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THE EVERYTHING® ROOT CELLARING BOOK
Dear Reader,
My first book, The Everything® Grow Your Own Vegetables Book, was recently published, and I felt the topic of root cellaring and storing food would be the perfect follow-up book. I talked with my mother and other women who are all well into their seventies and eighties when I started writing this book, asking them about their experiences in preserving and storing foods. For them, this had been a necessity. As they grew up and raised their families, preservation techniques had been passed down to them by their mothers and grandmothers. Today, we no longer need to rely on our gardens to feed us, and most of the skills and tricks of the trade around root cellaring, canning, and preserving foods are in danger of becoming obsolete.
The good news is there is a current trend toward more of us wanting to return to our roots and live off the land. Maybe we don't need to grow and preserve our own foods, but we want to — some of us for our own health or the health of our children, many of us for the health of our planet. Whatever the reason, being able to choose homegrown veggies and fruits from your own root cellar is the only reward you need. So what are you waiting for? Get started now!
Happy root cellaring,
[image: illustration]


Welcome to the EVERYTHING® Series!
These handy, accessible books give you all you need to tackle a difficult project, gain a new hobby, comprehend a fascinating topic, prepare for an exam, or even brush up on something you learned back in school but have since forgotten.
You can choose to read an Everything® book from cover to cover or just pick out the information you want from our four useful boxes: e-questions, e-facts, e-alerts, and e-ssentials. We give you everything you need to know on the subject, but throw in a lot of fun stuff along the way, too.
We now have more than 400 Everything® books in print, spanning such wide-ranging categories as weddings, pregnancy, cooking, music instruction, foreign language, crafts, pets, New Age, and so much more. When you're done reading them all, you can finally say you know Everything®!
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Answers to common questions
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Important snippets of information
[image: illustration]
Urgent warnings
[image: illustration]
Quick handy tips
PUBLISHER Karen Cooper
DIRECTOR OF ACQUISITIONS AND INNOVATION Paula Munier
MANAGING EDITOR, EVERYTHING® SERIES Lisa Laing
COPY CHIEF Casey Ebert
ASSISTANT PRODUCTION EDITOR Jacob Erickson
ACQUISITIONS EDITOR Katrina Schroeder
EDITORIAL ASSISTANT Ross Weisman
EVERYTHING® SERIES COVER DESIGNER Erin Alexander
LAYOUT DESIGNERS Colleen Cunningham, Elisabeth Lariviere, Ashley Vierra, Denise Wallace
Visit the entire Everything® series at www.everything.com


This book is dedicated to everyone who is committed to growing some of their own food and is willing to take the steps toward becoming more self-sufficient.

Contents
Top 10 Things to Remember When Using Your Root Cellar

Foreward

Introduction

01 Why a Root Cellar?

Your Health
Save Money
For the Environment
Back to the Farm
The Urban Gardener
Living like Grandma Did
02 Get the Most Out of Your Root Cellar

The Location
Does Size Matter?
Conditions
Shelving
What Containers to Use?
Maintaining Your Root Cellar
03 Building an Underground Root Cellar

Excavating Your Root Cellar
Hillside Root Cellar
Hatch Root Cellar
Floor and Drainage
Walls, Doorways, and Insulation
Ventilation
04 Building an Above Ground Root Cellar

A Partial Underground Structure
Brick, Concrete Blocks, or Stone Walls
Walls from Wood
Adobe Walls
Building Walls with Rammed Earth
The Cob Structure
Using Earthbags
The Roof
05 Unconventional Storage Spaces

Repurposing Areas in Your House
Porches and Basements
Out Buildings
Pits and Trenches
Garden Storage
06 Filling the Root Cellar

Vegetable Gardening
Growing Fruits and Berries
Happy Herbs
How Much Do You Need to Plant?
How to Harvest
Your Preserves and Canned Goods
07 Storing Produce

Best Veggies for Storing
Best Fruits to Store
Storing Herbs
What about Seeds?
Dos and Don'ts
Recognizing and Fixing Problems
08 Canning and Preserving

The Basics
The Equipment
Preparing the Food
Processing the Food
Canning Fruits and High-Acid Veggies
Canning Low-Acid Veggies
Canning Problems
09 Drying Foods

Drying Basics
The Best Methods
Dried Fruits
Drying Your Veggies
Herbs and Spices
Drying Nuts
Curing Meats and Fish
10 Freezing Foods

The Basics
The Preparation
Your Freezer
Methods and Equipment
The Best Veggies
Fruits and Berries
Fish and Meats
The Problems
11 Recipes for Canning, Drying, and Freezing Vegetables and Fruits

12 Recipes for Jams, Jellies, and Pickles

13 Recipes for Relishes and Salsas

14 Recipes for Homemade Soups and Sauces

15 Recipes for Meats

16 Recipes for Fish

17 Recipes for Using Herbs

Appendix A: Glossary

Appendix B: Web and Book Resources



Acknowledgments
I want to thank my friends and community of fellow gardeners for the encouragement and support given me while writing this book. You gave me the inspiration to keep going when things got tough and to always see the bigger picture. Blessings and gratitude!


Top 10 Things to Remember When Using Your Root Cellar
1. Find a hillside location for building an underground root cellar that is north-facing and has good drainage.
2. An underground or partially underground root cellar that is bermed or covered with soil will offer the best natural insulation for your stored foods.
3. Choose the best quality produce you have, harvest them at their prime, and remove any broken, bruised, or softened items before storing them for best results.
4. Keep your root cellar or cold storage at a temperature between 32ºF and 40ºF Fahrenheit and with a humidity of 80 to 90 percent.
5. Good ventilation is necessary so the air in the root cellar or cold storage can freely circulate.
6. Check your stored fruits and vegetables at least once a week and pull out any items that are rotting, moldy, or excessively shriveled.
7. If you are finding a lot of your items are going bad, check the temperature, humidity, and air circulation. If you need to pull the produce, preserve it by either freezing or pickling; this allows you to use it before it deteriorates any further.
8. If there are any pests eating your food, take the time to find out how they are getting into the root cellar; then secure the entrance and set traps to stop any further damage.
9. Check your preserves on a regular basis. Make sure you throw out any jars if mold is growing on them or they have a funny odor.
10. Take the time once a year to thoroughly clean your root cellar. Remove and wash all containers and shelves. Rake a dirt floor or sweep a concrete surface and remove all debris from the area. Finally, air out the root cellar by leaving the door open for a few days.


Foreword
As a teenager I worked at a farm stand and bakery on centuries-old farmland. Many kinds of fruits and vegetables were grown on site, but apples and peaches were the biggest crops by far. The original farmhouse stood just across the road from the bakery, and in peach season the farmer's elderly mother would phone us from her living room. She'd ask for someone to come over and carry a crate of peaches up from her cellar, for her to peel and slice for the bakers while she watched her afternoon soap operas.
Among the bakery help, I was usually the one elected to perform this task. Across the street I'd go, up the porch steps, through the front door, and straight down into the cellar. The wooden steps were smooth with use. A single light bulb hanging on a wire lit the underground room, showing its dirt floor and many-shelved walls. Freshly picked peaches sat in crates on the floor, waiting to be prepped and used in desserts or canned and placed up on the shelves. The air was cool and dry, with a not unpleasant musty, earthy scent. I would always linger a few minutes before hoisting a peach crate up into the steamy August afternoon.
This book will introduce — or reintroduce — you to the magic of a root cellar, a practical yet nostalgic thing. But these chapters cover more than making and using a root cellar. Catherine Abbott covers canning and other preservation techniques that require only some common kitchen equipment and a pantry or cupboard for storage.
If you have a vegetable garden, you know that sometimes the yield is more than you can use or give away. The storage and preservation techniques Catherine outlines will keep excess harvest from going to waste. Even if you don't grow your own vegetables and fruit, a root cellar can be a real boon. I've noticed my grocery bill is always bigger when I buy more produce. I'm sometimes torn between feeding my family healthy food and sticking to a low budget. Here's one way to reach both goals: buy produce when it is in season locally, for a lower cost than what's shipped in the off-season, and preserve it for later use.
Root cellaring may have implications beyond the backyard. Over the past few years, as the economy has declined and unemployment has increased, more and more people have had to turn to community food pantries and soup kitchens for help in feeding their families. In many cases, hobby gardeners have stepped up to help these institutions provide nutritious food for the hungry or homeless. Take for example the Rhinelander Area Food Pantry and Community Garden in Rhinelander, Wisconsin. In 2008, a volunteer team that included Master Gardeners, Boy Scouts, students, and correctional-facility work crews grew more than 6,000 pounds of vegetables and fruits in a quarter-acre garden. The produce went to feed local low-income, elderly, disabled, and unemployed people. On a smaller scale, Terry and Carol St. Peter, of West Virginia, can their backyard peaches, apples, tomatoes, and more to give as donations and gifts. Similar stories can be found across the country; we've covered these and others in Horticulture. As I read Catherine's text, I couldn't help but imagine what the addition of a root cellar would mean to a community garden, “people's pantry,” or soup kitchen and their guests — especially during the winter months.
Meghan Shinn, Editor, Horticulture Magazine


Introduction
THE IDEA OF MOVING to the country, living off the land, growing your own food, and choosing to live more sustainably are ideas that are gaining traction in today's world. There are a few people actually doing this and, while some people are only dreaming of changing the way they live, an even larger number are actively taking steps toward accomplishing these goals in their own backyards. If you are reading this book you probably fall into any one of these categories.
Deciding to grow some of your own food or choosing to buy bulk items for processing are great reasons for having a root cellar or other cold storage areas. The root cellar offers a practical place to store your fruits and vegetables during the winter months, allowing you to bring fresh, healthy foods to the table while saving money on your grocery bills. Traditional underground root cellars are easy to construct; the soil offers natural insulation and maintains the proper temperature and humidity needed for keeping stored foods fresh over several months.
If you are interested in learning about root cellaring, storing, canning, freezing, and drying some of your own foods, this book has some great tips and information to help you get started. The book is divided into chapters focusing on specific topics so you can find what you need quickly and easily. Feel free to jump from chapter to chapter as you come up with questions while you go through the process of building, maintaining, and filling your root cellar with stored fruits, veggies, and preserves.
If you do not want to or are not yet ready to construct a root cellar, this book also offers some great suggestions for finding unconventional cold storage areas in your own home. Don't hesitate to get started no matter where you live, how big of a garden plot you have, or how much food you want to store. Just canning a few jars of pickles or salsa and storing them in your pantry can be a great accomplishment for a beginner.
There is no better reward than going into your root cellar in the middle of January and pulling out some veggies and fruit for your evening meal that you placed there in the fall. Can you imagine the joy of opening a jar of preserves and tasting the fresh sweetness of the fruits you picked months before? Give root cellaring a try, and you will never want to go back to buying all of your produce from a store's shelves!

CHAPTER 1
Why a Root Cellar?
Having a root cellar will allow you to feed your family healthy, fresh foods all year long, save some money on your grocery bill, and lower your energy footprint. In this chapter we will discuss the various reasons why a root cellar is a great way to promote good health and benefit the environment.
Your Health
Eating your way to health starts with thinking about what foods you are eating and asking yourself if you are making the best choices for yourself and your family. We as a society have drastically changed how we eat in the past fifty years. Most of us in the modern world have more than enough food to eat and tend to eat more than we need to, yet we are generally less healthy than our parents and grandparents. If we keep making these same choices when it comes to food, the trend is for our children to be even less healthy than we are now.
New preservation methods have been introduced over the past several decades that have changed how we commercially produce, process, and package our foods so that we now have more choices in the quantity and types of food available to us in our local supermarkets. Processed foods offer us convenience, but they're not always the healthiest choices. Most of us lead busy lives and often choose processed foods that are quick and easy to prepare. The problem with this is that many commercially processed foods have excessive sugar or sweeteners added in some form, as well as salt, fats, artificial flavors, and chemical preservatives. All this adds up to escalating health problems like diabetes, heart disease, and obesity.
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In 2005, the United States was listed as #1 in the world in obesity, with a 30.6 percent obesity rate. By way of comparison, only 3.2 percent of the population in Japan and North Korea are considered obese. Mexico was #2 with 24.2 percent; the United Kingdom was #3 with 23 percent. Canada was a little better off, coming in at #11 with only 14.3 percent of the population being rated obese. Source: www.nationmaster.com.

By taking only a few weeks during the summer or fall months to can, freeze, or dry your own fresh vegetables, fruits, and meats, you can feed your family healthier, fresher foods all winter long. By growing and harvesting your own veggies or buying from a local organic farmer, you are more likely to have less nutrient loss because you can quickly cool or process the produce. Freezing or drying your vegetables or fruits within a few hours of harvesting will help retain those nutrients and keep the vitamin content high. Best of all, you will have the convenience of going to your own root cellar, pantry, or freezer and pulling out an assortment of healthy foods to quickly feed yourself and your family.
Save Money
Choosing to keep a root cellar and doing some of your own canning or freezing will save you money on your grocery bill. In the United States, 90 percent of a person's food budget is spent on processed foods according to www.naturalnews.com, so taking the time to make your own jams, pickles, sauces, as well as canning your own fruits and veggies and drying your own fruits or meats can save you money. There may be some initial cost in purchasing equipment for canning, freezing, or drying your foods (check out Chapters 8, 9, and 10 for more details), but the items you buy will pay for themselves within one or two seasons.
If you do not have your own vegetable garden, or if you only have a small one, you can save money by buying fresh vegetables or fruits when they are in season and then preserving whatever you don't use right away. With our global market, we have the option to buy almost any type of vegetable or fruit we may want at any time of year. The cost for this convenience and choice is often exorbitant, however. Simply put, choosing to eat locally grown vegetables and fruits in season when they are more plentiful and the price is lower will save you money. Fresh foods in season not only cost less, they also taste better.
Meats are best purchased and eaten in certain seasons as well. Forage fattened beef and pork are best in the fall and winter months. Cows are more comfortable after the frost has killed the flies and sweetened the grass. They increase their forage intake because of this, making the meat tastier and more nutritious. Chickens lay more eggs in the spring, which makes these months a great time to eat more eggs.
TABLE 1-1
[image: illustration] BUYING VEGETABLES IN SEASON
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TABLE 1-2
[image: illustration] BUYING FRUITS IN SEASON
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For The Environment
If you are reading this book, your health and the health of our planet is probably important to you. Our food generally travels thousands of miles to get to our table, and this journey uses up a great deal of fossil fuels. Growing your own food, especially organically, and then storing or preserving your produce and meat for personal use is a great way to make a difference in the health of our planet. Building and using a root cellar, or some other kind of cold storage area, is an easy way to improve your overall health, help reduce your food costs, and do your part to protect the environment.
As a society, we have become accustomed to having all kinds of food available to us at any time of year. We unfortunately forget the cost of this convenience, not only to our pocket books but also to our environment through the energy used to get those foods to us. As discussed in the last section, choosing to purchase local, in-season produce and meats is a great way to save money and potentially make our planet a better place for future generations.
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Choose to compost your kitchen waste. Composting is a biological process where organic waste is reduced to humus material. When a plant dies, the remains are attacked by microorganisms in the soil and eventually turn kitchen waste into a substance used by other plants to grow. Compost is a great addition to the soil in your veggie garden!

Organic farmers are concerned about environmental protection as well, so buying organically grown foods is another way to support our planet. Organic farming helps our environment in the following ways:
	Better care in handling of animal waste.

	Protection of wildlife.

	Avoiding the use of agricultural toxins, pesticides, herbicides, fungicides, and chemical fertilizers.

	Protecting our water sources.

	Promoting local production and consumption to reduce food air miles. Food air miles is the calculation of the total distance in miles that food is transported to get from the farmer's field to your plate.


Back to the Farm
More and more people are choosing to leave the larger cities to try their hands at living in a rural area. Many are choosing to start home-based businesses and market gardens, or to be as self sufficient as possible by growing their own food on larger pieces of land. By choosing to live rurally, many are leaving conveniences behind to enjoy a simpler, calmer lifestyle.
Some definite advantages to choosing this rural lifestyle are: letting go of the rat race of the city; spending less time in our cars and more time with our families; enjoying the benefits of more physical outdoor work and vegetable and fruit gardening; working with livestock; and taking the time to enjoy nature. The flip side to all this is that you'll have to make due on less money and perform lots of hard, physical work. You will sacrifice some conveniences, like easy access to the corner store. You may have to deal with such nuisances as frequent power outages, and not being on city water or sewer services.
However, choosing to be as self sufficient as possible by growing your own food, preserving food for the winter months, and using a root cellar as storage can be very rewarding, partially because that hard physical work will keep you in shape! If you are thinking of making a lifestyle change, be sure to take the time to research and plan your move. Take a good look at what your needs are and whether the property or area you are considering will meet those needs. Taking courses in gardening, farming, or living off the land before jumping feet first into something that is totally new to you will make the transition easier and more rewarding.
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Utilize your storage areas for extra income. If your home is more like a country cottage, find extra space in your barn or shed to store RVs, campers, boats, and collector's cars. Be aware of liability issues before you take on anyone else's property.

Choosing to grow your food using organic principles is the best way to live sustainably and to protect our farmland. Organic methods promote sustainability of soil, plants, animals, humans, and our planet. They support the ecological systems and cycles of nature, working with and maintaining them rather than trying to change them. Organic methods build relationships with other creatures and take care to protect the health and well-being of our planet for future generations.
The Urban Gardener
Some of you probably aren't ready to give up everything to move to the country but are still interested in growing some of your own food. We can all grow some of our own veggies and fruits, store them, and preserve them no matter where we live. Even if all the outdoor space you have is a front porch or balcony, you can still grow some of your own food. So long as the area gets sunlight and you have access to water, you can grow your veggies in pots, on a balcony, or in raised beds. Even the rooftop of your apartment building offers potential space for your veggie garden.
Many cities now have community gardens available in some neighborhoods for local residents to use, and empty lots have been turned into very successful gardens in many cities. If you live in an area where there are no community gardens, perhaps you can start one. Local governments, community service organizations, and private groups often fund community gardens.
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Try square foot gardening if all you have is a small space to grow in. Design your beds to be four feet by four feet, thereby making it easy to divide the area into square foot blocks. In each square you can grow one, four, nine or sixteen vegetables depending on the vegetable size. Check out The Everything® Grow Your Own Vegetables Book for more details.

Another option for finding locally grown food, that also serves as an opportunity to help in growing this food, is to join a Community Shared Agricultural Garden (CSA). This type of co-operative is usually started by a local farmer who wants to grow vegetables for a group of people who are willing to sign up in the spring to receive a certain amount of food each week during the growing season. Often a requirement for being a member is volunteering to help with planting, weeding, and harvesting the fruits and vegetables. This is a great way for you and your family to learn where your food comes from as well as a potential place for you to purchase bulk quantities for preserving some of your own food for the winter months.
Living like Grandma Did
Many of our parents or grandparents lived very different lives than we do today. Gardening was a necessity for them, not a hobby like it is for many of us. They grew vegetables and grains, tended animals, and lived with very little other than basic necessities because there were no other options. They had to grow their own food in order to have something to put on the table for their family to eat. They may have lived simpler lives, but they probably worked harder than any of us can even imagine.
Of course, today we have many tools former generations did not have. We have pressure canners, special water bath canners, and specific tools for drying and preserving of our food. That said, there is still much we can learn from prior generations and so we should take the time to chat with our parents and grandparents about the “old ways” of doing things. Learning how to perform tasks that were necessities for past generations can be a great way to include other family members, neighbors, and friends in the root cellaring process.
[image: illustration]
Old-fashioned canner
There is a current trend toward slowing down the pace of life, growing your own food, and taking the time to store and preserve it. Integrating old and new methods should make it even easier for you to can, dry, and preserve fresh food. You should be able to enjoy fresh, healthy foods all season long while continuing to support our planet, as well as future generations, in choosing to lead healthy lives.

CHAPTER 2
Get the Most Out of Your Root Cellar
The purpose of a root cellar is to store your fresh fruits and veggies so you can eat them during the winter months. If you are just starting to think about building a root cellar, or if you already have one, this chapter will help you to gain some knowledge on how to get the most out of it. You will learn how to choose the best location and size, how to create the best conditions, and learn new information on shelving and container options that will help you get the best possible results from your root cellar.
The Location
After deciding you want or need a root cellar, the next step is choosing the location that will work best for you. Ideally you want your root cellar to be close to your garden so you will find it easy to put extra veggies directly into it when harvesting. You also want the root cellar to be easily accessible from your kitchen so you will be able to get to your stored foods without any difficulty, especially on those cold winter days.
If you live on a site with a hillside or slope — one that can be easily excavated and faces away from prevailing winds — then you already have an ideal spot to build your root cellar. Using the earth as insulation is one of the best ways to protect your fruits and vegetables, and having three walls and the roof covered with soil is ideal. If at all possible, locating the entry door on the north side of the slope will help to insulate the structure and provide minimal exposure to direct sunlight. You will also want to avoid building in a low-lying area and make sure your site has good drainage so that the cellar doesn't fill up with water. (Read more about how to build a hillside root cellar in Chapter 3.)
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Your area my have restrictions on what kind and size of structure you can build, so you will want to check with your local government as to whether or not a building permit is required before you start constructing your root cellar.

Examine the soil content before you begin digging into your hillside; soil that is rocky or hardpan clay may not allow for easy hand digging, which means renting or buying excavation equipment may be necessary. Sandy soil can also provide difficulties, such as walls collapsing as you dig. There can be a variety of different types of soil on any property, and it may be necessary to consider a few potential sites before you settle on the right one.
Another thing to look out for when choosing a site for your underground root cellar is large trees. Tree roots can reach amazing distances and may cause a lot of problems during the excavation of the site. They can also invade the walls of your root cellar later on. If at all possible, avoid areas with large trees and do not plant deep-rooted trees or shrubs nearby.
You will have to build your structure above ground if you live on a flat property, which means making sure to provide proper insulation. Heat will penetrate the walls of your root cellar if the sun hits them, especially if they are made of concrete or wood, and this will warm the interior and cause the temperature to rise. Your stored fruits and veggies will dehydrate more quickly in those tepid conditions. The room may freeze without proper insulation in the winter when the temperature gets below freezing, causing the fruits and vegetables to rot more quickly. Wiring your root cellar with electricity is another way to solve this problem. Whichever method you choose, be sure to keep the temperature in your above ground root cellar as consistent as possible.
Does Size Matter?
The size of your root cellar will depend on how much food you want to store and what size root cellar you can build in a good location. A ten-foot by twelve-foot root cellar will usually have plenty of space to store veggies, fruits, and both canned and dried goods for a family. Your requirements will vary, but if you are going to the expense of excavating or building a root cellar you need to make sure it is large enough that you are able to grow into it as you gain more experience storing your foods. If you live in an area with tornados and hurricanes, keep in mind that a properly built root cellar can also be used as a safety shelter and therefore would need to be big enough to comfortably host your family.
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Records from 40,000 years ago show that native Australians were the first people to document the benefits of burying food in the earth. They grew yams and developed ways of preserving them for later use.

Your root cellar should ideally have at least two rooms, one colder than the other. Having two rooms allows you to regulate the humidity, temperature, and air flow, giving you the best storage conditions for a variety of foods. Storage requirements for specific fruits and vegetables are discussed more fully in Chapter 7, “Storing Produce.”
Conditions
Cool temperature, high humidity, good air circulation, and proper ventilation are essential to having a well-functioning root cellar. If you lose more than thirty percent of your crop to spoilage each season, you will have to figure out which of these conditions are not being met.
Temperature
The optimum temperature for your root cellar is between 32ºF and 40ºF Fahrenheit. This fairly cool temperature helps to slow the release of ethylene gas from certain vegetables and will also slow the growth of microorganisms that cause foods to decompose. If the temperature gets too warm, the food will rot or get moldy; too cool a temperature and the food will freeze, causing it to become soft and mushy after it thaws again. Extreme temperatures will cause the food in your root cellar to deteriorate faster, so it is important to make sure you insulate well and regulate the temperature.
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The town of Elliston, Newfoundland, in Canada is the known as the “Root cellar capital of the world.” They have 135 documented root cellars in the area. The oldest surviving root cellars date as far back as 1839 and are still in good condition and used today.

The temperature in a root cellar is never uniform, and knowing which areas are colder or warmer will enable you to store your produce in the proper areas. You will need at least two thermometers to regulate the temperature inside your root cellar. Place one in the coldest part of the cellar, one on the outside of your structure, and closely monitor each area. Regulate the inside temperature by opening doors and windows, and opening or closing ventilation pipes.
Humidity
The optimum relative humidity in a root cellar is between 85ºF and 95ºF percent, and every root cellar should have a hygrometer to properly regulate the humidity. Too much moisture and your food will rot and deteriorate more quickly; too little and your food will shrivel up, leaving nothing for you to eat.
A damp dirt floor will give you the best results for achieving the ideal humidity in your root cellar. A concrete floor will also work, but will tend to lower the humidity in the cellar and therefore needs more regulating to get the best results.
Here are some easy ways to add moisture to your root cellar:
	Sprinkle the floor with water, especially a few days before you start bringing in the freshly harvested veggies.

	Leave large pans of water near the intake air vents.

	Cover the floors with wet materials such as damp straw or sawdust.

	Shovel some snow into the root cellar to cool and humidify the area.

	Pack vegetables in damp sawdust or peat moss.


Too much humidity can be just as damaging to the food stored in your root cellar as too little. Cold air does not hold as much moisture as warm air so moisture will collect on the roof or shelves and cause condensation if the cellar has too high a humidity content. Keeping the humidity regulated so there is no condensation is your best practice for preserving your food. If condensation does appear, make sure no water is dripping directly onto your vegetables or fruits.
Ventilation and Air Circulation
You will want to make sure your root cellar is equipped with one vent allowing air to flow in and another vent allowing air to be released. Keep in mind that it is easiest to put these vents in when building your root cellar. Ideally you will want the intake vent to be low and the outtake vent to be placed higher up; cool air will be able to enter the cellar, and as warm air rises it will be released through the outlet vent. A mesh cover placed over each vent will prevent rodents from getting in.
The vents allow both the temperature to adjust and the air in the root cellar to circulate freely. In extremely cold or extremely warm climates, you have the option of blocking the intake vent to prevent intense temperature from entering. Make sure you open it regularly to allow the air to circulate since this is a critical factor in minimizing any airborne mold. One way of maximizing airflow is to make sure your shelves sit a few inches away from the walls. Another is to store containers of foods and jars of preserves with some space between each.
Shelving
In addition to keeping your cellar more organized, shelving helps keep your veggies fresher. Fruits and vegetables put directly onto the floor of a root cellar will rot and deteriorate more quickly because they will either become moister or get too cold. Shelving allows the air to circulate freely around your stored foods. Some foods, such as cabbage, onions, and apples, give off ethylene gases and so you'll want to make sure these items are put in an out of the way corner or on the topmost shelf to prevent them from affecting other produce.
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Use sturdy shelves to get good air circulation
There are many shelving options available for use in your root cellar. You can build sturdy wood shelves; use metal or plastic shelving; make use of recycled items such as old cabinetry or cement blocks with wood slats laid across them; or install any other item that will stack or can be easily hung on a wall. Make sure your shelves are the right height to allow your containers to get air circulation around the top as well as the sides.
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If you have pests such as mice eating your produce, take the time to find out how they are entering your root cellar. Setting traps or using battery powered sonic repellers will go a long way toward preventing them from eating all your fresh, tasty veggies!

Your shelves should be sturdily built to hold heavy items. Shelves that use slats are one of the better options available since they will support those heavier items and allow for extra air circulation around your containers and jars. You will also want your shelves to be easily removed so they can be cleaned at least once a year. See the section on “Maintaining Your Root Cellar” later in this chapter for more details.
What Containers to Use?
Almost any container you have on hand or can purchase cheaply will work in the root cellar. For some vegetables and fruits, like potatoes and apples, it is important to use crates or baskets that will allow air to circulate freely. It is ideal to hang foods such as onions or garlic, which do better in a warmer part of the root cellar, in mesh bags. Most other produce can be stored in wooden boxes, metal tubs or pails, food grade plastic bins, metal trash containers, or recycled items such as old stainless pots or large enamel bowls. Sturdy food-quality plastic bins with airtight lids are useful for storing bulk items like grains, beans, flour, and honey. These plastic containers can also be used for curing pickles or sauerkraut if you do not have any large crocks or find them too costly.
[image: illustration]
Bins for root vegetables
Maintaining Your Root Cellar
A well-constructed root cellar will not need a lot of maintenance. If your root cellar is new, you will want to check the temperature and humidity every day just to make sure everything is where it should be. This way, you can then open or close vents as needed or add moisture if it is too dry. You will want to check your produce on a regular basis as well and remove any fruits and vegetables that are rotting or molding. This will help stop the problem from spreading to the rest of your stored items.
Once a year your root cellar should be thoroughly cleaned and aired out to help prevent plant disease or any insect infestations. Choose a dry day late in the summer when the shelves are nearly empty. Open the doors for two or three days to air the place, remove all the containers and shelves, wash them thoroughly with a bleach and water solution, and let them dry in the sun for a few days. If your cellar has a dirt floor, rake it to remove any debris; if it is cement, make sure you sweep and wash it well. Whitewash the walls as well. Your root cellar is now ready for a new season of fresh foods!

CHAPTER 3
Building an Underground Root Cellar
There are three ways to build a traditional root cellar: dig it out of a hillside, build a hatch cellar, or build an above ground structure that is partially underground. If you live in an area where you have access to a small hillside near your house and garden, this cou Bins for root vegetables ld be an ideal spot to build your underground root cellar. In this chapter we will discuss the various building options. You will find information on excavating, the materials you may need, and the importance of good drainage, insulation, and venting for your root cellar.
Excavating Your Root Cellar
An underground root cellar provides an excellent place to store vegetables and fruits for easy access throughout the winter months. If your location and soil allow it, dig directly into the hillside. Three walls plus the roof and floor will be dirt, leaving only the remaining wall to be built (with a door for access of course). Another option is a hatch cellar under a building. Both of these structures are crude, but basic root cellars that can be easily built for just a little bit of money and more than a little sweat equity.
Deciding whether or not to excavate will depend on the type of soil you have. Soil that has a high clay content it is known as cohesive soil. This type of soil does not crumble, and can be excavated vertically allowing for sturdy dirt walls, roof, and floors in your root cellar. Cohesive soil is hard to break up when dry and remains solid when wet. Soil made up of gravel, sand, or silt with little or no clay content it is known as granular soil. This type of soil crumbles easily when dry, does not mold when wet, and is not the best option for excavating a root cellar.
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How do I know what kind of soil I have?
To test your soil, take a moist sample and form it into a ball. If the ball can be rolled into a one-eighth inch diameter cylinder and can then be held up by one end without it breaking, it is cohesive soil.

If excavating your hillside is either too costly or impossible due to poor soil conditions, barrels, metal containers, old refrigerators, or large culverts make excellent nontraditional root cellars. Keep in mind, though, that you will have to excavate a large enough hole to bury whatever container is being used. The structure is then placed into the ground with the soil pressed in around it, leaving access from one side. This allows a safe and sturdy place to put your fruits and veggies, with the earth naturally keeping the area cool and preventing your food from freezing. If you live in the mountains and there are caves near your property, adding a simple doorway will give you a natural root cellar while keeping out any animals.
Hillside Root Cellar
Excavating into a hillside takes some sweat equity, but the results are well worth the effort. If you have a large area you want to dig, renting or hiring an excavator may be the easier route to take. This type of cellar can be used without constructing any walls or roof if you have stiff clay for soil, but a wall and access door must be built on the one open side. If the soil is not as stable as you wish, a stout framework made from timber, logs, and large rocks or cements blocks can be constructed for the walls, with a wooden roof built to enclose the cellar. Covering the roof with as much soil as possible will give your root cellar the best natural insulation.
A north-facing site is ideal when choosing the location you want to excavate because it leaves the least exposure to sunlight. If you live in a warm climate, try to position the entrance wall away from the sun and away from the prevailing winds if at all possible, as mentioned in Chapter 2.
Hatch Root Cellar
A hatch cellar is made by digging into the earth and installing a hatch door for entry, with a ladder or stairs leading into the storage area. It is usually built within some other structure. For example, your home, garage, or shed might have a hole excavated beneath it that can be accessed through a trap door in the floor. Lighting is also a requirement for this type of cellar, so make sure you consider this when making your plans.
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If you live in an extremely cold climate, it may be necessary to place a small heater in your root cellar to keep the temperature above freezing. When using a heater, make sure you closely monitor the temperature — the ideal temperature for storing most fruits and veggies is just above freezing.

Depending on how deep you dig and where the natural water table lies, water may be a concern if you have a hatch cellar. A pump to remove excess water may be needed in the spring or after a heavy rain. With this type of cellar, make sure your shelving and any containers are not directly touching the walls or floor.
Floor and Drainage
Drainage is an essential part of keeping your fruits and vegetables in good shape all winter long in either type of underground root cellar. You should have a good idea as to what the drainage is like in the area you excavate your root cellar, and the actual building process will teach you a lot about this. Did the hole fill with water when it rained? Did you reach the natural water table so there was water always sitting on the bottom? If the answer to either of these questions is yes, you will probably want to look for another location for your root cellar as it will be very difficult to keep this area free of water. Remember, you want the area to drain quickly so that no water is able to sit on the floor for any length of time.
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Never place your boxes or crates of fruits and vegetables directly on the floor of your root cellar, no matter what the floor is made of. They will rot more quickly due to the moisture or freeze in the colder weather. Wood pallets, often available for free at your local building supply store, work well for keeping larger containers off the floor.

You will probably be fine if the area you have chosen has a natural slope and drains quickly, however keep in mind that rainfall and ground moisture vary from season to season and year to year so you may want to provide some type of drainage in any underground cellar. An easy way to provide simple drainage is to dig a trench around the edge of the main cellar area, making sure the trench is deep enough so when you grade the floor of the cellar the water will naturally flow into it.
If your trench is located in an area that is well traveled, you will need to make sure it remains free of debris. To do this, place an inch or two of pea gravel into the trench. Wrap a four-inch slotted corrugated plastic water pipe in perforated sheeting and place it on top of the gravel in the trench. The sheeting allows any water to flow in the pipe but keeps weeds and dirt from clogging the system. Now fill in the trench with more gravel covering the water pipe completely. This simple drainage channel will be easy to walk over, keep debris from collecting in it, and will help to keep your cellar from filling with water.
You want your root cellar floor to be as level as possible, but if you have standing water taking the time to grade it so that the water flows naturally to one side or corner will help keep your cellar dry. Several inches of sand or gravel are also a great way to hold water and will prevent you from having to walk through a lot of mud in the wetter months. Sand and gravel also act as natural humidifiers, helping to keep your stored veggies and fruits fresh longer.
Walls, Doorways, and Insulation
A root cellar that has been dug into a hillside is an underground structure with one exposed wall and an access door. The wall can be made from a variety of materials like wood, cement blocks, adobe, rammed earth, earth bags, and cob. These options are fully discussed in Chapter 4 “Build an Above Ground Root Cellar.”
To create an access door for your underground cellar, first mark off a thirty-two-inch wide space to serve as a rough opening for your doorway. Next, create the doorframe out of two by eight pieces of lumber. An economical option is to install a previously used door, often found at salvage yards, Habitat for Humanity restores, and garage sales.
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Underground wall storage
Depending on what material you choose to make your access wall out of and the climate in your area, you may need to insulate your cellar. A wall made of wood will have to be insulated no matter what the climate, as wood alone will not keep the heat or the cold from coming through. Two feet of insulation material, placed between the interior and exterior wall, is ideal for a wood-framed wall. A wall built with hollow cement blocks is easily insulated by filling in the hollow area between blocks with some common material such as sawdust, loose straw, dry sand, or commercial insulation. A wall made of adobe, rammed earth, or cob needs no additional insulation as it is thick enough and the material used functions as a natural insulator. Your access door will also need to be insulated. One way is to cover the inside of the door with standard home insulation. To do this, cut two inch by four inch pieces of wood long enough to make a frame around the inside of the door. Nail the wood to the door then fill the two inch recess with insulation. Nail a piece of plywood to the outside of this frame to hold the insulation in place. A much easier way to provide insulation is to tack a heavy blanket or cloth to the inside of the door although this may not be effective enough if you live in a very cold climate.
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Building an anteroom outside the entrance to your root cellar can offer several benefits. It can provide extra insulation for your produce, and can be used to store gardening tools, canning supplies, and empty canning jars.

If your underground root cellar has more than one room, you can help regulate temperature and humidity by having well-insulated walls and doorways. Hanging blankets on interior walls and over doorways is one way to regulate temperature throughout the cellar and provide an extra measure of insulation for your fruits and veggies.
Ventilation
It may seem like common sense, but this bears repeating: hot temperatures warm the earth while cold temperatures will freeze it. Both affect the temperature inside your underground root cellar. As explained in Chapter 2, all root cellars, whether they are built above or below the ground, require two air vents: one lower down on a wall to let in cool air and another higher up to allow the warm air to be released. Ventilation and good air circulation are required to keep the temperature regulated in any root cellar.
A ventilator may be necessary in certain root cellars. You will want to constantly monitor the temperature and humidity if you are running a business storing food to sell during the winter months, and a ventilator is the ideal tool for this. There is much more care than most people realize to properly store vegetables over the long term.

CHAPTER 4
Building an Above Ground Root Cellar
What if you want to store some of your own veggies for eating during the winter, but do not have the type of property that will allow you to build an underground root cellar? An above ground or partial above ground structure is a viable option. This chapter covers a variety of building options you can use to construct a functional above ground root cellar.
A Partial Underground Structure
If your location is not ideal for excavating a root cellar, you can build a partial underground structure by digging just four feet or so into the ground. This type of structure is common in colder parts of the country, in areas where the ground is flat and rocky, or where the water table is high and there is very poor drainage. The walls of a partial underground root cellar are usually made of masonry blocks and banked with soil on three sides.
First you will need to decide on the size of your root cellar. For example, if you want a structure twelve feet by eight feet that will stay solid for years, you will need to dig an area sixteen feet by twelve feet that sits four feet deep with an entrance ramp that is four feet wide and slopes six feet. You want the area to be larger than your structure so you have access to build your walls from all sides. You can fill in the extra space on the outside of the wall once it is built with the dirt from the excavation; this will provide even more insulation for your root cellar. The entrance ramp is six feet long and angled giving you an area to make steps leading down to the main door of your cellar. Make sure you have the space to accommodate the size structure you want to build before you start digging.
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If you do not want to spend money on concrete blocks, you can try to find used ones from building teardowns, use cedar logs stacked on end, or install large stones mortared together. The most important thing to remember is you want your root cellar walls to be strong.

This type of structure traditionally has a hatchway door with a stairway leading down to a second doorway. The “double entrance” offers great insulation from the outside temperatures because of the air space between the two doors. The roof is typically made of two by fours, and then protected with roof sheathing and plastic film with dirt piled on top of everything. Vents are installed for good air circulation, and a drainage system is used to protect veggies and fruits.
Two big advantages to the partial underground structure are that it is affordable and easy to build. If you utilize common materials from your own property or a local building supply store, you can build this structure in your spare time.
Completely underground root cellars usually stay at the ideal temperature for storing fruits and veggies due to the earth's natural insulation. However, you can still preserve successfully in an above ground storage building as long as you build in the right location and provide insulation and proper drainage. Constructing a solid above ground structure begins with choosing the right materials for its walls.
Brick, Concrete Blocks, or Stone Walls
Brick, concrete blocks, and stone are some of the most common materials used in building the walls of the traditional above ground root cellar. Usually the cost and availability of these materials are the most important factors in determining which of these products you choose. As you probably know, bricks come in a wide variety of sizes. They are typically small and therefore easy to work with, because they are small you will need more product and your structure will take longer to construct. Concrete blocks are a good choice for making heavy-duty walls. They are usually cheaper than brick and the construction will go much quicker because of their larger size.
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Concrete-block walled cellar
Building with stone or large rocks is often the cheapest option as these materials can often be found on your own property. The construction can also be more challenging since you'll need a good eye, a strong back, and lots of patience to build sturdy walls from rocks that are all different shapes and sizes. However, building with stone can also give you a huge sense of accomplishment; not only will your structure have been built from materials gathered from your own land, it will have a hand-crafted look and quality.
If you are new to building with rock and are not yet familiar with cutting the material, you will want to start with the flattest edged rocks you can find for your first layer. Choose rocks that are similar in height to start building up your wall, continuing along the full length of the wall. Fill in all the joints between the rocks with mortar. When the first course is complete, spread mortar across the top and continue building another layer. If you run out of similar-sized rock, find two that can be stacked to match the others. Stand back and look at the wall to make sure the joints are all staggered; if not your wall has more of a chance of breaking.
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Mortar is a mix of cement, lime, sand, and water that acts as a bonding agent, the glue that sticks your brick, cement blocks, or stone together. Make sure you consult with professionals regarding the proper mix for your type of building project.

Building walls with brick or cement blocks is fairly straightforward; you simply stack them on top of each other, using mortar in between each block as the cementing agent. You will want to stagger the blocks so the joint of the blocks below are fully covered with a block on top, creating a stronger structure with less likelihood of water penetrating the wall.
Walls from Wood
Cedar is your best option if you decide to build your root cellar out of wood because it offers greater rot and insect resistance. You first step when building walls with wood is to create an insulation pocket. To do this, build two walls two feet apart, and fill this cavity with either traditional insulation or somewhat unconventional options like straw, hay, or sawdust. It is important to cover the outside of your wood walls with a moisture-resistant material, especially if you are planning to pack soil against them.
Adobe Walls
Adobe is one of the first human made building supplies, and was originally used where trees were scarce but there was an abundance of dirt and water.
Making your own adobe takes a lot of time and work; however its considerable benefits make the investment worthwhile. Adobe provides natural insulation, consistent humidity, and fresh air exchange, all invaluable to your burgeoning root cellar. You will need molds to make your own bricks, and these can be made by hand using two by four pieces of wood that are cut and connected to the right size (to save time, build a mold that allows you to make multiple adobe bricks at once). The adobe mixture is made by combining soil, water, and cement. Begin by adding just enough water to the soil to make it slightly plastic, meaning you want the soil to be a muddy consistency but not watery and so it will hold its shape. Next add the cement, followed by enough water to bring the mix to a molding consistency. Use a blade-type mixer to ensure proper mixing, or mix well by hand with a hoe.
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It is currently estimated that about one third of the world's population lives in some type of earthen dwelling. Over 100 million people in China live in adobe and rammed earth homes, and another 45 million live in below ground earthen structures.

Cure your adobe bricks in a warm, sunny location for at least three weeks. Test them before using by building a small structure like a low wall to see if they are strong enough withstand being stacked on top of each other and also watch to see if they crack while drying. If they crack you will know the consistency is not correct. If you need a building permit to build your root cellar, your blocks may need to be tested at a laboratory. Check with your local building inspection agency.
Building Walls with Rammed Earth
Rammed earth walls are made from earth and water. The ideal soil to use for these structures is a blend of small gravel, coarse or fine sand, and clay. The best ratio for these materials is seventy percent sand mixed with thirty percent clay. The soil in the area of your root cellar can be tested to see if it is suitable for this use; if not, you can have better soil brought in. Cement can also be added to the soil to increase its strength as well as help to keep moisture out of the walls. Steel reinforcing bars are often used in the foundation and walls for added structural support.
The basic procedure for building a rammed earth structure has not changed in the past two millennia. Suitable moist soil is compacted one layer at a time into a form that is constructed where the wall is to be. The form can be made out of two pieces of plywood with wood connecting them. The form is constructed the width and height of the wall you are building. Once the form is full and the last layer is compacted, the form is taken down and the process repeated for all remaining walls. The earth is compacted by hand or by machines.
The benefit to making rammed earth walls is that earth is always readily available. In addition, it is unprocessed, low-cost, heat-storing, load-bearing, recyclable, and durable. A properly built rammed earth root cellar gains free heat from the winter sun and stores that heat in its walls, preventing your food from freezing. During summer months, the walls absorb excess heat from the inside if the structure is properly shaded and ventilated, helping to keep the interior cool and allowing your food to stay fresh longer.
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To test your soil to determine if it will work well for building a rammed earth structure, construct a small sample block so it can be checked for strength and weather resistance. Spray the block with water from your garden hose at full force for an hour to see how it holds up. If necessary, modify your earth mix and make another test block.

There are concerns in many government building departments regarding the safety of rammed earth structures, and this may make it more difficult to get a permit to build a larger structure. However, your root cellar can easily be built small enough to bypass any need for a permit. Historically, rammed earth structures have stayed standing for hundreds of years. They are not dirty, do not wash away in the rain, and don't crumble in an earthquake.
The Cob Structure
Cob is probably the oldest earth-building system and it also happens to be the simplest. A cob structure requires no framework, ramming, or additives, and is very easy to build. The word “Cob” is an English term that means “mud building,” so it's no surprise that a cob wall is made of a combination of sand, clay, straw, and water — all which are readily available right on your own property!
The cob recipe:
	50%-85% sand

	50%-15% clay

	Straw (add as much as you can until each piece is surrounded by the sand/clay mixture — the more clay in the mix, the more straw can be added)

	Water (add enough water so the earth mixture holds together)


After you thoroughly mix these four ingredients, the stiff mud is piled to make a wall and formed using your own hands.
A cob structure typically takes several weeks to build. First, a stone foundation is laid and stiff mud is shoveled onto it and tamped down. Next, about eighteen inches of material, know as a “lift of cob,” is piled on top of this foundation, then left for two weeks to dry before the next “lift” is added. The walls are trimmed back as they dry using a paring iron, leaving them straight and plumb (meaning the wall is exactly vertical) and between twenty and thirty-six inches thick. Openings for a door and windows are built in by framing in lintels of stone or wood at the appropriate height as walls are constructed.
The benefits of cob walls are the same as with rammed earth; whether your cellar is built underground or partially underground, these types of walls help keep the temperature consistent and therefore prevent your stored items from getting too warm or cold. The dirt floor in these structures makes it easier to maintain the proper humidity as well. Additionally, you'll be buying a minimal amount of materials if you decide to build cob walls, making them an inexpensive option. Finally, they can be fun to construct, especially if you enlist the help of your family, friends, and neighbors!
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Cob structures need protection from prolonged soaking. Building a strong foundation and roof and adding the additional protection of a coating of exterior plaster will ensure that your structure withstands the elements.

Using Earthbags
Another cost-effective alternative for building the walls of your above ground root cellar is to use soil filled sacks, also know as earthbags. This more flexible version of rammed earth is preferred in areas where the soil has very low clay content, wood is scarce, and the site is prone to invasion from flooding, hurricanes, or wildfires. When properly built, earthbag walls are very strong.
When choosing which bag to use, remember that the weaker the soil, the stronger the bag material needs to be. The most commonly used bags are made from either burlap (hesian) or polypropylene. Burlap is more durable than polypropylene, but it is biodegradable. Polypropylene bags are made of woven plastic and will deteriorate if exposed to ultraviolet rays from the sun. Another common choice is recycled seed or feed sacks.
First, bags are filled with subsoil, removing any organic matter and topsoil. You can also use gravel to fill the bags, which may be handy if you are using it for the foundation. Now all that's necessary is to stack the bags layer upon layer in a staggered pattern to prevent the rain from seeping into the wall.
The Roof
The roof will be made of soil in any underground root cellar. Interior framing may be supplied to support this dirt roof depending on the size of the cellar and the soil type, but that is all that is needed. A roof will need to be built in the case of an above ground cellar because only the walls are supported with soil. Three of the most common roof types used in these cases are sloped roofs, gable roofs, and flat roofs.
The style of roof you choose will depend upon the overall appearance you want, the amount of money you want to spend, and the materials you have available. A flat or low-pitched roof is the most common style for a root cellar; however, a flat roof can be problematic if you live in a wet climate or where the snowfall is heavy. Whatever roofing style you choose, make sure it is properly built.
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As well as storing fruits and vegetables, your root cellar can be a great place to store smoked meats, cheeses, wine, and beer, and is also a great place to overwinter flower pots filled with bulbs or geraniums.

A dirt floor is the best option for your above ground root cellar, but cement will also work well. As with walls and roof, it is important to provide proper insulation and ventilation. A floor drainage system, like the one used in constructing underground cellars, will also be necessary. See the details provided in Chapter 3 in the section “Floor and Drainage.”

CHAPTER 5
Unconventional Storage Spaces
Even if you live in a rental home, an apartment, or do not have any traditional space to build a root cellar, you can still find a place within your home to store preserves and fresh fruits and vegetables for winter eating. This chapter covers the alternative options available to those without access to the perfect cold storage space.
Repurposing Areas in Your House
The average home usually has a few spots that would make great unconventional root cellars. When looking around your home, try to find areas that have good storage conditions — a cold, damp space for root vegetables like potatoes and carrots, a warm dry spot for storing squash, and a cool dry area for your garlic and onions.
An unheated room such as a spare bedroom, an unused bath, or a spare closet that doesn't see much use, are all great candidates for your cold storage area. Close the door to the space, put in a thermometer, and record the temperature. If it is cool (32ºF–40ºF) and moist (80ºF–90ºF relative humidity), you have found a great area to store your root veggies. If the area is cool (32ºF–50ºF) but dry (60ºF–70ºF relative humidity), then it is the place to store your garlic and onions.
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What is relative humidity and how do I measure it?
Relative humidity is the ratio of the actual moisture in your home compared to the potential moisture, and is measured using a hygrometer. A hygrometer and a room thermometer are often combined and can be purchased at any hardware or building supply store.

An unheated attic is usually easily accessible and often has the ideal conditions for storing vegetables such as squash and green tomatoes. A warm attic is also a good spot for drying herbs, nuts, and beans. Make sure your vegetables, herbs, and nuts are in perfect condition before placing them in boxes or hanging them in your attic. Some vegetables, like tomatoes, will have to be checked regularly as they can ripen fairly quickly. Others, like good quality squash, can last up to six months when stored properly. Since most attics are unheated, you'll occasionally need to open the door to let in a little heat. Another option for storing your squash is under your bed — an area that is normally warm, dry, and unused.
Wall space along stairwells up to your attic or down to your basement can hold small containers or baskets of apples, onions, or garlic. On the floor under your kitchen table can even be a spot to store a few of those green tomatoes so they can easily be checked and pulled out to use when ripe.
If you choose to use a spare room or even your existing living space as your unconventional root cellar, the chances are good you will not want it to look like a storage space. Use attractive afghans or blankets to cover the bins or put items into colorful baskets and then line them along a wall on a sturdy shelf. Place boxes under tables and cover them with a long tablecloth or hang mesh bags filled with garlic or onions in your coat closet.
Some older homes still have a concrete cistern that was used for storing water. Most of these homes will now have running water, making the cistern an ideal space for storing vegetables. A lot of homes have interesting nooks and crannies that are great spots to store small amounts of fresh fruits and veggies. All you have to do is look around your home to see what space you can find!
Porches and Basements
Your living space may not be big enough or convenient if you have a large amount of food to store. In this case, an enclosed porch or basement may offer the perfect solution.
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Make sue you are not storing items near your furnace when using your basement as food storage as this area is often too warm to successfully store any fruits or veggies. On the other hand, a furnace room with sturdy shelves offers a great place to store your jars of canning and preserves.

An enclosed porch is usually a dry, unheated room; in other words, it is a great place for food storage. It would be a good spot to store potatoes for a short time while onions, garlic, nuts, canned goods, and dried goods could be stored there for a longer time. Just make sure they do not get direct sunlight and the area does not freeze.
There are often crawl spaces under porches or patios that offer great storage conditions — dark, cold, and damp. One concern with a crawl space is it is usually not insulated, meaning your food will need to be protected from freezing. If you live in an extremely cold climate, insulate with straw, sawdust or leaves to help prevent severe fluctuations in temperature. A crawl space can be difficult to get in and out of, so make sure you know exactly what you are putting into the area. A diagram that shows where items are placed can be helpful when you are searching for a particular vegetable in the middle of the winter.
Most basements have unused areas that are cool, dry, and easily accessible, making them another ideal area for use as an unconventional root cellar. You will want the basement to be well ventilated and to maintain a temperature between fifty and sixty degrees Fahrenheit. This is a good area for ripening tomatoes as well as storing squash, potatoes, carrots, and onions over a short period of time. If you can, build an insulated room away from your furnace since it will help these items to keep longer. Make sure any storage containers are set off the floor. The floor may also need to be dampened occasionally to keep the humidity high enough so the veggies do not shrivel. Damp sawdust scattered on the basement floor will also help.
Basement window wells can also be used for cold storage, and windows can be opened to provide extra cooling if needed. These areas are usually fairly small, but have the distinct advantage of being well off the floor. Place your veggies in a box or container in the window well, scattering some wood shavings around the outside of the container for extra insulation.
If you have a stairwell that leads directly to your basement from the outside, this is another area that can be utilized for storing some food. Just remember the top steps closer to the outside will be colder; make sure you place items that can tolerate the cold on the upper steps. Apples and pears are a good choice.
Out Buildings
If your home does not have a porch or basement, out buildings such as a garage or gardening shed can be used to store your fruits and veggies. A garden shed can be used for hanging dried herbs, garlic, or onions, and the garage is great for storing root vegetables. Many garages are unheated, but most are insulated and therefore provide an ideal freeze-resistant spot to store a few boxes of potatoes, carrots, or beets.
The climate you live in will determine how long you can store items in an unheated garden shed. If you live in an area that gets long periods of below freezing temperatures, your fruits and vegetables will probably freeze if stored there. A structure made of cement or rammed earth, as discussed in Chapter 4 “Building an Above Ground Root Cellar,” will be better able to support your food in these extreme conditions.
If the only space you have available is an unheated shed, you can pack your fruits and vegetables into containers with wood shavings, sawdust, straw, or peat moss between the layers to help insulate the food from extreme cold. Hanging blankets on the shed walls for further insulation will add an extra layer of protection from the damaging cold. If your shed floor is made of dirt, digging a pit right under the shed will help to insulate your stored items even more. Your potatoes and carrots may not last all winter long in these conditions, but you will be able to enjoy them for a few months at least, so give it a try!
Pits and Trenches
If you have a lot of root vegetables like potatoes, carrots, beets, and rutabagas to store and do not have a root cellar or other space indoor space available, a pit or trench might be another option to utilize. A pit or trench can come close to creating the same conditions you would find in a root cellar — cool temperature but not freezing, humid but not too damp, some type of ventilation, and protection from critters of all kinds.
A word of warning: a pit or trench is not a “for sure” thing. The spot you choose may look dry and suitable in September, but by January it is a soggy mess and mice and other tiny creatures will have found their way to your food. Your climate is big a factor when using pits and trenches; if you live in an extremely cold climate the food will easily freeze no matter how much straw or leaves you use for insulation.
Pits should be small and it is best to store no more than a week's worth of food in each pit so that it is emptied, and its contents used (transferred inside to the refrigerator for the week's meals), all at one time. A pit is great for storing potatoes, carrots, parsnips, Brussels sprouts, turnips, rutabaga, cabbages, and apples.
To create your pit, dig a hole one foot deep and three feet square in an area that you know has good drainage. Line the hole with three to four inches of straw, hay, or leaves. Gently place the vegetables into the pit in a pyramid shape — do not just throw the veggies in as they can be easily bruised or broken. Now cover them with a foot of straw or leaves and then cover the straw with soil. If you think mice or other critters will be a problem, place hardware cloth or a screen over the vegetables before covering them with the straw and soil.
You now need to work on ventilating your pit. Loosely layered straw and hay might provide sufficient ventilation, or you can use a metal can or pipe that has both ends open. Place the can on top of the pile of vegetables, making sure the top of it is not covered with the straw or soil mulch. It is important to cover the top of the can with mesh to help prevent mice, birds, and other animals from using it as a doorway to their next meal.
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If you have a problem with mice or rats in your garden, set some traps as a way of preventing them from eating all your stored food. Another option is to introduce a predator animal. One way to do so is to set up a snake home of loosely piled rocks and sticks to attract some garter snakes. They will keep the mice in check.

Trenches are used to store leafy vegetables like cabbages, celery, Brussels sprouts, and Chinese cabbages. Again, the trench will, like a pit, not keep your veggies from freezing if you live in a cold climate. To build your trench, dig a channel one foot deep (or more depending on what you are storing) two feet wide and whatever length you may need. If the soil is loose, you may want to prop up the sides with boards.
Dig up the plants, including their roots, that you want to overwinter, then transplant them closely together in the trench. Make sure the roots are well covered with soil and that the top of the plant is not higher than the height of the trench. Once transplanted, water the plant roots, making sure the leaves do not get wet. Leave the plants for a few hours to settle and then place a board over the trench, covering the vegetables. Cover the board with a foot of straw, hay, or leaves and place a piece of plastic or a tarp over everything. To remove the plants, open one end of the trench, remove what you need, and then close it up again. Burying a barrel is another way to store some veggies; a wooden barrel covered with straw would work well. You can use any type of barrel, just not plastic, and make sure there was nothing in the barrel previously that could poison your food. Stay completely away from anything that may have contained pesticides.
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Mice, rats, and other burrowing animals have long, flexible, cylindershaped bodies that allow them to fit through small holes. Because of this, it is important to cover any ventilation openings to your cellar or pits with extra-fine mesh or screen.

Dig a hole deep enough to contain the barrel. Make sure there is about two inches of the barrel left above ground, keeping in mind that you'll be placing a few inches of rocks or pea gravel on the bottom of the hole for the barrel to sit on. Cut a hole in the bottom of the barrel for drainage, making sure you cover it with mesh or screen to keep out any critters. Place your veggies into the barrel, layering with straw every foot or so. Cover the filled barrel with at least three to four inches of straw that is several inches larger in diameter than the barrel. You may want to put in a ventilation pipe for better circulation; again, make sure you cover the top of the pipe with fine mesh screen.
Garden Storage
If you live in a mild climate where the temperature does not get much below freezing, you don't have to go to all the trouble of digging a pit or trench. Instead you can just leave your plants growing in the garden. Even though the temperature does not get below freezing, it is still important to protect the plants with four to six inches of mulch, straw, hay, leaves, or blankets. Often mild climates get rain in the winter months and the mulch will help protect your vegetables from getting too much moisture. When you want to harvest the veggies during the winter months, simply pull aside the mulch and dig up the plant or roots. To make cleanup easier, plant all your storage vegetables in one area of the garden, marking the rows well so they can be easily found when you want to use them. Metal markers or larger sticks secured to the ground work well.
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Using whatever mulching materials you have on hand is the most economical option. If you live on a tree-lined street or have lots of trees in your yard, make sure you take the time to collect the leaves. They make great mulch, especially when they have been shredded.

You will need to plant whatever vegetables you want to harvest in the fall or winter months during July and August. Kale, Brussels sprouts, cabbages, and Jerusalem artichokes in particular are great for winter harvesting. Root crops like potatoes, carrots, and beets can also be stored in the garden through the fall and winter months if you live in a mild climate. See Chapter 6, “Filling Your Root Cellar,” for more tips on what to plant and how to harvest for your winter eating.
The Pantry
Let's say you live in an urban city, have no access to a garden spot, but still want to buy some bulk, in-season fresh veggies and fruit to keep for a few months to save money — what do you buy and how do you best store it? If you are lucky enough to live near an organic farm that allows you to purchase bulk produce, stock up on apples, carrots, potatoes, beets, garlic, and onions for storing.
The root veggies need a cool, dry, dark space, so put them into Rubbermaid containers that stack and then place them into the coldest possible area of your home. They should keep for a month to six weeks. Place the onions and garlic in a mesh bag and hang them in a closet or laundry room. So long as they stay dry, they should keep for several weeks as well.
Buying in bulk and then canning or freezing is another way to enjoy fresh fruits and vegetables all winter long no matter where you live. Using your pantry to store a few jars of preserves or pickles will be a real treat in the dead of winter. In Chapter 8, “Canning and Preserving,” you will find instructions on how to can and preserve fruits, veggies, meats, and more.

CHAPTER 6
Filling the Root Cellar
Having a large enough quantity of fresh fruits and vegetables to store or preserve during the winter months is the main reason for having a root cellar. Growing your own produce is one of the best ways to ensure you have the highest quality and freshest foods to fill that root cellar. In this chapter, you will receive tips on growing vegetables, fruits, and herbs. You will also learn the ideal fruits and veggies to grow in order to get the best possible results from storing them.
Vegetable Gardening
If you are new to gardening, the first step to having a successful and productive vegetable garden is to choose the best site you can. A good site gets a lot of sunlight, has access to a good water source, is made of good quality soil (this can be amended to improve overtime), features good drainage, and is in an easily accessible area. If you are a longtime gardener with a plot that you have worked on for several years, remember that the best way to increase the health of your plants and then your harvest is to regularly feed your soil.
Garden soil is another important feature to consider when growing your vegetables. You will want to keep your soil healthy and full of useable nutrients by regularly adding organic matter, like compost and aged animal manures, and organic amendments, like bone meal, alfalfa, or blood meal and crushed rock like greensand. Using mulch during the growing season and covering crops when the vegetable garden is put to bed are both great ways to enhance the quality of your garden soil.
You should plan to grow what your family likes to eat and what you most want to store in your root cellar. It is of course fun to experiment with new crops and new varieties, but if you are growing fruits and vegetables to feed your family you'll need to stick to planting larger amounts of the crops you know grow well while using smaller areas for experimenting with new varieties.
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Use crop rotation when planning and planting your vegetable garden. This helpful practice is as simple as making sure you plant your veggies in different areas of the garden each year. Moving the vegetables around will prevent the depletion of soil nutrients, help keep pests and diseases out of your garden, and supply you with a much healthier and more productive harvest.

Take the time to observe your vegetable garden. This is a great way to catch any problems early enough to be able to solve them before they compromise the rest of the garden. You should also take time every day, or at least every few days, to walk around the garden looking at the plants. Do you see any damage? Are there any holes in the leaves? Are plants dying or looking yellowish or sickly? These are all classic signs that there may be a problem of some sort. If you zero in on any trouble spots, try to figure out what may be causing them. Are there any pests that you can see? Do the plants need some added nutrients? Are they getting enough water? Make sure you know the answers to these questions.
Using healthy garden soil and keeping your garden clean are two of the best ways to ensure a productive harvest and keep problems with pests and diseases to a minimum. Remove any diseased plants by placing them in a garbage bag immediately upon digging them up rather than carrying them through your garden. Investigate any pest problems you may have and find organic methods to remove or control them. Keep debris in your garden to a minimum to prevent any unwanted insects or pests from having a home.
Over or under watering is one of the most common causes of problems in your vegetable garden patch, while the proper watering of your vegetable garden will ensure you have the abundant harvest needed for having enough to store for use during the winter months. One inch of water a week is a good rule of thumb for your vegetable garden. Too much or too little water will place stress on your vegetable plants, causing them not to produce as well as they could.
Growing Fruits and Berries
Even a small garden has room for growing some fruits and berries. A few bushes, vines, or one or two fruit trees can give you an abundance of fruits to put aside for eating all winter long.
Most fruits fall under two main categories: small fruits and tree fruits. Some common small fruits are blackberries, raspberries, blueberries, gooseberries, red currants, and strawberries. Fruit trees commonly found in home gardens are apple, pear, plum, cherry, and peach. Grapes are grown on vines, making them different from either the small fruits or tree fruits.
Fruits and berries need growing conditions similar to vegetables in that they need decent soil to grow in, proper watering, and regular observation and maintenance to be most productive. You will also need to understand cross-pollination to grow fruit trees successfully. Most fruit trees have both a male and female reproductive organ on the same flower, but not all are self-fertilizing. Some need to be grown near another variety of fruit tree that flowers at the same time so that cross-pollination can occur. Wind or insects usually transfer the pollen, so your part of this process ends after you plant these trees near each other. Do your research when choosing to plant new fruit trees so you know the pollinating needs of the trees you are purchasing.
The benefit to growing fruits and berries is they are not annual plants as most vegetables are. This means that, once planted, they will keep producing fruits for many years with just a little attention. Fruit and berry trees need regular pruning to be most productive, whereas vegetables just die back at the end of each season.
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If you have limited space to grow fruits, try training them to spread outward along a fence or structure. This method, known as espalier, is accomplished through pruning and grafting. The branches are trained horizontally to wires usually against a wall or fence. Start when the tree is young by gently tying each branch growing from the main trunk horizontally to the structure. In the summer cut back the new leafy shoots produced during the spring and summer.

There are only a few fruits, such as apples and pears, that store well in a root cellar. Others are best canned with syrups, preserved as jams or jellies, and used as wonderful treats for dessert or on your morning toast and muffins during the winter months. There is always room in a root cellar or pantry for your preserves, so take the time to cultivate your fruit and berry patch. Check out Chapter 7, “Storing Produce,” to find out the best way to store your fruits and berries.
Happy Herbs
Herbs are best harvested fresh and used immediately, but that doesn't mean they can't be easily dried or frozen as well. No matter what you decide to do with your herbs, these plants are a huge addition to any vegetable garden. Herbs will attract beneficial insects and repel unwanted ones, thereby helping keep your garden pest-and disease-free.
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Growing garlic
Aromatic herbs such as mint, parsley, sage, rosemary, and garlic tend to repel unwanted insects, which make them great companions for certain vegetables that may be more susceptible to pests or diseases. Herbs such as balm, dill, hyssop, and thyme are great for attracting bees, which will help to pollinate flowers on your fruiting plants.
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The growing and harvesting of herbs is as old as civilization. The earliest known writings of most cultures reference herbs used in preparing food, preserving food, scenting the body, and healing wounds and illness. Some of the herbs used 2000 years ago are still used in drugs that modern doctors prescribe today.

The leaves and roots on some herbs exude a substance that can either promote or prevent insects from attacking other plants. Dill is a good herb to plant with your brassica, or cabbage family, plants because it will lure aphids away from those vegetables. However, a dill plant that is allowed to flower near your carrot patch will reduce the size of your carrot roots. Companion planting is an interesting study, and you will need to experiment in your own garden to find what works best for you. Check out The Everything® Grow Your Own Vegetables Book for more details on companion planting.
Herbs can also be dried and frozen for winter use. Depending upon your climate, you can grow a wide variety of herbs both indoors and outdoors throughout the winter months to be cut as needed. (Check out Chapter 7 for more information on which herbs do well dried or frozen).
Cuttings or divisions from perennial herbs such as chives, marjoram, mint, and winter savory can be taken in the late summer, transplanted to pots, and brought inside. Place them in a warm, sunny spot and you can have fresh herbs to cook with all winter long. Annual herbs such as basil, parsley, and dill can be seeded in late summer and brought indoors once the temperature starts to cool down. Indoor potted herbs do not need a lot of water, so be careful not to over water!
How Much Do You Need to Plant?
The amounts of vegetables you will want to plant in order to have enough to eat fresh and still preserve and store enough to enjoy all winter will depend on the size of your family, how many veggies or fruits you want to store, and how large of a garden area you have. If you cannot grow all of the produce you want or need, consider buying in bulk from reputable local organic farms or grocers to supplement your own garden.
TABLE 6-1.
[image: illustration] GUIDE TO VEGETABLE YIELDS AND PLANTINGS

	Vegetable
	Average harvest per 100 feet
	Recommended planting per person

	Beans, bush
	120 pounds
	20–30 feet

	Beans, poles
	150 pounds
	20–25 feet

	Beans, dry
	10 pounds
	100 feet

	Beets
	100 pounds
	10–20 feet

	Broccoli
	75 pounds
	10–15 plants

	Brussels Sprouts
	60 pounds
	10–15 plants

	Cabbage
	150 pounds
	10–20 plants

	Carrots
	100 pounds
	25–30 plants

	Cauliflower
	100 pounds
	10–15 plants

	Celery
	75 heads
	5–10 plants

	Corn
	10 dozen ears
	50–100 plants

	Cucumbers
	120 pounds
	15–25 feet

	Jerusalem artichokes
	150 pounds
	10–20 feet

	Kale
	75 pounds
	10–20 feet

	Leeks
	150 leeks
	10 feet

	Lettuce
	50 pounds (80 heads)
	10–15 feet

	Onions
	80 pounds
	50–100 feet

	Parsley
	30 pounds
	5–10 feet

	Parsnips
	100 pounds
	10 feet

	Peas, shelling
	15 pounds
	50–100 feet

	Peppers
	50 pounds
	5–10 plants

	Potatoes
	100 pounds
	30–50 feet

	Pumpkins
	200 pounds
	5–10 feet

	Radishes
	100 bunches
	15–25 feet

	Rutabagas
	150 pounds
	10–20 feet

	Spinach
	30 pounds
	30–40 feet

	Squash, summer
	150 pounds
	5–10 feet

	Squash, winter
	125 pounds
	25–30 feet

	Tomatoes
	100 pounds
	10–20 plants


Some vegetables will store better than others (like those found in Chapter 7, while others are great for canning, drying, or freezing (as seen in Chapters 8, 9, and 10). Vegetables such as lettuce and radishes will not store or preserve at all, so these will need to be used fresh. Plan your garden accordingly.
Depending on your climate, some root vegetables can be left in the garden. Protect the plants from the rain or cold with several inches of mulch, and then harvest as needed throughout the fall and early winter months.
How to Harvest
Vegetables are harvested at different times and in many different ways. Certain vegetables such as peas, beans, cucumber, and zucchini need to be harvested on a regular basis to keep the plant producing. Some plants only produce one item, and you'll want to harvest it at the peak of ripeness. Others will keep producing a crop over several weeks, and others still will produce second crops but in smaller sizes.
Salad stuff such as lettuce, spinach, Swiss chard, oriental greens, and salad greens can be harvested by individually cutting baby leaves or mature plants. For baby greens, which are wonderful in salads, cut the plants when they are two to three inches high. If the roots are not disturbed they will grow back. You can usually get two cuttings before they stop producing or start tasting bitter. For a mature plant, check the seed packet to see how long it is supposed to take to mature. Most plants do not grow much higher than twelve to sixteen inches. A mature plant can be cut off at the base of the plant, or individual leaves can be cut as well (most common in Swiss chard). The plant will grow again if the root is not disturbed, usually producing a smaller head. Pick a leaf from a salad vegetable and test it to see if it has a sweet fresh taste. If it does, the plant is ready for your dinner plate. A bitter taste to the leaves is a sign that the plant is finished. Let the plant flower so you can collect the seeds, or pull it out and plant something else in its spot. These vegetables do not store well so they are best eaten fresh.
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To keep lettuce fresh longer, moisten a clean kitchen towel and wrap it around the vegetable. Place this into a plastic bag and put it in the refrigerator. Do not seal the bag, as it will keep better with air circulation. Stored this way, the lettuce will keep for up to two weeks.

Brassicas, which include your cabbage, broccoli, and cauliflower, are plants that usually produce one good-sized head. Some will produce smaller heads once the main one has been harvested. These vegetables can be harvested once the head reaches approximately four to eight inches in diameter. You'll want your cabbages to have a nice firm head, and this takes precedence over size; they can be harvested when small or left longer in the garden until they get larger. Once the head begins to split you know the cabbage is getting old. After the main cabbage is cut from the plant, smaller heads will form if the plant is left in the ground.
You want to harvest broccoli when the head is a bright green color and still firm — this is also the best time to freeze your broccoli for later use. Broccoli will be less flavorful once it starts to open and begins to flower. This vegetable will also produce side shoots off the main stem that are considerably smaller in size. Cut them regularly as they will go to flower quickly. Cauliflower will produce only one head, so make sure it is filled out and firm before harvesting it.
Peas and beans are best picked early as they are usually sweeter and more tender when small. You want the pea pods to be full and for the pod to be easily opened or sweet tasting if the pod is edible. Once the peas get older, the pod becomes wrinkly and the peas taste bitter and starchy. It is easy to miss a few pods when you are picking them, but it's fine to leave these old pods on the vine for harvesting later; they have value since their seeds that can be planted next year. Once your peas are ready for harvesting, make sure you do so every few days or the plant will stop producing. This is true for beans as well. A fresh green bean is best picked when it is slender and about three to four inches long. Beans become stringy and less sweet as the get older, so pick on the young side if you are freezing or canning your peas and beans.
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Before storing beets, carrots, rutabagas, and other root vegetables, make sure the leafy green tops are removed. Tops that are not removed will quickly deplete the nutrients found in the root vegetable. Leave an inch or so of stem so the peel of the vegetable is not broken.

Zucchini needs to be harvested regularly, starting when the squash is four to eight inches long. Tiny zucchini are a delicacy for many chefs since they are tender and taste best when small. They can grow several inches overnight, so check on them every few days. If you happen to miss one, and it is a foot long or more when you find it, harvest it anyway so that the plant will continue to produce. The larger zucchini can be used for a stuffed zucchini recipe or to bake zucchini bread. For canning, choose them on the smaller size as they will be tastier. For winter squash it is best to leave the fruit on the vine as long as you can. A quick test to see if they are ready to be harvested is pricking the skin with your fingernail. If it leaves an indentation it is not ready. If it does not leave a mark then the skin is hard and the fruit can be harvested.
[image: illustration]
Growing storage potatoes
The advantage to growing root crops is you don't have to eat them as soon as they mature; root veggies are plants that can be left in the ground. They will just grow bigger as they mature, and most will retain their flavor. If you are planning to can or freeze your root vegetables, choose the smallest items for less work later when you will be cutting them into pieces. Carrots, beets, rutabaga, and potatoes can be harvested as small as you want them to be. Pulling these smaller root vegetables, such as baby carrots or beets, makes room for the other plants to grow larger. For new potatoes, dig with your hands around the base of the plant and pull out the ones you can feel. This way the plant is left to produce more potatoes.
Heat loving veggies such as tomatoes, peppers, eggplants, cucumbers, and corn all have specific signals that tell you if they are ready for picking. The tomato indicator is easy to pick out as it starts out a green color and turns red, orange, yellow, or black, depending on the variety you are growing, as it ripens. If left on the vine too long, the tomato will become soft, mushy, and fall to the ground. Tomatoes can easily be canned or frozen for use all winter long. The pepper can be harvested at pretty much any size, but is usually best when it is three inches or so in diameter. Peppers also start out as green and are very often harvested at this stage, however if they are left on the plant they will turn red, orange, or yellow depending on the variety. You have to be patient since this color change may not happen until several weeks after the green pepper has reached full size.
You want your eggplant to be firm and have a shiny skin before harvesting. The fruit is getting old once the color becomes dull. You can harvest cucumbers pretty much at any size depending on the varieties you have planted. Pick the English variety once they are about a foot long and at approximately two inches in diameter. The peeling varieties are best harvested at about eight inches, before they become too big. If a cucumber gets too large it will become seedy and bitter tasting, so choose smaller ones for canning or pickling. All these heat-loving vegetables like tomatoes, peppers, eggplant, and cucumbers will keep producing over several weeks if you continue to harvest the fruit.
The exception to this is corn; each stalk will produce one or two cobs and no more. You want the cob to be filled out and firm before you harvest corn. Gently pull away some of the husk and see if the kernels are bright yellow (some varieties are white or a mix of yellow and white). If they look fully formed and are a good color, gently prick the kernels with your fingernail; they are ready to be harvested if a milky liquid shoots out.
Your Preserves and Canned Goods
The root cellar is a great place to store your preserves. Your canned fruits, vegetables, jams, pickles, and relishes are best kept in a cool, dry, and dark space, or exactly the environment most root cellars offer. The rings on the jars may rust if the area is too damp, while the food will lose color and flavor if the space is too warm. If the area freezes, the seal on your jars can be broken causing your food to spoil. It is important to know the conditions in your root cellar when deciding what to store. In a new root cellar, you will need to monitor the temperature and humidity quite closely for the first season.
If you are planning to store your canned goods, it is important to have sturdy shelves to put them on. Store the jars so they are not too crowded and the air is able to circulate freely around them. Avoid placing jars directly on a cement or dirt floor, as they will more likely be exposed to severe temperature changes that may cause the jars or seals to break. Most canned goods will retain their color and nutritional value for a year if stored properly.
Labeling and dating your jars is also important. You may think you will remember what is in your preserves, but you may not after a few months or a year has gone by. Because of this, make sure labeling your jars is a habit you get in to. One of the easiest ways to label is to use a regular crayon and write on the screw band lid while the jar is still hot. The wax from the crayon will melt and become a permanent marker. If you want the label to be on the front of the jar, there are easy-to-use peel and stick labels that work well.
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Mason jars are named after their inventor, John Landis Mason. They were revolutionary in the nineteenth century when they were first invented. Previous to this invention, earthenware jugs and bottles sealed with wax or cork were used. These seals did not keep out the microorganisms that spoiled the food. Jars sealed with a rubber ring and gasket worked much better, and the design has remained basically the same ever since.

It is important to regularly check your preserves, so having easy access to them is best. Look for any signs of spoilage such as bulging lids, mold, foaming, discoloration inside the jars, or any odor coming from the jars. All of these are signs the food is tainted and should not be eaten.

CHAPTER 7
Storing Produce
A well maintained root cellar is the perfect place for storing your fruits and vegetables so you can enjoy eating them all winter long. Read on to learn which are the best vegetables, fruits, and herbs for storing. You'll find easy tips for keeping these items as fresh as possible until you want to use them, and you will learn ways to recognize and remedy any problems that may arise while storing these items in your root cellar.
Best Veggies for Storing
All vegetables have different storage characteristics. There are some that cannot be stored, while others will last for several months with only a little care or attention. Learning which vegetables will store best in your conditions is often based on trial and error. Every vegetable plant has different growing circumstances that will either let it store better or cause it to deteriorate more quickly, and the conditions in your root cellar or storage area vary from year to year as well. This means you may have to deal with different successes or problems every season, however having fresh veggies to eat during the winter months is well worth the effort.
The following vegetables will not store for more than a week in a refrigerator after they have been harvested: lettuce, salad greens, kale, Swiss chard, zucchini, radish, asparagus, corn, celery, peppers, tomatoes, and eggplants. These are best used fresh or they need to be canned or frozen for later use.
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Storing onions
If you want to grow produce that will store for several weeks or months in your root cellar, choose vegetables such as onions, garlic, squash, root vegetables, and cabbage. These all require varying conditions in order for them to remain fresh and in good enough shape for you to eat them during the off-season.
TABLE 7-1
[image: illustration] THE BEST ST ORAGE KEEPERS FOR YOUR ROOT CELLAR
[image: illustration]
Root crops include beets, carrots, Jerusalem artichokes, parsnips, rutabaga, turnips, and potatoes.
Properly cured onions and garlic will store for several months if placed in the right conditions (see Chapter 6, “Filling Your Root Cellar”). The ideal temperature for storing onions is just above freezing. They can be braided and hung in a cool area of your house or placed in baskets or trays and put in a root cellar or in cold storage area. Onions harvested in the early fall will last until March if they are kept cool. They will start to sprout or become soft and start to rot if the conditions are not ideal, and this will happen more quickly if the area is warm and moist. It is best to check your stored onions at least once a month and pull out any less than perfect ones so any problems do not spread to your whole crop. Your nose will let you know if there are any problems in your onion basket.
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Avoid boiling your vegetables if you want them to retain their nutrients as much of the nutritional goodness will dissolve into the water. Instead, steam, microwave, or stir-fry them using a minimal amount of water or oil. They should be cooked until crisp-tender so they retain their color and texture.

Winter squash and pumpkins are even easier to store than onions and garlic. Squash that is in good condition and properly cured (see Chapter 6) can be stored almost anywhere in your home. Squash needs warm conditions with moderate humidity; the optimum temperature would be around sixty degrees Fahrenheit. Store these vegetables in boxes in your attic, under your bed, in a closet, or in a warm basement room. Smaller varieties will keep for at least three months, while larger ones can last for up to six months if stored in ideal conditions. Regularly check the squash for soft spots, and use those up first as one imperfection can cause the squash to turn to mush quickly.
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Do not store your potatoes near onions; the onions release a gas that will hasten the spoilage of your potatoes. Do not store potatoes in the refrigerator either; the natural sugars in the potatoes will convert to starch more quickly if they are stored there.

Root crops such as potatoes, rutabaga, carrots, and beets need a storage area that has high humidity and temperatures between thirty-two and forty degrees Fahrenheit. Kept in these kinds of conditions, they will stay good for three to four months. Potatoes, rutabaga, carrots, and beets will rot if they become frozen, so they are best put into a cool root cellar that will not allow them to freeze. Parsnips are one exception; they can be frozen and remain edible, making them a great late winter/early spring vegetable. Remember that most root crops can remain in your garden and be harvested as needed if you live in a mild, dry climate.
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Storing potatoes
To store your root crops in a root cellar, place them into wooden boxes that are kept off the floor and which rest on rocks or pieces of wood. As mentioned previously, placing the box directly on a dirt floor will cause the veggies to rot more quickly. If your root cellar temperature can get below freezing, make sure you insulate the boxes with straw, peat moss, or hay to ensure the veggies do not freeze.
Like your root crops, cabbage will keep three to four months if kept in a cold, high humidity root cellar. However, only green cabbage varieties will store well while other cabbages can also easily be frozen or canned (check out Chapters 8 and 10 for more ideas on processing extra cabbage). The main difference between storing root crops and cabbages is that, whereas cabbage will have a tendency to rot over time, root crops will lose moisture and become dry and limp the longer they are kept in storage. You'll want to check your cabbage on a regular basis to make sure none of it is starting to rot.
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Storing cabbage
Best Fruits to Store
There are only two fruits that will store in a root cellar over winter without being processed — apples and pears. Most other fruits need to be canned or frozen in order for them to be enjoyed during the winter months.
Apples are usually harvested in the late summer and into the fall. The late maturing, tart apples are the best apples for storing. Make sure the apples are dry if you plan to store them long term, and then pack them in sand or sawdust or wrap them individually in newspaper. The ideal temperature to store apples is 30ºF–40ºF with a high humidity. You want to make sure you store your apples separately from your root crops since they give off ethylene gas that will cause nearby veggies to spoil more quickly.
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Check the quality of your stored apples and pears at least once a month. Pull out any that are squashed, bruised, or rotting as they will quickly contaminate the rest of your crop.

Like apples, pears will store fairly well without being processed in some way. Pears are harvested in the fall and should be picked from the tree before they are fully ripened if you are planning to store them. You want to make sure the fruits are still hard, then wipe them clean and pack in loose paper so they are not touching. They are best stored at 29ºF–34ºF. Most varieties will keep well for two to three months if properly stored. To finish ripening the pears before eating, place them in a warm room for two or three days.
Storing Herbs
Many herbs can be grown indoors during the winter months in a sunny window. Some perennial herbs, such as marjoram, chive, mint, and winter savory, can be divided or have cuttings taken from them in the fall and then potted to grow during the winter. Basil, dill, and parsley are annual herbs that can be started in the late summer and transplanted into larger pots in the fall, then brought into the house or porch to be harvested during the winter months.
The leaves on most herbs are harvested for drying or freezing. With large leaved herbs such as mint, basil, or marjoram, strip the leaves from the stem and throw any damaged leaves away. Wash the leaves under cold running water and lay them out on wire racks, newspaper, or mesh screens to dry. Tie smaller-leafed herbs like rosemary, tarragon, or thyme, into small bundles, wrap them in cheesecloth or muslin, and hang them with the stems upward. You want to place these herbs for drying in a warm, dark, airy room. The leaves can then be easily stripped from the stems.
If you do not have enough space to dry the herbs in an open area or only have a small amount to dry, herbs can be placed in a low temperature oven for about an hour. You want to make sure you just dry the herbs, not cook them. You'll want to lightly crush them into flakes with a rolling pin as soon as the herb leaves are dried, either in the oven or by the air. Do not crush them into powder, unless that is what you plan on making. Store them in airtight opaque containers. Make sure you keep any dried herbs that you've stored in jars in a dark cupboard as the light will rob the herbs of their attractive color. Label and date the container. Dried herbs will not keep their flavor for longer than a year.
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When measuring your dried herbs for a recipe, fill the measuring spoon lightly and level it with a knife. Empty the contents of the spoon into your hand and lightly crush them with your finger to release the herb oils before putting them into your dish. Do not crush before you measure unless the recipe specifically calls for crushed herbs.

Another way to store soft-leaved herbs is to freeze them. The herbs that are best frozen are balm, basil, chive, fennel, lovage, mint, sorrel, sweet cicely, and tarragon. When freezing herbs, deal with one type of herb at a time. First wash the leaves under cold running water, shaking off any excess water. Place them into a wire basket, like the kind you would use for blanching vegetables, and plunge the herbs into boiling water.
Once the water has resumed its boil, keep the herbs in it thirty seconds. Remove the basket of herbs and immediately plunge it into ice cold water. Shake the water off and pack the herbs tightly into individual plastic bags. Squeeze out as much air as you can from each bag and seal it closed. Label and date the bags and put them into your freezer. As you need to use the herb, take out what you need from the bag, reseal it, and return it to the freezer.
What about Seeds?
Seeds are becoming more expensive to purchase and real concern is growing about genetically modified seeds, so more gardeners are choosing to save some, if not all, of their own seeds. Here are a few tips to get you started when choosing, collecting, drying, and storing your saved seeds.
Annual Plant Seeds
The easiest vegetable seeds to grow are annuals, as these plants grow from seed, mature, and produce new seed in one growing season. Some common annual vegetable plants grown in North America are tomatoes, peppers, beans, peas, corn, cucumber, broccoli, and lettuce. Annuals are the easiest plants to start with if you want to produce and store you own vegetable seeds.
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Pollination is the process where the pollen from the flower of one plant is transferred to the flower of a different plant, thereby enabling fertilization and seed formation. The transfer is usually done by means of wind or bees. Certain plants, such as squash and corn, will not produce a healthy reusable seed when cross-pollinated.

If your garden is known for growing a certain vegetable very well, try saving that vegetable's seeds first. Tomatoes, peas, beans, and lettuce are the best annual vegetable plants to grow for seed, and also some of the easiest to store. These are self-pollinating annuals, which will help you more successfully save and store the seeds. The term self-pollinating means that pollination occurs within an individual plant, not through other plants.
Biennial Plant Seeds
Saving seeds from biennial vegetables takes a little more care and attention. Biennial plants produce their fruit one season and then produce flowers and seed in the second season. Some common biennial vegetable plants are beets, Brussels sprouts, carrots, cauliflower, celery, onions, parsley, turnips, rutabaga, parsnip, and Swiss chard.
During their second season, biennial plants produce flowers in the spring and their seeds ripen mid- to late-summer. The biennial vegetable plant typically produces its flowers and seeds on a sturdy stalk that originates from the plant root or the leafy crown of the plant. The difficult part about harvesting seeds from the biennial plant is that the grower must keep the plant growing over the winter and in good enough condition for the plant to produce seeds the next season.
Perennial Plant Seeds
Perennial plants return year after year, growing from an underground root system that survives through the winter months. Most of these plants will start to produce seeds a year or two after they have been planted. Some common perennial vegetables are asparagus, globe artichokes (sometimes known as sunchokes), and rhubarb. These plants are often propagated through division or root cuttings rather than from seed. After three to four years, the plant root is dug, divided, and then replanted in different areas. This is a way to keep the original plant healthier.
Choosing and Collecting Seeds
Selecting good seed is the heart of a good vegetable seed-saving plan. Carefully choose the plants that you want to save the seeds from, and then choose the strongest and healthiest vegetable plants in order to get seeds that will grow well when planted. Do not wait until fall to select the parent plant. Rather, watch your plants through the growing season to see how they are performing and select a few of the best.
If you are saving seed from biennial root crops and live in an extremely cold climate you will need to dig up the plant and its roots, storing only the healthiest ones in your root cellar. In the spring when you are replanting them, select only the healthiest plants so you will get great seeds. If you are storing cabbages or cauliflower for seed saving, make sure you allow the plant to grow to eating size before digging it up. Immature plants will not always flower and set seed the following spring.
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The plants that produce the first fruits or pods are the plants you want to mark for seed saving. This is often difficult to do, as most gardeners cannot wait to harvest the first tasty produce of the season. Tie a ribbon in an obvious location on the plant you want to mark for saving seed so you'll be reminded not to harvest this plant.

Timing is very important when you go to collect the seed; seeds picked before they are mature will not store well and will not produce a healthy plant. You want your seed to be well ripened but not so far along that they are falling off the plant or being blown around by the wind.
There are three main types of seeding-bearing plants.
	Seeds in pods: Common plants that produce pods are beans, corn, peas, wheat, and barley. The seed is the edible part of the plant and is encased in the pod. These plants will hold their seed for a long time and make it easier to collect the seed at your convenience; just make sure the seed is dry when collecting it. If the plant is heavy with pods and cannot stay upright, the plant can be cut and then hung or stacked in an arid place for the pods to dry before removing their seeds. Remove seeds gently from the pod and lay them in a pan or box in a warm location for a few weeks.

	Seeds encased in fleshy fruit: These are seeds from plants such as tomatoes, cucumbers, peppers, and squash. The fruits should be allowed to ripen fully, perhaps even overripen a bit, before the seed is collected. Make sure the fruit does not dry out, as this will compromise the quality of the seed and its life span. Start by scraping out the seed part of the fruit. Let the seeds ferment for a few days to help control any bacterial problems by placing the seeds and pulp into a jar and adding ¼ cup of water to the jar. Watch over the next few days; the good seeds will sink to the bottom with the pulp and the worthless seeds will rise to the top. Remove the good seeds and lay them out to dry. For squash or cucumbers, make sure you remove all the flesh from the seeds before drying. The seeds usually take five to six days to dry fully.

	Plants with seeds that shatter easily: These are plants that produce seeds as soon as the plant matures. The seeds tend to ripen at different stages and are easily scattered by the wind or if the plant is shaken. Lettuce, onions, and oriental mustard greens are common vegetable plants that produce this type of seed. The best way to collect this seed is to check the plant daily and carry a paper bag with you to hold seeds that pull off easily. You may collect some immature seeds using this method, but they can usually be filtered out by pouring the seeds from one container to another or using a sieve that allows a slight breeze to pass through. Either this puff of wind or the pouring movements will blow out the chaff and immature seeds as they are lighter than a mature seed.
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Make sure you take the time to place your seeds into envelopes or storage bags upon storage. Mark the bags with the name of the vegetable or flower, the variety, the date they were harvested, and any other pertinent information that will help you when you go to plant the seeds the following season.

It is essential when storing seeds to make sure they are thoroughly dry before they are stored. Most seeds will dry by spreading them out on newspaper or paper towels and leaving them in a dry area for a week or so. Turn the seeds every day so they will dry completely. Once the seeds are dry, make sure you place them into airtight containers; if they are left out in the open air they will reabsorb moisture. Peas and beans are the only seeds best kept in bags and not in an airtight container. Store your dried seeds, or any seeds you may have purchased and have left over, in your refrigerator, freezer, or a very cold root cellar.
Dos and Don'ts
Due to space considerations, it may be necessary to store several different fruits and vegetables together. If you do this, make sure to check the items frequently and promptly remove any decaying or rotting produce so it will not affect the rest. Regularly checking items in storage is essential to maintaining high quality, healthy food in your root cellar.
Some produce can have an adverse effect on others that goes beyond “one bad apple spoiling the whole bunch.” For example, celery stored with onions will actually pick up the odor of the onions. Another factor to consider is the release of ethylene, a naturally occurring colorless gas emitted by some fruits. The ethylene gas produced by fruits contributes to certain other vegetables decaying more quickly. There are certain storage combinations that should be avoided if at all possible.
TABLE 7-2.
[image: illustration] INCOMPATIBLE FRUITS AND VEGETABLES FOR LONG-TERM ST ORAGE

	Produce
	Adverse Effects

	Apples or Pears with Cabbage, Carrots, Celery, Onion, Potatoes
	Ethylene released from the apples and pears cause off-flavor and will hasten decay in vegetables. Potatoes cause an “earthy” flavor in these fruits.

	Celery with Carrots, Onions
	Onion flavor is transferred to celery. Ethylene from celery will cause bitterness in carrots.


You obviously want to get the most out of your root cellar, so don't make the mistake of “saving the best for last.” Some people will only use the poorest quality items first. Everything tends to become lesser in quality as time goes by, so these people never get to experience the best quality veggies and fruits. Try to use the best items with some of the poorer quality ones so you can really enjoy your successes.
Recognizing and Fixing Problems
The first step to superior stored produce is choosing the highest quality fruits and vegetables you can. The second is to store each item under the best possible conditions, as described above. Foods will naturally begin to shrivel and rot even in the best of conditions, so there is going to be some loss when you store produce; but there is something wrong if you are losing over one third of your fruits and veggies. The problem is probably due to improper temperature, humidity, or ventilation.
Vegetables that start to sprout or grow are a sign that the temperature in your root cellar is too high. If they are shriveling excessively, then the air is too dry. If your root crops are quickly shriveling up, you can place them into a box and layer with slightly moist peat moss; this should help keep the veggies hydrated and firmer. If an item is just slightly bruised, pull it out of storage and plan to use it as soon as possible. Refer to the section on “Conditions” in Chapter 2, for suggestions and tips on what you can do to change or correct the climate conditions in your root cellar or cold storage area.
It is important to learn the difference between an item that is harmful to eat versus one that is just shriveled. All produce will lose moisture over time and become somewhat shriveled, which means it becomes shrunken, wrinkled, and smaller in size — but not necessarily inedible. Check your produce on a regular basis and look for items that are diseased, infected, moldy, or bruised. If an item is blackened, rotting, or mushy, these are signs that it is no longer edible and should be removed before it contaminates neighboring items. Throw any inedible fruits or veggies into your compost bin.

CHAPTER 8
Canning and Preserving
A person new to canning and preserving food can find it intimidating to get started. The process sounds difficult and as though it takes a lot of time and energy, and then what if it does not work out? In this chapter you will find some easy to follow methods for canning fruits, veggies, and more. You will get a list of the best fruits and vegetables to use, some common methods to try, and a discussion of any problems that can arise with preserving foods.
The Basics
Home canning can be easy, but there are some important steps to follow and some basic knowledge you will need to know before getting started. For the purposes of this book, “canning” simply means cooking certain foods at the proper temperature for a length of time so that the prolonged heat destroys any organisms present in the food. The heat also vacuum seals the containers during the canning process, helping to keep your food safe until you want to use it.
There are four types of substances — molds, bacteria, yeasts, and enzymes — that are present in our air, water, and soil that can spoil our food. Molds and yeasts are most common in high-acid foods like fruits and tomatoes. Molds form fuzzy growths on foods and yeasts cause foods to ferment.
Bacteria are more common and will grow in low-acid foods such as corn and beans. Meat is another low-acid food that may contain bacteria. Foods may become soft and feel slimy when bacteria is present. Bacteria can also be present without showing any of the usual signs, so proper temperatures while cooking these foods is very important. One type of bacteria to be especially concerned about is Clostridium botulinum, which creates a lethal toxin. This type of bacteria can only grow without air, so it is found in containers that are tightly sealed. When this toxin is present it can produce a food poisoning called botulism. It is important to follow recommended methods to prevent this from happening. For example, a pressure canner reaches a temperature that is high enough to destroy any potentially dangerous bacteria-causing organisms.
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Granulated sugar dissolves quickly, making it an excellent choice for canning. The sugar should be warmed in the oven before being used in a recipe. Sugar has a hardening effect on fruit, so add it after the fruit has been softened a bit by heating it first.

Enzymes that occur naturally in vegetables and fruits are also potential spoiling agents. These natural enzymes need to be destroyed through proper canning methods so that your food will retain its flavor, color, and texture.
The Equipment
There is some basic equipment you will need to have on hand to start canning your foods. Many of these supplies can be found in second hand stores and can be reused over and over again, year after year. The only items that cannot be recycled are the snap on lids. Once these have been sealed, they will not seal properly again so you will need to purchase new lids every year.
The list:
[image: illustration] Water bath canner with rack
[image: illustration] Pressure canner with rack
[image: illustration] Jars
[image: illustration] Screw band lids
[image: illustration] Snap on lids
[image: illustration] Potholders
[image: illustration] Spoons, spatula, soup ladle
[image: illustration] Freshest and best quality fruits and vegetables possible
You will need different canning equipment for different types of food, and the equipment used will be determined by the amount of acid in the food. The subject of canning methods for specific high and low-acid foods will be covered later on in this chapter.
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Iron causes many fruits to darken, so use stainless steel or other noncorrosive knives, mixing bowls, pans, and containers when processing your fruits for canning.

High-acid foods are cooked in a water bath canner, a large pan or pot with a tight fitting lid. It must be deep enough for the jars to be completely immersed in the water, allowing at least two to four inches of water above the jars for best results. A special rack for this purpose is placed into the pot to prevent the jars from touching the bottom or touching each other. The rack has a handle, making it easier to place it into the canner and lift it out again.
Low-acid foods need to be cooked in a pressure canner. This method is the only safe way to process meats, poultry, seafood, and low-acid vegetables like beans, corn, and beets. The pressure canner precooks food by boiling and thoroughly heating it. This precooking, sometimes called blanching, removes air from the food so that it shrinks or wilts and it is therefore easier to pack more food into your jars. The temperature in a pressure canner will reach 240ºF, high enough to destroy any bacteria that may be present in the food.
A pressure canner is a heavy kettlelike container with a steam-tight lid that clamps securely in place. Properly maintained, it is a safe device. A gauge records the pressure inside the pot, and a safety valve opens the lid automatically whenever the pressure reaches a certain point. Air and steam can also be released manually by opening the vent (or petcock) on the lid.
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Pressure canner
A pressure canner can also be used as a water bath canner; just make sure you leave the vent open so the steam is continually released. A rack is also used to keep the jars from touching bottom as well as making it easier to lower them into the pot and pull them up again.
Make sure your pressure canner is clean before using it. Do not immerse the lid with the gauge into water; just wipe it clean. To clean the vent, draw a string or thin piece of cloth through the hole.
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How do I check the gauge on my pressure canner?
For food safety, your pressure canner gauge must be accurate and should be tested each year. It can be tested and calibrated by most university, state, or county extension services.

Good jars are essential for canning and preserving so you can enjoy fresh foods all year long. Jars come in all shapes and sizes, so be sure to use the best jar for the job. Wide mouth jars are easy to wash and fill with meats, fruits, and veggies. The pint-size jars are perfect for canning smaller amounts of food. The quart jar is a great size for canning four servings of whatever you are preserving. The standard mason jars have tempered glass, which will withstand being boiled in a water canner bath or in a pressure canner.
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Jars
Make sure you check your jars before starting to can — they need to be in perfect shape. Check the tops and edges by gently running your finger over the edge to make sure there are no cracks, chips, or nicks in the glass. Any defects in the jar can prevent the seal from becoming airtight, which will cause your foods to spoil quickly.
Jars need to be cleaned thoroughly with hot soapy water before being used for canning. If you wash them before you start canning, make sure they are placed lid side down on a clean cloth to prevent any debris from getting into them. Jars don't need to be sterilized if you are canning food will be cooked for fifteen minutes or longer; simply place them into hot water until they are filled.
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Do not reuse commercial jars, such as mayonnaise or peanut butter jars, for your home canning. They can easily break and cause injury as they are not made strong enough to withstand the heat they will be under when immersed in boiling water.

The purpose of the snap-lid is to tell you when the vacuum inside the jar has created a safe seal. Food expands when hot, driving the air out of the jar, and then contracts as it cools. The sealing ring on the snap lid creates an airtight seal around the rim of the jar and you can hear the lid snap down when the seal is made. You'll see that the seal is curved upward if the vacuum does not take hold. The food in these cans won't keep for very long, so use these jars within a week or so.
Although snap lids cannot be reused, screw band lids may be reused for several seasons. The screw band lid helps to keep the snap lid tight and in place while your canning is being processed in the hot water bath or in a pressure canner. Once the jar it sealed you can remove the screw band lid and reuse it or it can remain on the jar while stored, whichever works best for you. Make sure they are cleaned in boiling water and are in good condition before placing them onto the jars. You want to tighten the lid firmly but not too tight; if it is too tight the jar may not vent properly when placed in the pressure canner which could result in the snap lids buckling, meaning the jar is not properly sealed and the food will spoil more quickly.
Preparing the Food
Canning will not make inferior food taste or look better, so use the best quality and the freshest food you can find. Picking it fresh from your vegetable garden and then canning it within a few hours is the best way to preserve the taste and nutrient level of your fruits and vegetables.
You want to make sure the items you choose to can are mature so they have a great flavor, but not overripe as they will not keep as well. The best fruits and vegetables to can are the ones that ripen directly on the trees or vines as they will be the best tasting. Try to taste a sample of the food before you choose to buy it in large quantity. Size is also something to consider — larger produce does not necessarily taste better, and it often takes more time and energy to cut up. Small fruits and vegetables may not be totally mature and will lack taste. Be choosy when canning and make sure the fruit and veggies are free of blemishes, scars, or bruising.
Freshness is one of the most important ingredients in good canning. To retain freshness and nutrients, it is important to can your food as soon as possible after you have chosen the items you want to preserve. If you are picking fresh items from your own garden, keep them as cool as possible and try to can them within a few hours.
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To make keeping track of what you have in your pantry easier, post a piece of graph paper on the door or wall. Each time you place items in the pantry, mark the appropriate number of squares next to it on the list — one square per jar. Each time you take a jar out, cross that square off to make an X. This way you can easily tell how many jars of an item you have in stock.

Sort the fruits or vegetable by size and ripeness when preparing foods for canning. Consistent size will make it easier to pack the food into the jars, and the same degree of ripeness will help give your canning a consistent flavor.
Make sure you thoroughly remove any traces of dirt from the fruits and vegetables since dirt can carry bacteria that are difficult to kill. Washing fruits and vegetables under running water is one of the best ways to wash off any dirt particles. It is best to wash smaller amounts and make sure items are washed after being cut, hulled, and stemmed. Change the water several times if you use a colander or strainers when washing vegetables to make sure the items are clean.
Fruits and vegetables are very delicate, so handle them gently so as not to break the skins, bruise, or damage them in any way. Skins that are broken or bruised are more likely to be contaminated by mold or bacteria. Do not soak fruits and vegetables as they will lose nutrients and flavor. Inspect your fruits and veggies and set aside any that are not perfect for use in jams or soups. Once you have chosen the best items, remove any peels, hulls, caps, skins, and cores. Be especially careful how you handle soft fruits and berries; unless you are making purée, you want them to keep their shape as much as possible.
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The part lying under the skin of fruits and vegetables is the richest in minerals. When peeling fruits and vegetables, try keeping the natural shape of the item and peel thinly so as to keep as many of the nutrients intact for canning.

Some vegetables require blanching before you place them into the canning jars. As explained in the last chapter, blanching refers to precooking an item by putting it into boiling water for a short length of time (usually only vegetables are blanched) to preserve its color. Blanching is also done during the canning process so the vegetable will shrink or wilt and fit more easily into the jar. It is best to use a blanching basket, which has a handle for easy lowering and raising the food into boiling water. Most green vegetables need to be blanched for three to five minutes. Check out Chapter 10, “Freezing Foods,” for information on what times specific vegetables need to be blanched.
Processing the Food
Food is packed into jars either hot or cold. “Hot pack” is a canning term simply meaning foods are precooked before being placed into the jars. This precooking is done by blanching or by using a pressure cooker. Practically all vegetables and meats are precooked. To “cold pack” is a canning term meaning foods are put into jars raw then processed either in a water bath or pressure cooker. Soft and watery fruits and vegetables, such as tomatoes, apricots, and grapefruit, are packed in this way. Cold-packed food is usually covered with a hot syrup or hot water that helps shrink the food a bit in order to fit more into each jar.
You do not want to over pack a jar, so a good rule of thumb is to fill jars with solid food to within one inch of the top of the jar. Depending on the recipe, you will then add water, syrup, or juice to about ½ inch from the top of the jar. Use the liquid you blanched any fruits or veggies in as this liquid is rich in nutrients. Make sure you remove any air bubbles by simply tapping the jar lightly on the counter or twirling it quickly one way and then the other. You can also run a spatula gently between the food and the inside of the jar.
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Use crayons to mark your canning lids. Container lids are used only once, so you can permanently mark them using an ordinary crayon. Date the top of the lid while the jar is still hot, and the waxy inscription will melt and stay there.

Make sure you wipe the rim of each jar with a clean cloth after filling and before affixing the sterilized snap lid and the screw band lid. Place the filled jars in hot water until you have enough jars ready to fill your canner. (See the instructions in “The Equipment” section of this chapter for information on water bath and pressure canners.) If using a water bath canner, fill it with hot water to 2/3 the height of the jars. A pressure canner will need two to three inches of water in it before the jars are set inside. Carefully lower the rack with the jars in place and boil for the appropriate amount of time for the specific food.
Canning Fruits and High-Acid Veggies
Canning fruits and high acid veggies are the easiest foods to start with if you are new to canning. Tomatoes, rhubarb, and sauerkraut are high-acid vegetables and are processed the same way as fruits. The high-acid content in these foods will prevent most spoilage organisms from affecting the food. Temperatures reached in the boiling water bath are adequate for destroying the spoilage agents present. The recipes are usually simple and easy to follow.
TABLE 8-1
[image: illustration] AMOUNT OF RAW FRUIT FOR 1 QUART CANNED

	Fruit
	Pounds

	Apples
	2½-3

	Apricots
	22½

	Berries
	2-2½

	Cherries
	2-2½

	Cranberries
	1-1½

	Grapefruit
	5

	Peaches
	2½-3

	Pears
	2

	Plums
	1½-2

	Pineapple
	4

	Rhubarb
	1–2

	Strawberries
	2 quarts

	Tomatoes
	2½-3½

	Tomatoes for Juice
	3-3½


With most fruits you can add in sugar or leave it out, depending on your preference. Most recipes call for sugar in a syrup form, and you can make your own by mixing sugar with water or juice, then heating the mixture until the sugar is dissolved. Use 2 cups of sugar to 4 cups of water or fruit juice for a thin syrup, 3 cups sugar to 4 cups water or fruit juice for medium, and 4 and ¾ cups sugar to 4 cups of water or fruit juice for a heavy syrup.
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Jarred fruits
Always wait until the water in the canner is at a boil before placing the filled jars of fruit into it. The fruit will start to cook before the water boils, and processing fruit too long or at too high of a temperature will cause your fruit to float in the jars. Fruit that is overripe will also have a tendency to float, so avoid canning overripe fruit.
Tips for Canning Apples
Preparation: Wash, peel, core, and cut into pieces. Apples will turn brown quickly, so drop peeled fruit into a solution made of 2 tablespoons vinegar or lemon juice to 1 gallon of water to prevent this.
Hot pack: Precook apples for 5 minutes in a syrup, then pack into hot jars. Leave 1 inch of headspace, then fill the jar with hot syrup making sure to leave ½ inch of headspace. Seal and process in a water bath canner.
Kind of syrup: thin
Number of minutes needed in boiling water bath: 15 for pints; 20 for quarts
Tips for Canning Apricots
Preparation: Use ripe apricots. Wash in cold water, blanch for half a minute, then plunge into cold water to cool. Remove skins and either leave whole or cut in half and discard the stone.
Cold pack: Pack apricots into hot jars, leaving 1 inch of headspace. Pour in enough hot syrup to cover the fruit. Seal and process in a water bath canner.
Hot pack: Simmer in boiling syrup for 3–5 minutes, and then pack into hot jars. Fill with boiling syrup, leaving ½ inch of headspace. Seal and process in a water bath canner.
Kind of syrup: medium
Number of minutes needed in boiling water bath: 25 for pints; 30 for quarts
Tips for Canning Berries
Preparation: Wash and remove any stems from the berries. Drain well.
Cold pack: Pack the berries into hot jars, leaving about 1 inch of headspace. Pour in hot syrup to about ½ inch from the rim of the jar. Seal and process in a water bath canner.
Hot pack: Berries can be precooked for 3–5 minutes in a syrup. Use ¼ cup of syrup for every 1 cup of berries. Pour into jars, leaving about ½ inch of headspace. Seal and process in a water bath canner.
Kind of syrup: medium
Number of minutes needed in boiling water bath: 10 for pints; 15 for quarts
Tips for Canning Cherries
Preparation: Wash, pit, and drain cherries.
Cold pack: Pack the cherries into hot jars, leaving 1 inch of headspace. Pour in hot syrup to about ½ inch from the rim of the jar. Seal and process in a water bath canner.
Hot pack: Place cherries into a pan, cover with syrup, and bring mixture to a boil. Pour into jars leaving about ½ inch of headspace. Seal and process in a water bath canner.
Kind of syrup: medium
Number of minutes needed in boiling water bath: cold pack — 20 for pints; 25 for quarts; hot pack — 10 for pints; 15 for quarts
Tips for Canning Grapefruit
Preparation: Peel the grapefruit and remove the white membrane. Separate the membrane from each section using a sharp paring knife. Save the juice in a bowl as you work. Place each section into a bowl and sprinkle 1/3 cup sugar for every quart of fruit. Cover the bowl, place into the refrigerator, and let stand for 2 hours.
Cold pack: Before packing the grapefruit into jars, stir the mixture to evenly distribute the sweetness. Pack into hot jars leaving 1 inch of headspace. Pour in juice to about ½ inch from the rim of the jar. Seal and process in a water bath canner.
Kind of syrup: none
Number of minutes needed in boiling water bath: 20 for pints; 20 for quarts
Tips for Canning Nectarines
Preparation: Wash in cold water. Leave whole, or cut into halves and remove the seed.
Cold pack: Pack nectarines into hot jars, leaving 1 inch of headspace. Fill with boiling syrup to about ½ inch from the rim of the jar. Seal and process in a water bath canner.
Kind of syrup: medium
Number of minutes needed in boiling water bath: 25 for pints; 30 for quarts
Tips for Canning Peaches
Preparation: Wash, then blanch to loosen the skins. Dip into cold water and then remove the skins. Cut fruit into halves or slices and remove the pit. Peaches will turn brown quickly, so drop peeled fruit into a solution made of 2 tablespoons vinegar or lemon juice to 1 gallon of water to prevent this.
Cold pack: Drain well before placing peaches into hot jars, leaving 1 inch of headspace. Pour in hot syrup to about ½ inch from the rim of the jar. Seal and process in a water bath canner.
Hot pack: Simmer the peaches in boiling syrup for 3–5 minutes. Pack into hot jars leaving 1 inch of head space. Pour in hot syrup to about ½ inch from the rim of the jar. Seal and process in a water bath canner.
Kind of syrup: medium
Number of minutes needed in boiling water bath: cold pack — 25 for pints; 30 for quarts; hot pack — 20 for pints; 25 for quarts
Tips for Canning Pears
Preparation: Wash and peel pears, making sure to keep their shape. Cut them into halves or quarters and remove the core. Pears will turn brown quickly, so drop peeled fruit into a solution made of 2 tablespoons vinegar or lemon juice to 1 gallon of water to prevent this.
Cold pack: Drain well before placing peaches into hot jars, leaving 1 inch of headspace. Pour in hot syrup to about ½ inch from the rim of the jar. Seal and process in a water bath canner.
Hot pack: Simmer the pears in boiling syrup for 4–8 minutes. Pack into hot jars, leaving 1 inch of head space. Pour in hot syrup to about ½ inch from the rim of the jar. Seal and process in a water bath canner.
Kind of syrup: medium
Number of minutes needed in boiling water bath: cold pack — 25 for pints; 30 for quarts; hot pack — 20 for pints; 25 for quarts
Tips for Canning Plums
Preparation: Wash and remove stems. Prick each one with a fork so they will not burst.
Cold pack: Pack plums into hot jars, leaving 1 inch of head space. Pour in boiling syrup to about ½ inch from the rim of the jar. Seal and process in a water bath canner.
Hot pack: Simmer the plums in boiling syrup for 5 minutes. Pack into hot jars, leaving 1 inch of head space. Pour in hot syrup to about ½ inch from the rim of the jar. Seal and process in a water bath canner.
Kind of syrup: medium
Number of minutes needed in boiling water bath: 20 for pints; 25 for quarts
Tips for Canning Pineapple
Preparation: Use firm ripe pineapples and scrub them with a brush. Cut off the top and bottom, then cut crosswise into ½-inch slices. Peel and remove the eyes from each piece and use a doughnut cutter to remove the core. Broken pieces can be canned separately.
Hot Pack: Heat in boiling syrup for 5 minutes. Pack into hot jars, leaving 1 inch of headspace. Pour in hot syrup to about ½ inch from the rim of the jar. Seal and process in a water bath canner.
Kind of syrup: medium
Number of minutes needed in boiling water bath: 25 for pints; 30 for quarts
Tips for Canning Rhubarb
Preparation: Wash and trim stalks. Cut into 1 inch pieces. In a bowl, add ½ cup sugar for every 4 cups of rhubarb. Let it stand for 5 minutes to draw out the juice you will use to make the syrup.
Hot pack: Heat rhubarb and the syrup to a boiling point. Pack into hot jars, leaving 1 inch of headspace. Pour in hot syrup to about ½ inch from the rim of the jar. Seal and process in a water bath canner.
Kind of syrup: thin
Number of minutes needed in boiling water bath: 10 for pints; 10 for quarts
Tips for Canning Strawberries
[image: illustration]
Strawberry jam
Preparation: Thoroughly wash the strawberries and hull, separating the poorer berries to use when making the juice. To make that juice, place a pint of berries into a saucepan with ½ cup water. Mash the berries, heat to a boil, then drain off the juice (1 pint will make about 1½ cups juice).
Hot pack: Heat the berries with juice and sugar (2 pints berries to ¾ cup juice and 1 cup sugar) to a boiling point. Place the heated berries into a glass bowl and let them stand for 4 hours. Gently lift the fruit with a slotted spoon and fill the hot jars. Pack into hot jars leaving 1 inch of headspace. Pour in boiling syrup to about ½ inch from the rim of the jar. Seal and process in a water bath canner.
Kind of syrup: medium
Number of minutes needed in boiling water bath: 10 for pints; 15 for quarts
Tips for Canning Tomatoes
Preparation: Use only firm, ripe tomatoes. Wash gently so as not to bruise the fruits. Place the tomatoes into a blanching basket and dip them into boiling water to loosen the skins. Immediately place them into cold water, gently peel off the skins, and cut off the stem ends. If you want fewer seeds in your canning, scrape out excess seeds.
Cold pack: Place tomatoes into hot jars. Press them down until they are covered in their own juice, leaving ½ inch of headspace. Do not add any other liquid. Add salt and ½ teaspoon lemon juice to pints and 1 tablespoon of lemon juice to each quart. Seal and process in a water bath canner.
Hot pack: Place the tomatoes into a large saucepan and bring them to a boil for 5 minutes, stirring occasionally to prevent sticking. Pour into hot jars, leaving ½ inch of head space. Add salt and ½ teaspoon lemon juice to pints and 1 tablespoon of lemon juice to each quart. Seal and process in a water bath canner.
Kind of syrup: none
Number of minutes needed in boiling water bath: cold pack — 40 for pints; 50 for quarts; hot pack — 35 for pints; 45 for quarts
Corn syrup or honey can be used in place of sugar to make syrups when canning fruits. Using artificial sweeteners when canning can cause the fruit to become bitter tasting, so it is recommended to add these just before serving rather than when processing them.
Canning Low-Acid Veggies
Vegetable do not have natural acidity, so they need to be cooked at high enough temperatures (240ºF) when canning to kill any potential dangerous organisms or bacteria in the food. The exception to this is when you are making pickles, relishes, or sauerkraut from vegetables. The vinegar or brine used adds the acidity needed to make them safe for eating without having to be cooked at a high temperature.
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Canned vegetables
When canning vegetables, make sure you use a pressure canner and that you process the food for the correct length of time. Use the best quality veggies you have, and prepare only enough to fill the number of jars your pressure canner will hold at one time.
TABLE 8-2
[image: illustration] AMOUNT OF RAW VEGETABLES FOR 1 QUART CANNED

	Vegetable
	Pounds

	Asparagus
	3–3½

	Beans, lima shelled
	2

	Beans, snap
	1½-2

	Beets, no tops
	2½-3

	Carrots, no tops
	2–3

	Corn
	6–8 ears

	Greens
	2–6

	Okra
	1½

	Peas, green (in pods)
	5–6

	Peas, shelled
	2

	Peppers
	2

	Potatoes, sweet
	2½-3

	Pumpkin
	1½-3

	Squash, summer
	2–4


Vegetables can usually be packed cold or hot. Make sure you tightly pack raw vegetables (cold pack) into the jars and that they are completely covered with boiling water. If you choose to hot pack, precook the vegetables either by blanching or steaming them. Cover the vegetables completely with liquid — preferably, the liquid you cooked them in — to restore at least some of the nutrients and vitamins that escaped during the cooking process.
Most vegetables will shrink once they are cooked; however, starchy vegetables like corn, peas, and lima beans will expand during the canning process. They need to be packed loosely into the jars to give them lots of room to expand without breaking the jar.
Tips for Canning Artichokes
Preparation: Wash thoroughly in cold water and remove the hard tip and outer leaves. Boil ¾ cup vinegar and 1 tablespoon salt in 1 gallon and drop in the artichokes, cooking them for 5 minutes. Drain.
Hot pack: Pack the artichokes into clean jars leaving 1½ inches of head space. For extra flavor, you can add in ½ teaspoon of vinegar for a pint and 1 teaspoon for a quart. Completely cover the artichokes with boiling water, leaving 1 inch of headspace. Process in a pressure canner
Number of minutes needed in boiling water bath: 25 for pints; 35 for quarts
Tips for Canning Asparagus
Preparation: Use fresh, crisp asparagus and sort by size. Remove paper-like scales from the sides, peel off any woody fiber, and then thoroughly wash them. They can be cut into lengths to fit your jars or into 1-inch pieces.
Cold pack: Pack raw asparagus into hot jars, leaving 1 inch of headspace. Add salt if desired and cover with boiling water to ½ inch from the rim of the jar. Process in a pressure canner.
Hot pack: Blanch asparagus for 2–3 minutes. Pack into hot jars, leaving 1 inch of headspace. Add salt if desired and cover with boiling liquid to ½ inch from the rim of the jar. Process in a pressure canner.
Number of minutes needed in boiling water bath: 25 for pints; 30 for quarts
Tips for Canning Snap or Wax Beans
Preparation: Sort beans by size and color, using the nice colored and shaped ones for canning whole. The other ones can be cut into 1 inch pieces. Snip off the ends and wash thoroughly.
Cold pack: Pack raw beans into hot jars, leaving 1 inch of headspace. Add salt if desired and cover with boiling water to ½ inch from the rim of the jar. Process in a pressure canner.
Hot pack: Blanch beans for 2 minutes. Pack into hot jars, leaving 1 inch of headspace. Add salt if desired and cover with boiling liquid to ½ inch from the rim of the jar. Process in a pressure canner.
Number of minutes needed in boiling water bath: 20 for pints; 25 for quarts
Tips for Canning Lima, Soy, or Black Beans
Preparation: Wash the pods before shelling, then again after shelling.
Cold pack: Pack raw beans into hot jars, leaving 1 inch of headspace in pints and 1½ inch in quarts. Add salt if desired and cover with boiling water to ½ inch from the rim of the jar. Process in a pressure canner.
Hot pack: Precook beans for 5 minutes. Pack into hot jars, leaving 1 inch of headspace. Add salt if desired and cover with boiling liquid to ½ inch from the rim of the jar. Process in a pressure canner.
Number of minutes needed in boiling water bath: 40 for pints; 50 for quarts
Tips for Canning Beets
Preparation: Do not peel beets before cooking them. Cut off the leaves, leaving 1 inch of stem and the root intact so as not to loose color when cooking them. Cook beets for 10–15 minutes then plunge into cold water. The skins will easily slip off after this. You can leave baby beets whole or cut larger ones into ½ inch pieces.
Hot pack: Pack into hot jars, leaving 1 inch of headspace. Add salt if desired and cover with boiling liquid to ½ inch from the rim of the jar. Process in a pressure canner.
Number of minutes needed in boiling water bath: 30 for pints; 35 for quarts
Tips for Canning Carrots
Preparation: Scrub with cold water, remove tops, scrape, and wash again. Save the smoothest and similar-sized carrots whole for canning. Cut the rest into ½ inch pieces.
Cold pack: Pack raw carrots into hot jars, leaving 1 inch of headspace in pints and 1½ inch in quarts. Add salt if desired and cover with boiling water to ½ inch from the rim of the jar. Process in a pressure canner.
Hot pack: Place carrots into a pot of boiling water and then let it boil again. Pack into hot jars, leaving 1 inch of headspace. Add salt if desired and cover with boiling liquid to ½ inch from the rim of the jar. Process in a pressure canner.
Number of minutes needed in boiling water bath: 25 for pints; 30 for quarts
Tips for Canning Corn
Preparation: Husk and remove the silk. Wash and then cut the corn from the stalk.
Cold pack: Place corn into hot pint jars only, leaving 1 inch of headspace in pints and 1½ inch in quarts. Add salt if desired and cover with boiling water to ½ inch from the rim of the jar. Process in a pressure canner.
Hot pack: Add 1 pint of boiling water to each quart of cut corn. Heat to boiling. Use only pint jars, and pack corn into hot jars, leaving 1 inch of headspace. Add salt if desired and cover with boiling liquid to ½ inch from the rim of the jar. Process in a pressure canner.
Number of minutes needed in boiling water bath: 55 for pints; 85 for quarts
Tips for Canning Eggplant
Preparation: Wash thoroughly, then peel and slice into cubes. Sprinkle eggplant with salt and cover with cold water. Let stand for 45 minutes and drain well.
Hot pack: Boil eggplant in a small amount of water for 5 minutes. Drain. Place into hot jars, leaving 1½ inches of headspace. Cover with boiling water to ½ inch from the rim of the jar. Process in a pressure canner.
Number of minutes needed in boiling water bath: 30 for pints; 40 for quarts
Tips for Canning Fresh Green Peas
Preparation: Shell and wash peas.
Cold pack: Pack raw peas into hot jars, leaving 1 inch of headspace. Add salt if desired and cover with boiling water to ½ inch from the rim of the jar. Process in a pressure canner.
Hot pack: Cover peas with boiling water and bring to a boil again. Pack peas loosely into hot jars, leaving 1½ inch of headspace. Add salt if desired and cover with boiling liquid to 1 inch from the rim of the jar. Process in a pressure canner.
Number of minutes needed in boiling water bath: 40 for pints; 40 for quarts
Tips for Canning Peppers
Preparation: Use medium-sized sweet bell peppers that are crisp and firm. Wash thoroughly under cold water. Cut out stem, remove seeds, and quarter or slice.
Hot pack: Boil peppers for 3 minutes. Place into hot jars, leaving 1½ inch of headspace. Add salt it desired. Also add vinegar — ½ teaspoon for a pint and 1 teaspoon for a quart. Cover with boiling water to 1 inch from the rim of the jar. Process in a pressure canner.
Number of minutes needed in boiling water bath: 35 for pints; 45 for quarts
Tips for Canning Sweet Potatoes
Preparation: Wash and sort by size. Boil or steam for 20–25 minutes until they are partially softened. Remove the skin and cut in pieces.
Wet pack: Pack into hot jars, leaving 1½ inch of headspace. Add salt if desired and cover with boiling water to ½ inch from the rim of the jar. Process in a pressure canner.
Number of minutes needed in boiling water bath: 55 for pints; 90 for quarts
You don't need to add salt, but only use canning salt if you do. Table salt usually has a filler in it, which can cause cloudiness at the bottom of your jar. If you want to add canning salt, use ¼ teaspoon for a pint jar and ½ teaspoon for a quart jar.
Canning Problems
When canning foods you want to watch for signs of spoilage. Air bubbles, murky liquid, strange color or odor, mushiness, sliminess, mold, leaky jars, bulging caps, or foam are all signs something has gone wrong. The food should not be eaten if any of these sign present themselves. Make sure it is destroyed so no person or animal will eat it.
TABLE 8-3
[image: illustration] PROBLEMS WITH CANNED FRUITS

	Problem
	The Cause
	Prevention

	Fruit dark after removing from jar.
	Fruit was under processed.
	Make sure you follow the correct time for processing fruits. Start counting time once the water is boiling.

	Floating fruit.
	The syrup weighs more than the fruit.
	Use ripe, firm fruits. Use a light to medium syrup and pack tight without crushing the fruit.

	Pink in canned pears, peaches, and other fruits.
	Some fruits naturally change color when processed.
	Add 1 tablespoon of lemon juice to each quart of fruit before processing it.


TABLE 8-4
[image: illustration] PROBLEMS WITH CANNED VEGETABLES

	Problem
	The Cause
	Prevention

	Brown vegetables.
	Overcooking or vegetables are too ripe.
	Precook and process foods for the times given in the recipe. Choose vegetables that are firm and not overripe.

	Color fades.
	High temperatures will break down the green color of vegetables. Some foods fade naturally to a black or brownish color. This happens when the acids in foods contact minerals and metals in water and utensils.
	Use stainless steel pots and utensils when canning.

	Foods are dark at the top of the jar.
	Food was not properly covered or they were under processed.
	Make sure foods are covered completely with a liquid, follow proper canning methods, and use the correct processing times when canning.

	Liquid lost during processing.
	Food packed cold. Food packed too tight. Not enough water to cover jars in the water bath canner. Liquid was absorbed by starchy veggies.
	Next time, precook the food. Leave more space in the jar. Keep 2 inches of water above the jars during processing. Allow extra room for starchy vegetables to expand.

	Liquid is murky.
	Food is spoiled, do not eat it. Table salt fillers.
	Follow proper processing methods and cooking times. Use pure canning salt rather than table salt.


A properly sealed jar is necessary for your canning and preserves to keep. If a jar that had been properly sealed opens in your cupboard, the jar may be cracked or the food may be spoiled. Examine jars of canned food carefully before opening them, looking for signs that the seal may be broken or the food may be discolored. After opening the jar, check to see if there is any odor. If in doubt, do not eat the food as it may contain mold or bacteria.

CHAPTER 9
Drying Foods
Drying your food is a delicious way to preserve your fresh vegetables, fruits, nuts, and meats. The drying process concentrates and often intensifies flavors, and dried foods take up little storage space. In this chapter, you will get advice and tips on how to dry some common foods. We will discuss which foods work best for drying, the methods you can use to dry them, and how to store and use the food you dried.
Drying Basics
In previous chapters we discussed canning and freezing foods, probably the most common ways for preserving foods. Drying is less common, but it is a money- and space-saving alternative that is gaining in popularity. Drying food was a necessity for the early settlers as they did not have refrigerators, large spaces to store food, or grocery stores just down the street.
The drying process is very simple, and involves increasing the temperature of food so the moisture in it evaporates. Controlling the temperature and air circulation prevents the food from spoiling while it is drying. The food will dry too slowly if the temperature is too low or the humidity is too high, allowing microorganisms to grow. If the temperature is too high the food will become too hard, trapping the moisture in the food and causing it to deteriorate quickly.
There are certain microorganisms found in all foods that make foods spoil. If sufficient water is removed from the food, the microorganisms cannot multiply and food is preserved. The drying method does not kill these microorganisms, and they will begin to grow again when the foods are rehydrated. Additionally, all foods have enzymes that cause foods, particularly some vegetables, to ripen and naturally deteriorate, even after they are dried. Blanching vegetables before drying helps curb the growth of these enzymes.
Drying food can be inexpensive, and the most inexpensive way to do so is to use the sun or a regular kitchen oven. If you want to spend a bit of money, invest in a commercial dehydrator because it will most likely pay for itself in one season. Preserving a variety of fruits, vegetables, beans, and meats for eating at a later time will save you money and give you healthy foods to use over the winter months.
If you are concerned about the amount of sugar or preservatives in store-bought foods, drying is the perfect way to control both of these concerns. Added sugar is not needed when you dry your food, as the natural sugar in the food makes it sweet enough. Choose to grow your garden using organic methods or purchase organic foods that you can dry yourself so you are not eating any added chemicals or preservatives found in most commercial products.
The advantage of drying foods over other methods of preserving is that fewer vitamins are destroyed. The lower heat exposure used in drying foods preserves nutritional value rather than releasing it. You need less equipment for drying foods, and it usually takes less time as well. If storage space is at a premium in your home, keep in mind that dried foods take up much less space than a traditional root cellar, a large freezer, or lots of canned goods. All you need is a small space, or your oven, to dry the food and then store it in a small pantry.
The Best Methods
Drying food can be done using several different methods, each with its own advantages and disadvantages. The method you choose will depend on the quality you want from the processing, as well as the time, effort, and money you want to put into it. Methods range from natural sun or room drying, to controlled techniques such as oven drying or dehydrators.
Sun Drying
If you live in an area that gets consecutive days of temperatures in the nineties, as well as low humidity and low air pollution, sun drying is probably a great choice for you. Sun drying has a lot of advantages, the first being its low cost. All you will need to invest in is a few drying trays, protective netting, and the food you want to dry. The sun's rays have a sterilizing effect, which slows the growth of any microorganisms in the food. Sun dried fruits retain their color as well.
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Sun-drying garlic
The disadvantages to sun drying are that it takes a lot of time, effort, and is totally dependent on the weather. Food that may take a few hours in a dehydrator can take up to four or five days in the sun. Not all food can be dried successfully in the sun, either; the foods need to have fairly high sugar and acid content so they do not spoil during the long sun drying process. Because of this, fruits are your best choice when using this process. You are dependent on the weather when you rely on the sun to dry your food; all your time, effort, and money could be lost if it rains during your drying process. Another disadvantage is sun dried foods tend to have a lower quality and nutritional value than foods dried under controlled conditions.
Solar Drying
Using a solar dryer is slightly better than just relying on the sun. A solar dryer is a box made using plywood and glass that collects the sun's rays and elevates the temperature in the box higher than the sun could do on its own. The higher temperature usually reduces the drying time.
The first big disadvantage to this method is that, as in sun drying, you are dependent on the weather. The second is that there is no way to control the temperature in the dryer, meaning the dried fruit is of lower quality. The third disadvantage is you will need to invest your time, manually turning and rotating the foods, as well spending money to construct the dryer which may or may not produce a good quality product.
Room Drying
Room drying is another natural process that was used by many of our ancestors. We now have modern, thermostatically controlled cooling and heating systems that make room drying even easier. This technique doesn't cost a lot because there is little investment needed — just a few drying trays, blocks to set them on, and a fan to keep the air circulating.
The main concern with room drying is having sufficient heat and air circulation to prevent food from attracting mold before it is completely dry. You can try drying a few items in your home if you have the proper conditions, but there are limits to what can be dried this way. For food safety reasons, stick to drying herbs, nuts in the shell, or partially dried high-acid and high-sugar fruits such as apple rings. Both citric acid and sugar are used to preserve foods, so foods that naturally have high acid or sugar contents are less likely to have bacteria or become moldy while being dried. Since these foods are less likely to quickly spoil a slow drying process such as room drying is an option.
Begin by choosing a room that has relatively low humidity and is exposed to sunlight at least part of the day. Set the room temperature at 80ºF or higher. A sunny kitchen window or a dust free attic or basement are good places for room drying. Place the foods on trays, allowing five to six inches between them for good air circulation. Use a fan to keep the air moving, and rotate the food regularly so it will dry evenly and thoroughly. This method can be used for herbs or partially dried hot peppers that have been drying in the sun and need to be brought indoors. They can be hung allowing the foods to dry completely.
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Drying walnuts
[image: illustration]
Microwaves are not suitable for drying foods other than a small quantity of herbs, citrus peel, and mushrooms. This is because the microwave will partially cook the food before it dries, resulting in an overcooked taste.

Oven Drying
This method of drying is a great choice if you only have a small amount of food you want to dry at one time. Other advantages are the wide range of possible foods that can be dried in an oven, and that you are not dependent on the weather or room temperature. The main disadvantage of drying in an oven is the amount of food you can dry at one time and the energy cost of heating your oven. It will take an oven two to three times longer than a dehydrator will to dry the same foods. You will still need to rotate the foods so they dry evenly. Food dried in the oven is often more brittle, has less flavor, and is darker in color than foods dried in a dehydrator.
Foods with a high moisture content, such as tomatoes or prunes, do not dry well in an oven; but most other foods will do well using this method. Be sure to dry strong smelling foods like onions and garlic separate from other foods.
Start by arranging the food on drying trays, limiting to a maximum of four to six pounds of food at one time. Preheat your oven to 160ºF, place the loaded trays into the oven, and prop the oven door open two to six inches. Never dry food with a closed oven door. The temperature in the oven will drop once you place the trays of food into it. Use a thermometer and try to keep the temperature around 140ºF. As the food dries, less heat is needed to maintain this, so adjust your oven setting accordingly.
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The first dehydrator to artificially dry fruits and vegetables was introduced in France in 1795. It was run on a continuous hot air flow with a temperature of 105ºF and was first used to dry thinly sliced fruits and vegetables.

Rotate the trays from top to bottom and front to back every fifteen minutes as you check for foods that are dried. Make sure to look at the top trays and any food on the edges of the trays since these items will dry first. To avoid scorching, remove food as it dries. Careful attention is required when drying food using this method, but you will end up with good tasting food that is high in nutritional value.
Dehydrators
A good quality food dehydrator will give you a better quality final product than using any other method of drying. Other advantages are that these devices do not take up a lot of space, foods can be dried within twenty-four hours, you do not have to constantly watch them, you are not dependent on the weather, and conditions are sanitary.
The only main disadvantage is the initial cost of the unit; however it often pays for itself in one season if you are drying larger quantities of fruits, veggies, and meats on a regular basis. There may be a concern about the condensation and heat the dryer will emit straight into your home's atmosphere, but placing it in a garage or outdoors when drying food will solve this problem.
No matter which of the above methods you choose to dry your foods, the steps for preparing the food for drying is the same. There are three easy steps:
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Dehydrator
	Slice or dice food into small uniform pieces.

	Dip the pieces in an acidic solution or blanch them to enhance the nutritional value and taste of the end product.

	Place the pieces in single layers to dry, turning as needed to help them dry quickly and evenly.


Most vegetables are dried until they are crispy, whereas most fruit has a better taste when dried to a leathery consistency.
Dried Fruits
Most fruits are covered with skin, which keeps the fruit fresh and holds the seeds and juicy flesh. For fruits to dry quickly enough not to spoil, they need to be perforated in some way so moisture can be released before placing them in the dehydrator. Fruits such as peaches, pears, and apricots are usually cut in half and the stone removed; the skin on each of the two sides is left on to prevent all the juice from running out. To make fruit leather, first purée your fruit in a blender and pour it onto a drying tray or baking sheet that is covered with food grade 4 mil plastic.
Place all sliced fruit on drying trays, making sure the fruit pieces are not touching each other. To speed up the drying process and keep timing consistent for all pieces, larger fruits should be peeled and sliced to ¼ to ½ inch thick before placing them on the trays. The shorter drying time that results will produce a better quality, better tasting, and more nutritous dried fruit. Preheat your oven or dehydrator and then place the trays of fruits into it. Try not to disturb the drying process.
Start watching the fruits carefully when the drying process is nearly complete. Test frequently to avoid over drying. Let a piece of dried fruit cool at room temperature and then taste it. It should be pliable, leathery in texture, and have no pockets of moisture.
Even after the drying process is complete, some pieces of fruit may still be drier than others. You will need to condition the fruit to help distribute any residual moisture as evenly as possible. This reduces the risk of spoilage, especially from mold. After the dried fruit has cooled, pack it into glass or plastic containers about two-thirds full and cover the container. Let the fruit sit for four to ten days, during which time the excess moisture in some pieces will be absorbed by the drier pieces. Shake the container daily to separate the fruits. If there is condensation inside the jar, take the fruit out of the jar and place it back into your oven or dehydrator.
Once your dried fruit has been conditioned, store it in plastic zip top bags and remove any excess air. Place these smaller bags inside a larger plastic bag. Package fruits in amounts that will be used in a few days, as every time dried fruit is exposed to the air some deterioration will occur.
TABLE 9-1
[image: illustration] DRYING FRUITS AT A GLANCE
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If your family loves dried fruits as a healthy snack, choosing to dry your own fruits can save you a lot of money. Most dried fruits found in your local grocery store can be very costly.
Drying Your Veggies
Drying vegetables takes a little extra effort to get a good quality, tasty product. Generally, fruit, roots, tubers, or seeds dry better than the plant stems or leaves of a vegetable plant. Some vegetables, such as broccoli, asparagus, and cauliflower, do not rehydrate very well and so it is better to freeze these vegetables than dry them. Other vegetables, like potatoes and carrots, can be easily stored or purchased at a reasonable price all year round. It is really not worth the time and effort to dry these types of vegetables, unless you are doing it for convenience or for backpacking supplies. Vegetables have less sugar content than fruits, so they are best dried under controlled conditions. The drying time and temperature is crucial to getting a good quality item in the end.
Start by cutting your vegetables into uniform pieces. The drying time is proportional to the thickness of the cut vegetables. A ¼-inch dice dries in 2 hours; a ½-inch dice will take 8 hours. Preheat the oven or dehydrator. Arrange the vegetables on drying trays, placing similar sized pieces on the same tray and leaving a bit of space between each piece for air circulation. Place the trays into the dryer, and maintain a controlled temperature throughout the drying process so that the internal temperature of the vegetable does not exceed 140ºF. Temperatures higher than this will cause a loss of nutrients and tenderness while lower temperatures will allow bacteria to grow. Fully dried vegetables are usually brittle, crisp, and cracking hard.
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Place a ½-cup to ¾ cup of silica gel in a muslin bag. Place this in the container where you will be storing your dried veggies. The moisture absorbency of the silica gel will prolong the life of your dried vegetables.

Because vegetables are dried to a waterless state, the conditioning process used for fruits is not necessary. No spoilage can occur, unless the vegetables are rehydrated. Remember that dried vegetables will not keep as long as dried fruits. It is best to use them within six months; any longer and they become less tasty and have less nutritional value.
TABLE 9-2
[image: illustration] BEST VEGGIES FOR DRYING
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Dried vegetables will lose flavor and nutrition over time, or if they are exposed to excess moisture, heat, or air. Package dried veggies in plastic bags and remove as much air as possible from the bag. Place these smaller packages into a larger sealed container.
Herbs and Spices
Gather your herb leaves and stems on a sunny morning, after the dew has evaporated but before the heat of the sun has reached the plant. The sun will dissipate the oils from the leaves, giving the herb its flavor and aroma. Lightly rinse the leaves and stems in cold water. If the leaves are large, remove them from the stem, lay them on drying trays, and place them in a 140ºF oven to dry. If the leaves are small, wrap them with stems attached in cheesecloth or place them in a brown paper bag. Hang to dry in a well-ventilated room with low humidity, for approximately five to ten days.
If you are collecting herb seeds for drying, leave them on the plant until the outer covering of the seed is fairly dry. To remove the seeds from their pods, rub the pods between your fingers and blow away the husks and chaff. If pods are nearly ready to be harvested and there is rain in the forecast, you can harvest the full pods and place them in brown paper bags. Hang the bags in a warm, dry, well-ventilated room. The seeds will fall to the bottom of the bag as they dry. Dry the seeds until there is no evidence of moisture. The seeds will look slightly shriveled and if a few can be easily crushed they are dry. Do not expose the seeds to high temperatures; it is best to keep them in a cool, dark area so they can be used for planting next season. Exposing them to high heat or lots of light will prevent them from germinating.
TABLE 9-3
[image: illustration] HERBS AND SP ICES FOR DRYING

	Herb or Spice
	When Harvested
	Part of Plant Dried

	Anise
	Before blossoming, Fall
	Leaves, Seeds

	Basil
	Summer
	Leaves

	Borage
	When mature, First blossoming
	Leaves, Flowers

	Caraway
	Fall of second season
	Seeds

	Celery
	When mature
	Leaves

	Chervil
	When mature
	Leaves

	Chives
	Throughout growing season
	Leaves

	Coriander or Cilantro
	Summer, Fall
	Leaves and stems, Seeds

	Cumin
	When mature
	Seeds

	Dill
	First blossoming and throughout growing season, First blossoming, Fall
	Leaves and stems, Flowers, Seeds

	Fennel
	Before blossoming, When mature
	Leaves, Seeds

	Ginger
	When mature
	Roots

	Marjoram
	When mature
	Leaves

	Mint
	Throughout growing season
	Leaves

	Mustard
	When mature
	Seeds

	Oregano
	First blossoming
	Leaves and flowers

	Parsley
	When mature
	Leaves and stems

	Rosemary
	When mature
	Needle-like leaves

	Sage
	Before blossoming
	Leaves

	Savory
	When mature
	Leaves

	Tarragon
	Before blossoming
	Leaves

	Thyme
	When mature
	Leaves


Do not crush the dried herbs until you are ready to use them; doing so will release the plant oils that add flavor to your foods.
Drying Nuts
The optimum temperature for drying nuts is 90ºF to 100ºF. Temperatures higher than this will shorten the life of the nuts and affect the flavor. A small amount of unshelled nuts will dry within twenty-four to forty-eight hours in an attic or on a radiator, so long as the temperature does not get over 100ºF. If you have a dehydrator that can be adjusted to low temperatures, this is the ideal way to dry nuts because there is good air circulation. Unshelled nuts will dry in eight to ten hours in a dehydrator. Remove them from the dehydrator when their shells are hardened to a brittle state. Crack one; the nut has been dried sufficiently if the nutmeat is tender but not shriveled.
Once the shells have been removed, store dried nuts in airtight containers at a temperature below 70ºF degrees. The oil and fat in nuts can cause them to become rancid if the storage temperatures are too high; as with most other stored foods the lower the storage temperature the longer the shelf life. It's best to store nuts, either shelled or unshelled, in the refrigerator or freezer if you plan to keep them for longer than a month or two.
Curing Meats and Fish
Curing is defined as drying, smoking, adding seasonings or salt or any combination of all of these to foods. Adding some natural preservatives such as sugar, vinegar, or curing salts may also be involved in the curing process. Curing meat and fish will maintain the quality of the product while allowing it to be stored for a period of time.
Guide to Curing Meats and Fish

Meat Jerky
Preparation: Cut into ¼ inch strips.
Seasoning or Curing Salts: Salt and pepper only, seasoning recipes, commercial curing preparations.
Drying: Use a dehydrator for 3–4 hours; oven for 8–10 hours, or a smoker.
Smoking: If desired, before or after drying to add flavor.
Packaging: In airtight containers.
Storing: May be refrigerated or frozen. Some recipes will allow for jerky to be stored at room temperature for 1–2 months.
Uses: Snacks, camping, or backpacking.
Dried Cooked Meat
Preparation: Cook, remove fat, and cut into cubes.
Seasoning or Curing Salts: None
Drying: Use a dehydrator, oven, or smoker.
Smoking: None
Packaging: Airtight containers.
Storing: Room temperature for 2 weeks; refrigerator for 4 weeks; freezer for 2 months.
Uses: Must be reconstituted by soaking or simmering. Great to use for camping or backpacking.
Smoked Fish
Preparation: Clean fish and slice.
Seasoning or Curing Salts: Brine cure recipes or dry cure recipes.
Drying: Smoker
Smoking: Yes
Packaging: Refrigerator in paper towels, newspaper, or airtight containers. Freeze in freezer paper or wax paper.
Storing: Refrigerator for 2 weeks; freezer for 2 months.
Uses: Snacks and main course meals.
Fish Jerky
Preparation: Clean fish, cut in strips, and soak in brine.
Seasoning or Curing Salts: Brine cure recipes or dry cure recipes.
Drying: Dehydrator, oven, or smoker.
Smoking: If desired, before of after drying for flavor.
Packaging: In airtight containers
Storing: Cool place for 3 months if jerky is completely dry; refrigerator for 3 months; freezer for 6 months or longer.
Uses: Snacks, backpacking, and camping.
About four pounds of meat or fish will make about one pound of jerky.

CHAPTER 10
Freezing Foods
Freezing your fresh vegetables, fruits, meats, and fish is one of the easiest and quickest ways to preserve foods for your winter meals. All you need is some basic “how to” knowledge and freezer space. In this chapter, you will learn the basics for freezing foods, the best methods to use, and how to handle any problems that may arise. We will also discuss what vegetables, fruits, and meats work best for this method of preserving.
The Basics
Pulling some frozen foods from the freezer can often yield a very quick, easy, and nutritious meal. With a little planning, you can have a freezer full of all your favorites to eat all winter long. Whether you want to freeze veggies, berries, meats, fish, or leftovers, there is some basic information you will want to know.
First, always select the best possible products. Choose the freshest, bestquality, and just mature vegetables when harvesting from your garden as they usually have the best taste. You want to collect fruits and berries when they are fully ripened, but not overripe. If you are purchasing your produce, make sure to taste before you buy. Get as much information on the produce, including where it was grown and how long since it was harvested. Fruits and vegetables can lose a majority of their nutrients in the first few hours after harvesting if they are not cooled and stored properly. Remember, if you choose the best fruits and veggies to start with, you will be eating a healthy, good-quality product later on.
The Preparation
Fruits or veggies need to be prepared carefully for freezing. First, wash, trim, and sort vegetables (see the chart in the following sections “The Best Veggies” and “Fruits and Berries” for specific information). Next, blanch your vegetables to keep them from discoloring and to prevent any off-flavors from developing. The final step is to make sure the veggies are packaged properly so they will keep for an extended period of time in your freezer.
Freezing your food in smaller batches allows it to freeze quickly, which means fewer ice crystals will have a chance to form. For quickest freezing, place the packages along the outside walls or near the freezer coils and leave a little space between the packages so there is good air circulation between them. Most vegetables will maintain high quality for eight to twelve months in your freezer if they are harvested at their prime, prepared carefully, and then properly packaged. Vegetables that have been thawed cannot be refrozen, as most are low acid and will spoil quickly.
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Glass containers can be used in the freezer. Test them first by putting the jar into a plastic bag and placing it in the freezer overnight. This way the pieces will be contained in the bag if it shatters. Even after testing, it is advisable to freeze glass jars in plastic bags, as accidents may happen.

Remember, foods lose their freshness quickly at room temperature. If you cannot freeze your harvested or bulk-purchased produce within a few hours, make sure to keep items cool in the refrigerator and then freeze them as soon as you can.
Your Freezer
You will need a good quality freezer if you plan to freeze large quantities of food. There is a wide assortment to choose from, including chest freezers and upright freezers. Look for a size that fits your family and budget. You generally need two to five cubic feet per person, depending on how much frozen food you use. If you buy bulk meat or plan to freeze a large quantity of fresh vegetables, you will want to get the largest freezer you can afford and have space for.
[image: illustration]
Small freezer
Chest freezers are usually less expensive than uprights. They are also cheaper to run, as they do not lose as much cold air when the freezer is opened and can be more tightly filled. They also require less maintenance, saving you additional money. They do, however, have some disadvantages. It is difficult for a small person to reach the bottom, and lifting out heavy packages can be tricky for any sized person. You will need to have a plan when packing your frozen food so it can be easily found again, as you will be stacking items on top of each other. Also, a large chest freezer can take up a lot of space. If you decide to consider a chest freezer, be sure to look for extras like baskets, an interior light, rollers, a drain hole, a lock, and a key.
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Refrigerator freezer
An upright freezer is more expensive to purchase and run. The advantages this model has over a chest freezer are that an upright freezer may be easier to find a space for in your home and the foods placed in it are more accessible. When purchasing an upright freezer, look for extras like a heavy-duty magnetic door seal and a drainage outlet that will make cleaning your freezer easier.
If you do not have the space or the need for a chest or upright freezer, most refrigerators have a freezer on the top or bottom that can be used for freezing smaller amounts of food. If you plan to use your refrigerator freezer, stacking freezer containers will help you make the most use of a limited amount of space.
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The temperature of a home freezer should be 0ºF or 18ºC. A freezer thermometer can be used to check the temperature. The temperature should be lower than this for fast freezing, and the fast freeze switch will allow the temperature to drop to between -13º to -18ºF.

Methods and Equipment
Most vegetables will store well if you blanch them before freezing. Blanching inhibits the action of enzymes that cause decay and helps retain the vegetables' color, texture, and flavor. Blanch approximately one pound of vegetables at a time to ensure even cooking. You will need a large pot (to hold at least one gallon of water) and a wire mesh basket that can be easily immersed and lifted out of the pot. Make sure the vegetables are washed, cut, and ready to go. Steps to blanching:
	Fill the pot with water, and bring that water to a rolling boil.

	Prepare another pot with ice water. Change it regularly if you are processing a large quantity of vegetables.

	Place the vegetables into the basket and immerse both into the boiling water.

	Use a cooking timer to clock the recommended time for each vegetable. (See the next section, “The Best Veggies”).

	Remove promptly when the time is up. Chill quickly by immersing the basket into the pot of ice water. If items are not chilled, they will still continue to cook and become soft and mushy.

	Drain the vegetables well.

	Pack into containers, allowing some headspace. Seal, label, and freeze.


Packing for the Freezer
There is a large selection of freezer containers and bags to choose from; choose containers or bags that fit the portion size you are freezing and the space available in your freezer. Good packaging will keep your food from drying out (often known as freezer burn) and make better use of your freezer space. Moisture- and vapor-proof containers will save your food's flavor, texture, color, and nutrients.
Suitable rigid containers for freezing can be made of glass, plastic, aluminum, tin, or heavily waxed cardboard. Freezer bags are available in assorted styles and sizes; there are those that close with a twist tie, Ziploc bags, or you can also use a vacuum sealer machine that will seal a heavier-weight plastic bag, removing all the air in the process. This method will help to prevent frost crystals from forming on the food.
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Can I use ordinary plastic wrap for freezing food?
No, because ordinary kitchen plastic wrap is too thin to be used in the freezer on its own. You can, however, use it to wrap individual items, like corn on the cob, which are then placed into a plastic bag.

When sealing your package, make sure you leave some headspace as food and liquid will expand as they freeze. Follow the manufacturer's directions for the containers or bags you are using. Label the package clearly with the name of the food and the date it was frozen, making sure to use a moisture resistant label or a permanent marker.
The Best Veggies
You will never want to go back to store-bought vegetables once you start freezing your own homegrown produce. Growing and freezing your own food is a great way to save money as well. Even if you have never frozen anything before, do not hesitate to start with some common veggies like beans, carrots, tomatoes, broccoli, and corn. You can easily grow all of these in your own backyard, community garden, or even some of them in pots on your balcony, and they all are easy to freeze.
One secret to successful freezing is choosing vegetables at the correct stage of maturity; this is a skill that may take you some time to get right but is worth is in the end. You want to make sure you choose vegetables that are just mature and ripe but not overripe. If you are planting your own garden, choose varieties that are good for preserving and note the maturity dates on your calendar or garden journal so you can harvest them at just the right time.
TABLE 10-1
[image: illustration] VEGETABLE FREEZING GUIDE
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Most vegetables will keep in the freezer for up to twelve months, but you should aim to turn over your frozen stock at least twice a year. It is important to review your stock periodically to make sure you use up the older produce first. If you have a power outrage and the freezer is full, keep the door closed and the food should stay frozen for forty-eight hours. Food in a partly filled freezer will last for about twenty-four hours, but only if the door is kept closed.
With the exception of corn on the cob and spinach, most frozen vegetables can be cooked without being thawed. Just drop the frozen veggies into boiling water or a steamer and cook until tender. If you want to cook them in the oven, place the frozen vegetables in a greased pan, top with a tablespoon or two of butter, oil, or water, and bake until they are tender. Stir them a few times so they cook evenly.
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There is always a concern when items are thawed due to a power outage. If you experience a blackout, cook your frozen veggies by making them into soups, stews, sauces, or purées. If the frozen vegetables are thoroughly cooked they can be refrozen.

Fruits and Berries
Freezing fruits and berries is an easy process. The most common method used is open freezing, a process where the fruit is spread out on a baking tray or large platter and placed in the freezer for a few hours or overnight. The individual fruit or berries can be easily transferred into freezer bags or containers once they have hardened. Another method is dry packing, which means the fruits and berries are frozen without being washed as washing them will destroy their shape. Just make sure any leaves and stems are removed before freezing. This works for dark fruits that do not discolor like raspberries or blackberries.
Some fruits are best sliced or halved and then covered with a cold sugar syrup, which turns into a delicious fruit syrup when thawed. Ascorbic acid (synthetic Vitamin C) or lemon juice is used on light-colored fruits so they will not turn brown once they are cut. Add ¼ teaspoon of ascorbic acid to half a liter (500 ml) of water or 1 tablespoon of lemon juice to half a liter (500 ml) of water to create a cold sugar syrup to pour over the fruit. You can also make hot syrup to pour over cooled fruit. See Chapter 11 for a hot fruit syrup recipe.
TABLE 10-2
[image: illustration] FRUITS AND BERRIES FREEZING GUIDE
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It is best to thaw frozen fruits and berries overnight in the refrigerator; the exception to this rule is soft berry fruits. Blueberries, raspberries, or cherries need only a few hours at room temperature to defrost, and they will often taste better when they are still on the cool side. Because fruits have such a high water content, the fruit will not freeze well again once it has unthawed. Like vegetables, cook unthawed fruit into sauces, purées, or syrups and freeze in that form.
Fish and Meats
If you plan on freezing fish, you want to use the freshest seafood possible, ideally caught and frozen the same day (or at least within twenty-four hours). Whether you are purchasing fresh fish for eating or freezing, make sure the eyes are as clear and as bright as on a live fish. Check the gills as well; if they don't smell like fish, then the product is too old and you shouldn't purchase it. Some common lean white fish, like cod, halibut, flounder, and sole, will freeze well and can be kept for up to three months. Oily fish, such as bluefish, mackerel, and salmon, are also great for freezing, but you'll need to use them within two months of freezing.
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To quickly freeze freshly caught seafood, place the fish into a clean milk carton and fill it with water. This is a great way to maintain the best flavor when freezing fish. To defrost, place the container in the refrigerator overnight. Use the water to fertilize your houseplants as the fish water will have micronutrients your plants will love.

Prepare smaller fish like mackerel, trout, or herring by scaling and removing the guts, gills, and fins. The heads and tails can be cut off or left on, whatever you prefer. Wash the fish thoroughly under cold running water, drain well, and pat dry. Wrap individually in heavy plastic bags, removing as much air as you can from the bag, then seal and freeze.
When freezing large fish like cod, halibut, or haddock, it is best cut the seafood into fillets or steaks as smaller pieces tend to freeze faster. Medium-sized salmon or trout can be frozen whole as long as they are frozen quickly. Wrap the whole fish in plastic or cut into fillets or steaks, pack into plastic bags, seal, and freeze.
Check with your local butcher or farmer before purchasing meat such as beef, poultry, and pork, for freezing. Do not be afraid to ask questions to make sure the animal was slaughtered humanely and that you are getting the quality and cut you want. The size of your family and the parts of the animal you want to eat will determine whether or not you will purchase a whole animal or just certain cuts. Meat will not improve in taste or quality after freezing, so choose the best to begin with.
When packing and freezing your meat, make sure it is well wrapped so as little air as possible will be able to reach it. Chops and steaks can be open frozen on trays and then placed in freezer bags, making it easier to pull them apart for defrosting. You want to freeze meat as rapidly as possible so there is less juice lost and the cut retains its good texture and taste. Turn your freezer to “fast freeze” twenty-four hours before you are planning to freeze your meat and place the packages as close to the sides of your freezer as possible.
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If your freezer is nearly empty, fill the space with boxes full of crumpled newspaper. Placing the boxes on top of your frozen foods will fill it up. A full freezer is much more efficient and will cut down on your running costs.

Make sure whole chickens you want to freeze are tender, young, and plump. Older birds are best cooked first, then cut up and made into pies or casseroles with the bones used for making soup or stocks. If you are slaughtering your own chickens, starve them for twenty-four hours before killing them. The feathers come off more easily if the bird is still warm, so pluck immediately after killing chicken and then hang it head down for a day. Remove the head and feet and clean out the innards. Wash the bird and dry it. Cut into pieces or place the whole chicken into a plastic bag, seal, and freeze.
Raw meat or fish should never be refrozen after it has been thawed. If you have a large amount of defrosted meat, make sure it is thoroughly cooked into stews, soups, or casseroles before refreezing it.
The Problems
As with any kind of food preservation, you should expect there to be some loss. Prevent as much loss as possible, though, you will save you a good deal of time and money. One rule of thumb with frozen food is “if in doubt throw it out!” If something is off color or has an off odor, get rid of it. If cooked foods or ice cream thaw and are not used within a day, throw them out as well. Any uncooked vegetables, fruits, meats, and fish that thaw may be cooked into soups, stews, or casseroles; it is okay to then freeze these dishes.
Salmonella is a bacteria that can be present in poultry, so it is vitally important to thoroughly defrost your poultry before cooking. This bacteria is killed when the bird is cooked properly. Heat has a hard time penetrating the center of a bird that hasn't totally thawed, so make sure you don't overlook this important step.
Dehydration causes the surface of meat to turn grayish white; it is also known as freezer burn. This problem is caused by improper packaging; if air reaches the meat, fish, or vegetables, they can become dehydrated. This will not cause the meat to go bad, but it will affect its taste.
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Poultry is one of the easiest livestock to have on your property. A small flock of laying hens will keep your family supplied with fresh eggs all year long. Keep the chickens in an area contained with an electric fence; they can be easily moved and you will always have a good supply of food.

Another common occurrence with frozen food is discoloration. Light-colored fruits (apples for example), vegetables (cauliflower for example), and fish will discolor easily. Dipping the fruit or veggies into a solution made from one lemon to one and a half pints of water before packing the produce into syrup or blanching it can prevent this. Meats or fish will become discolored after being frozen if they were not packaged properly and were exposed to air. The food will be okay to cook; however it may taste a bit off.
Smells in your freezer can be caused by broken containers or come from fatty foods that have a rancid smell. Rancidity is caused when oxygen in the air comes into contact with fat cells on the surface of food, and is usually caused by improper packaging. This will affect the taste but not the safety of your food. Avoid freezer odor by making sure your foods are properly packaged. You can also cut down on smells by keeping the interior of your freezer clean; for best results, wash it regularly with vinegar and warm water.

CHAPTER 11
Recipes for Canning, Drying, and Freezing Vegetables and Fruits
Cabbage Leaves

Canning String Beans

Cheddar Parmesan Potatoes

Freezing Fresh Cauliflower

Raw Vegetable Relish

Green Tomato Mincemeat

Banana Chips

Vegetable Chips

Caponata

Plum Chutney

Freezing Fruit Salad

Zesty Pears

Freezing Tomatoes

Gracious Garlic Dills

Jumping Vegetable Juice

Stoned Fruit with Shortbread

Sauerkraut

Fundamental Fruit Leather

Norwegian Sweet Soup

Raspberry Salsa

Pickled Crabapples


Cabbage Leaves
The cabbage leaves can be used immediately or frozen to make cabbage rolls all winter long.
INGREDIENTS | MAKES 1 CASEROLE OF CABAGE ROLLS
1 green cabbage
¼ cup salt
1 cup vinegar
4 quarts water

	Take core out of cabbage.

	Combine the salt, vinegar, and water and bring to a boil.

	Place the cabbage into an ice cream pail and pour boiling brine over the top. Let stand overnight.

	Remove leaves the next day. Use immediately, or place into plastic bags and freeze.


Canning String Beans
You can replace the beans in this recipe with other vegetables such as carrots or peas.
INGREDIENTS | MAKES 6 QUARTS
6 quarts green beans
½ cup vinegar
6 teaspoons salt

	Prepare beans by breaking off stems and washing them.

	Fill a large kettle with water, add vinegar and salt, and bring to a boil. Drop in the beans then bring the water back to a boil and cook the beans for 2 minutes.

	Place the blanched beans into jars, filling the jar with the left over water leaving ½ inch of headspace. Seal the jars then process them in a water bath for 20 minutes.


How Many Cups Are in a Pound of Beans?
One pound of fresh beans will give you about 4 cups (1 quart) of whole beans or 2½ cups of cooked, cut beans.
Cheddar Parmesan Potatoes
This is a great dish if you need to use up all the potatoes in your root cellar. This dish can be made in advance and frozen.
INGREDIENTS | SERVES 6–8
¼ cup butter
½ cup all-purpose flour
2 cups milk
½ teaspoon salt
1 cup shredded Cheddar cheese
½ cup grated Parmesan cheese
5 cups cooked peeled potatoes (about 5 medium)
¼ cup bread crumbs

	Melt butter in a saucepan, stirring in flour until smooth. Gradually add milk; cook and stir over medium heat until mixture thickens. Remove from heat.

	Add salt, Cheddar, and Parmesan cheese. Stir until cheese is melted.

	Add potatoes, stirring gently to mix.

	Place in a 2-quart baking dish. Sprinkle with bread crumbs and bake uncovered at 350ºF for 30 minutes or until browned.


Freezing Fresh Cauliflower
You can replace the cauliflower in this recipe with fresh broccoli, carrots, or Brussels sprouts.
INGREDIENTS | MAKES 4 SERVINGS
1 large head cauliflower

	Strip the leaves from the cauliflower. Wash and break into small sprigs about 2 inches in diameter.

	Blanch in a large pot of boiling water for 3 minutes.

	Drain, cool, and open freeze on baking sheets, then place in a bag and freeze.


Cool Crop Vegetables
Vegetables such as peas, lettuce, cauliflower, broccoli, and cabbage are cool crops, meaning they grow and produce best in cool weather.
Raw Vegetable Relish
This relish is wonderful with beef, chicken, pork, vegetarian dishes, or in place of tomato sauce on pizza.
INGREDIENTS | MAKES 16 TO 20 PINTS
12 onions
1 large cabbage
8 carrots
4 green peppers
4 red peppers
1 tablespoon salt
1½ pints white vinegar
6 cups white sugar
2 teaspoons celery seed
2 teaspoons mustard seed

	Grind the first 5 ingredients together in a food processor or blender. Mix in 1 tablespoon salt.

	Let mixture stand for 2 hours, then squeeze out juice.

	Add in last 4 ingredients, mix thoroughly, pour in jars, and seal. Let stand for 2 weeks before using.


Green Tomato Mincemeat
Mincemeat is traditionally served at Christmas and Thanksgiving in mincemeat tarts or pies.
INGREDIENTS | MAKES 4 QUARTS
2 quarts green tomatoes, chopped
4 quarts water
1 quart red apples, chopped
½ pound of beef suet
6½ cups brown sugar
1 pound raisins
½ pound lemon peel
1 cup vinegar
Salt, to taste
1 tablespoon cinnamon
1 tablespoon cloves
1 tablespoon nutmeg

	Wash and remove stems from green tomatoes. Chop and measure out 2 quarts.

	Place the tomatoes into a saucepan and cover them with water, then allow the mixture to boil for 1 hour. Drain.

	Mix in the apples, suet, brown sugar, raisins, lemon peel, vinegar, and salt and boil gently for another 2 hours.

	Add spices, then bottle and seal.


Banana Chips
Bananas will darken in color once they are cut, so slice them into a bowl of cold water with a little lemon juice added to it.
INGREDIENTS | MAKES 2 CUPS
2 ripe bananas
1 tablespoon of cooking oil (canola or olive would work)

	Slice bananas into thin rounds.

	Brush oil onto a cookie sheet and lay out the banana slices in a single layer.

	Bake slices in a 150ºF oven for 2 hours. Leave the oven door open an inch or so.

	Gently turn the banana slices and bake for another 2 hours. They will be done when the chips are hard.

	Store the banana chips in a covered container or plastic bag.


Freeze Whole Bananas
Wrap peeled, ripe bananas in tinfoil before freezing, and they will stay in your freezer for up to 6 months. Use in smoothies or for baking.
Vegetable Chips
This healthy snack has a long shelf life and can also double as the base for a vegetable soup or stew.
INGREDIENTS | MAKES VARIOUS AMOUNTS
2 large potatoes, thinly sliced
1 sweet potato, peeled and thinly sliced
3 large radishes, peeled and thinly sliced
2 thick carrots, peeled and thinly sliced
2 thick parsnips, peeled and thinly sliced
2 tablespoons olive oil
½ teaspoon salt
1 teaspoon garlic powder

	Blanch vegetables for 1 minute; drain.

	Toss slices with olive oil, salt, garlic powder, and any other spices you like.

	Sort in layers by vegetable type and transfer to a dehydrator, using the temperature setting recommended by the manufacturer. Dry about 6 hours, until crispy.

	Store in airtight container.


Caponata
This is a delightful accompaniment to any meat, fish, or poultry dish. The hint of rosemary in this really ups the flavor.
INGREDIENTS | MAKES 4 QUARTS
10 pounds eggplant, peeled and cubed
3½ cups chopped celery
2 cups chopped onion
4 tablespoons extra-virgin olive oil
7 pounds tomatoes, skinned, chopped, and drained
1½ cups red wine vinegar
1 3-ounce can tomato paste
3 tablespoons sugar
2 cups ripe olives, sliced
¾ cup pine nuts or slivered almonds
1 tablespoon minced rosemary
½ cup parsley, finely chopped
3 ounces capers, rinsed and drained
1 teaspoon black pepper

	Sauté eggplant, celery, and onion in oil until tender.

	Combine remaining ingredients in a stockpot. Bring to boil and simmer for 10 minutes.

	Pack into jars. Remove air bubbles, wipe rims, cap, and seal. Process in pressure canner at 10 pounds pressure for 30 minutes for pints or 40 minutes for quarts.


Caponata's Origins
Caponata is a summery Sicilian dish that gets its hearty flavor and texture from its superstar ingredient — eggplants. It is similar to other Mediterranean vegetable dishes, like ratatouille. This recipe includes some of the traditional staples of Sicilian cuisine, such as olive oil, olives, and capers.
Plum Chutney
The combination of tomatoes, apples, and plums makes an unusual, but delicious, chutney.
INGREDIENTS | MAKES 5 PINTS
3 pounds of plums, cooked and puréed
1 pound tart green apples, chopped
2 cloves garlic, minced
1 onion, chopped
2 teaspoons allspice
2 teaspoons cloves
1 tablespoon ginger
1 tablespoon salt
2 cups brown sugar
¼ teaspoon cayenne pepper
2 cups of cider vinegar

	Combine all ingredients. Cook on a medium to low heat uncovered stirring constantly for about 20 minutes until the mixture thickens.

	Pour mixture into sterilized jars, leaving ½ inch of headspace, and then seal. Place in a boiling water bath for 10 minutes.


Freezing Fruit Salad
You can make this salad with seasonal fruits such as raspberries, currants, and stoned cherries.
INGREDIENTS | MAKES 6 CUPS
2 apples, sliced
2 oranges, cut into segments
2 cups grapes, halved
1 pineapple, cored and cubed
1 melon, cubed
1 cup white sugar
4 cups water

	Cut fruits and mix together.

	To make the syrup, dissolve sugar in water, bring to a boil, then remove from the heat and cool. You can use more or less sugar depending on your taste.

	Put the syrup into rigid freezer containers, add in the cut fruit leaving 1 inch of headspace in the container, seal, and freeze.


Discoloration
Light-colored fruits will discolor easily, especially when they are thawed. Protect them by dipping these fruits in a solution of lemon juice (1 lemon to 2 cups water) as soon as they are cut. Pack the fruit in syrup before canning or freezing.
Zesty Pears
The pears and lemon zest combine to make a topper, side dish, or dessert. The syrup can also be used to form bastes and marinades, if tempered with some vinegar or additional lemon juice.
INGREDIENTS | MAKES 3 QUARTS
8 pounds pears
¼ teaspoon Fruit Fresh (ascorbic acid)
2 cups sugar
1/8 teaspoon grated lemon zest for every
3 pounds pears
4 cups water

	Wash and drain pears. Peel, core, and halve or quarter. Treat with Fruit Fresh mixed in a few tablespoons of water to prevent darkening.

	To make syrup, combine sugar, lemon zest, and water in a large stockpot; stir well. Heat until boiling, then reduce heat to medium. Cook pears until they are tender, 5–6 minutes. Ladle hot pears into sterilized jars leaving ½ inch of headspace.

	Ladle hot syrup over pears leaving ½ inch of headspace. Wipe rims; cap and seal. Process in water bath canner 20 minutes for pints or 25 minutes for quarts.


Freezing Tomatoes
Use whole tomatoes when adding this vegetable to stews. Halved tomatoes are great for grilling or frying from frozen, while puréed tomatoes are perfect for soups and sauces.
INGREDIENTS | MAKES 6 SERVINGS
12 large tomatoes for each of the following processing options mentioned
Salt, pepper, sugar, and bay leaf are optional when making puréed tomatoes

Whole Tomatoes
	Place the whole tomato into boiling water for a few seconds. Drain, and then drop into cold water (the skin will peel off quite easily). Pack into bags or a rigid container, seal, and freeze. If you are in a hurry, just place the raw tomatoes into bags and freeze them. Simply run them under warm water when you are ready to use them, remove the skins, and cook.


Halved or Quartered Tomatoes
	Cut the tomatoes into halves, then spread them on to a baking sheet. Place the sheet into the freezer until they are hard, then pack the veggies into freezer bags or rigid containers and return to the freezer.


Puréed Tomatoes
	Use any overripe or damaged tomatoes for purée. Cut the tomatoes up, removing any bruised parts. Place them into a large pot and gently stew them for 10–15 minutes with a teaspoon of salt and pepper, 1 tablespoon of sugar, and a bay leaf.

	Cool, pour the purée into rigid containers, and freeze.


Gracious Garlic Dills
Nothing goes together quite so well as dill and garlic.
INGREDIENTS | MAKES 8 QUARTS
8 pounds pickling cucumbers
4 cups white vinegar
12 cups water
2/3 cup pickling salt
16 whole cloves garlic
16 sprigs fresh dill weed
4 teaspoons minced garlic
4 teaspoons dry dill weed

	Wash cucumbers and soak in ice water for 2 hours. If you are planning to slice, wait until just before canning.

	Combine the vinegar, water, and salt and bring it to a boil.

	Place 2 cloves of garlic, 2 sprigs of dill, ¼ teaspoon minced garlic, and ¼ teaspoon dry dill into each of the 8 (1-quart) jars. Pack each jar with approximately 1 pound of cucumbers.

	Fill jars with brine, leaving 1 inch of headspace, and making sure the cucumbers are fully covered.

	Cap and process jars for 15 minutes in a hot-water bath. Age for 2 months before eating.


Can Cucumbers Be Frozen?
Cucumbers will not freeze raw, but they will if they are cooked. Prepare the cucumber by peeling it, removing the core, and putting the peeled cucumber in a colander. Sprinkle with salt, a little white wine vinegar, a pinch of sugar, and then let them drain for an hour. Use the drained cucumber for making soup or bake it, then freeze it.
Jumping Vegetable Juice
This is a healthy beverage that can be canned and drunk just like you would commercial vegetable drinks. It can also be frozen.
INGREDIENTS | MAKES 6 QUARTS
15 pounds fresh, ripe tomatoes, cut up
1 small yellow, orange, or red pepper, chopped
1 small green pepper, chopped
1 cup diced celery
2 diced carrots
2 bay leaves
2 teaspoons dried basil
1 tablespoon salt
1 tablespoon freshly grated horseradish root
½ teaspoon pepper
1 teaspoon sugar
2 teaspoons Worcestershire sauce

	Put all ingredients in a nonreactive pot; simmer 45 minutes. Stir periodically.

	Put entire blend through a sieve or juicer to remove any fibers, skins, and seeds. Repeat to get a fine consistency.

	Return to pan; boil. Pour liquid into hot quart jars, leaving ½ inch of headspace.

	Process in hot-water canner 30 minutes. Let cool, then test lids.


Tomatoes
The tomato, a member of the nightshade family, is really a fruit. Yet the tomato, in its almost infinite number of sizes, shapes, and colors, complements savory ingredients. It's also one of summertime's biggest hits and, although flavorful tomatoes are occasionally available throughout the year, their peak essence comes in mid-to-late summer.
Stoned Fruit with Shortbread
Although you can serve this stew as a dessert in its own right, it really works well as a sauce for pound cake or ice cream.
INGREDIENTS | SERVES 6–8
1 cup seeded diced plums
1 cup seeded diced peaches
1 cup seeded diced nectarines
1 cup seeded diced apricots
1 cup seeded cherries
1 cup sugar
1 cup water
¼ cup orange juice

	Combine all fruits in a heavy saucepan; sprinkle with sugar. Let stand 20 minutes.

	Add water and orange juice. Bring to a boil over medium high heat, stirring constantly. Reduce heat to medium low and simmer for 15 minutes, stirring frequently.

	Remove from heat. Serve warm with shortbread wedges.


Shortbread Shortcuts
Shortbread is just about the simplest cookie to make. Recipes abound, but you can't go wrong by combining 2 cups of cold butter with 4 cups of flour and 1 cup of brown sugar. Just work the mixture together as you would a pie crust. Sprinkle up to ½ cup more flour over the soft dough to make it easy to handle, and then roll it into a rectangle. Score the shortbread diagonally, then bake at 325ºF for 20 minutes. Cool, break apart, and serve.
Sauerkraut
This recipe is based on a traditional method of making kraut in a brine crock. You'll need a large 3-gallon crock.
INGREDIENTS | MAKES 4 QUARTS
12 pounds cabbage
¼ pound salt

	Wash the cabbage head; remove any leaves that have dark spots.

	Cut cabbage into quarters; remove core and shred into ¼-inch pieces.

	Mix cabbage with salt in a mixing bowl and let it sit for 5 minutes. The salt will pull liquid from the cabbage which is called brine.

	Fill crock by firmly packing in the cabbage and liquid, leaving 5 inches of headspace. If the brine has not covered the cabbage, boil some water, cool it, and then add it to the crock until the cabbage is completely covered.

	Cover the cabbage with a clean white muslin cloth then use a small bowl, plate, or other weight at the top to push the cabbage down. The weight should force the juice to come to the bottom of the cover but not over it. The cloth should be moist but not covered with the juice. Cover crock with an airtight lid.

	Check the sauerkraut often. If the juice level is too high, remove some of the water, or if not enough, increase the amount of water. Room temperature is recommended for fermenting cabbage (75ºF is the best temperature). The sauerkraut will be ready in 2–3 weeks. Fermentation is indicated by the formation of bubbles.

	Scum will form on the surface to the brine. It is important to skim it off every few days. Wash the cloth and weight and replace on the sauerkraut each time.

	Pack into hot sterilized jars, leaving ½ inch of headspace. For quart jars process 20 minutes in hot water bath for quarts.


Cabbage
The most common cabbage in North America is the green cabbage. One medium head will give you approximately 2 pounds of cabbage or about 12 cups of shredded cabbage.
Fundamental Fruit Leather
This basic process will work for nearly any fruit that you'd like to make into roll-up leather. Fruit leather has a great shelf life and makes a wonderful healthy snack.
INGREDIENTS | YIELD 1 BAKING SHEET OF LEATHER
4 cups of purée — apples, pears, berries, peaches, or a mixture of your favorite fruit
Honey or sugar to taste

	Wash and peel fruit, making sure to remove any overripe parts.

	Purée fruit in food processor or blender.

	Taste; sweeten to preference.

	Heat entire mixture in a saucepan adding as little water as possible to have the fruit puree come to a low rolling boil; cool.

	Coat fruit leather tray for your dehydrator with spray-on oil.

	Cover the oiled surface with purée no more than 1/8-inch thick. Dry at 135ºF about 12 hours.

	Wrap in plastic for storing.

	This process can work in a conventional oven on the lowest setting, but the leather will dry more evenly in a dehydrator thanks to the regulated airflow.


Norwegian Sweet Soup
Some cooks augment this Christmas soup with Mandarin orange slices. Serve warm soup as is, or top with a scoop of vanilla ice cream.
INGREDIENTS | SERVES 6
6 cups water
½ cup sugar
1 tablespoon quick-cooking tapioca
1 cinnamon stick
1 cup halved dried apricots
½ cup diced dried apples
½ cup diced dried pears
1 cup dry-packed prunes
1 cup golden raisins
1 cup fresh or frozen pitted cherries
1 teaspoon grated lemon zest
1 teaspoon vanilla

	In a large saucepan, combine water, sugar, and tapioca. Bring to a boil, stirring constantly. Add cinnamon stick, apricots, apples, pears, prunes, and raisins. Reduce heat to medium; cover, and simmer 20 minutes, or until fruit is plump and tender.

	Stir in cherries, lemon zest, and vanilla. Continue to simmer for 5 minutes; remove from heat. Remove cinnamon stick; serve warm.


Dried Harvest
Fresh fruit can be dried under a hot sun, in an oven, or in a food dehydrator. Regardless of the method, the result is a concentration of sugars and flavors that makes the best dried fruit an intense pleasure. Dried fruit can be used as is in recipes, or it can be partially rehydrated by soaking or boiling in liquids. Once dried, however, the texture of the fruit is permanently altered; it can never replace fresh fruit in dishes.
Raspberry Salsa
This fruity salsa works for snacking and as a topping for meat.
INGREDIENTS | MAKES 7 HALF-PINTS
6 cups fresh raspberries
1¼ cups red onion, chopped
4 jalapeño peppers, seeded and finely chopped
1 large sweet red pepper, seeded and chopped
¾ cup cilantro, loosely packed and finely chopped
Juice and grated zest of 2 limes
½ cup white wine vinegar
4 tablespoons balsamic vinegar
3 tablespoons honey
3 cloves garlic, finely minced
1½ teaspoons ground cumin
½ teaspoon cayenne pepper
1 teaspoon ground coriander
½ teaspoon black pepper
½ cup water

	Put half the raspberries in a large stockpot and mash lightly. Add the remaining raspberries and all remaining ingredients. Bring to a boil, stirring constantly to prevent scorching. Boil gently for 5 minutes.

	Ladle into sterilized jars, leaving ¼ inch of headspace. Wipe rims. Cap and seal. Process in water bath canner for 15 minutes.


Pickled Crabapples
You can replace the crabapples in this recipe with any tart apple.
INGREDIENTS | MAKES 4 QUARTS
6 pounds crabapples
4 cups cider vinegar
2 cups sugar
1 tablespoon cloves
2 sticks of cinnamon
1 tablespoon ginger, crushed

	Wash crabapples, steam until soft but not broken.

	Put steamed crabapples into a large saucepan along with vinegar, sugar, and spices (tie spices in a bag). Bring mixture to a boil. Continue to boil gently for 10 minutes.

	Pack into sterilized jars leaving ½ inch of headspace in each jar. Process sealed jars for 15 minutes in a boiling water bath.


Spiced Fruits
Spiced crabapples, cranberries, peaches, and pears make a delicate and wonderful tasting accent to many savory dishes.

CHAPTER 12
Recipes for Jams, Jellies, and Pickles
Banana Jam

Beet Jelly

Blackberry Preserves

Maple Apple Jam

Plum Berry Jam

Rhubarb Conserves

Simple Raspberry Jam

Very Cherry

Bread and Butter Pickles

Easy Dill Pickles

Green Tomato Piccalilli

Apple Pie Filling

Sweet Pickled Carrots

Apricot-Raspberry Jam

Spiced Pickled Beets

Garlic Jelly

Autumn Fruit Jam

Perfect Peaches and Pears

Purple Plum Preserves

Mustard Pickles

Zucchini Pickles


Banana Jam
This is a great way to use up bananas that are ripe but not overripe. If you want other spices in the mix, add some allspice or cinnamon to give this jam a different taste.
INGREDIENTS | MAKES 6 CUPS
6 ripe bananas
½ cup brown sugar
2 tablespoons grated fresh ginger
2/3 cup citrus juice

	Slice bananas into a pot.

	Add remaining ingredients and cook over low heat, stirring regularly, for about 2 hours.

	To avoid stirring, cook in a slow cooker on low heat for 5 hours.

	Cool and put into jars, storing in the refrigerator for immediate use.


Beet Jelly
Save the juice left over when you cook beets for a meal or when you make Spiced Pickled Beets (Chapter 12) for making this jelly.
INGREDIENTS | MAKES 4–5 PINTS
3 cups beet juice
4–6 teaspoons lemon juice
1 package Certo crystals
4 cups sugar
1 package Jell-O powder (strawberry, grape, or raspberry)

	Bring the first 3 ingredients to boil; then add sugar and Jell-O powder.

	Boil for about 6–8 minutes, until mixture thickens.

	Pour into hot sterilized jars.


Easily Peel Beets
Do not peel the beets before cooking. Plunge them into ice water after they are cooked and the skins will slip right off. To prevent your beets from losing their bright color when cooking, leave about two inches of stem on the vegetable and put two tablespoons of vinegar into the cooking water.
Blackberry Preserves
This recipe is flexible; substitute raspberries or a blend of raspberries and blackberries if you prefer.
INGREDIENTS | MAKES ABOUT 6 PINTS
3 quarts blackberries
7½ cups granulated sugar
2 (3-ounce) pouches liquid pectin

	Rinse fully ripe blackberries in cold water and drain.

	Place berries into a stockpot.

	Crush with a potato masher to extract juice. Stir in the sugar, mixing well.

	Bring to a full rolling boil over high heat, stirring constantly.

	Add pectin and return to a full rolling boil. Boil for 1 minute. Remove from heat.

	Skim off foam. Ladle preserves into sterilized jars. Wipe rims. Cap and seal. Process in water bath canner for 5 minutes.


Maple Apple Jam
Just for fun, leave ½ inch of space at the top of the jars and sprinkle hard-crack caramel and chopped nuts on top of the jam. The tasty result is similar to a candy apple at the fair.
INGREDIENTS | MAKES 8½ PINTS
6 pounds mixed apples, chopped
6 cups sugar
1 cup maple syrup
½ teaspoon cinnamon
½ teaspoon allspice
½ teaspoon nutmeg
½ teaspoon ginger
¼ teaspoon cloves

	Combine all ingredients in a large, nonreactive pot. Bring to a boil over medium low heat.

	Continue boiling, stirring frequently, until the jam holds its shape when put on a cold platter.

	Pour hot into hot jars, leaving ¼ inch of headspace. Cap and process in a hot water bath 10 minutes.


Plum Berry Jam
You can substitute 1 cup blueberries for strawberries.
INGREDIENTS | MAKES 4 PINTS
2 cups red raspberries
1 cup strawberries
1 cup peeled, diced ripe plum
5 cups sugar
½ cup light corn syrup
¾ cup water
1 (3-ounce) package powdered fruit pectin

	Mix the fruit together with the sugar and let stand for 15 minutes.

	Place the fruit in a pan with corn syrup and water. Bring to a boil.

	Add pectin and continue boiling for 1 minute. Cool and put into containers. This can be refrigerated or frozen; leave ½ inch of headspace if freezing.


Rhubarb Conserves
Rhubarb can be use in baked pie fillings, puddings, tarts, and jams. It blends well with strawberries, apples, and many other flavors like grated orange rind, ginger, mace, and cinnamon.
INGREDIENTS | MAKES 5 PINTS
6 cups rhubarb, cut up
2 cups sugar
2 cups raisins
2 oranges, peeled and sliced

	Mix all ingredients together and let sit overnight.

	Cook over medium to low heat for about 20 minutes until thickened the next morning.

	Bottle in sterilized jars and seal.


Simple Raspberry Jam
You can use fresh or frozen raspberries for this recipe. To remove the seeds from raspberries, blend to make a purée then and strain through cheesecloth. Two cups of fresh raspberries will give one cup of purée.
INGREDIENTS | MAKES 2 PINTS
3 cups raspberries
3 cups sugar
2 tablespoons apple cider vinegar

	Mash raspberries in a large pot.

	Add the other ingredients to the pot and boil for 6 minutes.

	Pour into hot sterilized jars and seal.


Fresh Berries
Fresh berries need to be eaten or preserved soon after being picked or purchased. If it is necessary to wash them, put the berries in a colander and let water flow gently through them. Drain and use the berries at once.
Very Cherry
Some people like this jam with cinnamon, allspice, or cloves. If you want to add spices, about ½ teaspoon each does the trick.
INGREDIENTS | MAKES 3 PINTS
1 quart Bing cherries, chopped and pitted
1 (3-ounce) package powdered pectin
¼ cup lemon juice
¼ cup cherry liqueur
4½ cups sugar

	Put all ingredients, except sugar, in a large pan.

	Bring to a boil, stirring regularly. Add sugar, and continue stirring until completely dissolved.

	Continue boiling 2 minutes after sugar dissolves; ladle into hot jars, leaving ¼ inch of headspace.

	Cap and process 10 minutes in hot-water bath.


Bread and Butter Pickles
These pickles will keep in your fridge for several months.
INGREDIENTS | MAKES 6–7 PINTS
7 cups cucumbers
1 cup onions
1 cup green pepper
1 tablespoon pickling salt
1 tablespoon celery seed
2 cups sugar
1 cup vinegar

	Thinly slice the cucumbers, onions, and green peppers; place into a large bowl.

	Mix together the pickling salt, celery seed, sugar, and vinegar.

	Pour over the cucumbers, onions, and green peppers. Stir well. Pack into jars, seal, and refrigerate.


Chopped Onions
One medium onion will give you about ½ cup of chopped onions. A larger one may yield 1 cup. Keep extra chopped onions in a bag in the freezer and you will always have chopped onions for your recipes.
Easy Dill Pickles
You can easily make one jar of pickles at time with this recipe.
INGREDIENTS | MAKES 1 JAR
For each jar of pickles you want to make, you'll need:
1 pound of small cucumber
1 clove garlic
1 tablespoon pickling salt
½ cup vinegar
Pinch dill

	Wash cucumbers. Peel garlic and chop in half.

	Sterilize a quart jar in boiling water for 10 minutes; boil jar lids and rings for 2–3 minutes.

	In each jar, put the salt, vinegar, garlic, and dill. Pack in cucumbers, leaving ½ inch of room at the top of the jar.

	Fill to almost overflowing with boiling water. Seal and tighten ring. Ingredients will mix by themselves.


Green Tomato Piccalilli
This can be served as a side dish or as a brightly colored condiment, especially for hamburgers and hot dogs.
INGREDIENTS | MAKES 6–8 PINTS
16 cups green tomatoes, finely chopped
½ head green cabbage, finely chopped
½ cup pickling salt
water to cover vegetables
4 cups cider vinegar
1½ cups dark brown sugar
½ tablespoon yellow mustard seed
½ tablespoon ground cinnamon
1 tablespoon black pepper
1/8 teaspoon crushed red pepper flakes
½ tablespoon ground allspice
1 tablespoon ground ginger
1 tablespoon dill seed

	Combine vegetables and salt; cover with water and soak overnight. Drain and rinse vegetables.

	In a large pot, combine remaining ingredients; bring to a boil. Add drained vegetables; return mixture to a boil. Reduce heat; simmer until vegetables are tender, about 30 minutes.

	Pack hot mixture into sterilized pint jars. Cover; process in boiling bath for 15 minutes.


Piccalilli
Traditional piccalilli is a mixture of chopped vegetables with piquant spices such as mustard. Common components include cabbage, tomato, cauliflower, carrot, and onion, but nearly anything can go into the pickling mixture. The first recipe of this nature showed up in the eighteenth century, and some historians believe that Napoleon's chef is responsible for the blend.
Apple Pie Filling
You can add as many apples as you want to make this sauce as thick as you like it.
INGREDIENTS | YIELD 5 QUARTS
5 cups water
5 cups sugar
1½ cups cornstarch
½ cup lemon juice
1 tablespoon cinnamon
1 teaspoon nutmeg
½ teaspoon allspice
10 medium-sized apples

	Add 3 cups of the water (leaving 2 cups) and all of the sugar to a large pot.

	Mix cornstarch with the remaining water, lemon juice, and spices. Pour into the hot syrup, stirring constantly until thickened.

	Slice apples into the syrup and cook over medium to low heat for 20 minutes.

	Pour mixture into sterile jars. Process 25 minutes in a hot water bath.


Sweet Pickled Carrots
These are a wonderful tangy treat to add to your buffet table. You can substitute green beans for the carrots in this recipe if desired.
INGREDIENTS | MAKE 6 PINTS
Carrots, enough to fill 6 pint jars
2 cups water
1 cup vinegar
1 cup sugar
½ teaspoon salt
6 large cloves of garlic
6 sprigs of dill

	Clean and scrape carrots. Leave small carrots whole or cut them into lengths to fit in the jar.

	Bring water, vinegar, sugar, and salt to a boil.

	Place garlic clove and a sprig of dill into each sterilized hot jar.

	Fill the jars with the raw carrots.

	Pour hot syrup into the jars, then seal with hot lids.


Apricot-Raspberry Jam
This makes a great tart filling, especially if you add your favorite chopped nuts to it.
INGREDIENTS | MAKES 7½ PINTS
2 pounds fresh apricots, peeled and pitted
1 pint red raspberries
6 cups granulated sugar
1 teaspoon grated lemon peel
3 tablespoons lemon juice
1 tablespoon unsalted butter
1 (3-ounce) pouch liquid pectin

	Combine apricots and raspberries in a large stockpot. Crush with a potato masher.

	Stir in sugar, lemon juice, lemon peel, and butter. Bring to a boil over high heat, stirring constantly.

	Cook for 15 minutes until mixture starts to thicken, stirring constantly. Add pectin.

	Bring to a rolling boil and boil for 1 minute, stirring constantly.

	Ladle into sterilized jars, leaving ¼ inch of headspace. Remove air bubbles with a plastic stirrer. Wipe rims. Cap and seal.

	Process in a water bath canner for 15 minutes.


Spiced Pickled Beets
One 6-quart basket will yield 12 cups of prepared beets. Use small young beets for this recipe.
INGREDIENTS | MAKES 6 PINTS
12 cups beets
2 cups cider vinegar
2 cups water
1 teaspoon ground allspice
2 tablespoons whole cloves
2 cups sugar
1 tablespoon salt

	Scrub beets thoroughly, leaving root and about 1 inch of stem.

	Cook over medium heat for about 10 minutes until just tender; keep the juice to make your beet jelly.

	Dip in cold water and remove the skins.

	Prepare the syrup by placing the vinegar, water, spices, sugar, and salt into a saucepan. Wrap the cloves in cheesecloth before placing them into the saucepan.

	Bring this mixture to a boil and boil for 5 minutes.

	Pack hot sterilized jars with the prepared beets and pour the hot syrup over the top, completely covering the beets. Seal, cool, and store.


Making Your Own Allspice
To substitute for allspice, combine equal amounts of cloves, cinnamon, and nutmeg. Allspice is a spice unto itself that is made from a reddish-brown peppercorn, but this combination of spices will work in a pinch.
Garlic Jelly
This unusual jelly can be used as a condiment. It is wonderful added to a marinade or brushed directly on meat while cooking.
INGREDIENTS | MAKES 5 PINTS
¼ pound peeled garlic cloves
2 cups white vinegar
5 cups granulated sugar
1 (3-ounce) pouch liquid pectin

	Blend garlic and ½ cup vinegar in a food processor or blender until smooth.

	Combine garlic mixture, remaining vinegar, and sugar in a stockpot. Bring mixture to a boil over high heat, stirring constantly

	Quickly stir in pectin; return to a boil and boil 1 minute, stirring constantly.

	Remove from heat; ladle into sterilized jars, leaving ¼ inch of headspace. Wipe jar rims; cap and seal.

	Process in a water-bath canner 10 minutes.


Peeling Garlic
The easiest way to peel garlic is to put the cloves in the microwave for 10 seconds. The peel will then slip right off. If you use too much garlic in a recipe, add some parsley flakes by putting them into a tea ball; they will soak up the garlic flavor.
Autumn Fruit Jam
Half a pound of apples will yield about 1 cup of chopped apples. Use 2 small apples or 1 large apple to get half a pound of chopped fruit.
INGREDIENTS | YIELDS ABOUT 6 CUPS
4 cups peaches
1 cup plums
1 cup apples
2 tablespoons lemon juice
5 cups sugar
½ cup water

	Peel peaches, and apples, and chop. Chop plums.

	Combine fruit and water then cook, slowly, until tender, about 15 minutes.

	Add the lemon juice and sugar.

	Bring the mixture to a boil and cook until thick, about 35 minutes, stirring frequently.

	Pour into hot sterilized jars.


Choose Your Peaches
The red blush on the skin indicates variety, not ripeness. Rather, a ripe peach will give off a “peachy” aroma when gently squeezed. Ripe peaches are best stored in the refrigerator in a single layer as they will keep best if not on top of each other. They are best used within a week. Ripen firm peaches at room temperature, but not in direct sunlight.
Perfect Peaches and Pears
Some recipes for freezer jelly use cornstarch as a thickener. This recipe relies on pectin for better texture.
INGREDIENTS | MAKES 10 CUPS
3 ripe pears, not mushy
3 small ripe peaches
1 teaspoon orange juice
1 teaspoon orange peel
1 teaspoon lemon peel
1 tablespoon freshly grated gingerroot
2 cups sugar
2 cups water
1 pouch dry pectin

	Peel the pears and peaches, and dice them.

	Combine pears, peaches, juice, orange and lemon peels, and gingerroot in a saucepan. Cook over medium-low heat until the fruit is fully tender.

	Add sugar and water and bring to a boil for 15 minutes. Add pectin, and boil for 1 more minute.

	Remove from heat and cool slightly before transferring to freezer containers. Leave ½ inch of headspace. Use within 3 months.


How to Ripen Pears
Pears will ripen quickly if placed in a paper bag alongside a ripe apple. Set the paper bag in a cool, shady place. Punch a few holes in it to allow the ethylene gasses to escape. This process will also work for peaches and tomatoes.
Purple Plum Preserves
Honey and mace make these plum preserves especially yummy.
INGREDIENTS | MAKES 5 PINTS
5 pounds purple plums, pitted and chopped
7 cups granulated sugar
1 cup honey
½ cup lemon juice
1½ cups water
1 teaspoon ground mace

	Combine all ingredients in a large stockpot. Bring slowly to a boil, stirring until sugar dissolves.

	Cook rapidly for 15 minutes until mixture thickens, stirring occasionally to prevent sticking.

	Ladle into sterilized jars, leaving ¼ inch of headspace. Wipe rims. Cap and seal.

	Process 15 minutes in a water-bath canner.


Pitting Plums
Pit plums by cutting them in half with a sharp knife, following the slight indentation line. Twist the two halves in opposite directions to separate them, and remove the pit. Plums make tasty pies and puddings, as well as great preserves.
Mustard Pickles
This is a wonderful side dish to pair with a roast pork dinner.
INGREDIENTS | MAKES 6–7 PINTS
7 large cucumbers
5 large onions
½ cup salt
2 cups vinegar
1 cup water
3 cups sugar
½ cup flour
½ teaspoon turmeric
1 tablespoon dry mustard
½ teaspoon celery seed

	Peel cucumbers and onions and dice finely. Sprinkle with salt. Cover with cold water and let stand overnight.

	Next day, mix vinegar, water, sugar, flour, turmeric, dry mustard, and celery seed in a large pot. Bring this mixture to a boil.

	Add the drained cucumbers and onions and boil for 10 minutes. Place and seal in sterilized jars.


Skincare Secrets
Cucumbers contain vitamin E, making them good for burns and skin care. They also have many home beauty uses, including putting slices of cucumber on the eyes to reduce puffiness.
Zucchini Pickles
This is a good relish for hamburgers or hotdogs. Bring a jar along on your next picnic or barbecue and wow your friends.
INGREDIENTS | MAKES 7–8 PINTS
10 cups zucchini
4 cups onions
2 sweet peppers
5 tablespoons salt
2¼ cup white vinegar
4½ cups sugar
1 tablespoon nutmeg
1 tablespoon dry mustard
1 tablespoon turmeric
1 tablespoon cornstarch
½ teaspoon celery salt
½ teaspoon ground pepper

	Grate zucchini and onions. Finely chop the sweet peppers.

	In large mixing bowl, stir together the zucchini, onions, peppers and salt, and let stand overnight. The next morning, rinse and drain the zucchini and onions through a sieve.

	Put all the above ingredients into a large pot, stirring to blend.

	Bring to a boil, then reduce the heat and let simmer for about an hour until the mixture thickens.

	Ladle immediately into sterilized pint jars. Seal at once and store in a cool place.


Zucchini Is a Healthy Choice
Zucchini has a good amount of vitamin C, and eating the whole zucchini including the peel will add fiber to your diet. It is high in protein and low in fat. Like other vegetables, it has no cholesterol. Zucchini can be prepared many ways: it can be stuffed and baked, pureed, fried, broiled, boiled, and eaten raw in salads or a crudités. It can even be used in desserts.

CHAPTER 13
Recipes for Relishes and Salsas
French Dressing

Rhubarb Chutney

Fruit Chutney with Pineapple, Pine Nuts, and Chilies

Mango Cranberry Chutney

Trish's Tropica Temptation Salsa

Zucchini Relish

Tomatillo Verde

Prize Hot Dog Relish

Antipasto

Caramelized Red Onion Relish

Cherry Tomato Condiment

Corn Relish

End of Summer Chow Chow

Garlic Honey Mustard

Green Tomato Relish

Grilled Peach Chutney

No Salt Seasoning Mix

Sassy Summer Chutney

Tomato Catsup

Very Berry Mustard


French Dressing
The bottled salad dressings you buy in the supermarket may be loaded with saturated oils and preservatives. Make your own as a healthier option.
INGREDIENTS | MAKES 1 PINT
¾ cup olive oil
½ cup vinegar
¼ cup sugar
¼ cup ketchup
Salt, to taste
1 tablespoon chopped onions

Combine all ingredients in a jar and shake well.
Choose Extra-Virgin Olive Oil
Extra-virgin olive oil is the best version to use because it comes from the first pressing of the olive. The next best is pure olive oil, which may have a more bitter taste.
Rhubarb Chutney
This is a quick and easy way to make a delicious accompaniment to any meat or cheese dish. It can also be used as a spread for sandwiches.
INGREDIENTS | MAKES 5 PINTS
2 quarts rhubarb, cut up
1½ pints vinegar
4 quarts onion, minced
4 pounds brown sugar
1 tablespoon allspice
1 teaspoon pepper
1 tablespoon salt
½ teaspoon cloves
1 tablespoon cinnamon
1 cup green pepper, minced
2 tablespoons mustard seed

	Cook rhubarb, vinegar, and onions in a saucepan at medium to low heat for 20 minutes.

	Add rest of the ingredients and cook until soft.

	Bottle and seal.


Add Iron to Your Food
Cooking acidic foods, such as rhubarb, cranberries, or tomato sauce, in a cast iron pot will add iron to the food as a small amount of iron is leached from the pan while cooking the food, making it more nutritious.
Fruit Chutney with Pineapple, Pine Nuts, and Chilies
The combination of sweet and spicy is classic component of Indian cuisine. This topping is lovely with chicken, rice, or fish.
INGREDIENTS | MAKES 1½ CUPS
1 cup pineapple chunks, fresh
¼ cup pine nuts, toasted
2 green chilies, roasted, peeled, cored, and seeded
2 tablespoons brown sugar
1 teaspoon curry powder, or to taste
4 whole cloves
Juice of 1 lime
1 teaspoon salt
Freshly ground black pepper, to taste

	Mix all ingredients in a bowl. Cover and refrigerate for 24 hours, stirring every few hours.


Mango Cranberry Chutney
Try this for a change at Thanksgiving, or on poultry or pork any time.
INGREDIENTS | MAKES 1 CUP
1 mango, peeled and diced
½ cup cranberries, coarsely ground in the food processor or blender
½ cup sugar substitute
1 tablespoon lemon juice
1 hot chili, cored, seeded, and chopped
½ teaspoon salt
1 tablespoon orange peel, fresh

	Mix all ingredients together the day before you plan to serve the salsa.

	Cover and refrigerate.


Trish's Tropical Temptation Salsa
This is an incredibly fast and easy salsa that kids and adult love. If you want to can this recipe, leave ½ inch of headspace in your jars and process for 10 minutes.
INGREDIENTS | MAKES ABOUT 8 PINTS
2 cups ripe mango, diced
2 cups ripe pineapple, diced
2 cups ripe passion fruit, diced
2 cups sweet red or yellow pepper, diced
½ cup finely chopped onion
½ teaspoon crushed red pepper flakes
2 teaspoons garlic, finely chopped
2 teaspoons freshly grated ginger
2 banana peppers, finely diced
1 cup light brown sugar
1¼ cups cider vinegar
½ cup water

	Combine all ingredients in a large pot. Slowly bring to a boil, stirring regularly. Let boil 5 minutes.

	Reduce heat and simmer another 5 minutes. Cool and store in freezer-safe containers.


Zucchini Relish
Zucchini can be grown as a green or yellow variety. Both are great to use for this relish.
INGREDIENTS | MAKES 6 TO 8 PINTS
10 cups zucchini
6 large onions
1 red pepper
1 green pepper
5 tablespoons coarse salt
1 tablespoon cornstarch
1 tablespoon celery seed
5 cups sugar
2½ tablespoons vinegar
1 tablespoon turmeric
½ teaspoon pepper

	Grate the first 4 ingredients, add salt.

	Place into a strainer or cheesecloth and let drip into a bowl for 6 hours.

	Place all ingredients into a large pot and boil slowly for 30 minutes.

	Pour into sterilized jars and process for 10 minutes in hot water bath.


Tomatillo Verde
This is a wonderful dip for corn chips, a great sauce to pour over a burrito, or a tasty side for vegetarian dishes. Use any hot pepper that you love in this recipe.
INGREDIENTS | MAKE 3 CUPS
1½ pounds tomatillos
½ cup white onion, finely chopped
2 Serrano peppers, seeded and chopped
2 cloves garlic, crushed
2 cups water
½ cup cilantro, finely chopped
1 tablespoon lime juice
½ teaspoon cumin
1 teaspoon salt

	Remove the papery husk from tomatillos and rinse the fruit well.

	Place first 5 ingredients into a large saucepan. Bring mixture to a boil, reduce to medium heat, and cook for 10–15 minutes until tomatillos are softened.

	Mix in cilantro, lime juice, cumin, and salt.

	Place mixture into a blender or food processor and use the pulse setting to lightly chop the vegetables.

	Place into sterilized jars, seal and keep in the refrigerator.


Prize Hot Dog Relish
Use this relish with hotdogs or burgers. The relish will go well with vegetarian burgers or rice and pasta dishes as well.
INGREDIENTS | MAKES ABOUT 20 PINTS
4 quarts green tomatoes
1 quart cabbage
1 quart cucumber
1 quart onions
4 sweet red peppers
½ cup salt
6 cups sugar
1 quart water
1½ quarts vinegar
¾ cup flour
1 teaspoon turmeric
1 teaspoon celery salt

	Put vegetables through a coarse grinder. Place them into a bowl with ½ cup salt and let them sit overnight.

	Drain vegetables so any water brought out from sitting with the salt is removed. You can rinse the vegetables if you want or leave the salt flavor on them.

	Heat sugar, water, and vinegar to a boiling point.

	Mix flour, turmeric, and celery salt with a little vinegar and add to the boiling mixture.

	Boil for ½ hour and then pour into sterilized jars.


Antipasto
Chop all of the veggies first. You can use a food processor, but do not use a blender since you don't want the vegetables to be cut too fine. This is a great recipe to make with a couple friends.
INGREDIENTS | MAKES 20–24 PINTS
8 ounces olive oil
1 very large cauliflower, cut into bite-size pieces
2 cans ripe olives, chopped
1 (16-ounce) can broken green olives, chopped
2 (12-ounce) jars pickled onions, chopped
1 (10-ounce) can mushroom stems and pieces
2 large green peppers, chopped
2 (4-ounce) cans pimentos, chopped
4 (15-ounce) bottles Heinz catsup
1 (15-ounce) Heinz “Hot” catsup
1 (48-ounce) jar mixed pickles, chopped
2 cans anchovies, chopped
3 (7-ounce) cans solid tuna, chopped
3 cans small shrimp, broken

	Put the first 5 ingredients into a large saucepan and cook over medium heat until everything is softened and mixed together, about 15 minutes.

	Add the next 6 ingredients. Simmer for another 10 minutes, stirring often.

	Drain and pour boiling water over the last 3 ingredients to rinse them. Drain again.

	Add the anchovies, tuna, and shrimp to mixture and stir well.

	Place in sterilized jars and seal. Process in hot water bath.


Caramelized Red Onion Relish
This recipe is absolutely delightful when mixed with extra-virgin olive oil and used as a vinaigrette on a salad of lettuce, tomatoes, fresh basil, scallions, and a handful of blueberries.
INGREDIENTS | MAKES 6 PINTS
6 large red onions, peeled and sliced very thinly
¾ cup brown sugar, firmly packed
1 tablespoon extra-virgin olive oil
3 cups dry red wine
½ cup aged balsamic vinegar
½ teaspoon fine sea salt
½ teaspoon freshly ground pepper

	In a heavy nonstick skillet, combine onions and brown sugar with olive oil; heat over medium-high heat.

	Cook uncovered for 25 minutes, or until onions turn golden and start to caramelize, stirring frequently.

	Stir in wine, vinegar, salt, and pepper; bring to a boil over high heat. Reduce heat to low and cook for 15 minutes, or until most of the liquid has evaporated, stirring frequently.

	Ladle into sterilized jars, leaving ½ inch of headspace. Remove air bubbles. Wipe rims. Cap and seal, then process in a water bath canner for 10 minutes.


Peeling Onions
The fastest way to peel an onion is to cut off both ends, slice the onion in half crosswise, and peel each half.
Cherry Tomato Condiment
These preserved whole cherry tomatoes retain their color, shape, and sun-ripened flavor. They are great when served with hot or cold fish, poultry, meat, or grain dishes.
INGREDIENTS | MAKE 1½ PINTS
1 pound fresh cherry tomatoes
¼ cup water
4 thin lemon slices
¼ cup light honey
4 thin slices fresh gingerroot
½ stick cinnamon bark

	Poke holes in cherry tomatoes by spearing with a skewer, top through bottom, and again through the sides; set tomatoes aside.

	In a wide bottom pot, bring the water and lemon slices to a boil.

	Add the honey, fresh gingerroot, and cinnamon bark, simmer for 5 minutes.

	Add the tomatoes to the syrup mixture and slowly bring it back to a boil. Stir the tomatoes with a wooden spoon to heat them through.

	Using a slotted spoon, transfer the tomatoes, lemon slices, and spices to sterilized jars leaving some of the syrup behind.

	Return the leftover syrup to a boil and then pour into jars leaving ½ inch of headspace.

	Store jars in the refrigerator. They will keep 2–3 weeks.


Corn Relish
You can use frozen corn for this recipe. Simply defrost the corn overnight in the refrigerator, or for 2–3 hours outside of a fridge and at room temperature, before making the relish.
INGREDIENTS | MAKES 6 PINTS
16 ears of corn or 8 cups whole kernel corn
4 cups chopped cabbage
1 quart white vinegar
1½ cups sugar
1 cup water
1 cup red peppers, chopped
1 cup green peppers, chopped
1 cup onion, chopped
1 tablespoons ground mustard
1 tablespoon salt
1 tablespoon celery seed
1 tablespoon mustard seed
1 tablespoon turmeric

	Place the ears of corn into boiling water and boil for 5 minutes. Remove from the water, cool, and cut the corn from cob.

	Combine all ingredients in the water used to boil the corn and simmer for 20 minutes.

	Bring mixture to a boil, stirring constantly.

	Ladle into hot sterilized pint jars. Leave ½ inch of headspace then seal jars. Process for 15 minutes in a hot water bath.


Choosing Your Corn
One way to tell if your corn is ready to be harvested is to prick the top kernels with your fingernail. If the juice looks like milk, the corn is ready to eat. If you are buying corn on the cob, tear back the husks slightly to examine the kernels. Large, dark yellow kernels means the corn is past its prime; small white ones means the corn is too young and may not have developed much sweetness.
End of Summer Chow Chow
As the title implies, this is a tasty way to enjoy your garden for many months after the harvest. If you live near a farmers' market, stock up on the following ingredients at those end-of-season sales.
INGREDIENTS | MAKES 4 QUARTS
1 large head green cabbage, finely chopped
12 large green tomatoes, cored and diced
6 sweet green peppers, chopped
3 large sweet red peppers, chopped
3 medium red onions, chopped
½ cup pickling salt
6 cups granulated sugar
2 tablespoons mustard seed
1 tablespoon celery seed
1½ tablespoons Herbes de Provence
2 teaspoons black pepper
1½ teaspoons turmeric
4 cups cider vinegar
2 cups water

	Place cabbage, tomatoes, peppers, and onions in a large stockpot.

	Sprinkle with pickling salt.

	Cover and let stand for 4–5 hours. Rinse and drain well.

	In a separate pot, combine remaining ingredients. Heat to a boil.

	Pour over the rinsed and drained vegetables. Boil gently for about 5 minutes.

	Ladle into sterilized jars. Wipe rims. Cap and seal. Process in a water bath canner for 10 minutes.

	Combine all ingredients in a jar and shake well then refrigerate.


Garlic Honey Mustard
Use this zesty honey mustard on pork, chicken, or your next hoagie. Orange blossom may be substituted for honey to add a nice, aromatic note.
INGREDIENTS | MAKES 2 CUPS
¼ cup freshly ground mustard
½ cup honey
¼ whole dark mustard seed
½ cup malt or white vinegar
1 tablespoon yellow mustard powder
1 tablespoon finely ground garlic
Salt, to taste (optional)
Pepper, to taste (optional)

	Thoroughly mix all ingredients. Taste test and adjust for personal preferences.

	Add more vinegar to make the mustard thinner. Add more mustard powder or honey to make it thicker.

	This mustard may be frozen, but canning offers a longer shelf life and better textural/taste results. Use a hot pack, hot water method, and leave at least ¼ inch of headspace at the top of each jar. Immerse the jars for 15 minutes.

	Move to a cooling surface, leaving plenty of space between the jars. Check all the lids when cool, tightening as needed. If any of the jars did not seal, refrigerate or freeze instead.


Mustard Lore
Mustard has long played a role in the legends and lore of the Far East. In India, it is thought that spreading mustard seeds around the outside of the house will help keep away malevolent spirits. In Germany, brides carefully place mustard seed in their wedding dress to safeguard their authority in the home. Mustard seed is said to improve passion in Denmark, especially when mixed with mint and ginger.
Green Tomato Relish
This is a great condiment to put on hot dogs and bratwursts. Use it on its own or with your standard mustard and kraut.
INGREDIENTS | MAKES 12–15 QUARTS
20–25 pounds solid, hard, totally green tomatoes
1 container Morton's Pickling Salt
10–12 pounds onions
4 large green peppers
4 large sweet red peppers
4 large sweet orange peppers
4 large sweet yellow peppers
½ gallon cider vinegar
2–3 gallons white vinegar
10 cups white sugar
½ cup mixed pickling spice
2–4 dried hot peppers
8 bay leaves

	Wash tomatoes in cold water. Drain and dry with paper towels. Core and cut into bite-sized chunks.

	Layer tomatoes in a very large stockpot. Sprinkle each layer well with pickling salt. Cover with a clean white cotton dishcloth, and let sit in a draft-free area for 2–4 hours. If it is a very warm day, 2 hours is sufficient to soften tomatoes a bit. Rinse tomatoes in cold water at least twice. Drain well. Divide into 2 large stockpots.

	Slice onions. Wash and dry green, red, orange, and yellow peppers. Seed and cut into slices. Divide onions and peppers equally between two stockpots.

	Divide the cider vinegar and white vinegar between the stockpots to cover vegetables. Divide sugar evenly between stockpots. Stir well.

	Fold a square of cheesecloth twice and place half the mixed pickling spice, half the dried hot peppers, and four of the bay leaves onto it. Gather up the corners and tie with kitchen string. Repeat with remaining pickling spice, hot peppers, and bay leaves. Place one spice ball into each stockpot, sinking it down toward the middle.

	Stir ingredients in each stockpot well. Cover and bring to a boil over high heat. Reduce heat and simmer 30–45 minutes until tomatoes have been reduced to a sauce Remove and discard spice balls.

	Use a slotted spoon to fill each jar with veggie mixture, packing it down with plastic knife to remove air pockets.

	Cover with hot brine, leaving 1 inch of headspace. Wipe rims and place sterilized lid on each jar. Tightly screw on sterilized band. Process in boiling-water bath for 20 minutes.


Grilled Peach Chutney
Grilled fruit is wonderful with any number of meats, poultry, or fish. Grilled peach chutney especially is sublime!
INGREDIENTS | MAKES 2 CUPS, OR 16 SERVINGS
6 medium-sized freestone peaches, halved and pitted
½ red onion, minced
2 jalapeño peppers, cored, seeded, and minced
Juice of 1 lime
½ teaspoon ground cloves
½ teaspoon ground allspice
½ teaspoon coriander seeds, ground
½ cup light brown sugar, or to taste
¼ cup white wine vinegar
1 teaspoon salt, or to taste
Freshly ground black pepper, to taste
Red pepper flakes, to taste
¼ bunch fresh cilantro, chopped

	Grill the peaches, cut side down, over low flame until they are soft but not falling apart, about 5 minutes.

	Cool them and then slip off the skins. Using a knife, cut peaches into chunks and place in a bowl. This method retains the juice and some texture.

	Mix the rest of the ingredients into the bowl with the peaches. Cool, cover, and refrigerate until ready to serve. Warm just before serving.


What Is Cilantro?
Coriander is an annual herb. Cilantro, sometimes known as Chinese parsley, is the leaf of the plant; coriander is the seed produced from the plant's flower.
No Salt Seasoning Mix
This is an excellent mix to keep in a salt shaker and place on the table.
INGREDIENTS | MAKES ½ CUP
2 tablespoons garlic powder
2 tablespoons onion powder
2 teaspoons dried marjoram leaves
2 teaspoons celery seed
1 tablespoon dry mustard
2 teaspoons white pepper
1 tablespoon black pepper
1 teaspoon cayenne pepper
2 teaspoons smoked paprika

	Combine all ingredients and mix well. Store in a cool place in tightly sealed container, or mixture can be stored in the freezer for up to 6 months.

	To use: Sprinkle on meats before cooking, or use at the table in place of salt and pepper.


Alternative Uses for Salt
To clean coffee and tea stains from china cups, mix equal amounts of salt and vinegar and wash your cups with the mixture. To soften a pair of new jeans, add ½ cup of salt to your detergent in the washing machine. Absorb spilled cooking grease or a broken egg by pouring salt immediately on the spill. Let it sit for 20 minutes, then wipe.
Sassy Summer Chutney
This is a sweet-savory blend that can be used as a condiment, side dish, or sauce. If you'd like to can it, use the hot water bath method for 15 minutes.
INGREDIENTS | MAKES 4 PINTS
1 pound fresh apricots
1 pound fresh peaches
1 pound fresh nectarines
1 pound fresh pears
2 small seedless oranges
2 tablespoons freshly ground ginger
20 cloves garlic, minced
1 cup golden raisins
1 cup dried cranberries
1 cup apple cider vinegar
1 cup light brown sugar, firmly packed
3 cups sweet onions, finely diced
2 cups orange juice
½ teaspoon ground cinnamon
½ teaspoon ground clove
1 teaspoon salt
½ teaspoon cinnamon
½ teaspoon freshly ground allspice

	Peel and chop the apricots, peaches, nectarines, and pears; put fruit into a large pot. Carefully remove the peel from the orange and add to the pot.

	Chop ginger, and garlic; add to the pot. Add all remaining ingredients. Bring to a boil, stirring constantly.

	Reduce heat to low; simmer for 45 minutes and continue to stir regularly. The chutney will begin to thicken.

	Cool and move into freezer-safe containers, leaving ¼ inch of headspace for expansion. Use within 6–8 months.


When Are Fruits in Season?
Apricots peak season is August through September, while peaches and nectarines are good July through September. Pears are in season July through October. Choose the freshest possible fruits when canning.
Tomato Catsup
This is a real homemade treat for everyone. This is especially true if you have a diabetic in the family since you can control how much sugar goes into this recipe.
INGREDIENTS | MAKES 4 PINTS
13 pounds tomatoes, quartered
2 cups cider vinegar
1 cup sugar
2 tablespoons salt
2 tablespoons onion, finely chopped
½ teaspoon ground red pepper
2 teaspoons whole allspice
1½ sticks cinnamon
1 teaspoon celery seed

	Blend tomatoes to a smooth purée, and then pour through a strainer or cheesecloth.

	Pour tomato purée into a large pot, then add vinegar, sugar, salt, onion, and red pepper.

	Tie remaining spices into a cheesecloth bag and add it to the mixture.

	Bring mixture to a boil and keep it there until the volume of the mixture is reduced by about half, stirring frequently to prevent any scorching on the bottom.

	Remove the spice bag and pour mixture into hot sterilized jars. Leave ½ inch of headspace. Process in a hot water bath for 5 minutes; start timing when water is at a full boil.


Seeding a Tomato
To peel and seed a tomato, make an “X” at the bottom of the tomato with a sharp knife. Place the tomato into boiling water for 15–20 seconds. Remove it and plunge it into ice water. The skin will slip right off after it has cooled for a bit. To remove the seeds, cut the tomato in half and squeeze each half in your hand.
Very Berry Mustard
This mustard has a beautiful color and tastes fantastic on both pork and chicken, especially when it's part of a glaze. For the best flavor, age this for about a week before using.
INGREDIENTS | ABOUT 1½ CUPS
½ cup dark mustard seeds
2 tablespoons mustard powder
½ cup filtered water
1 cup mixed blackberries and raspberries
1/3 cup balsamic or malted vinegar
4 tablespoons raspberry vinegar
3 teaspoons dark honey
Salt, to taste
Pepper, to taste

	Using an herb grinder or a mortar and pestle, finely grind all but about 1/8 cup of the mustard seeds. Mix the newly powdered mustard with the mustard powder. Add water to mustard mixture and move to a nonmetallic pot.

	Carefully wash and mash the berries. Add berries, vinegar, and honey to a cooking pot. Warm over a low flame, stirring regularly for 15 minutes.

	Taste and add more vinegar or honey to personal taste. Salt and pepper to taste. Fold in the remaining whole mustard seeds.

	Pour into hot, sterilized ½-pint canning jars, leaving ¼-1 inch of headspace. Process immediately in a hotwater bath for 15 minutes.

	Move to a cooling surface, leaving plenty of space between the jars. Check all the lids when cool, tightening the rim as needed. If any of the jars did not seal, refrigerate or freeze instead.


Freeze Berry Juice
If you have too many berries or fruit to process at one time, cook them and then strain the juice. Freeze that juice until you have time to make fruit jelly.

CHAPTER 14
Recipes for Homemade Soups and Sauces
Hamburger Soup

Chili Sauce

Home-Style BBQ Sauce

Taco Sauce

Pesto Sauce

Whole Cranberry Sauce

Sweet and Sour Sauce

Red Lentil Tomato Soup

Honey Garlic Sauce

Basic Chicken Broth

Basic Vegetable Broth

Cheesy Chicken Chowder

Curried Acorn Squash Soup

Garden Vegetable Soup

Golden Carrot Soup

Hearty Vegetable Bean Soup

Mulligatawny Soup

Root Vegetables in Beef Broth

Best-Big-Batch Tomato Sauce

Fruit Chilli Sauce


Hamburger Soup
This inexpensive meal is perfect on a rainy day. You can easily substitute ground chicken or turkey to make a lower fat version.
INGREDIENTS | SERVES 8
1½ pounds beef hamburger
1 medium onion, chopped
1 (28-ounce) can tomatoes
2 cups water
3 cans consommé or homemade stock
1 can tomato soup
4 carrots
3 sticks celery
1 bay leaf
2 tablespoons parsley
½ teaspoon thyme
8 tablespoons barley
Pepper, to taste

	Brown hamburger and onions; pour off drippings.

	Add the rest of the ingredients and cook (simmer) for at least 2 hours.

	Serve with garlic toast.


Chili Sauce
Use only firm tomatoes for this sauce as overripe ones may not be acidic enough to use in canning.
INGREDIENTS | YIELDS 4–5 PINTS
6 pounds tomatoes, peeled, cored, and quartered
1 pound of onions, chopped
¼ pound green peppers, chopped
3 cups vinegar
1 cup honey
1 tablespoon dry mustard

	Combine all ingredients in a large saucepan. Boil gently, stirring frequently for about 3 hours or until mixture is reduced to half volume.

	Pour still-hot sauce into sterilized jars. Leave ½ inch of head space.

	Slide a rubber spatula around the inside of surface of the jar to release any air bubbles.

	Seal and boil for 15 minutes in a water bath.


Home-Style BBQ Sauce
This is a wonderful sauce to make for your summer barbecues. It works well with most types of meat, or even on roasted veggies.
INGREDIENTS | YIELD 1½ CUPS
½ cup onions, finely chopped
2 tablespoons butter
¾ cup ketchup
½ cup water
2 tablespoons Worcestershire sauce
2 tablespoons lemon juice
2 tablespoons red wine vinegar
¼ cup brown sugar
1½ teaspoon dry mustard
1½ teaspoon black pepper

	Cook the onions in butter until softened.

	Add remaining ingredients and bring to a boil.

	Reduce the heat and simmer for 20 minutes.

	Store in the refrigerator.


Taco Sauce
If you prefer a hotter chili sauce, you can exchange the jalapeño pepper for a Pasilla or habañero pepper.
INGREDIENTS | YIELDS 2 PINTS
3 cups tomatoes, chopped
4 jalapeño peppers, seeded and chopped
2 green peppers, seeded and chopped
2 yellow peppers, seeded and chopped
¾ cup onions, chopped
3 garlic cloves, minced
½ cup vinegar

	Combine all ingredients in a medium-sized saucepan and bring mixture to a boil.

	Cover and simmer for 5 minutes.

	Pour hot sauce into sterilized pint jars. Leave ½ inch of head space. Slide a rubber spatula around the inside surface of the jar to release any air bubbles.

	Seal and process the jars for 20 minutes in boiling water bath.


Pesto Sauce
Substitute equal amounts of arugula for the basil in this recipe to make a somewhat unconventional pesto. Arugula is a spicy green leafy vegetable that will add an extra kick to your sauce.
INGREDIENTS | MAKES 2 CUPS
3 cups fresh sweet or Thai basil
2 cloves of garlic, pureed
¾ cups pine nuts, ground
1 teaspoon black pepper
½ cup grated Parmesan cheese
1 cup extra-virgin olive oil

	Blend all ingredients together in a blender or food processor.

	Pour into small containers and store in the refrigerator or freezer.


Whole Cranberry Sauce
Cook the cranberries only until they “pop,” but no longer. Adding any amount of cooking time will make them bitter.
INGREDIENTS | MAKE 6 PINTS
4 cups sugar
2 cups water
8 cups (about 2 pounds) cranberries, washed and stemmed

	Boil together the sugar and water for 5 minutes.

	Add the cranberries and boil without stirring until the skins burst.

	Pour boiling hot sauce into sterilized jars, leaving ½ inch of head space. Run a rubber spatula around the inner side of the jar to remove any air bubbles.

	Seal and process for 10 minutes in a boiling water bath.


Sweet and Sour Sauce
This is a great sauce to use with meatballs, chicken, pork, or over rice. If you prefer a thicker sauce, add a tablespoon of cornstarch to get those desired results.
INGREDIENTS | MAKES 1 CUP
½ cup pineapple juice
3 tablespoons butter
4 tablespoons brown sugar or honey
1 teaspoon soy sauce
½ teaspoon pepper
½ cup white vinegar

Heat all the ingredients together until the butter and sugar are melted.
If You Have Trouble with Gummy Rice
You need to use 2 cups of water or clear stock and ½ teaspoon of salt for each cup of rice. Bring the liquid to a boil in a large pan, then add the salt and rice and stir for a few minutes. As soon as the water boils again, cover with a tight lid. Cook white rice over low heat 15–20 minutes; brown rice cooks over low heat 40–45 minutes. Do not at any time open the lid. The water should be absorbed at the end of the cooking time and the rice should be dry and tender. Remove from heat and separate the grains with a fork.
Red Lentil Tomato Soup
You can make and enjoy this soup in the middle of winter by substituting a 28-ounce can of diced tomatoes and dried basil for the fresh tomatoes and fresh basil.
INGREDIENTS | SERVES 6
1 onion, finely chopped
2 tablespoons extra-virgin olive oil
1 cup dried red lentils
4 cups stock
4–6 fresh tomatoes, diced
2 tablespoons fresh basil, finely cut
Sea salt, to taste
Freshly ground pepper, to taste

	In a large soup pot, sauté the onion in olive oil over medium high heat.

	Add the lentils, tomatoes, and stock. Cover and bring to a boil, then reduce heat to low and simmer for 20 minutes.

	Stir in basil, salt, and pepper.


Lentils
Lentils are legumes that are shaped like a lens or a disk. The most common lentils are a tan-brown color, while other varieties are green and red in color. Most lentils are grown in eastern Washington, northern Idaho, and central Canada. Two-thirds of a cup of dry lentils will yield about 2 cups of cooked lentils, or enough for 4 servings.
Honey Garlic Sauce
This is a great sauce to put over steamed veggies or to use when making a vegetable or meat stir fry.
INGREDIENTS | YIELDS 1½ CUPS
4 tablespoons unsalted butter
2 tablespoons garlic, crushed
1½ teaspoons cornstarch
½ cup soy sauce
1 cup clear honey

	Melt the butter in a small sauce pan, then add the garlic and cook until it is browned.

	Stir in the cornstarch.

	Gradually add in the soy sauce and honey and bring the sauce to a boil, stirring constantly. Heat for 2–3 minutes to cook the cornstarch.


How to Soften Honey
If the honey in the jar has crystallized, there are some simple ways to liquefy it. One is to let it stand in a pan of hot water, while another is to place the opened jar in a 250ºF oven. The simplest way, though, is to leave it on the top of your stove while cooking a meal in the oven.
Basic Chicken Broth
For a more concentrated broth, return the liquid to the pot after straining. Cook over medium to low heat, stirring occasionally, until the broth is reduced by half.
INGREDIENTS | SERVES 6
3 pounds chicken backs and necks, or combination of chicken carcass and backs
2 ribs celery, coarsely chopped
2 carrots, coarsely chopped
2 medium onions, quartered
1 parsnip, coarsely chopped
1 sprig parsley
1 sprig thyme
2 bay leaves
1 teaspoon kosher salt
10 peppercorns
½ teaspoon Angostura bitters
10 cups cold water

	In a large soup pot, combine chicken pieces, vegetables, herbs, peppercorns, and bitters and cover the mixture with cold water. If water doesn't cover the chicken and vegetables, simply add more.

	Bring water to a boil over high heat. Stir once, then reduce heat to medium. Cook 2 hours, skimming any foam that rises to top of pot. Reduce heat to medium low and cook for another 4 hours, adding more water if needed. Remove from heat; let stand 20 minutes. Strain broth through a fine sieve; discard solids. Use broth as directed in recipes.


Basic Vegetable Broth
Feel free to make additions, subtractions, and substitutions to this recipe in your vegetable broth. Leeks, spinach, turnips, mushrooms, and tomatoes are all good choices. This recipe freezes well.
INGREDIENTS | YIELDS 5–6 CUPS
4 large onions, peeled and quartered
6 large carrots, peeled and quartered
3 large stalks celery, peeled and quartered
1 medium potato, peeled
1 cup cabbage, cut into eighths
5–6 peppercorns
1 bay leaf
3 sprigs of thyme
3 sprigs of parsley
8 cups cold water
Salt, to taste

	Place all the ingredients in a large soup pot. Bring them to a boil, then immediately reduce to a simmer. Cook for 1 hour.

	Allow the pot to cool, uncovered, off of the heat for an hour or so. Strain the soup through a sieve or colander, then squeeze the solid ingredients so that the extra broth is collected (squeezing inside a cheesecloth works really well). Strain again through cheesecloth for clearer broth. Salt to taste.


Broth: The Foundation of Soups
Many soups start off with a broth, or stock. Broths are basically the liquid remnants of boiled meat, poultry, seafood, and/or vegetables, along with some seasonings. The finished product is often robust and rich in flavor. Broths are also used in a lot of sauces and other dishes. In supermarkets, broths can be bought in the form of cubes, powder, or liquid in cans or jars.
Cheesy Chicken Chowder
For a milder-tasting soup, use shredded Colby cheese instead of sharp Cheddar.
INGREDIENTS | SERVES 6
4 slices bacon
1 large onion, diced
2 cloves garlic, minced
6 cups chicken broth
2 russet potatoes, peeled and diced
3 cups corn kernels
1½ cups shredded chicken
2 cups half-and-half
1 cup shredded sharp Cheddar cheese
Pinch cayenne pepper
Salt and pepper, to taste
¼ cup minced fresh parsley

	In a large soup pot, fry bacon over medium high heat until crisp. Remove bacon strips to a paper towel, leaving bacon fat in pot. Add onion and garlic to bacon fat and sauté for 3 minutes.

	Add broth, diced potatoes, and corn. Bring to a boil, then reduce heat to medium for 20 minutes, stirring often.

	Return bacon to pot. Stir in chicken and half-and-half. Continue to simmer soup for 5 minutes; do not boil.

	Stir in cheese, cayenne, salt, and pepper. Stir until cheese has melted. Remove from heat and stir in parsley.


Curried Acorn Squash Soup
Pour this soup into insulated jars to serve at autumn tailgate parties. You can also serve it in small cups with Thanksgiving hors d'oeuvres.
INGREDIENTS | SERVES 6
4 cups baked acorn squash pulp
2 cups cooked apples
4 cups vegetable broth
2 teaspoons curry powder
1 teaspoon cinnamon
¼ teaspoon ginger
1 cup heavy cream
Salt and pepper, to taste
6 tablespoons sour cream
3 tablespoons chopped walnuts

	Working in batches, place squash pulp, apples, and broth into a blender; process until puréed. Pour into a large saucepan and stir in curry powder, cinnamon, and ginger. Place over medium heat and simmer 15 for minutes. Add more water or broth if necessary.

	Stir in heavy cream and add salt and pepper; simmer 5 for minutes.

	Remove from heat. Ladle soup into bowls; garnish with sour cream and chopped walnuts.


Peeling Squash
The best way to peel a hard-skinned squash, such as acorn or butternut, is not to peel it. Cut the squash in sections, scoop out the seeds, and cook. When it is done, scoop out the pulp, leaving the skin behind.
Garden Vegetable Soup
This is a great soup to make when you need to clean out your refrigerator's vegetable crisper or when you need to use those stored veggies that are looking a bit tired. You can easily exchange different vegetables in this recipe.
INGREDIENTS | SERVES 6
3 tablespoons butter
½ cup carrots, sliced
½ cup celery, chopped
½ cup cauliflower, cut in bite-size-pieces
½ cup tomatoes, chopped
½ cup fresh or frozen peas
¼ cup onions, chopped
4 cups boiling water (or use vegetable stock)
1 bouillon cube (only if using water)
1–2 teaspoons salt
1 teaspoon pepper
2 tablespoons parsley, chopped
1 teaspoon basil (optional)

	Melt butter in a large, heavy saucepan.

	Add vegetables and sauté until onion is transparent.

	Use your vegetable stock or make soup stock by dissolving bouillon cube in boiling water.

	Add soup stock, salt, pepper, parsley, and basil to the large sauce pan.

	Cover and simmer for 1 hour.


Golden Carrot Soup
You can substitute zucchini, parsnips, or rutabaga for the carrots in this recipe to make a variety of different soups for your family.
INGREDIENTS | SERVES 6
¼ cup butter
1 large onion, chopped
1 clove garlic, minced
5 cups water or vegetable or chicken stock
2½ cups carrots, sliced
¼ cup rice
2 bouillon cubes (if using water)
Salt, to taste
3 tablespoons chopped parsley

	In a large pot, melt the butter and then sauté onions and garlic until tender.

	Add water (or stock), carrots, rice, and bouillon cubes (if using water). Bring to a boil.

	Cover and simmer about 25 minutes.

	Blend in food processor or blender, then add salt and parsley.


Thickening Soups
There are different ways to thicken your soup. One easy way is to add purées of cooked winter vegetables, particularly potatoes, turnips, and winter squash. Arrowroot powder, cornstarch, and flour are other thickening agents you might try. Cornstarch and arrowroot powder create a clear soup, unlike soups that are thickened with flour.
Hearty Vegetable Bean Soup
Adzuki beans are highly nutritious and therefore make this soup a healthy meal. However, you can easily substitute any kind of dried or canned beans that you may prefer in this recipe.
INGREDIENTS | SERVES 8
1½ cups dried adzuki beans
7 cups of water
1–2 Jerusalem artichokes or potatoes, cut into small chunks
2 carrots, thinly sliced
1 large onion, finely chopped
1 tablespoons butter
6–7 cups water or stock
1 cup fresh or frozen peas or green beans
2 stalks celery
1 small zucchini, chopped
1 green pepper, chopped
2 tablespoons tamari soy sauce
2 cubes vegetable bouillon
3 teaspoons parsley
1½ teaspoon salt
½ teaspoon each basil and oregano
Several dashes of cayenne pepper
A bit of honey (optional)

	In a large soup kettle or Dutch oven, bring the beans and water to a boil, cook for 10 minutes. Reduce heat to a simmer and covered for about 1 hour, or until the beans are tender enough to mash with a spoon. Drain and rinse.

	Steam the artichokes or potatoes and carrots for 10 minutes before making the soup.

	In a large soup kettle or Dutch oven, sauté the onions in the butter until they are slightly browned. Add in the steamed artichokes or potatoes and all the other ingredients to the pot. Cook the soup over low to medium heat for 40–60 minutes.

	Take 1–2 cups of water from the soup, making sure to scoop out some of the vegetables, liquefy it in a blender, then return it to the soup. This adds natural thickness to the soup.

	Correct the soup's spices according to your personal taste; add a bit of honey to balance the flavors.


Cook and Freeze Beans ahead of Time
To save money and time, cook a large pot of dried beans, portion them into individual bags, and freeze them. When you need beans for a recipe, just pull them out of your freezer and run cold water over them. One pound of dried beans will give you 6–7 cups of cooked beans. When cooking dried beans, soak them for several hours, or even overnight, before using.
Mulligatawny Soup
This is an early example of fusion cuisine since this English dish pays homage to Indian curries.
INGREDIENTS | SERVES 8
2 tablespoons butter
2 leeks, trimmed and sliced
1 carrot, sliced
1 rib celery, sliced
1 banana pepper, minced
2 cloves garlic, minced
1 tablespoon curry powder
1 teaspoon cumin
9 cups chicken broth
½ cup uncooked red lentils
1 large russet potato, diced
1 tart apple, cored and diced
1 tablespoon tamarind concentrate
1 tablespoon lemon juice
Salt and pepper, to taste
2 cups cooked chicken, shredded
1 (14-ounce) can coconut milk
½ cup minced fresh cilantro

	In a large soup pot, heat butter over medium-high heat. Add leeks, carrot, celery, banana pepper, and garlic. Sauté for 5 minutes, then sprinkle curry powder and cumin over vegetables. Cook another 1 minute, stirring constantly, then add the broth.

	Bring to a boil. Add lentils, potato, and apple. Reduce heat to medium and simmer 30 minutes, stirring occasionally.

	Remove from heat and, working in batches, purée soup in a blender.

	Return soup to pot. Add tamarind concentrate, lemon juice, salt, pepper, and chicken. Turn heat to medium; bring soup to a simmer. Stir in coconut milk; cook 5 minutes.

	Remove from heat. Add cilantro and serve.


Root Vegetables in Beef Broth
Experiment with other root vegetables in this soup, including rutabagas, beets, and yucca, to discover new and exciting flavors.
'INGREDIENTS | SERVES 8
2 tablespoons butter
1 medium onion, diced
1 rib celery, diced
1 carrot, diced
1 turnip, diced
1 russet potato, peeled and diced
1 parsnip, diced
1 small sweet potato, peeled and diced
8 cups beef broth
2 bay leaves
½ teaspoon dried thyme leaves
1 teaspoon grated orange zest
Salt and pepper, to taste

	In a large soup pot over medium-high heat, melt butter. Add onion and sauté for 3 minutes.

	Add celery and carrot and sauté for 3 minutes more.

	Add turnip, potato, parsnip, and sweet potato, then broth and bay leaves; bring to a boil. Reduce heat to medium and simmer for 25 minutes.

	Stir in thyme, orange zest, salt, and pepper; cover. Let stand 10 minutes before serving.


Best-Big-Batch Tomato Sauce
To peel and seed a tomato, make an “X” on the bottom of the tomato. Place it in boiling water for 15–30 seconds. Remove it and place it in ice water. The skin will slip right off when cooled. To get the seeds out, cut in half and squeeze in your hand.
INGREDIENTS | YIELD 9 PINTS
¼ cup oil
3 medium onions, slice thin
3 large carrots, sliced thin or grated
2 green peppers, diced
2 garlic cloves, minced
12 pounds of tomatoes, peeled and diced
1 (12-ounce) can tomato paste
¼ cup brown sugar
2 tablespoons salt
2 teaspoons oregano
1½ teaspoon basil
½ teaspoon pepper

	In a large saucepan, heat oil and cook onions, carrots, peppers, and garlic until tender, stirring occasionally.

	Add tomatoes and remaining ingredients. Heat to a boil and reduce heat to medium low for about 20 minutes. Partially cover and cook for 2 hours, stirring occasionally.

	Bottle and seal. Process for 20 minutes in a hot water bath.


Quantity Cooking
You will need 1½ pounds of uncooked pasta to make enough spaghetti for 12 people. This will be enough for 1 cup of cooked pasta per person. To make enough salad for about 12 people, you will need about 2 heads of lettuce, which will give you about 6 quarts of torn lettuce.
Fruit Chili Sauce
The flavors in this recipe make it a wonderful addition to most meat dishes, but it can also be used as a tasty addition to vegetarian meals as well.
INGREDIENTS | YIELD 12 PINTS
½ cup mixed pickling salts
30 tomatoes, peeled and diced
6 onions, chopped
6 pears, peeled and diced
6 peaches, peeled and diced
3 green peppers, chopped
3 red peppers, chopped
1 bunch of celery
4 cups sugar
2 tablespoons salt
1 quart cider vinegar

	Place pickling salt into a bag and tie it closed.

	Prepare and chop the vegetables and fruit. Add to a large pot.

	Add the sugar, salts, and vinegar.

	Simmer uncovered until the sauce thickens, or about 2 hours.

	Discard the spices; pour the sauce into sterilized jars, and seal.


Bell Peppers
There are many varieties of bell peppers:green, yellow, orange, red, purple, and brown. The red pepper is the sweetest of all because it is actually a vine ripened green pepper. Peppers tend to get sweeter as they mature.

CHAPTER 15
Recipes for Meats
Baked Beans

Busy Day Stew

Chicken Pemmican

Chicken Pot Pie

Chili Noodles

Corned Beef

Corned Beef and Cabbage Pie

Curing Meat

Homemade Salami

Jellied Pork Hocks

Mixed Game Stew

One Bowl Pizza

Polish Quiche Pie

Rabbit Stew with Spinach Dumplings

Sauerkraut Stuffed Flank Steak

Sausage and Apples

Teriyaki Jerky

Vindaloo Chicken Curry


Baked Beans
To make it easier to add beans to a meal, cook a large batch of beans at one time, package them into small portions, and freeze them. When you are ready to make a bean dish, rinse beans under warm water and they are ready to be heated.
INGREDIENTS | SERVES 4
1½ cup white beans, dried
¼ cup onions, chopped
1 pound cured meat, cut up
1/3 cup brown sugar
2 tablespoons molasses
1 teaspoon dry mustard
1 teaspoon salt
¼ cup ketchup
1–1½ cup tomato juice

	Cover beans with water over medium heat cooking, until tender.

	Drain beans well, put in casserole dish.

	Add onions and meat to the beans.

	Mix remaining ingredients in a small bowl and pour over beans.

	Bake at 300ºF for 3 hours until well done. Turn oven off and leave overnight.


Busy Day Stew
Parsnips, turnips, or rutabagas are a great addition to this dish.
INGREDIENTS | SERVES 4–6
1 medium onion
3 medium potatoes
1 teaspoon salt
1 tablespoon sugar
6 stalks of celery
6 carrots
2 pounds lean stewing beef
3 tablespoons tapioca
1½ cups tomato or V-8 juice

	Heat oven to 250ºF.

	Chop vegetables into long strips.

	Combine all ingredients in a shallow casserole or small roaster.

	Cover tightly with a lid or tin foil. Bake at least 4 hours.

	Once stew has cooked, it can stay in the oven up to 4 hours. If you need to hold it longer, add an extra ½ cup tomato juice. This recipe can be frozen to be used at a later date.


Casserole Recipes Often Refer to the Volume Size Needed for the Food
If you know the size of your dish but not the volume of it, fill the casserole with water up to the top. Then pour the water into a large measuring cup to find out what volume the casserole holds. Most casserole dishes hold one to three quarts.
Chicken Pemmican
You can replace the chicken in this recipe with almost any meat, including buffalo, beef, or bacon. You can also use dried apricots or walnuts in place of the dried cherries. This recipe is great for everyday sandwiches or as an appetizer.
INGREDIENTS | SERVES 4–6
1½ pounds chicken (Brown or white meat can be used depending on your preference.)
4 slices bread
1 egg, slightly beaten
1 cup tart cherries, dried
½ teaspoon salt
½ teaspoon pepper

	Press the chicken and bread through a meat grinder. Combine with the egg, cherries, and seasonings. Mix well.

	Pack into a lightly greased quart bowl. Cover with foil or heavy waxed paper.

	Steam on a rack in a covered pan for 3–4 hours.

	Serve either hot or cold.


Chicken Pot Pie
Pot pies are a family favorite. You can get creative by replacing the chicken with any game meats, fish, or beef.
INGREDIENTS | SERVES 4
¼ cup butter
1/3 cup flour
2 cups chicken stock
1 cup milk
1 small onion
1 pound cooked peas and carrots
2 cups cooked cut up chicken
Salt and pepper, to taste
½ cup shortening
2 teaspoons baking powder
¼ teaspoon salt
2 cups flour
¾ cup milk

	Melt butter. Blend in 1/3 cup flour. Add chicken stock, 1 cup milk, and the chopped onion. Cook over medium to low heat until thickened.

	Add cooked vegetables, chicken, salt, and pepper. Place in large casserole.

	Blend shortening into baking powder, salt, and 2 cups flour. Add milk to make biscuit dough. Roll dough to fit casserole; prick dough with fork when it's flat. Place dough over chicken mixture.

	Bake at 450ºF for 20 minutes or until dough is cooked.


Rolling Pin
A tapered rolling pin is different from a flat rolling pin in that it is thicker in the middle. This allows it to be rotated smoothly as you are rolling the dough, making it easier to roll the dough to an even thickness.
Chili Noodles
Ground round usually contains less fat than other types of ground beef. It has around 11 percent fat, while regular ground beef often can contain up to 30 percent fat.
INGREDIENTS | SERVES 4
¾ pound hamburger
½ cup chopped onion
1 clove garlic, minced
1 (10-ounce) can tomato soup
1 cup water
1 (14-ounce) can kidney beans
3 teaspoons chili powder
½ teaspoon salt
6 ounces curly noodles
½ cup grated Cheddar cheese

	In a skillet, brown beef with onions and garlic. Stir in soup, water, beans, and seasoning. Simmer for 15 minutes.

	Meanwhile, bring a large pot of salted water to a boil, drop in the noodles and cook for about 10 minutes or until they are soft.

	Combine drained noodles with chili mixture. Taste and adjust seasoning.

	Pour into individual onion soup bowls or individual casseroles. Sprinkle with cheese and place under broiler until cheese is melted.


Corned Beef
The “corn” in this recipe's title refers to the coarse salt used when curing the beef. You can add saltpeter (potassium nitrate) to the brine to help retain the beef's pink color.
INGREDIENTS | SERVES 12–16
6 pounds beef brisket (flank or neck may be used)
8 cups water
1 cup Morton Tender Quick Salt
3 tablespoons sugar
1 teaspoon ground pepper
2 teaspoons mixed pickling spice
2 bay leaves
2 cloves garlic, minced

	Cover meat with water in a large kettle. Bring to boil, then let water cool for a few minutes. Add remaining ingredients.

	When liquid is lukewarm, cover with a clean triplefolded piece of cheesecloth. Weigh down meat to keep submersed in brine.

	Leave to cool for 36 hours or more.


Benefits to Curing Meats
The curing process lengthens the storage life of meats while adding a distinctive flavor. Ham and bacon are the most common cuts of meat cured, however pork chops, ribs, lamb, chicken, and turkey are all tasty when cured.
Corned Beef and Cabbage Pie
This recipe amounts to corned beef hash with layers of cabbage between. Serve this dish at a St. Patrick's Day brunch with a garnish of sliced boiled eggs.
INGREDIENTS | SERVES 4–6
1 leafy cabbage head
1 tablespoon butter
1 medium onion, minced
2 cups heavy cream
1 tablespoon coarse mustard
2 cups shredded corned beef
2 cups finely diced boiled potatoes
Salt and pepper, to taste
2 plum tomatoes, sliced

	Boil whole cabbage in large soup pot for about 15 minutes, or just until leaves are tender and pliable. Set aside to cool.

	In a large, heavy saucepan over medium-high heat, combine butter and onion; sauté 5 minutes.

	Stir in cream and mustard. Bring to a boil then reduce heat to medium. Add corned beef and potatoes, stirring gently to blend into sauce. Simmer 3 minutes. Remove from heat; add salt and pepper.

	Drain cabbage; carefully remove leaves from core. In a well-buttered ceramic or glass casserole, lay down a layer of several cabbage leaves. Top with half of corned beef mixture, followed by another layer of cabbage. Spoon remaining corned beef mixture into casserole and top with cabbage. Cover with foil and bake at 350ºF for 30 minutes.

	Remove foil and layer tomatoes over top layer of cabbage. Bake uncovered for 10 minutes to roast tomatoes. Let stand 10 minutes before serving.


Curing Meat
A brine made with 1 pound of salt to 3 quarts of water can also be used to cure meat. Let the meat soak in the brine for at least 24 hours for optimal results.
INGREDIENTS | MAKES 5 POUNDS
5 pounds of either beef, pork, or any wild meats
2 cups salt
¼ cup brown sugar
1 tablespoon black pepper
2 tablespoons mixed herbs of your choice

	Wash meat and pat dry to remove the excess water.

	Mix the salt, sugar, pepper, and herbs together and rub into the meat.

	Cover meat and refrigerater for at least 24 hours.


What Is Brine?
Brine is simply a solution of salt and water. The purpose of brine is to draw the natural sugars and moisture from foods and to form the lactic acids that protect the food against spoilage bacteria.
Homemade Salami
You may substitute onion salt or garlic salt for the powder in this recipe if you prefer your salami on the salty side. For the recipe to succeed, you must use either curing salt or quick cure.
INGREDIENTS | MAKES 6–8 SMALL ROLLS
5 pounds ground beef
5 teaspoons salt
5 hot peppercorns, crushed
2 teaspoons garlic powder
1½ teaspoons mustard seed
2½ teaspoons hickory
1½ teaspoons smoked salt
2 teaspoons onion powder
5 teaspoons Morton Tender Quick Salt
1 teaspoon salt
2 teaspoons ground caraway seed

	Combine all ingredients in a large bowl; knead 5 minutes. Cover tightly with plastic wrap and refrigerate 24 hours.

	Knead mixture 5 minutes. Cover tightly with plastic wrap; refrigerate another 24 hours.

	Knead 5 minutes then form meat into 6–8 small rolls. Place on a broiler pan and bake 8 hours at 150ºF, turning every hour. Turn oven off; let salami cool on broiler rack while still in the oven until it reaches room temperature.

	Wrap tightly in plastic wrap. Refrigerate and slice. Serve on crackers or bread.


Jellied Pork Hocks
Pork hocks are the ankles of a pig. This cut is taken from between the knee and ankle of the pig's hind leg. This tasty, yet somewhat tough, meat contains a lot of bone, gristle, and connective tissue. Connective issue in the muscle has an effect on the tenderness of the meat. The younger the animal the more connective tissue making the meat more tender.
INGREDIENTS | SERVES 2
2–3 pork hocks
2 bay leaves
Vinegar, salt, and pepper, to taste

	Cover hocks with water, add bay leaves, and boil until tender, 3–4 hours. Reserve some of the liquid.

	Remove meat from bone and chop it into small pieces.

	Place meat in loaf pan, then pour liquid reserved from the boiled hocks over top. Put in refrigerator until set.

	Serve with vinegar and salt and pepper to taste.


Refrigerating Pork
Fresh pork that you plan on using within 6 hours can be left in the store packaging. If not, remove the packaging and wrap the meat in waxed paper. It can stay in the refrigerator for a maximum of 2 days this way.
Mixed Game Stew
Serve this aromatic stew with mashed sweet potatoes or simple boiled red potatoes. The game can be replaced with beef, pork, or chicken.
INGREDIENTS | SERVES 6
1 pound bacon
1 pound venison or elk roast, cut in 1½″ cubes
1 pound boneless rabbit, cut in chunks
Salt and pepper to taste
1 pound duck sausage, sliced
2 onions, sliced
1 cup sliced fennel
1 cup red wine
2 cups chicken broth
3 whole cloves
2 bay leaves
6 tart apples, cored and sliced
1 large red cabbage, cored and cut in 6 wedges

	Cook bacon until crisp in a Dutch oven over high heat; remove to platter, leaving fat in the pan. Season venison and rabbit with salt and pepper. Working in batches, brown venison and rabbit in bacon fat. Brown duck sausage; set meats aside.

	Carefully remove all but 3 tablespoons of fat from Dutch oven. Add onions and fennel; sauté 3 minutes.

	Add wine and stir, scraping up any browned bits from bottom. Bring mixture to a boil then reduce heat to medium; add broth, cloves, and bay leaves and cook for another few minutes to combine the flavors.

	Return meat, sausage, and bacon to pot; cover. Simmer 1½ hours, adding water as needed to maintain liquid level.

	Add apples and cabbage and cover, cooking until cabbage is tender. Serve in shallow bowls.


One Bowl Pizza
Try rolling some grated cheese into the pastry dough for an extra cheesy pizza.
INGREDIENTS | SERVES 8–12
Pizza dough
2½ cups all-purpose flour
1 teaspoon sugar
1 teaspoon salt
2 teaspoons yeast, rapid or fast-rising
1 cup very warm water
4 tablespoons peanut or corn oil
Pizza Topping
1 pound ground chicken or turkey
1 large onion, chopped
Salt and pepper, to taste
2 teaspoons fresh oregano
1 cup tomato sauce
1½ cups mushrooms, sliced
1 green pepper, slivered
Salami or pepperoni slices, optional
Sliced olives, optional
6 ounces mozzarella cheese, grated
4 tablespoons grated Parmesan cheese
4 tablespoons olive oil

	In a large bowl mix flour with dry ingredients. Soak yeast in a ½ cup of the warm water so it begins to activate then add to flour mixture. Work in the rest of the warm water and oil. Let rise for 45 minutes. Punch down and divide in half. Press dough into two 12-inch pizza pans.

	Fry ground chicken or turkey with the onion for the pizza topping. Season with salt, pepper, and oregano. Spread tomato sauce on dough and then thinly spread the meat mixture over top.

	Layer the pizzas with the mushrooms, peppers, salami, and olives, and cover toppings with cheese. Lastly, sprinkle 2 tablespoons of olive oil over each pizza.

	Bake at 350ºF for 30–35 minutes. Cut into slices and serve.


Working with Pizza Dough
Dough becomes tougher the more you handle it, so use your fingertips to blend it quickly. Once it is mixed, place in the refrigerator for 30 minutes before rolling it out.
Polish Quiche Pie
Substitute the ground beef in this with ground turkey or chicken for a lower fat version of this hearty dish.
INGREDIENTS | SERVES 6
½ pound ground beef
1 clove garlic
½ cup mayonnaise
½ cup milk
2 eggs
1 tablespoon cornstarch
1½ cups shredded cheese
½ cup onion, finely chopped
1 red pepper, chopped
1 green pepper, chopped
1 pastry shell

	Combine and brown ground beef and garlic.

	Mix mayonnaise, milk, eggs, and cornstarch together in a large pan bowl until smooth.

	Stir in cheese, onion, peppers, ground beef, and garlic.

	Scoop into pastry shell and bake in 350ºF oven for 40–50 minutes.


Rabbit Stew with Spinach Dumplings
These dumplings are delicious, but require an extra step than everyday dumplings. If you don't have the time or inclination to make spinach dumplings, you can always serve the stew with mashed potatoes.
INGREDIENTS | SERVES 4–6
3 pounds rabbit, cut in serving pieces
Salt and pepper to taste
1/3 cup flour
1/3 pound pancetta, diced
1 onion, diced
1 pound white mushrooms, sliced
1 (14-ounce) can diced tomatoes with roasted garlic
1 teaspoon mixed dried Italian herbs
1 cup dry red wine
2 cups chicken broth
1 tablespoon cornstarch
2 tablespoons cold water
ForD umplings:
1 pound spinach
1 clove garlic, minced
1 tablespoon butter
1 pound ricotta cheese
2 cups flour
¼ teaspoon salt
3 eggs
¼ cup minced fresh parsley (for garnish)

	Rinse rabbit pieces; pat dry. Sprinkle with salt and pepper and coat with flour.

	In a Dutch oven, cook pancetta over medium-high heat until it browns and fat is released. Brown rabbit in pancetta fat; remove to platter.

	Add onion and mushrooms to Dutch oven and sauté 3–5 minutes, until vegetables soften.

	Add tomatoes, herbs, and wine. Bring mixture to a boil; reduce heat to medium. Return rabbit to pot; add broth. Cover and simmer 1½ hours, adding water occasionally to maintain liquid level.

	Uncover pot and cook 15 minutes longer. Dissolve cornstarch in cold water. Carefully remove rabbit pieces to platter. Turn heat to high and bring sauce to a boil. Stir in cornstarch; cook, stirring, until sauce is smooth and no longer cloudy. Remove from heat; return rabbit pieces to pot. Keep warm.

	To make dumplings, cook spinach and garlic in butter over medium heat until they have softened about 5 minutes; let cool. Press as much liquid as possible from spinach and garlic and finely chop both. Mix spinach with ricotta, 2/3 of flour, salt, and eggs; work together until well blended. Add additional flour to make a soft dough, reserving a small amount of flour. Shape into 16 small ovals. Bring large pot of water to gentle boil; add dumplings. Reduce heat to a simmer; cook 15 minutes.

	Drain. Place rabbit pieces and dumplings in deep serving dish or casserole. Ladle sauce over all; sprinkle with parsley. Serve immediately.


Game Meats
Deer meat is the most common of the large game meats known as venison, but the term also includes meat from moose, reindeer, caribou, and antelope. As with all meat, young animals are yield the most tender cuts.
Sauerkraut Stuffed Flank Steak
Flank steak is the boneless cut of beef that comes from the animal's lower hindquarters. It is sometimes fibrous and stringy and needs to be tenderized.
INGREDIENTS | SERVES 4–6 PEOPLE
2–3 pounds flank steak
1 teaspoon salt
3 cups sauerkraut
1½ cups sliced apples
¾ cup dry bread crumbs
1 tablespoon caraway seeds
2 tablespoons of flour
3 tablespoons shortening
1 onion, chopped
2 cups water

	Spread meat open, score it, and rub the salt into the meat.

	Mix sauerkraut, apples, bread crumbs, and caraway seeds; spread evenly over steak.

	Roll meat firmly, tie it with heavy string. Flour the roll and sauté in the shortening until browned. Add onion and water, cover tightly.

	Cook over low heat for 2 hours, or until the meat is tender. More water may need to be added.


Sausage and Apples
Thaw frozen sausages for three hours in the refrigerator, and they'll be ready to put in the frying pan.
INGREDIENTS | SERVES 2 TO 4
1 pound sausage
6 medium apples
¼ teaspoon sage
3 tablespoons brown sugar
½ teaspoon cinnamon
¼ teaspoon cloves

	Fry sausages, then remove from fat and set aside.

	Slice unpeeled apples into pan. Sprinkle with remaining ingredients and stir over medium heat for 2–3 minutes.

	Serve sausages with the apple herb sauce.


Making Sausages
Pork sausages are made from an equal amount of lean mincemeat and fat. Season with salt, pepper, and herbs. This mixture is stuffed into blanched intestines with the aid of a sausage funnel attached to a meat grinder. Twist the filled intestines every 3–4 inches, depending on what length sausages you would like.
Teriyaki Jerky
This recipe is fantastic for any type of meat that you enjoy with a rich teriyaki flavor. Shrinkage is minimal depending on the cut, and the cost savings are significant.
INGREDIENTS | MAKES 3½ POUNDS
5 pounds meat
2½ cups soy sauce
2½ cups teriyaki sauce
3 tablespoons dark brown sugar
3 tablespoons garlic powder
3 tablespoons onion powder
2 tablespoons powdered ginger
1 (5-ounce bottle) Liquid Smoke
½ cup honey
5 teaspoons curing salt

	Slice the meat as thinly as possible (a mandolin or meat slicer helps with this). About [image: illustration] inch is recommended.

	Mix all the remaining ingredients together and put into a marinating dish with the meat.

	Cover and refrigerate for at least 24 hours and at most 48 hours, stirring regularly. Drain meat completely.

	For a dehydrator, put an even number of slices on each layer, being careful not to let slices touch. Follow manufacturer's recommended temperatures and times.

	For an oven, put the meat on a cookie tray and set your oven to 150ºF. Turn regularly over the next 6 hours.

	Cool and store in an airtight container or food-storage bag.


Drying Meat
Dry meat until it is tough and chewy. This can take up to 12 hours; check by tasting a small piece after 4–6 hours and then every hour after that until it is the consistency that you like.
Vindaloo Chicken Curry
If you prefer, this dish can be made with boneless chicken breasts instead of thighs.
INGREDIENTS | SERVES 6–8
2 onions, chopped
4 plum tomatoes, chopped
4 cloves garlic, peeled
1 slice peeled gingerroot
1 tablespoon tomato paste
1½ teaspoons cumin
½ teaspoon coriander
½ teaspoon black pepper
¼ teaspoon cardamom
¼ teaspoon cayenne pepper
¼ teaspoon paprika
¼ teaspoon turmeric
2 tablespoons olive oil
8 boneless chicken thighs, cut in 1½ inch pieces
8 russet potatoes, diced
2 cups chicken broth or water
Salt and pepper, to taste

	Place onion, tomatoes, garlic, gingerroot, tomato paste, cumin, coriander, pepper, cardamom, cayenne, paprika, and turmeric in a food processor work bowl. Pulse until puréed.

	Heat olive oil in a large, heavy saucepan; add purée. Fry over medium-high heat, stirring constantly, 3–5 minutes.

	Add chicken and potatoes; stir to coat. Sauté an additional 5 minutes, then add broth. Bring to a boil, then reduce heat to medium and simmer 20 minutes, adding liquid if needed. Add salt and pepper to taste. Serve with soft flatbread or steamed basmati rice.



CHAPTER 16
Recipes for Fish
Bachelor Fish Cakes

Baked Avocados with Shrimp and Spicy Mayonnaise

Basic Fish Stock

Brine for Smoked Fish

Corn-Crusted Salmon with Parsley and Radish Topping

Fisherman's Pie

Fresh Tuna and Wasabi Mayonnaise Grinder

Greekish Fish

Grilled Tuna Salad with Asian Vegetables and Spicy Dressing

Mini Codfish Cakes

Porcupines

Refrigerator-Pickled Herring

Salmon in Curry Sauce

Salmon Jerky

Salmon Quiche

Shrimp Fajitas

Smoked Rainbow Trout

Smoked Fish and Eggs with Grilled Tomatoes

Smoked Salmon and Mascarpone Stuffed Pita Pockets

Thai Fish with Rice


Bachelor Fish Cakes
This is an excellent dish that gets kicked up a notch when served with a white sauce and pan-fries.
INGREDIENTS | SERVES 2
1 large (8-ounce) can salmon
2 tablespoons chopped onion
3 slices bread, broken into small pieces
1 egg
Salt and pepper, to taste
1 tablespoon butter

	Combine all ingredients and form into patties.

	Fry in butter until deep brown.


Baked Avocados with Shrimp and Spicy Mayonnaise
This is an elegant and delectable recipe that makes an impressive addition to brunch.
INGREDIENTS | SERVES 4
½ cup light mayonnaise
1 clove garlic, minced
1 teaspoon mustard
1 hard-boiled egg, chopped
½ teaspoon tarragon vinegar
4 scallions, chopped
2 ripe avocados, cut in halves, pits removed
Juice of ½ lemon
8 large, raw shrimp, shelled and cleaned

	Preheat oven to 350ºF. Place the mayonnaise, garlic, mustard, egg, vinegar, and scallions in a food processor or blender and pulse until well blended.

	Arrange the cut avocados skin side down on a baking pan. Sprinkle with lemon juice. Place shrimp in the depressions left by the pits. Cover liberally with blended sauce.

	Bake for 20 minutes or until shrimp is pink. Serve hot!


Make Frozen Shrimp Taste Better
Packaged frozen shrimp will taste better if you soak them in milk for one hour before cooking. Let the frozen shrimp defrost in the refrigerator for an hour and then soak them in the milk. Keep refrigerated until you are ready to cook them.
Basic Fish Stock
Snapper, sole, cod, halibut, flounder, sea bass, and haddock are some of the nonoily fish suitable for stock-making.
INGREDIENTS | SERVES 6
1 tablespoon butter
1 tablespoon olive oil
2 onions, diced
2 ribs celery, chopped
1 carrot, chopped
3 pounds nonoily fish heads and meaty carcasses
2 sprigs thyme
2 bay leaves
3 sprigs parsley
8 cups water
1 cup white wine
3 peppercorns
1 tablespoon vinegar

	Combine butter and olive oil in a heavy stock pot. Add onions, celery, and carrot; sauté over medium high heat for 5 minutes.

	Add fish and remaining ingredients. Bring to a fast boil then reduce heat to low. Cover pot; simmer 4–6 hours, occasionally skimming foam off top.

	Remove from heat; let stand 30 minutes.

	Remove bones and vegetables with slotted spoon; discard. Strain broth through fine sieve into a bowl. Cover and refrigerate until chilled. Skim off any fat that rises to top. Use broth within a few days or freeze for later.


Brine for Smoked Fish
This is a great recipe for marinating red snapper before you smoke it. Set fish in brine for 12 hours; rinse in cold water then air dry fish for 24 hours; then smoke.
INGREDIENTS | MAKES 4 CUPS
1 cup curing salt
½ cup white sugar
Dash of HP sauce
4 cups water
¼ cup dry mustard
¼ cup black pepper
Dash of soy sauce

Combine all the ingredients in a large bowl or pot.
What Is HP Sauce?
HP sauce is a brown sauce made from apples. HP sauce contains vinegar, tomatoes, dates, tamarind, and spices. It works wonderfully in this brine or as an ingredient in soups or stews. HP sauce is made by the H. J. Heinz Company and can be found in most supermarkets.
Corn-Crusted Salmon with Parsley and Radish Topping
This is a festive, eye-pleasing way to prepare salmon due to the colorful green parsley and red radishes.
INGREDIENTS | SERVES 2
4 radishes, thinly sliced
½ cup Italian flat-leaf parsley, minced
1 tablespoon olive oil
2 tablespoons red wine vinegar
½ teaspoon celery salt
2 salmon fillets, about 6 ounces each
1 tablespoon lemon juice
¼ cup cornmeal
¼ cup 2% milk
½ teaspoon dill, dried
3 tablespoons olive oil
Red pepper flakes, to taste
Nonstick spray

	Mix the radishes, parsley, olive oil, vinegar, and celery salt. Set aside.

	Make sure the salmon has no pin bones, then sprinkle with lemon juice. Mix together the cornmeal, milk, dill, olive oil, and red pepper flakes. Spread on the salmon and rest it in the refrigerator for ½ hour.

	Set oven at 350ºF. Prepare a baking dish or metal sheet with nonstick spray. Place salmon on the baking dish or sheet.

	Bake the salmon for 20 minutes, or until the topping is brown and the salmon flakes. Serve with radishparsley topping.


Fisherman's Pie
Using leftover cooked fish for this dish makes it a very economical meal option.
INGREDIENTS | SERVES 4–6
½ pound cooked whitefish
½ pound cooked smoked haddock Juice of 1 lemon
2 tablespoons chopped parsley
½ small chopped green pepper
2 hard boiled eggs, chopped
2 cups white sauce
Salt and pepper, to taste
1½ cups flour
3 tablespoons butter
2 teaspoons dry mustard
½–¾ cups Cheddar cheese
½ cup milk

	Break up or flake cooked fish.

	Mix fish with lemon juice, parsley, green pepper, and eggs in the white sauce. Season with salt and pepper if desired. Spoon the mixture into a 5-cup baking dish.

	Place sifted flour into a bowl and rub in the butter. Add the mustard, cheese, and enough of the milk to make a pastry dough. Knead. Roll out so the dough is large enough to cover the baking dish.

	Place the dough over the fish; then brush it with milk.

	Bake at 425ºF for 25 minutes or until golden brown.


Broiling Fish
If your fish is thinly cut, then there will be no need to turn it when broiling. Brush the rack with vegetable oil first to prevent it sticking to the broiler rack, or cook the fish on a bed of lettuce. Discard the lettuce after the fish is cooked.
Fresh Tuna and Wasabi Mayonnaise Grinder
Wasabi, also known as Japanese horseradish, is very, very spicy. It is delicious when used prudently!
INGREDIENTS | MAKES 2 SANDWICHES
1 (8-ounce) fresh tuna steak
Salt and pepper, to taste
10 green beans
¼ cup mayonnaise
½ teaspoon wasabi powder, or to taste
4 slices tomato, thinly sliced
1 loaf French bread, cut in 5-inch lengths and split

	Season the tuna steak with salt and pepper. Sear on a nonstick pan over medium flame.

	Blanch green beans for 3 minutes in boiling water; chop. Mix the mayonnaise and wasabi powder and add the chopped beans.

	Slice the tuna thinly when it reaches medium rare, after about 4 minutes per side. Stack with the mayonnaise-bean mixture and tomatoes on the French bread. Serve immediately.


Greekish Fish
This is an excellent fish dish to serve with either rice or potatoes.
INGREDIENTS | SERVES 6
6 white fish fillets
Juice of ½ lemon
2 leeks
2 garlic cloves
3 tablespoons olive oil
Salt and pepper, to taste
3 lemons
4 tomatoes
1 teaspoon basil
1 teaspoon rosemary
1/8 liter white wine
1 piece fresh dill or 2 teaspoons dried

	Dip the fish into juice from ½ a lemon; they lay it aside.

	Cut leeks and garlic; cook together in olive oil for 10 minutes or until the leeks are softened. Add salt and pepper to taste and place mixture on the bottom of a glass baking dish.

	Cut lemons in thin slices and tomatoes into quarters.

	Place the fish fillets, lemons slices, and tomatoes on top of the leeks. Sprinkle with basil and rosemary and pour in the wine. Cover with foil.

	Bake at 350ºF for 45 minutes. Sprinkle with dill just before serving.


Storing Fish
Fish should never sit in water. Store it in a pan of ice or dip it into a water and lemon juice mixture to prevent a fishy odor. You should store fish on the bottom shelf of your refrigerator, as this is the coldest spot.
Grilled Tuna Salad with Asian Vegetables and Spicy Dressing
The fish is hot, the vegetables are spicy, and the greens are chilled in this delightful dish. This exotic salad is deceptively easy to make.
INGREDIENTS | SERVES 4
3 tablespoons sesame oil
½ cup olive oil
2 cloves garlic, minced
1 teaspoon fresh ginger, minced
2 teaspoons sherry vinegar
1 tablespoon soy sauce
2–3 cups Napa cabbage, shredded
¼ pound tuna steak per person (4 for this recipe)
1 red onion, cut in wedges
2 Japanese eggplants, cut lengthwise

	In a bowl, whisk together the sesame oil, olive oil, garlic, ginger, sherry vinegar, and soy sauce. Set mixture aside.

	Place the cabbage on serving plates. Paint the tuna, onion, and eggplants and with the dressing.

	Grill the vegetables and tuna for 3–4 minutes per side. Arrange the vegetables and fish over the cabbage. Drizzle with the rest of the dressing.


Mini Codfish Cakes
These are a wonderful appetizer, and should be served with tartar sauce or a great aioli.
INGREDIENTS | MAKES 12 SMALL CODFISH CAKES
1 pound boneless, skinless fillets of cod
Juice of ½ lemon
½ cup water
1 egg
3 slices good white bread
1 teaspoon dill weed
½ cup mayonnaise
Salt and pepper, to taste
½ cup fine white bread crumbs
½ inch light oil, such as canola, in frying pan

	Poach fish by submerging in boiling lemon juice and water until it flakes. Drain and cool.

	Put the fish, egg, bread, dill, mayonnaise, salt, and pepper in a food processor or blender and pulse until coarsely mixed. Turn out on waxed paper.

	Form into small cakes and sprinkle with bread crumbs.

	Heat oil to 350ºF and fry cakes until well browned. Serve hot or warm.


How Long Does It Take to Cook Fish Properly?
The rule of thumb for cooking fish is to lay the fish down and measure at the thickest part, from bottom to top. Cook fish 8–10 minutes per inch of thickness. Double the time it the fish is frozen.
Porcupines
You could use any kind of canned or left over cooked fish as a replacement for the salmon used in this recipe.
INGREDIENTS | SERVES 4–6
1 (8-ounce) can salmon
½ cup cooked rice
½ cup carrots, grated
3 tablespoons onion, chopped
1 egg
Salt and pepper, to taste
1 can cream of mushroom soup
½ cup water

	Mix together the salmon (including the liquid from the can), rice, carrots, onion, and egg. Season with salt and pepper, then shape into 6 large balls.

	Place in deep-sided, buttered baking dish. Leave space between the balls for expansion when cooking.

	Mix soup and water together and pour over salmon balls. Cover.

	Bake at 350ºF for 1 hour.


Refrigerator-Pickled Herring
This is a common side dish and snack in Scandinavia during Christmas and midsummer celebrations.
INGREDIENTS | MAKES 2 POUNDS
2 pounds salted herring fillets
¾ cup water
½ cup white vinegar
1/3 cup red vinegar
1 bay leaf
¼ teaspoon black peppercorns
¼ teaspoon whole allspice
¼ teaspoon dill seeds
½ cinnamon stick
1/3 cup granulated sugar
1 red onion

	Soak fillets in water in the refrigerator 6 hours; change water and soak 6 hours more. Rinse and slice into bite-sized pieces.

	In a saucepan, combine remaining ingredients except onion and bring the mixture to a fast boil, stirring regularly.

	Slice onion; layer into jars with fish.

	Add pickling mixture and cap. Let age about 1 week before serving. Use within 3 weeks.


A Red Herring?
The phrase “red herring” came about because of the fish's potent smell. Fox hunters could divert their competition by dragging herring across the good trail, confusing the opponents' hounds.
Salmon in Curry Sauce
Do not cool sauce if you want to serve salmon without freezing it. Instead, prepare salmon as indicated and add to sauce. Simmer for 10–15 minutes, until salmon is thoroughly heated.
INGREDIENTS | SERVES 6
2 pounds salmon fillets
1 tablespoon oil
2 tablespoons butter
2 onions, chopped
2 tablespoons flour
2 teaspoons curry powder
¼ teaspoon garlic salt
1 teaspoon sugar
¼ cup evaporated milk
1½ cups Basic Fish Stock (Chapter 16)
1 (6-ounce) package couscous
1 (8-ounce) jar Mango Cranberry Chutney (Chapter 13)
For larger parties the following ingredients will make up to 18 servings.
6 pounds salmon fillets
3 tablespoons oil
6 tablespoons butter
6 onions, chopped
6 tablespoons flour
6 teaspoons curry powder
¾ teaspoon garlic salt
1 tablespoon sugar
¾ cup evaporated milk
4½ cups Basic Fish Stock (Chapter 16)
3 (6-ounce) packages couscous
3 (8-ounce) jars Mango Cranberry Chutney (Chapter 13)

	Place salmon on broiler pan and brush with oil. Broil 4–6 inches from heat source, turning once, for 10–12 minutes until fish flakes easily when tested with fork. Remove salmon from oven and refrigerate.

	2. Meanwhile, heat butter in large saucepan until foamy. Add onions and cook over medium heat until crisptender, stirring constantly. Sprinkle flour, curry powder, garlic salt, and sugar into pan; cook and stir for 2–3 minutes, until bubbly. Add evaporated milk and broth; stir well to combine. Cover and simmer for 30 minutes, until sauce is thickened and blended. Cool sauce in ice water bath or refrigerator until cold.

	Remove skin from cooked salmon fillets and gently break into large chunks. Add to cooled sauce and pack into zipper-lock bags. Seal bags, label, and freeze. Reserve couscous and chutney in pantry.

	To thaw and reheat: thaw mixture overnight in refrigerator. Pour into large saucepan and bring to a simmer, stirring occasionally. Simmer for 8–12 minutes, until salmon is hot and sauce is thoroughly heated. Serve over couscous and top with chutney.


Salmon Jerky
Coho or sockeye are the best tasting fish to use when making this recipe. The salmon can be marinated in soy sauce and garlic if desired.
INGREDIENTS | MAKES 2 POUNDS
2 pounds salmon

	Slice salmon in 1/8 inch slices, leaving the skin on.

	Place in a dehydrator at 160ºF for 8 hours.

	The jerky is ready when it bends but does not break. Dry it hard if you plan to store the jerky. If you are going to eat it right away you can dry it a bit softer.

	Store in an airtight container in a dark area.


Deboning Fish
To debone fish such as salmon, bend the fish to expose the small bones. Remove with a clean pair of pliers.
Salmon Quiche
Apple juice adds a sweet note while complementing the salmon and Havarti cheese in this special quiche. To serve without freezing, let quiche stand for 5–10 minutes after baking; then slice and serve.
INGREDIENTS | SERVES 6–8
1 onion, chopped
1 clove garlic, minced
2 tablespoons butter
2 tablespoons olive oil
¼ cup flour
½ teaspoon salt
1/8 teaspoon pepper
½ cup apple juice
1 cup evaporated milk
3 eggs, beaten
½ teaspoon dried dill weed
1½ cups shredded Havarti cheese
1 (9-inch) unbaked pie crust
1 (14-ounce) can red salmon
¼ cup grated Parmesan cheese
For larger parties the following ingredients will make up to 18 servings.
3 onions, chopped
3 cloves garlic, minced
6 tablespoons butter
6 tablespoons olive oil
¾ cup flour
1½ teaspoons salt
1/8 teaspoon pepper
1½ cups apple juice
3 cups evaporated milk
9 eggs, beaten
1½ teaspoons dried dill weed
4½ cups shredded Havarti cheese
3 (9-inch) unbaked pie crusts
3 (14-ounce) cans red salmon
¾ cup grated Parmesan cheese

	Preheat oven to 400ºF. In a heavy skillet, cook onions and garlic in butter and olive oil until crisp-tender. Sprinkle flour, salt, and pepper over onions; cook and stir for 3–4 minutes. Stir in apple juice and evaporated milk; cook and stir for 4–5 minutes, until thick. Remove from heat and cool for 10 minutes.

	In medium bowl, beat eggs until foamy; add dill weed. Stir egg mixture into onion mixture and blend well. Sprinkle half of the Havarti cheese into bottom of pie crust.

	Drain salmon and remove and discard skin and bones. Break salmon into chunks and scatter over Havarti cheese. Pour onion/egg mixture over salmon and top with remaining Havarti cheese. Sprinkle with Parmesan cheese. Bake at 400ºF for 30–35 minutes, until golden brown and set. Cool in refrigerator, then flash freeze by placing the quiche in the coldest part of the freezer so it will freeze quickly; wrap, label, and freeze. Or, slice quiche into serving pieces before freezing and flash freeze individually. Flash freezing is an accelerated process in which fish are frozen immediately after they're harvested. It uses ultra-low temperatures to freeze fish solid in a matter of seconds.

	To thaw and reheat, youll need to thaw quiche overnight in refrigerator. Bake at 350ºF for 20–25 minutes or until heated through.


Shrimp Fajitas
You can exchange the shrimp in this dish for any other fish or seafood that you prefer.
INGREDIENTS | SERVES 4–8
12 ounces fresh or frozen shelled shrimp
2 teaspoons oil
2 teaspoons lemon juice
½ teaspoon cumin
¼ teaspoon chili powder
1 clove garlic
2 carrots, cut into matchstick pieces
4 green onions, cut into 1-inch pieces
8 small lettuce leaves
8 (6-inch) flour or corn tortillas
½ cup tomato salsa (such as Green Tomato Relish, Chapter 13)
¼ cup plain yogurt

	Thaw shrimp if it is frozen.

	Combine oil, lemon juice, cumin, chili powder, and garlic in a medium mixing bowl. Add shrimp, stirring to make sure the marinade coats the shellfish.

	In skillet cook carrots over medium heat for 2 minutes, then add green onions to skillet. Cook for 1 minute, then add shrimp and marinade until shrimp turn a pink color.

	Place lettuce on top of each tortilla, spread some salsa over the lettuce, and place the shrimp mixture on top. Dollop with yogurt.


Smoked Rainbow Trout
This fish can be eaten as is once it has been smoked. You will not need to cook the trout after carrying out this recipe.
INGREDIENTS | MAKES 2 POUNDS
1 cup brown sugar
1 cup canning salt
2 pounds freshly caught trout

	Mix sugar and salt together.

	Clean the trout well, then sprinkle a tablespoon of the salt and sugar mixture on the inside and outside of the fish. Place the fish into plastic bags, then into a pan or bucket, packing close together. Do not add water. Let stand for 12 hours. Rinse well and hang tail end up overnight.

	Make a fire in your smoke house and bring the temperature to 170ºF using a candy thermometer to check the temperature. Hang fish in the smoke house without touching each other.

	Keep the temperature at 170ºF for 2–3 hours; then it can cool to 140ºF for 2 hours.

	To can salmon, remove the skin and portion the salmon into clean, sterilized jars. Add ½ teaspoon olive oil and 1 teaspoon water to each pint. Process in a pressure cooker for 100 minutes and 10 pounds pressure.


Smokehouses
There are many types and styles of smokehouses, so the type you build depends upon the type of smoking you want. All smokehouses require a vent at the top to get rid of moisture. When smoking fish, always be selective about the wood you use. Never use evergreen and keep in mind that alder and willow work well.
Smoked Fish and Eggs with Grilled Tomatoes
This recipe is somewhere between a frittata and an omelet. It incorporates the wonderful flavor of smoked fish into a healthy breakfast.
INGREDIENTS | SERVES 4
Nonstick butter-flavored spray
4 scallions, chopped
8 eggs
½ cup 2% milk
½ pound smoked salmon or herring, chopped
4 ounces cream cheese, softened
4 grilled tomatoes

	Spray a large frying pan with nonstick spray and add scallions. Sauté the scallions over medium heat until soft, about 3 minutes.

	Beat the eggs and milk together and stir them into the pan with the scallions. Set the heat on low.

	Sprinkle the top with salmon or herring, and dot with cream cheese. When the mixture is just set, cut in wedges and serve with grilled red tomatoes


Our Fish Choices
There are more than 20,000 species of fish in the world's oceans, yet we really only see a dozen or so in the marketplace. Americans tend to prefer salmon, flounder, halibut, perch, and bass.
Smoked Salmon and Mascarpone Stuffed Pita Pockets
This recipe is a wonderful mixture of textures: melted and soft on the inside and slightly crisp on the outside.
INGREDIENTS | SERVES 2
2 whole wheat pita pockets
2 thin slices of red onion
2 thin slices of lemon, seeded
1/8 pound smoked salmon
1/8 pound mascarpone cheese, sliced
1 teaspoon green peppercorns, packed in brine
Black pepper, to taste

	Preheat the oven to 350ºF. Using half of each ingredient, stuff the pockets with onion, lemon, salmon, cheese, and peppercorns. Add pepper to taste.

	Bake for 15–20 minutes, until the pita is golden and the filling is hot.


Thai Fish with Rice
To serve immediately, prepare recipe using defrosted fillets. Combine as directed without chilling sauce or rice.
INGREDIENTS | SERVES 4
½ cup coconut milk
¼ cup peanut butter
1 teaspoon minced fresh gingerroot
1/8 teaspoon cayenne pepper
1/8 teaspoon white pepper
1 tablespoon olive oil
½ cup minced onion
3 cloves garlic, minced
1 cup rice
2 cups chicken broth
4 frozen fish fillets
¼ cup chopped peanuts
For larger parties the following ingredients will make 12 servings.
1½ cups coconut milk
¾ cup peanut butter
1 tablespoon minced fresh gingerroot
3/8 teaspoon cayenne pepper
3/8 teaspoon white pepper
3 tablespoons olive oil
1½ cups minced onion
9 cloves garlic, minced
3 cups rice
6 cups chicken broth
12 frozen fish fillets
¾ cup chopped peanuts

	In small bowl, combine coconut milk, peanut butter, gingerroot, cayenne pepper, and white pepper; mix until blended. In heavy skillet, heat olive oil and sauté onion and garlic until crisp-tender. Add coconut milk mixture and cook over low medium heat for 2–3 minutes, stirring constantly to blend. Chill sauce in ice water bath or refrigerator.

	In heavy saucepan, combine rice and chicken broth. Bring to a boil, then reduce heat, cover, and simmer for 15 minutes until almost tender. Cool rice in refrigerator until cold. Place rice in 9″ × 9″ baking dish and sprinkle with 2 tablespoons water. Top rice with frozen fish fillets (do not thaw) and pour coconut sauce over fish. Sprinkle with peanuts, wrap casserole, seal, label, and freeze.

	To thaw and reheat, youll need to thaw overnight in refrigerator. Bake in preheated 375ºF oven for 20–35 minutes or until fish flakes easily when tested with fork.



CHAPTER 17
Recipes for Using Herbs
Herbal Soap Apple Spice Mix

Bouquet Garni

Grilling Seasoning

Herb and Spice Blends

Herb Seasoning

Herbal Honey

Herbal Oil

Herbal Vinegar

Herbes de Provence

Mixed Herb Dressing

Parsley, Sage, Rosemary, and Thyme Blend

Simple Herb Butter

Spaghetti Herb Mix

Spicy Herb Seasoning

Herb Scented Candles

Herbal Bath Oil

Herbal Massage Oil

Herbal Ointment

Herbal Soap


Herbal Soap Apple Spice Mix
If you ever want to fill your home with a pleasing scent, toss a bit of this mixture in boiling water; it will act like a potpourri.
INGREDIENTS | MAKES 4 TABLESPOONS
1 tablespoon ground cinnamon
1½ teaspoons ground nutmeg
1 teaspoon ground allspice
¼ teaspoon ground cloves

	Place all ingredients in a jar, cover tightly, and shake well to mix.

	Store in airtight container in cool, dark location.


Bouquet Garni
Make this recipe using fresh herbs if at all possible, and use when seasoning casseroles, stock, soups, and stews.
INGREDIENTS | MAKES 1 POT
1 bay leaf
1 sprig thyme (½ teaspoon if using dried)
1 sprig marjoram
2 sprigs parsley

	Tie herbs together using a string, leaving a long end that can be tied to the pot for easy removal.

	Place the tied herbs in a pot with other ingredients when cooking.

	Roll dried herbs in cheesecloth, but always use fresh parsley.


What Are Bay Leaves?
Bay leaves are the stiff, green leaf of the evergreen bay tree. Do not crumble bay leaves; use them whole and remember to remove them from the pot before serving.
Grilling Seasoning
This seasoning adds great flavor to any meat or vegetable you cook on the grill. Use about 2 teaspoons Grilling Seasoning per pound of meat.
INGREDIENTS | MAKES ½ CUP
2 tablespoons smoked paprika
2 tablespoons onion powder
2 teaspoons cumin
1 tablespoon sugar
2 teaspoons salt
2 teaspoons dried oregano leaves
1 tablespoon granulated garlic
1 teaspoon black pepper
½ teaspoon cayenne pepper

	Combine all ingredients in a small bowl and mix well. Store in cool place in tightly sealed container. Mixture can be stored in the freezer for up to 6 months.

	This can be sprinkled on meats or vegetables before cooking.


Herb and Spice Blends
These specific herb and spice blends complement their respective meats perfectly.
INGREDIENTS | MAKES 1/3 CUP OF EACH BLEND
For Beef
1 tablespoon coarsely ground black pepper
1 tablespoon red pepper flakes
2½ tablespoons garlic powder
1 tablespoon dried minced onions
For Fish
2 tablespoons dried dill weed
2 tablespoons crumbled bay leaves
2 tablespoons freeze-dried chives
For Vegetables
2 tablespoons dried thyme
2 tablespoons dried oregano
2 tablespoons dried basil
For Chicken
2 tablespoons curry powder
2 tablespoons paprika
2 tablespoons dried lemon rind
For Lamb
1½ tablespoons dried marjoram
1 tablespoon crumbled dried rosemary
1 tablespoon white pepper
2 tablespoons garlic powder

	Put all ingredients into a blender or food processor; whirl until fine.

	Store in a jar with an airtight cover.


Mix and Match
These herb and spice blends are designed to bring out the flavors of specific meats or vegetables. However, you can try adding a little of your own favorite herbs or spices to the mixes to suit your tastes. You can also try using the beef blend with chicken or the fish blend with vegetables.
Herb Seasoning
If you are trying to cut down on salt, dried herbs and spices are a great, heart-healthier substitution. You can experiment with using different herbs to find the taste you love. Grind the ingredients together and fill the salt shaker so you won't have to look far for your favorite blend.
INGREDIENTS | MAKES ¾ CUP
¼ cup dried parsley
¼ cup dried savory
¼ cup dried thyme
2 tablespoons dried marjoram

Grind all ingredients together with a mortar and pestle.
Herbal Honey
You can use any herb singly, or you can combine different herbs depending on your taste. Some common herbs use in this recipe are anise seed, coriander, fennel seed, lavender, lemon verbena, mint, rose scented geranium, rosemary, sage, and thyme.
INGREDIENTS | MAKES 2 CUPS
1 tablespoon fresh herbs of your choice, 1½ teaspoons dried herbs, or ½ teaspoon herb seeds
2 cups honey

	Bruise the herbs slightly by gently crushing them.

	Place the herbs in the bottom of a saucepan.

	Pour the honey into the pan over the herbs and heat until the honey is just warm. High heat will spoil the honey.

	Pour the mixture into hot sterilized jars, seal, and tighten.

	Store at room temperature for a week, then either strain out the herbs by warming the honey or leave the herbs in for texture and color. If you strain out the herbs, return the honey to hot sterilized jars and seal.


Use Honey Instead of Sugar
Use honey to sweeten hot drinks like tea or coffee or in cold drink recipes, like lemonade, as a substitute for sugar. Herb-flavored honeys make a lovely gift as well.
Herbal Oil
Make your herbal oil by combining garlic or chives with strongly flavored herbs like basil, dill, and thyme. Another option for making a lovely herbal oil is to mix equal parts of parsley, thyme, and rosemary.
INGREDIENTS | MAKES 1 CUP
¼ cup packed fresh herbs, washed and peeled
1 cup oil, either olive or vegetable

	Place the herbs in the bottom of a hot sterilized jar.

	Heat oil in a saucepan until warm, then pour it into the jar over the herbs.

	Let the flavored oil cool and store in the refrigerator.


Herbal Vinegar
Use white vinegar with herbs such as chive blossoms, lavender, marjoram, nasturtium flowers, lemon basil, tarragon, and thyme. Use red wine vinegar with bay leaves, dill, fennel, garlic, lovage, mint, sweet basil, and thyme.
INGREDIENTS | MAKES 4 CUPS
1–2 cups packed fresh herbs, washed well, or 2–3 tablespoons of herb seeds
4 cups vinegar, either red or white

	Wash and dry your fresh herbs.

	Pack them into a hot sterilized glass jar, using a wooden spoon to push them down if the neck of the jar is narrow.

	Fill the jar with vinegar, leaving 1 inch of head space.

	With the wooden spoon, push the herbs down again and slightly bruise them. If you are using seeds, crush them slightly with a mortar and pestle before placing them into the jar.

	Cover the lid of the jar with plastic, then screw on the lid. The metal of the lid will react to the vinegar.

	Leave the jar in a warm dark place for 3–6 weeks, then strain the vinegar using a paper coffee filter. Pour the clear vinegar back into a hot sterilized jar, adding a few fresh herb sprigs for color, then seal the jar.


Make Your Own Unique Salad Dressings
Flavored oils combine well with herbal vinegars to make tasty salad dressings. They can also be added to sauces, marinades, or stir-fries to give your food extra flavoring.
Herbes de Provence
This spice blend comes from southern France, where people used it to flavor their food much as we use salt and pepper. Try using some the next time you grill chicken for an amazing flavor and aroma.
INGREDIENTS | MAKE 1¼ CUPS
2 tablespoons dried basil
4 teaspoons dried oregano
2 teaspoons dried marjoram
2 teaspoons dried tarragon
2 teaspoons dried thyme
2 teaspoons dried savory
1½ teaspoons bay leaves, crushed
1 teaspoon fennel seed
1 teaspoon dried mint
1 teaspoon ground sage
1 teaspoon dried rosemary
1 teaspoon dried lavender

Mix all spices together in a blender or food processor. Store in an airtight container.
Mixed Herb Dressing
Mixing these dried herbs ahead of time will make throwing together a tasty salad dressing quick and easy.
INGREDIENTS | MAKES 2 CUPS
1 cup dried parsley
½ cup dried basil
½ cup dried thyme
½ cup dried savory
½ cup dried marjoram
¾ cup olive oil
¼ cup vinegar

	Mix together the dry ingredients and store in an airtight container.

	To make your salad dressing, mix 1 tablespoon of the herb mixture to the ¾ cup oil and ¼ cup vinegar.


Herbs in Salads
Think of herbs as “greens” when you make a salad. Some fresh herbs, such as basil, cilantro, chervil, and parsley, make a lovely addition to your healthy salads. Herb flowers like chives or nasturtiums add spicy flavor and color to any salad as well.
Parsley, Sage, Rosemary, and Thyme Blend
This is a great Italian herb blend if you grow your own herbs or have access to a farmers' market.
INGREDIENTS | MAKES 3½ CUPS
½ cup fresh rosemary
1 cup fresh sage leaves
1 cup fresh thyme
1 cup fresh parsley

	Rinse herbs, then blanch for 2–3 seconds. Remove from water when the color of the leaves is noticeably brighter green. Cool and let drip dry.

	Remove the stalks and mince the sage, thyme, and parsley.

	Freeze in small plastic containers or add herbs to olive oil and freeze in ice cube trays


Simple Herb Butter
Herb butters are wonderful to put on warm scones, vegetables, rice, pasta, or any meats.
INGREDIENTS | MAKES 1 CUP
1 cup unsalted butter
2 tablespoons minced fresh herbs, washed and dried well, or 1½ teaspoons dried herbs, or ½ teaspoon of herb seeds

	Let butter soften to room temperature, and then beat in the herbs by hand or with an electric mixer.

	For best flavor, chill for at least 3 hours before serving.

	The butter can be pressed into molds, formed into balls with a melon baller, or shaved into curls.

	Store wrapped tightly in plastic for up to a month in the refrigerator or up to 3 months in the freezer.


Tips for Snipping Herbs
Put the fresh herbs into a large measuring cup and use kitchen scissors to snip them. The measuring cup will tell you how much you have. Also, use a fork to strip herb leaves off of the twigs.
Spaghetti Herb Mix
Use ½ cup dry mix for every 1 pound ground meat in your spaghetti sauce.
INGREDIENTS | MAKE 3 CUPS
2 cups dry minced onion
3 tablespoons Italian oregano
2 tablespoons dried green pepper flakes
4 teaspoons dried basil
1 tablespoon dried minced garlic
4 teaspoons sea salt (optional)
4 tablespoons dried parsley
2 teaspoons rosemary
2 teaspoons thyme
2 teaspoons marjoram

Mix all spices together in a blender or food processor. Store in an airtight container.
Spicy Herb Seasoning
This is a great way to add a little flavor to your dishes if you like a little spice in your life.
INGREDIENTS | MAKES ¾ CUP
3 tablespoons dried basil
3 tablespoons dried marjoram
3 tablespoons dried parsley
3 tablespoons dried thyme
4½ teaspoons dried chives
2½ teaspoons dried paprika
2½ teaspoons dried rosemary
2½ teaspoons onion powder

Grind all ingredients together. Store in an airtight container.
Mortar and Pestle
The mortar and pestle is one of those ancient gadgets that not even time can improve on. It can be used to grind herb seeds, nuts, and berries. First crack the seed with the end of the pestle and then quickly rotate it around the side to grind into a powder.
Herb Scented Candles
Scented candles can create tranquil and refreshing atmosphere in your home. Lavender, rosemary, and southernwood are some popular choices for scented candles.
INGREDIENTS | YIELD: SEVERAL DEPENDING ON MOLD SIZE
2 pounds paraffin wax
2 wax crayons or a few drops of candle colorant
2 cups dried herbs or 4 cups packed fresh herbs
Candle molds, or recycled tin cans will work
1 teaspoon of Petroleum jelly
Candle wicking, enough length to make several candles
Pencils, one for each candle you are making

	Melt the paraffin wax slowly in a double boiler pot (or use a bowl in a saucepan of water).

	Stir in the colorant or wax crayon.

	Remove the wax from the heat and mix in the herbs as it cools.

	Coat the molds with the petroleum jelly.

	Drop a length of wick to the bottom of the mold, then tie the top of the wick to the pencil and place it on top of the mold in order to hold the wick tight. Fill the mold with the wax.

	Allow the candles to set overnight, then remove them carefully from the mold.


Herbal Bath Oil
Everyone loves a relaxing bath. Warm water slowly releases fragrances in the oil, adding a lovely scent to a bath as well a soothing feel on the skin.
INGREDIENTS | MAKE AS MUCH AS YOU WISH
1 part essential herb oil
3 parts vegetable oil

	Pour ingredients into a glass bottle and shake well.

	Store the bottle away from the light.

	Use 1 tablespoon for a bath.


Herbal Massage Oil
Almond oil is naturally hypoallergenic, has a mild scent, can be used on sensitive skin, and is lightweight. Add that all up, and you've got a great oil for massage therapy.
INGREDIENTS | MAKES ½ CUP
½ teaspoon essential herb oil such as eucalyptus (or a scent of your preference)
½ cup sweet almond oil

	Pour ingredients into a glass bottle and shake well.

	Store the bottle away from the light.

	Use small amounts to massage sore muscles.


Essential Oils
Essential oils are used in many herbal crafts, remedies, and body care products. You can purchase them in health foods stores or prepare your own at home. You will need a lot of plant materials, since the amount of oil in most herbs is minute.
Herbal Ointment
Herbal remedies can play an important role in healing, and in many countries are the only readily available treatment for a variety of ailments. Many of today's modern medicines are derived from herbs.
INGREDIENTS | MAKES 1 SMALL JAR
1–1½ ounces melted beeswax or rendered lard
2 or 3 drops of essential herbal oil such as tea tree (or any scent that you prefer)

	Mix together the melted beeswax or lard with the essential oil.

	Store in a cool place in a small jar.


Herbal Soap
Scented soaps are easy to create and make wonderful gifts for your friends and family. Use herbs like rosemary, lavender, or thyme, as their oils seem to linger on the skin the longest.
INGREDIENTS | MAKES 6 BARS
2 teaspoon dried herbs or 2 tablespoons fresh herbs
¼ cup water
Several drops of essential oil such as lavender, rose, or any scent that you prefer.
2 cups shredded pure soap

	In a heavy saucepan, combine the herbs, water, and oil and bring the mixture to a boil. Simmer for 30 minutes and then add the shredded soap, mixing thoroughly.

	Allow the mixture to cool for 15 minutes, then mix with your hands.

	Divide the mixture into 6 balls and make them into whatever shape you wish. Place your shapes on to wax paper and let dry for several days.





APPENDIX A


Glossary

Ascorbic Acid

A synthetic form of vitamin C that can be purchased in tablet or crystal form. It is dissolved in water and used to retain the color in light-colored fruits (such as apples, bananas, and pears) and vegetables (such as cauliflower) that brown easily once cut.


Blanching


Vegetables need to be boiled briefly to destroy enzymes. Vegetables need to be plunged into ice cold water once they have been blanched to stop the cooking process, and then quickly drained so no nutrients are lost.


Boiling


Cooking a liquid at a temperature of 120ºF.


Boning


Removing bones from meat, poultry, wild game, or fish.


Brassicas


Family of vegetables that includes broccoli, cabbage, Brussels sprouts, cauliflower, and kale. They are also known as the cabbage family.


Brine


A salt and water solution used for pickling and preserving.


Casserole


Cooking pot with lid, made of ovenproof or flameproof earthenware, glass, or metal.


Cohesive Soil


Soil that is mainly made of clay and is elastic in nature; it will hold its shape when moist.


Colander


Perforated metal or plastic basket used for draining liquids.


Condensation


The process in which a gas turns into to a liquid.


Conserve


Usually a blend of several fruits preserved by boiling them with sugar; used like jam.


Cornstarch


Finely ground flour from corn; used for thickening sauces, puddings, and pie fillings.


Cross Flavoring


Some highly flavored or seasoned foods can transfer flavor to nearby foods. Garlic, cheese, onions flavored dishes, curries, and raw onions need double or extra thick wrappings to prevent their strong flavors from cross flavoring other foods.


Cure


To preserve fish or meat by drying, salting, or smoking.


Enzymes


Chemicals that can affect the color, flavor, and texture of vegetables and deplete their vitamin C.


Dehydration


The removal of moisture from food that can occur naturally from the sun or air. A dehydrator is used to pull the moisture from foods to dry them for eating.


Discoloration


Fish and light-colored vegetables such as cauliflower will discolor quickly once they have been frozen and thawed. Protect these food items by dipping them into ascorbic acid or a mixture of lemon and water before freezing.


Freezer Burn


Appears on the surface of meat as grayish-white marks, and is caused by meat not being wrapped properly. The meat becomes dehydrated due to its contact with air. Freezer burn can also affect frozen fruits and vegetables.


Granular Soil


Soil that is mainly made up of sand and silt.


Headspace


The space left at the top of a can or jar between the food and the lid. Liquid will expand by one-ninth of its volume when frozen or canned; this also applies to food that contains a lot of liquid. To prevent containers or jars from bursting, allow for expansion by leaving at least ½ inch of space in the container.


Humidity


The amount of water vapor in the air.


Microorganism


This term applies to mold, yeast, and bacteria present in food. Molds and yeast are harmless; however they spoil the quality of foods. Bacteria, such as salmonella, can be extremely dangerous, making it very important to both cook chicken thoroughly and to be cautious when reheating meats. It is also important to wash vegetables, cool them rapidly once cooked, and not leave them at room temperature. Microorganisms cannot multiply when food is frozen; however they will breed at temperatures above 50ºF.


Open Freezing


Process of spreading fruits, vegetables, and meats in single layers on baking sheets and placing them in the freezer until the items they have hardened. Because these single layers freeze more quickly, no ice crystals are able to form.


Pickling


To preserve meat, fish, fruit, or vegetables in a brine or vinegar solution.


Preserving


Keeping foods for a long period of time by refrigerating, freezing, canning, dehydrating, pickling in salt, salting, smoking, or boiling in a sugar syrup.


Rendering


Slowly cooking meat tissues and trimming them to obtain the fat.


Ripe


The stage of maturity at which fruits and vegetables are ready to be harvested and eaten.


Root Crops


Vegetables where the edible part is grown underground. Root crops such as potatoes, carrots, beets, turnips, rutabagas, onions, and garlic will store well in a root cellar.


Stewing


To simmer food slowly in a casserole or pan


Syrup


Thick and sweet liquid made by boiling sugar in water or fruit juice.


Ventilation


The process of supplying fresh air and releasing stale air from a space, allowing the air to circulate freely.


Vinegar


A clear liquid, primarily made up of acetic acid, made from the fermentation of wine, cider, or malt beer



APPENDIX B
Web and Book Resources
The author acknowledges the following websites and books for the inspiration they gave during the research and writing of this book. If you want more information than what you have read in this book, these sources can provide all you'll want to know about root cellaring, growing vegetables, canning, preserving, and drying foods.
WEB RESOURCES:
YOUR-VEGETABLE-GARDENING-HELPER.COM
 Some great “how to” steps and garden design books to help you to have a fabulous vegetable garden.
 www.your-vegetable-gardening-helper.com
SIMPLYCANING.COM
 Some great “how to” steps on canning.
 www.simplycanning.com
HEALTHY-EATING-MADE-EASY.COM
 Dinner recipes and meal planning to improve your wellbeing.
 www.healthy-eating-made-easy.com
BACKWODSHOME.COM
 Practical ideas and articles on self-reliant living, homesteading, livestock husbandry, building, alternative energy, gardening, and farming.
 www.backwoodshome.com
MOTHEREARTHNEWS.COM
 The original guide to living wisely.
 www.mothearthnews.com
ATTRA.ORG
 National Sustainable Agriculture Information Service: your source for the latest in sustainable agriculture and organic farming news and publications.
 www.attra.org
WALDENEFECT.ORG
 Live simply and explore permaculture, honeybees, and chickens.
 www.waldeneffect.org
BOOK RESOURCES:
 Bubel, Mike and Nancy. Root Cellaring. (United States: Versa Press, 1991, 1979).
Emery, Carla. The Encyclopedia of Country Living 10th Edition. (United States: Sasquatch Books, 1994, 2003, 2008).
From the Editors of Storey Books. Country Wisdom & Know-How. (United States: Black Dog & Leventhal Publishers, 2004).
Hood, Joan. Will It Freeze? (United States: British European Associated Publishers Ltd., 1976, 1980).
Chmielewski Family. Chmielewski Treasured Recipes. (Canada: Gateway Publishing Co. Ltd., 1994).
St. James R.C. Parish. Our Favourite Recipes. (Canada: L. Rasmussen Co. Ltd., 1982).
Compiled by Blue Flame Kitchen. Home Canning. (Canada: Print Media Branch Alberta Agriculture, 1980).
Quat, Helen. The Wonderful World of Freezer Cooking. (United States: The New American Library, Inc., 1964).
DeLong, Deanna. How to Dry Foods. (United States: H.P. Books, 1979).
Reader's Digest. Creative Cooking. (Canada: Reader's Digest Association (Canada) Ltd., 1974).
[image: illustration]
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