tempered-glass “Mason’-type jars that can be fitted with two-piece for canning. For instance, 12-ounce
lids are the safest choice for home canning. Approved choices for (354.75-mL) jelly jars have not been
home canning are 4-ounce (118.25-mL), half-pint, pint, and quart jars. approved for safe use by the USDA, and
Pizt;nd quart jars are available in both regular-mouth and wide-mouth jars larger than a quart cannot be safely
widtns.

canned. Save these for other projects,

such as fresh pickles and crafts.

Reusable Lids?

Reusable lids, such as those made by
Tattler, are the talk of the canning world.
But are they safe? While many home
canners have had success with these lids,

and the idea of using something that

does not have to be thrown away after a

single use appeals to environmentalists Two-piece lids

and thrifty homekeepers alike, the USDA Canning lids are comprised of a lid, which has a rubber seal that

has not approved reusable lids for safe adheres to the jar, and a screw band, which tightens over the lid to
hold it in place until a vacuum seal occurs. While screw bands can be
reused as long as they are not dented or rusted, you must always use
new lids for each canning project. Once jars are processed and cooled,
remove the screw bands for storage. Make sure you also choose the
appropriate-size lid for your jars.

home canning use. Without further
research, the safest bet may be to stick

with standard two-piece lids.

YAY.
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Jar lifter

A jar lifter makes it easy to safely remove hot jars from

your canner. These heatproof tongs are designed to gently
remove jars by the neck without disturbing the bands or
seals. Don't try to substitute reqular tongs for this purpose—
they will damage your screw bands and greatly increase your
chances of dropping extremely hot canned goods all over
your kitchen.

Lid wand

A lid wand is a heatproof tool with a small magnet at the
end. Use it to safely remove hot lids from simmering water
without burning your fingers.

Jar funnel

A jar funnel has a wider mouth than regular kitchen funnels,
allowing you to quickly and neatly fill jars with hot foods.

Tools and Equipment for Canning Food

Bubble remover/headspace tool

This inexpensive, multifunction plastic tool removes air
pockets from your foods before canning. It also has helpful
notches that allow you to check headspace (the amount of
space at the top of the jar). Leaving the appropriate amount
of headspace is essential for safe and successful canning.
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Flea Market Finds

It’s easy to find affordable
canning jars and pickling
crocks at flea markets and
garage sales. I've even found
“new in box” jars! Jars can be
used again and again as long
as they’re in good condition.
Just be sure to check the jars
for minute scratches and chips.
Discard the jars that do, as they
can harbor bacteria or break
during processing, and are

not safe for canning. Check
stoneware pickling crocks
before use to be sure there

are no cracks or chips on the
interior, too. If you shop for flea
market stoneware finds, you’ll
also want to make sure the
crocks are glazed on the inside
as well as the outside and don’t
contain harmful substances,
such as lead or cadmium. In
the end, new crocks are the

safest choice.

Jelly bag

Ajelly bag is a very fine strainer used to strain juice for jelly making. While you
can improvise a jelly bag with a fine-mesh strainer lined with several layers of
cheesecloth, there is no substitute for a jelly bag if you want clear, sparkling,
perfect jellies.

Permanent markers

Label food containers or paper to place on the containers with permanent
markers. Rather than use labels, | like to label my canned goods right on the lid;
that way, | don't have to scrub labels from jars, and | know at a glance that the lid
has been used.

Part 3: Canning Food Basics



Candy thermometer

Some jam and jelly recipes require the
use of a candy thermometer to ensure
the food has cooked to a temperature
that will allow it to gel. Look for an
easy-to-read thermometer that clips
securely to the side of your pot without

i
El 3 touching the bottom, and read all the
. instructions for it before use.
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Kitchen towels/paper towels
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Have plenty of clean, lint-free kitchen towels on hand. You
will find countless uses for them, such as jar wiping, cleaning,
drying blanched fruits and veggies, and lining your kitchen
counter to cool jars.
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Timer

Timing is of vital importance for safe canning. If you're
purchasing a timer, choose one that can be set for longer
periods of time, such as 80+ minutes. You may want to have
more than one if you're timing multiple projects. You can
even find a portable timer that clips to your apron or hangs
around your neck!

Tools and Equipment for Canning Food —‘%’



The Extras

While you can certainly complete most canning projects without the following tools, each of them makes the work easier. You
may even find you have some or all of these in your kitchen already.

Kitchen scale

Many canning products specify foods by weight, as it would
be difficult (and downright silly) to measure 22 pounds (10
kg) tomatoes in cups. Adding a manual or digital scale to
your kitchen equipment will make things much easier when
you have to handle large quantities of food.

Food processor

A food processor is a multipurpose tool that can help you

slice cabbage for sauerkraut, chop peppers and onions for
salsa, or make quick fruit purées (just remove the skins and
seeds first).

Part 3: Canning Food Basics

Food mill

A food mill purées food while separating the skins and
seeds. It is an indispensable tool for making tomato sauce
and fruit purées. A manual food mill rests on the side of your
bowl or pot and is cranked by hand. Those who prepare
many bushels of tomatoes each summer might consider
investing in a mechanized food mill.

=

Cherry pitter

If you're going to be canning cherries, you'll want to invest in
this handy, inexpensive tool. It pits olives, too!



Other Basic Kitchen
Utensils

Apple corer or slicer In addition to the essential canning

You can use a simple apple corer to remove equipment listed previously, you'll want to
cores, as long as you don't mind peeling with a have the following basic kitchen equipment
paring knife. If you process lots of apples at a on hand:

time, you might want a hand-cranked tool that

peels, cores, and slices all at once. of Shatpwellmaintained kitchen

knives (including a chef’s knife and a
paring knife)
o Cutting board

o Cookware: heavy, nonreactive,
stainless-steel stock pots and
saucepans (no aluminum, tin, copper,

or cast-iron cookware)
o Measuring cups and spoons
o Mixing bowls
o Colander and fine-mesh strainer

o Wooden and nonreactive metal

spoons

o Ladle

o Vegetable peeler
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o Potato masher
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o Heavy-duty potholders
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o Chinese strainer or large slotted

o el spoon
o Double boiler
Cooling racks o Steamer insert

Heavy-duty cooling racks make a great landing spot for hot
jars that need to rest undisturbed.
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What Is pH?

Whether a food is acid or
alkaline is determined by its
pH (per-Hydrogen) level, a
measurement of hydrogen ion
concentration. In chemistry,
7.0 is considered a neutral

pH level. For the purpose of
home canning, the cutoff point
between acid (low-pH) foods
and alkaline (high-pH) foods is
4.6. Botulism cannot survive in
an acid environment with a pH

below 4.6.
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The Science Behind Canning

Fresh foods have a high water content and contain enzymes, bacteria, molds, and yeasts that contribute to spoilage.
Food spoils as water is lost, microorganisms grow, and enzymatic processes break down the cell walls. Exposure to oxygen
(oxidation) also contributes to food spoilage.

Canning at appropriate temperatures using the correct method for the correct length of time eliminates or greatly reduces
these factors, allowing food to be stored for much longer periods of time. Oxygen is removed, allowing liquids and solids

to remain stable. Enzymes are destroyed, slowing cellular deterioration. Bacteria, yeasts, and molds are eliminated through
high-temperature processing and, sometimes, acidification of foods. A proper vacuum seal keeps liquid in the jar and air and
microorganisms out.

Acidity

Safe processing temperatures are determined by the acidity of the food. High-acid foods with a pH below 4.6 can be safely
canned in a boiling-water canner, which heats foods to 212°F (100°C), a temperature sufficient to destroy spoilers. Low-
acid foods with a pH above 4.6 require higher temperatures to destroy these same spoilers and must be processed in a
pressure canner in order to heat the jars to 240°F (116°C).

Time

Time is of the essence. Foods must be heated for a specific period of time in order for every molecule to reach the
appropriate temperature. Viscosity, which describes the density, thickness, and molecular makeup of a particular food, is
another important factor in this process. Extremely viscous foods made from fibrous vegetables, such as pumpkin and squash
purées or butters, are not approved for home canning because the viscosity of the product does not allow each molecule to
be heated to the appropriate temperature.

The canning process seems daunting, but it’s really simple. Food is packed in jars using tested, approved methods. Lids are
then affixed and held in place with a screw band. As the heat of the water increases, the food expands, and air is forced out
of the jar. As this occurs, the lid is affixed to the jar, creating a vacuum seal. The action of convection moves the liquid around
in the jar, ensuring even heating. As this occurs, high temperatures destroy spoilers, such as enzymes, bacteria, molds, and
yeasts.

Think of canned foods as being in a state of “suspended animation.” Once opened, treat them the same way you would
fresh foods. An open jar is once again susceptible to spoilage and should be refrigerated after opening and consumed within
about T week.

Altitude

The final factor that must be considered when canning is altitude. As altitude increases, water boils at a lower temperature.
For this reason, foods must be processed for longer periods of time. You can find altitude adjustment charts and detailed
information in “Processing Times”; read this material thoroughly if you are located more than 1,001 feet (305 m) above sea
level.

1
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Food Satety and Sate Food
Handling

Food safety is no joke. Improperly canned foods can cause foodborne illnesses, with consequences that range from a bad
tummy ache to, in the worst cases, death. Proper sanitation practices and an understanding of the science of home canning
principles are essential. Read this section thoroughly and follow all the instructions to ensure your home-canned foods are
both safe and delicious.

Canning and Bacteria

Canning allows you to create shelf-stable foods that can be stored for much longer periods of time than fresh foods. This is
achieved by heating food in jars for a precise period of time to a temperature that eliminates spoilers and forces air out of the
jars, creating a vacuum seal.

Canning creates an anaerobic (oxygen-free) environment, so it is important to follow instructions carefully to avoid the most
dangerous type of foodborne illness: botulism.

a Part 3: Canning Food Basics



What Is Botulism?

The most dangerous of all bacterial spoilers is botulism, which is
caused by the growth of the bacterium Clostridium botulinum. These
spores are present in water and soil and can remain dormant and
harmless for long periods of time. However, under ideal conditions—
such as a moist, low-acid medium; temperatures between 40°F and
120°F (4°C and 49°C); and the absence of oxygen (an anaerobic
environment)—these harmless spores can quickly develop into
vegetative cells that multiply rapidly, producing deadly levels of toxin
in as little as 3 days.

If eaten, even very small amounts of this toxin can produce serious
illness. Improperly processed home-canned vegetables are among the
foods most commonly contaminated, along with home-cured meats

and fish, honey, and corn syrup.

Symptoms of botulism poisoning appear within 8 to 24 hours of
consuming contaminated foods, and include blurred or double
vision, abdominal cramps, difficulty swallowing or speaking, nausea,
vomiting, paralysis or extreme muscle weakness occurring on

both sides of the body, and breathing difficulty (which can lead

to respiratory failure). If you exhibit any of these symptoms, seek

medical attention immediately.

Infant botulism occurs when an infant eats food that contains spores,
which then grow in the gastrointestinal tract. Never feed honey, corn

syrup, or home-canned vegetables to children under 2 years of age.

Botulism infection is rare, but it must be taken seriously. Observe
proper sanitation methods, pressure can low-acid foods using the
appropriate methods, and never consume suspect foods. Immediate

medical attention greatly reduces the chances of death.

To prevent botulism, can foods using appropriate methods, and
examine all canned goods before eating (see “Identifying and
Disposing of Spoiled Food” for more information). Never eat food
from a jar that is bulging, smells “off,” or has bubbling or spurting
liquid. Home-canned vegetables should be cooked at a boil for 10

minutes before eating.

Food Safety and Safe Food Handling



Kitchen Sanitation

In addition to C. botulinum, safe canning practices also greatly reduce the risk of contamination from bacteria, such as
listeria, salmonella, Campylobacter, and E. coli, which can all cause unpleasant—and even deadly—foodborne illnesses.

Cleaning and sanitizing your kitchen and work tools is the essential first step in home canning safety. Clean all hard surfaces
with a sanitizing solution of 1 teaspoon chlorine bleach to T quart water. When using the solution, pay careful attention to
sinks, counters, and cutting boards, but remember to wipe down all surfaces you'll be touching, including doorknobs and
refrigerator handles.

Canning jars should be washed and sterilized before use. If your dishwasher has a “sanitize” cycle that reaches 160°F (71°C),
you can sterilize jars during the wash cycle. Otherwise, wash jars in plenty of hot, soapy water, and then heat them in a
boiling-water canner with water to cover them by 2 inches (5 cm). Set a timer for 10 minutes once the water reaches a boil,
and then turn heat to low and keep hot until ready to use. It is not necessary to sterilize jars if foods will be pressure canned or
processed in a boiling-water canner for more than 10 minutes.

Ensure all the tools you will be using are clean, too. Wash knives, spoons, saucepans, canning tools, and any other items that
will touch your food in hot, soapy water. Dirty kitchen towels are also a source of contaminants, so have a supply of clean,
freshly washed towels on hand for each project.

Proper hand washing is your final line of defense against foodborne illnesses. Wash your hands with hot, soapy water (it's

not necessary to use antibacterial soap) before and after each task—washing vegetables, getting things in and out of the
refrigerator, answering the phone, or filling jars. Wash all surfaces of your hands, paying particular attention to your fingernails,
for as long as it takes to recite the alphabet or sing the “Happy Birthday” song to yourself (note: you don't need to sing it
aloud!). You really can't wash your hands too often.

Make sure you also wash and rinse foods that are to be canned in plenty of running water. In addition to bacteria, yeasts, and
molds, vegetables can also harbor insects and their eggs. Root vegetables, such as carrots or parsnips, should be washed
before and after peeling for safest handling. Do not can overripe foods, those from frost-killed vines, or foods showing
significant signs of spoilage, such as soft spots and bruising.

Follow the Rules

Boiling-water and pressure canning are the only safe, approved methods for home canning of foods. Unsafe methods
include open-kettle canning (in which food is cooked in an ordinary kettle, and then packed without processing); dishwasher,
oven, or microwave canning; canning in a pressure cooker; and steam canning. None of these methods can be guaranteed to
heat foods uniformly and to the appropriate temperature to eliminate dangerous spoilers. Canning powders, which purport
to preserve foods through the addition of aspirin (salicylic acid) rather than heat processing, should also be avoided at all
costs.

A proper vacuum seal is essential for safety, so two-piece lids—consisting of a sealable lid and screw band—should be used
to can foods. Avoid jars with wire bails and glass caps, one-piece lids, paraffin wax, and glass or zinc caps with rubber rings.

Follow approved, updated methods for home canning. Scientific discoveries have greatly improved the safety of home
canning, so what may have been deemed safe in your grandmother’s day might not apply today. For your family’s safety,
you should also use updated, tested recipes. Generally, if your source is more than 4 years old, look to more recent sources
before proceeding.

Above all, don't improvise. Cooking is an art, but canning is a science, and there are many factors that affect foods safety
(such as acidity, temperature, and viscosity). Take safety seriously in your kitchen!
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FQdS Recommended for
Boiling-Water Canning

As you've learned, food acidity determines which processing method you have to use. Acid foods with a pH below 4.6 can
be safely canned in a boiling-water canner.

Foods can be considered low pH or acid for several reasons. They may be naturally acidic, such as most fruits. They may also
be acidified through fermentation or the addition of lemon juice, vinegar, or citric acid.

Acid foods include the following:

Fruit with or without sugar syrup, such as apples, berries, cranberries, peaches, and pears

Sugar jams, jellies, and preserves

Pickled fruits and vegetables

Tomato products, such as salsa, canned tomatoes, and ketchup, that have been acidified with bottled lemon juice or citric
acid

Relishes and chutneys

‘ Part 3: Canning Food Basics



Borderline Foods

Some fruits have a borderline
acidity level and should be
treated with extra care. For
instance, figs should always be
canned using approved recipes
that follow current USDA

safety guidelines.

Tomatoes used to be
considered a high-acid food,
but in recent years, sweeter
FQ Q dS varieties have led food
scientists to consider tomatoes
a borderline food, with an
R d d f acidity that hovers just above
e C Q mme n e Q r or below a pH of 4.6. For this
reason, tomato products should
P C ) be canned in a boiling-water
r e S S u r e a n n 1 n g canner only if they have been
Since botulism spores can survive in a low-acid (alkaline) environment, certain zuttieienitl; eeiclreel, Sore

foods must be heated to higher temperatures in order to eliminate all spoilers. It is
essential to can these foods with low acidity (pH above 4.6) in a pressure canner. stewed tomatoes, must always
(See Part 8, “Pressure Canning,” for detailed instructions on pressure canning.) be canned in a pressure canner,

tomato products, such as

Alkaline foods include the following: as the addition of alkaline

vegetables lowers the overall

*  Vegetables s
acidity of the food. If you prefer
*  Soups and stocks -
i | Er not to acidify your tomatoes,
eat, poultry, and Hs follow the instructions

*  Mixtures of acid and alkaline foods, such as stewed tomatoes and certain Bredid i Pt 8 P

tomato sauces and salsas oy )
Canning,” for pressure canning

*  Borderline fruits that have not been acidified, such as tomatoes, figs, Asian

. . . tomatoes.
pears, melons, bananas, dates, persimmons, and ripe pineapples

1AV AN
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Mason Jars

Mason jars—named for their

inventor, John Landis Mason—

may be reused many times;
you only need to add a new lid
for each use. While standard

lids fit many commercial jars,

such as mayonnaise-type jars,
these are not recommended for
home canning, as they are not

tempered for the same level of

heat resistance. Use glass jars &/

intended for canning to avoid

seal failure and breakage.

——
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Preparing the Jars
and Equipment

Once you've familiarized yourself with the
basics, gathered your equipment, sterilized
your kitchen, and picked or shopped for fresh
produce, you're ready to get started! You can
now follow these easy steps to prepare your
jars and equipment.

1. Examine canner and jars

Ensure your boiling-water canner has
a rack and lid that fit securely. Look for
scratches or chips in jars, as bacteria
can hide in these crevices. Recycle any
damaged jars.

2. Examine lids

Use new lids every time, and check the
rubber seals to be sure they are not
cracked or brittle. Discard lids that are
dented, misshapen, or have gaps in the
rubber seal.

3. Examine screw bands

Be sure they are not dented or
misshapen, as this will prevent a proper
vacuum seal. Discard any damaged or
rusted bands.



7. Heat a kettle or pot of water

Once you're ready to process your
jars, you'll need to add hot water to
cover the jars by 2 inches (5 cm). Heat
a large kettle of water over medium
heat, so you'll have hot water at the
ready.

4. Wash jars and equipment

Wash all jars and equipment you will
be using in hot, soapy water, and allow
them to air dry. You can also wash jars
in the dishwasher, but make sure to
rinse well.

5. Preheat the canner

Center the canner on the burner, and
place the jar rack in the canner. Fill

halfway with warm water. Begin to heat

the water over medium-low heat as

you prepare the remaining equipment.

6. Preheat jars

If you aren't sterilizing your jars,
submerge them right side up in the
canner to preheat them. Keep jars
submerged in simmering water until
you're ready to fill them.

8. Simmer lids

Place lids in a small saucepan with
warm water, and bring to a simmer
over low heat just before you begin to
fill the jars with food.

47
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Sterilizing Jars

Jars must be sterilized if food
is to be processed for less than
10 minutes in a boiling-water
canner. Immerse jars right side
up in a boiling-water canner
with water to cover them by 1
inch (2.5 cm), and put the lids
on. Bring to a boil over high
heat; when the water boils
(you’ll see steam escaping), set
a kitchen timer for 10 minutes.
After 10 minutes, turn heat

to low to keep jars warm, and

proceed with your recipe.

1



Preparing the
Food

Clean kitchen, clean hands, and clean
equipment—youre now ready to start
canning! Read on to learn how to pre-

™ pare food for boiling-water canning.
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1. Select produce

Aim for “vine to brine” in 24 hours or
| less for best results!

The best food for successful home
canning is farm or field fresh, perfectly
ripe produce. Choose unblemished
foods at the peak of their season.

2. Prepare ingredients

Read through the recipe, and gather all
the ingredients and equipment you will
need before you begin.

3. Wash produce

Wash produce well in plenty of

cool, running water. It's important

to eliminate dirt, insects and their
eggs, and other contaminants before




4a. Blanch produce

Most fruits and vegetables will benefit
from blanching, which is a dip in boiling
water followed by rapid cooling to
loosen skins and deactivate enzymes

4b. Pretreat produce
Refer to Parts 3 through 7 for

recommended pretreatment options for
particular foods.

Hot or Raw Pack?

Use a commercial preparation, such as
Fruit-Fresh, or use a solution of citric
acid or lemon juice.

that lead to deterioration.
There are two types of pack
used in canning: hot pack,

in which the food has been

5.Ch th t pack
s s heated to a boil in a liquid
Select the right type of pack for the food you are
canning. While most fruits and vegetables benefit

from a hot pack, more delicate items like peas

medium before it is packed
in jars, or raw pack, in which
and berries are better when packed raw. food is packed raw into jars
and covered with the boiling
canning medium. In most
cases, the hot-pack method
produces more desirable

6. Choose the correct canning medium results.

Fruits may be packed in water, juice, or simple
syrup, while tomatoes may be packed in water or
homemade tomato juice. Refer to each part for
specific recommendations for each type of food.

7. Prepare food

Follow the recipes and instructions carefully to
ensure a safe product with desirable texture,
color, and flavor.

Preparing the Food isslﬁ



Processing the

Food and Jars

It's now time to fill your hot, clean

jars with freshly harvested, carefully
prepared food. You're nearly therel
Choose a recipe for a jam, jelly, tomato
product, or pickle that appeals to you
and your family. Read the recipe several

Bl times before you begin your first can-

ning project.
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1. Fill jars

Carefully remove hot jars from the
canner with a jar lifter, and use a jar
funnel and ladle to fill jars with hot
food.

3. Check and adjust headspace

Leave the correct amount of space at
the top of your jar to create a proper
seal. Use the notched end of your

jar bubbler to check headspace and
adjust headspace after bubbling.

2. Remove bubbles

Use a bubbling tool or a plastic butter

knife to gently remove air pockets and

bubbles from the food.

4. Wipe jar rims

Use hot water and a clean paper
towel or kitchen towel to wipe the
rim of each jar to make sure they are
perfectly clean.

Processing the Food and Jars

Bubble, Bubble, Toil
and Trouble

Removing excess air from
foods to be canned, also known
as bubbling, is an essential
step. Air pockets can harbor
spoilers and can also affect
the headspace, or the amount
of space left at the top of the
jar. Therefore, make sure you
use a jar bubbler every single
time. Use plastic utensils

only, as metal utensils can
create minute scratches inside
your canning jars, leading to

damage or spoilage.
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Pour water around jars, not directly over
them.

6. Submerge jars and cover

Raise the rack to suspend it inside the canner, and place jars
on the rack. Using oven mitts, submerge the rack, and add
hot water to cover jars by 1 to 2 inches (2.5 to 5 cm).

5. Affix lids

Use a magnetic lid lifter to fish lids out of the
simmering water. Affix lids on clean jar rims, and
tighten screw bands to fingertip tightness.

7. Cover canner and set timer

Cover the canner, and bring to a boil over high heat.
When steam escapes from around the lid and the water
is at a rolling boil, set a timer for the processing time
recommended in the recipe.

Fingertip Tightness

Screw bands should be tightened to “fingertip
tightness.” What does that mean? Too tight, and
you'll trap air in the jar; too loose, and your jars will
leak and fail to seal. The release of air is essential to
create a vacuum seal, so screw the bands on with your

fingertips just until you meet a little resistance.



8. Turn off heat and remove lid

When the processing time is over,
remove the canner lid and let jars rest
undisturbed for 5 minutes.

9. Remove jars

Use a jar lifter to carefully remove jars
from the canner, keeping them upright.
Place jars on a folded towel or cooling
rack, and allow to cool undisturbed for

12 to 24 hours.

10. Remove screw bands and check
seals

Remove screw bands, and test seals by
pressing the center of each lid. If you
are able to indent the lid, the seal has
failed. Lift each jar by its edges.

11. Wash, label, and store jars

Wash sealed jars in warm water with
a little soap. Label lids with the food,
date processed, and batch number.
Store in a cool, dark, dry location for
up to 1 year.

Processing the Food and Jars

Monitoring Water
Levels

During longer processing
times and when processing
quart jars, you may need to
add more water to the canner.
Monitor water levels by taking
a quick peek under the lid

of the canner. If the water
level has dropped below the
recommended 1 to 2 inches
(2.5 to 5 cm) above the jar lids,

add more boiling water.



Boiling-Water
Canning
Processing limes

Canned food will spoil if you fail to follow the correct processing times.
To destroy microorganisms, jars must be processed for the correct
amount of time and cooled at room temperature. Several factors can
affect processing times, including the pH of the food you are canning,
viscosity, pack method, and altitude.

Always use a tested recipe when canning, which specifies processing
times. For your convenience, refer to the following table for processing
times for foods commonly processed in a water bath. While
overprocessing is generally not harmful from a safety perspective,

it will degrade the quality of the foods you are canning. Stick to the
recommended times for best results.

If you live at an elevation of more than

1,000 feet (306 m) above sea level, water Altitude in Feet Increan-:' Processing
boils at a lower temperature. For instance, if (Meters) Time By

you are 1,200 feet (366 m) above sea level, 1,001 to 3,000 (305 to 914) 5 maimnies

your water will boil at 2.lO°F (99“(3.),. rather 3001 to 6,000 (915 to 1.828) (0) s

than 212°F (100°C). This lower boiling

point provides an insufficient amount of 6,001 to 8,000 (1,829 to 15 minutes

heat to eliminate spoilers. In order to safely 2,438)

process foods, it is essential to increase 8,001 to 10,000 (2,439 to 20 minutes

the processing time for all boiling-water 3,048)
canning recipes. Use the following chart

as a guideline, and contact your county

extension agent or local government service

organization for more information.

h4 ‘ Y
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Processing Time
(in Minutes for Altitudes up to 2,000

Food Pack Feet [610 m])
Apple butter Hot Half-pint or pint: 10
Apples Hot Pint or quart: 25
Berries Hot Pint or quart: 20
Raw Pint: 20
Quart: 25
Cherries Hot Pint: 20
Quart: 25
Raw Pint or quart: 30
Fruit purée Hot Pint or quart: 20
Grape juice Hot Pint or quart: 10
Peaches and apricots, halves  Hot Pint: 25
or slices Quart: 30
Raw Pint: 35
Quart: 40
Pears, halves or slices Hot Pint: 25
Quart: 30
Plums, halved or whole Hot or raw Pint: 25
Quart: 30
Pickles, dill Raw Pint: 15
Quart: 20
Sauerkraut Raw Pint: 25
Quart: 30

Tomatoes, whole

Raw, no added liquid

Pint or quart: 90

AR
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Troubleshooting the
Canning Process

Things can and will go wrong in the kitchen, and it's best to be pre-
pared. It's important to be able to identify spoiled food versus food
that is less than appealing to the eye. Be prepared, and always repro-
cess foods according to outlined methods. As always, your motto
should be, “When in doubt, throw it out!”

Basic Safety Precautions

In addition to obvious signs of spoilage, it is important to be vigilant about botulism, which is sometimes undetectable. Keep
an eye out for leakage, spurting liquid, or foods that bubble in the jar. Always be certain that your pressure canner is in good
working order, and that you have followed all recommendations for sanitation, food selection, and processing exactly.

Always follow these safety precautions when consuming canned low-acid foods:

*  Never taste food before heating it.
*  Bring canned foods to a boil in a saucepan, and boil for 10 minutes, or reduce heat and simmer for 15 minutes.
* Do not heat pressure-canned foods in a microwave. The uneven heat can leave cold spots.

¢ |f preparing casseroles or baked dishes from canned goods, cook until the temperature of the food reaches 185°F
(85°C) on an instant-read thermometer.

Power Failure

If electricity or gas is lost during boiling-water canning, take the following measures:

* |f power is restored quickly and the jars are still warm, reprocess the jars for the entire time specified in the recipe.

+ Ifit's not possible to reprocess the jars immediately, store them at 40°F (4°C) up to overnight. Replace the lids with new,
unused lids, and reprocess for the entire time specified in the recipe.

* |If power or gas will be out for several days, try to reprocess the jars at another location, remove food from jars and freeze
instead, or cook and consume immediately.

‘ ‘ ‘ Part 3: Canning Food Basics



Loss of Liquid in Jars

Loss of liquid in jars, or siphoning, is not in itself an indication
of spoilage. Liquid loss can occur for any of the following
reasons. If no other signs of spoilage are present, it is safe to
consume.

® Air bubbles and pockets in jar: Remove all air pockets
with a bubble remover before processing.

* Food packed too tightly, or improper headspace:
Follow instructions to the letter, and measure headspace
before sealing jars.

® Poor seal: Use new lids every time, and tighten bands to
fingertip tightness—not too loose, not too tight.

Cloudy Liquid in Jars

Cloudy liquid is not a sign of spoilage on its own. If no other
signs of spoilage are present, it is generally safe to eat. For
future canning efforts, consider the following:

® Minerals in water: If you have hard water, choose
distilled or softened water for canning.

e Additives in salt: Choose additive-free salt, such as
canning, pickling, or kosher salt.

Troubleshooting the Canning Process

Jars Did Not Seal

Canned foods can be reprocessed if the jar did not seal
during processing. Generally, this step is worthwhile only
if an entire batch fails to seal. If a single jar does not seal,
freeze the contents, or cook and eat immediately.

To reprocess jars, determine the reason for failure. If an
entire batch fails to seal, it's most likely that the seals on

the lids were old or faulty. Remove the lid and inspect the
sealing rim of the jar. If the jar itself is not defective, readjust
the headspace, wipe the sealing edge, and affix a new two-
piece lid (remember to simmer the lids first to soften the
seal). If just a few seals have failed, you may not need new
screw bands. Inspect them to be sure they are true (perfectly
round), and replace if necessary. Reprocess the jars for the
entire amount of time recommended in the recipe.




Floating Fruit

Floating fruit is usually not a sign of spoilage on its own. All fruit contains air in its cells. Some fruits, such as berries, apricots,
and peaches, have more air in their cells and are more likely to float. Raw-packed tomatoes are also likely to float. (See Part
6, “Canning Tomatoes and Tomato Products,” for more detailed information on tomato canning.) Consider the following
ways of avoiding this:

* Use hot pack rather than raw. Raw packed fruits shrink when heated during the canning process, increasing the
likelihood of floating.

e Change the syrup type. Use a heavy syrup for fruits that are likely to float.

* Don'’t use overripe fruit. Overripe fruit is more likely to float due to cellular breakdown.

* Do not overprocess. This will also contribute to cellular breakdown.

‘ Part 3: Canning Food Basics



When in Doubt, Throw
It Out!

Never eat food from a jar that
does not “pop” when you open
it, as this is a sign that the seal
has failed. Do not eat food from
jars with bulging lids, spurting
liquids, or an “off” odor.

Food Is Dark or Discolored (but Not Spoiled)

Food may darken due to underprocessing, siphoning of liquid during the canning process, failing to properly pretreat, or raw
packing foods that should be hot packed (such as pears). Some fruits will also turn pink during dry, hot weather.

Discolored food is generally safe to eat if the liquid is clear, no “off” odor is present, and you have observed the
recommended processing time, temperature, and method. Again, follow all instructions, check the seals carefully, and use
recommended methods—there are no shortcuts in home canning.

Jar Seals and Then
Unseals

The food is spoiled. See “Identifying
and Disposing of Spoiled Food” for
safe handling and disposal instructions.

T % F
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[dentitying and
Disposing ot
Spoiled Food

Being able to identify spoiled food and
dispose of it safely is of crucial impor-
tance. Read the following guidelines
carefully!

Examine Food Before Eating

Store jars in a cool, dark place, without their screw bands. It is much
easier to identify spoiled food in a jar stored without its band because
the telltale spoilage sign of a leaky jar will be immediately obvious to
the eye. To examine canned foods for spoilage, follow these steps:

1. Press the seal at the top of the jar. If it is properly sealed, it
won't move. If you can move the seal, or if the lid has swelled or
loosened, the food is spoiled.

2. Hold the jar upright at eye level in a well-lit area. Look for streaks
of food that have escaped from the jar after storage and any
bubbling inside the jar. If either of these signs is present, the
food is spoiled.

3. Open the jar and look for spurting or bubbling liquid. Examine
for cottonlike mold growth that can be blue, white, black, or
green on the food and the underside of the lid. If any of these
signs is present, the food is spoiled.

Never taste foods to see if they are spoiled—when in doubt, throw it
out.

‘ ‘ Part 3: Canning Food Basics

Use Safe Disposal
Practices

Itis of vital importance to dispose of spoiled
foods in a way that will not expose humans or
animals to their contents.

If jars are still sealed, place them in a heavy
garbage bag and tape it shut. Seal this inside
another garbage bag, and dispose of it as you
would regular trash.

If jars are unsealed or leaking, they must

be detoxified using the following process.
Wear heavy disposable gloves during this
process; botulism is toxic whether ingested or
absorbed through the skin, so never handle
suspect foods without gloves.



1. Carefully place the suspect jars (with contents intact) on 2. Wash your hands with the gloves still on, being very
their sides in an 8-quart or larger stock pot or boiling-water careful not to splash water.
canner.

3. Carefully add water to the pot to cover the jars by more 4. Bring to a boil. Boil jars for 30 minutes to destroy any
than Tinch (2.5 cm). toxins present in food.

Wear gloves throughout this process to
avoid contact with skin.

5. Cool completely. Dispose of food and containers in a 6. Spray all kitchen surfaces with a solution of 1 cup chlorine

sealed trash bag. bleach to 5 cups water. Let stand for 30 minutes, and then
wipe with paper towels. Dispose of paper towels in a sealed
trash bag. Repeat, and wash all surfaces with soap and hot
water.

Identifying and Disposing of Spoiled Food @}95 a}'v"*i
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Hot Pack vs. Raw Pack

Very few fruits benefit from

a raw pack. Hot packing fruit
helps to shrink the cellular
structure of the fruit, softening
it and making it easier to pack
in jars. Soft berries, such as
raspberries, blackberries, and
blueberries, hold their shape
better when raw-packed.
Strawberries do not can well;
they break down and lose their
color regardless of the pack
or canning medium. Firmer
berries, such as cranberries,
should either have their skins
checked or be hot packed.
When in doubt, hot pack
fruits for ease of canning and
appearance of the finished
product. Hot-packed fruit
tastes better and is less likely

to float in the jars.

Canning Whole and
Sliced Fruits

When gathering fruit to can, choose firm, perfectly ripe fruit at the peak of its
season. Press a piece of fruit; if your fingerprint remains, it’s too ripe. You can also
use the “sniff test”; a pear should smell like a pear, and give gently to pressure.
Underripe fruit contains enzymes that produce undesirable results. Supermarket
fruit is usually a poor choice for canning, as it has been picked before ripening and
allowed to mature under unnatural conditions.

Most fruits benefit from the hot-pack method, which results in better quality while
minimizing issues, such as floating fruit. Hot packing removes air and shrinks tissue
before the food is canned, which allows a better “pack” in the jar. Some fruits,

such as raspberries, should always be raw packed. The recipes in this part give you
specific guidance based on the type of fruit.

The fruits in this part should be processed in a boiling-water canner. The
increased boiling point created in a pressure canner will break down the cellular
structure of most fruits, resulting in poor quality and flavor.

Most of the recipes in this part and elsewhere in the book are written to make 9
pints or 7 quarts, which is the standard full load of a boiling-water canner. You can
halve a recipe if you prefer a smaller batch, but don’t double it. Food should be
processed immediately after cooking to ensure excellent quality and consistent
results.

When a recipe calls for pints or quarts only, do not deviate from this directive. It's
particularly important not to can recipes that have been developed and tested for
pints only using quart jars, as this can affect heat penetration, rendering an unsafe
product.

If you have a choice between pints and quarts, consider your family’s eating
habits. Will you be able to use a quart-sized jar of peaches or pears before they
spoil? Or are pints a better choice for smaller families or smaller appetites? It’s all
dependent on what you need.

YaYa
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Waste Not, Want Not

After you enjoy your canned fruit, you'll have some syrup left over in the jar. The syrup will take on some of the

flavors of the fruit, so it makes a great ingredient. Before you throw it away, consider the following uses:

Pancake syrup: Add a little vanilla or maple extract and reduce the syrup in a small saucepan until thick.

Recipes: Replace some or all of the syrup in a recipe with canning syrup (bread pudding is a perfect

example). Be sure to reduce the overall liquid in your recipe.

Beverages: Pour a little canning syrup into a tall glass with plenty of ice, and then top with soda water for a
refreshing fruit soda. Or use canning liquid as the base for a delicious cocktail or to sweeten your hot or iced

tea.

Baking: Try pouring warm syrup over a freshly baked cake while it’s still warm.

AT A
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Choosing and
Making
Canning Liquids

Fruits can be canned in a variety of liquids. When choosing a canning
medium, consider the intended use of your canned fruit. Here are the
three main types of canning liquids:

* Sweetened liquids: If you will be eating fruit without cooking
it further, a sweetened medium, such as simple syrup, is a good
choice.

* Boiling water: If you'll be using the canned fruit in baked goods,
such as cobblers or crisps, boiling water may be a better choice, as
you'll be sweetening the fruit before you bake it.

®  Fruit juices: If you're concerned about adding too much sugar

but don't like the flavor of water-canned fruit, unsweetened fruit
juices—such as pineapple, apple, or white grape juice—work well.

Sugar does not help to preserve fruit, but it improves its shape, flavor,
color, and texture. Sugar adds calories, so experiment and choose
the lightest syrup that appeals to you and is sufficient for your needs.
You can replace up to half of the sugar in simple syrup with other
sweeteners, such as honey, agave nectar, or light corn syrup.

Whether you choose water, fruit juice, or syrup, your canning medium
must always be brought to a boil before raw packing in hot jars. When
hot packing, boil the fruit in your chosen canning medium for 5
minutes, and then pack in hot jars.

Making Simple Syrup

To make simple syrup for canning, refer to the following chart to
choose the correct syrup weight. Add sugar and water to a heavy
saucepan, and stir over medium heat until syrup is boiling and sugar
has completely dissolved. Use immediately.

T
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Making Simple Syrup

Approximate

Syrup Percentage Sugar Water
Type of Sugar (in Cups) (ncups)  Uses

Light 20 For 9 pints: 12 For 9 pints: 534 Use light syrup for very sweet fruits,
or when you don't want to add too
much sugar. This may not be sweet

enough for some tastes.
For 7 quarts: 24 For 7 quarts: 9

Medium 30 For 9 pints: 2V/4 For 9 pints: 54 Most fruits can be canned using a
medium syrup. For best results, use
this for apples, cherries, berries, and

grapes.
For7 quarts: 3%4  For 7 quarts: 8V/4

Heavy 40 For 9 pints: 3V/4 For 9 pints: 5  Use this for tart apples, sour fruits,
pears, and most stone fruits*
(peaches, nectarines, apricots, and

plums).
For 7 quarts: 5V4  For 7 quarts: 74

“While nearly any fruit can be canned using medium syrup, stone fruits, such as peaches, nectarines, and apricots, have a
tendency to float. Heavy syrup minimizes this effect.

Canning with Artificial Sweeteners

It is possible to can with artificial sweeteners, but beware. Saccharin and aspartame affect flavor and can result in a bitter
finished product. Heat applied during canning can cause artificial sweeteners to lose their “sweet” flavor. For best results, can
fruit in plain boiling water and add artificial sweeteners to taste just before serving.

If you do choose to can with artificial sweeteners, the National Center for Home Food Preservation recommends sucralose
(Splenda). For every 5/ cups of water, use 14 cups sucralose. The results will be similar to canning in water, but with a
sweet taste. You can always add more to taste once you're ready to eat the fruit.

Choosing and Making Canning Liquids *i‘b‘f ‘
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Preparing fruits
for Canning

What You’ll Need
Canning medium (simple Pot or blancher
syrup, frwt)wce, or boiling lce bath (depending on
water; see ‘Choosing and fruit)

Making Canning Liquids”)

. Potato peeler
Treatment solution

Baking pan
Jars
Lids and screw bands Jar funnel
Ladle
Canner
i Bubble remover
Fruit
Paring knife Kitchen towels

Before You Begin

1. Prepare canning medium
Prepare light, medium, or heavy syrup, water, or fruit juice according

r , Y Y VEY[? 7* to the canning medium that is best for your fruit (see “Choosing and
* * **** ** Making Canning Liquids”).
PIOOONRN

* * * * ** * * 2. Prepare treatment solution

} * * * * ** * < If you are canning a fruit that is prone to browning, prepare a treatment

‘ solution. Use a commercial product, such as Fruit-Fresh, or add 1

‘ crushed 500 mgq vitamin C tablet or '/4 cup bottled lemon juice to 1
' ‘ ' "* gallon (3.75 L) water.
** * - 3. Preparejars, lids, and canner
* Prepare your jars, lids, and canner as outlined in “Preparing the Jars and

*** *** ", Eauipment” Keep jars and ds on simmer unti ready to use
RBBHRK
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1. Wash 2. Trim

Wash fruit in plenty of cold, running water. Check the fruit for soft spots or blemishes, and trim them
away. Reserve very soft or overripe fruit for immediate
consumption.

3. Blanch if necessary 4. Peel and slice
See “Processing Times for Fruits” for detailed instructions for Peel unblanched fruit with a potato peeler, as you would a
each fruit. potato. Slice all peeled fruit as desired, removing pits and

Blanch fruit with peels before peeling by dipping a few seeds.

pieces at a time into boiling water for just a few seconds to
loosen the skins, and then transfer to an ice bath. Treat if
necessary.

Preparing Fruits for Canning "(‘1%7*‘
LA\

-

'



5. Heat 6. Fill jars
If you are hot packing fruit, bring it to Hot pack: Working with one jar at a time, fill each jar with fruit and canning liquid
a boil in the canning medium, and boil ~ using a jar funnel and ladle if necessary, leaving a headspace of /2 inch (1.25 cm).

for 5 minutes.

Raw pack: Working with one hot jar at a time, pack fruit loosely into the jar, and
add boiling canning liquid, leaving /2 inch (1.25 cm) headspace.

7. Remove bubbles and check
headspace

Run a bubble remover around the
edges of fruit, gently pressing inward
so no pockets of air remain. Using the
opposite side of the bubble remover,
check headspace on each jar. Add or
remove liquid if necessary.

Part 4: Canning Fruits and Pie Fillings



8. Clean jar rims and affix lids 9. Place jars in canner

Use a clean kitchen towel and hot water to wipe the edge Gently submerge filled jars in the simmering water, and
of each jar, removing every speck of food and syrup. Place place on the canning rack. Put the lid on the pot, and turn
a hot lid on each jar, and screw the bands to fingertip heat to the highest setting.

tightness.

10. Process jars 11. Cool and store jars

Remove carefully, and set on a heatproof surface lined with
kitchen towels for 24 hours. Check seals carefully, and wipe
jars clean or rinse under room-temperature running water.
Store for up to 2 years.

When water has come to a boil and steam begins to escape,
begin timing according to the recipe. After that has ended,
turn off the heat, remove the canner lid, and let the jars rest
for 5 minutes.

Preparing Fruits for Canning ‘*



Processing Times tor Fruits

Always process fruit according to tested recipes, using the pack and
processing time recommended. You can use the following chart as a
guideline for canning most fruits.

Fruit Processing Times

Processing
: * ko
Product Pack Time Notes
Apples, sliced Hot pack Pints or quarts: 20 minutes  Treat while slicing to prevent
browning.
Apricots and nectarines, halved or Hot pack Pints: 20 minutes Leave unpeeled if desired.
sl Quarts: 25 minutes
Berries, firm (cranberries and Hot pack Pints or quarts: 15 minutes When canning gooseberries,
gooseberries) use scissors to snip off the
heads and tails.
Berries, soft (blueberries, blackberries, Raw pack Pints: 15 minutes Wash berries in ice water to
raspbern?s, boysenberries, and Quarts: 20 minutes ﬁrm. fruit. Add acid to prevent
elderberries) spoilage.
Cherries, whole (sweet or sour) Hot pack Pints: 15 minutes Pit cherries if desired.
Quarts: 20 minutes
Grapefruit or orange segments Raw pack Pints: 10 minutes To segment citrus fruits,
Quarts: 10 minutes cut away peel anle Plth, and
then hold the fruit in your
palm. Carefully cut between
membranes to release
individual segments.
Grapes, whole Raw pack Pints: 15 minutes Leave Tinch (2.5 cm)

. headspace in jars.
Quarts: 20 minutes P J

-
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Processing

: * Kk
Product Pack Time Notes
Peaches Hot pack Pints: 20 minutes Blanch and peel peaches
Quarts: 25 minutes before canning. Treat to
prevent browning.
Pears Hot pack Pints: 20 minutes Dip in boiling water to loosen
Quarts. 25 minutes sklljs, and then submerge in
an ice bath. Treat to prevent
browning.
Pineapple Hot pack Pints: 15 minutes Peel and core pineapple, and
Quarts: 20 minutes the'n.cut into .S|I(ZeS or.cubes.
Boil in a canning medium for
10 minutes.
Plums, halved or whole Hot pack Pints: 20 minutes Prick skins of plums. Halve
Quarts: 25 minutes .and P|t freestgrle var|et|§s
if desired. Boil in a canning
medium for 2 minutes, and
then cover and let stand for
20 minutes before packing in
hot jars.
Rhubarb Hot pack Pints: 15 minutes Wash rhubarb and cut into

Quarts: 15 minutes

1/2-inch (1.25-cm) pieces.
Place in a saucepan with /2
cup sugar for each quart of
rhubarb. When liquid is drawn
out, bring to a boil, and then
pack in hot jars.

*Refer to “Boiling-Water Canning Processing Times” in Part 3 for altitude adjustment tables if you are more than 1,001 feet
(305 m) above sea level. Your local government service organization or agricultural extension can let you know your altitude

if you are unsure.

**Unless otherwise indicated, leave /% inch (1.25 cm) headspace when canning fruits.

Processing Times for Fruits
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Canned

Peaches

Peaches taste best when canned
in medium syrup. Choose firm,
ripe peaches for best quality,
and use the hot-pack method

to minimize issues with floating
fruit.

For 9 pt.
11 1b. (5 kg) fresh peaches

Ascorbic acid solution (see “Preparing Fruits
for Canning”)

Simple syrup:
2 V4 cups sugar

5V cups water

For 7 qt.
17V5 Ib. (8 kg) fresh peaches

Ascorbic acid solution (see “Preparing Fruits
for Canning”)

Simple syrup:
3%/ cups sugar

8V4 cups water

Blanch and peel peaches, remove pits, and cut into

halves or slices. Dip in ascorbic acid solution, and drain
immediately.

Stir sugar and water together in a large pot, and cook over
medium heat, stirring frequently, until sugar is dissolved and
mixture comes to a boil, about 10 minutes.

Carefully add peaches to simple syrup, and return to a boil.
Reduce heat to medium-low, and cook for 5 minutes.

Pack hot peaches and simple syrup into prepared jars,
leaving V2 inch (1.25 cm) headspace. Use a bubble
remover to remove air bubbles by pressing gently around
the fruit, and adjust headspace with more syrup if necessary.
Wipe rims and affix lids.

In a boiling-water canner, process pints for 25 minutes and
quarts for 30 minutes. Cool and store.

Variation: For Lightly Spiced Peaches, cut a 4-inch (10.25-cm)
square of cheesecloth. Place T cinnamon stick and 1 star anise pod
inside the cheesecloth, and tie in a small bundle. Make simple syrup
with spice bundle, and then remove before canning.

Part 4: Canning Fruits and Pie Fillings
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Apricot Nectar

To can apricot halves or slices,
follow the instructions for
peaches (but don't peel them).
Or try preserving the delicious,
candy-like flavor of apricots in
jars of sweet nectar. You can
drink the bright-orange liquid
as a juice or use it as a poaching
liquid for winter fruits and
compotes.

For 9 pt.
16 Ib. (7.25 kq) fresh apricots

Ascorbic acid solution (see “Preparing Fruits
for Canning”)

Water
Sugar (optional)

For 7 qt.
16 Ib. (7.25 kq) fresh apricots

Ascorbic acid solution (see “Preparing Fruits
for Canning”)

Water
Sugar (optional)

Halve apricots and remove pits. Dip in ascorbic acid
solution, and drain immediately.

Measure apricots into a large pot, and add 1 cup water for
every 4 cups fruit. Cook over medium heat until softened,
about 10 minutes.

Run apricots through a food mill, and return to the pot.
Taste, and add sugar to taste (if desired), up to /2 cup per
quart or ¥4 cup per pint. Return the mixture to a boil, and
stir until sugar is dissolved, about 10 minutes.

Pack hot apricot nectar into prepared jars, leaving /2 inch
(1.25 cm) headspace. Use a bubble remover to remove
air bubbles by stirring gently, and adjust headspace if
necessary. Wipe rims and affix lids.

In a boiling-water canner, process pints or quarts for 15
minutes. Cool and store.

Apricot Nectar
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Floating Fruit

Is floating fruit getting you
down? Don’t be discouraged!
It's normal to see fruit floating
after the canning process,
especially if you've used

the raw-pack method or are
canning a fruit with natural
buoyancy due to a large
amount of air in its cells. As
the fruit sits in its canning
medium, the sugars in the
canning liquid and the cells
of the fruit will equalize. You
may find fruit that was floating
on the day it was canned has

settled after a week.

Canned Sweet
or Sour Cherries

Sweet cherries don't need the added sugar of simple
syrup and can be simply canned in apple juice, while

sour cherries taste best when canned in heavy syrup.

For 9 pt. For 7 qt.
12 Ib. (5.5 kg) fresh sweet or sour 18 Ib. (8.25 kq) fresh sweet or sour
cherries cherries

Ascorbic acid solution (see
“Preparing Fruits for Canning”)

Ascorbic acid solution (see
“Preparing Fruits for Canning”)

Simple syrup: Simple syrup:

3V/4 cups sugar 5V4 cups sugar

5 cups water 7%/4 cups water

or or

2V cups apple juice 3V cups apple juice

2a.

2b.

Remove stems, and pit cherries if desired. If pitting, dip in ascorbic acid
solution, and drain immediately. If you aren’t pitting, poke each cherry with
a sewing needle or small skewer to check skins.

If canning in syrup, stir sugar and water together in a large pot, and cook
over medium heat, stirring frequently, until sugar is dissolved and mixture
comes to a boil.

Heat apple juice in a large pot until boiling.
Add cherries to canning medium, and return to a boil.

Pack hot cherries into prepared jars, leaving /2 inch (1.25 cm) headspace.
Use a bubble remover to remove air bubbles by pressing gently around
fruit, and adjust headspace with more syrup if necessary. Wipe rims and

affix lids.

In a boiling-water canner, process pints for 15 minutes and quarts for
20 minutes. Cool and store.
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Canned Blueberries .

Blueberries are easy to can using the raw-pack
method, which helps to preserve their shape
and texture. Plan on using about 5 cups berries
(14 quarts) for each canned quart.

For 9 pt. For 7 qt.
8 Ib. (3.75 kq) fresh blueberries 12 Ib. (5.5 kg) fresh blueberries
Simple syrup: Simple syrup:
2V4 cups sugar 3%/% cups sugar

5V4 cups water 84 cups water

Bubbling Fruit

1. Wash the blueberries under running water. Remove small stems, and Smaller fruits, such as berries

discard any spoiled or overripe berries. Soak in a large bowl of ice water
while preparing simple syrup to firm up fruit.

and cherries, need more
attention during the bubbling

2. Stir together sugar and water in a large pot, and cook over medium heat, process than larger fruits,

stirring frequently, until sugar is dissolved and mixture comes to a boil,
about 10 minutes.

as there are so many more
places for air bubbles to hide.

3. Pack blueberries in prepared jars, leaving about /4 inch (2 cm) Use your bubble remover or

headspace. Add hot syrup to each jar, leaving '/2 inch (1.25 cm)
headspace. Use a bubble remover to remove air bubbles, gently pressing
around fruit to avoid crushing the berries, and then adjust headspace with
more syrup if needed. Wipe jar rims and affix lids.

In a boiling-water canner, process pints for 20 minutes and quarts for
25 minutes. Cool and store.

YO
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a plastic knife to gently press
the fruit inward, working all the
way around the jar, to be sure

all the air bubbles have been

released before canning.
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Canning Applesauce

Aim for the consistency of
commercial applesauce. If

it’s too thick, add some apple
cider to the finished sauce, and
then return it to a boil before
canning. Check seals carefully.
1f you must reprocess, return
your applesauce to a boil in a
saucepan, and start over with
hot, clean jars and new lids.

Cinnamon Applesauce

Firm, tart apples may simply be peeled and hot
packed in syrup or juice (see “Processing Times for
Fruits”), but for a real treat, stir up a batch of cinnamon
applesauce. My favorite applesauce is made with
sweet apples, such as Delicious, Fuji, or Gala.

For 9 pt. For 7 qt.
131/21b. (6 kq) apples 211b. (9.5 kqg) apples
Ascorbic acid solution (see Ascorbic acid solution (see

“Preparing Fruits for Canning”) “Preparing Fruits for Canning”)

) 3/4 cup water
1/ cup water or apple cider P

2 TB. cinnamon

1TB.ci
S ERIEIEE Up to 2 TB. granulated sugar per

Up to 1 TB. granulated sugar per pint (optional)
pint (optional)

1. Core and slice apples, dip in ascorbic acid solution, and drain immediately;
there is no need to peel apples.

2. Heat apples and water or apple cider in a large pot over medium-high
heat until soft, about 10 to 20 minutes.

3. Run apples through a food mill, and return to the pot. Stir in cinnamon,
and return the mixture to a boil. Cook for 5 minutes, stirring gently.
Remove from heat, and allow to rest for 5 minutes, stirring very gently
once or twice before packing.

4. Pack hot applesauce into prepared jars, leaving /2 inch (1.25 cm)
headspace. Use a bubble remover to remove air bubbles by stirring gently,
and adjust headspace if necessary. Wipe rims and affix lids.

5. In a boiling-water canner, process pints for 20 minutes and quarts for 25
minutes. Cool and store.

Variation: For Chunky Applesauce, peel apples before heating. Mash to the
desired consistency with a potato masher, and proceed with the recipe.

’Y
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Canned Pear
Halves

Pears are so delicious when
canned in heavy syrup, you'll
want to eat them straight from
the jar! If you're concerned about
sugar, substitute apple juice for
the simple syrup.

For 9 pt.
11 1b. (5 kg) pears

Ascorbic acid solution (see “Preparing Fruits
for Canning”)

Simple syrup:
31/4 cups sugar

5 cups water

For 7 qt.
17'/2b. (8 kg) pears

Ascorbic acid solution (see “Preparing Fruits
for Canning”)

Simple syrup:
5'/4 cups sugar

73/4 cups water

1. Blanch pears for 30 seconds to soften fruit and loosen
skins, and then peel with a potato peeler. Use a melon
baller or a grapefruit spoon to cut out core and seeds, dip in
ascorbic acid solution, and drain immediately.

2. Stir together sugar and water in a large pot, and cook over
medium heat, stirring frequently, until sugar is dissolved and
mixture comes to a boil, about 10 minutes.

3. Add drained pear halves to simple syrup, and boil for 5
minutes.

4. Carefully pack hot pears and syrup into prepared jars,
leaving /2 inch (1.25 cm) headspace. Use a bubble
remover to remove air bubbles by stirring gently, and adjust
headspace if necessary by adding more syrup. Wipe rims

and affix lids.

5. In a boiling-water canner, process pints for 20 minutes and
quarts for 25 minutes. Cool and store.

Variation: For Canned Pears in Vanilla Syrup, cut 1 vanilla bean in
half lengthwise, and add to simple syrup ingredients. Remove and
discard vanilla bean before packing fruit into jars.

Canned Pear Halves t 3
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Canned
Whole Plums

If you dislike all the pitting and
peeling that comes with most
home-canning projects, you
will love this easy method for
preserving plums. Try small,
clingstone varieties, such as
Damson. A light syrup is all you
need for plum-perfect results
every timel

For 9 pt. 1. Check the skins when canning whole, skin-on fruits, using a

9 b, (4 kg) small, clingstone plums fork to prick both sides of each plum.

Simple syrup: 2. Stir together sugar and water in a large pot, and cook over

VAarss sueer medium heat, stirring frequently, until sugar is dissolved and
: mixture comes to a boil, about 10 minutes.
5%% cups water

3. Add whole plums to simple syrup, and boil for 2 minutes.

For 7 qt. Turn off heat, cover pot, and let stand for 20 minutes.
14 Ib. (6.25 kg) small, clingstone plums 4. Carefully pack hot plums and syrup into prepared jars,
Simple syrup: leaving /2 inch (1.25 cm) headspace. Use a bubble
2V cups sugar remover to remove air bubbles by stirring gently, and adjust
9 . headspace if necessary by adding more syrup. Wipe rims
cUips water and affix lids.

5. Ina boiling-water canner, process pints for 25 minutes and
quarts for 30 minutes. Cool and store.

Variation: If you have freestone plums that are easily pitted, simply
halve plums, remove pits, and proceed with the recipe.

YAY
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Canned

Orange and
Grapelruit
Sections

Citrus fruits need little more
than water to make an excellent
and nutritious canned product.
Try mixing different citrus fruits
for a beautiful appearance and
delicious flavor.

For 9 pt.
13 Ib. (6 kg) mixed oranges and grapefruit

Boiling water

For 7 qt.
15 Ib. (6.75 kg) mixed oranges and grapefruit

Boiling water

Canned Orange and Grapefruit Sections '} .

Cut away peel and pith of oranges and grapefruit.

Hold fruit in your palm and carefully cut between
membranes to release individual segments, working over

a bowl to catch any juices that are released. Squeeze
remaining membrane structure after segments are released
to collect any remaining juice.

Pack oranges and grapefruit firmly without crushing in
prepared jars, leaving about %4 inch (2 cm) headspace.
Add any collected juice, and then fill jars with boiling water,
leaving /2 inch (1.25 cm) headspace.

Use a bubble remover to remove air bubbles by stirring
gently, and adjust headspace if necessary by adding more
water. Wipe rims and affix lids.

In a boiling-water canner, process pints for 10 minutes and
quarts for 15 minutes. Cool and store.




Thickened Fillings Maklng ple Fﬂhﬂgg

If you'd like a thick, pie-ready
filling, ClearJel is the only

With a few quarts of homemade pie filling in

thickener that’s safe to use.

ClearJel is a modified food your pantry, you Il be ready to whip up a deli-
starch used in commercial

canning and baking that cious, homemade pie in the amount of time it
holds fillings together without ta|<es to ro” out the CrUSt!

overthickening or thinning out

during storage. Fillings made

with ClearJel are thickened

to the proper consistency, What YOU’].]. Need

allowing heat penetration to

destroy potential spoilers. Treatment solution ClearJel (if using)
You can find ClearJel in s Sugar
iri?;:jrfjsiiioﬁz:f:ié;e Lids and seals Spices (if using)
sure you purchase regular, not Canner Saucepan

instant, ClearJel, as the instant Fruit Bottled lemon juice

variety is an institutional

product not recommended for Pot or blancher Jar funnel

home canning. Ice bath (if needed) Bubble remover

Thickener-Free Fillings Apple peeler/corer or paring Kitchen towels
knife

If you prefer, you can can your

pie fillings without thickener

and add 1 tablespoon flour,

tapioca, or cornstarch to each Before YOU. Begin

quart just before baking. A

filling canned without ClearJel 1. Prepare treatment solution

If you are canning a fruit prone to browning, prepare a treatment solution (see

will be looser and has the
“Preparing Fruits for Canning”).

potential to separate when
stored. 2. Prepare jars, lids, and canner

Prepare your jars, lids, and canner as outlined in “Preparing the Jars and
Equipment.” Keep the jars and lids at a simmer until ready to use.

‘ . ‘ Part 4: Canning Fruits and Pie Fillings



For Safety’s Sake

A quick online search will yield
many pie filling recipes, but
beware. Both the USDA and
the National Center for Home
Food Preservation advise
against thickening pie fillings
with cornstarch, flour, or
tapioca before canning. While
the acidity of the fruit will
prevent the growth of botulism,
other dangerous spoilers can
grow within improperly canned
fillings due to increased
viscosity, and—contrary to
conventional wisdom—spices
such as cinnamon will not
inhibit spoilage. Remember,
just because a recipe hasn’t
sickened somebody yet doesn’t
mean it’s safe; use tested

recipes and approved methods.

1. Wash fruit

Wash fruit in plenty of cold, running
water. Check fruit for soft spots or
blemishes.

2. Blanch, peel, slice, and treat
Refer to the “Preparing Fruits for
Canning” for detailed instructions for
each fruit.

Blanch peaches and pears before
peeling, then submerge in an ice bath
to loosen skin. For apples, peel with an
apple peeler/corer. Dip fruits prone to
browning in treatment solution, and
drain.

3. Mix, add liquids, and heat
Combine ClearJel, sugar, and spices in
a saucepan, and stir well. Add any juice
or water, and cook over medium-low
heat, stirring constantly, until thick and
bubbly. Stir in bottled lemon juice just
before you add the fruit.

Making Pie Fillings '&'1,7*' *
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4. Add fruit 5. Pack jars
Gently fold fruit into bubbling mixture. Reduce heat to a Using a jar funnel, ladle hot filling into hot, prepared jars,
simmer to keep mixture hot while packing jars. leaving Tinch (2.5 cm) headspace.

)

N it

6. Remove bubbles and check headspace 7. Clean jar rims and affix lids

Run a bubble remover around the edges of fruit, gently Use a clean kitchen towel and hot water to wipe the edge
pressing inward so no pockets of air remain. Using the of each jar, removing every speck of food and syrup. Place a
opposite side of the bubble remover, check headspace on hot lid on each jar, and screw bands to fingertip tightness.

each jar. Add or remove filling if necessary.

y Yx‘ "'n
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8. Place jars in canner

Place filled jars in the canning rack and gently submerge
them in the simmering water. Put the lid on the pot, and tumn
heat to the highest setting.

10. Remove jars, cool, and store

Remove carefully, and set on a heatproof surface lined with
kitchen towels for 24 hours. After 24 hours, wipe jars clean
or rinse under room-temperature running water. Check seals
carefully, and store for up to 2 years.

9. Process jars

When water has come to a boil and steam begins to escape
from the lid, begin timing according to the recipe. After that
has ended, turn off the heat, and leave jars in the canner for
5 minutes.

Making Pie Fillings
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Peach Pie
Filling

Enjoy the fresh taste of summer
peaches all year long. This filling

makes a delicious pie, cobbler,
or crumble. Each T-quart jar will

make a 9-inch (22.75-cm) pie.

For1qt.
31/3 cups fresh peaches

Ascorbic acid solution (see “Preparing Fruits
for Canning”)

3/4 cup cold water
1 cup granulated sugar
1/4tsp. ground cinnamon (optional)

/4 cup ClearJel

/4 cup bottled lemon juice

For 7 qt.
17'/2b. (8 kg) fresh peaches

Ascorbic acid solution (see “Preparing Fruits
for Canning”)

5'/4 cups cold water

7 cups granulated sugar

1 tsp. ground cinnamon (optional)
2 cups ClearJel

13/4 cups bottled lemon juice

—

1. Blanch and peel peaches, remove pits, and slice /2 inch
(1.25 cm) thick. Dip in ascorbic acid solution, and drain
immediately.

2. Bring a large pot of water to a rolling boil. Drop in peach
slices, working a few cups at a time, and cook for T minute
after water returns to a boil. Keep warm while cooking
remaining peaches.

3. Combine water, sugar, cinnamon (if using), and ClearJel
in a large pot, and bring to a boil. Cook until mixture is
thick and nearly boiling, stirring almost constantly, about 5
minutes.

4. Add bottled lemon juice, and bring mixture to a boil.
Carefully fold in peach slices, and cook, stirring constantly,
until mixture is set, about T minute.

5. Pack hot peach pie filling into sterilized quart jars, attach lids
and bands, and process for 35 minutes. Cool completely,
and store.

Filling Helpful Hint

I find that a large, heatproof silicone spatula is the perfect
tool for stirring and packing pie filling, as it allows you to
scrape every last bit of gelled filling from the inside of your
pot.

YAY
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Apricot Pie
Filling

Apricots hold a beautiful, firm
texture when canned into pie
filling, and you don't have to peel
them first! Try this pie filling with
a buttery crumb topping for a
luscious treat.

For 1 qt.
5 cups fresh apricots

Ascorbic acid solution (see “Preparing Fruits
for Canning”)

1 cup cold water

1 cup granulated sugar

/4 tsp. freshly grated nutmeg
/4 cup ClearJel

2 TB. bottled lemon juice

/4 tsp. almond extract

For 7 qt.
14 Ib. (6.25 kg) fresh apricots

Ascorbic acid solution (see “Preparing Fruits
for Canning”)

8 cups cold water

8 cups granulated sugar

2 tsp. freshly grated nutmeg
2 cups ClearJel

1 cup bottled lemon juice

2 tsp. almond extract

LTIl

R
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1. Slice large apricots /2 inch (1.25 cm) thick, or halve small
apricots, removing pits as you work. Dip fruit in ascorbic
acid solution to prevent browning, and drain immediately.

2. Combine cold water, sugar, nutmeg, and ClearJel in a large
pot, and bring to a boil. Cook until mixture is thick and
nearly boiling, about 5 minutes.

3. Add bottled lemon juice and almond extract, and bring
mixture to a boil. Carefully stir in apricots, and cook, stirring
constantly, until mixture is thick and filling has set, about 1
minute.

4. Pack apricot pie filling into sterilized quart jars, attach lids
and bands, and process for 35 minutes. Cool completely,
and store.

Working with ClearJel

ClearJel sets fillings quickly. Some people love the thick,
sweet flavor of thickened pie fillings, while other families
may enjoy a thinner filling. Start with the 1-quart recipes
and see if you like it. If you find it too thick, you can safely

halve the amount of ClearJel in the recipe for a looser set.

454"
Apricot Pie Filling M
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Cherry Pie
Filling

To pit lots of cherries, purchase
a cherry pitter. This inexpensive
tool will be invaluable! VWeave a
lattice crust on your cherry pie

so those gorgeous cherries can
peek through.

For 1 qt.
31/5 cups fresh cherries

Ascorbic acid solution (see “Preparing Fruits
for Canning”)

11/ cups cold water

1 cup granulated sugar

1/8 tsp. cinnamon

/4 cup ClearJel

1'/2 TB. bottled lemon juice
/4 tsp. pure vanilla extract

Red or pink food coloring (optional)

For 7 qt.
24 cups (6 qt.) fresh cherries

Ascorbic acid solution (see “Preparing Fruits
for Canning”)

91/2 cups cold water

Wash cherries well under running water, and then stem and
pit them. Dip in ascorbic acid solution to prevent browning,
and drain immediately.

Bring a large pot of water to a rolling boil. Blanch cherries
for 1 minute, and then drain and keep warm.

Combine cold water, sugar, cinnamon, and ClearJel in a
large pot, and bring to a boil. Cook until mixture is thick and
nearly boiling, about 5 minutes.

Add bottle lemon juice and vanilla extract, and bring
mixture to a boil. Carefully stir in cherries, add a few drops
of red or pink food coloring (if using), and cook for 1
minute, until filling has set.

Pack cherry pie filling into sterilized quart jars. Wipe rims,
attach prepared lids and bands, and process for 35 minutes.
Cool completely, and store.

7 cups granulated sugar Food Coloring
1 tsp. cinnamon
1 Aauss s 2T e You may be surprised by the “real” color of many cherries

1/ cup bottled lemon juice when cooked in a pie filling. Adding a few drops of pink

, or red food coloring will give you the bright red color that
2 tsp. pure vanilla extract . | i ]
most people associate with cherry pie.
Red or pink food coloring (optional) peop P
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Apple Pie
Filling

If you like a firm filling of sliced
apples, use tart apples, such as
Granny Smith. If you prefer a
smoother filling with smaller,
softer apple pieces, use a mix of
sweet and tart apples.

For1qt.

31/2 cups sliced, peeled apples

Ascorbic acid solution (see “Preparing Fruits
for Canning”)

3/4 cup apple cider

/2 cup granulated sugar
1/ tsp. cinnamon

/4 cup ClearJel

2 TB. bottled lemon juice

For 7 qt.

24 cups (6 qt.) sliced, peeled apples

Ascorbic acid solution (see “Preparing Fruits
for Canning”)

5 cups apple cider
3 cups granulated sugar
1 TB. cinnamon

11/2 cups ClearJel

3/4 cup bottled lemon juice

1.

Peel, core, and slice apples. Dip in ascorbic acid solution to
prevent browning, and drain immediately.

Combine apple cider, sugar, cinnamon, and ClearJel in a
large pot, and bring to a boil. Cook until mixture is thick and
nearly boiling, about 5 minutes.

Add bottled lemon juice, and bring mixture to a boil.
Carefully stir in apples, and cook for 1 minute. Remove
from heat.

Pack apple pie filling into sterilized quart jars. Wipe rims,
attach prepared lids and bands, and process for 35 minutes.
Cool completely, and store.

Apple Pie Filling ‘ ‘*
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Blueberry
Pie Filling

Tiny wild blueberries make an
incredible filling, but cultivated

blueberries are a delicious treat,
too.

For1qt. 1.

4 cups fresh wild or cultivated blueberries

Ascorbic acid solution (see “Preparing Fruits 2.

for Canning”)

1 cup cold water

1 cup granulated sugar 3.

V6 tsp. cinnamon

Vi cup ClearJel

2 TB. bottled lemon juice
Blue food coloring (optional)

For 7 qt.

24 cups (6 qt.) fresh wild or cultivated
blueberries

Ascorbic acid solution (see “Preparing Fruits

for Canning”)

6 cups cold water

6 cups granulated sugar

1 tsp. cinnamon

1%4 cups ClearJel

%4 cup bottled lemon juice

Blue food coloring (optional)

Wash and pick over blueberries, removing any stems and
discarding bruised or crushed berries.

Combine cold water, sugar, cinnamon, and ClearJel in a
large pot, and bring to a boil. Cook until mixture is thick and
nearly boiling, about 5 minutes.

Add bottled lemon juice, and bring mixture to a boil.
Carefully stir in blueberries, add a few drops of blue food
coloring (if using), and cook for T minute. Remove from
heat.

Pack blueberry pie filling into sterilized quart jars. Wipe
rims, attach prepared lids and bands, and process for
35 minutes. Cool completely, and store.

Part 4: Canning Fruits and Pie Fillings



Tips tor Successtul Pie Fillings

Pie filling can be challenging. ClearJel thickens recipes quickly, and
fruit fillings are notoriously persnickety to can. Follow these tips to
ensure success every time:

* Start small—make T quart of pie filling on your first try, rather than a big batch.

* Ifyou find the filling too thick, reduce the amount of ClearJel, or eliminate it
entirely if you like a loose filling.

* Blanch fruit before making filling. Fruit has quite a bit of air in the cells, so
blanching or heating it first will eliminate bubbling over in jars.

* Remove air bubbles carefully. Be vigilant when removing air bubbles to
prevent jars from bubbling over.

* Measure headspace carefully! Don't eyeball it; use the measuring tool on your
jar bubbler or a ruler.

* Don't double the recipe. It's essential to process the filling while it's very hot,
and ClearJel thickens the filling significantly. If you try to make a 14-quart
batch, quality will be iffy, and you may have trouble stirring it.

* Keep canner water at a simmer. Aim to place the jars in 180°F (82°C) water
for a fast boil.

* Try leaving the jars in the canner for 10 minutes before removing them to cool.
The added pressure will help to seal the jars and eliminate oozing.

* Expect a learning curve! If jars ooze and bubble over, put them in the fridge
and use for pie or turnovers within the next few days. If you still want to
preserve it, freeze the finished, unbaked pie or turnovers.

Tips for Successful Pie Fillings ‘ ‘*
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Part 5

Jams,
Jellies, and
Preserves

What's more beautiful than a pantry
shelf filled with fruit preserves, jellies,
jams, fruit butters, chutneys, and mar-
malades? Open a jar of strawberry pre-
serves to taste summer on a cold win-

. ter’s day. Tuck a homemade jar of jam
' into a basket of freshly baked muffins

for a beautiful and heartfelt homemade
gift. Enjoy the satisfaction of creating

, the perfect grape or apple jelly. These
* techniques are easy to learn, so jump

right inl



All About Jams, Jellies, and

Preserves

Jams, preserves, jellies, marmalades, fruit butters, and conserves are all gelled products. To create them, specific quantities of
fruit, sugar, acid, and sometimes added pectin are cooked to a temperature at which liquid becomes a gel.

Unlike the canning process for whole fruits, gelled products are a good use for fruits that are slightly over- or underripe, and
therefore unsuitable for canning or freezing. While you'll still achieve the most perfect results from perfectly ripe, seasonal
fruit, jams and jellies are more forgiving. The higher pectin levels in underripe fruit help to create a gel, and the process of
crushing or juicing the fruit means the less-beautiful specimens will still find a way into your pantry. When working with less-
than-perfect fruit, aim for a mix of 75 percent ripe fruit to 25 percent underripe fruit.

Types of Gelled Fruit Spreads

All gelled products are preserved by sugar, but each is a bit different:

Jelly is a classic American spread prepared by cooking fruit ~ Jam is both juice and puréed fruit that has been cooked

juice with sugar (and sometimes added pectin) to a clear or ~ with sugar (and sometimes added pectin) to a thick,

translucent, wobbly, tender gel. spreadable consistency. Preserves are nearly the same as
jam, but the fruit is left whole or in larger chunks. The word
preserves is often used interchangeably with jam.

YAY.
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Fruit butter is a thick,
smooth spread created

by cooking fruit until soft,
running it through a sieve
or food mill, and cooking it
again with sugar until it can
be mounded on a spoon.

Marmalade is a fruit
preserve made from the
juice and peel of citrus fruits.

Conserves are fruit
preserves made from tender
fruits cooked quickly with
sugar, nuts, and sometimes

dried fruit.

7
All About Jams, Jellies, and Preserves "

Tips for Success

Gelling is a chemical reaction, but
success is guaranteed if you follow
instructions carefully when making
gelled products. Measure carefully,
use tested recipes, and never
double a recipe. Doubling recipes
for gelled products will result in a
runny, undercooked product or an
overcooked, caramelized mess. If
you love a particular jam or jelly
and want to have a big batch on
hand, make it twice.

When jams and jellies without
added pectin are cooked for long
periods of time, bubbles can form
and fruit can float. As you learned
in Part 4, “Canning Fruits,” floating
fruit makes an undesirable (but still
edible) product. Avoid this issue
by taking your jam off the heat at
reqular intervals and stirring it for

1 minute before returning it to the
heat. This will eliminate air bubbles
and prevent floating fruit.

Always use fresh fruit when

making naturally gelled products.
Commercially produced juices do
not contain enough pectin because
processing breaks down natural
pectin. If you want to can with juice
and added pectin, use a recipe that
was developed for that purpose.

Finally, be careful not to overcook
your fruit spreads. Stir frequently,
and add water when the recipe
calls for it.
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All About Pectin

Remember when you asked your sci-
ence teacher, "VWWhen am | going to
use this information in real life?” The
answer is now. Creating gelled prod-
ucts requires the use of biology and
chemistry, but don't be intimidated.
Jams, jellies, and other gelled products
are among the most fun and trouble-
free foods to can!

Pectin is a naturally occurring soluble fiber that binds plant cells
together. There are two types of pectin in plant cells. One holds the
cells themselves together, and the other is present within the walls of
the cell.

While pectin is present in all fruits, some have more than others. Acid
is also a factor, as a proper balance of acid to pectin is necessary to
create a gel. Pectin levels drop as food ripens, so using some underripe
fruit can increase the overall pectin level of a recipe.

Gelled products can be made with or without added pectin. Some
fruits are more suited to pectin-free cookery than others, and many
home canners prefer the unadulterated nature of naturally gelled fruit
spreads. The benefits of using added pectin appeal to some—fully ripe
fruit can be used; the cooking time is shorter; and yields are higher, as
the volume of fruit is not reduced during long cooking.

The following chart provides a general guideline for pectin levels

in commonly used fruits. You will eventually get a feel for what

needs pectin and what doesn’t. | have always canned my berry and
apricot jams without added pectin, as | don't mind the unpredictable
consistency and prefer the pure fruit flavor that results from a naturally
cooked jam. If you're going to experiment, just go into it with the
mindset that sometimes things won't work out the way you planned.
Some of my earlier, experimental batches went into the freezer and
ended up as ice cream toppings, soda syrups, or cake ingredients. If
you want perfect results every time, follow tested recipes!

reserves



Pectin Levels in Commonly Used Fruits

Optimal Pectin and
Acid Levels—Will

Gel When Cooked  Borderline Levels of  Low Levels of Acid,
with Sugar Acid or Pectin Pectin, or Both
Apples, tart Apples, very ripe Apricots
Blackberries, tart e, Ve s Blueberries

Crabapples

Cranberries
Currants, red

Gooseberries
Grapes, Eastern Concord
Lemons
Plums (except Italian)

Quuinces

Cherries, sour

Elderberries

Grape juice, bottled,
Eastern Concord

Grapefruit
Grapes, California

Oranges

Cherries, sweet
Figs

Grapes,
Western Concord

Nectarines
Peaches
Pears
Pineapple
Plums, Italian prune
Raspberries

Rhubarb

Strawberries

F)
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Testing Pectin Levels

If you have a large batch of fruit and are unsure whether it has enough pectin and acid to gel, there are two ways to find out.
The appropriate level of pectin and acid is most important when making jellies; other preparations are more forgiving.

The cooking test: Measure /3 cup
juice and /4 cup sugar into a small
saucepan, and stir over low heat to
dissolve sugar. Turn heat to high, and
boil until the mixture “sheets” off a
spoon (see “Testing Gel Stages”). Pour
the mixture onto a small plate, and let
cool. If the mixture forms a gel, the
fruit does not require added pectin.

The alcohol test: Place 1 teaspoon
juice in a small jar with T tablespoon
rubbing alcohol. Do not taste—this
mixture is poisonous! Put the lid on
and shake the jar gently. If the fruit
juice forms a solid, jellylike mass, the
fruit does not require added pectin.

v
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Using a Jelmeter

If you are an advanced home
canner or own a fruit farm
or home-based business,

a Jelmeter may be a good
purchase. A Jelmeter is a
graduated glass tube with a
small opening that can help
you determine how much

sugar you need to use with

a fruit. Boil fruit juice for 10
minutes, and then cool to room

temperature. Fill the Jelmeter

TypeS Of Pectin with juice, and allow it to flow

through the narrow opening
There are many types of commercial pectin available. Use tested recipes when

adding pectin, and always refer to the instructions included in the box. Many
types of pectin are available in your local supermarket. Use the type specified in . -
the recipe you're using—they're not interchangeable. of sugar to use with 1 cup juice.

for 1 minute. Markings on the

Jelmeter indicate the amount

*  Commercial fruit pectins are made from apples or citrus and are available in
liquid or powdered form in classic (with sugar) and low- or no-sugar formulas.
Always use the type called for in your recipe.

*  Low-methoxyl (ho-sugar-needed) pectins are extracted from citrus using a
different method, which creates a pectin that requires little or no added sugar
to form a gel.

* Instant, freezer, or no-cook pectins are made especially for making freezer
jam, in which the fruit is cooked very little or not at all.

AT A
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Testing Gel Stages

Jams, jellies, and preserves are referred to as gelled products. It is important to
cook them to the correct consistency in order to form a gel, rather than a syrup
with fruit floating in it. It’s particularly important when working without added
pectin to test the liquid to see when it has reached the gel point (the point at
which a jam or jelly has “set” into a gelled form).

When cooking with commercial pectin, it’s best to follow the instructions provided
with your particular product. Some foods will gel more quickly, and each product
works a bit differently.

The following are three ways to test whether your jam, jelly, or preserves have
gelled.

Temperature Test

The temperature test is the most accurate way to know
' I you've reached the gel point. To do this, use a candy
) 90 thermometer, and stop cooking as soon as it reaches 8
degrees above the boiling point, usually 220°F (104°C).
o Sil 4 Use the temperature test when making any kind of jams,
=’ 4 jellies, or preserves. For perfect jelly, the temperature test is
g K the only 100 percent accurate test.

Test your thermometer for accuracy before you begin by
using it to bring a small saucepan of water to a boil. If the

temperature reads 212°F (100°C) when the water boils,
your thermometer is accurate.

If you live at an altitude of more than 1,000 feet (305 m)
above sea level, your water boils at a lower temperature,

and the gel point must therefore be adjusted. Water will

boil at 210°F (99°C) at 2,000 feet (610 m) above sea
level, so the gel point is 218°F (103°C). For each 1,000
feet (305 m) above sea level, subtract 2 degrees. For
absolute precision, test your thermometer with boiling water,
determine the boiling point at your altitude, and add 8
degrees.

YAY
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An Imperfect Science

When making jelly, I like to
use more than one method to
check for the gel point. I always
use a properly calibrated
thermometer and am a big
fan of the refrigerator test.

For quick results, I keep a
batch of soup spoons in the
freezer. When I'm ready to test,
I spoon a little jelly onto the
chilled spoon and pop it back
in the freezer; it will set very
quickly if the jelly is ready.

I have found that the sheet
test is an imperfect science—
sometimes all other factors
indicate the gel point, and the
jelly still won’t sheet off the
darned spoon! Trust your gut
(and your thermometer) when
testing gel points. With a little
practice, you'll make perfect

jelly every time.



Refrigerator Test

The refrigerator test is an acceptable

method for testing jams and preserves,

as there is generally more leeway in
cooking times with these products.
After boiling for a few minutes,
remove the jam or preserves mixture
from the heat, spoon a small amount
onto a clean plate or soup spoon,
and place it in the freezer for 2 to

3 minutes. If the mixture gels and
wrinkles when you push it with your
finger, it's done.

Spoon or Sheet Test

When making jelly without a candy
thermometer, the spoon or sheet test
can provide a good idea of when the
gel point is reached. Dip a cool metal
spoon in the jelly mixture, lift the
spoon, and turn it so the jelly runs off
the side. When the gel point has been
reached, the liquid will form two drops
that flow together into one single
sheet.

4
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Making
Traditional
Jam, Preserves,
Conserves, and
Marmalade

Bl You'll find that jam and preserves are

the easiest and most forgiving of can-

I ning projects. Just gather your ingredi-

ents, cook, and can!

What You'll Need
OO -
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1. Wash fruit
Wash fruit in plenty of cold,
running water.

Before You Begin

1. Sterilize canning jars
See Part 3, “Canning Food Basics,” for

complete instructions.

Because jams, jellies, and preserves are
normally processed for less than 10
minutes, wash jars and then sterilize
them by boiling in a canner for 10
minutes.

2. Prepare jars, lids, and canner
Prepare your jars, lids, and canner as
outlined in Part 3, “Canning Food
Basics.” Keep jars and lids on simmer
until ready to use.

2. Trim

Check fruit for soft spots
or blemishes, and trim
away. Reserve very soft or
overripe fruit for immediate
consumption.

3. Prepare fruit

Slice fruit as directed in the
recipe. Hull strawberries,
and remove pits from stone
fruits. Peel if desired. Fruit
may be finely chopped
before cooking, or mashed
with a potato masher during
the cooking process.

474
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Prepare Fruit by Hand!

It seems like an easy solution,
but never use mechanical
appliances, such as blenders,
food processors, or juicers,

to prepare fruit for gelled
products. To preserve pectin
levels in fruit, it must be
gently prepared by hand. The
mechanical action of these
appliances will destroy pectin
and mix air into the fruit,
creating a sloppy mess instead
of a sparkling jam, jelly, or

preserve.

Y474
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the pan!

Part 5: Jams, Jellies, and Preserves

4. Mix fruit and sugar
Before you turn the heat
on, gently stir fruit and
sugar together in a large
saucepan.

5. Cook to dissolve sugar
Cook over low heat, stirring
to dissolve sugar. For a
smooth, jamlike consistency,
mash with a potato masher
while cooking; for a chunkier
preserve, simply stir. Gently
bring fruit and sugar
mixture to a boil, stirring
occasionally.

6. Boil mixture

Once sugar is dissolved,
increase heat to medium-
high to bring mixture to

a rapid boil. Cook until
thick and “jammy,” stirring
frequently to prevent
scorching.

7. Test for gel point
Use one of the methods
outlined in “Testing Gel
Stages” to determine
whether jam is ready.
Remove jam from heat
while testing.



8. Skim foam 9. Pack jars
Quickly skim away any foam that has formed during the Using a jar funnel, ladle jam or preserves into hot, sterilized
cooking process. jars. Use a bubble remover to remove air bubbles, and leave

Vainch (75 cm) headspace.

10. Clean jar rims and affix lids 11. Place jars in canner

Use a clean kitchen towel and hot water to wipe the edge Place filled jars in the canning rack, and gently submerge

of each jar, removing every speck of food and syrup. Placea  them in the simmering water. Put the lid on the pot, and turn
hot lid on each jar, and screw bands to fingertip tightness. heat to the highest setting.

T L

12. Process jars 13. Cool and store jars

When water has come to a boil and steam begins to escape  Remove jars carefully, and set on a heatproof surface lined
from the lid, set a timer for the amount of time specified in with kitchen towels for 24 hours. Check seals carefully, and
the recipe. After that time, turn off the heat, remove canner ~ wipe jars clean or rinse under room-temperature running
lid, and let jars rest for 5 minutes. water. Store for up to 2 years.

4
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Traditional
Strawberry Jam

All you need are perfectly ripe, sweet
strawberries and sugar to create this delicious
jam. Strawberry jam is fantastic in bar cookies,
doughnuts, or simply spread on toast.

Yield: About 6 to 8 half-pints
3 b. (1.5 kg) strawberries, washed and hulled

6 cups granulated sugar

1. Place strawberries and sugar in a large, heavy-bottomed pot over medium heat. Cook over low heat, stirring
frequently, until sugar is dissolved. Use a potato masher to crush strawberries.

2. Increase heat to medium-high, and bring mixture to a boil. Stir frequently, and then constantly as jam becomes
thicker. For the most accurate results, use a candy thermometer, and cook jam to 220°F (104°C), or use the
refrigerator test outlined in “Testing Pectin Levels.” When jam is ready, it will look thick and “jammy.” This can take up
to 30 minutes, so be patient.

3. Using a canning funnel, ladle jam into sterilized half-pint jars, leaving '/ inch (75 cm) headspace. Use a bubble
remover to remove air pockets, and adjust headspace if necessary. Wipe jar rims and affix two-piece lids.

4. Process for 5 minutes in a boiling-water canner. At the end of the processing time, turn off the heat, and let the
canner stand, uncovered, for 5 minutes.

5. Remove jars to cooling racks or several layers of kitchen towels, and cool for 24 hours before checking seals and
storing.

YAY.
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Traditional Apricot
Jam

Apricots need a little extra acid in order to gel,
so lemon juice is added to this recipe. Apricot
jam is amazing on a danish!

Yield: About 6 to 8 half-pints
3 Ib. (1.5 kg) fresh apricots
14 cup bottled or fresh lemon juice

6 cups granulated sugar

1. Blanch, peel, halve, and pit apricots. Place in a large pot with lemon juice and sugar, and cook over low heat, stirring
frequently, until sugar is dissolved. Use a potato masher to crush apricots into a chunky purée.

2. Increase heat to medium-high, and bring mixture to a boil. Stir frequently, and then constantly as jam becomes
thicker. For the most accurate results, use a candy thermometer, and cook jam to 220°F (104°C), or use the
refrigerator test outlined in “Testing Pectin Levels.” When jam is ready, after approximately 30 minutes, it will look
thick and “jammy.”

3. Using a canning funnel, ladle jam into sterilized half-pint jars, leaving '/ inch (75 cm) headspace. Use a bubble
remover to remove air pockets, and adjust headspace if necessary. Wipe jar rims and affix two-piece lids.

4. Process for 5 minutes in a boiling-water canner. At the end of the processing time, turn off the heat, and let the
canner stand, uncovered, for 5 minutes.

5. Remove jars to cooling racks or several layers of kitchen towels, and cool for 24 hours before checking seals and

storing.

YA
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No-Cook Peach

Freezer Jam

Want to make jam but hate to heat up the
kitchen? Try this easy freezer jam. Be sure
to use “no-cook” pectin for a quick set and
desirable consistency.

Yield: About 6 to 8 half-pints
5 cups fresh peaches, blanched, peeled, and crushed
1/4 cup bottled or fresh lemon juice

6 cups granulated sugar

e« gy gl TR
— oy -

1 pkg. no-cook powdered pectin

Freezer Jams 1. Blanch and peel peaches, and put them in a large bowl. Use a
potato masher to mash them with bottled lemon juice into a
I like to call freezer jam “the lazy chunky purée.

canner’s jam,” because it requires
! 4 2. Whisk sugar and powdered pectin together in a medium bowl,

almost no work at all. Of course, there’s ki
making sure there are no lumps.

always a price to pay, and in this case,
3. Stir sugar into peaches, mixing well. Let stand, stirring every 5

minutes, until sugar has dissolved and jam begins to set, about
30 minutes. Skim jam if necessary.

it’s the increased sweetness from added
pectin and the looser consistency of the

uncooked jams and preserves. Expect
4. Ladle jam into washed and dried freezer containers or half-pint

jars, leaving /2 inch (1.25 c¢m) headspace. Let stand at room
temperature for several hours until set.

freezer jams to have a “spoonable”
texture rather than the tightly gelled set

of traditional jam.
5. Packin freezer-safe containers with Tinch (2.5 cm) headspace,

and freeze.

Part 5: Jams, Jellies, and Preserves



Blueberry
Freezer Jam

Traditional (classic) pectin can be used in
freezer jam, but the finished product will need
to sit at room temperature for 24 hours to set
properly. Allow for extra time.

Yield: About 6 to 8 half-pints
2 qt. (about 8 cups) fresh or frozen blueberries
4 cups granulated sugar
2 TB. bottled or fresh lemon juice
1 pkg. classic powdered pectin

/2 cup water

1. Stir blueberries, sugar, and lemon juice together in a large bowl.

2. Whisk pectin and water together in a small saucepan over
medium heat, and bring to a boil.

3. Pour pectin mixture over blueberries, and stir until sugar has
completely dissolved, about 10 minutes. Cover, and let stand
at room temperature for up to 24 hours, until jam has set into a
spoonable gel. Skim jam if necessary.

4. Ladle jam into washed and dried freezer containers or half-pint
jars, leaving 1inch (2.5 cm) headspace. Freeze.

Blueberry Freezer Jam

-
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No-Sugar-Added Jam

It’s easy to make your favorite jams and
preserves with no sugar added—just be
sure that the pectin you’re purchasing is
labeled “low sugar” or “no sugar needed,”
and follow the instructions provided with
the box. To make no-sugar jams, be sure
to use pectin, or you'll have to cook the
fruit for so long that it will caramelize
and produce an unpleasant flavor and
color.

Pineapple Jam
(with Pectin)

Pineapples are a low-pectin fruit that will not
gel without some help. Liquid pectin makes

a perfect set every time. This recipe is the
perfect choice for beginners and can even be
made with canned pineapple.

Yield: About 4 half-pints

2/ cups or 1 (20-0z.) can fresh pineapple, crushed
3 TB. bottled or fresh lemon juice

31/ cups granulated sugar

1 pkg. liquid pectin

1. Heat crushed pineapple and lemon juice in a heavy-bottomed
saucepan. Add sugar, and bring to a boil, stirring constantly.
Boil for T minute over high heat. Remove from heat.

2. Gently stirin liquid pectin. Skim any foam that has accumulated
on the top of jam.

3. Using a canning funnel, ladle jam into sterilized half-pint jars,
leaving /4 inch (75 cm) headspace. Use a bubble remover to
remove air pockets, and adjust headspace if necessary. Wipe jar
rims and affix two-piece lids.

4. Process for 5 minutes in a boiling-water canner. At the end of
the processing time, turn off the heat and let the canner stand,
uncovered, for 5 minutes.

5. Remove jars to cooling racks or several layers of kitchen towels,
and cool for 24 hours before checking seals and storing.

ToTh
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Mixed-Berry Jam
(with Pectin)

Blackberries, blueberries, and raspberries
combine with powdered pectin to make an
easy, delicious jam with a big batch yield.

Yield: About 11 to 12 half-pints

6 cups crushed blackberries, blueberries, and raspberries (about

1 gt.-sized box of each)
1 pkg. powdered pectin

8 cups granulated sugar

ANARANRAN

If desired, press crushed berries through a food mill or

strainer to remove seeds before measuring. Stir together with
powdered pectin in a large, heavy-bottomed pot, and bring to
a boil over high heat.

Stir in sugar, and return to a boil. Boil hard for T minute, stirring
gently and continuously.

Using a canning funnel, ladle jam into sterilized half-pint jars,
leaving /4 inch (.75 cm) headspace. Use a bubble remover to
remove air pockets, and adjust headspace if necessary. Wipe jar
rims and affix two-piece lids.

Process for 5 minutes in a boiling-water canner. At the end of

Frozen Fruit

This recipe yields fantastic results

when made with frozen fruit. My local
warehouse store sells big bags of organic
frozen mixed berries, so I can make big
batches of this jam to give as gifts all
year round. Let the berries thaw a bit so
you can easily crush them with a potato

masher, and then proceed with the

the processing time, turn off the heat and let the canner stand, recipe.
uncovered, for 5 minutes.
Remove jars to cooling racks or several layers of kitchen towels,
and cool for 24 hours before checking seals and storing.
Mixed-Berry Jam (with Pectin) 4 145
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Valencia
Orange-Ginger
Marmalade

Sweet Valencia oranges are
accented with a touch of ginger in
this delicious, candylike marmalade
that cooks down beautifully without
added pectin.

Yield: About 6 to 7 half-pints
4 1b. (1.75 kg) Valencia oranges
1 cup water
1 TB. freshly grated ginger

4 cups granulated sugar

1. Use a citrus zester or potato peeler to remove peels
of 6 oranges, leaving most but not all of white pith
attached to orange. If using a peeler, slice peel into thin
ribbons. To segment oranges, cut away pith (and peel,
for remaining oranges), and then hold orange in your
palm and carefully cut between membranes to release
individual segments, working over a bowl to collect any
juices that drain as you segment it.

2. Bring orange peel and water to a boil over high heat in a
small saucepan. Cook for 3 minutes, and then drain.

3. Stir orange peel, oranges, collected juices, grated
ginger, and sugar together in a heavy-bottomed pot
over medium-low heat until sugar is dissolved, about
10 minutes. Increase heat to medium-high, and cook,
stirring almost constantly, until marmalade reaches
220°F (104°C) on a candy thermometer, or passes
the refrigerator gel test (see “Testing Gel Stages”),
approximately 30 minutes.

4. Using a canning funnel, ladle marmalade into sterilized
half-pint jars, leaving /4 inch (.75 cm) headspace. Use
a bubble remover to remove air pockets, and adjust
headspace if necessary. Wipe jar rims and affix two-
piece lids.

5. Process for 5 minutes in a boiling-water canner. At the
end of the processing time, turn off the heat, and let the
canner stand, uncovered, for 5 minutes.

6. Remove jars to cooling racks or several layers of kitchen
towels, and cool for 24 hours before checking seals and
storing.

Variation: For Three-Citrus Marmalade, use 2 pounds
(907.25 g) Valencia oranges, 1/2 pounds (680.5 g) grapefruit,
and /2 pound (226.75 g) Meyer lemons. Zest 1 of each fruit,

and proceed with recipe.

YA
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Cranberry
Conserve

1. Bring chopped lemon or orange and water to a boil

Cranberries combine with citrus, over high heat in a medium, heavy-bottomed saucepan.
tiﬂy dried currants. and walnuts for Cook over medium heat until peel is tender, about 20
' minutes.

a sweet, spoonable conserve that is
P 2. Add cranberries, sugar, walnuts, and currants. Increase

fit for the Thanksgiving table. heat to medium-high, and cook, stirring almost
constantly, until mixture reaches 220°F (104°C) on a
candy thermometer, or passes the refrigerator gel test
(see “Testing Gel Stages”), about 30 minutes.

3. Using a canning funnel, ladle conserve into prepared
half-pint jars, leaving /4 inch (.75 cm) headspace. Use
a bubble remover to remove air pockets, and adjust
headspace if necessary. Wipe jar rims and affix two-

Yield: About 3 to 4 half-pints piece lids.
ZhMeye; lemons or T orange, unpeeled and finely 4. Process for 10 minutes in a boiling-water canner. At the
choppe end of the processing time, turn off the heat and let the
1 cup water canner stand, uncovered, for 5 minutes.
4 cups fresh or frozen cranberries 5. Remove jars to cooling racks or several layers of kitchen
3 cups sugar towels, and cool for 24 hours before checking seals and
1/ cup dried currants storing.
'/2 cup chopped walnuts Variation: Replace cranberries with 5 cups Concord grapes.

Halve and gently crush grapes, cook for 10 minutes, and run
through a sieve to remove seeds before adding to recipe.

YAY A
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Preparing Jellies

A truly excellent jelly is tender, a bit jig-
gly, and clear. The quality of your jelly is
determined by the quality of your juice;
therefore, follow instructions carefully
during the juice extraction process, and
be sure to cook it to the exact temper-
ature necessary for gelling.

What You'll Need
Jars Potato masher
Lids and seals Saucepans
Canner Candy thermometer or
Fruit metal spoons
Paring knife Jar funnel

Jelly bag with stand or Bubble remover

cheesecloth and mesh Kitchen towels
strainer

Before You Begin

1. Sterilize canning jars
See Part 3, “Canning Food Basics,” for complete instructions.

Because jams, jellies, and preserves are normally processed for less
than 10 minutes, wash and sterilize jars by boiling them in a canner for
10 minutes.

2. Prepare jars, lids, and canner
Prepare your jars, lids, and canner as outlined in Part 3, “Canning Food
Basics.” Keep jars and lids on simmer until ready to use.

Preserves



1. Wash fruit

Wash fruit in plenty of cold,
running water. Discard

any that are overripe

or spoiled, and remove
stems if necessary. Do not
peel, seed, or core before
extracting juice.

3. Extract juice

Put warmed fruit in a damp
jelly bag with a stand, and
set over a large bowl. Allow
to drain undisturbed for
several hours.

2. Heat fruit N7
Heat fruit as directed in the &
recipe. Use a potato masher
to gently crush soft fruit,
and then warm gently over
low heat until soft, about 5
to 10 minutes. Cut up and
heat firmer fruit with a small
amount of water to get the

4. Test pectin levels
See "All About Pectin” for

more information.

‘ Use the alcohol method or
cooking test to ensure fruit
has enough pectin to gel.
If pectin levels are too low,
use one of the low-pectin

juices flowing, about 20 to
25 minutes.

Guidelines tor Extracting Juice”

recipes in this book. If
pectin levels are adequate,
proceed to cooking.

Cups of Water to Add Minutes to Simmer
Fruit per Pound (per Gram) Before Juice Extraction
Apples 1(453.5) 20-25
Blackberries 0-% (0-113.5) 5-10
Concord Grapes 0-% (0-113.5) 5-10
Crabapples 1(453.5) 20-25
Plums % (226.75) 15-20

*The quantities of water provided are for jelly made without pectin. When using commercial pectin, it may be

necessary to use more water. Refer to the recipes in this book or the recipe insert provided in your pectin package.

AYA
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Tartrate Crystals

When extracting juice for
grape jelly, it’s necessary

to allow the juice to stand
overnight to prevent the
formation of tartrate crystals,
which are small, sharp crystals
that form due to the high
concentration of tartaric acid
in grape juice. While these
crystals are harmless, they
add an unpleasant, crunchy
texture and can ruin an
otherwise lovely jelly. After
extracting juice, cover and
rest it in the refrigerator
overnight. Sediment will fall to
the bottom. Carefully pour the
clear juice through a double
thickness of cheesecloth,
taking care to leave all of the
sediment behind, and proceed

with your recipe.

5. Mix juice and sugar

Measure the amount of juice called for
in your recipe into a large saucepan.
Add sugar, and stir to combine well.

7. Cook to 8 degrees above boiling
point

If you are not using a thermometer, see
“Testing Gel Stages.”

If you live at an elevation up to 1,000
feet (305 m) above sea level, cook
jelly to exactly 220°F (104°C) as
registered on a candy thermometer.

If you live more than 1,000 feet
(305 m) above sea level, see “Testing
Gel Stages” for altitude-adjustment
instructions.

YAY
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6. Bring to a boil

Bring juice and sugar mixture to a boll
over high heat. For best results, attach
a candy thermometer to the side of
the saucepan, ensuring it does not
touch the bottom.

8. Fill jars
Using a jar funnel, pour jelly into hot,
sterilized canning jars, leaving /4 inch

(.75 cm) headspace.



9. Remove bubbles and check headspace 10. Clean jar rims and affix lids

Stir jelly gently with a bubble remover to remove bubbles Use a clean kitchen towel and hot water to wipe the edge
that formed during the boiling process. Using the opposite of each jar, removing every speck of food and syrup. Place a
end of the bubble remover, check headspace on each jar. hot lid on each jar, and screw bands to fingertip tightness.

Add or remove liquid if necessary.

11. Place jars in canner 12. Process jars

Place filled jars in the canning rack, When water has come to a boil and
and gently submerge them in the steam begins to escape from the lid,
simmering water. Put the lid on the set a timer for the amount of time
pot, and turn heat to the highest specified in the recipe. After that time,
setting. turn off the heat, and leave jars in the

canner for 5 minutes.

13. Remove jars, check, and store

Remove jars carefully, and set on a
heatproof surface lined with kitchen
towels for 24 hours. Wipe jars clean or
rinse under room-temperature running
water. Check seals carefully, and store
for up to 2 years.

1
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Concord Grape Jelly
(No Pectin)

This can be one of those recipes that's more expensive
to make than buy. However, one taste of a sparkling,
tender spoonful of this will convince you it’s okay to
splurge sometimes.

Yield: About 2 to 4 half-pints
34 1b. (1.5 kg) Concord grapes (to yield 4 cups juice)
/4 cup water (optional)

3 cups granulated sugar

Place grapes in a large pot, and use a potato masher
to crush. If necessary, add water to prevent grapes
from scorching. Heat over medium heat until
softened, stirring frequently, about 10 minutes.

Carefully transfer grapes to a jelly bag set over a
large bowl or a strainer lined with several layers of
cheesecloth, and let stand until juice is extracted,
which can take 2 to 3 hours. Refrigerate juice
overnight.

Strain juice through a strainer lined with several layers
of cheesecloth.

Stir juice and sugar in a large, heavy-bottomed pot
over medium-high heat to dissolve. Attach a candy
thermometer to the side of the pot, ensuring it does
not touch the bottom.

YAY A
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Bring mixture to a boil over high heat, and cook until
the temperature reaches the gel point of 220°F
(104°C) or jelly passes the refrigerator or sheeting
test (see “Testing Pectin Levels”).

Using a canning funnel, ladle jelly into hot, sterilized,
half-pint jars, leaving V4 inch (75 cm) headspace.
Use a bubble remover to remove air pockets, and
adjust headspace if necessary. Wipe jar rims and affix
two-piece lids.

Process for 5 minutes in a boiling-water canner. At
the end of the processing time, turn off the heat and
let the canner stand, uncovered, for 5 minutes.

Remove jars to cooling racks or several layers
of kitchen towels, and cool for 24 hours before
checking seals and storing.
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Tart Cherry-Apple Jelly
(with Pectin)

You can make a beautiful cherry-apple jelly with juice,

sugar, and liquid pectin. If you have access to freshly
pressed juice, you'll achieve the best results.

Yield: About 6 half-pints

2 cups tart cherry juice
2 cups apple juice
6 cups granulated sugar

2 pkq. liquid pectin

1. Stir cherry juice, apple juice, and sugar in a large, heavy-bottomed pot
over medium-high heat until sugar has dissolved.

2. Bring to a boil over high heat, and cook for 3 minutes. Remove from heat,
stir in liquid pectin, and return to high heat for 3 minutes, stirring gently
and continuously.

Helpful Hint
3. Using a canning funnel, ladle jelly into hot, sterilized half-pint jars, leaving
/4inch (75 cm) headspace. Use a bubble remover to remove air pockets, When using liquid pectin, open
and adjust headspace if necessary. Wipe jar rims and affix two-piece lids. the packets before you begin,
4. Process for 5 minutes in a boiling-water canner. At the end of the and place them in a measuring
processing time, turn off the heat and let the canner stand, uncovered, for cup or coffee mug. They’ll be

5 minutes. ready when you are.

5. Remove jars to cooling racks or several layers of kitchen towels, and cool
for 24 hours before checking seals and storing.

Variation: Use 4 cups bottled cranberry juice for a sparkling-clear Cranberry Jelly,
or 4 cups freshly pressed apple cider for Apple Cider Jelly.

AYA
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Making Fruit
Butter

Fruit butters are smooth, delicious, and
easy to make. The only thing you need
is patience, as you ll need to stir the
mixture until the fruit cooks down into
a thick, luscious spread.

What You’ll Need
J Sug
Lids and seal Spices (if using)
Canner Spo
Fruit Jar funnel
Paring knife Kitchen towels
Pots Bubble remover
Food mill

Before You Begin

*|*’*‘+|§|*|*| 1. Sterilize canning jars
} * * * * ** * o SeePart 3, "Canning Food Basics,” for complete instructions.
* * * * ‘ * * * As fruit butters are normally processed for less than 10 minutes, wash

* . and sterilize jars by boiling in a canner for 10 minutes.

< 2. Prepare jars, lids, and canner
Prepare your jars, lids, and canner as outlined in Part 3, “Canning Food
Basics.” Keep jars and lids on simmer until ready to use.
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1. Wash 2. Trim

Wash fruit in plenty of cold, running water. Check fruit for soft spots or blemishes, and trim away.
Reserve very soft or overripe fruit for immediate
consumption.

3.Cut 4. Heat fruit and liquids
Slice fruit as directed in recipe. Remove stems and pits if Gently stir together fruit and liquids in a large pot, and cook
necessary. Do not peel. Do not discard apple cores or peel slowly until fruit is soft, about 30 minutes.

apples; they contain a large amount of pectin—just cook
them down with the fruit.

Making Fruit Butter '(#7*‘
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5. Purée fruit 6. Cook fruit with sugar and spices

Set a food mill or strainer over a clean pot, and press cooked ~ Add sugar and spices to fruit purée, and cook over medium
fruit through. This removes skins and seeds and leaves a heat until mixture is thick, about 20 minutes.

smooth purée ready to be cooked.

7. Test for gel point 8. Pack jars

Spoon some fruit butter out of pot onto a clean spoon. Using a jar funnel, ladle fruit butter into hot, sterilized jars.
If it “mounds” on the spoon with no liquid leaking from Use a bubble remover to remove bubbles, and leave V4 inch
the mound, it’s ready. Cook longer if necessary, checking (.75 cm) headspace.

consistency every 5 minutes.

, ‘ ‘8': Part 5: Jams, Jellies, and Preserves



9. Clean jar rims and affix lids 10. Place jars in canner

Use a clean kitchen towel and hot water to wipe the edge Place filled jars in the canner and gently submerge them in
of each jar, removing every speck of food and syrup. Place a  the simmering water. Put the lid on the pot, and turn heat to
hot lid on each jar, and screw bands to fingertip tightness. the highest setting.

11. Process jars 12. Cool and store jars

When water has come to a boil, set a timer for the amount Remove jars carefully, and set on a heatproof surface lined
of time specified in the recipe. After that time, turn off the with kitchen towels for 24 hours. Check seals carefully, and
heat, and let jars rest in the canner for 5 minutes. wipe jars clean or rinse under room-temperature running

water. Jars can be stored for up to 2 years.

~
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Apple Butter

Apple butter is so easy to make,
and it smells amazing on the
stove! Everyone you know will
want a jar.

Yield: About 6 half-pints 1.

4 1b. (1.75 kg) apples, sliced, peels and cores
intact

1 cup apple cider

1 cup apple cider vinegar

2.

1 cup plus 2 TB. granulated sugar

1 cup plus 2 TB. lightly packed brown sugar

2 TB. ground cinnamon

1 tsp. ground cloves 3
4.
5.

VAN
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Place apples, apple cider, and apple cider vinegar in a large,
heavy-bottomed pot over medium heat. Cook, stirring

occasionally, until apples are soft, about 20 minutes. Run
apples through a food mill to remove cores, seeds, and
peels.

Return apple purée to pot with granulated sugar, brown
sugar, cinnamon, and cloves. Cook over medium heat until
mixture is thick and apple butter mounds on a spoon with
no runny liquid around the edges, about 20 minutes.

Using a canning funnel, ladle jam into prepared half-pint
jars, leaving /4 inch (.75 cm) headspace. Use a bubble
remover to remove air pockets, and adjust headspace if
necessary. Wipe jar rims and affix two-piece lids.

Process for 10 minutes in a boiling-water canner. At the
end of the processing time, turn off the heat and let the
canner stand, uncovered, for 5 minutes.

Remove jars to cooling racks or several layers of kitchen
towels, and cool for 24 hours before checking seals and
storing.
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Pear Butter

This pear butter is simple and
not too sweet. Iry it spooned
into oatmeal, over waffles, or
spread on toast.

Yield: About 4 pints 1. Place pears and water in a large, heavy-bottomed pot over
medium heat. Cook, stirring occasionally, until pears are
soft, about 20 minutes. Run pears through a food mill to
remove cores and seeds.

51b. (2.25 kg) pears, peeled, sliced, cores

intact

1 cup water

2. Return pear purée to the pot with granulated sugar, and
cook over medium heat until the mixture is thick and pear
butter mounds on a spoon with no runny liquid around the
edges, about 20 minutes.

2 cups granulated sugar

3. Using a canning funnel, ladle pear butter into prepared half-
pint jars, leaving /4 inch (.75 cm) headspace. Use a bubble
remover to remove air pockets, and adjust headspace if
necessary. Wipe jar rims and affix two-piece lids.

For Safety’s Sake

Canning your own pumpkin or winter

squash butter is a no-no! Neither the USDA
nor the National Center for Home Food 4. Process for 10 minutes in a boiling-water canner. At the
end of the processing time, turn off the heat and let the

Preservation offers approved methods for
canner stand, uncovered, for 5 minutes.

canning pumpkin and winter squash butters

at home, as the viscosity of winter squashes 5. Remove jars to cooling racks or several layers of kitchen
nlless |z pemsis e wrsrechenb e towels, and cool for 24 hours before checking seals and
storing.

Avoid home-canned pumpkin and squash
butters. If you must have it, purchase a
commercially prepared product, cook it
fresh and refrigerate for up to 2 weeks, or
freeze for longer storage.

AT
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Part 6

Canning
Tomatoes
and Tomato
Products

Tomatoes are the most commonly

Y canned food in the United States. If
< you grow them in your garden, you
Y. know how quickly the harvest can get

out of hand. Canning helps to preserve
the bounty, so you can enjoy it all year

* |ong. Tomatoes can be canned whole,

% halved, or crushed. Salsa, ketchup, bar-

becue sauce, and tomato jam complete
your tomato pantry, and provide a de-

= |ightful taste of summer all year round.
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Spoiler Alert!

Tomatoes are widely considered a high-acid food (their pH values are below
4.6), but many factors—including spoilage and overripening—can bring the pH
level above 4.6. If tomatoes are overripe, split, blemished, or cracked, don’t can
them. And do not can tomatoes from vines that are dead, decayed, or frost-
killed. Cherry and grape tomatoes have a lower acid content and should never
be canned, so save these varieties to be eaten fresh, or cook and freeze them
immediately.

The most common causes of spoilage in home-canned tomatoes are
underprocessing and poor seals. Review Part 3, “Canning Food Basics,” before
you proceed with your tomato canning project. Follow instructions carefully, and
be sure to process jars for the recommended amount of time.

Cans of tomatoes that have failed to seal can be reprocessed within 24 hours. If
a jar loses its seal after a few days, it is an indication of spoilage, and the tomatoes
should be discarded. See Part 3, “Canning Food Basics,” for more information on
troubleshooting and disposal of spoiled food.

Safe Processing

To ensure safe pH levels, home-canned tomatoes must be acidified. Add 2
tablespoons bottled lemon juice or /2 teaspoon citric acid to each quart (halve
these amounts when canning pints).

If you prefer not to acidify your tomatoes, refer to Part 8, “Pressure Canning.”

Follow the Recipe

The recipes in this book were written following USDA standards and have been
pH tested for safety. Many home canners add foods, such as fresh herbs or
peppers, to home-canned tomato recipes. This alters the pH level of the recipe
and can lead to the growth of botulism and other dangerous spoilers. Follow each
recipe exactly as written.

Nutrient Rich Year Round

The flavor of home-canned tomatoes is superior to store-bought. In addition,
when heat is added to tomatoes during the canning process, it makes the
lycopene (a powerful antioxidant) more powerful, so canned tomatoes are
healthy, too!

Lemon Juice

Always use bottled lemon juice
when canning tomatoes, as it is
guaranteed to have an acidity
level of 5 percent. Fresh lemon
juice is not an acceptable

substitute.

’ . A4
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Troubleshooting Canned
lomatoes

-
-t:ulﬂlll

Problem: Tomatoes float in the jar. Problem: Liguids and solids separate.

Solutions: Use the hot-pack method. Pack jars as firmly as Solutions: Some separation of liquids and solids will occur
possible without crushing tomatoes, and be sure to press all when tomatoes are allowed to heat, then cool, and are

air bubbles out of the jar before sealing. Use regular-mouth heated again. Use the hot-pack method when canning
jars, rather than wide-mouth jars, so the shoulders of the jar whole tomatoes, or use the “batch” method of heating
hold the tomatoes down. Floating tomatoes are unsightly, tomatoes described in both the Tomato Juice and Tomato
but they're still safe to eat. Sauce recipes in this part. If your sauce separates, it's still

okay to use it.

YAY
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Safety Alert

Storing jars without screw
bands allows you to easily
detect signs of spoilage and
prevents mold or moisture
from ruining your canned

goods.

Problem: Black spots on the lid of the jar.

Solutions: This is usually caused by food adhering to the jar lid during processing.
If no other signs of spoilage are present, the tomatoes are still safe to eat.

Troubleshooting Canned Tomatoes
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Canning Whole

lomatoes

Choose perfectly ripe, unblemished
plum, paste, or Roma tomatoes, and
put them up as soon as you can, pref—
erably within 24 hours of harvest. You
will need about 22 to 24 pounds (10
to 10.75 kg) raw tomatoes for / quarts,
and about 11 to 14 pounds (5 to

6.25 kg) for / pints.

For shorter processing times, consider
using a pressure canner (see Part 8,
“Pressure Canning”).




What You’ll Need

Tomatoes

Canning jars and rings
New canning seals
Boiling-water canner
Paring knife

Pot or blancher

lce bath

Bottled lemon juice or citric
acid

Salt (optional)

Stock pot

Water or homemade tomato
juice

Canning funnel

Ladle

Bubble remover

Cooling racks or kitchen towels

Before You Begin

1. Wash
Wash tomatoes carefully under cold,
running water.

2. Prepare jars, lids, and canner
Prepare jars, lids, and canner as
outlined in Part 3, “Canning Food
Basics.” Keep jars and lids on simmer
until ready to use.

1. Blanch

Cut an x in the bottom
(blossom end) of each
tomato. Blanch in boiling
water for 1 minute, and
transfer to an ice bath.

2. Peel

Remove the core of each
tomato, and peel off the
skin. Halve if desired, or
leave whole.

3. Add acid and salt

Add 2 tablespoons bottled
lemon juice or /2 teaspoon
citric acid to each hot,
sterilized quart jar (halve
this amount for pints). If
desired, add 1 teaspoon salt
per quart (/2 teaspoon per
pint).
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Raw-Packing Tomatoes

Raw-packed tomatoes are
much more likely to separate
during the canning process,
and require longer processing
times. It’s worthwhile to take
the extra time and use the hot-

pack method.

If you wish to raw-pack, use
the following instructions:
Pack tomatoes loosely into
hot, prepared jars and cover
with boiling water, leaving %
inch (2.5 cm) headspace. Use
a bubble remover to remove
as much air as possible, and

adjust headspace if necessary.

i

4. Pack

For hot pack (recommended), place tomatoes

in a large stock pot with water or tomato juice

to cover. Bring to a boil, and cook for 5 minutes.
Using a canning funnel and a ladle, pack
tomatoes loosely in jars and cover with hot liquid,
leaving /2 inch (1.25 cm) headspace. Use a
bubble remover to gently remove as much air as
possible, and adjust headspace if necessary.

5. Seal

Carefully wipe jar rims, adjust lids, and screw
bands as tightly as you can with your fingertips
without using additional force.

6. Process
See the “Processing Times for Canned Whole
Tomatoes” table.

Process tomatoes in a boiling-water canner
according to the table with 2 inches (5 cm) water
to cover, setting the timer as soon as the water
comes to a full boil.

7. Cool

Uncover the canner, and let jars stand for

5 minutes. Remove to cooling racks or

several layers of kitchen towels, and let stand,
undisturbed, for 24 hours. Check seals, and store
for up to 1 year.

Part 6: Canning Tomatoes and Tomato Products



Processing Times for Canned Whole Tomatoes

Product Pack Method Processing Time*

Tomatoes, whole or halved, in water Hot or raw pack Pints: 40 minutes

Quarts: 45 minutes

Tomatoes, whole or halved, in Hot pack Pints or quarts: 90 minutes
homemade juice

*Refer to Part 3, “Canning Food Basics” for altitude adjustment charts if you are more than 1,001 feet (300 m) above sea level.
Your local government service organization or agricultural extension can tell you your altitude if you are unsure.

Water Levels

As with all boiling-water canning projects, it’s important to
ensure that jars are covered with boiling water by 2 inches (5
cm) throughout the processing time. During longer processing
times, such as those required for quarts of tomatoes or
tomatoes packed in juice, keep a large kettle of hot water at the
ready. If necessary, add boiling water during the processing
time to ensure jars are covered by 2 inches (5 cm). And be sure
to add boiling water—if you lose your boil, you'll have to start

the processing time over again!

Canning Whole Tomatoes !*Y*‘
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Jlomato Juice

Canned homemade tomato
juice makes a delicious beverage,
as well as a terrific base for
vegetable soups.

Yield: About 7 pints
14 Ib. (6.25 kg) ripe, juicy tomatoes
7 TB. bottled lemon juice or 1%4 tsp. citric
acid
31/ tsp. kosher salt (optional)

Canning Caution

Don’t can tomatoes in commercially
prepared juice. Commercial tomato
juices are thicker than homemade
juices, and their “tinny” flavor can be

unpleasant.

1. Quickly cut 1 pound (453.5 g) tomatoes into quarters, and
place in a large pot. Using a potato masher, mash tomatoes,
and stir over high heat while bringing mixture to a boil.

2. Continue to cut and add tomatoes to boiling tomato
mixture in the same-size batches, returning mixture to a boil
before each addition.

3. Once all tomatoes have been added, cook for about 10
minutes, stirring frequently, until tomatoes are soft.

4. Run cooked tomatoes through a food mill or sieve to
remove skin and seeds.

5. Add 1 tablespoon bottled lemon juice or /4 teaspoon citric
acid to each hot, clean pint jar. Add /2 teaspoon kosher
salt to each jar (if using).

6. Return tomato juice to a boil, and use a canning funnel to
fill jars, leaving /2 inch (1.25 cm) headspace. Use a bubble
remover to remove air pockets, and adjust headspace if
necessary. Affix two-piece canning lids, and screw bands to
fingertip tightness.

7. Process jars in a boiling-water canner with water to cover
by 2 inches (5 cm) for 40 minutes. At the end of the
processing time, turn off the heat and let the canner stand,
uncovered, for 5 minutes.

8. Remove jars to cooling racks or several layers of kitchen
towels, and cool for 24 hours before checking seals and
storing.

Variation: For Tomato-Vegetable Juice, once all tomatoes have
been added to the large pot, add '/ cup each finely diced carrots,
celery, onion, and bell pepper, and simmer for 20 minutes. Proceed
with the rest of the tomato juice recipe.

BTE
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Tomato Sauce

Cutting tomatoes releases
enzymes that separate liquids
from solids. Cutting, cooking,
and crushing them 1 pound
(453.5 g) or less at a time
quickly destroys these enzymes,
producing a perfect, smooth
purée of tomato sauce.

Yield: About 7 quarts
22 to 24 Ib. (10 to 10.75 kg) plum, paste, or

Roma tomatoes
14 TB. bottled lemon juice or 3/ tsp. citric
acid

7 tsp. kosher salt (optional)

Don’t Use Garlic or Basil

Resist the urge to add garlic or basil

to your home-canned tomatoes. Even
this small addition can change the pH
level of your finished product, making it

unsafe.

Quickly cut 1T pound (453.5 g) tomatoes into quarters, and
place in a large pot. Using a potato masher, mash tomatoes,
and stir over high heat while bringing mixture to a boil.

Continue to cut and add tomatoes to boiling tomato
mixture in the same-size batches, returning mixture to a
boil before each addition. Continue to crush each batch of
tomatoes with the potato masher.

Once all tomatoes have been added, continue to cook over
medium heat for 5 minutes.

Run cooked tomatoes through a food mill or sieve to
remove skin and seeds.

Return tomato sauce to the stock pot, and simmer, stirring
often, until reduced by one third for thin sauce and by one
half for a thicker sauce, about 20 to 30 minutes.

Add 1 tablespoon bottled lemon juice or /4 teaspoon citric
acid to each hot, clean pint jar. Add /2 teaspoon kosher salt
to each jar (if using).

Fill hot jars with sauce, leaving /2 inch (1.25 cm)
headspace. Use a bubble remover to remove air pockets,
and adjust headspace if necessary. Adjust two-piece lids,
and tighten bands to fingertip tightness.

Process jars in a boiling-water canner with water to cover
by 2 inches (5 cm) for 50 minutes. At the end of the
processing time, turn off the heat and let the canner stand,
uncovered, for 5 minutes.

Remove jars to cooling racks or several layers of kitchen
towels, and cool for 24 hours before checking seals and
storing.

oY
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Making Salsa

You can process salsa in a boiling-water
canner if you follow the instructions
carefully. Both ripe and green tomatoes
make great salsa. While spices are op-
tional when canning salsas, be sure to
keep the vegetable ratios as written in
the recipes, and follow the processing
times to the letter.

What You’ll Need

Tomatoes Peppers

Canning jars and rings Onions

Canning funnel

Ladle

New canning seals
Boiling-water canner
Paring knife Bubble remover

Cooling racks or kitchen
towels

Pot or blancher

lce bath

Before You Begin

1. Wash

Wash tomatoes carefully under cold, running water.

2. Prepare jars, lids, and canner
Prepare your jars, lids, and canner as outlined in Part 3, “Canning Food
Basics.” Keep the jars and lids on simmer until ready to use.

*‘s and Tomato Products
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1. Blanch
Cut an x in the bottom (blossom end) of each tomato.
Blanch in boiling water for T minute, and transfer to an ice

bath.

3. Chop and cook
Measure tomatoes, peppers, and onions precisely, and chop
in uniform pieces as the recipe directs. Prepare salsa as
directed in the recipe.

2. Peel

Remove the core of each tomato, and peel off the skin.

4. Pack

Use a canning funnel and ladle to pack salsas in hot canning
jars. Use a bubble remover to remove air pockets, and adjust
headspace if necessary per recipe.

5. Seal

Wipe rims, adjust two-piece lids, and screw bands to
fingertip tightness.

6. Process and cool

Process salsa in a boiling-water canner with 2 inches (5 cm)
water to cover for recipe time. Uncover the canner, and let
jars stand for 5 minutes. Remove to cooling racks or kitchen
towels, and let stand for 24 hours. Check seals, and store for
up to 1 year.

Making Salsa



Salsa Safety

Salsa is considered a low-acid food; therefore,
it needs to be acidified before processing in a
boiling-water canner to ensure safety. It’s not
safe to can your favorite, untested salsa recipe.

If you have a recipe you love, freeze it instead.

While it is safe to substitute bottled lemon
juice for vinegar in salsa recipes, it is not safe
to substitute vinegar for lemon juice, as the pH
of the finished product may be unsafe.

You may adjust the seasonings slightly, but the

ratio of vegetables must remain the same.

Homemade salsas can seem watery, but adding

thickeners (such as cornstarch) changes both

the viscosity and pH of the finished product,

making an unsafe canned salsa. If you want a
thicker salsa, pour off some of the liquid after
you open the jar, or use thickeners just before

serving—never before canning!

Hot peppers can burn your skin, so wear
gloves, and handle them carefully. Removing
the seeds and white membrane (pith) from hot
peppers will substantially reduce their fiery
flavor.

Fill jars to exactly % inch (1.25 cm) headspace.
If you have a jar that isn’t quite full, don’t
process it; refrigerate it and eat it within 2

weeks.

PY Y*
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Plum Tomato
Sellsa

Plum or paste tomatoes make a
thicker, more flavorful salsa than
slicing tomatoes. This recipe
makes a mild, tasty salsa.

Yield: About 6 to 8 pints

10 cups peeled and diced plum tomatoes
3 cups seeded and diced red bell peppers
2'/2 cups finely chopped Hungarian wax
peppers

1/ cup finely chopped hot chile peppers
(such as jalapefio or Anaheim)

4 cups diced onion

1 cup apple cider vinegar (5 percent acidity)
3 tsp. kosher salt

1 tsp. oregano leaves

2 TB. granulated sugar (optional)

12 to 16 TB. bottled lemon juice

1. Place plum tomatoes, red bell peppers, Hungarian wax
peppers, hot chile peppers, onion, apple cider vinegar,
kosher salt, oregano, and sugar (if using) in a medium
saucepan. Bring to a boil over medium-high heat, and cook
for 30 minutes.

2. Add 2 tablespoons bottled lemon juice to each hot pint jar.
Using a jar funnel, fill each jar with salsa to /2 inch (1.25
cm) headspace, and stir gently to distribute lemon juice.
Use a bubble remover to remove air pockets, and adjust
headspace if necessary. Wipe jar rims, affix two-piece lids,
and screw bands to fingertip tightness.

3. Process jars in a boiling-water canner with water to cover
by 2 inches (5 cm) for 15 minutes. At the end of the
processing time, turn off the heat and let the canner stand,
uncovered, for 5 minutes.

4. Remove jars to cooling racks or several layers of kitchen
towels, and cool for 24 hours before checking seals and
storing.

Variations: For Chipotle Salsa, reduce the quantity of hot chile
peppers to 2 tablespoons and add 2 tablespoons chopped, canned
chipotle chiles or rehydrated, chopped dried chipotle chiles.

For Medium Salsa, reduce red bell peppers to 2'/2 cups, increase
hot chile peppers to 1 cup, and add 2 tablespoons ground cumin.

For Hot Salsa, eliminate red bell peppers and add 2 tablespoons
ground cumin. Use 6 cups mixed chiles—a mix of mild and hot
chile peppers—to make it as hot as you like. Try blending Anaheim,
poblano, jalapefio, and Hungarian wax peppers and adding a
habanero or Serrano chile or two if you dare. Just make sure that
you add exactly 6 cups of peppers to keep the recipe safe for
canning.

Plum Tomato Salsa i Iﬁ



Canned
Whole

Tomatillos

Unlike tomatoes, tomatillos do
not need to be peeled—simply
remove the papery husks, wash,
cut if needed, and can them!
Look for firm, deep-green fruit in
a green husk for best quality.
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Yield: About 7 quarts 1. Husk tomatillos and wash well. Tomatillos have a sticky
14 Ib. (10 kg) fresh tomatillos surface beneath the husk, so you may wish to wear gloves.
14 TB. bottled lemon juice or 3/ tsp. citric 2. Using the hot-pack method, place tomatillos in a stock pot
acid with enough water just to cover. Bring to a boil, and cook

7 tsp. kosher salt (optional) for 10 minutes.

3. Add 2 tablespoons bottled lemon juice or /2 teaspoon
citric acid to each hot, prepared quart jar. Drain tomatillos,
and pack into jars. Cover with fresh boiling water, leaving
/2inch (1.25 cm) headspace. Use a bubble remover to
remove air pockets, and adjust headspace if necessary.
Wipe rims, adjust lids, and screw bands to fingertip
tightness.

4. Process tomatillos in a boiling-water canner with 2 inches
(5 cm) water to cover for 45 minutes for quarts and 40
minutes for pints. Uncover the canner, and let jars stand for
5 minutes.

5. Remove to cooling racks or several layers of kitchen towels,
and let stand, undisturbed, for 24 hours. Check seals, and
store for up to 1 year.

Variation: Use this method to can unripe green tomatoes.

Part 6: Canning Tomatoes and Tomato Products




Hot Salsa
Verde

Fiery chile peppers and
tomatillos make a delicious

enchilada sauce or tortilla chip

dip!

Yield: About 4 pints
2 1b.(907.25 g) fresh tomatillos
2 cups finely chopped jalapefio peppers
4 cups finely chopped sweet onion
1 cup bottled lemon juice
2 TB. finely chopped fresh cilantro
1 tsp. dried oregano
1 TB. canning salt

A B

1.

Husk tomatillos and wash well.

Place tomatillos, jalapefio peppers, sweet onion, bottled
lemon juice, cilantro, oregano, and canning salt in a large
saucepan, and bring to a boil over medium-high heat. Cook
for 10 minutes.

Ladle salsa into hot, prepared jars, leaving /2 inch (1.25
cm) headspace. Use a bubble remover to remove air
pockets, and adjust headspace if necessary. Wipe rims,
adjust lids, and screw bands to fingertip tightness.

Process in a boiling-water canner for 15 minutes. Uncover
the canner, and let jars stand for 5 minutes.

Remove to cooling racks or several layers of kitchen towels,
and let stand, undisturbed, for 24 hours. Check seals, and
store for up to 1 year.

Hot Salsa Verde







Ketchup

You'll never want bottled
ketchup again after you taste
this sweet, spicy, and tangy
condiment!

Yield: About 6 to 7 pints
24 |b. (11 kg) peeled and diced plum

tomatoes

3 cups finely chopped onion

2 tsp. cayenne pepper

/5 tsp. ground nutmeg

3 cups apple cider vinegar (5 percent acidity)
4 tsp. whole cloves

3 cinnamon sticks, lightly crushed
174 tsp. allspice berries

4 sprigs fresh thyme

2 TB. celery seeds

1 tsp. whole cumin seeds

12 cups granulated sugar

V4 cup kosher salt

Put plum tomatoes, onion, cayenne pepper, and nutmeg
in a large stock pot, and bring to a boil over medium-
high heat. Reduce heat to medium-low, and cook for 20
minutes, stirring often.

Put apple cider vinegar in a saucepan. Cut a square of
cheesecloth to make a spice bag, and add cloves, cinnamon
sticks, allspice berries, thyme, celery seeds, and cumin
seeds. Add the spice bag to the saucepan, and bring to a
boil over high heat. Turn off heat, and steep for 20 minutes.

Remove spice bag from vinegar, and pour vinegar into
tomato mixture. Return to a boil, and cook over medium
heat for 30 minutes.

Press tomato mixture through a food mill or sieve to
remove any seeds. Return to the stock pot, and add sugar
and kosher salt. Bring to a boil and cook over medium-high
heat, stirring almost constantly, until mixture is reduced

by half and liquid does not separate when mounded on a
spoon.

Using a jar funnel, ladle ketchup into hot pint jars, leaving
1/4inch (5 cm) headspace. Use a bubble remover to
remove air pockets, and adjust headspace if necessary.
Wipe jar rims, affix two-piece lids, and screw bands to
fingertip tightness.

Process jars in a boiling-water canner with 2 inches (5 cm)
water to cover for 15 minutes. Turn off the heat, and let the
canner stand, uncovered, for 5 minutes.

Remove jars to cooling racks or several layers of kitchen
towels, and cool for 24 hours before checking seals and
storing.

Ketchup '{ Y&
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Barbecue
Sauce

Bottled, store-bought sauce
can't compare to the flavor of
this rich and spicy barbecue
sauce. Plan to give a jar to
everyone who tastes it!

Yield: About 6 to 8 half-pints

20 cups peeled and diced plum tomatoes
1% cups finely chopped onion

14 cup finely chopped red or green bell
peppers

1 TB. cayenne pepper

1 TB. ground nutmeg

1 TB. celery seeds

174 cups lightly packed dark brown sugar
1 cup apple cider vinegar (5 percent acidity)
/% cup bottled lemon juice

2 TB. soy sauce

1TB. + 1 tsp. ground ginger

1 tsp. oregano leaves

/2 tsp. ground cinnamon

14 tsp. ground cloves

Place plum tomatoes, onion, red or green bell peppers,
cayenne pepper, and nutmeg in a large saucepan. Bring to
a boil over medium-high heat, stirring constantly. Reduce
heat to medium-low, and cook for 30 minutes.

Press tomato mixture through a food mill or sieve to purée
and remove any seeds.

Return mixture to the saucepan, and stir in celery seeds,
dark brown sugar, apple cider vinegar, bottled lemon juice,
soy sauce, ginger, oregano, cinnamon, and cloves. Bring
to a boil, stirring constantly. Cook over medium-high heat,
stirring frequently, until mixture resembles the consistency
of loose ketchup, about 30 minutes.

Using a jar funnel, ladle sauce into hot half-pint jars,
leaving /4 inch (.5 cm) headspace. Use a bubble remover
to remove any pockets of air, and adjust headspace if
necessary. Wipe jar rims, affix two-piece lids, and screw
bands to fingertip tightness.

Process in a boiling-water canner with 2 inches (5 cm)
water to cover for 15 minutes. Turn off the heat, and let the
canner stand, uncovered, for 5 minutes.

Remove jars to cooling racks or several layers of kitchen
towels, and cool for 24 hours before checking seals and
storing.

Part 6: Canning Tomatoes and Tomato Products
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Jlomato Jam

This sweet and spicy tomato
jam is a great accompaniment
to breakfast or brunch foods,
fish, or chicken, and can also be
used as a unique bagel spread or
burger condiment.

Yield: About 4 half-pints 1. Place plum tomatoes, sugar, bottled lemon juice, garlic,

5)lb. (2.25 kg) unpeeled andldiced|plum ginger, crushed red pepper flakes, kosher salt, cinnamon,
o cumin, and cloves in a stock pot. Bring to a boil over

medium-high heat, stirring constantly. Reduce heat to
medium-low, and cook, stirring frequently, until mixture is

tomatoes

31/ cups granulated sugar

'/2 cup bottled lemon juice thick and “jammy,” about T hour.

2 garlic cloves, finely chopped 2. Using a canning funnel, ladle tomato jam into hot half-

1 TB. grated fresh ginger pint jars, leaving '/4 inch (.5 cm) headspace. Use a bubble
1 TB. crushed red pepper flakes remover to remove any air pockets, and adjust headspace
1TB. kosher salt if necessary. Wipe jar rims, affix two-piece lids, and screw

bands to fingertip tightness.
1/ tsp. ground cinnamon SIS TSI E IS

3. Process jars in a boiling-water canner for 20 minutes.
Turn off the heat, and let the canner stand, uncovered, for
5 minutes.

1/ tsp. ground cumin

1/ tsp. ground cloves

4. Remove jars to cooling racks or several layers of kitchen
towels, and cool for 24 hours before checking seals and
storing.

i
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(Green Tomato
Marmalade

Green tomatoes, ginger, and a
hint of yuzu (an Asian citrus fruit
similar to grapefruit) combine for
a fun, Asian-inspired marmalade.
If you can't find yuzu, grapefruit
will work just as well.

Yield: About 3 to 4 half-pints
2 1b.(907.25 g) seeded and finely chopped

green tomatoes

2 TB. yuzu or grapefruit zest

2 TB. freshly grated ginger

2 /5 cups granulated sugar

2 TB. freshly squeezed yuzu or grapefruit
juice

2 TB. bottled lemon juice

1 pkt. liquid pectin

1.

Place green tomatoes, yuzu or grapefruit zest, ginger,
sugar, yuzu or grapefruit juice, and bottled lemon juice in a
stock pot. Bring to a boil over high heat, stirring constantly.
Reduce heat to medium-low, and cook, stirring frequently,
for 10 minutes. Remove from heat, and stir in pectin.

Using a canning funnel, ladle marmalade into hot half-pint
jars, leaving V4 inch (.5 cm) headspace. Use a bubble
remover to remove air pockets, and adjust headspace if
necessary. Wipe jar rims, affix two-piece lids, and screw
bands to fingertip tightness.

Process jars in a boiling-water canner for 20 minutes.
Turn off the heat, and let the canner stand, uncovered, for
5 minutes.

Remove jars to cooling racks or several layers of kitchen
towels, and cool for 24 hours before checking seals and
storing.

Green Tomato Marmalade
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Pickling

An assortment of pickled fruits and
vegetables, cucumber pickles, chut-
neys, sauerkraut, and relishes bring
flavor to the table and add zest and
interest to meals. Fermented pickles,
such as kosher dills, sauerkraut, and
kimchi, also offer health benefits in the
form of probiotics—healthy bacteria
that enhance digestive and immune
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system function. It's easy to make your
own pickles at home, and the results
are far superior to anything that you
can buy in a store.
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Tools and Equipment for
Pickling

Most of the equipment you'll need for pickling is standard home-
canning equipment, which | discussed in Part 3, “Canning Food
Basics™; however, I'll give you a quick overview of the equipment just

in case. The only extra investment you'll need to make is in large jars
with lids for making fermented pickles.

Pickling crocks Boiling-water canner

To ferment pickles, you need a large vessel with a wide A boiling-water canner, or water-bath canner, is made of
mouth. Stoneware crocks are traditionally used for this porcelain-covered steel or aluminum. These large pots with
purpose, but I'm partial to large glass jars with lids, which tight-fitting lids and jar racks are used to can high-acid foods,
allow me to see foods as they are fermenting. Check crocks  including pickles.

before use to be sure that there are no cracks or chips on
the interior. If you shop for flea market stoneware finds, you'll
also want to make sure the crocks are glazed on the inside
as well as the outside and don't contain harmful substances,
such as lead or cadmium. New crocks are the safest choice.

3
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Two-piece lids

Canning lids are comprised of a lid and a screw
band. While screw bands can be reused as long
as they are not dented or rusted, you must always
use new lids for each canning project. Once jars
are sealed, remove the screw bands for storage.

Jar funnel

A jar funnel has a wider mouth than regular
kitchen funnels, allowing you to quickly and neatly
fill jars with hot foods.
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Canning jars

Tempered-glass “Mason’-type jars that can be
fitted with two-piece lids are the safest choice
for home canning. Pickles are most frequently
canned in half-pint, pint, and quart jars.

Jar lifter

A jar lifter makes it easy to safely
remove hot jars from your canner.
These heatproof tongs are designed to
gently remove jars by the neck without
disturbing the bands or seals.

Bubble remover/headspace tool

This inexpensive, multifunction plastic
tool removes air pockets from your
foods before canning. It also has
helpful notches that allow you to check
headspace. Leaving the appropriate
amount of headspace is essential for
safe and successful canning.

Instant-read or candy thermometer

Low temperature processing of
pickles requires the use of a candy
thermometer to ensure that the water
remains at 180°F (82°C) throughout
the processing time to ensure safety.
Look for an easy-to-read thermometer
that clips securely to the side of your
pot without touching the bottom, and
read all the instructions for it before

use.

Lid wand

A lid wand is a heatproof tool with

a small magnet at the end. Use it to
safely remove hot lids from simmering
water without burning your fingers.
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| Pickling Basics

Pickling is simply the preservation of
fruits or vegetables in a brine made

of salt, water, spices, and sometimes
vinegar or sugar. Pickling is practiced
by nearly every culture throughout the
world. Many people think of pickles as
| just cucumbers in brine, but nearly any
i fruit or vegetable can be pickled! Pick-
ling once ensured that fruits and veg-

| etables were on the table throughout

g the long winter months.

Choose firm, freshly harvested cucum-
| bers, fruits, or vegetables. The conven-
| tional wisdom for successful pickling is
“from vine to brine in 24 hours.” Waxy
supermarket produce or produce that

g‘:i’i: has b-eiT sitting around will yield infe-
_ W, 47 > rior pickles.
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Types of Pickling

Pickles can be made in two ways: by quick pickling, as for fresh-pack pickles, fruit pickles, relishes, and chutneys; and
fermented pickling, as for kosher dills, sauerkraut, and kimchi.

If you're a beginner, you'll want to start with a quick pickle. Fresh-pack pickles are quick pickles that are covered in a hot brine
and then preserved in a boiling-water canner. Chutneys and relishes are also easy to prepare—chopped fruits or vegetables
are cooked in a spicy vinegar solution and canned as you would jam or jelly.

Once you have a little experience under your belt, you can graduate to fermented pickles. To ferment pickles, vegetables are
prepared in a brine of water and salt, and then fermented at room temperature for a period of several days to several weeks.
It's extremely important to understand the practices and pitfalls of fermentation, which occurs under very specific conditions.
Follow the instructions in recipes closely, and do not make changes to recipes.

Pickling Basics




Pickling Spice Recipe

To make a quick and easy
mixed pickling spice, combine
the following, and store in a
tightly sealed jar away from
light and heat:

Y cup yellow mustard seeds
Y% cup whole allspice berries

Y cup mixed peppercorns

(black, white, and/or pink)

Y% cup ground mace

Y cup coriander seeds

6 crushed dry bay leaves

2 TB. crushed red pepper flakes
2 TB. whole cloves

%
4 Part 7: Pickling

Pickling Ingredients

Some extra ingredients are necessary to pickle foods:

*  Spices
* Garlic
*  Sugar

*  Firming agents (such as Pickle Crisp)
*  Pickling or kosher salt

* Vinegar

Be sure these other ingredients are at the peak of freshness. For example, garlic
that is immature or old can turn pink or blue in the jar. This is not necessarily
dangerous, but it is certainly off-putting in appearance and can affect the flavor as
well. The age of your spices makes a difference, too. Choose fresh, whole spices
(not powdered), and buy only as much as you can use in one canning season.

Common pickling spices include bay leaf, mustard seed, allspice, coriander,
cinnamon, dried chiles, black pepper, cloves, mace, and ginger. If you aren’t making
huge batches, a commercially prepared mixed pickling spice is a good choice.

You can buy it in small bottles at the supermarket, or order 1-pound (453.5-q)
packages from online sources.

Your choice of salt is important as well. Use pickling or canning salt for best
results. Never use iodized salt, as it contains additives that will darken the pickles
and cloud the brine. Kosher salt is an acceptable substitute for canning salt, but
remember that it is flaked and measures at twice the volume of canning salt: T cup
canning salt equals approximately 2 cups kosher salt. However, the most accurate
way to substitute is by weight, as 1 cup pure salt weighs 10.2 ounces (289.25 g).
For reduced-sodium diets, seek out recipes specifically developed for potassium
chloride, as substituting may affect the flavor and quality of the finished product.

Firming agents can be used to make crisp pickles, but use of these products is
labor-intensive and sometimes not effective. The calcium in food-grade lime does
help to keep pickles crisp, but the process requires soaking, draining, and then
resoaking to remove excess lime. Alum is food-safe, but tests have shown no effect
on the crispness of the finished pickles. A commercial preparation, such as Pickle
Cirisp, is a good choice if you want to use a firming agent—it is a granular product
made of calcium chloride, and it can be added directly to the jar. Low-temperature
processing also helps. For the crunchiest pickles, a soak in ice water is the best
solution.

When it comes to vinegar, choose commercial vinegars that have a guaranteed
acid level of 5 percent. Never can with homemade vinegar!



Troubleshooting Pickles

Problem: Pickles are shriveled.

Solutions: Choose perfectly fresh produce.
Measure all ingredients carefully, as shriveling can
be caused by a pickling solution that is too strong.

Do not overprocess.
Problem: Pickles are hollow.

Solutions: Hollow pickles usually grew this way
or stood at room temperature for too long before
processing. You can weed them out by soaking the
pickles in water before you begin. The hollow ones
will float and should be used for other purposes,
such as relish.

Problem: Pickles are discolored.

Solutions: Pickles processed with old garlic or dill
can turn odd shades of pink, blue, or purple. This
is not a safety issue, merely an aesthetic one. If

pickles turn black or are slimy or slippery, they are

spoiled and should be discarded.
Problem: White sediment in the jar.

Solutions: When making fermented pickles, white
sediment is a normal occurrence. You may notice
it in the jar or on the outside of the container if
the fermenting liquid bubbles over. In quick-pack
pickles, sediment usually occurs when using table

salt. In either case, it is not a safety issue.

Avoiding Spoiled Pickled Foods

To avoid spoilage, be sure to remove '/ inch (25 cm)
from the blossom end of your cucumbers, measure brine
ingredients carefully, thoroughly wash all produce before
you begin, and store finished pickles in a cool, dark location.

You should also use nonreactive utensils when making
pickles. Copper cookware and utensils will turn food an

odd shade of green, while iron utensils will turn them black.
Never use galvanized metal or aluminum utensils or storage
containers, as they are treated with cadmium and may
produce a toxic substance when they react with the acid and
saltin pickled goods.

If your pickles end up soft, slimy, or slippery, they're spoiled.
(See Part 3, “Canning Food Basics,” for safe disposal
methods for spoiled canned goods.)

Follow the Recipe

The recipes in this book were written following USDA
standards and have been pH tested for safety. Follow each
recipe exactly as written. You may decrease the amount of
salt in quick-pack pickles, but never in fermented pickles.
You may decrease the amount of dried spice added or
substitute one spice for another. Never increase the amount
of spice in a recipe or change the amount of fresh herbs,
though, as this may affect the pH.

Pickling Basics F(*Y 3
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Making Quick-
Pack (Fresh-Pack)
Pickles

Quick pickles are a fast, easy way to
pickle cucumbers, vegetables, and
fruits. A quick brine of vinegar with salt,
sugar, and spices is all it takes to create
tangy, delicious pickles to liven up your
meals.

What You’ll Need
Treatment solution Spices
Jars Filtered or distilled water
Lids and seals Vinegar
Canner Sugar
Vegetables or fruit Pickling or kosher salt
Paring knife Bubble remover
Ice bath (if needed) Kitchen towels

Pot or blancher

Potato peeler




Before You Begin

1. Prepare treatment solution
See “Preparing Fruits for Canning” for
detailed instructions.

If you are making fruit pickles, you will
need to prepare a treatment solution.
If you're not, skip this step.

2. Prepare jars, lids, and canner
Prepare your jars, lids, and canner as
outlined in “Preparing the Jars and
Equipment.” Keep jars and lids on
simmer until ready to use.

1. Wash

Wash vegetables or fruit
in plenty of cold, running
water.

2. Trim

Check fruit for soft spots or
blemishes, and trim away.
When canning cucumbers,
cut off Vainch (25 cm) of
blossom end. Trim outside
skin from watermelon rinds,
leaving white parts intact.

3. Soak in ice bath or
blanch

If pickling cucumbers, green
beans, or carrots, soak in an
ice bath for several hours.

If pickling fruit such as
peaches, blanch in a boiling-
water bath, and then dip in
an ice bath.

Making Quick-Pack (Fresh-Pack) Pickles 'v*‘
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4. Peel and slice 5. Make pickling solution

Leave cucumbers unpeeled. Peel unblanched fruit with Make pickling solution with spices, water, vinegar, sugar, and
a potato peeler if called for in the recipe. Slip skins off salt according to the recipe. Bring mixture to a boil, stirring
blanched fruits, and remove pits if necessary. occasionally.

6. Fill jars 7. Remove bubbles and check headspace

Using the raw-pack method, pack raw fruits or vegetables Run a bubble remover around edges, gently pressing inward
tightly in jars, and then pour boiling pickling liquid into jars, so no pockets of air remain. Using the opposite side of
leaving /2 inch (1.25 cm) headspace. the bubble remover, check headspace on each jar. Add or

remove liquid if necessary.

%
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8. Clean jar rims and affix lids 9. Place jars in canner

Use a clean kitchen towel and hot water to wipe the edge Place filled jars in the canning rack, and gently submerge
of each jar, removing every speck of food and liquid. Placea  them in the simmering water. Put the lid on the pot, and turn
hot lid on each jar, and screw bands to fingertip tightness. heat to the highest setting.

10. Process jars 11. Cool and store jars

When water has come to a boil and steam begins to escape, ~ Remove jars carefully, and set on a heatproof surface lined
set a timer based on the recipe. After that time, turn off the with kitchen towels for 24 hours. Check seals carefully, and
heat, remove the canner lid, and let jars rest in the canner for  wipe jars clean or rinse under room-temperature running

5 minutes. water. Store for up to 2 years.

Making Quick-Pack (Fresh-Pack) Pickles * ‘*



Quick-Pack Dill
Pickles

Chunky cucumbers are packed in a lightly
spiced vinegar brine and processed in a
boiling-water canner for this fast and easy dill
pickle.

1. Slice V& inch (25 cm) of blossom end off each pickling
cucumber, and discard. Slice cucumbers 12 inches (3.75 cm)

thick.

2. Inalarge bowl, stir /2 cup pickling salt into 2 quarts water until
dissolved. Add cucumbers and enough ice to cover, refrigerate,
and soak for 1 to 2 hours.

3. Before turning on heat, stir remaining /2 cup pickling salt,
remaining 1 quart water, white vinegar, and sugar in a medium

Yield: About 4 pints saucepan.
4 |b. (1.75 kg) pickling (Kirby) cucumbers 4. Cuta4-inch (10.25-cm) square of cheesecloth, and use twine
1 cup pickling salt to tie mixed pickling spice into a sachet. Add the sachet to

vinegar mixture, and bring to a boil over high heat. Reduce heat

3 qt. filtered water
. to medium-low and simmer while you pack the jars.

Ice
5. Drain cucumbers in a colander, pressing gently to remove as

1 gt. white vinegar
; E much moisture as possible. Pack into prepared jars, leaving

1
/4 cup sugar about */4inch (2 cm) headspace. Place 1 teaspoon black or
2 TB. mixed pickling spice yellow mustard seeds and 1 tablespoon dill seed into each jar.
8 tsp. black or yellow mustard seeds 6. Remove spice sachet from hot brine, and return brine to a

8 TB. dill seed boil. Pour over cucumbers, filling jars to /2 inch (1.25 cm)
headspace. Use a bubble remover to remove air bubbles by
pressing gently around the cucumbers, and adjust headspace
with more brine if necessary. Wipe rims and affix lids.

7. Process pint jars in a boiling-water canner for 10 minutes, then
let the jars rest in the canner for 5 minutes before removing.
Cool and store.
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Yield: About 4 pints
4 |b. (1.75 kg) pickling (Kirby) cucumbers
1 medium red onion
3 TB. pickling salt
Ice
3/4 cups white vinegar
24 cups sugar
2 tsp. mixed pickling spice
V4to /2 tsp. crushed red pepper flakes

Sweet and Spicy
Pickles

Thinly sliced cucumber and onion combine to
create a pickle that's sweet with a spicy kick.
This is my favorite quick pickle! Try them on
burgers, sandwiches, or straight from the jar.

1. Slice Vs inch (25 cm) of blossom end off each cucumber, and
discard. Slice cucumbers about Vs inch (25 cm) thick using a
mandoline, food processor, or sharp knife. Sprinkle cucumber
slices with 1 tablespoon pickling salt, and cover with ice.
Refrigerate and soak for 1 hour.

2. Stir remaining 2 tablespoons pickling salt, white vinegar, sugar,
and mixed pickling spice in a medium saucepan over medium
heat. Increase heat to high, bring to a boil, and then reduce heat
to low and simmer while you pack the jars.

3. Drain cucumbers in a colander, pressing gently to remove as
much moisture as possible. Pack into prepared jars, leaving
about %/ inch (2 cm) headspace.

4. Return brine to a boil. Pour over cucumbers, filling jars to /2
inch (1.25 cm) headspace. Use a bubble remover to remove
air bubbles by pressing gently around cucumbers, and adjust
headspace with more brine if necessary. Wipe rims and affix

lids.

5. Process pint jars in a boiling-water canner for 10 minutes. Let
the jars rest in the canner for 5 minutes, and then cool and
store.

Y
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Pickled Green Beans

Everyone just loves these tart, slightly spicy pickles!
Use a mix of green and yellow snap beans for a fun
appearance.

Yield: About 4 pints
41b. (1.75 kg) green and yellow

snap beans

1 tsp. crushed red pepper flakes
4 heads fresh dill

4 cloves garlic

21/3 cups white vinegar

21/ cups water

/4 cup canning salt

—

Wash green and yellow snap beans, and trim to fit in pint jars with /2 inch
(1.25 cm) headspace. Put /4 teaspoon crushed red pepper flakes, 1 head
fresh dill, and T garlic clove into each jar. Pack trimmed beans tightly into

Snappy Solution jars.

2. Bring white vinegar, water, and canning salt to a boil in a small saucepan

For a very crisp bean pickle,
over medium-high heat.

sterilize jars using the method
outlined in Part 3, “Canning 3. Pour canning liquid over beans, leaving /2 inch (1.25 cm) headspace

in jars. Use a bubble remover to remove air bubbles by pressing gently
around beans, and adjust headspace with more pickling liquid if necessary.

Wipe rims and affix lids.

Food Basics,” and process
the green bean pickles for 5

minutes.
4. Process pints in a boiling-water canner for 10 minutes. Turn off heat,

remove the lid, and let jars stand in the canner for 5 minutes before
removing. Cool and store.

* 4 Part 7: Pickling
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Marinated
Pickled

Peppers

These peppers are, in a word,
incredible. Use a mix of hot and
sweet peppers to get them just
the way you like them! | love to
use a mix of sweet bell peppers
and long hot Italian peppers.

Yield: About 9 half-pints
4 b. (1.75 kg) mixed hot and sweet peppers
/4 cup thinly sliced red onion
1 TB. dried oregano
1 cup bottled lemon juice
2 cups apple cider vinegar
2 TB. salt-packed capers, rinsed and drained
(optional)
1 tsp. canning salt (optional)
2 to 3 cloves garlic, sliced

1 cup plus 2 TB. good-quality extra-virgin
olive oil

Wash hot and sweet peppers well, and prick skin of each
pepper a few times with a sharp paring knife. Roast under
the broiler, on a hot grill, or over an open flame until

skins are charred and blackened, turning frequently and
monitoring constantly.

Place roasted peppers on a sheet pan or in a large bow,
cover tightly with plastic wrap, and let rest for 3 minutes.
Slip the skins off peppers, remove cores and seeds, and set
aside.

Bring red onion, oregano, bottled lemon juice, apple cider
vinegar, salt-packed capers (if using), and canning salt (if
using) to a boil in a small saucepan.

Stir peppers, sliced garlic, and extra-virgin olive oil in a large
bowl, tossing to mix well.

Pack pepper mixture into hot half-pint jars, and then add
hot pickling liquid to each jar, leaving '/2 inch (1.25 cm)
headspace. Use a bubble remover to remove air bubbles by
pressing gently around peppers, and adjust headspace with
more pickling liquid if necessary. Wipe rims and affix lids.

Process jars in a boiling-water canner for 15 minutes. Turn
off heat, remove the lid, and let jars stand in the canner for
5 minutes before removing. Cool and store.

Marinated Pickled Peppers
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Pickled
Asparagus

If you like asparagus, you'll
absolutely love it when it’s
pickled! Pickled asparagus also
looks gorgeous in the jar, so it's
a great choice for gift-giving to
the pickle lovers in your life.

Yield: About 3 pints 1. Wash asparagus, and trim to fit in a pint jar (preferably
4 1b. (175 kg) fresh asparagus wide-mouth) with /2 inch (1.25 cm) headspace. Put 1 garlic

clove and /2 teaspoon dill seed into each hot, prepared jar.

3 cloves garlic Pack asparagus tightly into jars.

11/2 tsp. dill seed

: o 2. Bring white vinegar, water, and canning salt to a boil in a
21/4 cups white vinegar

small saucepan over medium-high heat. Pour canning liquid
2'/4 cups water over asparagus, leaving /2 inch (1.25 cm) headspace in jars.
/4 cup canning salt Use a bubble remover to remove air bubbles by pressing
gently around the asparagus, and adjust headspace with
more pickling liquid if necessary. Wipe rims and affix lids.

3. Process pints in a boiling-water canner for 10 minutes. Turn
off heat, remove the lid, and let jars stand in the canner for
5 minutes before removing. Cool and store.

Variation: For Spicy Pickled Asparagus, add 1 small hot chile
pepper, halved (such as a Serrano pepper), to each jar.
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Watermelon

Rind Pickles

VWatermelon-rind pickles are the
eco- and budget-friendly pickle,
since you're using the part of the
watermelon that you'd ordinarily
throw away! Watermelon rind
becomes sweet, spicy, and
crunchy when pickled. Serve
them chilled for a refreshing
treat.

Yield: About 4 to 5 pints
6 Ib. (2.75 kg) watermelon rind
3/4 cup canning salt
2 qt. plus 3 cups water
Ice
9 cups granulated sugar
3 cups white vinegar
2 TB. mixed pickling spice
1 lime, seeded and thinly sliced

Pare hard, green skins and any red flesh from watermelon
rinds, and cut into /2-inch-wide (1.25 cm) strips that will fit
in pint jars with 2 inch (1.25 cm) headspace.

In a large bowl, stir canning salt into 2 quarts water
until dissolved. Add watermelon rinds and ice to cover,
refrigerate, and soak for 2 hours.

Drain watermelon, and place in a large pot with enough
fresh water to cover. Bring to a boil over medium-high heat,
and cook until tender, about 10 minutes.

Bring remaining 3 cups water, sugar, white vinegar, and
mixed pickling spice (tied in cheesecloth, if desired) to a
boil over medium-high heat in a large pot. Add watermelon
rind and lime slices, and return to a boil. Reduce heat to low,
and simmer for 1 hour.

Pack hot watermelon rinds in hot, prepared wide-mouth
pint jars, and add canning liquid to each jar, leaving /2 inch
(1.25 cm) headspace. Use a bubble remover to remove air
bubbles by pressing gently around the watermelon rind,
and adjust headspace with more pickling liquid if necessary.
Wipe rims and affix lids.

Process pints in a boiling-water canner for 10 minutes. Turn
off heat, remove the lid, and let jars stand in the canner for
5 minutes before removing. Cool and store.

Watermelon Rind Pickles




Peach Pickles

|t sounds strange, but peaches

make delicious pickles! Choose
firm, slightly underripe peaches
for the best results.

Yield: About 6 pints
8 Ib. (3.5 kqg) peaches
1to 2 TB. whole cloves
6°/4 cups granulated sugar
3 cups white or apple cider vinegar
3 sticks cinnamon, broken in half

6 star anise pods

Part 7: Pickling

Blanch peaches, dip in an ice bath, and remove skins.
Halve and pit peaches, and treat to prevent browning (see
“Preparing Fruits for Canning”). Drain peaches, and stick 1
clove into each half.

Bring sugar and white or apple cider vinegar to a boil in a
large pot over medium-high heat, stirring to dissolve sugar.

Carefully place peaches in boiling syrup, and cook for 5
minutes. Skim foam if necessary after cooking.

Place /2 cinnamon stick and 1 star anise pod in each hot,
prepared jar. Pack peaches and canning liquid into hot,
prepared pint jars, leaving /2 inch (1.25 cm) headspace.
Use a bubble remover to remove air bubbles by pressing
gently around the peaches, and adjust headspace with
more pickling liquid if necessary. Wipe rims and affix lids.

Process pints in a boiling-water canner for 20 minutes. Turn
off heat, remove the lid, and let jars stand in the canner for
5 minutes before removing. Cool and store.



Pear Pickles

Anyone who has a pear tree

(or knows someone who does)
will look for new ideas for using
all those delicious pears. How
about pickles? These pears are
simply spiced with cinnamon for
a sweet-and-sour treat.

Yield: About 6 pints
81b. (3.5 kg) small pears (such as Seckel)
8 cups granulated sugar
4 cups white or apple cider vinegar
2 cups water
8 sticks cinnamon

2 TB. whole allspice

Packing Fruit Pickles

To minimize floating fruit, carefully pack
hot peaches or pears into narrow-mouth pint
jars. The “shoulders” of the jar will help hold
down the fruit, leaving you with a pretty jar
of fruit pickles.
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Wash pears well, blanch for 30 seconds to loosen skins, and
peel with a vegetable peeler. Halve pears, and use a melon
baller to remove core. Treat to prevent browning (see
“Preparing Fruits for Canning”).

Bring sugar, vinegar, and water to a boil in a large pot over
medium-high heat, stirring to dissolve sugar. Place allspice
in a 4-inch (10.25-cm) square of cheesecloth, tie with
twine, and add to canning syrup. Simmer 10 minutes.

Carefully place pears in boiling syrup, lower heat to
medium-low, and simmer for 20 minutes. Skim if necessary
after cooking.

Place T cinnamon stick in each hot, prepared jar. Remove
spice bag, and pack pears and canning liquid into jars,
leaving /2 inch (1.25 cm) headspace. Use a bubble
remover to remove air bubbles by pressing gently around
the pears, and adjust headspace with more pickling liquid if
necessary. Wipe rims and affix lids.

Process pints in a boiling-water canner for 20 minutes. Turn
off heat, remove the lid, and let jars stand in the canner for
5 minutes before removing. Cool and store.

Pear Pickles




Making

Fermented Foods

Fermented pickles and cabbage prod-
ucts are made by soaking cucumbers
or cabbage in a brine until the lactic
acid naturally present in these foods is
| released. Fermented products require
a little more patience, but you'll be
rewarded with a delicious pickled prod-
uct that's good for your digestion.

What You’ll Need
Jars or pickling crock Pickling or kosher salt
‘ Vegetables Filtered or distilled water
Mandoline, sharp knife, or Spices (if using)
B fodl processor

r Zipper-lock bag

R A
** 4 * _ **4 Pot Kitchen towels
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‘ ‘ <« Wash jars or pickling crock in plenty of hot, soapy water. It is essential
i ' : \ that picking vessels are perfectly clean and well-rinsed.



1. Wash

Wash vegetables in plenty
of cold, running water.
Choose recently harvested
cucumbers, or fresh, firm,
tightly packed heads of
cabbage.

2. Trim

When canning cucumbers,
cut off Vsinch (25 cm) of
the blossom end to prevent
enzymes from softening
pickles. When canning
sauerkraut or kimchi, core
cabbage before slicing.

3. Peel and slice

Cucumbers are normally

fermented whole, but slice if

you'll be eating them within
a short period of time. Slice
cabbage very thinly with

a mandoline, sharp knife,

or food processor. Peel
radishes or carrots before
slicing.

Making Fermented Foods ***
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Using Kosher Salt

Kosher salt measures at twice
the volume of canning salt,
so you'll need to double the
amount called for if you are
using kosher rather than

canning salt.

LANAN



Choosing a Pickling
Vessel

The fermented pickle recipes
in this book can be prepared
in either a 1-gallon (3.75-L)
pickling crock or two or three
quart-sized mason jars. To

use a pickling crock, simply
weight the pickles down with
a clean plate and bag of brine.
If you use canning jars, use
narrow-mouth canning jars if
possible, as the “shoulders”

of the jars will help to keep
the food submerged during
fermentation. Weight the
pickles with a small bag of
brine, and place the inner part
of the two-piece lid on loosely.
In either case, keep canning
vessels in a large pie plate or
baking dish, as fermenting
foods will occasionally bubble
over (this is a sign that

fermentation is occurring!).

g Y* Part 7: Pickling
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4. Make brine (cucumber
pickles)

Stir pickling or kosher

salt into warm, filtered or
distilled water in a pot,
using the precise amounts
directed in the recipe.

5. Fill jars

Pack vegetables tightly into
jars or crock, leaving about
2 inches (5 cm) headspace
to allow for fermentation. If
making sauerkraut or kimchi,
layer salt with cabbage to
draw out liquid and create
the brine.

6. Add brine to jars
(cucumber pickles)
Reserving 1 cup brine for
weight, pour brine into jars
or crock, leaving about 2
inches (5 cm) headspace.
Add spices, if using. Fill

a zipper-lock bag with
reserved brine, and place
on top of mixture to keep
pickles submerged.



7. Allow to ferment
You will see small bubbles as fermentation begins to occur.

Place jars in a pie plate, cover with a clean kitchen towel, and
let stand at room temperature for approximately 3 days. If
necessary, skim any foam or scum that rises to the top of
the jar.

8. Store
Check periodically to see if the surface needs to be skimmed.

Taste to see if you like it. You can either cover it with a lid
and store in the refrigerator or your cold storage room
for up to 6 months or allow to ferment further at room
temperature.

Processing Fermented Pickles

Processing fermented pickles destroys the
beneficial enzymes created by the lactic acid
fermentation process and results in softer pickles.
If you want to reap the health benefits, you can just
store them in the refrigerator for up to 6 months. If
you wish to process pickles for long-term storage,
add % cup white vinegar to your brine once
fermentation is complete, and process in a boiling-
water canner, or, for crisper pickles, use this
USDA-approved low-temperature pasteurization
method.

1. Packjars, leaving 1 inch (2.5 cm) headspace.

2. Fill a boiling-water canner halfway with
water, and bring it to 120°F to 140°F (49°C
to 60°C) over low heat. Bring a separate pot

of water to a simmer over medium heat.

3. Wipe rims, seal jars, and place them in the
canner. Then, add hot water to a level 1 inch
(2.5 cm) above jars.

4. Increase heat to medium, and bring the
water to exactly 180°F to 185°F (82°C
to 85°C). Monitor constantly, raising or
lowering heat if necessary, to maintain this

temperature for 30 minutes.

Be sure to monitor the temperature of the water
with a candy or jelly thermometer to be certain
that a temperature of at least 180°F (82°C)

is maintained during the entire 30-minute
processing time. Temperatures higher than 185°F
(85°C) may cause unnecessary softening of the
pickles.

Making Fermented Foods ;ﬁﬁ



Kosher Halt-
Sour Pickles

Half sours are those delicious,
crunchy pickles you find in big
barrels at your favorite deli.
When Kirby cucumbers are in
season at my favorite local farm,
| always have a crock of these in
the refrigerator. Everyone sees
them and wants to take some
home, so they don't last long.

Yield: About 1 gallon (3.75 L)
4 1b. (1.75 kg) small green pickling cucumbers
8 cups filtered or distilled water
1/ cup kosher salt
2 cloves garlic, peeled and halved (optional)
6 fresh dill heads or 3 TB. dill seed (optional)
2 TB. mustard seeds (optional)
1 TB. whole black peppercorns (optional)

f )
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1. Wash pickling cucumbers well, and slice '/s inch (25 cm)
off blossom end of each cucumber. Leave pickles whole,
or halve them. For crisp pickles, place cucumbers in a large
bowl, cover with ice, refrigerate, and soak for 1to 2 hours;
drain.

2. Heat filtered or distilled water over medium-low heat
in a saucepan until very warm but not boiling. Remove
from heat, add kosher salt, and stir until salt is completely
dissolved. Set aside to cool to room temperature.

3. Pack cucumbers tightly into jars. Add 2 cloves of garlic (if
using), dill heads or dill seed (if using), mustard seeds (if
using), and whole black peppercorns (if using).

4. Fill jars with brine so cucumbers are completely covered;
save a little brine for weighting cucumbers. Weight
cucumbers down with a saucer, and put a small plastic bag
of reserved brine on top.

5. Lay a clean kitchen towel over jars, and let pickles sit out
of direct sunlight in a cool place for about 3 to 4 days.
After about 1 day, you will notice a little bubbling—that’s
fermentation in action. Check jars every day, and skim any
foam or scum that has collected at the top.

6. Taste pickles after 3 days. At this point, you can store them
in the refrigerator for up to 3 months or allow to ferment
for a few more days before storing.

Variation: For Jalapefio Half Sours, add 1 sliced jalapefio pepper
and 1 tablespoon coriander seeds to the brine. Do not can
Jalapefio Half Sours.

Flavor Comes First!

I truly believe that canning fermented dill pickles ruins the
flavor, texture, and health benefits of this delicious food. If
you must can them, add % cup white vinegar to the brine.
Or for better results, make the Quick-Pack Dill Pickles

earlier in this part.
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Kimehi

This fiery fermented condiment

s

is a staple in Korean cuisine. It's
easy to make and safe to eat,
as long as you follow the recipe
precisely.

Yield: About 2 quarts

1 large Napa cabbage (about 4 Ib. [1.75 kq]),
cored and shredded

12 cup scallions, white and green parts, halved
and roughly chopped

6 cloves garlic, peeled and thickly sliced
2 medium carrots, julienne cut

1 2-in. (5-cm) piece fresh ginger, peeled and
julienne cut

/4 cup canning salt
1 tsp. sugar

1 to 2 TB. dried Korean chili powder, or to
taste

Part 7: Pickling
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Mix Napa cabbage, scallions, garlic, carrots, and ginger in
a large bowl. Add canning salt and sugar, and thoroughly
combine.

Pack mixture tightly into a fermenting crock or food-grade
plastic or glass container with straight sides. Place a double
layer of cheesecloth over mixture, followed by a clean,
heavy plate. Top plate with a food-grade weight, such as

a large Mason jar filled with water. In order for kimchi to
ferment properly, it must be submerged in the liquid that
will quickly form, so be sure your weight is heavy.

Allow mixture to stand at room temperature (around
70°F to 75°F [21°C to 24°C] is optimal) for 3 to 7 days.
The progress of fermentation will be determined by the
temperature in the room, so be patient. During the curing
process, bubbles should form, generally after 3 to 4 days.

Taste kimchi mixture daily once fermentation has begun,
and when it has reached your desired level of sourness (no
more than 7 days), drain excess liquid, mix in Korean chili
powder, and store in the coldest spot in your refrigerator for
up to 30 days.
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Sauerkraut

Sauerkraut has a distinct, sour
cabbage flavor that is featured
in many cuisines throughout
eastern, central, and northern

Europe.

Yield: About 2 quarts 1. Wash shredded green cabbage in several changes of cold
5 b, (2.25 kg) green cabbage (about 2 water, and drain well. Thoroughly mix shredded cabbage
medium), shredded and pickling salt.

/4 cup plus 1 TB. pickling salt 2. Pack cabbage tightly with clean hands or a potato masher

into a fermenting crock or food-grade plastic or glass
container with straight sides. Place a double layer of
cheesecloth over cabbage mixture, followed by a clean,
heavy plate. Top plate with a food-grade weight, such as a
heavy, well-sealed plastic bag filled with 1 quart water and 1
tablespoon pickling salt.

3. Allow mixture to stand in a cool place (around 68°F to
72°F [20°C to 22°C]) for 7 to 10 days. Once a day,
tamp down cabbage mixture, ensuring it is well covered

. with brine. Skim any scum that forms on top of brine, and

Helpful Hint periodically wash cheesecloth and scald with boiling water.

Keep cheesecloth moist by pouring T cup water mixed with

Processing sauerkraut in a boiling-water e I )
1 teaspoon pickling salt if it seems to be drying out.

bath will end the fermentation process.
If you store it in the refrigerator or in 4. When fermentation has occurred and sauerkraut tastes
pleasingly sour, pack into sterilized glass jars along with

our cold storage room, fermentation will
Y J fermentation liquid. Sauerkraut can be stored in the coldest

contiate elivetg balaclover yave Slore part of the refrigerator for up to 2 months or canned in a

boiling-water bath for 25 minutes. Either way, be sure to
on two-piece lids loosely so the pressure leave Tinch (2.5 cm) headspace at the top of each jar to
does not build up in the jar. allow for expansion.

unprocessed sauerkraut in crocks, or screw

NS

~
Sauerkraut B *
LA

-

1



§ Preparing Relishes
| and Chutneys

Relishes and chutneys bring spice
and zest to your table. Follow these
easy steps to create delightful condi-
ments featuring fresh produce and
zingy spices.

What You’ll Need
Jars Spices
—_— Lids and seals Cheesecloth and kitchen
g_ Canner twi
=5 Treatment solution Saucepan
- Fruits Sug
e Vegetables Vinegar
- Jar funnel

Peeler or paring knife

r_ Ice bath (if needed)

;?*I*VI ST
Q****ﬁi*ii *1% Before You Begin
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¢§ii+ +tii*i*i Eq:pment’;Keetp jarstancli Iijs at a simmer until ready to use.
}, * * * *.* . Prepare treatment solution
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1. Prepare jars, lids, and canner
Prepare your jars, lids, and canner as outlined in “Preparing the Jars and

*I* If you're using fruits or vegetables that need to be treated, see

“Preparing Fruits for Canning” for detailed instructions.




1. Wash fruits and vegetables
Wash fruits and vegetables in plenty
of cold, running water. Check for soft
spots or blemishes.

2. Blanch, peel, and slice

Most fruits with peels, such as peaches
and mangos, need to be peeled before
canning. Use a vegetable peeler, or
use the blanching/ice bath method
outlined in “Preparing Fruits for
Canning.”

3. Treat fruit

Treat fruits that are prone to browning,
such as peaches, apples, and pears,

as soon as they are cut. Drain before
proceeding.

[N
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4. Make spice bag

Place whole spices in several layers of damp cheesecloth,

and tie with kitchen twine.

6. Pack jars
Using a jar funnel, ladle hot relish or chutney into hot,
prepared jars, leaving 1inch (2.5 cm) headspace.

Part 7: Pickling

5. Combine all ingredients and cook

Combine fruits, vegetables, sugar, vinegar, and spice bag

in a large saucepan, and bring to a boil over medium-high
heat. Cook, stirring frequently, until thick, about 30 minutes.

7. Remove bubbles and check headspace

Run a bubble remover around the edges, gently pressing
inward so no pockets of air remain. Using the opposite side
of the bubble remover, check headspace on each jar. Add or
remove liquid if necessary.



8. Clean jar rims and affix lids

Use a clean kitchen towel and hot water to wipe the edge
of each jar, removing every speck of food and syrup. Place a
hot lid on each jar, and screw bands to fingertip tightness.

10. Process jars

When water has come to a boil and steam begins to escape,
set a timer for the amount of time specified in the recipe.
After that time, turn off the heat, remove the canner lid, and
leave jars in the canner for 5 minutes.

9. Place jars in canner

Place filled jars in the canning rack, and gently submerge
them in the simmering water. Put the lid on the pot, and tumn
heat to the highest setting.

TR |1|ill|‘

11. Cool, check, and store jars

Remove jars carefully, and set on a heatproof surface
lined with kitchen towels for 24 hours. Wipe jars clean, or
rinse under room-temperature running water. Check seals
carefully, and store for up to 2 years.

Preparing Relishes and Chutneys
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Cranberry-
Apple
Chutney

If you think you don't like

chutney, you must try this sweet

and not-too-spicy cranberry-

apple version—itll change your

mind.

Yield: About 4 to 5 half-pints
11b. (453.5 g) fresh or frozen cranberries
1 cup apple cider vinegar
1/ cup apple cider
11/ cups granulated sugar
1 cup finely chopped red onion
1 TB. grated fresh ginger
4 cups peeled, finely chopped apples
1 TB. mustard seeds
2 cinnamon sticks, broken in half
1 tsp. whole cloves
1 tsp. lightly crushed cardamom pods

1 tsp. whole black peppercorns

W Y’ Part 7: Pickling
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Combine cranberries, apple cider vinegar, apple cider,
sugar, red onion, ginger, apples, and mustard seeds in a
heavy-bottomed pot.

Place cinnamon sticks, cloves, cardamom pods, and black
peppercorns in a 4-inch (10.25-cm) square of cheesecloth,
and tie with kitchen twine to form a small spice bag.

Place the spice bag in the pot, and bring to a boil over
medium-high heat. Reduce heat to low and simmer until
chutney is thick and “jammy,” stirring frequently, about 20
minutes.

Remove the spice bag. Pack chutney into hot, prepared jars
with '/2inch (1.25 cm) headspace. Use a bubble remover
to remove any air by gently pressing around each jar. Check
headspace and add more chutney to jars if necessary.

Process in a boiling-water canner for 10 minutes. At the
end of the processing time, turn off the heat, and let the
canner stand, uncovered, for 5 minutes. Remove jars to
cooling racks or several layers of kitchen towels, and cool
for 24 hours before checking seals and storing.
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Mango
Chutney

Mango is the classic Indian
chutney. Serve it with Indian
food, or use it as a delicious
sandwich condiment or final
flavor enhancement for soups
and stews.

Yield: About 3 pints

5% cups (about 6 mangoes) peeled, pitted,
and chopped unripe mango

1 cup chopped sweet onion

/> cup chopped red bell pepper
174 TB. grated fresh ginger

3 cloves garlic, finely chopped
24 cups granulated sugar

14 cups apple cider vinegar
14 cups golden raisins

1 TB. mustard seeds

%/ tsp. canning salt

3 tsp. curry powder

Combine mango, sweet onion, red bell pepper, ginger,
and garlic in a food processor, and pulse until very finely
chopped but not completely puréed.

Mix sugar and apple cider vinegar in a large pot, and
bring to a boil over medium-high heat. Stir until sugar is
dissolved.

Add mango mixture, golden raisins, canning salt, mustard
seeds, and curry powder, and bring to a boil over medium-
high heat. Reduce heat to low and simmer, stirring
frequently, until chutney is thick and “jammy,” about 25
minutes.

Pack chutney into hot, prepared jars with /2 inch (1.25 cm)
headspace. Use a bubble remover to remove any air by
gently pressing around each jar. Check headspace and add
more chutney to jars if necessary.

Process in a boiling-water canner for 10 minutes. At the
end of the processing time, turn off the heat, and let the
canner stand, uncovered, for 5 minutes. Remove jars to
cooling racks or several layers of kitchen towels, and cool
for 24 hours before checking seals and storing.

Mango Chutney iﬁ



Hot Dog
Relish

This classic, sweet-pickle hot
dog topping gets its firm, gelled
consistency from ClearJel, a
commercial thickener that is also
used in pie fillings.

Yield: About 4 to 5 half-pints

4 cups (about 2 large cucumbers) seeded,
finely chopped cucumber

1 cup finely chopped onion

1/2 cup finely chopped red or green bell
pepper

2 TB. canning salt

172 tsp. ClearJel

/2 cup apple cider vinegar

%/4 cup granulated sugar

/5 tsp. celery seed

4 tsp. mustard seed

V4 tsp. ground turmeric

Vatsp. ground nutmeg

Part 7: Pickling

Place cucumber, onion, and red or green bell pepper in a
colander, and toss with canning salt. Drain for 2 to 3 hours,
and then rinse and squeeze mixture to extract as much
moisture as possible.

Whisk ClearJel and apple cider vinegar in a large saucepan
until smooth. Add spices, and bring to a boil over medium-

high heat.

Add drained vegetables, and bring back to a boil. Reduce
heat to low and simmer for 10 minutes.

Pack relish into hot, prepared jars with /2 inch (1.25 cm)
headspace. Use a bubble remover to remove any air by
gently pressing around each jar. Check headspace and add
more relish to jars if necessary.

Process in a boiling-water canner for 10 minutes. At the
end of the processing time, turn off the heat, and let the
canner stand, uncovered, for 5 minutes. Remove jars to
cooling racks or several layers of kitchen towels, and cool
for 24 hours before checking seals and storing.



Sweet Onion

Relish

Sweet onions and celery seed
make a simple relish that’s great
for burgers and sandwiches.

Yield: About 4 half-pints

5 cups roughly chopped sweet white (such as
Vidalia) or red onions

/2 cup granulated sugar
1 cup white vinegar

1 TB. celery seed

Pulse sweet white or red onions in a food processor until
very finely chopped but not completely puréed.

Mix chopped onions, sugar, white vinegar, and celery seed
in a large saucepan, and bring to a boil over medium-high
heat. Reduce heat to low and simmer for 10 minutes.

Pack relish into hot, prepared jars with /2 inch (1.25 cm)
headspace. Use a bubble remover to remove any air by

gently pressing around each relish jar. Check headspace
and add more relish to jars if necessary.

Process in a boiling-water canner for 10 minutes. At the
end of the processing time, turn off the heat, and let the
canner stand, uncovered, for 5 minutes. Remove jars to
cooling racks or several layers of kitchen towels, and cool
for 24 hours before checking seals and storing.

Sweet Onion Relish
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Corn Relish

Corn relish is so easy to make!
Be sure your corn is sweet and
freshly harvested. Corn relish

is particularly delicious when
served with grilled foods or fried
green tomatoes.

Yield: About 4 to 5 half-pints

5 cups (about 8 ears) whole-kernel corn

2 cups finely chopped red, green, and
yellow bell peppers

13/4 cups finely chopped sweet onion
13/4 cups sugar

2"/ cups apple cider vinegar (5 percent
acidity)

4 tsp. canning salt

14 tsp. celery seed

1 TB. dry mustard

%/4 tsp. turmeric

w Part 7: Pickling

Combine corn; red, green, and yellow bell peppers; sweet
onion; sugar; apple cider vinegar; canning salt; and celery

seed in a large saucepan. Bring to a boil over medium-high
heat, and cook for 4 minutes.

Ladle a little of cooking liquid into a small bowl, and whisk
in dry mustard and turmeric. Return mustard mixture to the
saucepan, and cook for 5 minutes.

Pack relish into hot, prepared jars with /2 inch (1.25 cm)
headspace. Use a bubble remover to remove any air by
gently pressing around each relish jar. Check headspace
and add more relish to jars if necessary.

Process in a boiling-water canner for 10 minutes. At the
end of the processing time, turn off the heat, and let the
canner stand, uncovered, for 5 minutes. Remove jars to
cooling racks or several layers of kitchen towels, and cool
for 24 hours before checking seals and storing.
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Sweet Pepper

Relish

The only thing | can say about
this sweet and slightly spicy
relish is, “Try it.” | promise you will

love it.

Yield: About 4 half-pints
5 cups chopped red bell peppers

%/4 cup chopped sweet red onion
1 cup granulated sugar

14 cups apple cider vinegar

174 tsp. mustard seeds

/2 tsp. crushed red pepper flakes

Pulse red bell peppers and sweet red onion in a food
processor until very finely chopped, with an almost puréed
consistency.

Mix chopped pepper-onion mixture, sugar, apple cider
vinegar, mustard seeds, and crushed red pepper flakes in a
large saucepan, and bring to a boil over medium-high heat.
Reduce heat to low and simmer for 10 minutes.

Pack relish into hot, prepared jars with /2 inch (1.25 cm)
headspace. Use a bubble remover to remove any air by

gently pressing around each relish jar. Check headspace
and add more relish to jars if necessary.

Process in a boiling-water canner for 10 minutes. At the
end of the processing time, turn off the heat, and let the
canner stand, uncovered, for 5 minutes. Remove jars to
cooling racks or several layers of kitchen towels, and cool
for 24 hours before checking seals and storing.
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Mixed
Vegetable
Relish

This classic Southern-style
condiment packs plenty of fresh,
crunchy vegetables in a sweet

pickling liquid.

Yield: About 4 pints
11b. (453.5 g) pickling cucumbers, blossom

end removed and chopped

21b.(907.25 g) yellow and green snap
beans, timmed

3 cups celery, sliced in 1/2-in. (1.25-cm) slices

2 |b. (907.25 g) carrots, sliced in '/2-in.
(1.25-cm) slices

11b. (453.5 g) onions, chopped

2 cups red or green bell peppers, chopped
2 cups sweet whole-kernel corn

2 cups cauliflower florets

2 TB. whole-grain Dijon mustard

1/4 cup canning salt

2 cups granulated sugar

1 TB. celery seed

1 TB. mustard seeds

25 cups white vinegar

o
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Place pickling cucumbers, yellow and green snap beans,

celery, carrots, onions, red or green bell peppers, sweet
corn, and cauliflower in a large colander. Cover with ice, and
set aside to chill for T hour.

Mix Dijon mustard, canning salt, sugar, celery seed, mustard
seeds, and white vinegar in a large saucepan, and bring to

a boil over medium-high heat. Drain vegetables, pressing
out as much moisture as possible; add to pickling liquid; and
cook for 5 minutes. Remove from heat.

Pack relish into hot, prepared jars with /2 inch (1.25 cm)
headspace. Use a bubble remover to remove any air by
gently pressing around vegetables. Check headspace and
add more relish to jars if necessary.

Process in a boiling-water canner for 10 minutes. At the
end of the processing time, turn off the heat, and let the
canner stand, uncovered, for 5 minutes. Remove jars to
cooling racks or several layers of kitchen towels, and cool
for 24 hours before checking seals and storing.
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Spicy Pickled Brussels Sprouts

If you think you don't like Brussels sprouts, try making these spicy, crunchy pickles.
You just may change your mind about the most misunderstood of cruciferous
vegetables. They're really good, and the recipe makes a small batch, so don't be
afraid to give them a try!

Yield: About 2 pints 1. Bring white vinegar, water, and canning salt to a boil over

104 cups distillediwhite vinegar medium-high heat in a small saucepan.

1 cup water 2. Combine black peppercorns, crushed red pepper flakes,
and black mustard seeds in a bowl. Divide spices evenly
among hot, prepared jars. Place 1 bay leaf in each pint.

1 TB. canning salt

2 tsp. black peppercorns

3. Pack Brussels sprouts tightly into jars, then pour boiling
brine over sprouts, leaving /2 inch (1.25 cm) headspace
at the top of the jar. Use a bubble remover to remove any

2 bay leaves air by gently pressing around Brussels sprouts, and adjust

11b. (453.5 g) Brussels sprouts, halved liquid if necessary.

/2 tsp. crushed red pepper flakes
1/ tsp. black mustard seeds

4. Process in a boiling-water canner for 10 minutes. At the
end of the processing time, turn off the heat, and let the
canner stand, uncovered, for 5 minutes. Remove jars to
cooling racks or several layers of kitchen towels, and cool
for 24 hours before checking seals and storing.

Y476
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Part 8

Pressure
Canning

& Pressure canning is considered by

¥ ¥4 many to be the Mount Everest of

\F'N | '~ home food preservation. Pressure can-
‘ ning allows you to safely can low-acid
foods by increasing the temperature at
which food is processed. Modern pres-
sure canners are safe and easy to use
when you follow instructions and use
tested methods. Read on to learn how
to can low-acid foods at home.




Pressure Canning
Basics

All low-acid foods (with a pH higher than 4.6) must be pressure
canned. Boiling-water canners can reach a temperature of only 212°F
(100°C), which is not high enough to eliminate botulism spores in
low-acid foods. Pressure canners use steam to eliminate air, creating a
pressurized environment in which the boiling water, steam vapor, and
jars inside reach 240°F (116°C), safely eliminating all spoilers.

Foods That Need to Be Pressure
Canned

Vegetables, most tomato-vegetable combinations, meats, fish, poultry,
some fruit mixtures, and soups must all be processed in a pressure
canner using up-to-date, tested methods. For best results, food should
be pressure canned within a few hours of harvest.

Some vegetables will hold up better than others during pressure
canning. For instance, spinach will clump together, making heat
penetration unpredictable. Strong-tasting vegetables, such as
rutabagas, become even stronger when pressure canned, producing
undesirable flavors. Just because you can can a particular food does
not necessarily mean you should. Consider the end result, and ask
yourself whether you will want to eat the finished product, or whether
another method will provide better results.

Before you begin pressure canning, though, review the safety and
equipment lists in Part 3, “Canning Food Basics.” Choose appropriate
jars, two-piece lids, and field-fresh foods, and can only what you

can handle within 2 to 3 hours, as the quality of the vegetables will
deteriorate if left to stand at room temperature for too long.



Choosing a Pressure Canner

Pressure canners vary in price and quality and are available in dial-gauge and weighted-gauge models, both of which
measure the amount of pressure required to hold a particular food at 240°F (116°C). Do not confuse pressure canners with
pressure cookers—pressure cookers are cooking vessels that are not deep or heavy enough to safely can foods.

Use the following considerations to determine the pressure canner that is right for your budget and intended use:

Type of canner: Dial-gauge canners measure pressure using a gauge, which must be calibrated upon purchase (and
each year thereafter) to be sure it is working properly. If a gauge is unpredictable by more than 1 pound (453.5 g) in
either direction, it should be replaced. High readings can cause dangerous underprocessing, while low readings lead to
overprocessing and quality issues.

Dial-gauge canners cannot vent air during processing, and some older models manufactured before 1970 have domed
lids that can trap air inside. Consider having your canner evaluated for safety by your cooperative extension agent or
government service organization if this type of pressure canner has been handed down through the years.

Weighted-gauge canners can be more expensive, but they control pressure more accurately by venting small amounts of
steam and air each time the gauge rocks. Weighted-gauge canners require less “babysitting,” as you can just listen for the
rocking sound that indicates the correct pressure has been reached, rather than watching a gauge. They do not require yearly
calibration.

. &
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Altitude
Considerations

Those who live at higher
altitudes may prefer a dial-
gauge canner, as it is possible
to adjust pressure. Weighted-
gauge models can’t be
adjusted, and must always be
operated at 15 pounds (6.75 kg)
of pressure at higher altitudes,
which can sometimes result in
quality issues. See the altitude
adjustment chart in “Using a
Pressure Canner Safely” if you
live at an altitude of 1,001 feet
(305 m) or more above sea

level.

Type of seal: All pressure canners must maintain an airtight seal to work properly.
Some models use a lid gasket (also called a sealing ring), while others have a
gasket-free, metal-on-metal seal. Pressure canners that seal with a gasket are

less expensive than those with a gasket-free seal, but they also require more
maintenance. The gasket must be inspected regularly, and replaced at least every
3 years, or sooner if it becomes hard, deformed, cracked, worn, or pitted. Gasket-
free models are heavier and more expensive, but they last for generations and
require little more than simple care of the seal according to the manufacturer’s
instructions. Before making an investment of several hundred dollars, consider
how often you will use it, and determine your ongoing commitment to home
canning. If you're in it for the long haul, a gasket-free model might be a good
choice.

Weight: Lightweight, thin pots with a turn-on lid and gasket seal might be a
better choice if you are petite or have back issues. Heavier canners, such as the
deluxe gasket-free models discussed previously, are heavy to begin with. Once
water is added, they can be very difficult for some people to lift.

Capacity: Pressure canner capacity is measured by the amount of water it will
hold. A 21/5-quart canner will hold 21V quarts water and will process up to

7 quart jars or 19 pint jars (in two layers). The height of such a large canner may
be an issue if you have an over-the-range microwave or if you are of small stature.
The USDA recommends that a pressure canner hold at least 4 quart jars to be
considered viable for pressure canning. The smaller canners, which hold only one
layer of jars, might be a better choice if height or weight is an issue.

Stove type: Your cooking appliance also determines the type of canner you can
use. For safe operation, the canner should have a circumference no more than
4 inches (10.25 cm) wider than your burner. Pressure canning on ceramic
stovetops is not recommended, as the weight of the canner may crack the glass.
Check with the manufacturer of your pressure canner before proceeding if you
have a smooth-top range.
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Pressure Canner Components
and Maintenance

Taking proper care of your pressure canner is essential in order to keep it in proper working order for many years to come.
Routine maintenance is essential for food safety, as well as your own safety, so don’t skimp on the following steps!

Parts of a Pressure Canner

Read all instructions included with your pressure canner, check to be sure all parts are present, and wash and dry all parts rﬂ
before use. Make sure you also pay attention to the following: i

e Lid: The lid should sit securely on the canner, making a tight-fitting seal. Do not submerge the dial gauge in water, and
never attempt to wash it after use until it has cooled completely.

*  Gasket: If your canner has a rubber gasket seal, be sure to wash and dry it. To keep it supple, lightly oil the gasket
according to the manufacturer’s instructions. Gaskets should be checked before each use and replaced every 3 years, or
sooner if damaged. Never use a dried-out or cracked gasket.

* Vent pipe: Check to be sure the vent pipe is not clogged with dust, food, or grease. Hold it up to the light—you should
be able to see throughiit.

® Pressure regulator weight: If you use a weighted-gauge canner, you will have a small weight that sits over the vent pipe.
It is weighted for 5,10, and 15 pounds (2.25, 4.5, and 6.75 kg) of pressure. After venting the canner, the dial gauge is
set in place to bring the canner up to pressure.

* Dial gauge: If your canner has a dial gauge, have it checked yearly. You can call your local cooperative extension or l
government service organization for assistance. Never submerge the dial gauge in water, as this may set the gauge out
of adjustment.

* Pressure regulator (overpressure plug): Check to be sure that the pressure requlator is not dried
out, cracked, deformed, worn, pitted, or unusually soft, and replace if necessary, or every
time you replace the rubber gasket. If pressure inside the canner reaches dangerous
levels, the pressure regulator will vent steam by melting or lifting. Never use a
pressure cooker after blowing the pressure requlator.

®  Petcock: Dial-gauge canners have a petcock that’s opened and closed to
allow pressure to build and release. Check to be sure that the petcock is
clear of obstructions before use.

* Canning rack: Wash and dry the canning rack between each use.
Wrap it in newspaper and store it inside the canner between uses.

® Base: Wash and dry the base of your pressure canner between uses.
If you have a cast-aluminum canner that becomes pitted, contact the
manufacturer to see whether it is still safe to use.

YAY
‘ ‘4 ! Part 8: Pressure Canning



Storing Your Pressure
Canner

Improper storage will take
years off the life of your canner.

Store the canner in the box that

it came in, or wrap the lid and
all working parts in newspaper
to keep dust out, and store
them in a dry location. Before
storing, clean your pressure
canner, let it dry thoroughly,
and lubricate gaskets or metal-
on-metal seals according to the

manufacturer’s instructions.

-
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Using a Pressure
Canner Sately

Before you begin pressure canning, read all of the instructions in the
manual provided with your canner and familiarize yourself with the
processes and recipes you will be using. The following guidelines will
help you to use your pressure canner safely.

Take It for a Spin

Before you start canning foods, it's helpful to do a “test run” with your
canner to familiarize yourself with the process. Do a trial run with water
only, using the manufacturer’s instructions, to give yourself an idea of
what to expect. That way, you'll know how long it takes for the canner
to build pressure, see how your dial or weighted gauge works, and
develop a better understanding of how long it will take to cool down.
Going through the process with water only until you are comfortable
will pay off—if you make a mistake or don't understand a particular
process, the stakes are lower, and you won't lose a batch of food.

Be Prepared

The key to canning safely and successfully is preparation and
organization. It's particularly important to read and understand your
recipe—and the processes that you will be using to make it—before you
begin.

Also, check to be sure all the equipment is in good working order. If it's
your first project of the season, have your dial gauge tested to be sure

it's in good working order, and replace any parts that are damaged or in
poor condition.

Take the time to gather all equipment and food necessary before you
get started. Plan to complete an entire project within a couple of hours,
as allowing food to sit at room temperature, in or out of jars, for long
periods of time will result in poor quality.



Adjust for Altitude

The canning process is affected by atmospheric pressures, which cause water to boil at lower temperatures. Therefore, it is
essential to adjust for altitude when pressure canning if you live 1,001 or more feet (305 m) above sea level.

When adjusting for altitude using a pressure canner, refer to the following charts and read the instructions that came with

your canner.

To adjust for altitude in pressure canners, increase pressure but not processing time. Adjust dial-gauge canners in 1-pound
(453.5-g) increments depending on your altitude. Since a weighted-gauge canner cannot be adjusted in such small
increments, always adjust a weighted-gauge canner by 5 pounds (2.25 kg) pressure at higher elevations.

Altitude Adjustments for Pressure Canning

Feet Above Sea Level

0-1,000

1,001-2,000
2,001-4,000
4,001-6,000

Above 6,000

Dial-Gauge Canner  Weighted-Gauge

11

11

12

13

14

Canner

For more detailed information specific to your location, contact your county extension agent or your local government service

organization.

h %
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Food

Asparagus

Beans, shell, and field peas

Beans, snap

Carrots

Corn kernels

Greens

Mushrooms, cultivated (whole or sliced)

Okra

Peas, green (shelled)

Potatoes, sweet (cubed only)

Potatoes, white

Pumpkin or winter squash (cubed only)

Processing Time (in Minutes)

Pints: 30
Quarts: 40

Pints: 75
Quarts: 90

Pints: 20
Quarts: 25

Pints: 25
Quarts: 30

Pints: 55
Quarts: 85

Pints: 70
Quarts: 90

Half-pints or pints: 45

Pints: 25
Quarts: 40

Pints or quarts: 30

Pints: 65
Quarts: 90

Pints: 35
Quarts: 40

Pints: 55
Quarts: 90

For more information on these adjustments, read the instructions that came with your canner, and contact your county extension

agent or local government service organization.
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Take Care!

Always observe the following precautions when pressure canning:

Lubricate the seals (both gasket and metal on metal) before use. See the
manufacturer’s instructions for specific information.

Keep safety openings clear by checking the valves, vents, and weights
frequently to ensure that steam can pass through them.

Use the right amount of water. Follow the manufacturer's recommendations
for the amount of water required for your canner.

Never allow the canner to boil dry—this will destroy your canner, and it will
have to be replaced. Check in between batches, and replenish the water if you
are using the canner multiple times in one day. Never use a canner that has

been boiled dry.

Don't drop your canner. If you do drop it, return it to the manufacturer for
examination, or ask your county extension agent or local government service
organization to inspect it for damage before using it.

Never leave your pressure canner unattended! You must be present to
monitor the pressure and adjust the heat if the pressure becomes too high or
too low.

Maintain steady temperatures. Don't move your pressure canner from a cold
storage room directly to a hot burner in a warm room. Allow the canner a
few hours at room temperature to avoid warping the metal and ruining your
canner.

Never submerge your hot canner in cold water. Allow the canner to cool
gradually, as a rapid loss of pressure will make canned foods unsafe for
consumption.

Handle with care. Always use heavy oven mitts to prevent burns, and be sure
that pressure has dropped completely before you open your canner. Refer to
the instruction booklet for your canner.

Most pressure canners can be used as pressure cookers, too. However, never
use your pressure cooker to cook foods that foam and froth—such as rice,
pasta, beans, applesauce, cranberries, or rhubarb—as foaming foods can clog
vent pipes, creating unsafe conditions. When using your canner as a pressure
cooker, never fill it more than halfway. Be vigilant about cleaning as well, as
fats and starches can clog valves.

Avoid canning pumpkin or squash purées. They are too viscous for home
canning, and tested methods have not been developed that allow for proper
heat penetration. Pumpkin and winter squash may be canned in chunks, with
plenty of liquid, using tested and approved recipes.

Using a Pressure Canner Safely

Don’t Bite Off More
Than You Can Chew

I can't tell you how many

budding home canners simply

burn themselves out. Pace
yourself to stay in the game;
don’t expect to process 100
pounds (45.25 kg) of berries
or 3 bushels of tomatoes in

a single weekend. Work in

reasonably sized batches. After

all, you don’t need 50 jars of

jam.
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Steps for Pressure

Canning

Follow all steps precisely for safe pres-
sure canning. It seems like quite a bit of
work, but it only takes a few minutes to
ensure your safety as well as the quality
and safety of the food you'll be can-
ning. Do this every time for safe and

accurate results.

What You’ll Need

Pressure canner
Jars

Lids and seals
Canning rack
Saucepan

Jar lifter

Jar funnel

Ladle

Bubble remover or plastic
butter knife

Paper towel or kitchen
towel

Magnetic lid lifter



1. Examine pressure canner

See “Pressure Canner Components and
Maintenance” for details.

Examine all parts, replacing any that
are damaged. Be sure the dial gauge
has been tested recently, if necessary.

2. Examine jars

Look for scratches or chips. Recycle
damaged jars.

3. Examine lids and bands

Use new lids every time. Check the
rubber seals to be sure they are not
cracked or brittle. Discard lids that are
dented, misshapen, or have gaps in
the rubber seal. Bands may be reused
many times. Discard bands that are
dented or rusted.

4. Wash equipment and jars

Wash the equipment and jars in hot,

soapy water, and dry them with a clean,

lint-free dish cloth. It is not necessary
to sterilize jars when pressure canning.

Steps for Pressure Canning

Not Too Hot!

Many canners are not
recommended for use on
burners that put out more than
12,000 British Thermal Units
(BTU) of heat. If you have a
stove with high-output burners,
check your manufacturer’s
recommendations before use to
prevent damage to your canner.
If you have a professional-type
stove, consider investing in

a heavier, professional grade

cast-aluminum model.



5. Fill the canner

Fill with hot water using the amount recommended by the
manufacturer, or 2 to 3 inches (5 to 7.5 cm) of water if not
specified. Center the canner on your stove’s largest burner.

6. Insert rack and add empty jars
An instant-read thermometer is helpful for this task.

Heat water and jars to 140°F (60°C) for raw pack or
180°F (82°C) for hot pack. When the water reaches
the right temperature, reduce the heat to hold a steady
temperature while you prepare the food.

7. Place lids in saucepan

Place lids in a small saucepan with
warm water, and bring to a simmer for

10 minutes, and then keep hot until
you fill the jars with food. Never boll

lids.

Part 8: Pressure Canning

8. Prepare food

for pressure canning.

9. Fill jars

Use a tested recipe to prepare food Remove hot jars from the canner with

a jar lifter, and use a jar funnel and ladle
to fill the jars with hot food.



10. Remove bubbles 11. Check and adjust headspace 12. Wipe jar rims

Use a bubble remover or a plastic Use the notched end of your bubble A perfectly clean rim is essential for
butter knife to gently remove air remover to check headspace—it’s a proper seal, so use hot water and a
pockets and bubbles from the food. marked for this purpose. Adjust clean paper towel or kitchen towel to

headspace after bubbling, if necessary.  wipe the rim of each jar.

13. Affix lids 14. Place jars in canner

Use a magnetic lid lifter to fish lids out of simmering water. If necessary, adjust hot water in your canner to equal the

Affix lids on clean jar rims, and tighten screw bands to recommended amount, or 2 to 3 inches (5 to 7.5 cm), and

fingertip tightness. return to a simmer. Use a jar lifter to carefully place jars in
canner.

Steps for Pressure Canning 243 ‘ ‘



15. Affix canner lid 16. Increase temperature and vent steam

Follow the manufacturer’s instructions to secure the lid of Raise the heat to high to bring the water inside the canner to

your canner. a boil. When a boil is reached, steam will flow freely from the
open vent pipe. The USDA recommends you allow steam
to exhaust from your canner for 10 minutes to remove all air
and build pressure. Set a timer.

M o]
L—cLeaR —!

START
STOP

17. Close petcock or set weight 18. Bring canner up to pressure

If you are using a dial-gauge canner, For a dial-gauge canner, monitor the

close the petcock after 10 minutes of gauge closely to bring the canner up

venting. If you are using a weighted- to pressure. For a weighted-gauge

gauge canner, set the weight to the canner, the weight will begin to rock

desired pressure. at regular intervals once pressure is
achieved.

244 Part 8: Pressure Canning

19. Set a timer

When the canner reaches the
appropriate level of pressure, set a
timer for the precise amount of time
specified in the recipe.




23. Remove jars

20. Monitor heat and pressure

Raise or lower heat setting to maintain proper pressure. If pressure
drops more than T pound (453.6 g) below the recommended setting
at any point, or the weights stop rocking, restore pressure and begin
timing again for the full amount of processing time.

21. Turn off heat and allow pressure to drop
Never submerge the canner in cold water.

Turn off the heat, and allow the canner to cool and pressure to drop.
For a dial-gauge canner, let the canner sit undisturbed until the
gauge reaches zero, and then open the petcock. For weighted-gauge
models, allow the canner to stand undisturbed for the period of time
recommended by the manufacturer.

22. Remove lid

After the pressure has reached zero, wait 10 minutes before opening
the lid. Wearing oven mitts, cautiously loosen the lid. Remove the lid
slowly away from you, and set on a heatproof surface.

24, Let jars stand

Use a jar lifter to remove jars from the canner, and place For more information on cooling and storing jars, refer to Part
them Tinch (2.5 cm) apart on a folded towel or cooling rack, 3, “Canning Food Basics.”

keeping them upright at all times.

Let jars stand undisturbed for 24 hours. Check the seals,
and then store in a cool, dry place away from sunlight.
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Pressure Canning
Troubleshooting

Before consuming any canned food, it
is important to inspect it for spoilage
and to handle the food properly before
serving. Signs of spoilage include loose
or bulging lids, leaks, off odors, mold,
foam, and bubbling or spurting liquid.
I any of these signs is present, dispose
of the food safely (see “ldentifying and
Disposing of Spoiled Food” for de-
tailed instructions).
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Power Failure

If electricity or gas is lost during pressure canning, do the following:

* If power is restored quickly and the jars are still warm, reprocess the jars for the
entire time specified in the recipe.

* Ifit’s not possible to reprocess the jars immediately, store them at 40°F
(4°C) up to overnight. Replace the lids with new, unused lids, and reprocess
for the entire time specified in the recipe.

* If power or gas will be out for several days, try to reprocess the jars at another
location, remove food from jars and freeze instead, or cook and consume
immediately.

Jars Did Not Seal

Canned foods can be reprocessed within 24 hours if the jar did not seal during
processing. Generally, this step is only worthwhile if an entire batch fails to seal. If
a single jar does not seal, freeze the contents, or cook and eat immediately.

To reprocess jars, determine the reason for failure. If an entire batch fails to seal, it's
most likely that the seals on the lids were old or faulty. Remove the lid and inspect
the sealing rim of the jar. If the jar itself is not defective, readjust the headspace,
wipe the sealing edge, and affix a new two-piece lid (remember to simmer the

lid first to soften the seal). If just a few seals have failed, you may not need new
screw bands. Inspect them to be sure they are true (perfectly round), and replace
if necessary. Reprocess the jars for the entire amount of time recommended in the
recipe.

Safe Preparation of
Pressure-Canned
Foods

In addition to obvious signs of
spoilage, it is important to be
vigilant about botulism, which
is undetectable in many cases.
Look for bulging lids, spurting
liquid, or seal failure. Always
be certain that your pressure
canner is in good working
order, and that you have
followed all recommendations
for sanitation, food selection,

and processing exactly.

Pressure Canning Troubleshooting
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Loss of Liquid in Jars

Loss of liquid in jars, or siphoning, is not in itself an indication of spoilage. Liquid loss can occur for any of the following
reasons. If no other signs of spoilage are present, it is safe to consume.

Rapid loss of pressure: This is when reduction of pressure in the canner is forced. Do not subject the canner to
temperature changes, such as putting it in a cold place, or open the pressure valve before the pressure reaches zero.

Fluctuating pressure: For safety and quality, it's essential to maintain steady pressure during the entire processing time.
Air bubbles and pockets in jar: Remove all air pockets with a bubble remover before processing.

Food packed too tightly, or improper headspace: Follow instructions to the letter, and measure headspace before
sealing jars.

Poor seal: Use new lids every time, and tighten bands to fingertip tightness—not too loose, not too tight.

Improper preparation of starchy vegetables: Make sure that beans, squash, and potatoes are cooked until tender
without overcooking before canning, so they do not absorb extra liquid.

Cloudy Liquid in Jars

Cloudy liquid can be a sign of spoilage. The following factors can cause cloudy liquid. Use common sense, and discard food
properly if any other signs of spoilage are present.

Starchy vegetables: Choose vegetables that are perfectly ripe or just underripe. Mature or overripe vegetables are a
poor choice for canning.

Poor choice of canning medium: Pack starchy vegetables in boiling water, not cooking liquid, to avoid excess starch.
Minerals in water: If you have hard water, choose distilled or softened water for canning.

Additives in salt: Choose additive-free salt, such as canning, pickling, or kosher salt.

Sediment in Jars

Sediment on its own is not necessarily a sign of spoilage. Sediment can occur from an excess of starch in vegetables,
additives in salt, or hard water. When canning some vegetables, sediment formation is natural. For example, spinach will
form white crystals, while onions and green vegetables often form yellow sediment. As long as no other signs of spoilage are
present, the food is safe to consume.
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Save Those Jars!

A jar that is cloudy or scaly
may be salvageable. Try
soaking scaly, cloudy, or film-
covered jars in a solution of

1 cup 5 percent acidity white
vinegar to 1 gallon (3.75 L)
water for 2 to 3 hours. Wash
jars, and examine for damage.

Jars that are cared for properly

Precautions for Eating Pressure-Canned can last for many years.
Foods

Always follow these safety precautions when consuming canned low-acid foods:

Never taste food before heating.

Bring canned foods to a boil in a saucepan and boil for 10 minutes, or reduce
heat and simmer for 15 minutes.

Do not heat pressure-canned foods in a microwave. The uneven heat can
leave cold spots.

If preparing casseroles or baked dishes from canned goods, cook until
the temperature of the food reaches 185°F (85°C) on an instant-read
thermometer.

o

L
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Yield: About 7 quarts or 9 pints

C arnrne d G reell For 7 qt.: 14 Ib. (6.25 kg) plump, tender green

beans

B eang For 9 pt.: 9 |b. (4 kg) plump, tender green beans
Boiling water

Kosher or canning salt (optional)

Canned green beans have excellent
flavor, and retain many of their vital

nutrients. Green (snap) beans will 1. Inspect green beans. Discard any that are
. spoiled, rusty, or shriveled.
yield about a quart for every 2 pounds
. 2. Snap ends off green beans, and cut into 1-inch
(907 g) beans, and a pint for every (2.5-cm) pieces if desired.
pou nd. 3a. Hot-pack method: Place green beans in a large

pot, and cover with boiling water. Boil for 5
minutes, and then loosely fill hot jars with beans
and cooking liquid, leaving T inch (2.5 cm)
headspace.

3b.  Raw-pack method: Fill hot jars tightly with raw
green beans. Cover with boiling water, leaving

Tinch (2.5 cm) headspace.

4. Add 1 teaspoon kosher or canning salt to each
quart jar or /2 teaspoon to each pint jar (if

using).

5. Remove bubbles and air pockets with a bubble
remover, and adjust headspace with more boiling
water or hot cooking liquid if necessary. Wipe
jar rims, affix two-piece canning lids, and screw
bands to fingertip tightness.

6. Process according to the following chart. Cool

and store.

. . Style of Pack Hot or raw

Adjustments for Altitude
Canner Pressure Dial gauge: 11 psl

If you live at an altitude above 1,001 feet (305 Weighted gauge: 10 psi
m), refer to “Using a Pressure Canner Safely” for
important information about altitude adjustment for Processing Time Pints: 20
all pressure canning recipes. (in Minutes) Quarts: 25

YAY
# & . Part 8: Pressure Canning
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[talian-Style

Green Beans with
Jlomatoes

Tomatoes and green beans make a
delicious combination, accented with a
touch of onion, basil, and oregano.

For Safety’s Sake

When canning mixed vegetables, it’s important to
have plenty of water in the mix. The best description
I've ever heard is that the mix should be “sloppy”

to produce safe results. Some of the liquid can be

drained before eating.

Yield: About 9 pints

8lb. (3.5 kg) plump, tender green beans

2 1b. (907 g) plum tomatoes, peeled, seeded, and
diced

1 cup onion, diced

1 tsp. dried basil

/5 tsp. dried oregano

4/ tsp. canning salt (optional)

1. Inspect green beans. Discard any that are
spoiled, rusty, or shriveled.

2. Snap ends off beans, and cut into T-inch
(2.5-cm) pieces if desired.

3. Combine green beans, plum tomatoes, and
onion in a large pot with enough water to cover,
and stir in basil and oregano. Bring to a boil, and
cook for 5 minutes.

4. Add 4 teaspoon canning salt to each jar (if
using). Pack mixture and cooking liquid loosely in
hot jars, leaving Tinch (2.5 cm) headspace.

5. Remove bubbles and air pockets with a bubble
remover, and adjust headspace with more boiling
water or hot cooking liquid if necessary. Wipe
jar rims, affix two-piece canning lids, and screw
bands to fingertip tightness.

6. Processin a dial-gauge pressure canner at 11 PSI
for 75 minutes or a weighted-gauge canner at

15 PSI for 90 minutes. Cool and store.

Italian-Style Green Beans with Tomatoes 251 ‘*
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Yield: About 7 quarts or 9 pints

Agp aragug For 7 qt.: 244 1b. (11 kg) fresh asparagus

For 9 pt.: 16 |b. (7.25 kg) fresh asparagus
Choose tender asparagus spears with Boiling water

tight tips for best results. The raw-pack Canning salt (cptional)

method is the best choice for whole

asparagus spears.

1. Wash asparagus. Snap off tough ends, and use a
vegetable peeler to peel lower half of asparagus
spears. Irim spears to fit jars with the appropriate
headspace, or cut into T-inch (2.5-cm) pieces.

2a.  Hot-pack method: Place sliced asparagus in
a large pot, and cover with boiling water. Boll
for 5 minutes, and then loosely fill hot jars with
asparagus and cooking liquid, leaving Tinch

(2.5 cm) headspace.

2b.  Raw-pack method: Fill hot jars tightly with
trimmed raw asparagus spears. Cover with
boiling water, leaving 1inch (2.5 cm) headspace.

3. Add 1 teaspoon canning salt to each quart jar or
1/ teaspoon to each pint jar (if using).

4. Remove bubbles and air pockets with a bubble
remover, and adjust headspace with more boiling
water or hot cooking liquid if necessary. Wipe
jar rims, affix two-piece canning lids, and screw
bands to fingertip tightness.

5. Process according to the following chart. Cool

and store.
Style of Pack Hot or raw
Canner Pressure Dial gauge: 11 psl
Weighted gauge: 10 ps|
Processing Time Pints: 30
(in Minutes)

Quarts: 40

‘ ‘ ‘2 . Part 8: Pressure Canning
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Carrots

Carrots can beautifully. They retain their
color and flavor well and are great to
have on hand for soups, side dishes, and
casseroles.

T RT

Yield: About 7 quarts or 9 pints
For 7 qt.: 172 1b. (8 kq) fresh carrots, without tops
For 9 pt.: 11 Ib. (5 kg) fresh carrots, without tops
Boiling water

Canning salt (optional)

1. Wash and peel carrots, and then rinse under cold
water. Slice or chop as desired. Do not can whole
carrots.

2a.  Hot pack method: Place carrots in a large
pot, and cover with boiling water. Boil for 5
minutes, and then loosely fill hot jars with carrots
and cooking liquid, leaving 1inch (2.5 cm)
headspace.

2b. Raw-pack method: Fill hot jars tightly with carrot
pieces. Cover with boiling water, leaving Tinch

(2.5 cm) headspace.

3. Add 1 teaspoon canning salt to each quart jar or
/5 teaspoon to each pint jar (if using).

4. Remove bubbles and air pockets with a bubble
remover, and adjust headspace with more boiling
water or hot cooking liquid if necessary. Wipe
jar rims, affix two-piece canning lids, and screw
bands to fingertip tightness.

5. Process according to the following chart. Cool

and store.
Style of Pack Hot or raw
Canner Pressure Dial gauge: 11 psl
Weighted gauge: 10 psl
Processing Time Pints: 25
(in Minutes)

Quarts: 30

AT
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Dried Beans or

Field Peas

When you compare the cost of store-
bought canned beans to dry beans that
you cook and can yourself, it's easy to
see that canning your own dried beans
and field peas is both convenient and
economical.

Yield: About 7 quarts or 9 pints
For 7 qt.: 5 |b. (2.5 kg) dried beans or field peas
For 9 pt.: 312 Ib. (1.5 kg) dried beans or field peas
Cold water
Boiling water

Canning salt (optional)

1. Inalarge pot with cold water to cover, soak
beans or field peas overnight. Drain and rinse,
discarding soaking water.

2. Place beans or field peas in a large stock pot with
water to cover. Bring to a boil over medium-high
heat, and cook for 30 minutes.

3. Add T teaspoon canning salt to each quart jar or
/2 teaspoon to each pint jar (if using).

4. Loosely fill jars with beans or field peas
and cooking liquid, leaving 1inch (2.5 cm)
headspace.

5. Remove bubbles and air pockets with a bubble
remover, and adjust headspace with more boiling
water or hot cooking liquid if necessary. Wipe
jar rims, affix two-piece canning lids, and screw
bands to fingertip tightness.

6. Process according to the following chart. Cool

and store.
Style of Pack Hot or raw
Canner Pressure Dial gauge: 11 psl
Weighted gauge: 10 ps|
Processing Time Pints: 75

(ol Quarts: 90
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Yield: About 7 quarts or 9 pints

B calls Wlth For 7 qt.: 5 Ib. (2.5 kg) dried beans or field peas

For 9 pt.: 312 |b. (1.5 kg) dried beans or field peas

TQ matg_ Cold water

1 gt. home-canned tomato juice

3 TB. dark molasses

Molasses .

1 TB. finely chopped onion

Sauce 1 TB. apple cider vinegar

1 tsp. dried mustard

Can your own “baked beans”
With tl"liS €asy redpe- These 1. Inalarge pot with cold water to cover, soak beans or field
sweet and saucy beans are peas overnight. Drain and rinse, discarding soaking water.

terrific on their own. or you can 2. Place beans or field peas in a large stock pot with water to

cover. Bring to a boil over medium-high heat, and cook for

add your favorite ﬂaVOFiﬂgS, such 30 minutes. Drain and discard cooking liquid.
as bacon or musta I’d, before 3. When beans or field peas are nearly done cooking,
heating combine tomato juice, dark molasses, canning salt, onion,

apple cider vinegar, and dried mustard in a saucepan. Bring
to a boil over medium-high heat, and cook for 5 minutes.

4. Loosely fill hot jars %4 full with beans or field peas, and then
fill with hot tomato-molasses sauce, leaving 1inch (2.5 cm)
headspace.

5. Remove bubbles and air pockets with a bubble remover,
and adjust headspace with more boiling water or hot
cooking liquid if necessary. Wipe jar rims, affix two-piece
canning lids, and screw bands to fingertip tightness.

6. Process according to the following chart. Cool and store.

Style of Pack Hot or raw

Canner Pressure Dial gauge: 11 ps|

Weighted gauge: 10 psi

Processing Time Pints: 65
(in Minutes) Quarts. 75

YA
Beans with Tomato-Molasses Sauce ‘&55 ‘
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h 1 1 Yield: About 7 quarts or 9 pints
W O e a Ke Ine For 7 qt.: 31'/2 |b. (14.25 kq) fresh sweet corn (in husks)

For 9 pt.: 20 Ib. (9 kg) fresh sweet corn (in husks)

C Q In Cold water

Boiling water

. Canning salt (optional)
Canned corn makes a quick

side dish for supper or can be

used as an mgredlent 1) SOLIRS, 1. Husk sweet corn, and carefully remove silk. Wash well.

casseroles, and com bread. 2. Inalarge pot with plenty of boiling water, blanch whole

corn cobs for 3 minutes. Cool quickly in an ice bath.

3. Use a sharp knife or corn cutter to remove kernels from
cobs, cutting only %4 of the way through depth of kernels.

4a.  Hot pack method: In a large pot, add 1 cup boiling water for
each clean quart or pint of corn kernels. Boil for 5 minutes,
and loosely fill hot jars with cooking liquid, leaving T inch

(2.5 cm) headspace.

4b.  Raw-pack method: Loosely fill hot jars with raw corn kernels,
taking care not to shake or press down on kernels. Add
fresh boiling water, leaving Tinch (2.5 cm) headspace.

- W f
ey 1l R R 11'4 v LLLLLA

e Add 1 teaspoon canning salt to each quart jar or
B—

/2 teaspoon to each pint jar (if using).

6. Remove bubbles and air pockets with a bubble remover,
and adjust headspace with more boiling water or hot
cooking liquid if necessary. Wipe jar rims, affix two-piece
canning lids, and screw bands to fingertip tightness.

7. Process according to the following chart. Cool and store.

Style of Pack Hot or raw

Canner Pressure Dial gauge: 11 psl

Weighted gauge: 10 psl

Processing Time Pints: 55
(in Minutes) Quarts. 85

**‘*‘ Part 8: Pressure Canning
WG

1



NARRARAARAR

Cream-Style Corn

Cream-style corn has a smoother
consistency, and can be used any way
you would use whole-kernel corn. lts
increased viscosity means a longer
processing time.

Safely Canning Cream-Style Corn

To ensure safety, cream-style corn should be
processed only in pint jars. If you use larger jars,
heat penetration will not be sufficient to eliminate

dangerous spoilers.

Yield: About 9 pints

20 Ib. (9 kq) fresh sweet corn (in husks)

Water for cooking and processing

41/5 tsp. canning salt (optional)

1. Husk sweet corn, and carefully remove silk. Wash

well.

2. Inalarge pot with plenty of boiling water, blanch
whole corn cobs for 4 minutes. Cool quickly in

an ice bath.

3. Use a sharp knife or corn cutter to remove
kernels from cobs, cutting about halfway through
depth of kernels. Use the flat side of your knife
to scrape the remaining corn and liquid from

cobs.

4. Add 2 cups boiling water for each clean pint of
corn kernels. Bring to a boil, and loosely fill hot
jars with cooking liquid, leaving 1inch (2.5 cm)

headspace.

Add canning salt to each pint jar (if using).

6. Remove bubbles and air pockets with a bubble
remover, and adjust headspace with more boiling
water or hot cooking liquid if necessary. Wipe
jar rims, affix two-piece canning lids, and screw
bands to fingertip tightness.

7. Process according to the following chart. Cool

and store.

Style of Pack

Canner Pressure

Processing Time
(in Minutes)

Hot or raw

Dial gauge: 11 psi
Weighted gauge: 10 s
Pints: 85

YA
Cream-Style Corn *ﬁfﬁ
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Yield: About 7 quarts or 9 pints

pe aS G re e n O I‘ For 7 qt.: 31'/2|b. (14.25 kq) unshelled green peas

For 9 pt.: 20 Ib. (9 kg) unshelled green peas

English A

Canning salt (optional)

Canned peas will not have the same
“snap” and freshness as frozen peas, but
if freezer space is at a premium, canning

will retain most of the nutrients and
1. Wash green pea pods. Discard any discolored or

yleld a gOOd_taSting side dish or "eCiPe diseased pods. Shell, and then wash peas again
ingredient_ under plenty of running water.

2a.  Hot-pack method: Place shelled peas in a large
pot, and cover with boiling water. Boil for 2
minutes, and then loosely fill hot jars with peas
and cooking liquid, leaving T inch (2.5 cm)
headspace.

2b.  Raw-pack method: Fill hot jars with raw peas.
Cover with boiling water, leaving 1 inch (2.5 cm)
headspace.

3. Add 1 teaspoon canning salt to each quart jar or
1/ teaspoon to each pint jar (if using).

4. Remove bubbles and air pockets with a bubble
remover, and adjust headspace with more boiling
water or hot cooking liquid if necessary. Wipe
jar rims, affix two-piece canning lids, and screw
bands to fingertip tightness.

5. Process according to the following chart.

Style of Pack Hot or raw
Canner Pressure Dial gauge: 11 psl
Weighted gauge: 10 ps|

Processing Time Pints: 40
(ol Quarts: 40

‘ . ‘8 y Part 8: Pressure Canning
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Mushrooms: Whole or Sliced

It is safe to can domestically grown button mushrooms. Look for small, firm

specimens at your farmers” market with unopened caps. Canned mushrooms are
delicious when drained and sautéed with a little garlic and olive oil or added to
pasta sauce. Pack mushrooms in pint or half-pint jars only.

Yield: About 1 pint for every 2 pounds
(907.25 g) mushrooms
5 pt. or 10 half-pt.: 10 Ib. (4.5 kg) fresh

button mushrooms
Cold water

Canning salt (optional)
Ascorbic acid (optional)

Soak mushrooms in cold water for 10 minutes to remove
soil. Drain and rinse well. Leave small mushrooms whole;
halve and quarter larger specimens.

Place mushrooms in a saucepan with water to cover. Bring
to a boil over medium-high heat, and cook for 5 minutes.

Add V2 teaspoon canning salt and /s teaspoon ascorbic
acid to each pint or half-pint jar (if using). Pack mushrooms
and liquid, leaving 1inch (2.5 cm) headspace.

Remove bubbles and air pockets with a bubble remover,
and adjust headspace with more boiling water or hot
cooking liquid if necessary. Wipe jar rims, affix two-piece
canning lids, and screw bands to fingertip tightness.

Process according to the following chart.

Style of Pack

Canner Pressure

Processing Time

(in Minutes)

Mushrooms: Whole or Sliced ‘ **

Hot or raw

Dial gauge: 11 ps|
Weighted gauge: 10 psi
Pints: 45
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l.1ma Beans

Look for plump pods that contain green lima beans. Canned lima beans are
delicious, and they retain their texture well after canning. Try feeding them to the
lima bean haters in your family, and see if you change a few minds!

Yield: About 7 quarts or 9 pints 1. Wash lima bean pods. Inspect and discard any discolored or
For 7 qt.: 28 Ib. (12.75 kg) unshelled lima diseased pods. Shell, and then wash lima beans again under
beans "’ - . plenty of running water.

For 9 pt.: 18 Ib. (8.25 kq) unshelled green 2a. Hot-pack method: Place shelled peas in a large pot, and
peas cover with boiling water. Boil for 2 minutes, and then

loosely fill hot jars with lima beans and cooking liquid,

Boili t
erng water leaving Tinch (2.5 cm) headspace.

Canning salt (optional)

2b.  Raw-pack method: Fill hot jars with raw lima beans, taking
care not to press or pack beans down, and cover with
boiling water. For small beans, leave Tinch (2.5 cm)
headspace for pints and 1'/2 inches (3.75 cm) headspace
for quarts. For large beans, leave 1inch (2.5 cm) headspace
for pints and 13/ inches (4.5 cm) headspace for quarts.

3. Add 1 teaspoon canning salt to each quart jar or
/2 teaspoon to each pint jar (if using).

4. Remove bubbles and air pockets with a bubble remover,
and adjust headspace with more boiling water or hot
cooking liquid if necessary. Wipe jar rims, affix two-piece
canning lids, and screw bands to fingertip tightness.

5. Process according to the following chart. Cool and store.

Style of Pack Hot or raw

Canner Pressure Dial gauge: 11 psl

Weighted gauge: 10 psl

Processing Time Pints: 40
(ol fwie) Quarts: 50

YAY
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Yield: About 7 quarts

8 u C C Otagh 15 Ib. (6.75 kq) fresh sweet corn, in husks

14 Ib. (6.25 kg) fresh lima beans, in pods

Fresh lima beans and corn mix with 2 qt. canned crushed tomato sauce
Boiling water

homemade crushed tomatoes to make
up this classic side dish. As with all
vegetable mixes, the processing time is
significantly longer.

7/ tsp. canning salt (optional)

1. Wash and husk sweet corn, and carefully remove
silk. Cut kernels off each cob, slicing about /4 of
the way through the depth of the kernels. Wash,
shell, and rinse lima beans.

2. Inalarge pot with enough boiling water to cover,
combine sweet corn, lima beans, and canned
crushed tomato sauce. Bring the mixture to
a boil over medium-high heat, and cook for
5 minutes.

3. Loosely fill hot jars with succotash, evenly
distributing liquids and solids and leaving 1inch
(2.5 cm) headspace.

4. Add 1 teaspoon canning salt to each jar (if
using).

5. Remove bubbles and air pockets with a bubble
remover, and adjust headspace with more boiling
water or hot cooking liquid if necessary. Wipe
jar rims, affix two-piece canning lids, and screw
bands to fingertip tightness.

6. Process according to the following chart. Cool

and store.
Style of Pack Hot or raw
Canner Pressure Dial gauge: 11 psl
Weighted gauge: 10 psl
Processing Time Pints: 60
(in Minutes) Quarts. 85

N
# |
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Potatoes

The best potatoes for canning are
firmer varieties, such as Yukon gold.
Canned potatoes are perfect for
mashing or adding to soups and
casseroles.

Yield: About 7 quarts or 9 pints
For 7 qt.: 20 Ib. (9 kg) potatoes
For 9 pt.: 13 Ib. (6 kg) potatoes
Ascorbic acid
Boiling water

Canning salt (optional)

1. Wash and peel potatoes, trimming away any dark
or discolored spots and rinsing with plenty of
cold running water.

2. o prevent potatoes from darkening, place each
peeled, rinsed potato in a solution of citric or
ascorbic acid (1 teaspoon to 1 gallon [3.75 L]
water). If desired, cut each potato into '/2-inch

(1.25-cm) chunks.

3. Drain potatoes, and place in a large pot with
boiling water to cover by several inches. Bring
to a boil, and cook for 10 minutes. Drain and
discard cooking water.

4. Fill hot jars loosely with cooked potatoes, and
then add fresh boiling water, leaving 1 inch

(2.5 cm) headspace.

5. Add 1 teaspoon canning salt to each quart jar or
1/ teaspoon to each pint jar (if using).

6. Remove bubbles and air pockets with a bubble
remover, and adjust headspace with more boiling
water or hot cooking liquid if necessary. Wipe
jar rims, affix two-piece canning lids, and screw
bands to fingertip tightness.

7. Process according to the following chart. Cool

and store.
Style of Pack Hot or raw
Canner Pressure Dial gauge: 11 psl
Weighted gauge: 10 ps|
Processing Time Pints: 35
(in Minutes)

Quarts: 40
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Sweet Potatoes

Sweet potatoes can be canned in
boiling water or in heavy syrup. If
youd like to use syrup, turn to Part 4,
“Canning Fruits and Pie Fillings,” for
syrup preparation instructions.

Yield: About 7 quarts or 9 pints
For 7 qt.: 172 1b. (8 kg) sweet potatoes
For 9 pt.: 11 Ib. (5 kg) sweet potatoes
Boiling water
Boiling water or medium syrup

Canning salt (optional)

1. Wash sweet potatoes, and boil in a saucepan
or steam in a vegetable steamer set in 1inch
(2.5 cm) water for 20 minutes over medium
heat until nearly cooked but still firm. Peel and
cut into uniform chunks. Discard cooking liquid.

2. Fill hot jars loosely with sweet potato chunks,
and then add fresh boiling water or syrup, leaving

Tinch (2.5 cm) headspace.

3. Add 1 teaspoon canning salt to each quart jar or
/> teaspoon to each pint jar (if using).

4. Remove bubbles and air pockets with a bubble
remover, and adjust headspace with more boiling
water or hot cooking liquid if necessary. Wipe
jar rims, affix two-piece canning lids, and screw
bands to fingertip tightness.

5. Process according to the following chart. Cool

and store.
Style of Pack Hot
Canner Pressure Dial gauge: 11 psl
Weighted gauge: 10 psl
Processing Time Pints: 65
(in Minutes) Quarts. 90

4V
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Peppers

This method can be used for any type
of hot or sweet pepper. Be sure to wear
gloves when handling hot peppers!

‘*‘4 . Part 8: Pressure Canning

Yield: About 9 pints
9 Ib. (4 kg) sweet or hot peppers

Boiling water

41/3 tsp. canning salt (optional)

1. Peel peppers by blistering the skins under the
broiler, over the flame on your stovetop, or on a
hot barbecue grill.

2. Place peppers on a baking sheet, and cover
tightly with plastic wrap. Cool for several
minutes, and then uncover and peel.

3. Remove cores and seeds. Leave small peppers
whole; slice larger peppers into two or three
sections.

4. Flatten peppers, and pack loosely in hot pint jars,
taking care not to press or pack. Cover with fresh
boiling water, leaving 1inch (2.5 cm) headspace.

5. Add /4 teaspoon canning salt to each jar (if
using).

6. Remove bubbles and air pockets with a bubble
remover, and adjust headspace with more boiling
water or hot cooking liquid if necessary. Wipe
jar rims, affix two-piece canning lids, and screw
bands to fingertip tightness.

7. Process according to the following chart. Cool

and store.
Style of Pack Hot or raw
Canner Pressure Dial gauge: 11 psl
Weighted gauge: 10 ps|
Processing Time Pints: 35
(in Minutes)
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Try canning a variety of sturdy cool-
weather greens, such as mustard or
kale—try any combination of greens,
such as beet, turnip, chard, or collards.

Canning Spinach

Spinach is a tender green and may develop an
undesirably soft consistency after canning. In
addition, oxalates in spinach bind with other elements
and crystallize, forming white sediment in the jars.
While it is safe to eat, some find canned spinach

unsightly.

Yield: About 7 quarts or 9 pints
For 7 qt.: 28 Ib. (12.75 kg) freshly harvested greens
For 9 pt.: 18 Ib. (8.25 kg) freshly harvested greens
Boiling water

Canning salt (optional)

1. Wash greens thoroughly in several changes of
cold water.

2. Plunge greens into a large bowl filled with plenty
of water, swish them around, and then lift out.
Discard water, and repeat the process until no
grit, soil, or sand is left in water.

3. Examine greens carefully, and discard any that
are wilted or discolored. Cut out any tough
stems or ribs.

4. Steam 1 pound (453.5 g) greens at a time in a
vegetable steamer set over a few inches boiling
water in a large saucepan for 3 to 5 minutes,
until wilted. Pack greens loosely in hot jars, taking
care not to press or pack down. Fill with fresh
boiling water, leaving Tinch (2.5 cm) headspace.

5. Add /2 teaspoon canning salt to each quart jar
or V4 teaspoon to each pint jar (if using).

6. Remove bubbles and air pockets with a bubble
remover, and adjust headspace with more boiling
water or hot cooking liquid if necessary. Wipe
jar rims, affix two-piece canning lids, and screw
bands to fingertip tightness.

7. Process according to the following chart. Cool

and store.
Style of Pack Hot or raw
Canner Pressure Dial gauge: 11 psl
Weighted gauge: 10 psl
Processing Time Pints: 70
(in Minutes)

Quarts: 90

Greens —(24.55*&
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Stewed Tomatoes

Stewed tomatoes and other tomato-
vegetable mixtures should be pressure
canned for safety.

Yield: About 6 pints or 3 quarts
12 Ib. (5.5 kg) plum or paste tomatoes, blanched,
peeled, cored, and chopped (see Part 6, “Canning
Tomatoes and Tomato Products”)
1 cup celery, chopped
1/ cup onion, chopped
1/4 cup green or red bell pepper, seeded and
chopped
1 TB. granulated sugar

2 tsp. canning salt

1. Inalarge pot over medium heat, combine plum
or paste tomatoes, celery, onion, green or red
bell pepper, sugar, and canning salt. Cover and
bring to a boil. Simmer for 10 minutes, stirring
once or twice.

2. Ladle hot tomato mixture into hot jars, leaving
Tinch (2.5 cm) headspace.

3. Remove bubbles and air pockets with a bubble
remover, and adjust headspace if necessary.
Wipe jar rims, affix two-piece canning lids, and
screw bands to fingertip tightness.

4. Process according to the following chart. Cool

and store.
Style of Pack Hot or raw
Canner Pressure Dial gauge: 11 ps|
Weighted gauge: 10 psl
Processing Time Pints: 15

=) Quarts: 20
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Spaghetti
Sauce

If you have a pressure canner,
you can put up a delicious
ltalian-style spaghetti sauce.
Once you try this, you'll never go
back to store-bought!

Yield: About 9 pints

30 Ib. (13.5 kg) plum or paste tomatoes, blanched, peeled,
seeded, and quartered (see Part 6, “Canning Tomatoes and
Tomato Products™)

/4 cup extra-virgin olive oil

1 cup finely chopped onion

4 cloves garlic, very finely chopped

1/ cup finely chopped celery

/5 cup finely chopped red bell pepper

11b. (453.5 g) fresh button or cremini mushrooms, thinly sliced
41/ tsp. kosher or canning salt

2 tsp. dried oregano

2 tsp. dried basil

1. Place tomatoes in a large pot, and bring to a boil over
medium-high heat. Boil for 20 minutes, stirring frequently.

2. Heat extra-virgin olive oil in a large sauté pan over
medium-high heat. Add onion, garlic, celery, red bell
pepper, and button or cremini mushrooms, and cook,
stirring occasionally, until tender, about 10 minutes.

3. Run tomatoes through a food mill or sieve to purée. Return
to the pot, and stir in sautéed vegetables, canning salt,
oregano, and basil. Bring to a boil over high heat. Reduce
heat to medium-low and simmer until volume is reduced by

half.

4. Pack spaghetti sauce in hot jars, leaving Tinch (2.5 cm)
headspace.

5. Remove bubbles and air pockets with a bubble remover,
and adjust headspace with more boiling water or hot
cooking liquid if necessary. Wipe jar rims, affix two-piece
canning lids, and screw bands to fingertip tightness.

6. Process according to the following chart. Cool and store.

Style of Pack Hot

Canner Pressure Dial gauge: 11 ps|

Weighted gauge: 10 psl

Processing Time Pints: 20
(in Minutes)
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anaerobic Literally translated, “without air.” Canning processes
take place in an anaerobic environment, as processing removes air
from the canning vessel.

ascorbic acid Commonly known as vitamin C, used in powder
form to prevent browning in fruits and vegetables.

blanch To place a food in boiling water for about 1 minute or less
to partially cook the exterior, and then submerge in or rinse with cool
water to halt the cooking.

blend To completely mix something, usually with a blender or
food processor; slower than beating.

boil  To heat a liquid to the point where water is forced to turn into
steam, causing the liquid to bubble. To boil something is to insert it
into boiling water. A rapid boil is when a lot of bubbles form on the
surface of the liquid.

boiling-water canning The process of preserving food by
heating jars in boiling water.

brine A highly salted, often seasoned liquid used to flavor and
preserve foods. To brine a food is to soak or preserve it by submerging
it in brine.

brining To soak food in a brine solution.

calcium citrate A salt of citric acid that is used as a
preservative. See citric acid.

Campylobacter A pathogenic bacterium that can cause
foodborne illness.

canning The practice of preserving food by heating it in specially
designed jars and lids using either a boiling-water bath or pressure
canner.

canning salt A pure salt without additives, such as iodine,
minerals, or anticaking agents. Using canning salt prevents cloudiness
or discoloration in pickled foods.

case hardening A condition that occurs when dehydrated
foods are prepared at too high a temperature, causing the outside to
dry prematurely and trap moisture within. Case-hardened foods are
not safe to eat.



check Pretreatment method in which the skins of fruit
are either blanched or pierced to ensure even drying.

chiffonade Method of finely shredding leaf

vegetables or herbs, which are stacked, rolled, and sliced.

chop To cutinto pieces, usually qualified by an adverb
such as “coarsely chopped” or by a size measurement such
as ‘chopped into '/2-inch pieces.” “Finely chopped” is much
closer to minced.

chutney A thick condiment often served with Indian
curries made using fruits or vegetables with vinegar, sugar,
and spices.

cider vinegar A vinegar produced from apple cider
that's popular in North America.

citric acid A sharp-tasting crystalline acid present
to some degree in almost all foods. Citric acid is used

in canning and preserving to increase acidity and inhibit
microbial growth.

Clostridium botulinum  An anaerobic,
pathogenic, spore-forming bacterium that produces the
toxin botulin, which causes the potentially deadly disease
botulism.

Clostridium perfrigens An anaerobic,
pathogenic, spore-forming bacterium that is widely
distributed in the environment and is the most common
cause of foodborne illness in the United States.

cornstarch A thickener used in baking and food
processing. It's the refined starch of the endosperm of the
corn kernel and often mixed with cold liquid to make into a
paste before adding to a recipe to avoid clumps.

cure To preserve uncooked foods by either salting and
smoking or pickling them.

dehydrating A food preservation process that

removes moisture from food to allow for long-term storage.

double boiler A set of two pots designed to nest
together, one inside the other, and provide consistent, moist
heat for foods that need delicate treatment. The bottom pot
holds water (not quite touching the bottom of the top pot);
the top pot holds the food you want to heat.

enzymes Substances produced by all living organisms.
In canning, enzymes participate in important food
preservation reactions, and can also contribute to spoilage.

Escherichia coli (E. coli) A bacterium
commonly found in the digestive systems of humans and
other animals. Some rare strains of E. coli can produce
verotoxin, a cause of serious foodborne illness.

extract A concentrated flavoring derived from foods
or plants through evaporation or distillation that imparts a
powerful flavor without altering the volume or texture of a

dish.

fermentation A process that produces lactic acid to
preserve food.

food mill

puréeing and straining soft foods.

A hand-cranked preparation utensil for

foodborne illness Diseases caused by
consuming food or water contaminated with pathogenic
microorganisms.

freezer burn Spoilage of frozen foods caused by
exposure to air.

fresh-pack pickles Unfermented pickles packed in
a vinegar solution and preserved in a boiling-water bath.

GRAS (Generally Recognized as Safe) An
acronym used by the United States Food and Drug
Administration (USDA) to denote a food additive that is

recognized by experts as safe for its intended use.

handful An unscientific measurement, it's the amount
of an ingredient you can hold in your hand.
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headspace Space left at the top of a container when
canning or freezing food, to allow for expansion and to
maintain a proper seal.

hot pack A method of packing cooked foods into hot

jars with hot liquid before processing.

hull

strawberries.

The removal of the calyx (or hull) of a fruit, such as

infusion A liquid in which flavorful ingredients, such
as herbs, have been soaked or steeped to extract their flavor
into the liquid.

kosher salt A coarse-grained salt made without any
additives or iodine.

lactic acid bacteria A group of bacteria that
contribute to the fermentation of many products, such as
pickles, sauerkraut, kimchi, and wine. Lactic acid bacteria
increase the acidity of foods, inhibiting the growth of
pathogens and extending shelf life.

lacto-fermentation Fermentation caused by lactic
acid bacteria.

Listeria monocytogenes A pathogenic
bacterium that can cause serious foodborne illness in
people at high risk, such as children, the elderly, or immune

compromised. lt resists chilling, freezing, drying, and heating.

mandoline A kitchen tool with an adjustable blade
that creates uniform, thin slices of food.

mince To cutinto very small pieces, smaller than diced,
about V& inch or smaller.

olive oil A fragrant liquid produced by crushing or
pressing olives. Extra-virgin olive oil—the most flavorful and
highest quality—is produced from the first pressing of a
batch of olives. Other olive oils are also produced from later
pressings.

oxidation The browning of fruit flesh that happens
over time and with exposure to air. Minimize oxidation by
rubbing the cut surfaces with lemon juice.
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paprika A rich, red, warm, earthy spice that lends a rich
red color to many dishes.

pasteurization Partial sterilization of foods at a
temperature that destroys harmful microorganisms without
causing changes to the physical quality of the food.

pectin A soluble carbohydrate that is present to some
degree in all fruits that's used as a setting agent in jams and
jellies.

phytonutrients Unique, protective compounds
present in all plants that act as antioxidants in the body.

pickling The process of preserving food using a
combination of acid, salt, and/or fermentation.

pickling salt  See canning salt.

pickling spice A combination of whole spices used
to flavor pickled vegetables.

pine nut A nut that's rich (high in fat), flavorful, and a
bit pine-y. Pine nuts are a traditional ingredient in pesto and
add a hearty crunch to many other recipes.

pith  The bitter white membrane located beneath the
peel of citrus fruits.

Pounds per Square Inch (PSI) A
measurement of atmospheric pressure. At sea level, water
boils at 212°F (100°C). By increasing the pressure, water
boils at a higher temperature.

pressure canning A canning method that increases
the amount of PSI (pressure per square inch) in the canning
vessel to 240°F (115°C), allowing for safe processing of
low-acid foods.

purée To reduce a food to a thick, creamy texture,
typically by using a blender or food processor.

reduce To boil or simmer a broth or sauce to remove
some of the water content, resulting in more concentrated
flavor and color.

Idiot’s Guides: Canning & Preserving



reserve o hold a specified ingredient for another use
later in the recipe.

rosemary A pungent, sweet herb used with chicken,
pork, fish, and especially lamb. A little goes a long way.

sage An herb with a musty yet fruity lemon-rind scent
and “sunny” flavor.

Salmonella A pathogenic bacterium that can cause
foodborne illness from a variety of foods when products are
improperly handled or incompletely cooked.

savory 1. A popular herb with a fresh, woody taste. 2.
Used to describe the flavor of food (the opposite of sweet).

scant Aningredient measurement directive not to add
any extra, perhaps even leaving the measurement a tad
short.

shelf-stable products

stored at room temperature.

Foods that can be safely

simmer To boil gently so the liquid barely bubbles.
skim  To remove fat or other material from the top of a
liquid.

sodium chloride Common salt, which is available
in many forms, including table salt, canning salt, kosher salt,
and sea salt.

Staphylococcus A pathogenic bacterium that
causes foodborne illness. It can be controlled by proper food
handling and good sanitation practices.

steam To suspend a food over boiling water and allow
the heat of the steam (water vapor) to cook the food. This
quick-cooking method preserves a food's flavor and texture.

steep Toletsitin hot water, as in steeping tea in hot
water for 10 minutes.

stew To slowly cook pieces of food submerged in a
liquid. Also, a dish prepared by this method.

tarragon A sweet, rich-smelling herb perfect with
seafood, vegetables (especially asparagus), chicken, and
pork.

thyme A minty, zesty herb.

vegetable steamer
bottom designed to fit on or in another pot to hold food to

An insert with tiny holes in the
be steamed above boiling water. See also steam.

vinegar An acidic liquid widely used as a dressing and
seasoning, often made from fermented grapes, apples, or
rice. When canning, use only commercially prepared vinegar
with an acidity of 5 percent. See also cider vinegar; white
vinegar.

whisk  To rapidly mix, introducing air to the mixture.

white vinegar
produced from grain.

The most common type of vinegar,

wine vinegar Vinegar produced from red or white
wine. Wine vinegar is not commonly used in home canning.

yeast Tiny fungi that, when mixed with water, sugar,
flour, and heat, release carbon dioxide bubbles, which in turn
cause the bread to rise.

zest  Small slivers of peel, usually from a citrus fruit, such
as a lemon, lime, or orange.

-
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| encourage you to seek out new reci-
AppendiX B pes, research, and ideas, as canning
is an eternal learning process. | rec-

Refe]fe]_"lces ommend the following books and
websites.
and Further

Reading Books

Andress, Elizabeth, and Judy Harrison. So Easy To Preserve. Georgia:
University of Georgia Cooperative Extension Service, 2006.

Bone, Eugenia. Well-Preserved. New York: Clarkson Potter, 2009.

Cancler, Carole. The Home Preserving Bible. Indiana: Alpha Books,
2012.
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Kingry, Judi. Ball Complete Book of Home Preserving. California:
Robert Rose, 2006.

Virant, Paul. The Preservation Kitchen: The Craft of Making and
Cooking with Pickles, Preserves, and Aigre-doux. California: Ten Speed
Press, 2012.
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Online Resources

‘ Ball Canning: freshpreserving.com
Cornell University Cooperative Extension: cce.cornell.edu

Food in Jars: foodinjars.com

%ﬁ
o8
&>
oé

.
X

£3
+

S

Foodpreserving.org: www.foodpreserving.org

- ‘* HOMEGROWN.org: homegrown.org

* National Center for Home Food Preservation: nchfp.uga.edu
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Punk Domestics: punkdomestics.com

United States Department of Agriculture: usda.gov
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A

acidity, 73, 78,165

alkaline foods, pressure canning and,

79

altitude considerations, 73, 232, 237,

250

anaerobic environment, 74-75
Apple Butter, 160

apple corer/slicer, 71

Apple Pie Filling, 123

Apricot Nectar, 109

Apricot Pie Filling, 121
artificial sweetener, 101

Asparagus, 252

B

bacteria, canning and, 74-76
Barbecue Sauce, 184

beans

Beans with Tomato-Molasses Sauce,

255

Dried Beans or Field Peas, 254
drying, 50-51

Lima Beans, 260

Index

berries
Blueberry Freezer Jam, 143
Blueberry Pie Filling, 124
Canned Blueberries, 111
Cranberry Conserve, 148-149
Cranberry-Apple Chutney, 220
drying, 36-37
Mixed-Berry Jam, 145
Traditional Strawberry Jam, 140

blanching, 3,11,15,19, 30, 83
Blueberry Freezer Jam, 143
Blueberry Pie Filling, 124
boiling-water canner, 78, 88-89, 190
botulism, 76

bubble remover/headspace tool for

jars, 67,85, 191
bubbling, 85, 111

C

candy thermometer, 69
Canned Blueberries, 111
Canned Green Beans, 250

Canned Orange and Grapefruit
Sections, 115

Canned Peaches, 108
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Canned Pear Halves, 113

Canned Sweet or Sour Cherries, 110
Canned Whole Plums, 114

Canned Whole Tomatillos, 180

canners. See also pressure canning
jar submersion, 86
removing jars, 87

selecting, 65
canning liquids, 100-101
canning salt, versus kosher salt, 208
Carrots, 253
cellaring foods, 26-27
Cherry Pie Filling, 122
cherry pitter, 70
chest freezers, /
chiles, 46-47

chutneys, 216
canning process, /8
Cranberry-Apple Chutney, 220
Mango Chutney, 221
preparing, 217-219

Cinnamon Applesauce, 112
cloudy liquid in jars, 91, 248
cold storage, 26-27



Concord Grape Jelly, 154
conserves, 129, 148-149
containers, drying and, 30

cooling racks, 71

corn, 256-257
Corn Relish, 224
Cream-Style Corn, 257
drying, 48-49

Cranberry Conserve, 148-149
Cranberry-Apple Chutney, 220
Cream-Style Corn, 257

D-E

discolored food, 93
Dried Beans or Field Peas, 254
dry ice bath, 12

dry tray pack for freezing, 15

drying/dehydrating, 30-37, 40-43,
46-61

F

fermented foods, 208-211. See also

pickled foods
Kimchi, 214
Kosher Half-Sour Pickles, 212
pickles, 209-211
pickling vessel, 210
Sauerkraut, 215

fingertip tightness, 86
fish, 79

floating fruit, 92, 110
food dehydrator, 30
food mill, 70

food processor, 70

food safety and safe handling, 74, 76,

91,93-95
freezer-safe containers, 3, 12

freezing
bags, 3
blanching vegetables, 11
cooling prior to freezing, 12
dry ice bath, 12
equipment, 10
freezer paper, 4
freezers, 6-7
fruit, 14-17
herbs, 22-23
inventory list, 8,13
jams, 142-143
labeling, 8,13
methods, 15-17, 20-21
packing freezer, 8
prepared foods, 24-25
pretreating fruits, 11
unsuitable containers, 13
vegetables, 18-21
wrapping food, 13

Fresh-Pack Pickles, 196-199
frozen fruit, 145

fruit
Apple Pie Filling, 123
Apricot Nectar, 109
Apricot Pie Filling, 121
Blueberry Freezer Jam, 143
Blueberry Pie Filling, 124
bubbling, 111

Canned Blueberries, 111

Canned Orange and Grapefruit
Sections, 115

Canned Peaches, 108

Canned Pear Halves, 113
Canned Sweet or Sour Cherries, 110
Canned Whole Plums, 114
canning process, 78

Cherry Pie Filling, 122
Cinnamon Applesauce, 112
Concord Grape Jelly, 154
conserves, 129

Cranberry Conserve, 148-149
Cranberry-Apple Chutney, 220
drying, 34-37

floating, 92, 110

freezing, 14-17

frozen, 145

gel stages, 134-135

gelled fruit spreads, 128-129
jam, 128

jelly, 128

juice extraction, 151-152
Mango Chutney, 221
marmalade, 129

Mixed-Berry Jam, 145
No-Cook Peach Freezer Jam, 142
Orange-Ginger Marmalade, 147
packing tips, 15

Peach Pickles, 206

Peach Pie Filling, 120

Pear Pickles, 207

pectin, 130-133

Pineapple Jam, 144

preparing, 102-105

preserves, 128

pretreating, 11, 83

processing times, 106-107
spreads, 128-129

Tart Cherry-Apple Jelly, 155
Traditional Apricot Jam, 141



Traditional Strawberry Jam, 140 ice bath, 5 K
Watermelon Rind Pickles, 205
inventory list for freezer, 8,13

whole, 98-99 Ketchup, 183

fruit butter, 129, 156-159 iEemlve BiSTe) 555 Kimchi, 214

Apple Butter, 160

Pear Butter, 161 Kosher Half-Sour Pickles, 212

J

e e e kosher salt versus canning salt, 208

fruit leathers. 38-39 jams/jellies, 128. See also gelled
' products
Blueberry Freezer Jam, 143 L

G canning process, /8

Concord Grape Jelly, 154 labeling
jelly bag, 68 canned items, 68, 87

Mixed-Berry/Jam, 145 freezer items, 8, 13, 68
No-Cook Peach Freezer Jam, 142
no-sugar-added jam, 144

garlic

oils, safety, 22

vinegars, safety, 22 lemon juice in tomato canning, 165

gel stages of fruit, 134-135 Pineapple Jam, 144 lid wand for jars, 67,191
tion, 150-153 ;
gelled products, 128-137 preparetion lids, 66,191
Tart Cherry-Apple Jelly, 155 affixing, 86
Green Beans with Tomatoes, 251 Tomato Jam, 186 fingertip tightness, 86
Traditional Apricot Jam, 141 ina. 80
prepping,
Green Tomato Marmalade, 187 Traditional Strawberry Jam, 140
Lima Beans, 260
Greens, 265 jars, 66,191
g O h 5 liquid loss during processing, 91, 248
H-I filling, 85 liquid pectin, 155
fingertip tightness, 86
. funnel, 67.191 liquids for canning, 100-101
hand washing, 76 ifter, 191
harvesting herbs, 55 Mason jars, 80
prepping, 80 M
headspace, 85 removing from canner, 87
herbs, 22-23,52-55 fims, 85 belgp (e 27
sealing, failure, 91 . .
Hot Dog Relish, 222 steri|izging o Marinated Pickled Peppers, 203
hot pack, 83,98 marmalade, 129,147,187

juice extraction, 151-152

Hot Salsa Verde, 181 Mason jars, 80

meat, canning process, /9
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metal sheet pans, 4

microwave blanching, 19

Mixed Vegetable Relish, 226
Mixed-Berry Jam, 145

mixtures of foods, canning process, 79

Mushrooms, 259

N

No-Cook Peach Freezer Jam, 142
nuts, 58-61

O

oils
garlic, safety, 22

sun-dried tomatoes, 45
Orange-Ginger Marmalade, 147

oven drying, 33

P

packing freezer, 8, 15

packing jars, hot pack versus raw pack,

83

pasteurizing, dehydrating and, 35, 37,
41

Peach Pickles, 206
Peach Pie Filling, 120
Pear Butter, 161

Pear Pickles, 207
Peas, 258

pectin, 130-133, 155
Peppers, 264

Pickled Asparagus, 204

pickling and pickled foods. See also
fermented foods

basics, 192

canning process, 78

Corn Relish, 224
Cranberry-Apple Chutney, 220
crocks, 190

Fresh-Pack Pickles, 196-199
Hot Dog Relish, 222
ingredients, 194

Mango Chutney, 221

Marinated Pickled Peppers, 203
Mixed Vegetable Relish, 226
Peach Pickles, 206

Pear Pickles, 207

Pickled Asparagus, 204

Pickled Green Beans, 202
Quick-Pack Dill Pickles, 200
Quick-Pack Pickles, 196-199
salt, 194

spice, 194

Spicy Pickled Brussels Sprouts, 227
Sweet and Spicy Pickles, 201
tools/equipment, 190-191
troubleshooting, 195

types, 193

Watermelon Rind Pickles, 205

pickling vessel, 210
pie fillings, 116-125
Pineapple Jam, 144

plastic-wrap, 4

Plum Tomato Salsa, 179
popcorn, 49

Potatoes, 262

poultry, canning process, 79
poultry herb blend, 53
power failure, 90

preparation
food, 82-83
fruits, 102-105
gelled products, 136-137
jars, 80-81
jellies, 150-153

prepared foods, freezing, 24-25

preserves, /8, 128. See also gelled
products

pressure canning

altitude considerations, 232, 237,
250

Asparagus, 252

Beans with Tomato-Molasses Sauce,

255

Canned Green Beans, 250
canner maintenance, 234
canner parts, 234

canner selection, 232

canner storage, 235

Carrots, 253

Cream-Style Corn, 257

Dried Beans or Field Peas, 254
eating precautions, 249

foods recommended, 79, 230
Green Beans with Tomatoes, 251
Greens, 265

Lima Beans, 260



Mushrooms, 259

Peas, 258

Peppers, 264

Potatoes, 262
precautions, 239
processing times, 238
safety, 236-237
Spaghetti Sauce, 267
steps, 240-245

Stewed Tomatoes, 266
Succotash, 261

Sweet Potatoes, 263
troubleshooting, 246-249
Whole-Kernel Corn, 256

pretreating fruits, 11, 83

processing, 84-85
boiling-water canning times, 88-89
bubbling, 85
discolored food, 93
fermented pickles, 211
filling jars, 85
salsa, 176-177
submerging jars, 86
troubleshooting, 90-91

water level, 87

processing times
fruit, 106-107
pressure canning, 238

tomatoes, whole, 171

Provencal herb blend, 53

Q

Quick-Pack Dill Pickles, 200
Quick-Pack Pickles, 196-199
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raw pack, 83
tomatoes, 170
whole fruit, 98

relishes, 216
canning process, 78
Corn Relish, 224
Hot Dog Relish, 222
Mixed Vegetable Relish, 226
preparing, 217-219
Sweet Onion Relish, 223
Sweet Pepper Relish, 225

roasting nuts and seeds, 59

safety, 90
pressure canners, 236-237

salsa, 178

salsa, 176-180

salt

kosher versus canning, 208

pickling and, 194
sanitation, 8, 76
sauces, Barbecue Sauce, 184
Sauerkraut, 215
scale, 70
seafood herb blend, 53

sealing
failure, 91

pressure canning, 247

sediment in jars, 248
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seeds, 56-59
simple syrup, 5, 100-101
solar dehydrating, 33

soup, canning process, 79

Spaghetti Sauce, 267

Spicy Pickled Brussels Sprouts, 227

spoiled food, 94-95
pickled, 195
tomatoes, 165

steam blanching, 19
sterilizing jars, 81

Stewed Tomatoes, 266
stocks, canning process, 79

storage
cellaring, 26-27
nuts, 61

pressure canner, 235
Succotash, 261
sugar, 5
sugar pack for freezing, 15
sun drying, 33, 44-45
Sweet and Spicy Pickles, 201
Sweet Onion Relish, 223
Sweet Pepper Relish, 225
Sweet Potatoes, 263
sweetener, artificial, 101
syrup, 99-101

syrup pack for freezing, 15



T

tartrate crystals, juice extraction and,

152
temperature, gel stages, 134

thermometer, 191

candy thermometer, 69
thickeners, pie fillings, 116
tightening lids, 86

time
boiling-water canning, 88-89
canning and, /3

timer, 69

tomatillos, 180-181
Tomato Jam, 186
Tomato Juice, 173
Tomato Sauce, 174-175

tomatoes. See also salsa; tomatillos
acidity, 165
Barbecue Sauce, 184
canning process, 78
Green Beans with Tomatoes, 251
Green Tomato Marmalade, 187
Ketchup, 183
lemon juice, 165
raw packing, 170
Spaghetti Sauce, 267
spoilage, 165
Stewed Tomatoes, 266
sun-drying, 44-45
Tomato Jam, 186
troubleshooting canned, 166-167
whole, 168-171

tools and equipment
aluminum foil, 4
blancher, 3
canning, 65-71
cellaring foods, 26-27
drying food, 30-31, 34-35
freezer bags, 3
freezer paper, 4
freezer-safe containers, 3
freezers, 6-7
freezing, 10
ice bath, 5
kitchen towels, 4
metal sheet pans, 4
pickling, 190-191
plastic-wrap, 4
pot, 3
prepping, 80-81
sanitizing solutions, 8
sieve, 4
simple syrup, 5
sugar, 5

treatment solution, 5
towels, 4, 69
Traditional Apricot Jam, 141
Traditional Strawberry Jam, 140
treatment solution, 5

troubleshooting
canning process, 90-91
pickles, 195
tomatoes, 166-167

u-v

upright freezers, 6

used jars, 68

vacuum seal, food safety and, 76
vacuum sealers, 30

vegetables
blanching, 11,19
canning process, 79
drying, 40-43
freezing, 18-21
washing, 11

vinegars, garlic, safety, 22

W-X-Y-Z

water blanching, 19

water levels whole tomato canning, 171
water pack for freezing, 15
Watermelon Rind Pickles, 205
weighted-guage pressure canner, 231
whole fruit canning, 98-99

whole tomato canning, 168-171

Whole-Kernel Corn, 256

Index
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Cookbook.
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