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INTRODUCTION
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My affinity for WECK jars began after my friend introduced me to them in 2008. I had never seen anything like them before. The ones she had were small, lovely glass jars with glass lids and a rubber ring with two metal clamps. We were a little nervous to try canning with them for the first time, but we quickly learned there was nothing to fear. After our first experience canning with WECK jars, I started a collection of my own, which eventually turned into an obsession. I’ve even been called a hoarder a time or two regarding my WECK jar collection, but I’m okay with that—actually, even proud to be.

I nannied for my baby cousin throughout my college years, and after reading books on infants and becoming more informed about children overall, I became aware of all the toxins and harmful chemicals surrounding us in our daily lives, so I started to rid plastic from my own household. Years later when my own daughter was born, I was in a full-on war with plastic, BPA (Bisphenol A), phthalates, PVC, and other potentially harmful items around my house. This meant that the regular canning jars I had been using up to this point were also off limits due to the BPA-lined jar lids. That’s when I switched over to using strictly WECK jars for my home canning. I didn’t want any toxins leaching into my organic canned goods! In 2012, the FDA banned the use of BPA in infant-related products (baby bottles, formula liner, etc.) and many other brands started moving away from the use of BPA in their products as well, often advertising them as “BPA-free.” Though it gave me a sense of comfort, I always wondered what “safer alternative” they were using in place of BPA. Was it indeed safer? I once again began incorporating the other jars and lids back into my home-canning routine until I read a study published by UCLA in 2016 stating that “BPA-free alternatives may be no safer than BPA.” (Read the study online at academic.oup.com/endo/article/157/2/636/2422708.) So, with the best interest of my family in mind, I’ve recently made the switch back to water-bath canning strictly with WECK jars for my personal use. I’m sticking with the “better safe than sorry” idiom. Because WECK jars and their lids are made of glass, the only material touching the preserve is glass, so I do not have to worry about any harmful chemicals leaching into my food, and that gives me peace of mind. Plus, the lids are reusable, so I don’t need to purchase new lids after each use and that is a great bonus. This means less waste, which translates to eco-friendliness!

When the J. Weck Company chose to collaborate with me to write a preserving guide, it was a dream come true. If I’m not their biggest fan, I’m definitely one of their top five! Throughout this book, I share more than one hundred small-batch water-bath canned, fermented, pickled, and infused recipes, all designed for WECK jars. The recipes are written in an easy-to-read format that a novice can understand and an experienced preservationist can appreciate. Preserving in small batches is a fantastic way to try out a recipe without investing too much time, money, or energy. Small-batch recipes equal less preparation time, less cost for the ingredients, and less storage space required. If you love a particular recipe, double or triple it! I’ve included a handful of fantastic guest recipe contributions throughout the book with tips from industry pros, as well as note sections paired with each recipe for you to jot down what you liked about the recipe, what you didn’t like, what you changed, what worked, what didn’t, etc. I want you to use my recipes as a jumping-off point for future creations as you gain confidence in food preservation. I hope this book puts you at ease about how to use these aesthetically beautiful, non-toxic, and versatile jars, and I hope you find this cookbook to be inspirational and educational as it guides you through your food preservation endeavors. Happy Preserving!

Stephanie


PART I
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THE HISTORY OF WECK® JARS
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A chemist named Dr. Rudolf Rempel discovered that food could be successfully preserved by heating it in glass jars with an abraded edge, rubber ring, and metal lid. His discovery was patented in 1892, but he died in 1893. Albert Hussener founded a company which produced glass jars, but the company was not successful, probably because of the lack of advertising for his new product. He sold the patent to Johann Weck.

Johann Weck was born near Frankfurt, Germany. He moved to the town of Öflingen, in the state of Baden, as soon as he had bought Rempel’s patent. Weck was a strict vegetarian and an abstainer from alcohol. With his products he wanted to fight against the disease of alcoholism which was very common at the time. The surroundings in southern Baden were rich in fruit trees and fulfilled his wishes of preserving fruit instead of using it to make alcohol. He had acquired the exclusive right for distribution of the newly patented glass jars and canning apparatus for the entire area of southern Germany. He also bought the sole proprietorship of the company and the WECK canning patent.

He realized very soon that he could not manage the whole project alone. He found a partner from Lower Rhine area who was the local sales distributor for WECK products. The businessman, Georg van Eyck, was operating a porcelain and pottery shop. Around 1895, he took up the offer of Joann Weck to sell home canning jars. Georg van Eyck sold more canning jars in his shop alone than were sold in all other shops in Germany. Van Eyck had a special commercial talent, and he realized that he had to introduce his customers to the practical side of food preservation. When Weck asked him how he succeeded in selling so many jars, he also asked him if he would come to Öflingen to take over the sales of WECK products for all of Germany. Van Eyck agreed and founded together with Johann Weck the J. Weck Company on January 1, 1900.

With foresight and energy Georg van Eyck built up the company in Germany and the neighboring countries of Austria, Belgium, France, Hungary, Luxembourg, the Netherlands, and Switzerland. He did not become discouraged when Johann Weck decided to leave the firm in 1902 for personal reasons. Van Eyck built up his own staff and organized introductory sales shows for the whole country, just as he had done at his own shop. He employed teachers of domestic science who gave practical advice and instructions at cooking classes, parishes, and hospitals. He constantly improved his products: the jars, rubber sealing, canners, thermometers, and all the accessories which were sold under the trademark of WECK. With the trademark WECK, Georg van Eyck created one of the first trademarks in Germany, and also used advanced strategies of advertising by introducing the trademark name written across a red strawberry, which is still a well-known German label today.

Both world wars resulted in big setbacks for the WECK Company. When World War I started, all foreign trade contracts with the European countries and Russia came to a halt. In World War II, the three WECK glass factories that were located in the East were confiscated without damages being paid.

The WECK glass factory near Bonn—still under the ownership of the grandchildren of its founder Georg van Eyck—took up production after the war, in 1950. It has developed into a very modern, almost fully automated glass factory which today produces not only home canning jars but also bottles for soft drinks, jars and commercially preserved foods. The WECK Company has also produced a home and garden magazine Ratgeber Frau und Familie (“Advisor – Woman and Family”) for more than one hundred seventeen years. This monthly magazine is read in more than one million German-speaking households. The headquarters of the J. WECK Company are still in Öflingen, Germany.
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ABOUT WECK® JARS
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WECK jars are gorgeous tempered-glass jars that come in a variety of shapes and sizes. Each jar has a distinctive orange rubber ring, a glass lid, and two rust-proof stainless-steel clamps that securely close the jar. The metal clamps fit all WECK jars, and the jar lids and rubber rings of different styles fit interchangeably on jars of the same size. The rubber ring aids in sealing the jars so that the only material exposed to the preserves is glass, making WECK jars completely non-toxic. WECK jars are European and therefore do not translate exactly over to American sizing of half pint, pint, and quart jars. However, WECK jars are very similar in size. Here’s a list of the styles of jars I most commonly use for preserving.
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all jars
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Cylindrical jars are ideal for both canning and fermenting. The tall, thin design of jar model numbers 905 and 908 make them perfect for asparagus pickles. The smaller cylindrical jars (905) are great for infusions, and the larger jars (908 and 974) are fantastic for ferments such as kimchi or sauerkraut.
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cylindrical jars

Deco jars are beautifully shaped and ideal for canning jams, sauces, and small-batch ferments. They are also great for decorative purposes and dried food storage.
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deco jars

Juice jars of all sizes are the perfect jars to use for infusions. The neck of the jar helps keep the infused ingredients submerged. The smaller juice jar (763) is ideal for completed shrubs, infusions, or kvass.
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juice jars

Mold jars are most commonly used in my home kitchen. They are perfect for both ferments and canned goods. The largest jar of the collection (743) is my preferred jar of choice for making kvass. The 742 can be used equally in canning and fermenting as it is closest to a pint-sized jar. The 740 is great for jams, chutneys, and other “jam jar” sized preserves.
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mold jars

Tulip jars are shapely and gorgeous once filled with fruits and veggies. The smallest two of the collection (762 and 744) are ideal for jams, chutneys, and sauces. The 745 is a perfect quart jar option for canning and fermenting.
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tulip jars

Mini mold jars are so adorable. It’s surprising all the ways you’ll find to fill them! I use the smallest of the collection (080) for organizing my salts and seasonings. I also store homemade ground horseradish (pg. 68) in them.
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mini jars


WECK® jars closest to an 8 fl. oz. jam jar




	
Jar Style


	
Style #


	
Size (Liters)


	
Fluid Ounces





	
Deco Jar


	
902


	
⅕ L


	
7.4 fl. oz.





	
Mold Jar


	
740


	
⅕ L


	
9.8 fl. oz.





	
Mold Jar


	
900 (tall)


	
⅕ L


	
9.8 fl. oz.





	
Tulip


	
762


	
⅕ L


	
7.4 fl. oz.







WECK® jars closest to a 16 fl. oz. pint jar




	
Jar Style


	
Style #


	
Size (Liters)


	
Fluid Ounces





	
Deco Jar


	
901


	
½ L


	
18.9 fl. oz.





	
Mold Jar


	
741


	
¼ L


	
12.5 fl. oz.





	
Mold Jar


	
742


	
½ L


	
19.6 fl. oz.





	
Tulip Jar


	
744


	
½ L


	
19.6 fl. oz.







WECK® jars closest to a 32 fl. oz. quart jar




	
Jar Style


	
Style #


	
Size (Liters)


	
Fluid Ounces





	
Cylindrical Jar


	
908


	
1 L


	
35.2 fl. oz.





	
Deco Jar


	
748


	
1 L


	
35.9 fl. oz.





	
Mold Jar


	
743


	
¾ L


	
28.7 fl. oz.





	
Tulip Jar


	
745


	
1 L


	
35.9 fl. oz.
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WECK jars have not been tested by the USDA for home canning, therefore are not “approved” by the USDA for home canning, but this does not mean they are not safe for home canning. They have been safely used in home and commercial canning in Europe and around the world since 1900. The recipes in this book have been designed for WECK jars specifically, though measurements can be converted to fit standard 8-ounce, 16-ounce, and 32-ounce home canning jars that are USDA-approved. Please keep in mind that the headspace recommended per recipe will vary from ½ to ¼ inches if using any jar other than a WECK jar. Water-bath canned recipes from other cookbooks can be converted to fit WECK jars in a relatively similar size by adjusting the headspace to ½ inch.




CANNING AND FERMENTING: EXPLAINING THE DIFFERENCES
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If you’ve read my first book, Can It & Ferment It, parts of the next few sections may be a bit of a repeat, though I encourage you to keep reading as bits and pieces vary and are tailored to WECK jars.

Water-Bath Canning

The process of water-bath canning allows us to preserve food with freshness and at peak flavor. This method of preservation creates an airtight environment in which bacteria and other harmful contaminates cannot survive after going through the high-heat process of the boiling water bath. Through this preservation process, acidic canned goods become shelf stable and can be stored in a pantry or cupboard for one to two years. They can keep for more than one year, but for the best flavor, texture, nutrients, and taste, try to keep to the twelve- to eighteen-month timeframe, as it all begins to deplete once preserved.

Fermenting

Fermented recipes in this book are foods that are fermented in salt or a saltwater brine (salt dissolved in water). The process of fermentation can take days, weeks, months, or even years depending on the flavor desired and the specific fruit or vegetable used (though the recipes in this book generally take only a few days or weeks). The process of vegetable fermentation creates an acidic environment (by converting sugar into acid) in which bad/unsafe bacteria cannot survive. This is known as lactic acid fermentation or more popularly termed, “lacto-fermentation” or “wild-fermentation.” Lactic acid preserves the texture, taste, and nutrients in fermented foods. Lacto-fermented foods create probiotics, the healthy gut bacteria. The studies on fermented foods are endless and truly fascinating to read. If you haven’t already, I encourage you to take some time to research the health benefits linked to fermented foods. See the resource section in the back of the book for reading recommendations (pg. 178).

Importance of Local and Organic Produce

Can and ferment with the freshest available fruits and vegetables whenever possible; they are going to have the best flavor if they are picked at their peak and also retain more nutritional value compared to produce from the grocery store. Most of the produce sold at the grocery store is picked long before it’s ripe, and by the time it reaches the store shelves it’s lost much of its vitamins and nutrients. Per the USDA National Institute of Food and Agriculture, produce that is canned promptly after harvest can be more nutritious than fresh produce sold in local stores. The USDA goes on to say that within one to two weeks, even refrigerated produce loses half or more of some of its vitamins. I recommend buying produce at the farmers’ market that has been harvested the day of or the day prior, that way the produce is preserved within twenty-four to forty-eight hours of when it’s harvested. Use organic produce whenever possible and always use produce that is not treated with a food-grade wax sealant or harsh chemicals. Wash all produce before using.

In addition to using freshly harvested foods, when selecting produce be sure to pick fruits and vegetables that are not bruised or damaged. I also recommend trying to select produce that’s uniform in size. Having uniformity allows the food to pickle or ferment evenly which will result in a consistent end product.

Farmers are happy to explain their farming practices. By talking to local farmers, I have discovered that many fruits and veggies are indeed farmed organically, but the farmers have not gone through the process of making that official due to the cost incurred. Do not hesitate to ask your farmer questions about the way they farm—you might be pleasantly surprised by their answers. Be sure to always ask when the produce was harvested to ensure freshness.
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“Those rows of colorful, jewel-like preserves in shapely WECK jars?
Stephanie Thurow puts them well within reach of the home cook.”
—LIANA KRISSOFF, AUTHOR OF CANNING FOR A NEW GENERATION
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