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Don’t Skip This!


(An Introduction)


Cold canning is the modern way to save the best of the seasons without the work, cost, risks, heat, steam, or hair nets of traditional preserving techniques.


Skip the hot water bath or pressure canner. From now on, use your refrigerator or freezer to store (and sometimes craft) small batches of your favorite jam, condiment, spread, oil, or sauce. Leave two or three jars safe in the chill for weeks, months, or even up to a year.


Nix your worries about rehashing the twelve labors of Hercules in your kitchen. And brush away any niggles about pests or pathogens in shelf-stable condiments. Instead, revel in homemade jams, jellies, chutneys, pickles, relishes, kimchis, ketchups, and liqueurs without any hot water processing and without any chemical additives. What’s more satisfying than knowing you made the best for yourself?


Well, lots more. Here’s why we love cold canning:


• It’s easier. There’s no need for the unwieldy, specialized, sterilized equipment that’s required to can the old-fashioned way with boiling water, pressure, or steam.


• It’s smaller. You craft just a few jars of your favorite jelly, condiment, or sauce—enough to give away while saving back some for yourself.


• It preserves fresher flavors. There’s no double-cooking as in the old-school technique (once on the stove, again in the canner).


• It saves money. You won’t have to break the bank on a bushel of fruit. Instead, pick up a couple of containers of berries anywhere and turn them into a few jars of sugar-free jam or spicy chutney.


• It saves time. The prep and cooking are quicker. Waiting 30 minutes for a kettle of old-fashioned jam to come to a boil or a few months for a big box of cucumbers to pickle has always been a pain in disparate parts of the body.


• It’s often healthier, because refrigerator or freezer canning requires less sugar and sometimes less salt than shelf-stable items that need more of either (or both!) to give them extra oomph to ward off bad bugs.


• It can be more gut-friendly, because you can keep more of the probiotics intact in pickled and fermented items by nixing the heat of the canner.


• It eliminates the backache of traditional canning. You don’t need to lift a huge pot or haul yourself to the hardware store to buy a truckload of jars, sealing rings, and lids. Many neighborhood grocery stores sell canning jars in four-packs.


• Plus, it’s just more fun. So you’ll want to do it more often!


We’ll show how to make luscious conserves and spicy chili crisps, complex chili sauces and syrup-soaked fruits, English pickles and deli half sours, infused oils and rich tapenades, savory sauces and vinegary relishes, dessert toppings and liqueurs… without a container ship of produce, without barrels of booze, without a Rube Goldberg–style canner setup, without overloading your pantry shelves, without putting up enough stuff to survive the apocalypse, and without worrying about safety.


Cold canning is DIY for today. It condenses a weekend project into something doable anytime—like a half hour after waffles on Sunday morning or 45 minutes before you order DoorDash on Tuesday evening.


For example, take that all-time favorite, Concord Grape Jelly (here). Our technique is super fast and absurdly easy. Buy a bottle of Concord grape juice, some sugar, and a box of pectin. Bring it all to a boil. Pour it into a few jars, seal with lids, and stash in the fridge or freezer. Done. Almost no work. Certainly no fuss. And a treat all year long.


Just imagine opening your own jar of applesauce one morning. Or chili crisp one evening. Or half-sour pickles mid-afternoon. Your meals just got better. Your life, too.


How Does Cold Canning Work?


These recipes for preserves, pickles, condiments, sauces, syrups, and sauerkrauts start at the stove, on a cutting board, or in a mixing bowl. After that, they skip the canner, get bottled or jarred without a lot of fuss, and stored in the fridge or freezer. Hence, the name: cold canning. (We sometimes even ferment in the fridge!)


Just to be super clear, none of these products is shelf-stable. But who needs to do that much work these days? It’s easier to store a few small jars on a refrigerator shelf or in the freezer door than it is to put in all the work to store them on a pantry shelf until time has no meaning. And let’s face it: If you aren’t going to eat that peach jam in 6 months, will you ever? These condiments last as long as you’re likely to want them. (For more information, see “How Long Will Something Last?” here.)


Cold canning is totally safe, so long as you don’t leave things out on the counter too long or go beyond the storage times we recommend. Here’s the deal: Bad bugs thrive above 40°F or 4°C. Set your fridge for that temperature (or a bit lower) and what you’ve made is out of the danger zone. Plus, your freezer is already set well below that temperature. (FYI, we recommend 0°F or –18°C.)


Beyond temperatures, we’ve also set strict guidelines throughout this book to ensure our methods produce safe and stable results. Our research includes consulting with both the USDA and the National Center For Home Food Preservation, as well as cross-referencing with agriculture schools at Purdue University, North Dakota State University, Texas A&M, and the NC State University Extension Food Safety program.


But sure, there may be times when you may want to make these preserves and store them at room temperature. Perhaps you want to take a few jars home for the holidays. We’ve still got you covered! If the recipe includes enough sugar, acid (vinegar or lemon juice), and/or salt to remain safe at room temperature and isn’t harmed by going into a hot-water-bath canner, we mark it as being suitable for traditional canning. Check out our primer on that technique in the appendix here.
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The range of what you can make with our cold canning method is way beyond what you’ll find in a standard canning book.








Tools


You don’t need much equipment to get started. Only a handful of recipes call for specialized tools like a food mill or a jelly bag. But we want to offer a few guidelines for these and other gadgets in a bid to ensure your efforts are successful.


Wooden spoons


These are the gold standard of home cooking. Although no wooden spoon can blaze a clear-cut trail through a boiling cauldron as well as a silicone spatula, we strongly recommend wooden spoons because they have large surface areas that can push and drag around a great deal of not only what’s on the bottom of the pot but also what’s in it. Simply put, stirring is more efficient.


However, wooden spoons are not as durable as you might think.



• They shouldn’t be put in a dishwasher because the drying cycle can crack them over time.


• They should be deeply cleaned on occasion, by immersing them overnight in a one-to-one solution by volume of distilled white vinegar and water or by scrubbing them with a paste of baking soda and water.


• And they should be replaced whenever they split or splinter.




Serrated vegetable peeler


Although there are old-fashioned, boiling-water methods for skinning tomatoes, peaches, and other ripe, fleshy fruits and vegetables, this new-fangled tool is a true time-saver and much easier to use. A serrated peeler takes the skin right off the most delicate pear or luscious apricot. Just don’t squeeze the ripe produce as you work with the peeler!
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A serrated vegetable peeler makes short work of peeling tomatoes, peaches, and more!








Saucepans


Saucepans should be heavy and level with a tight-fitting lid. All standard advice, to be sure. But when we call for a specific size of saucepan in this book, it’s important. A pan’s volume determines the rate of evaporation, the primary way you’ll get the right consistency in jams, chutneys, pastes, and sauces. Don’t swap one pan size for another.


• A small saucepan = 1 quart or 1 liter


• A medium saucepan = 2 quarts or 2 liters


• A large saucepan = 3 quarts or 3 liters


• A very large saucepan = 4 quarts or 4 liters


Food mill


A food mill is the best way to make sure you get a plush texture in jams and pastes. Admittedly, it’s pretty old-school: a wide-mouthed basin, usually metal but now sometimes plastic, often with footed grips to hold on to the rim of a bowl or a pot set below. A food mill almost always has a hand-turned crank that spins something like fan blades over a wire mesh to remove and contain skins, seeds, and pulpy solids, while liquids or a thin puree drips into the bowl or pot below.
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Your great-grandmother was right: A food mill makes you a canning pro!








As an alternative, use a fine-mesh strainer. The webbing should be tight. Set the strainer over a large bowl and dump what you’ve made into the strainer without filling it more than halfway (most likely, that is, using a smaller amount than you’ve made). Let the contents drip into the bowl, stirring very gently and only occasionally to keep the pulpy or translucent drips coming without also pushing through bits of the spices, seeds, or stems. Dump out the solids and pour in another portion. FYI, this alternative process with a fine-mesh strainer can take 30 minutes or more. A more traditional food mill takes perhaps 5 minutes and does a better job. Enough said.


Jelly bag


A jelly bag is the only way you can strain a pulpy mixture to produce perfectly clear jellies and liqueurs. Set up a jelly bag over a pot or a bowl to let the juice drip for several hours or sometimes overnight. Work in the sink to save on cleanup down the line.


In the old days, home canners made a muslin bag and tied it around a rolling pin perched over a pot. Some people still use homemade bags tied and hung from faucets (yikes: the fit of the plumbing washers!) or cabinet door handles.


These days, modern jelly bags are made from fine-grained cloth (cotton, nylon, or a plastic mesh) with an elastic opening. Most are washable and reusable. Follow the manufacturer’s instructions.
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A jelly bag turns a cooked puree into clear juice with no more effort than your patience.








• The most common are stretched over a ring on metal or plastic legs to stand in or around a pot or a bowl set below. (If the legs are to be set into something, a pot is a better choice because the bottom is flat; the legs won’t tip as easily.)


• Some jelly bags—also called wine or brew bags—can be pulled over the opening of a pot or bowl to stretch into a sack for holding what you’ve made. (Don’t pull it too tight and make a trampoline—there’s got to be some bowl-shaped give to hold what’s coming.)


• A few jelly bags stretch over a ring with a long handle. You must hold it over a pot or a bowl. Frankly, we find this type of jelly bag awkward since we’re never adept at balancing the grip in one hand and pouring something scalding from a saucepan with the other.


As an alternative, you can use a fine-mesh sieve—preferably, a conical sieve with a metal mesh much finer than even a fine-mesh strainer. To use a conical sieve as a substitute, set the sieve over a large bowl or a deep pot and pour what you’ve made into the sieve. The process is tricky because the sieve rarely stands up straight. You must hold it in place as you pour. You may even have to hold it for a while as you await the majority of the drips. They can take a long time! You can speed the process (slightly) by gently rearranging the solids to let more juice flow and by occasionally wiping down the outside of the mesh with a rubber spatula.


Another alternative to a jelly bag is to puree what you’ve made in a food processor or a high-powered blender and then transfer the thick mess to a cheesecloth-lined colander. This alternative is time-consuming, for sure. But the real problem is that you’ll inevitably grind things like bitter seeds into the juices and end up with a cloudy or bitter product.


Or you can try a cheesecloth-lined potato ricer, but you’ll have to work in about a zillion micro batches and the cheesecloth rarely stays put—which means you’ll inevitably have to sieve the results again to extract unwanted bits. Best to just buy a jelly bag and be done with it.


Colanders and strainers


A colander has large, circular holes; a strainer has a mesh, about like the screens on your windows. We call for both. If you only have a strainer, you can use it in place of a colander but the dripping will take longer. If you only have a colander, you need to buy a fine-mesh strainer (sorry!) because there’s no great substitute.


Can you line a colander with cheesecloth and call it a strainer? Yes, but we dare you to keep that cheesecloth in place as you pour a hot brine through it. And we dare you to balance a cheesecloth-lined colander over a small canning jar as you pour molten jam into it. What’s more, by the time you purchase more cheesecloth for your colander, you could have bought a strainer.
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A fine-mesh strainer catches all the tiny bits of the spices to clarify this chai syrup.








In our kitchen, we often use a mid-size fine-mesh strainer over a wide funnel set in the mouth of a canning jar to make pouring as easy as possible.


And one final note: We do not put our strainers in the dishwasher since the mesh can degrade and weaken with watery abuse. Plus, we can never get all the dishwasher soap out of the mesh. To put it bluntly, ick.


Culinary thermometer


Some recipes call for a thermometer, sometimes in a bid for safety (have you cooked something long enough to kill any pathogens?), but more often to get the right consistency. In other words, have you cooked the sugar long enough for the mixture to gel?


We prefer a candy-making thermometer. It can be clipped to the inside of the pan so you don’t have to hold it as the mixture roils underneath. For the best results, stir as required so that the boiling mixture is moving around the saucepan and you’re not just getting a reading off one small spot in the batch.


You can also use an instant-read meat thermometer, although you’ll have to have a bit more dexterity than we do to steady the thermometer in the mixture as you stir and stir. Also, make sure the thermometer has been cleaned thoroughly since your last pork roast.


We don’t recommend a laser thermometer. Although it’s a cool kitchen tool, it accurately measures only the surface temperature of whatever is in the pan.


One more thing: If you substitute an instant-read meat thermometer for a candy thermometer, make sure the probe is long enough to keep your hand away from any spatters. Some old-school meat thermometers have short probes. Our grandmothers were tough. Most of us, not so much.


Culinary kitchen gloves


These are disposable latex gloves, sort of like thin surgical gloves. You’ve probably seen television chefs and barbecue pit masters wear them. We prefer the black ones because it’s easier to see bits of this and that adhering to them. We refer to them as culinary kitchen gloves to distinguish them from so-called rubber gloves, used for cleaning.


When you’re canning, even with our simplified technique, you want to keep out as many contaminants as possible. You can repeatedly clean and dry your hands as you work, but snapping on a new pair of culinary kitchen gloves ensures that you’re preserving the seasons as safely as possible.


Never reuse these gloves, even within the steps of a recipe.


For the quickest cleanup, strip them off over a trash can.


Jars and storage containers


Our recipes have been written with traditional canning jars, lids, and sealing rings in mind. Throughout, we call for ½ pint (1 cup or 236 ml) jars, 1 pint (2 cup or 472 ml) jars, 1 quart (4 cup or about 1 liter) jars, and (rarely) 2 quart (8 cup or a little less than 2 liter) jars.


Can you mix and match? Of course, so long as the total volume of all the containers adds up to the volume the recipe produces.


Can you use other containers? Probably, as long as their lids afford a tight seal, particularly when brining and pickling. But always take note of the amount of headspace left after filling one. You’ll see the requirements in the individual recipes, almost always about ½ inch or 1 centimeter. If there’s more headspace than that, the contents can oxidize, mold, or rot, even in the fridge.


If you’re not using canning jars, your containers should be heat-safe and made of glass to avoid reactive substances or glazes, particularly when it comes to relishes, sauces, and liqueurs. And while we’re at it, they should be made of tempered glass to hold super hot jams, chutneys, and chili sauces straight from the pan. (Tempered glass has been made sturdier than standard glass through either chemical or thermal processes—it’s what standard canning jars are made of.) We find the best alternative to canning jars are square or rectangular tempered glass containers with sturdy, plastic, lock-tight lids.


We have also stored jams and the like in resealable, dishwasher-safe, silicone bags. But getting the spreads out of these containers is messy (at best). There’s inevitably some waste in the corners. What’s more, ones filled with brine always seem to gap open and spill in the fridge. Finally, these silicone bags are not suitable for pickling or fermentation.


Zip-closed plastic bags (like sandwich or freezer storage bags) are not suitable for any of our recipes. The seals are too fiddly. Plus, the plastic may not be rated for high-heat or acidic ingredients.


This discussion of storage jars and containers invariably brings us to the one about cleaning them. No, we don’t have to be as persnickety for most of what goes in a fridge or a freezer as we’d need to be if we were making shelf-stable condiments. But even brand-new jars or containers should be scrupulously cleaned, if not sterilized (particularly for pickling and fermenting), to inhibit the growth of nasty bacteria and keep you safe. Once cleaned, use them within a few hours. To get the jars or containers ready, you can:


• boil any jars, containers, canning lids, and sealing bands in a very large saucepan or a pot of water over high heat for a couple of minutes—this is our preferred method;


• or run all the storage paraphernalia through the hot wash and heated dry cycle of an empty dishwasher without any detergent.
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Although you can sterilize jars and lids in a dishwasher, we prefer the old-school method of boiling them.








Common Ingredients


Throughout these recipes, we’ve kept the North American and European supermarket in mind. To that end, we’ve adapted some condiments to use ingredients that are more easily within reach—like our version of zobo (Spiced Hibiscus Jelly, here) and kuchela (Shredded Mango Relish, here). A few times, we offer you all-out DIY options, like making your own garam masala (here). But there are a few common ingredients that need a little explanation from the get-go.


Salt


Kosher salt. Period. Its mineral flavor works best with sweet, sour, and bitter condiments. It’s highly standardized: The kosher salt you buy from one manufacturer is almost always chemically identical to the kosher salt you buy from another. Despite internet myths, it doesn’t come from religiously sanctioned salt mines (it’s mostly refined from sea salt). But it has been used for eons to draw out the blood in the koshering of meat.


Although all kosher salt is kosher salt, not all kosher salt is ground the same. In our kitchen, 1 tablespoon from a common manufacturer weighed as much as 15 grams; 1 tablespoon from another, 10 grams. Our standard throughout this book is: 1 tablespoon kosher salt = 12 grams; 1 teaspoon = 4 grams.


Can you use standard table salt? No, it has a murkier flavor and contains additives. (There’s more about this in the introduction to Chapter 4 here.)


Can you use less refined sea salt, like sel gris? Yes, but you must grind down large crystals so they’ll dissolve easily. And you must measure this salt solely by weight.


Can you use pink Himalayan salt? Maybe, but why would you waste it on something cooked or even boiled, destroying those prized, sweet-salty flavors? Stick with kosher salt and you’ll end up with the right flavor every time.


Sugar


With few exceptions, we call for granulated white sugar. Do not use brown sugar, turbinado sugar, muscovado sugar, or other less refined sugars unless they are specifically called for. And don’t ever substitute confectioners’ or icing sugar.


Sounds SOP, right? But there’s an international problem. (There’s always an international problem.) What we in the US call granulated white sugar actually falls in its coarseness somewhere between what’s called granulated sugar (or table sugar) and what’s called caster sugar in the UK and elsewhere. If you live outside the US, you can use either granulated or caster sugar in our recipes. But always measure it by weight, not by volume.


Sugar substitutes


For sugar-free recipes, we tried a range of white sugar replacements: Stevia, sucralose (with maltodextrin for bulk), and erythritol sweeteners. Also, we tried several varieties of brown-sugar substitute, with its more caramelized flavor. (Both white and brown sugar baking substitutes can be found in the baking aisle at the supermarket.)


All that we tried worked in our sugar-free recipes with minor variations in texture and aftertaste. Some people don’t even notice a slightly bitter tang from some of the brands; others can’t stand it. Pick whichever substitute you prefer so long as it can be measured one-to-one by volume with granulated white sugar or brown sugar (depending on which is called for in the recipe). Do not measure the substitute by weight. And do not use more concentrated versions like packets of fake sugar from a coffee shop or liquid artificial sweeteners served up in drops.


The sugar substitutes you should use are the ones sold exclusively for baking recipes. Most are labeled either 1:1 or = sugar on the packaging.


Finally, these sugar substitutes only work in recipes designated sugar-free. Do not attempt to make sugar substitutions in other recipes.


Distilled white vinegar


Or white distilled vinegar? Because there’s recently been a change. Just a few years ago, distilled white vinegar was 5 percent acidic brand over brand. However, 4 percent is the minimum acidity required by many governmental agencies worldwide. So several US, UK, and EU producers have started selling a 4 percent distilled vinegar in a bid to cut costs. To make a distinction, some reverse the word order and (confusingly!) label it white distilled vinegar.


For eons, distilled white vinegar was the canning standard. Its clean, straightforward taste doesn’t get in the way of other flavors. And its 5 percent acidity ensured that preserved foods stayed safe. Four percent vinegar cannot hold foods safely in traditional canning.


But we’re all about cold canning. So the variation between 4 and 5 percent doesn’t hold as much weight for us, since we’re not leaving things on a room-temperature shelf for months. However, 4 percent distilled white vinegar will result in murkier brines over time (things degrade more quickly) and will test the limits of our refrigerator storage guidelines (sometimes shaving off as much as a week). It will have no effect on our freezer guidelines. Still, best to read the labels and buy 5 percent distilled white vinegar.


Molasses and black treacle


We call for both, always interchangeably. But although they’re related, they’re not the same. Yes, both are a step out of the sugar-making process: Cane or beet juice is boiled for a while, the sucrose crystals removed, and the resulting liquid bottled or further reduced.


Molasses is reduced further than treacle and has more tannic or bitter undertones. To put it another way, black treacle is milder. But oddly, black treacle is also not as pourable as molasses. To get either one out of measuring cups or spoons, you’ll need a thin, small, silicone spatula for scraping.


We prefer treacle for all the recipes in this book, although it can be hard to track down in North America. (We order it online.) Just FYI, there are grades of treacle, from light (or golden) to dark (or black), depending on the reduction (and caramelization). We call for only black treacle.


Pectin


It’s a dissolvable polysaccharide found in or around the seeds or skins of many fruits. It’s extracted, dried, and ground to a powder that can set preserves, jams, and jellies to a viscous consistency or a glassier, less spreadable firmness.


We call for only granulated less-sugar pectin (sometimes labeled low-sugar pectin or even low- or no-sugar pectin). You can find it at most large supermarkets, hardware stores, and health-food stores. However, we almost always order the stuff online. It’s simpler than chancing availabilities at the store.


Why have we continually made this pectin choice over decades of preserving? We prefer to cut down on the added sugar, so we have to use a gelling agent specifically designed to work with less.


And why are we so keen on reducing the amount of sugar? Not for health reasons. Instead, for flavor. We’re always let down by how many preserves, jams, and jellies taste like little more than colored sugar.


There are a few solely-no-sugar pectins on the market, often available at health-food stores. We do not recommend this specialty pectin for our recipes. Ours do not need such a powerful push to get them to set because we do add some sugar (which has its own gelling properties after cooking).


And we do not recommend pectins specifically designed for freezer or refrigerator jams. For one thing, these pectins prove hard to find. For another thing, we found that freezer pectin often required us to dramatically up the amount of sugar to get the proper set, (again) a move we want to avoid. Worse yet, these solely-no-sugar pectins give jams and jellies a consistency like Jell-O. Blech.


We also do not recommend liquid pectin. Yes, it was our grandmothers’ preferred pectin. It’s added to cooked fruits after they’ve reached a temperature-marked point… which means it requires a canning thermometer. It’s also finicky. A degree or two off and the set is a no-go. For our purposes, granulated pectin is much more forgiving and a better match for refrigerator and freezer recipes that are by nature quicker and easier.


One final note: There are a few brands of less- or no-sugar pectins made entirely from citrus peels. These specialty pectins require you to stir in monocalcium phosphate to activate the gelling properties. We find the set from this sort of pectin too firm for our liking. That said, you can use this pectin variety in our recipes, but you must follow the instructions on the package. You may find you have to alter our directions, based on the manufacturer’s requirements. And there’s no standardization for what those alterations are, so you’ll be doing a little recipe-testing on your own.


Olive oil


There’s a persistent myth that if you put olive oil in the fridge and it remains a liquid, it isn’t olive oil at all but some other refined oil masquerading as the prized commodity. Not true. What refrigerating may indicate is how refined the olive oil is. If still a liquid after a while, the oil may have been refined more than its extra virgin label indicates. If you live in the US and are concerned about the issue of quality on any front, buy only olive oils with the North American Olive Oil Association (NAOOA) seal of approval.


When it’s all said and done, olive oil solidifies based on its triglyceride count. And triglycerides can be resistant to solidifying because of the oil’s surrounding fat molecules. Still, over time, even the most high-quality olive oil may well solidify in a fridge set at 40°F or 4°C.


One more thing: A condiment with a thin, preserving layer of olive oil on top or some olive oil mixed into it will probably solidify in the chill. Do not microwave or heat these condiments to get them ready to serve. Doing so can change the set and degrade the flavors. Leave them sealed at room temperature for several hours so that the oil can reliquefy as its temperature increases.


Dried herbs and spices


They go bad. Or if not outright bad, then tasteless. Paprika becomes a coloring agent, familiar from your great-aunt’s deviled eggs. Ground allspice tastes like bark. Dried thyme, like lawn clippings.


If a bottle has been around for 2 years, even in a cool, dark pantry, get a new one. If there are ground chilis in the mix or if it’s a ground, dried spice, consider 1 year your toss-out point.


Yes, spices are expensive. Just ask the Middle Ages. But there’s no point in holding on to something that’s lost its savor. (Consider this relationship advice, too.)


Technical Questions


You’ll see a fair amount of repetition in our recipes. The techniques are pretty standardized across, say, the chutney recipes. What’s significant (and the result of years of testing) are the ratios among the ingredients and the specifics about timings, including some admittedly small variations—for example, boil undisturbed for 1 minute v. boil undisturbed for 2 minutes.


You still might have some questions. We can’t anticipate all of them. Contact us under our own names on social media, check out the Facebook group Cooking with Bruce and Mark, or send us an email through our website, cookingwithbruceandmark.com. But here are some pertinent questions that our testers brought up or that we’ve imagined as we wrote this book.


What’s with the volumes and metric equivalents in the ingredient lists?


If we had our way, we’d write a cookbook using only weights for all ingredients, even the liquids. But since current cookbook practice calls for volumes in some countries and weights in others, yet liquid amounts in volumes in almost all countries (whether in cups or milliliters), we offer both volumes and weights where we can.


But there’s a minor wait-a-minute lurking behind our compromise: We’ve often rounded our numbers for the sake of simplicity. For example, 2¼ pounds is not exactly 1 kilogram, but it’s close enough for almost every recipe. And 1 tablespoon of maple syrup isn’t exactly 20 grams. But again, almost always close enough. The one glaring exception happens with the sauerkraut and kimchi recipes. These require a much more finessed precision. But we’ll get to that problem down the road.


In the lists of ingredients, you’ll also notice an inconsistent variation between market amounts, like 4 medium jalapeño chilis, and by-weight amounts, like 8 ounces (225 grams) apricots. We give market amounts when small variations won’t matter to the outcome.


But small variations often do matter. These are, after all, preserving recipes. If the amount required must be specific, we list the ingredient by weight, often with an approximate market amount in parentheses to help you at the store—like this: 8 ounces (225 grams) plum tomatoes (about 3 medium). In cases like this, consider the weight the rule and the market amount a mere suggestion.


What’s a boil you can’t stir down?


In essence, stirring is a cooling process, lifting some of a mixture off the pan’s bottom and exposing some or even all of that mixture to the (relatively) cooler air above. You also stir to keep ingredients from glomming onto the pan’s super hot surface near the burner.


That said, after many ingredients have dissolved in a mixture (that is, are in suspension if not altogether bonded to the surrounding liquid), there’s often less urgency for stirring. Now the liquid can come to a boil, although a good stir can bring them back to a very low simmer, even to outright stillness.


However, we often want a mixture to go beyond this boiling point. We’re looking for a farrago, above some of the boiling points of the components—in other words, a boil you can’t stir down. Give the mixture a couple of full stirs with a wooden spoon and see if the boil remains constant or at least immediately comes back to its former bubble when the spoon stops. If so, the mixture has now hit the right temperature to continue with the recipe.
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Even as it’s stirred, the boiling doesn’t stop (Raspberry–Chia Seed Jam, here).








Why do we skip the plate test?


Longtime canners work to caramelize sugars until the attendant liquids set in distinct ways: quite loose, sticky, a bit firmer, etc. These canners will test for the desired results by dripping a little jam on a chilled, heat-safe plate to immediately see the final consistency.


We forgo this time-tested technique for a few reasons:


• We call for granulated less-sugar pectin in many recipes—even with pectin-rich blackberries and apples—thereby assuring the final set.


• These smaller batches are easier to see in the saucepan (rather than in a pot or a Dutch oven), so they more readily reveal their final consistency for visual cues: perhaps thickened like pancake batter or jammy.


• And we often ask you to run a wooden spoon through the mixture at the bottom of the pan to create a line that holds its edges for a second. When you’re working with 2 gallons of, say, blueberry jam, it’s almost impossible to make that kind of a line. But in a medium saucepan, it’s no sweat. (There’s more on this specific, line-making technique here in the introduction to Chapter 2.)


How much does a recipe make?


We weighed our ingredients and tried to accommodate the variables. But there’s no way we can tell if your blueberries hold more or less water than ours, if you start counting a boil the same second we do, or if you push every drop through a sieve or leave behind a little for the sake of speed.


So your batch may make slightly less or more than ours. Less is a bit of a problem, since we must worry about oxidation in the jars, even in cold canning. If one jar is not quite as full as we suggest, either put it in the fridge and use it quickly or let it cool and pop it in the freezer to kill the chances of its discoloring. Once frozen, it can last as long as our guidelines state.


A yield greater than ours is really no problem. If you find some left in the pot after bottling, scrape the remainder into a heat-safe, glass storage vessel, like a Pyrex custard cup. Cover and refrigerate for a day or two. Who doesn’t want a sneak peek at the final results?


Can I double a recipe?


Unfortunately, no.


Pectin and sugar work in an algorithmic ratio, not an arithmetic nor even a geometric one. There’s no way to look at most of these recipes and simply multiply by two (or more). Everything, even the rise of the pH from added lemon juice, has to be rejiggered for a proper gel or consistency.


If you want to double or even triple a recipe, make two or three batches. Given that most of these recipes can be completed in under 30 minutes, doing so is no big deal.


What does cover or seal mean?


Time and again, we tell you to fill the jars or containers, often with a still-hot sweet or savory condiment, then cover or seal them. If you’re using mason-style jars, lay a flat lid on each jar with the silicone gasket down, then screw on the sealing band (or ring). If you’re using a one-piece, lid-ring combination (sometimes called a cap), screw one on each jar. If you’re using canning jars that don’t have a screw-on lid design, that have, say, flat glass lids with silicon rings on the bottom side and metal clips to hold the lids tight, follow the manufacturer’s instructions for sealing these. And if you’re using some other storage container—in other words, not a canning jar of some sort—snap or clip on its lid.


Why? It’s a bid to keep contaminants out of what you’ve made and to keep you and yours safe. However, you should let sealed, hot things cool down on the counter a bit before chilling—sometimes, no more than 30 minutes—to avoid straining your refrigerator or even thawing nearby items in your freezer.


All in all, traditional canning jars remain your best option. Otherwise, be forewarned on three counts:


• Do not cover hot contents with plastic wrap, even if the wrap never touches the product. The plastic wrap can warp from the heat and melt onto the jar.


• Flimsy plastic lids on glass containers will warp over time and lose their seal, particularly as they get locked over very warm condiments and as they are run through your dishwasher.


• Check to make sure the alternative containers you’re using are freezer-safe. Many cheap knock-offs will shatter in the freezer, sometimes within minutes, sometimes during long storage. And many cheap glass containers will crack when still-warm condiments are put in them.


How long will something last?


This answer varies dramatically, mostly based on the condiment’s sugar and/or salt content, both of which can be preservatives. And don’t forget: There’s naturally occurring sugar and salt in many vegetables and fruits, as well as salt added to some purchased ingredients like tamarind paste.


In general, jellies, syrups, and liqueurs have the highest amount of sugar and last the longest in the fridge, anywhere from 1 month to up to 6 months in some cases. Some low-salt, low-sugar, or sugar-free condiments stay fresh only a week or so in the fridge. And some uncooked, raw things like tapenades have a very short shelf life, sometimes only a few days, tops.


As to freezer condiments, the vast majority in this book can stay in the deep chill for up to a year. A few fresher things, particularly with uncooked ingredients, can’t stay more than 6 months in the freezer. And several snacks or condiments, like pickles and sauerkraut, should never be frozen.
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You don’t need fancy labels. Mark the lids of your jars!








Why would we skip the freezer? Take pickled okra, for example. The spears expand while freezing, then collapse while thawing, resulting in something that resembles squishy chunks of slimy relish, none too appealing. That’s why some recipes are designed only for the fridge. Check the storage guidelines to be sure.


For safety’s sake, err on the conservative side with our guidelines, even if you think the jam or sauerkraut is still… um, good. Toss out anything molded, funky, darkly discolored, or acrid.


We always mark the lids of our jars with a date in indelible ink, so we know exactly when we made it (and thus, when we should throw it out).


Can I heat-process my results?


For the vast majority of these recipes, no. Certainly not the ferments, the relishes, the low-sugar conserves, the sugar-free and chia-seed jams, the salsas, most of the sauces, all of the chili crisps, and any of the recipes with tomatoes. Most of these recipes were not crafted with a pH that permits them to become shelf-stable. However, there are some recipes that can indeed produce pantry products, particularly those in the first two chapters.


You’ll find them marked with a call-out indicating you can process these old-school. To find out more, see the appendix here. Just to be abundantly clear, do not process the results of any recipe without this call-out, even sweet jams and chutneys. Either the sugar content is too low or the pectin ratio is too delicate to withstand time in a traditional canner.


Will freezing compromise what I made?


It’s really about thawing, not freezing. So the short answer goes like this: mostly, no; sometimes, a little; rarely, yes. Follow the guidelines on each recipe for the best results.


For jellies, jams, liqueurs, most chutneys, most sauces, and almost all syrups, there’s no problem. For somewhat drier or chunkier condiments like preserves, chili crisps, and chili pastes, thawing can cause a mildly compromised, mushier texture, although it’s often detectable only by sensitive palates. For coarser, wetter, vegetable-forward things like relishes and chow chows, the change in texture is more noticeable, although the condiment is perfectly edible, just squishier. And for some things like pickles, sauerkrauts, and kimchis, there’s a huge problem, since the vegetable mixture can not only turn spongy, but also start to rot as it thaws. These recipes do not list a freezer storage option.
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Good-quality jars will get frosty but won’t crack in the freezer.








Another thawing problem is oxidation. Some condiments turn a bit brown as the thawed ingredients are exposed again to room-temperature air. Scrape off those bits and there’s no problem… unless you notice very dark or blackish patches in or even (gads!) below the oxidation. In these cases, throw out the entire condiment. The jar may not have been perfectly clean at bottling; an unseen, dirty residue may have been left on the vegetable; or the condiment wasn’t quite cooked enough, leaving too much residual moisture in the mix, which then leads to rot.


Finally, if you open a condiment, thawed or just refrigerated, and notice a tidal pond aroma, a rotten smell, or a corroded battery odor, throw the thing out. It’s not worth a day in the bathroom for a spoonful of corn relish.


Can I refreeze something that’s previously been frozen? Or freeze an opened jar of something from the fridge?


Again, the short answers: sort of and no.


First, a freezer condiment that has been thawed in a 40°F or 4°C refrigerator and left unopened for under 3 days can indeed be refrozen (for example, so you can go on an unexpected trip). But here’s the sort of part of that short answer: The texture will be greatly compromised. Chutneys and preserves can become like baby food; chili crisps and harissas, like purees.


And no, you cannot freeze an opened, half-eaten jar of strawberry preserves or coarse-grained mustard. There are too many possible pathogens introduced by both contact with the air and contact with spoons stuck in the jar. Don’t morph your penurious habits into a dangerous gambit.


Ready, set…


You’re ready to enter a world of better meals! Or maybe better takeout as you top tacos with homemade salsa macha, fried rice with your own chili crisp, or bagels with your own blackberry conserve. Just wait until you break out your own pickled asparagus spears with a turkey sandwich, your own apples in syrup with some Greek yogurt for breakfast, or your own Harvard beets with a rotisserie chicken quarter for an easy dinner. And think how pleased you’ll be when you crack open a jar of fiery red sambal, a container of nose-spanking mustard, or a bottle of smooth, homemade triple sec for your next patio party.


We can’t wait for you to join us on this adventure. We’ve been at it for years. We want to share it with you. Don’t skip the chapter introductions. But do have great fun with the recipes. We always do.
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Jams, Jellies, Preserves, and Marmalades
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There are good reasons why fruit concoctions take the first spot for most of us canners. Homemade jams, preserves, and marmalades are less sweet than the mass-processed stuff. They sparkle more brilliantly in the light. And they taste more like the fruit or berry that was their inception.


Back when we got serious about canning, back when Bruce was an advertising copywriter and Mark was in grad school—and long before we were together—we both started with jams and preserves… but strictly old-school: with a water-bath canner, a pot rack, a jar grip, the whole rigamarole.


But after years of traditional canning, we came to see that we could retain even fresher flavors if we put up fruits and berries with cold canning. Less processing = less effort = more flavor—a win-win-win. Plus, we were left with smaller batches in a tiny Manhattan apartment!


Now that we’ve decamped to more spacious digs in rural New England, do we still drag out our time-tested equipment? Of course! Like when the bushes in our backyard produce 5 gallons of blueberries. But not when we find 2 quarts of sun-fresh strawberries at a local farmers’ market. Or when we drive an hour and a half to a big box store and find a bag of frozen blackberries at an unbeatable price.


Cold canning is just easier. We sometimes even use bottled fruit juices for small batches of jelly. (Admittedly, there are a few times when it’s worthwhile to pull out a jelly bag.) We can also create a jammy pulp right in the saucepan without a rigorous prep and cooking process (mostly by just mashing the fruit against the inside of the pan). And since none of these recipes involves a second heating in a canner—which can dull the flavor—they produce spreads that taste more like blackberries, blueberries, mangoes, or what have you.


Before we bounce to our first cold canning adventures, let’s talk through some key points.


Nailing down some definitions


As writers, we love definitions. So here goes:


• preserves and marmalades are made from whole fruit;


• jams, from fruit pulp;


• and jellies, from fruit juice.


Or to put it another way, preserves and marmalades are thick and chunky; jams, smoother if pulpy, yet also velvety; and jellies, translucent and more subtly flavored. (Conserves, a less-sweet and separate category altogether, are found in the next chapter.)
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Clockwise from top in ramekins: Red Currant Jelly (here), Clementine-Ginger Marmalade (here), Plum Preserves (here), and Kiwi Jam (here)








Using fresh v. frozen ingredients


Whenever we’re putting up a small batch and want to get the best flavor out of the fruit or berries, we most often opt for fresh. But when we’re cooking a fruit or berry mixture a bit longer, particularly to get a pulpy jam, we often use either fresh or frozen, depending on what our wallets allow.


In fact, frozen fruits and berries are often picked closer to ripeness than the fresh ones in our supermarkets. Those in the produce section ripen (or, um, change color) during transit. But those in the freezer case don’t have the luxury of time on the open road. They’re often flash-frozen right in the fields or within a few hours of harvest.


If you use frozen fruit or berries, consider thawing them right in their bag or container, rather than in a colander set in the sink. If you’ve got the right weight when you buy the frozen stuff, you want to preserve any liquid that’s released during thawing and add it along with the fruit or berries to the saucepan.


Truth be told, the fruits and vegetables at a farmers’ market may be the best choice all around if you’re putting yourself through even the small trouble of cold canning. Local producers have to present their goods at their peak. Even so, don’t discount supermarket sales, particularly on berries. There’s no call for lofty idealism when raspberries are marked buy two, get one free.


Crushing berries and fruit


To cut down on the prep and cleanup, we often advocate for crushing berries and fruits right in the saucepan (rather than dirtying another bowl). You can get the job done in one of three ways:


• Use a potato masher (our preferred method)—it will let you mush up whatever you have in the pan without a lot of effort;


• Use the back of a wooden spoon, which is a bit more labor intensive and certainly not as effective;


• Or if the recipe says you should put the fruit pieces or berries in a bowl or even in a saucepan to crush them before you heat them, put on culinary kitchen gloves (see here) to do the job by hand. However, we don’t advocate for a hand-crushing technique if we want more of the pulp or even bits of fruit left in the mix. Your hands are just too forceful!


Mixing the sugar and pectin


Throughout these recipes, we include a seemingly fussy step of mixing some of the sugar and the low-sugar pectin in a separate bowl. Why not just add them together to the cauldron at the appointed time in the cooking? We tried it. We ended up with little clumps of pectin throughout the boiling mixture. These lumps proved hard to dissolve. We even resorted to a potato masher to get rid of them, thereby also destroying some of the fruit or berries. So this preliminary step isn’t busywork. It’s necessary for success.
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Keep spills to a minimum: Work with a ladle spoon and a canning funnel.
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Press lightly with a vegetable peeler to take only the zest off citrus.
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Removing the peel reveals the individual segments in an orange or other citrus.








Taking caution!


Keep in mind that you’re often working with extremely hot sugar syrups, far beyond the boiling point of water. Don’t handle jars or pans with wet hot pads. If your kitchen has laminate countertops, consider filling the jars in the sink to prevent scorch marks. And don’t attempt to bottle preserves and their like with children or pets in the kitchen.


To fill the jars (or other containers), the best tools are a relatively shallow, tapered ladle (often called a ladle spoon) and a canning funnel. Can you pour from the saucepan directly into a jar? Yes, but you’ll end up with scalding drips on the counter. Clean these as they cool.


Special matters for marmalades


At the end of this chapter, you’ll also find small-batch marmalades. These recipes require two considerations.


First, you must often use the brightly colored citrus zest but not the white pith underneath (unless called for, of course). The best tool to extract a strip of zest is a vegetable peeler. Don’t press into the fruit. Instead, use the peeler to take off a colored strip from just the outer layer of the pith. The strip needn’t be translucent. It can even have specks of white pith attached to it, so long as it’s mostly the same color on both sides.


Second, marmalades sometimes require you to extract the pulpy fruit from the citrus. To do so, first remove the zest as directed. Then slice a little circle from the top (that is, the blossom end) and the bottom (the stem end). Now the fruit can sit flat on your cutting board with chambers of those inner, pulpy bits revealed at the top and bottom. Run a sharp knife down the exterior curve of the fruit, slicing off a strip of the white pith and revealing some of the chambers with bright fruit inside. Work all the way around the fruit to remove as much of the pith as you can and reveal all the bright fruit, then pare off any bits of pith that remain here and there. The inner segments (also called supremes) are now visible, although there’s still a white membrane between each segment. For our recipes, you can usually chop or tear up the fruit at this point. For these recipes, there’s no call to remove those inner membranes. Yes, they’re bitter. But we find they can complement the zest and pulp, particularly with all the sugar in the mix.


Ready, set…


At this point, you’re ready to turn fruits and berries into the best things that toast, crackers, bagels, and English muffins have ever seen. Or the best condiments for cheese and charcuterie boards. Or for an afternoon treat with a scone. And you’ll have a couple of extra jars in the freezer for friends and family (or to resupply your fridge stash when you’re ready).
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Strawberry Preserves




MAKES: about 3 cups (720 ml)


FRIDGE: up to 3 weeks


FREEZER: up to 1 year


May be traditionally canned (see here)




Is there anything better than popping open a jar of homemade strawberry preserves? You breathe in that sweet perfume from summer’s height, even in the winter. You see the dark chunks of fruit—and among them, the lighter specks of gelled juice, as brilliant as rubies between the berries. You spoon up a little and know the jar was worth the effort. To achieve this gold standard of preserves, we’ve nixed cooking the strawberries. Instead, we crush them a bit, keeping them as whole as the best preserves warrant (that is, in chunks and pieces). Then we make a thick pectin mixture, which the strawberries touch for only a minute before bottling.







1¼ pounds (565 g) fresh strawberries, rinsed and hulled (about 4 cups)


2 teaspoons (10 ml) lemon juice


1½ cups (300 g) granulated white sugar


½ cup (120 ml) water


2 tablespoons (24 g) granulated less-sugar pectin









1. Use a potato masher or your clean hands to partially crush the strawberries in a medium bowl, leaving the strawberries in chunks and pieces. Do not create a puree. Stir in the lemon juice.


2. Combine the sugar, water, and pectin in a medium saucepan. Set the pan over medium-high heat and whisk until the sugar dissolves. Raise the heat to medium-high and bring to a boil you cannot stir down, whisking occasionally. Boil undisturbed for 1 minute, as the liquid turns clear.


3. Turn off the heat and remove the saucepan from the burner. Add the strawberry mixture (be careful of scalding plops). Gently stir for 1 minute.


4. Transfer to three clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) headspace in each. Cover or seal. Cool at room temperature for no more than 1 hour, then refrigerate or freeze. In the fridge, the preserves may not gel until cold.











Tip


Can you use frozen strawberries? Yes, but why? For the best results, use ripe strawberries. The fresher, the better. You’ll know by their characteristic aroma and perky stems.














Strawberry Jam




MAKES: about 4 cups (960 ml)


FRIDGE: up to 3 weeks


FREEZER: up to 1 year


May be traditionally canned (see here)




This pulpy jam may well represent the whole jam category! It’s a sumptuous spread that remains our preferred J in a PB&J. When making Strawberry Preserves (here), you crush the fruit for lots of chunks and pieces. Here, you smash the fruit into a viscous puree. It needn’t be smooth, certainly not like strawberry sauce, but more like canned, crushed tomatoes.







2 cups (400 g) granulated white sugar


2 tablespoons (24 g) granulated less-sugar pectin


1 pound 14 ounces (840 g) fresh strawberries, rinsed and hulled; or thawed frozen strawberries, hulled (about 6 cups for either)


1 tablespoon (15 ml) lemon juice









1. Mix ¼ cup (50 g) sugar and the pectin in a small bowl until uniform.


2. Crush the strawberries in a medium saucepan with a potato masher or the back of a wooden spoon until a pulpy puree. Stir in the lemon juice.


3. Set the pan over medium-high heat and add the pectin mixture. Stir constantly to dissolve the granulated ingredients. Bring the mixture to a boil you can’t stir down, stirring often.


4. Add the remaining 1¾ cups (350 g) sugar and stir constantly to dissolve the sugar. Bring back to a full boil, stirring occasionally. Boil undisturbed for 1 minute.


5. Turn off the heat and remove the saucepan from the burner. Let stand for 1–2 minutes, then skim any foamy impurities with a tablespoon.


6. Transfer to four clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) headspace in each. Cover or seal. Cool at room temperature for no more than 1 hour, then refrigerate or freeze.











More


For a more sophisticated take, add up to 1 teaspoon ground black pepper with the remaining sugar in step 4. Or 2 teaspoons stemmed fresh thyme leaves. Or ½ teaspoon red pepper flakes.














Strawberry Jewels




MAKES: about 4 cups (960 ml)


FRIDGE: up to 1 month


FREEZER: up to 1 year




When we stroll through a farmers’ market at the start or at the end of New England’s growing season, we often spot small, super sweet strawberries that beg us to go all out. We oblige with this old-school, French technique. It renders small strawberries into something like luscious, edible cabochon rubies suspended in a thick yet pectin-free syrup. Admittedly, this recipe is a multi-day affair. But you’ll end up with something like candied strawberries that are a step up from the most prized preserves and an unrivaled treat.







3 pounds (1.4 kg) small fresh strawberries (about 12 cups), rinsed and hulled


3 cups (600 g) granulated white sugar


2½ tablespoons (35 ml) lemon juice









1. Place one-third of the berries in a large bowl; sprinkle evenly with ½ cup (100 g) sugar. Repeat this process twice, eventually using all the berries and a total of 1½ cups (300 g) sugar. Cover the bowl and set in the coolest part of the kitchen for 24 hours.


2. Pour the strawberry mixture into a large colander set over a very large saucepan to drain for about 1 hour. Remove the colander with the berries. Stir the remaining 1½ cups (300 g) sugar into the drained syrup.


3. Set the pan over medium-high heat and bring the syrup to a full boil, stirring often. Stir in the strawberries and lemon juice. Bring back to a boil, stirring occasionally but gently. Boil undisturbed for 5 minutes.


4. Use a slotted spoon to transfer the strawberries to a clean bowl. Continue boiling the syrup, stirring occasionally, until reduced by half of its volume when the strawberries were removed, about 8 minutes.


5. Return the strawberries to the pan and bring back to a boil, stirring gently and occasionally. Reduce the heat to low and simmer, gently stirring a few times, until the syrup has thickened quite a bit, not to a glaze, but to a corn syrup–like texture, about 5 minutes.


6. Turn off the heat, remove the pan from the burner, and transfer the strawberries and syrup to four clean ½ pint (236 ml) jars or other containers, dividing the strawberries evenly among them and leaving about ½ inch (1 cm) headspace in each. There may be a little syrup left over. Save it, covered, in the fridge for pancakes. Cover or seal the jars or containers. Cool at room temperature for no more than 30 minutes, then refrigerate or freeze. These jewels will never set as firmly as traditional preserves.











Next


Spoon the strawberry jewels onto a slice of vanilla cream pie instead of (or with!) whipped cream.
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Sugar-Free Strawberry Preserves




MAKES: about 3 cups (720 ml)


FRIDGE: up to 2 weeks


FREEZER: up to 6 months




Maybe you’re helping someone cut down on sugar. Maybe you want to cut down. Or maybe, midyear you’d like to put back a nice gift in the freezer for a new year’s resolution yet to come. In any case, you don’t need sugar to make chunky, strawberry-rich preserves. Use any artificial sweetener you like, so long as it works in a 1:1 ratio (by volume) in baking recipes. (For more information, see here in the introduction.)







1¼ pounds (565 g) fresh strawberries, rinsed and hulled; or thawed frozen strawberries, hulled (about 4 cups for either)


2 teaspoons (10 ml) lemon juice


1 cup 1-to-1 (by volume) granulated white-sugar substitute


½ cup (120 ml) water


2 tablespoons (24 g) granulated less-sugar pectin









1. Use a potato masher or the back of a wooden spoon to partially crush the strawberries in a medium bowl, leaving many pieces and small chunks. Do not make a puree. Stir in the lemon juice.


2. Put the sugar substitute, water, and pectin in a medium saucepan. Set over medium-high heat and stir until the granulated ingredients dissolve. Raise the heat to medium-high and bring to a boil that you can’t stir down, stirring often. Boil undisturbed for 1 minute, as the liquid turns clear.


3. Turn off the heat and remove the pan from the burner. Slowly add the strawberry mixture. (Watch out for the scalding plops!) Gently stir for 1 minute.


4. Transfer the strawberry mixture to three clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) headspace in each. Cover or seal. Cool at room temperature for no more than 1 hour, then refrigerate or freeze.











Next


For a sugar-free breakfast, stir these preserves into warm oatmeal and top with a dollop of fat-free plain Greek yogurt.














Strawberry-Rhubarb Jam




MAKES: about 4 cups (960 ml)


FRIDGE: up to 3 weeks


FREEZER: up to 1 year


May be traditionally canned (see here)




Ever snuggle farther down into a comfy bed on a winter morning? We have! Inevitably, one of us will realize the day must go on and climb out into the New England cold. Why? Usually, it’s the call of a toasted bagel with a jam like this one, with a bright pop to remind us of early summer mornings. Rhubarb pairs best with the texture of pulpy jam, given the way rhubarb itself cooks down to a mash. And a tiny bit of vanilla mutes some of the sweetness for a smoother finish. If you make this jam when rhubarb is fresh, you, too, will be braced for those winter mornings when a hot cup of coffee and your own jam are the best reasons to face the chill.







1¼ pounds (565 g) fresh strawberries, rinsed and hulled; or thawed frozen strawberries, hulled (about 4 cups for either)


1 teaspoon (5 ml) vanilla extract


2½ cups (500 g) granulated white sugar


2 tablespoons (24 g) granulated less-sugar pectin


Two 12 inch (30 cm) thin rhubarb stalks, cut into ½ inch (1.25 cm) half-moon slices


¼ cup (60 ml) water









1. Use a potato masher or the back of a wooden spoon to crush the strawberries in a medium bowl until they’re the consistency of canned crushed tomatoes. Do not make a puree. Stir in the vanilla.


2. Mix ¼ cup (50 g) sugar and the pectin in a large bowl until uniform. Stir into the strawberries until well combined.


3. Bring the rhubarb and water to a boil in a large saucepan set over medium-high heat, stirring occasionally. Reduce the heat to medium-low, cover, and cook, stirring once, for 3 minutes.


4. Uncover and stir in the strawberry mixture. Raise the heat to medium-high. Do not cover. Bring the mixture to a boil you can’t stir down, stirring often.


5. Add the remaining 2¼ cups (450 g) sugar and stir constantly to dissolve the sugar. Bring back to a full boil, stirring often. Boil undisturbed for 1 minute.


6. Turn off the heat and remove the pan from the burner. Let stand for 1–2 minutes, then skim any foamy impurities with a tablespoon.


7. Transfer to four clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) headspace in each. Cover or seal. Cool at room temperature for no more than 1 hour, then refrigerate or freeze. In the fridge, the jam may not set for 24 hours.











Tip


Because of the relatively short cooking time, the tough “threads” on the curved, exterior side of large rhubarb stalks won’t get tender. If you’re working with very thin stalks, it’s really not much of a problem. But with stalks wider than about 1 inch (2.5 cm), nick up those threads at the smaller end and zip them off before chopping the rhubarb.















Strawberry-Jalapeño Jam





MAKES: about 4 cups (960 ml)


FRIDGE: up to 3 weeks


FREEZER: up to 1 year


May be traditionally canned (see here)




Although we’re unabashed fans of fresh berry flavors like those in Strawberry Preserves (here), cooking strawberries for jam gives them a more intense savor with distinctly caramel undertones. All the better then to pair with bright, spicy jalapeños, which arrive late to the cooking process so they retain a bit of their crunch (and their burn). The heady blend is balanced with a splash of balsamic vinegar to bring in a few sour notes. All in all, this jam is a sophisticated treat, terrific on a cream cheese–smeared bagel.







2¼ cups (450 g) granulated white sugar


2 tablespoons (24 g) granulated less-sugar pectin


1 pound 14 ounces (840 g) fresh strawberries, rinsed and hulled; or thawed frozen strawberries, hulled (about 6 cups for either)


Up to 4 medium fresh jalapeño chilis, stemmed, halved lengthwise, and very thinly sliced


1 tablespoon (15 ml) balsamic vinegar









1. Mix ¼ cup (50 g) sugar and the pectin in a small bowl until uniform.


2. Use a potato masher or the back of a wooden spoon to crush the strawberries in a large saucepan, until they’re the consistency of canned crushed tomatoes. Do not make a puree.


3. Set the pan over medium-high heat and add the pectin mixture. Stir constantly until the granulated ingredients dissolve. Bring to a boil you can’t stir down, stirring often.


4. Add the remaining 2 cups (400 g) sugar, the jalapeños, and vinegar. Stir constantly to dissolve the sugar. Raise the heat to medium-high and bring back to a full boil, stirring often. Boil undisturbed for 1 minute.


5. Turn off the heat and remove the pan from the burner. Let stand for 1–2 minutes, then skim any foamy impurities with a tablespoon.


6. Transfer to four clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) headspace in each. Cover or seal. Cool at room temperature for no more than 30 minutes, then refrigerate or freeze. In the fridge, the jam may not set for 24 hours.











Tip


Make a less spicy jam by seeding the chilis after stemming and halving them.














Concord Grape Jelly




MAKES: about 4 cups (960 ml)


FRIDGE: up to 1 month


FREEZER: up to 1 year


May be traditionally canned (see here)




We’re old enough to cherish memories of bygone Concord grape jelly, an amethyst-purple, translucent spread that had to be paired with (chunky!) peanut butter (or snuck out of the jar by the spoonful). Over the years, mass-produced Concord grape jelly has gotten sweeter and lost the tart-lush contrast we once craved. But bottled Concord grape juice still has the flavor we love. So this easy, small-batch jelly is as tasty as the stuff from back in the day.







2 cups (400 g) granulated white sugar


2½ tablespoons (30 g) granulated less-sugar pectin


3½ cups (840 ml) unsweetened pure Concord grape juice


⅛ teaspoon kosher salt, optional









1. Mix ¼ cup (50 g) sugar and the pectin in a small bowl until uniform.


2. Pour the juice into a medium saucepan, set over medium-high heat, and add the pectin mixture. Stir constantly to dissolve the granulated ingredients. Bring the mixture to a boil you can’t stir down, stirring often.


3. Stir in the remaining 1¾ cups (350 g) sugar and the salt, if using. Stir constantly to dissolve the sugar. Bring back to a full boil, stirring often. Boil undisturbed for 1 minute.


4. Turn off the heat and remove the pan from the burner. Let stand for 1–2 minutes, then skim any foamy impurities with a tablespoon.


5. Transfer to four clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) headspace in each. Cover or seal. Cool at room temperature for no more than 1 hour, then refrigerate or freeze.











Tip


Use unsweetened Concord grape juice. And read the label to make sure the juice is from only Concord grapes, not cut with less-expensive juices.














Concord Grape Jam




MAKES: about 5 cups (1200 ml)


FRIDGE: up to 3 weeks


FREEZER: up to 1 year


May be traditionally canned (see here)




Bottled grape juice is all well and good for an easy jelly, but the pulpier texture of jam requires the grapes themselves, as well as (unfortunately) a bit more work. We scour our New England farmers’ markets in the early autumn for Concord grapes. These days, the grapes are expensive, so a small batch better fits our budget. We end up with that prized, luxurious jam texture: looser and more velvety than jelly.







4 cups (750 g) stemmed fresh Concord grapes (do not seed them)


½ cup (120 ml) water


1 tablespoon (15 ml) lemon juice


2½ cups (500 g) granulated white sugar


2 tablespoons (24 g) granulated less-sugar pectin









1. Mix the grapes, water, and lemon juice in a large saucepan. Set it over medium-high heat and stir almost constantly as the grapes begin to break down, about 2 minutes. Cover and bring to a simmer, stirring frequently.


2. Reduce the heat to low, keep covered, and cook, stirring occasionally, for 10 minutes. Turn off the heat, uncover, and cool for 15 minutes. (The grapes should be crushable with a wooden spoon.)


3. Working in batches, crank the grape mixture through a food mill and into a large bowl underneath, thereby removing the seeds and skins. (For an alternative to a food mill, see here.)


4. Mix ½ cup (100 g) sugar and the pectin in a small bowl until uniform.


5. Wipe out the saucepan, return the milled grape mixture to it, and set it over medium-high heat. Add the pectin mixture. Stir constantly to dissolve the granulated ingredients. Bring the mixture to a boil you can’t stir down, stirring often.


6. Add the remaining 2 cups (400 g) sugar and stir constantly to dissolve the sugar. Bring back to a full boil, stirring often. Boil undisturbed for 1 minute.


7. Turn off the heat and remove the saucepan from the burner. Let stand for 1–2 minutes, then skim any foamy impurities with a tablespoon.


8. Transfer to five clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) headspace in each. Cover or seal. Cool at room temperature for no more than 1 hour, then refrigerate or freeze.











Next


Concord Grape Jam and Cowboy Candy (here) are a perfect combo with a smear of chopped liver on a cracker!















Green Grape Jam





MAKES: about 3 cups (720 ml)


FRIDGE: up to 3 weeks


FREEZER: up to 1 year


May be traditionally canned (see here)




Fresh, green grapes are a strange lot. They’re sweet, no doubt. But the ones from the supermarket can taste like colored sugar water—that is, until they’re simmered. Then they take on a white-wine flavor: a little tart, a little floral, quite rounded. We feel the pulpy thickness of jam is a better complement to that flavor than a jelly would be. But since we want to keep the work for a small batch to a minimum, we opt for seedless green grapes (and are then able to swear off a food mill).







2½ cups (500 g) granulated white sugar


2 tablespoons (24 g) granulated less-sugar pectin


5 cups (750 g) stemmed seedless green grapes









1. Mix ¼ cup (50 g) sugar and the pectin in a small bowl until uniform.


2. Dump the grapes into a large saucepan. Use the back of a wooden spoon or a potato masher to crush the grapes against the side of the pan, leaving lots of pulp and smaller bits without making a puree.


3. Set the pan over medium-high heat and bring the grape mash to a simmer, stirring frequently. Reduce the heat to low and cook, stirring often, until the mash is reduced to about two-thirds of its original volume, about 10 minutes.


4. Add the pectin mixture and raise the heat to medium-high. Stirring constantly to dissolve the granulated ingredients, then less frequently but still fairly often, bring the mixture to a boil you can’t stir down.


5. Add the remaining 2¼ cups (450 g) sugar and stir constantly to dissolve the sugar. Bring back to a full boil, stirring occasionally. Boil undisturbed for 1 minute.


6. Turn off the heat and remove the saucepan from the burner. Let stand for 1–2 minutes, then skim any foamy impurities with a tablespoon.


7. Transfer to three clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) headspace in each. Cover or seal. Cool at room temperature for no more than 1 hour, then refrigerate or freeze.











More


Add up to ½ teaspoon ginger juice, ½ teaspoon vanilla extract, or ¼ teaspoon brandy extract with the pectin mixture.














Red Grape Jam




MAKES: about 4 cups (960 ml)


FRIDGE: up to 3 weeks


FREEZER: up to 1 year


May be traditionally canned (see here)




The difference between this jam and Concord Grape Jam (here) is a bit like the difference between red wine and grape juice. Red grape jam has a lighter but somehow more sophisticated, mildly tannic flavor. It also holds a brighter, jewel-tone color. (Check out the photo here.)







2¼ cups (450 g) granulated white sugar


2 tablespoons (24 g) granulated less-sugar pectin


1 pound 9 ounces (720 g) stemmed seedless red grapes (about 5 cups)


½ cup (120 ml) unsweetened red grape juice concentrate (thawed if frozen)


2 tablespoons (30 ml) lemon juice









1. Mix ¼ cup (50 g) sugar and the pectin in a small bowl until uniform.


2. Place the grapes in a food processor (work in batches as necessary), cover, and pulse to chop them without turning them into a puree. Pour them into a large saucepan. Stir in the juice concentrate and lemon juice.


3. Set the pan over medium-high heat and add the pectin mixture. Stirring constantly at first to dissolve the granulated ingredients, then less frequently but still fairly often, bring the mixture to a boil you can’t stir down.


4. Add the remaining 2 cups (400 g) sugar and stir constantly to dissolve the sugar. Bring back to a full boil, stirring occasionally. Boil undisturbed for 1 minute.


5. Turn off the heat and remove the saucepan from the burner. Let stand for 1–2 minutes, then skim any foamy impurities with a tablespoon.


6. Transfer to four clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) headspace in each. Cover or seal. Cool at room temperature for no more than 1 hour, then refrigerate or freeze. In the fridge, the jam may not set until cold.











Next


Try the jam on crackers with a bit of runny, room-temperature Camembert. Or stir a little bit into a beef or root vegetable stew at the end of cooking to mellow and balance the flavors.















[image: ]Bottom to top, on toast with peanut butter: Red Grape Jam (here) and Concord Grape Jam (here)
















Grape-Ginger Jelly




MAKES: about 4 cups (960 ml)


FRIDGE: up to 1 month


FREEZER: up to 1 year


May be traditionally canned (see here)




Texture v. flavor: This changing dynamic is a focus for all canners. Take this simple recipe as an example. We combine bottled white grape juice with more assertive ginger juice for a morning wake-up poke or a great addition to a charcuterie board. But because of that ginger kick, and even though this recipe makes a translucent jelly, we still wanted its texture to be a bit more luxurious than that of standard jelly, so we adjusted the sugar-pectin ratio for a slightly softer, swankier set to contrast the spikier flavors.







2 cups (400 g) granulated white sugar


2 tablespoons (24 g) granulated less-sugar pectin


3 cups (720 ml) unsweetened pure white grape juice


2 tablespoons (30 ml) ginger juice (see TIP)









1. Stir ¼ cup (50 g) sugar with the pectin in a small bowl until uniform.


2. Pour the grape juice and ginger juice into a medium saucepan. Set it over medium-high heat and add the pectin mixture. Stirring constantly at first to dissolve the granulated ingredients, then less frequently but still fairly often, bring this mixture to a boil you can’t stir down.


3. Add the remaining 1¾ cups (350 g) sugar and stir constantly to dissolve the sugar. Bring back to a full boil, stirring occasionally. Boil undisturbed for 1 minute.


4. Turn off the heat and remove the saucepan from the burner. Let stand for 1–2 minutes, then skim any foamy impurities with a tablespoon.


5. Transfer to four clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) headspace in each. Cover or seal. Cool at room temperature for no more than 1 hour, then refrigerate or freeze. In the fridge, the jelly may not fully set for 24 hours.











Tip


Press fresh minced ginger through a garlic press to make ginger juice. You’ll need up to 5 inches (13 cm) fresh ginger to get the 2 tablespoons for this recipe. Or use bottled ginger juice.















Spiced Grape Jelly





MAKES: about 4 cups (960 ml)


FRIDGE: up to 1 month


FREEZER: up to 1 year


May be traditionally canned (see here)




Winter holidays are all about warming spices like cinnamon, cloves, and allspice. Maybe the connection is primal: to hunker down near a fire, to feel some comfort in our bellies. Or maybe it’s a centuries-long tradition of using those spices during the chilly months, a link now bred in our bones. No matter: Make this clear, firm jelly for all winter celebrations, along with a few extra jars for your loved ones who’ll stick with you close by the fire.







4 cups (960 ml) unsweetened pure white grape juice


1 teaspoon (5 ml) white wine vinegar


One 2 x 2 inch (5 x 5 cm) strip of orange zest


One 3 inch (7.5 cm) cinnamon stick


5 whole allspice berries


5 whole cloves


2 cups (400 g) granulated white sugar


3 tablespoons (36 g) granulated less-sugar pectin









1. Pour the grape juice into a large saucepan set over medium-high heat. Stir in the vinegar, orange zest strip, cinnamon stick, allspice berries, and cloves. Bring to a simmer, stirring once in a while. Turn off the heat, remove the pan from the burner, cover, and cool at room temperature for at least 2 hours or up to 4 hours.


2. Strain the cooled liquid through a colander into a bowl and discard the solids. Pour the juice back into the saucepan and set the pan over medium-high heat.


3. Mix ¼ cup (50 g) sugar and the pectin in a small bowl until uniform. Add this mixture to the juice. Stirring constantly at first to dissolve the granulated ingredients, then less frequently but still fairly often, bring the mixture to a boil you can’t stir down.


4. Add the remaining 1¾ cups (350 g) sugar and stir constantly to dissolve the sugar. Bring back to a full boil, stirring occasionally. Boil undisturbed for 1 minute.


5. Turn off the heat and remove the saucepan from the burner. Let stand for 1–2 minutes, then skim any foamy impurities with a tablespoon.


6. Transfer to four clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) headspace in each. Cover or seal. Cool at room temperature for no more than 1 hour, then refrigerate or freeze.











More


For a more aromatic jelly, add 2 green cardamom pods and 1 star anise pod with the spices.














The Best Blueberry Preserves




MAKES: about 4 cups (960 ml)


FRIDGE: up to 3 weeks


FREEZER: up to 1 year


May be traditionally canned (see here)




Low-bush blueberries from Maine or the Canadian Maritimes make the best blueberry preserves—and without a ton of sugar, to boot! Although blueberries hold lots of natural pectin, you still need to cook the berries a long time to activate it and get the preserves to set. We prefer a fresher flavor, so we use granulated pectin for the faster set, the better to preserve the intense flavors of the tiny berries and keep them relatively whole. For the best results, weigh frozen blueberries whole, then thaw them and use the berries plus any released juice.







2¼ cups (450 g) granulated white sugar


2 tablespoons (24 g) granulated less-sugar pectin


1¾ pounds (790 g) fresh, tiny low-bush blueberries or thawed frozen wild blueberries, such as Wyman’s (about 5 cups)


1 tablespoon (15 ml) lemon juice









1. Mix ¼ cup (50 g) sugar and the pectin in a small bowl until uniform.


2. Put the blueberries and lemon juice in a large saucepan. Set it over medium-high heat and add the pectin mixture. Stir constantly to dissolve the granulated ingredients and smash some of the berries to release some of their juice. Bring the mixture to a boil you can’t stir down, stirring often.


3. Add the remaining 2 cups (400 g) sugar and stir constantly to dissolve the sugar. Bring back to a full boil, stirring often. Boil undisturbed for 1 minute.


4. Turn off the heat and remove the saucepan from the burner. Let stand for 1–2 minutes, then skim any foam with a tablespoon.


5. Transfer to four clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) headspace in each. Cover or seal. Cool at room temperature for no more than 1 hour, then refrigerate or freeze.











Tip


Unless you live in Maine or Canada’s Maritimes, you’ll most likely find tiny blueberries in your supermarket’s freezer section.
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Sugar-Free Blueberry Jam




MAKES: about 2 cups (480 ml)


FRIDGE: up to 2 weeks


FREEZER: up to 6 months




The two of us double up on New Year’s resolutions. If one of us decides to have a dry January, the other goes along. The same goes for cutting calories. We do it together. But we do have our limits. We won’t compromise on homemade jam. This sugar-free blueberry jam is cooked a long time so it’ll set without pectin, which means it also has a deep, rich, almost caramelized flavor, even without granulated sugar—the best answer to anyone’s resolution.







1 pound 6 ounces (640 g) fresh blueberries (about 4 cups)


1 cup 1-to-1 (by volume) granulated white-sugar substitute


¼ cup (60 ml) unsweetened apple juice


1 tablespoon (15 ml) lemon juice









1. Stir everything in a large saucepan and set it over medium-high heat. Stir constantly to dissolve the sugar substitute. Bring the mixture to a boil you can’t stir down, stirring often.


2. Use the back of a wooden spoon to mash about half of the blueberries into the simmering liquid. Reduce the heat to low and cook, stirring often, until thickened, 20–25 minutes.


3. Turn off the heat and remove the pan from the burner. Let stand for 1–2 minutes, then skim any foamy impurities with a tablespoon.


4. Transfer to two clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) of headspace in each. Cover or seal. Cool at room temperature for no more than 1 hour, then refrigerate or freeze. In the fridge, the jam may not set for 24 hours.











More


For a more sophisticated flavor, substitute white wine for the apple juice. Or stir ¼ teaspoon ground cinnamon into the finished jam for a subtle contrast to the blueberries.














Blueberry-Orange Jam




MAKES: about 3 cups (720 ml)


FRIDGE: up to 3 weeks


FREEZER: up to 1 year


May be traditionally canned (see here)




Years ago, we started adding orange zest to blueberry pies to give them a citrus pop. Thinking of that more complex flavor combo, we also wanted the long-cooked taste of a great pie filling in a jam. That meant that we don’t need added pectin, given the natural amount in blueberries. We ended up with a sweet but caramelized blueberry concoction that holds a splash of orange-vanilla overtones.







1¾ pounds (790 g) fresh blueberries or thawed frozen blueberries (about 5 cups for either)


2 cups (400 g) granulated white sugar


The finely minced zest (no white pith!) and seeded juice of 1 medium orange


1 tablespoon (15 ml) lemon juice


⅛ teaspoon ground cinnamon, optional









1. Mix all the ingredients in a very large saucepan. Set it over low heat and stir until the sugar dissolves, using the back of a wooden spoon to smash about a quarter of the berries against the inside of the pan to release their juice.


2. Raise the heat to medium-high and bring the mixture to a simmer, stirring frequently. Use the back of a wooden spoon to smash even more of the blueberries, about half in total, against the inside of the saucepan. Reduce the heat to low and simmer slowly, stirring often, until thickened, 20–25 minutes.


3. Turn off the heat and remove the pan from the burner. Let stand for 1–2 minutes, then skim any foamy impurities with a tablespoon.


4. Transfer to three clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) headspace in each. Cover or seal. Cool at room temperature for no more than 1 hour, then refrigerate or freeze. In the fridge, the preserves will not reach their best flavor for 24 hours.











Next


Use this jam as a glaze on roast ham, smearing a little on the meat for the last 5–10 minutes of roasting.














Blueberry–Chia Seed Jam




MAKES: about 3 cups (720 ml)


FRIDGE: up to 2 weeks


FREEZER: up to 6 months




One of the things culinary influencers have taught us old cookbook dogs is the wonder of chia seeds. They thicken jam without added pectin… and without long cooking. Plus, they’re a terrific source of natural sugar. (Not to mention fiber.) Yes, the texture is not quite as smooth as standard jam. But life’s all about trade-offs, no? And new tricks.







1¾ pounds (790 g) fresh blueberries or thawed frozen blueberries (about 5 cups for either)


½ cup (100 g) granulated white sugar


3 tablespoons (36 g) chia seeds









1. Mix the blueberries and sugar in a medium saucepan. Set it over medium-low heat. Use the back of a wooden spoon to mash about half the blueberries against the inside of the pan to release their juice. Cook, stirring almost constantly, until the sugar dissolves.


2. Raise the heat to medium-high and bring the mixture to a boil you can’t stir down, stirring often. Boil undisturbed for 1 minute.


3. Turn off the heat and remove the pan from the burner. Let stand for 1–2 minutes, then skim any foamy impurities with a tablespoon. Stir in the chia seeds until uniform, then cool uncovered at room temperature for 1 hour.


4. Transfer the jam to three clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) headspace in each. Cover or seal. Cool at room temperature for no more than 1 hour, then refrigerate or freeze.











Next


Stir a little of this jam into overnight muesli or refrigerator oatmeal for a healthy kick! (Reduce or omit the honey or other sweetener you might use.)















Blackberry Preserves





MAKES: about 3 cups (720 ml)


FRIDGE: up to 3 weeks


FREEZER: up to 1 year


May be traditionally canned (see here)




Blackberries were once an expensive treat. These days, you can find sales! When you do, stock up and make a small batch of blackberry preserves. We roughly chop the blackberries because they have a relatively large white core that won’t cook properly in the short time over the heat. The chopped berries give the jam a better texture while reducing the cooking time to preserve that quintessential berry flavor: tart but sweet, mellow but still bright—an affordable luxury for the months ahead.







1½ cups (300 g) granulated white sugar


2 tablespoons (24 g) granulated less-sugar pectin


1⅓ pounds (605 g) fresh blackberries (about 4 cups), roughly chopped


1 tablespoon (15 ml) lemon juice









1. Stir ½ cup (100 g) sugar and the pectin in a small bowl until uniform.


2. Stir the blackberries and lemon juice in a large saucepan. Set it over medium-high heat and add the pectin mixture. Stir constantly to dissolve the granulated ingredients. Bring the mixture to a boil you can’t stir down, stirring often. Boil undisturbed for 1 minute.


3. Add the remaining 1 cup (200 g) sugar and stir constantly to dissolve the sugar. Bring back to a full boil, stirring often. Boil undisturbed for 1 minute.


4. Turn off the heat, remove the pan from the burner, and set aside for 1–2 minutes. Skim any foamy impurities with a tablespoon.


5. Transfer to three clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) headspace in each. Cover or seal. Cool at room temperature for no more than 1 hour, then refrigerate or freeze.











More


Use this technique to make MARIONBERRY or OLALLIEBERRY PRESERVES by substituting 1⅓ pounds (605 g) of those berries for the blackberries. (Go strictly by weight, not volume).
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Sugar-Free Blackberry Jam




MAKES: about 2 cups (480 ml)


FRIDGE: up to 2 weeks


FREEZER: up to 6 months




The tradition of preserving and canning is about saving summer: making the most flavorful fruits and vegetables last into the chill. Since that’s the case, you usually want to start with the freshest fruit you can find when making sugar-free preserves. Not always, of course. Sometimes, you want to cook down the fruit for a deeper flavor. But there’s no doubt about it: Granulated white sugar offers a texture that’s hard to beat. So when it comes to blackberry jam, you can get close to that texture in a sugar-free alternative if the berries are fresh, not frozen.







1⅓ pounds (605 g) fresh blackberries (about 4 cups), roughly chopped


2 cups 1-to-1 (by volume) granulated white-sugar substitute


¼ cup (60 ml) unsweetened red grape juice


2 tablespoons (24 g) granulated less-sugar pectin


1 tablespoon (15 ml) lemon juice









1. Combine all the ingredients in a medium saucepan set over medium-high heat. Stir well to dissolve the sugar substitute while also crushing about half of the blackberries against the sides of the pan with a wooden spoon to release their juice.


2. Bring the mixture to a boil you can’t stir down, stirring often. Boil undisturbed for 1 minute.


3. Turn off the heat, remove the pan from the burner, and set aside for 1–2 minutes. Skim any foamy impurities with a tablespoon.


4. Transfer to two clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) headspace in each. Cover or seal. Cool at room temperature for no more than 1 hour, then refrigerate or freeze. In the fridge, the preserves may not reach their best flavor for 48 hours.











Next


Beat a little of this jam into whipped cream to make a refined sugar-free topping for any dessert.














Blackberry-Balsamic Jam




MAKES: about 4 cups (960 ml)


FRIDGE: up to 3 weeks


FREEZER: up to 1 year


May be traditionally canned (see here)




Whenever the house is quiet (we do have excitable collies), we so enjoy time in the kitchen. But even on these special days, we like to save time. That’s why we’ve developed most of our blackberry jam recipes to cut down on the cooking and provide plenty of time to take our collies on a walk down a New England country road. This pulpy jam has a slightly bitter edge, thanks to the quicker cooking of the chopped blackberries and the added balsamic vinegar. It’s a treat spread over fresh goat cheese on toast.







2⅓ cups (467 g) granulated white sugar


2 tablespoons (25 g) granulated less-sugar pectin


2 pounds (900 g) fresh blackberries (about 6 cups)


1 tablespoon (15 ml) balsamic vinegar









1. Stir ⅓ cup (67 g) sugar and the pectin in a small bowl until uniform.


2. Chop each blackberry widthwise into thirds or quarters (depending on their size) to release as much pulp and juice as possible. Scrape all the blackberries, any pulp, and juice into a large saucepan. Stir in the vinegar.


3. Set the pan over medium-high heat and add the pectin mixture. Stir constantly to dissolve the granulated ingredients. Bring the mixture to a boil you can’t stir down, stirring often.


4. Add the remaining 2 cups (400 g) sugar and stir constantly to dissolve the sugar. Bring the mixture back to a full boil, stirring often. Boil undisturbed for 1 minute.


5. Turn off the heat, remove the pan from the burner, and set aside for 1–2 minutes. Skim any foamy impurities with a tablespoon.


6. Transfer to four clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) headspace in each. Cover or seal. Cool at room temperature for no more than 1 hour, then refrigerate or freeze. In the fridge, the preserves may not reach their best flavor for 48 hours.











More


Make the jam slightly more savory by adding ½ teaspoon ground black pepper and ¼ teaspoon kosher salt with the balsamic vinegar.
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Blackberry-Lavender Jam





MAKES: about 3 cups (720 ml)


FRIDGE: up to 3 weeks


FREEZER: up to 1 year


May be traditionally canned (see here)




Although we’ve sung the praises of cooking blackberries more quickly to retain their freshest flavor, big pairings (like this one, with lavender) need a more cooked flavor—that is, the slightly bitter notes from caramelized sugars. Long cooking has other perks, too. Here, we can forgo chopping the blackberries because they cook so long that the white centers soften. And we can skip the added pectin because of the abundance of natural pectin in blackberries.







2 tablespoons (4 g) dried culinary lavender buds


½ cup (120 ml) boiling water


1⅔ pounds (750 g) fresh blackberries or thawed frozen blackberries (about 5 cups for either)


2 cups (400 g) granulated white sugar


1 tablespoon (15 ml) lemon juice









1. Put the lavender buds in a small heat-safe bowl or mug and pour the boiling water over them. Steep at room temperature for 30 minutes.


2. Strain the lavender tea into a large saucepan. Discard the solids. Stir the blackberries, sugar, and lemon juice into the lavender tea.


3. Set the pan over medium-high heat and stir constantly to dissolve the sugar. Bring the mixture to a boil you can’t stir down, stirring often.


4. Use the back of a wooden spoon to crush about half of the blackberries against the side of the pan. Reduce the heat to medium and simmer, stirring often, until thickened and jam-like, 15–20 minutes.


5. Turn off the heat, remove the pan from the burner, and set aside for 1–2 minutes. Skim any foamy impurities with a tablespoon.


6. Transfer to three clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) headspace in each. Cover or seal. Cool at room temperature for no more than 1 hour, then refrigerate or freeze. In the fridge, the jam may not set for 24 hours.











Tip


Use only culinary-grade lavender, available at large supermarkets in the spice aisle or from online spice suppliers. Do not use decorative lavender or lavender intended for potpourri bags.














Blackberry–Chia Seed Jam




MAKES: about 3 cups (720 ml)


FRIDGE: up to 2 weeks


FREEZER: up to 6 months




Not only do chia seeds give jams a soft, velvety gel, they also add texture, like the little pop of berry seeds. Since they’re a great source of sugar (and fiber!), we can cut down on the added sugar and feel a little less guilt with each spoonful. Chia seeds do have a slightly bitter edge, so they often work best with added flavor notes, like vanilla.







1⅓ pounds (605 g) fresh blackberries or thawed frozen blackberries, roughly chopped (about 4 cups)


1 cup (200 g) granulated white sugar


1 tablespoon (15 ml) lemon juice


⅛ teaspoon vanilla extract


¼ cup (48 g) chia seeds









1. Combine the blackberries, sugar, lemon juice, and vanilla extract in a medium saucepan set over medium-high heat. Stir well with a wooden spoon to crush most of the blackberries against the inside of the pan as the mixture comes to a simmer. Do not boil.


2. Turn off the heat and remove the pan from the burner. Stir in the chia seeds and cool uncovered at room temperature for 1 hour.


3. Transfer to three clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) headspace in each. Cover or seal. Cool at room temperature for no more than 1 hour, then refrigerate or freeze. In the fridge, the jam may not set for 24 hours.











More


Make a spiced jam by stirring ½ teaspoon ground cinnamon, ¼ teaspoon ground ginger, ¼ teaspoon ground allspice, ¼ teaspoon grated nutmeg, and ¼ teaspoon kosher salt into the cooked blackberry mixture with the chia seeds.














Raspberry Preserves




MAKES: about 3 cups (720 ml)


FRIDGE: up to 3 weeks


FREEZER: up to 1 year


May be traditionally canned (see here)




We eagerly wait to pick raspberries on a summer afternoon. A local spot near us has dozens of bushes, although the Puritan farmer stands at the barn with a pair of binoculars to catch you when you try to make a meal out of the berries. He has good reason to be careful. Fresh raspberries are tart and bright, gorgeous and soft, like the best summer day encased in red bijoux. To save that goodness, we’ve crafted these preserves to put the berries over the heat as little as possible for a loose set and a velvety finish, with bits of whole berries throughout.







1 pound (450 g) fresh raspberries (about 4 cups)


1¾ cups (350 g) granulated white sugar


½ cup (120 ml) unsweetened apple juice


3 tablespoons (36 g) granulated less-sugar pectin









1. Put the raspberries and sugar in a heat-safe medium bowl. Gently crush the raspberries against the inside of the bowl with a potato masher or the back of a wooden spoon, leaving some in chunks, even whole. Do not make a puree.


2. Mix the juice and pectin in a small saucepan set over medium-high heat and stir constantly to dissolve the granulated ingredients. Bring the mixture to a boil you can’t stir down, stirring often. Boil undisturbed for 1 minute.


3. Pour the boiling mixture into the berry mixture. Stir well to dissolve the sugar.


4. Transfer to three clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) headspace in each. Cover or seal. Cool at room temperature for no more than 1 hour, then refrigerate or freeze. In the fridge, the preserves may not set for 24 hours.











More


For RASPBERRY ALMOND PRESERVES, add ¼ teaspoon almond extract to the raspberry puree before you add the hot pectin mixture.














Raspberry Jam




MAKES: about 4 cups (960 ml)


FRIDGE: up to 3 weeks


FREEZER: up to 1 year


May be traditionally canned (see here)




Over the years, we’ve come to believe that a proper raspberry jam should be a little herbaceous and only moderately sweet. Although we love the intense flavor of Raspberry Preserves (above), we also know the pleasures a little more cooking can bring to the berries: mellowing them and adding a few elegant, slightly tannic notes to their natural pop.







2¼ cups (450 g) granulated white sugar


2 tablespoons (24 g) granulated less-sugar pectin


1¼ pounds (565 g) fresh raspberries or thawed frozen raspberries (about 5 cups for either)









1. Mix ¼ cup (50 g) sugar and the pectin in a small bowl until uniform.


2. Pour the raspberries into a very large saucepan. Set it over medium-high heat and add the pectin mixture. Stir constantly to dissolve the granulated ingredients and squash most of the raspberries against the inside of the pan. Bring the mixture to a boil you can’t stir down, stirring often.


3. Add the remaining 2 cups (400 g) sugar and stir constantly to dissolve the sugar. Bring back to a full boil, stirring often. Boil undisturbed for 1 minute.


4. Turn off the heat, remove the pan from the burner, and set aside for 1–2 minutes. Skim any foamy impurities with a tablespoon.


5. Transfer to four clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) headspace in each. Cover or seal. Cool at room temperature for no more than 1 hour, then refrigerate or freeze.











More


Stir up to 1 teaspoon (2 g) finely minced lemon zest and/or ½ teaspoon vanilla extract into the raspberries before you add the pectin mixture.














Raspberry Jelly




MAKES: about 3 cups (720 ml)


FRIDGE: up to 1 month


FREEZER: up to 1 year


May be traditionally canned (see here)




Holding a jar of homemade, shimmering, ruby-red raspberry jelly up to a sunny window is an experience like few others: to watch the sunlight swirl in the color and know that you’ve created something that captures not only summer’s height but the light itself… at any time of the year, even in the middle of winter if you catch frozen raspberries on sale. This jelly seems too good to spread on toast. Seems.







1½ pounds (680 g) fresh raspberries or thawed frozen raspberries (about 6 cups for either)


¼ cup (60 ml) unsweetened apple juice


1 tablespoon (15 ml) lemon juice


1½ cups (300 g) granulated white sugar


2 tablespoons (24 g) granulated less-sugar pectin









1. Use your clean (or better, gloved!) hands or a potato masher to thoroughly crush the berries in a large saucepan until fully juiced. Stir in the apple juice and lemon juice. Set the pan over medium-high heat and bring to a boil, stirring often. Reduce the heat to low and simmer, stirring occasionally, for 2 minutes.


2. Set up a jelly bag over a clean large bowl (for alternatives to a jelly bag, see here). Pour the hot raspberry mixture into the bag. Drain for at least 4 hours or up to 24 hours to end up with 2½ cups (600 ml) liquid.


3. Mix ¼ cup (50 g) sugar and the pectin in a small bowl until uniform.


4. Pour the drained raspberry liquid into a medium saucepan. Set it over medium-high heat and add the pectin mixture. Stir constantly to dissolve the granulated ingredients. Bring the mixture to a boil you can’t stir down, stirring often.


5. Add the remaining 1¼ cups (250 g) sugar and stir constantly to dissolve the sugar. Bring back to a full boil, stirring often. Boil undisturbed for 1 minute.


6. Turn off the heat, remove the pan from the burner, and set aside for 1–2 minutes. Skim any foamy impurities with a tablespoon.


7. Transfer to three clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) headspace in each. Cover or seal. Cool at room temperature for no more than 1 hour, then refrigerate or freeze.











Next


Soften a little of this jelly in a small glass jar in the microwave, then brush it over tarts or pastries for a shiny glaze.















[image: ]Front to back: Raspberry Preserves (here) and Raspberry Jelly (here)

















Sugar-Free Raspberry Jam





MAKES: about 2 cups (480 ml)


FRIDGE: up to 2 weeks


FREEZER: up to 6 months




Consider for a moment the difference in taste between a regular raspberry hard candy and a sugar-free one. Now you’ll understand the problem with sugar-free jams. They almost always need a little help because granulated white sugar heightens tasty flavor notes and diminishes bitter ones in ways that sugar substitutes cannot. Over the years, we’ve developed tricks to craft sugar-free jams with the flavor highs and lows beloved in more traditional jams. Here, the secret is a little super-tart cranberry juice for the brightest pops.







1¼ pounds (565 g) fresh raspberries or thawed frozen raspberries (about 5 cups for either)


1 cup 1-to-1 (by volume) granulated white-sugar substitute


¼ cup (60 ml) unsweetened cranberry juice (see TIP)


2 tablespoons (24 g) granulated less-sugar pectin


1 tablespoon (15 ml) lemon juice









1. Combine all the ingredients in a medium saucepan. Use a potato masher or the back of a wooden spoon to crush about two-thirds of the raspberries against the inside of the pan.


2. Set the pan over medium-high heat and stir constantly to dissolve the granulated ingredients. Bring the mixture to a boil you can’t stir down, stirring often. Boil undisturbed for 1 minute.


3. Turn off the heat, remove the pan from the burner, and set aside for 1–2 minutes. Skim any foamy impurities with a tablespoon.


4. Transfer to two clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) headspace in each. Cover or seal. Cool at room temperature for no more than 1 hour, then refrigerate or freeze. In the fridge, the jam may not set for 24 hours.











Tip


Use unsweetened cranberry juice, not sugar-free cranberry juice (usually sweetened by a sugar substitute). You can find this more esoteric sort of cranberry juice in your grocery store’s health-food aisle and most health-food stores.














Raspberry-Chipotle Jam




MAKES: about 3 cups (720 ml)


FRIDGE: up to 3 weeks


FREEZER: up to 1 year


May be traditionally canned (see here)




Canned chipotle chilis in adobo sauce have a sour, vinegary edge and a muskier taste than plain dried chipotles. These complexly flavored chilis are a good match for raspberries, but with one caveat: The raspberries need to be cooked a little longer to give them a caramelized flavor that balances those aggressive flavors in the chilis. But as a bonus, there’s no need for added pectin, given the quantity of it that naturally occurs in the berries.







1½ pounds (680 g) fresh raspberries or thawed frozen raspberries (about 6 cups for either)


2½ cups (500 g) granulated white sugar


2 canned chipotle chilis in adobo sauce, stemmed, seeded (if desired), and finely chopped


1 tablespoon (15 ml) adobo sauce from the can


1 tablespoon (15 ml) lemon juice









1. Combine all the ingredients in a very large saucepan set over medium-high heat. Stir constantly to dissolve the sugar and crush most of the raspberries against the inside of the pan. Bring the mixture to a full boil, stirring often.


2. Reduce the heat to medium-low and simmer, still stirring often, until thickened and jam-like, about 10 minutes.


3. Turn off the heat, remove the pan from the burner, and set aside for 1–2 minutes. Skim any foamy impurities with a tablespoon.


4. Transfer to three clean ½ pint (236 ml) jars or other containers, leaving about ½ inch (1 cm) headspace in each. Cover or seal. Cool at room temperature for no more than 1 hour, then refrigerate or freeze.











Next


Soften this jam slightly in a glass jar in the microwave, then put little dollops of it across a spicy bean dip or even a spicy bean chili.














Raspberry–Chia Seed Jam




MAKES: about 3 cups (720 ml)


FRIDGE: up to 2 weeks


FREEZER: up to 6 months




Here’s a great (but quick) house gift to whip up for a dinner party or overnight visit. Easier still, you can buy frozen raspberries when they’re on sale, then prepare this simple jam with little fuss (and not much sugar) after you get the invite. The jam needs to sit in the fridge overnight to set up.







1⅓ pounds (605 g) fresh raspberries or thawed frozen raspberries (about 5½ cups for either)


¾ cup (150 g) granulated white sugar


1 tablespoon (15 ml) lemon juice


3 tablespoons (36 g) chia seeds









1. Put the raspberries in a medium saucepan. Use a clean (or better, gloved!) hand or a potato masher to mash them against the inside of the pan, releasing their juice. Do not make a puree but make sure the raspberry juice is more pronounced than raspberry pulp. Stir in the sugar and lemon juice.


2. Set the pan over medium-high heat and stir constantly to dissolve the sugar. Bring to a boil you can’t stir down, stirring often. Boil undisturbed for 1 minute.


3. Turn off the heat and remove the pan from the burner. Stir in the chia seeds and cool uncovered at room temperature for 1 hour.


4. Transfer the preserves to three clean ½ pint (236 ml) jars or other containers, leaving ½ inch (1 cm) headspace in each. Cover or seal, then refrigerate or freeze. In the fridge, the preserves will not set for 24 hours.











Tip


Chia seeds quickly go rancid at room temperature. Store any unused seeds in the freezer for up to 6 months. Bring them to room temperature before using them in any preserving recipe since a deep chill can affect the set.
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