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EVERYTHING®
 CANNING &
PRESERVING 
BOOK 

Dear Reader, 

My love affair with preserving began when I tried to come up with new gift ideas for the holidays. Making kitchen baskets with dried herbs, soup bases, and seasoned r ubs had been a huge hit, but I wanted to make a greater, more customized variety. I found inspiration in my memories— my mother making freezer jelly and my grandmother canning and dr ying all manner of things. Ah-ha! I was on to something.

Being a frugal person, the best way to get myself really inspired was to invest in basic equipment. The very first thing I created after shopping was pink grapefruit jelly, and from that point forward our whole family was hooked. The fresh flavors, the ability to decrease waste, the financial savings, and the ease of the process combined to form something perfectly suited to our home—and yours.

I have been a hearthside gourmet for many years, and this book is a dream come true for me. Thank you for sharing in it and sitting at my virtual table for a while. To adapt an old Irish saying a bit, may you always have tea beside the fire, laughter to cheer you, those you love near you,
and a full pantry ready to be shared.

Trish Telesco


Welcome to the EVERYTHING® Series! 

These handy, accessible books give you all you need to tackle a difficult project, gain a new hobby, comprehend a fascinating topic, prepare for an exam, or even brush up on something you learned back in school but have since forgotten.

You can choose to read an Everything® book from cover to cover or just pick out the information you want from our four useful boxes: e-questions, e-facts, e-alerts, and e-ssentials. We give you everything you need to know on the subject, but throw in a lot of fun stuff along the way, too.

We now have more than 400 Everything® books in print, spanning such wide-ranging categories as weddings, pregnancy, cooking, music instruction, foreign language, crafts, pets, New Age, and so much more. When you’re done reading them all, you can finally say you know Everything®!
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 All you need to know to enjoy
 natural, healthy foods year round

 

Patricia Telesco
 with Jeanne P. Maack, Founder of Creative Canning Cuisine 
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This book is dedicated to Tradition. Whether we carry on our 
ancestors’ traditions or create new ones of our own, may we all 
celebrate, commemorate, and facilitate wonderful culinary moments 
worth remembering for many years to come.
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Introduction

[image: 1] HAVE YOU EVER pried open the lid of a store-bought can of soup, fruit, or vegetables and wished it contained the fresh flavors you wanted?

More importantly, wouldn’t it be nice to know what’s really in your food without needing a dictionary? The Everything®Canning & Preserving Book gives you both of these things, without eating up all your free time. By applying the instructions in this book, anyone can create interesting, unique, preserved edibles at home that are spiced just right and created with loving care.

As you might suspect, this is not your run-of-the-mill recipe collection. From gourmet jam flavors and luscious mustards to mouthwatering marinades and pleasing pickles, you’re going to find refreshingly creative recipes to add to your repertoire. Perhaps they’ll even become new traditions. After entering the world of preserving, families will discover important budgetary advantages and the wonders of a full pantry that appeals to everyone’s taste buds. Children will love helping out, and single readers will find that these methods can help with the not-wanting-to-cook-for-one-person blues. Now singles can preserve perfectly sized portions of a favorite creation and take out a single serving whenever the craving strikes.

It’s true that the arts of canning and preserving fell out of fashion for a while. After all, the supermarket had nearly anything you wanted at a reasonable cost. Today, things are different. What happened to inspire a renaissance? Many things. There’s the move toward getting away from chemically treated food, and organic gardens have sprouted up in many backyards. This book is meant for anyone who wants to know what they put in their mouth is safe. It’s also written for the large number of television viewers who have caught the cooking bug from various shows. Perhaps most important, more families are trying to find ways to protect valued histories, including recipes, and the art of preserving is one way of achieving that goal.

Beyond those three reasons, home preserving saves you money and fits in superbly with healthy living choices. With these methods, you can give your family the food they love, prepared the way you like it and neatly personalized for allergies or dietary restrictions! Better still, the endeavor isn’t a one-shot deal; you end up with several months worth of stock to enjoy. And you won’t be alone in your efforts: Nearly 30 percent of Americans are rediscovering the natural goodness that canning and preserving offer.

If you’re wondering whether you have the time or money for another hobby, don’t worry. Canning and preserving doesn’t require you rework your kitchen to look like a magazine ad, and the cost of the basic components is more than covered by the savings in your grocery budget. It isn’t even necessary to gather all the equipment for all preserving methods immediately. Instead, focus on one method and begin watching for bargains.

The Everything®Canning & Preserving Book offers your kitchen tried-and-true methods for canning, freezing, drying, and pickling so you can pick what you like best. Additionally, throughout this book you’ll find time-saving hints so you can really enjoy your projects. Food should be fun! Preserving is an alchemical art, and playing with your food is encouraged. While there are some guidelines you need to follow, there’s still plenty of room for creativity. With that in mind, this book has one central underlying theme: Food changes life, life changes food, and preserving allows us to remember and celebrate this every day.

Are you ready to give it a try? Let’s get cooking!


Chapter 1 
Canning and Preserving 
Fundamentals

Over the last ten years, the preserving bug has hit many an unsuspecting home. People who were once quite content to run to the local twenty-four hour store for canned goods are now making their own. Why? Well, perhaps a friend or family member brought over a luscious homemade jelly, sauce, or soup. The taste was so good, so fresh, and so tantalizing that it inspired someone to try canning or preserving. This chapter offers some background and basic guidelines for setting up your kitchen for canning and preserving at home.

What Is Canning and Preserving?

The basic idea behind preserving is handling and keeping food in such a way that the food maintains quality flavors, textures, and colors while avoiding the spoilage and bacterial growth that cause illness. Throughout history, humankind has been rather creative at discovering ways of doing this. For example, the ancient tribes could use the surface of a frozen lake to keep meat cold. Other methods for preserving include cooking, freezing, salting, drying, pickling, curing, smoking, and placing the food in alcohol or sugar syrup.

Each of the aforementioned approaches provides similar results in terms of avoiding bacteria or mold, but they use far different processes and yield dramatically different products. For example, freezing and drying both cause a reduction in water, which deters spoiling. However, the textural result of freezing versus drying is vastly different. Likewise, heating food kills many organisms, as does soaking food in alcohol. Again, the resulting taste of the food is very dissimilar. In many cases, the choice of preservation method is highly personal, subject to personal tastes. For example, some people may enjoy the ease of dried fruit while others prefer the fresher taste that freezing offers. The only time there really aren’t options is when food safety comes into question.

[image: 9781598699876_0013_001]


How popular has home canning and preserving become?

The Spanish writer Jose Bergamin once said that tradition means we “continue what is worth continuing.” It seems people around the world agree that preserving is worth continuing—if you type canning or preserving into your favorite search engine, you’ll get more than 20 million results!



Throughout this book, you’ll find numerous tips for maintaining your old family recipes in their original forms without giving up any measure of safety. Please read and apply those tips carefully for the best, healthiest results.

The following sections offer a brief overview of the various preserving methods you’ll learn about in this book.

Canning 

Canning begins with good food and sterile jars. It’s very important that the storage containers used in canning are properly cleaned to kill bacteria. Additionally, canning includes hot-water baths (for high-acid items) and pressure-cooking (for low-acid items) to create a vacuum and kill off any lingering, potentially harmful microbes, specifically botulism, which has no odor or taste and is potentially deadly.

Drying 

Drying is a very effective way of preserving many foods because it decreases water, therefore thwarting or slowing any unhealthy organism’s growth. Drying is best suited to meats, fruits, and grains.

Freezing 

Freezing is among the most utilized preserving processes. Items have a very long shelf life when properly packed and wrapped.
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What causes freezer burn?

Freezer burn is caused by dehydration in foods that aren’t properly wrapped and packaged. The food often looks lighter in color and the flavor or texture is likely to have been altered slightly. Experts recommend using vacuum sealing and other moisture-resistant packing methods. You should also eat the items that have been in your freezer the longest first.



Jellying 

There are a variety of items that create a jelly-type base for preserving, including fruit pectin, gelatin, and arrowroot flour. After jellying, the resulting food is often canned for increased longevity.

Pickling 

Pickling preserves food by the use of brine (a liquid with high salt content) mixed with vinegar, alcohol, or oil. Pickling usually applies heat somewhere along the way so the food accepts the brine until the point of saturation. This also improves flavor! Nearly all vegetables are well suited to pickling.

Salt Curing 

Similar to drying, salt draws out the water in meats. Some salt curing processes add sugar for the same effect.

Smoking 

Smoking offers a two-fold benefit: It preserves food using heat and smoke, which also gives it extra flavor. Many people who grill enjoy using a variety of wood for smoking to achieve different tastes and aromas. Meat, poultry, and fish are the three most predominantly smoked items. Some nuts are also commonly smoked.
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If you’re planning on making your jams, jellies, and other preserved products into a sideline business, do your research. You may need a food permit or a totally separate kitchen for preparation to comply with state laws. Check your local ordinances regarding zoning, and don’t forget things like state tax permits and insurance.



Sugaring 

Most commonly seen in the preservation of fruit, sugar may be combined with water to create syrup or alcohol. Additionally, sugar may be crystallized on a fruit or spice to create a protective coating, as in candied ginger.

A Little History 

The minute an animal dies or a vegetable leaves the soil, it begins to decompose. Our ancestors looked to nature for insights into keeping things from spoiling. Nearly every modern idea or method about preserving came from the careful observations of our ancestors. They may never have understood the science behind why some things lasted or why others made them ill, but they paid attention to the big picture and taught what they learned to the next generation. In colder regions, people froze food on the ice. In hot regions, people looked to the sun or fire to dry foods.

Drying: A Time-Honored Method 

Drying is perhaps the oldest of all methods. There is evidence ancient peoples dried food as long ago as 12,000 b.c.e., especially in the Middle East. Trade routes would help spread the use of this method along with a healthy bit of folklore, especially regarding dried herbs. By the time of the Roman Empire, buildings were created for drying herbs, fruits, and vegetables. When sun was lacking, fire was used instead.
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The ancient Peruvians had a primitive but effective method for freeze–drying food: They would take their crops high into Machu Picchu and store them there. At that altitude, the air pressure began to vaporize the water, and the cold neatly kept the food frozen.



Fermenting Records 

Most historians consider the discovery of fermentation an accidental wonder. There’s no question that the art of brewing was known to the ancient Sumerians by around 10,000 b.c.e., more than likely because a bit of bread was left in water too long. The first fermented beverages were venerated as divine in origin, especially after people found that this brew was often healthier than drinking water. Over time, people moved beyond fermenting beverages and began fermenting foods as well. Studies indicate that foods can develop more vitamins as they ferment, creating a healthier end product.

Various cultures buried foods as a type of fermenting method. Examples include eggs in China, shark in Iceland, kimchi in Korea, and rice bran pickles in Japan. Fermenting can take a toxic item like raw cassava root and make it consumable.

Pickling in the Past 

Pickling has been popular for at least 4,000 years. Pickles as we know them began in India and Babylon around 2000 b.c.e. and quickly spread to other parts of the world. Once this tasty sensation hit Rome there was no stopping it. Romans even used the brine from pickles for fish sauce because they didn’t want to waste it. The first containers for pickling were made of stoneware so the acid content in the brine wouldn’t dissolve a less hearty clay pot.
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Many famous people in history were fans of pickles. Cleopatra considered pickles essential for beauty, Caesar and Napoleon both fed them to their troops, and the Roman Emperor Tiberius ate them daily. Christopher Columbus, Queen Elizabeth I, and George Washington were also known to indulge.



The Saga of Smoking 

It’s difficult to pinpoint exactly when people began to smoke food in order to keep it longer. We do know that the Roman world loved sausage, which was likely smoked for longevity. Smoking was also wildly popular in the Middle Ages, especially for fish such as cod and herring. Typically, these fish were smoked for about three weeks before they were ready for transport to various markets away from the coast. On the other side of the world, Native Americans were cutting, seasoning, and smoking various meats for storage.

Curious about Freezing?

The first documented ice cellars appear in China around 1000 b.c.e., and the Greeks and Romans used a similar method to preserve their food. However, it wasn’t until the 1800s that refrigeration as we know it came into popular use.
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The Greeks and Romans preserved foods with sugar and honey. One favorite method was to press the fruit into jars with the chosen sweetener, but meats could be preserved with honey and sugar as well. The Romans also used various spices such as coriander to preserve foods.



Canning and Curing 

The 1800s also saw the development of canning and curing. Curing had a little bit of a head start; some of our ancestors used salt to keep food for longer periods. Canning began at the turn of the century when a confectioner named Nicolas Appert applied heat to sealed glass bottles for the French navy. Canning tins came about in 1810, and in 1864 the renowned scientist Louis Pasteur explained why these preservation processes helped prevent illness.

While canning tins were available in the early 1800s, can openers were not; they weren’t invented until 1858! Ezra Warner of Waterbury, Connecticut, came up with this wonderful invention so people no longer had to hammer their tins open.

Why Do People Do This?

When people hear about canning projects, their first reaction is commonly surprise that someone would undertake such a daunting task. But people who preserve their own food want healthy, tasty meals where each ingredient is chosen personally and blended according to individual tastes. While the initial process takes a little while, the end result lasts for months and requires no tinkering to perfect! Devoting a few hours on a weekend to making tomato sauce yields several jars, which means it’s one less thing to pick up at the grocery store. In addition to the convenience of having tomato sauce at your fingertips whenever you need it, making your own sauce will probably save you money.

Fresh and Healthy 

There is also a freshness factor to preserving. If you have a garden, you will find this a particularly delightful way to enjoy the fruits of your labor year-round, long after the garden has gone brown or become covered in snow. For example, the gardener with gently tended organic grapes can harvest and can them into jelly or jam on the same day and retain that treasured fresh flavor. If you grow tomatoes, you can take the fruit at the height of its growth, when it has greater concentrations of vitamin C, and create all manner of rich salsas and sauces. Nothing in the commercial market comes close.
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If you’re looking for high amounts of vitamin C, trust in broccoli, red and yellow sweet peppers, kohlrabi, kiwi, mango, papaya, and tomato. A whole mango, for example, provides more than 180 mg of vitamin C.



Home canning gives you a healthier option as well. Commercially preserved goods often include chemicals that aren’t remotely part of an average person’s working vocabulary. They also include added salt, sugar, and preserving agents, some of which cause allergic reactions. These additives are potentially harmful to people with serious health issues. Sulfates may trigger hives and aggravate asthma in people with sensitivity to this chemical. In high amounts, salt is considered a contributor to strokes and heart disease. Home preserving gives you the power to decide what to put in your body. Rather than risk eating a preprepared item to which you might have a bad reaction, you can make something at home that you know will be tasty and healthy.

You should always review the basic costs before you begin. Include the recipe ingredients, the tools and equipment you need to buy, and the gas or electricity needed to process the item. Even if it turns out that your homemade products cost you a little more, it’s well worth the effort to have fresh and healthy food on your table.

Keeping Tradition Alive 

Another reason many people preserve is because it continues a family tradition. At various times of the year, children and adults alike would help prepare whatever was about to be put up for the season. Family stories were retold and Mom’s best-kept secrets were shared in the hopes of safeguarding recipes for future generations. It’s only since World War II that such warm, communal scenes began to disappear from our homes. The disconnect between a family and its history, the lessened communication, and the loss of all manner of customs represents just the tip of the proverbial iceberg. Many modern preservers are often looking to reconnect with that lost sense of wholeness and revive old traditions with modern safety precautions.

In addition, people who can always know how well stocked the home is. It’s best to be prepared in case disaster strikes. The well-stocked pantry is a blessing, as is the ability to remain self-reliant.
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What do victory gardens have to do with canning?

Victory vegetable gardens sprouted up during World War II. The goal was to decrease the amount of food a household needed to buy so that commercially canned edibles, which were rationed, could go to the troops. About 40 percent of household consumable fruits and vegetables were preserved from these gardens until the late 1940s.



Finally, and probably most fulfilling on an individual level, there is a personal pleasure and pride that comes from making your own food. When people come to visit, you can offer them samplings from your stores and share the stories that go with each dish. This is how other people get inspired to preserve and how recipes get passed along from family to family and generation to generation.

Guidelines for Beginners 

These guidelines are generalized toward all preserving efforts, especially for people who are new to the art. Even if you have been preserving for a while, though, take a peek to jog your memory. Sometimes we get into bad habits or forget some of the basics that are so important to positive results. Touchstones like this will help.
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Canned goods require a cool, dark, and dry place for storage. The recommended temperature is between 50°F and 70°F. Under these conditions, your canned goods will last about a year. Temperatures greater than 90°F and exposure to direct sunlight dramatically decrease safe storage time.



The following are some strategies for successful preserving:

• Learn one method first. Pick out one preserving method that really appeals to you and get a good handle on it before launching into another one. This yields better results than if you split your attention and budget.

• Have a game plan for your projects. Why are you preserving? How much do you need to preserve to keep up with your household or gift-giving demands? How much is feasible based on your schedule? Set dates based on your demands and time constraints.

• Set a reasonable goal with a specific focus. For example, make one or two types of jelly in one weekend. Focus on sauce another weekend.

• Start out small. Small batches of everything tend to work better in preserving. You don’t need to learn everything overnight. Take your time and really gain expertise.

• Start clean and end clean.

• Have a functional sitting/working area. If it’s going to be a long round of peeling or chopping, you’ll really want that chair!

• Keep measurements tight and recipes come out right! Some preserving recipes require very specific components to work correctly.

• Adhere to the processing times provided in recipes. These are necessary to deter microbe growth. If you’re not sure, check that information against the USDA guidelines.

• Know your audience. If you’re preserving for other people, make sure you’re aware of their personal tastes and allergies. When people ask for the same thing twice, those are your winners!

• Write it down! When you adapt a recipe and it works right, document your process and keep it in a safe place for future reference.

• Label and date everything. This provides you with a visual gauge for shelf life and distinguishes a red, sweet gooey thingy from a red, hot spicy thingy.

• Keep track of your stock. Keep a running list of what you have in your storage pantry so you can plan meals and future preservation efforts. Remember, you only want to store enough for about a year’s consumption from a safety perspective.

• Have the right tools for the job and follow the manufacturer’s instructions for those tools. Each section in this book will provide you with necessary and fun tools so you can budget accordingly.

• Use the highest quality ingredients your budget will allow. Investing a little more in your components will result in far more pleasing items. 

• Create adequate space for your preserving projects. You need enough space for your tools, components, and the resulting products. Get creative. For example, an old wooden crate can transform into perfect shelving for a cellar!

• When in doubt, throw it out! Never take chances with your health. If something seems off, it probably is!

Finally, seek out others in your area or on the Internet who share your passion. Exchange ideas. Talk about those utter failures and amazing successes so everyone benefits. Share recipes and have product parties where everyone gets to taste test and offer feedback! This is a wonderful way to make new friends and improve your skills at the same time.


Chapter 2 
Canning 

Canning used to be thought of as something Granny did, but not anymore. Many people have rediscovered this lost art and appreciate the fact that it saves money and creates healthier food choices in the home. If you’re nervous about canning food, the processes used today are very safe when you follow the directions carefully. This chapter familiarizes you with the types of canning and the implements you’ll need.

Hot Water Bath or Pressure Canner?

The most important piece of equipment in your canning adventures is the canner itself, but a lot of people don’t know what type of canner to get or when to use pressure canning versus a hot-water bath. The simple rule of thumb is that all high-acid foods go into a hot-water-bath canner and everything else must be processed in a pressure canner. High-acid foods are all fruit products (jams, jellies, preserves, conserves, fruit butters, and marmalades) and anything pickled with vinegar like pickles, relishes, and vinegar-based sauces. The hot-water bath increases the temperature in the canning jar enough to kill bacteria and it also pushes out air bubbles as the content expands. As the jars cool, the air pressure creates the seal that makes the lid pop.
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A can of corn originally made more than forty years ago was recently discovered in a California home. When the can was opened, the corn looked and smelled like freshly canned corn, and it even tested safe from contaminants!



Low-acid foods are all nonpickled vegetables, meat, fish, poultry, and dried beans. The pressure cooker gets much hotter than a bath canner (250°F), and it maintains that heat throughout processing to kill microbes.

Notice there’s no mention of tomatoes here. That’s because tomatoes (which are fruits) can either be water-bath processed or pressure processed. In either case, lemon juice must be added to bring up the acidity level.

Buying Guide 

Hot-water-bath canners are made of aluminum or porcelain-covered steel. They have removable perforated racks and fitted lids. The canner must be deep enough so that at least 1" of briskly boiling water will be over the tops of jars during processing. Some boiling-water canners do not have flat bottoms, which are essential for use on an electric range. Either a flat or ridged bottom can be used on a gas burner. To ensure uniform processing of all jars with an electric range, the diameter of the canner should be no more than 4 inches wider than the element on which it is heated.

You need a hot water canner that is deep enough to submerge the jars you’re using. Look for one that has a rack for the jars so they don’t clank together during boiling. Some home preservers use a large stockpot and homemade rack system, but department stores offer very affordable hot-water bath canning kits starting at around $30.
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Do not use a saucepan for home canning. It will easily boil over and may not cover your jars effectively. Also, don’t shop for a canner in a secondhand store. The older canners may not have good gaskets and are often missing parts that may be impossible to replace.



By comparison, home-use pressure canners have been extensively redesigned in recent years. Models made before the 1970s were heavy-walled kettles with clamp-on or turn-on lids. They were fitted with a dial gauge, a vent port in the form of a petcock or counterweight, and a safety fuse. Modern pressure canners are lightweight, thin-walled kettles; most have turn-on lids. They have a jar rack, a gasket, a dial or weighted gauge, an automatic vent/cover lock, a vent port (steam vent) to be closed with a counterweight or weighted gauge, and a safety fuse.

A pressure canner runs about $100 for a 10–16 quart size. However, a pressure canner easily becomes a hot water canner just by leaving the lid off. It can also be used for other culinary efforts, such as tenderizing cheap cuts of meat. If you’re planning to do a lot of canning or more than jam and pickles, get a pressure canner; it offers more options.

Tools of the Trade 

The following is a list of the basic canning equipment a home canner will need to operate. Now is the time to take an inventory of your canning supplies and equipment and start gathering screwbands, lids, and jars. If your pressure canner uses a rubber gasket, get a pair of them. If a gasket blows in the middle of a canning project, you’ll need the replacement right at your fingertips.

Check out your local thrift shops and see if you can get a supply of Mason jars cheap. You may have to ask because they don’t always put out jars. Also post a note on your local Freecycle network (www.freecycle.org); sometimes you can get canning equipment, and all it costs is the gas to go pick it up.
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Until the mid-1800s, canning jars included tin lids and sealing wax. Then John Mason created a jar with a threaded lid that was reusable. This innovation was followed by the Lightning jars of Henry Putnam (with easily sealed lid clamps), Ball Jars, and Kerr jars (self-sealing jars with wide mouth). The Kerr system with sealing lids is the one used today.
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