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 introduction

 Making homemade preserves is going through a revival as the trend for local produce grows. Nothing is more rewarding than
 picking your own fruit and gathering enough strawberries to make a batch of jam, or growing your own fruit and veg to make
 chutneys and pickles.

 If you are new to making preserves, read through the introduction before you begin. Preserves are not difficult to make, but
 it is important to maintain the balance of fruit to sugar when making jams, jellies or marmalade, or sugar to vinegar when
 making chutney. A chutney or a fruit curd is perhaps the best place to start; there are no tests for setting required – just
 keep cooking and stirring until thick. They make great gifts, especially if packaged with ribbons or raffia and decorative
 labels.

 Preparing jams, jellies and marmalades requires a little more attention, but the finished results are worth the care. Over
 the next few pages you will find all the information you need with helpful step-by-step pictures and tips. Making preserves
 is relaxing and not something to be rushed. Chopping and shredding can be wonderfully calming, while the smell of the fruits
 gently simmering soon permeates the house with a wonderful aroma.

 Who’s who

 If you are new to making jams and chutneys, you may be a little confused by the terms. Here is a brief explanation of some
 of them.

 Chutneys – these are sweet and sour and made with vinegar, sugar, spices and chopped fresh fruits, dried fruits, usually with
 a base of chopped onions plus tomatoes or cooking apples. All the ingredients are added to the preserving pan at once, then
 cooked ‘low and slow’ until thick. Serve with cheese, cold meats or sausages, or add to sandwiches.

 Conserves – similar to a jam but with a slightly softer set, these have a high proportion of large or whole pieces of fruit.
 Boil with sugar until setting point is reached. Serve spread on bread or toast, or spoon over ice cream.

 Jams – most often
 made with crushed or diced fruits. Boil with sugar until setting point is reached. Firmer than a conserve but not as set as
 a jelly.

 Jellies – a crystal-clear preserve, best made with fruits that have pips or seeds, or are fiddly to prepare, as the fruit
 needs just chopping with no need to peel or core first. Cook gently just covered with water until soft, then strain through
 a jelly bag. Measure sugar and add 500 g (1 lb) for every 600 ml (1 pint) of strained liquid. Boil until setting point is
 reached. Serve in the same way as a jam. Savoury jellies can be made with a mix of water and vinegar, boiled with sugar and
 flavoured with herbs, spices or peppercorns. Delicious served with roast meats, game, grilled fish or cold ham.
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Fruit butters – a kind of jam made with poached fruit that is puréed and sieved. For every 500 g (1 lb) purée add between
 250 g (8 oz) and 375 g (12 oz) sugar, then cook gently until reduced almost by half and the mixture is thick and glossy. Rather
 like a chutney, these don’t need to be boiled to reach setting point. Popular with children who dislike ‘bits’.

 Fruit cheeses – quince cheese or membrillo is perhaps the most popular. Again made with a fruit purée but with a higher ratio
 of sugar at 375 g (12 oz) to 500 g (1 lb) sugar to every 500 g (1 lb) purée. Like fruit butter, the mixture is cooked gently
 until reduced and very thick. As there is more sugar, this sets firmly and is best spooned into oiled wide-necked jars. Serve
 sliced as part of a cheese course.

 Fruit curds – the most popular is perhaps lemon curd where fruit juice and grated fruit rind is mixed with sugar, butter and
 beaten eggs and cooked in a bain-marie or a bowl set over a saucepan of gently simmering water until thick. Fruit curds can
 also be made with puréed fruits, but this method is most suited to sharper, more acidic fruits, such as apples, gooseberries
 or soft fruits mixed with a citrus fruit. As they contain eggs and butter, fruit curds must be stored in the refrigerator
 and consumed within a few weeks.

 Marmalades – traditionally made with whole Seville oranges that are cooked until soft, then finely cut into strips and boiled
 with sugar until setting point is reached. As the availability of Seville oranges is so short, generally only between February
 and March, an alternative is to use a variety of oranges and mix with lemons and limes.

 Mincemeat – a Christmas preserve made with boozy soaked dried fruits, grated apple, sugar and spices and served in pastry
 cases.

 Pickles – these can be made with vegetables, first soaked in a dry salt mix or brine to draw out the juices, then rinsed and
 packed while raw or blanched for a few minutes with flavoured vinegar or a thickened spiced vinegar. Whole apricots or plums
 or halved peaches can also be pickled in a sweetened vinegar mix. Serve with salads, cold meats, cheese or smoked fish.

 Relishes – these can be cooked or uncooked and tend to be hotter and more intense than a chutney. Serve with curries, cold
 meats or barbecued foods. Uncooked relishes must be stored in the refrigerator and served within a day or two of making. 


equipment

 Must haves

 Preserving pan – most have sloping sides with, ideally, a spout to help you pour the jam from the pan, plus either two small
 handles or one large arched handle that can be locked upright or folded flat when not in use and a smaller second handle,
 enabling you to lift the pan safely on and off the cooker, and to tip to empty. They can vary in size but are generally around
 30 cm (12 inches) across the top and about 18 cm (7 inches) deep, so that there is room for evaporation and little chance
 that the jam will boil over. Never fill more than half full.

 Try to buy the best quality that you can. Heavy-based aluminium pans are the most durable and widely available, while stainless
 steel ones are the most expensive. If possible, choose a pan with a lid so that you can gently simmer fruits, but if not improvise
 with a large piece of foil or a baking sheet.

 If you are not sure how much jam you may make in the future, buy second-hand.

Skimming spoon – a large flat spoon with small
 perforations used to remove scum easily from the surface of the boiling jam.

Sugar thermometer – add this large metal thermometer
 to the preserving pan while the jam heats up. Ideally, choose one with a clip to hold it in place over the side of the pan
 without sliding into the jam. Never plunge the thermometer into boiling jam; always bring the temperature up gradually. For
 jam, the thermometer should read 105°C (221°F).

Jam funnel – this has a top the size of a small plate or saucer with a wide-necked
 spout that is about 3.5 cm (1½ inches) long so that it sits easily over a jar. Invaluable for ladling or pouring jam into
 jars to minimize spills.
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Jelly bag – this cone-shaped bag can be made with flannel, felt, linen or fine nylon mesh. It has
 strings or long loops at the top so that the bag can be suspended from an upturned stool over a large bowl (make sure to rinse
 the bowl and bag with boiling water before use) or from a specially designed frame. It is great for making jellies: spoon
 in the cooked fruit and water and allow to drip for 3–4 hours, or overnight. Resist the urge to squeeze the bag or the juice
 will be cloudy. The closer the mesh or weave of the fabric the clearer the juice. If you are new to preserving, or not sure
 how often you will use a jelly bag, improvise with a double-thickness layer of muslin that has been soaked in boiling water,
 then draped into a large nylon sieve set over a bowl. After use, empty the jelly bag and wash well in hot water, but don’t
 use detergent. Dry thoroughly before storing in a plastic bag.


Muslin and string – buy muslin from your local fabric shop. Cut off as much as you need and soak in boiling water for 5 minutes
 to sterilize before use. Drain and leave until cool enough to handle. Use to wrap whole spices, or citrus fruit pips and pith,
 and tie with string before adding to the pan. Squeeze well at the end of cooking and discard the contents; wash and recycle
 the muslin, depending on the size.
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Items that you are sure to have

 Scales – accuracy is important to ensure a good set.

 Roasting tin – useful to warm sugar before adding to fruit and to hold jam jars as they sterilize in the oven.

 Wooden spoons and ladle – choose a wooden spoon with a long handle. A ladle is essential when potting jam.

 Lemon squeezer – for squeezing juice from citrus fruits.

 Fine sieve – choose a nylon or stainless-steel sieve so there is no chance that the fruit or vinegar will react with the sieve.

Vegetable peeler – to pare the fruit rind thinly with the minimum amount of pith.

 Chopping board and knives – choose a large wooden chopping board. You’ll also need a small vegetable knife for removing pith
 and membrane from oranges or coring apples, plus a large knife for finely shredding pared citrus rind or dicing fruit and
 vegetables.

 Choosing fruit

 Choose fruit that is ripe and fresh for the maximum flavour and pectin. Nearly any kind of fruit can be used in jams, jellies or conserves. Rinse hedgerow and supermarket fruits before use.

 Fruits vary in the amount of pectin that they contain. Pectin is the gel-like substance essential to set jam and is found
 in varying amounts in the seeds, pips, cores and skins of fruits. When fruits are crushed and warmed, the pectin is released
 and mixes with the natural fruit acids to produce a jelly-like set. Fruits with lower amounts of pectin can be mixed with
 fruits with higher levels or with fresh lemon juice, or juice from redcurrants or gooseberries. Commercially prepared tartaric
 or citric acid is available in powdered form from chemists and can be mixed to a paste, 1 teaspoon powder to 1 tablespoon
 cold water, or buy liquid pectin from the supermarket and follow the instructions on the bottle.

 TIP: The pectin in fruit makes the jam set, but it is the sugar that acts as the preservative.

 making jams, jellies & marmalades

 Step-by-step guide
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1 First cook the fruit with a little water over a gentle heat until just softened. Depending on the amount of water or firmness
 of the fruit, cook either covered or uncovered as specified in the recipe. Stir frequently to release the pectin and prevent
 the fruit from sticking.
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2 Depending on the pectin content of the fruit, add lemon juice, citric acid or tartaric acid to boost the pectin levels.
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3 Add warmed sugar and stir gently, still over low heat, with a wooden spoon until the sugar has completely dissolved.
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4 Increase the heat and boil the jam until setting point is reached, stirring very occasionally to prevent the fruit from sticking.
 The pan should be no more than half full so that there is plenty of room for the jam to boil without fear of it boiling over.
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5 Skim the jam, if needed, with a skimming spoon, or stir in 15–25 g (½–1 oz) or 1–2 tablespoons butter to disperse the scum
 on the top. Ladle the jam, or pour it from a small heatproof jug, into warmed jars through a jam funnel.


PECTIN LEVELS

 
 
 
 	HIGH

 	cooking apples or sour green dessert apples, crab apples, cranberries, black, red and white currants, damsons, under-ripe
 gooseberries, grapefruit, grapes, japonicas, lemons, limes, loganberries, oranges, firm plums, quinces, rowanberries.

 

 
 	MEDIUM

 	dessert apples, fresh apricots, early blackberries, morello or may duke cherries, greengages, loganberries, mulberries, ripe
 plums, under-ripe raspberries, sloes.

 

 
 	LOW

 	sweet cherries, elderberries, medlars, melons, peaches, pears, pineapples, rhubarb, strawberries, vegetable marrows.

 

 

Which sugar?

 For most recipes, granulated sugar is a good choice, being reasonably priced and readily available. It dissolves easily and
 produces only minimal scum. Alternatively, you may prefer to use preserving sugar; this has slightly larger crystals, dissolves
 more quickly and produces minimal scum, but is more expensive. For fruit jams with low pectin levels, preserving sugar with
 added pectin and citric acid is a foolproof way to quickly bring a jam to setting point, and is most popular when making strawberry
 jam. For jams and marmalades with strong flavours, golden granulated or a mix of granulated and soft light muscovado or honey
 add extra flavour and depth for a darker finish.

 Testing for setting

 There are three main ways to check the setting point, but generally you will be able to tell if it is almost there as the
 jam will begin to lose height as it boils in the pan, will make more noise and large bubbles will begin to form on the surface.
 It is important to watch the jam closely, but it usually takes 10–20 minutes to come to setting point. When you think it is
 ready, remove from the heat use one of the following tests:
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Flake test – Gently stir, then lift the spoon out of the pan and hold so that it is vertical. If the jam forms a large blob
 or flake that very slowly drops from the spoon, it is ready. If it runs off in a thin stream, it isn’t ready, so heat again
 and retry after a few minutes.

 Saucer test – Place two or three saucers in the refrigerator before you begin jam making, so that they get very cold – or
 add a couple to the freezer if you forget when you begin dissolving the sugar. Remove from the heat when you think the jam
 is nearly ready, drop 2 teaspoons of the hot jam on to the cold plate, allow to cool for a minute or two, then run your index
 finger through the jam. If the top wrinkles and a path remains briefly, it is ready.

 Thermometer test – Perhaps the most failsafe method. Place a sugar thermometer in the jam when adding the sugar and allow
 to gradually come up to temperature. For a good set you need 105°C (221°F). Stir the jam before testing the temperature, as
 it can be hotter in the centre, or unclip and move the thermometer through the jam if preferred.

 TIP: Getting the temperature right is crucial; just as a jam can be spoilt by being too runny, overcooking can spoil the colour and flavour giving a much darker colour and very firm consistency. Begin testing after 10
 minutes and then at 2–3-minute intervals.
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What can go wrong?

 Fruit floats to the surface

 With conserves or jams that have a mixture of whole and mashed fruits, or chunky marmalade, it is important to leave the preserve
 to cool for 10–20 minutes until it just begins to wrinkle on the surface and starts to set. As the syrup will be thicker,
 the fruit will be held in suspension and be less likely to rise in the jar. Ladle into the warm jars, cover and seal.

 Jam is very runny when potted

If you are new to jam-making, it can be difficult to tell if a set is correct, and you may pot
 jam before it is quite ready. If still soft the next day, simply pour the jam back into a pan and boil again. Use several
 different ways to test the set; first the flake test, with the thermometer to see if the jam is nearly ready, then back up
 with the saucer test.

 Jam is very dark and set

Getting setting point absolutely right can be difficult and it is tempting to overcook. The longer
 the jam cooks the darker it will become and the more liquid will be driven off through evaporation, giving a much firmer set.
 As a rough guide, the finished jam should make 1½–2 times the amount of sugar used. When making marmalade, rather than using
 all brown sugar a mix of light muscovado and granulated sugar gives the best results.

 Jelly looks cloudy

 It is important to cook the fruit over a low heat until softened; don’t try to speed up the process by turning up the heat.
 Likewise, after the cooked fruit and juice is spooned into the jelly bag, don’t squeeze the bag as you will lose clarity in
 the finished jelly. Allow a minimum of 3–4 hours, preferably overnight, to drip through the bag.

 Sugar has crystallized in the jar

When adding sugar, always heat gently, stirring occasionally, before bringing to a rolling
 boil and a set, or this can cause crystallization and the jam may taste a little crunchy. Alternatively, there could be too
 much sugar and the preserve was overboiled.

 Jam tastes a little like wine

The fruit has fermented. This could be caused by insufficient cooking before the sugar was added,
 or insufficient sugar added. Alternatively, the fruit was over-ripe when used. If you catch this in the early stages, transfer any unopened jars to the
 refrigerator or freezer to stop further fermentation. If freezing, transfer the contents of the glass jars to plastic containers
 with lids, leaving a headspace of 1 cm (½ inch) as the jam expands during freezing. Jam requires 60 per cent sugar if it is
 to keep well.

 Surface of jam has a layer of mould

The seal on the jar is critical. Jam, jelly or marmalade should be potted when very hot;
 if using a screw-top lid fill right to the top, screw the lid on tightly, then leave to cool. As the jam cools and contracts
 slightly, an airtight seal will occur. If using a waxed disc and cellophane tops, the jam needn’t be to the very top of the
 jar; fill to just a little below the rim, then top with a waxed disc, waxed side downwards, then a cellophane top securely
 fastened with an elastic band.

 Jam can be left until cold, then covered with a waxed disc and cellophane top, but it is important that the jam is loosely
 covered with a lid or teacloth as it cools. If potting when cold, be very careful that the jam is carefully spooned into the
 jars and any air pockets dispersed with a small knife or skewer. Don’t cover the jars when lukewarm, as condensation can collect
 and these damp conditions are perfect for mould, especially if the jars are then stored in a warm, steamy room. Once opened,
 store in the refrigerator.

 finishing touches

 Choosing jars

 What better way to recycle than to reuse empty jam jars? Discard any with cracks or chips. Soak them and their lids in a bowl
 of warm soapy water to remove any odours, especially if reusing jars that have contained vinegar, then scrub jars well inside
 and out, taking care to clean inside the top of the lids.

 For preserves made with larger fruits, such as pickled peaches or plums, you may prefer to pack the fruit into larger wide-necked
 springclip jars. These are available in a range of sizes but must be used with the rubber ring to ensure a good seal. Replacement
 rings can be bought if older rings show signs of wear.

 If you have the older-style Kilner jars with gold rings and glass lids, or Fowler Lee jars with black metal clips, check them
 carefully and if the inside coating on the metal rings is scratched, don’t use as the acid from the fruit will react and spoil
 the flavour.

 If you plan to make preserves on a larger scale, it may be easier to buy jars online.

 TIP: Sterilize all jars and screw-top lids after washing and just before filling. Rinse well with hot water to remove any soapy
 residues, drain and then stand them in a roasting tin. Warm in a preheated oven set to 160°C (325°F), Gas Mark 3, for 10 minutes.
 Alternatively, wash in a dishwasher and use while still warm, but make sure they are perfectly dry before filling.
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Covering

 Traditionally, jams, jellies, mincemeat and marmalades are covered with waxed discs and cellophane tops attached with small
 elastic bands. These are inexpensive and easy to obtain in packs. The thin circle of waxed paper should be lightly pressed
 on to the surface of the preserve with the waxed side downwards, then the cellophane circle is pressed over the top of the
 jar and secured with an elastic band. The heat from the preserve causes the cellophane to make a tight seal.

 For preserves that contain vinegar, choose a plastic-lined screw-top 63 mm (2.5 inches) thick metal lid. A plastic lining
 is essential so that the vinegar doesn’t react with the metal lid to spoil the flavour of the preserve.

 TIP: Screw-top lids can also be used on jams, jellies and marmalades. Fill the jar to the very top, screw on the lid and leave
 to cool. As the preserve cools and shrinks, a vacuum will occur producing an airtight seal. Don’t be tempted to use both a
 waxed disc and screw-top lid as you may find that the waxed disc prevents the lid from making a tight seal.

 Storage

 Most preserves can be stored for 6 months or longer if kept in a cool, dark place. Choose a cupboard in the kitchen away from
 heat or light. If it is too warm the jam will shrink, too much light and the colour will fade, and any damp will make the
 preserve mouldy.

 Chutneys taste even better if left for 2–3 weeks before use so that the flavours mellow.

 Jams with reduced sugar can only be stored for a few weeks at room temperature and are best made in small quantities. If you
 have room in your refrigerator, you may prefer to keep them here to reduce any risk of moulds forming.

 Fruit curds made with butter and eggs must be kept in the refrigerator and ideally eaten within 2–3 weeks if unopened, or
 within a few days if the seal is broken. Once any jar of preserve is opened, store in the refrigerator.

 

OEBPS/images/Art_P012c.jpg





OEBPS/images/Art_P012b.jpg





OEBPS/images/Art_P012a.jpg





OEBPS/images/Art_P013b.jpg





OEBPS/images/Art_P013a.jpg





OEBPS/images/Art_P006-007.jpg





OEBPS/images/Art_P010.jpg





OEBPS/images/Art_P011.jpg





OEBPS/images/Art_P017.jpg





OEBPS/images/Art_P014.jpg





OEBPS/images/9780600625483.jpg
hamlyn | all colour cookbook

200 jams & preserves






OEBPS/images/Art_P015.jpg





OEBPS/images/Art_P008.jpg





OEBPS/images/titlepage.jpg
hamlyn | all colour cookbook

200 jams & preserves

Sara | ewis





