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  AUTHOR’S NOTE
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  This book is intended for the beginning, as well as the experienced, canner who wants to extend the pleasures of pickling, preserving, and making unusual taste treats of all sorts in small batches during any time of the year. A good portion of the recipes can be refrigerated instead of being sealed in jars, which is a boon especially in the winter months when canning supplies are often difficult to find. All of these recipes will provide you with tasty and unusual treats that are perfect to give as gifts. It should be noted that many of the recipes can be safely altered to reflect your own individual taste and preferences. I hope you enjoy expanding your canning and preserving experiences through these small-batch recipes.


  EQUIPMENT YOU WILL NEED
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  Most of the recipes in this collection can easily be made with equipment already in your kitchen but you may want to add a few tools as you go along. Below is a list of the most commonly needed equipment in order to successfully can and preserve just about everything in this book:

  •    Measuring spoons—metal works best.

  •    Measuring cups in 1-, 2-, and 4-cup sizes—glass is handiest for measuring liquids and can go in the microwave if necessary. Metal cups are good for sugar and solids.

  •    Tongs—used to remove boiled jars and lids from boiling water.

  •    Wide-mouthed funnel—to fit a standard canning jar, preferably metal.

  •    Sharp knives—buy the best you can afford and also a good sharpener.

  •    Spoons—an assortment of wood and metal; a flat-ended wooden spoon is a great help when stirring a hot bubbling pot, and a slotted spoon is also useful for straining.

  •    For breaking up hard spices, such as cinnamon sticks and pepper corns, a tool such as a metal meat-tenderizing mallet will help. A hammer covered with a cloth will work too.

  •    Vegetable brush—keep it just for food use.

  •    Grater—one with a variety of hole sizes.

  •    Juicer

  •    Ladle for filling jars—a long-handled measuring cup or a teacup will work as a substitute but remember, it will get hot.

  •    Jar lid tightener—a variety of them is on the market from a useful nonslip pad to a metal gripper.

  •    Hot pads

  •    Dishcloths

  •    Hand and dish towels

  •    Apron—boiling kettles do spit and fruit juices will stain your clothing.

  •    Paper towels

  •    Cheesecloth or muslin and string to make spice bags. A tea caddy will make a good substitute, but you may not want to use it for tea again.

  •    Jelly bag—the corner of an old pillowcase works well.

  •    Bowls—a variety of sizes in glass, plastic, or stainless steel.

  •    Saucepans—stainless steel with a good heavy bottom is best since thin-bottomed pans stick. Aluminum pans will pit from the acid in many foods.

  •    Colander—such as you would use to drain pasta.

  •    Diffuser—a variety is available and will be a big help in avoiding stuck and burned mixtures.
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  •    Chopping board—choose one that is easy to keep clean.

  •    Timer

  •    Thermometer—a candy thermometer that clips to the side of the pan is best.

  •    An assortment of crocks, plastic tubs, small plastic buckets, and stone jars as needed.

  •    Kettles—heavy-bottomed stainless steel is best; aluminum will work but acid mixtures will pit it. Never use cast iron or chipped enamel. A 4- to 6-quart kettle will handle most of these recipes.

  •    Conventional strainers in various sizes with a fine mesh.

  •    Large strainer on a stand with a pestle to force food through or a food mill.

  •    Food grinder—a metal grinder with a variety of blades works well. A food processor will work but it is hard to control and get evenly ground food. Many stand mixers have a grinder attachment that will work well too.

  •    Blender or food processor—for pureeing mixtures. For a smooth puree, a blender or food processor will work best. If you want more texture, a handheld immersion blender works very well, and for even more texture, a potato masher will often be sufficient.

  •    Canning jars in a variety of sizes—standard canning jars, also known as Mason jars, come in 8 oz. half pints, 16 oz. pints, and 32 oz. quarts. A few other sizes are occasionally available but these are the most commonly used sizes. You will need these for long-term sealed storage, so buy whatever size you think suits your uses. Pints and quarts also come with standard-size tops and wide-mouth tops. Choose whichever you like. When you purchase your jars, they will come with a removable rim and an inner sealer or lid, which will stay attached to the jar until it is opened for use. The lids should not be reused but the rims can be used many times before being replaced. Replacement lids and rims are readily available at stores selling canning supplies. You may reuse jars and their lids from commercially canned foods that are not standard sizes if they are to be kept in the refrigerator. Kitchen supply stores often sell attractive containers in a variety of size and shapes. They cannot be sealed but will be nice for gifts.


  INGREDIENTS

  [image: image]

  Ingredients are listed at the beginning of each recipe. Be sure to read completely through a recipe to make sure you have everything needed. Remember: your results can be no better than your ingredients, so a few important things to remember are included here.

  Produce: Use only the freshest available, store it carefully, and use as soon as possible. Fruits should be just ripe, not soft, and vegetables crisp and firm.

  Vinegar: Do not try to make your own for canning. Vinegar is a preservative and must be 4 to 5 percent acid to be effective. Some of these recipes call for white vinegar and some for cider vinegar. Each will give a distinctive color and taste but usually can be used interchangeably as personal taste dictates.

  Salt: This is also a preservative, so use pure non-iodized canning or kosher salt. Table salts have iodine and additives to prevent lumping that will result in cloudy syrups. Wherever salt is used in this book, it is understood to be coarse canning or kosher salt.

  Spices: Spices will not go bad over time; they will just lose some flavor when kept too long. Whole spices have a longer shelf life than ground. Therefore, buy the size container that you will use up in about a year and store each spice in a cool dark place since sunlight and heat will speed loss of flavor. Whole and ground spices are treated differently when used. Ground spices are added directly to a mixture and will alter the color of the finished product. Whole spices may be added directly or tied in a small fabric or cheesecloth bag and removed just before canning if you do not want them in the finished product. If left in, there will be some addition of flavor. A large tea caddy will work too and is easy to reuse. To some extent, whole and ground spices are interchangeable. A teaspoon of whole spice is equal to about ¼ to ½ teaspoon ground depending on the bulk of the spice. Some experimentation will be necessary when substituting whole for ground (or vice versa). Unless otherwise noted, ground spices are used in these recipes.
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  Sugar: Acts as both a preserving agent and a thickener. Be sure to use the amounts stated so you get the intended result, especially in the jam and jelly recipes using liquid or powdered pectin. White and brown sugars will give different flavors. Feel free to experiment, but since brown sugars will seem to be a bit sweeter, start with a little less when experimenting. Other sweetening agents such as corn syrup and artificial sweeteners are best left for recipes designed just for their use.


  STEPS IN CANNING: THE OPEN KETTLE METHOD
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  Probably the most crucial step in canning is getting the food properly into the jars. Done wrong, your jars will not hold a seal and the food will spoil. Two things are essential for a successfully sealed jar: heat and a clean sterile jar. Without heat, a vacuum will not form to hold the lid tightly to the jar rim and the lid will not stick to a jar rim with any food on it. By following these basic steps of the open kettle method, you should have no trouble successfully filling and sealing your jars.

  1.   Prepare the jars:

  a.   Wash the jars carefully and drain.

  b.   Inspect the top rim of each jar and do not use chipped or cracked jars, as they will not seal.

  c.   Sterilize the jars by either boiling, completely submerged, for 10 minutes or by placing the jars in a 225°F oven for at least a half hour. Jars must be at boiling temperature (212°F) or the temperature of the food when they are filled to avoid cracking. If you do not have soft water for boiling, it is better to sterilize your jars in the oven.

  2.   Prepare the food to be canned according to the recipe.

  3.   Sterilize the lids inside the rims by boiling them for 10 minutes while the food is cooking. If that time is up before the food is done, lower the heat and return the lids to a boil before using. Soft water works best for this use.

  4.   Heat the funnel, tongs, cup, or ladle by placing them in the pan with the lids. They need to be hot to avoid a temperature difference, which could crack the hot jars.

  5.   When food is ready to can, fill and seal one jar at a time unless otherwise directed. Heat is essential so have all equipment ready to use before starting:

  a.   Use tongs to remove two jars from the pan or oven and set them on a heat-proof surface. If the food is not at a boil, let the jars cool a bit before filling to avoid cracking the glass.

  b.   Place the hot funnel on a jar and using a ladle or cup, fill the jar to within a half inch of the top. Use a clean spoon to remove excess food if necessary.

  c.   Put the funnel and cup on the second jar while sealing the first so any drips will go into that jar. A ladle can go back into the pan or on a saucer.

  d.   Use an absolutely clean, damp cloth to wipe the top rim of the filled jar. Any trace of food can cause seal failure. A paper towel will work for this when a small number of jars are to be sealed.

  e.   Use the tongs to remove a lid and rim from the boiling water. Place them on the jar and screw on tightly. Use a hot pad to hold the jar and another to cover the top. A lid tightening device will help here. Your may need to experiment to find the system that works best for you.

  f.   Place the sealed jar on a heat-proof surface to cool but keep it out of drafts. Too rapid cooling can cause jars to crack.

  g.   Before filling the second jar, use the tongs to remove another jar from the kettle or oven and repeat the sealing process.

  6.   When the jars are completely cool, check them for their seal. Press the center of the lids, which should have been sucked inward at the center and are not flexible. The rims can now be removed for storage or left on. Label the jars, including the date for easy identification of leftovers when next year’s jars are stored. A marking pen will write well on the lids. Store the jars upright in a cool dark place since light and heat can cause darkening over time. Do not freeze the sealed jars. Should any jars not be sealed, store them in the refrigerator and use promptly.


  STEPS IN CANNING: THE HOT WATER BATH METHOD
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  Some mixtures do not have enough acid or sugar to be safely canned by the open kettle method. For these you will need to use the hot water bath method. This method requires either a special large kettle with a lift-out rack, usually enamel ware, or a smaller kettle with a rack on the bottom that is deep enough so the jars will be covered by at least one inch of water. For this you will also need strong tongs for lifting the finished jars from the water.

  1.   Fill the kettle about ½ to ⅔ full of hot water, preferably soft water, cover, and place it over high heat. Bring to a full boil then lower the heat and keep the water at a low boil while filling your jars for processing. Sterilize your jars as explained on page 6. Also have an extra pan of boiling water ready to fill the canner after the jars are in the water.

  2.   Prepare the food and fill the jars as the recipe directs:

  a.   Hot pack—food is partly cooked before packing into the jars. Then boiling liquid is added to fill the jar to within ½-inch of the top.

  b.   Cold or raw pack—uncooked food is packed into jars and then the jars are filled to within ½-inch of the top with boiling liquid.

  c.   Syrups for fruit, hot or cold pack:

  •    Very light—1 cup sugar, 4 cups water

  •    Light—2 cups sugar, 4 cups water

  •    Medium—3 cups sugar, 4 cups water

  •    Heavy—4 to 4¾ cups sugar, 4 cups water

  When filling the jars, be careful not to pack food too tightly and to work out air bubbles. These can cause loss of liquid during processing if a siphoning action begins.

  3.   Use an absolutely clean wet cloth to wipe off the jar rims.

  4.   Cover each jar with a sterilized lid and rim. Screw on securely.

  5.   As each jar is sealed, place it on the wire rack that is suspended over the top of the large water bath kettle. This will start warming the jars and help avoid broken jars. If a conventional kettle is used, place the jars on the rack in the bottom or in a warm oven until all jars are sealed. Boil the water in a separate kettle and pour over the filled jars when all are filled. Jars should not touch each other.

  6.   When all jars are full, slowly lower the rack into the water. The entire bottom of each jar should hit the boiling water at once. Add boiling water to cover the jars by 1 to 2 inches. Put the lid on the kettle.

  7.   Return the kettle to a full boil and start timing for the length of time the recipe directs. Adjust the heat to keep the kettle at a boil. If boiling stops, stop timing and resume when the kettle returns to a boil.

  8.   When the time is done, slowly lift the rack out of the kettle and set it on a folded towel to drain. Wipe the top of each jar. Place the dry jars on a heat-proof surface, out of drafts, to cool. Use tongs to remove the jars from a conventional kettle. Check all jars to be sure the lids are tight.

  9.   Jars are sealed when the lid is depressed in the center. If a jar does not seal, either refrigerate and use or repeat the processing. Reprocessing is not recommended for cucumber pickles and soft fruits.
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  JAM

  THE LIQUID FRUIT PECTIN METHOD
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  Few fruits contain enough of the natural jelling agent, pectin, to make thick jams without long periods of cooking. This lack can easily be avoided by adding either natural pectin-rich fruit juices such as apple, currant, or lemon, or by adding commercial pectin such as “Certo,” available in grocery stores. By following these basic steps, you can make a wide variety of jams, but it is always best to check the directions on the brand of pectin you are using and to stick with one that gives you consistently good results. Remember that a runny jam makes excellent dessert topping, so there are, in effect, no failed jams.
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  STRAWBERRY JAM: THE BASIC JAM MAKING STEPS
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  To most jam makers, sparkling red strawberry jam is the very essence of summer, but with fresh strawberries now available all year round, strawberry jam can be made whenever you wish. As with all fresh fruit, use slightly or just fully ripe berries since riper fruit contains more liquid and less natural sugar, which can result in a runny jam. In winter, it may be necessary to purchase extra fruit to ensure having enough at the right stage of ripeness all at once. The steps in making this jam serve as an example for all jams made with liquid pectin and should be followed for all the recipes in this chapter.

  1.    Prepare the fruit—wash, pat dry, and hull about two quarts of firm berries. Crush them completely, one layer at a time. A potato masher works well for this.

  2.    Measure 3¾ cups crushed berries and their juice into a large saucepan or kettle. The jam will boil up as it cooks so use a good-sized pan.

  3.    Add to the pan:

  a.    7 cups (3 pounds) of white sugar

  b.    ¼ cup lemon juice (fresh is best)

  4.    Place the pan, uncovered, on a cold stove, turn the heat high, and bring to a full rolling boil, stirring continually. Boiling fruit will rise up in the pan very rapidly, so watch carefully.

  5.    Lower the heat slightly and boil hard for one minute, stirring continually. Foam will develop on the surface. Carefully spoon this off into a saucer and save to spread it on bread later for a special treat. It will not hurt the jam if you keep it in the pan, but it will not make as pretty a finished jar.

  6.    Remove the pan from the heat and at once stir in ½ bottle of pectin or one pouch from a two-pouch box.

  7.    Stir the jam and skim off foam for 5 minutes. The foam will partially dissolve by itself as the jam cools, but for appearance's sake, it should be removed.

  8.    Gently ladle the jam into sterile jars and seal at once.

  Yield: 8 to 10 half-pint jars of jam

  TIP: Using the steps in this example, you will be able to make a wide variety of jams.

  Just use these proportions of fruit and sugar to develop your own special treats:

  About 3¾ cups prepared fruits

  ¼ cup lemon juice to add natural pectin

  About 6 to 7 cups sugar

  ½ bottle or one pouch liquid pectin (some recipes will need twice this amount, so read carefully)

  APRICOT JAM FROM DRIED APRICOTS
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  Ingredients:

  ½ LB. DRIED APRICOTS

  ¼ CUP LEMON JUICE

  7 CUPS SUGAR

  1.    Wash and drain the dried apricots, and place in a saucepan with 3¾ cups water. Leave to soak at room temperature for at least 4 hours, or overnight.

  2.    When soaking is complete, simmer in the pan, covered, for about 30 minutes to soften and break up the fruit.

  3.    Measure 3¾ cups of the fruit and place in a large pan. Add water if there is not enough fruit. If large pieces of fruit are not wanted, cut up the apricots before cooking or mash when soft.

  4.    Add the lemon juice and sugar. For a taste variety, use orange juice in place of part of the water for cooking or add some finely grated lemon or orange rind.

  5.    Follow the basic jam-making steps and add 1 whole bottle of pectin or 2 pouches.

  Yield: approximately 8 half-pint jars of jam

  ORANGE MARMALADE
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  Ingredients:

  5 MEDIUM SEEDLESS ORANGES

  1 MEDIUM LEMON

  1 GRAPEFRUIT (OPTIONAL—THIS WILL MAKE A BITTER MARMALADE, WHICH YOU MAY PREFER)

  ¼ TEASPOON BAKING SODA

  6 CUPS OF SUGAR

  ½ BOTTLE OR 1 POUCH LIQUID PECTIN

  1.    Using a vegetable peeler, thinly remove the colored part only of 3 to 4 oranges and the lemon. If using a grapefruit, also remove its peel. The amount of grapefruit rind used will determine the bitterness of the marmalade. As much as possible, avoid any of the white pith of all the fruits.

  2.    Using a very sharp knife, slice the peels into thin shreds, as narrow as you like. Put the shreds into a pan and add 1½ cups water.

  3.    Add ¼ teaspoon baking soda.

  4.    Bring to a boil, cover, and cook slowly for 10 minutes.

  5.    Using a sharp knife, cut the fruit from the membrane by cutting along each side of every section. Work over a bowl to catch the juice and also squeeze the juice from the membranes. If using grapefruit, substitute some grapefruit for some of the oranges if desired. It will alter the flavor of the finished jam.

  6.    Chop the fruit or, for a smoother marmalade, whir in a blender or food processor. Transfer the fruit and juices to a large pan along with the drained shredded peel. Cook at a slow boil, uncovered, for 20 minutes.

  7.    Measure 3 cups of this mixture into a large pan. It there is too much, continue to boil until reduced. If too little, add a bit of water.

  8.    Add the sugar and cook 5 minutes, stirring continuously.

  9.    Add the liquid pectin. Follow the basic jam-making steps and seal in sterile jars.

  Yield: 7 to 8 half-pint jars of marmalade

  STRAWBERRY PINEAPPLE JAM
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  Ingredients:

  10 OZ. BOX OF FROZEN, WHOLE STRAWBERRIES, OR 1 CUP CRUSHED FRESH STRAWBERRIES

  20 OZ. CAN CRUSHED PINEAPPLE PACKED IN JUICE

  ¼ CUP WATER

  3½ CUPS SUGAR

  1 BOTTLE OR 2 POUCHES LIQUID PECTIN

  1.    Thaw the frozen strawberries. Thoroughly crush the berries in their juice. Measure 1 cup, including the juice, and put into a large pan or use the fresh berries. Save any extra for another use.

  2.    Drain the pineapple well and use the juice for something else if desired. Add the pineapple to the berries.

  3.    Add the water and sugar to the mixture.

  4.    Follow the basic steps in jam-making and seal in sterile jars.

  Yield: approximately 5½ half-pint jars of jam

  BANANA BUTTER
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  Ingredients:

  8 TO 10 RIPE BANANAS (SHOULD BE SOFT BUT NOT BLACK)

  6 CUPS SUGAR

  JUICE OF 1 LARGE LEMON

  1 BOTTLE OR 2 POUCHES LIQUID PECTIN

  1.    Crush the bananas to a pulp with a potato masher or use a food processor or blender being careful not to overprocess and incorporate excess air. Crush part of the bananas at a time and measure as you go along. A quart glass measure works well for this. You will need 1 and ½ lbs. of processed fruit, and this is one place where weighing helps (a pound is around a pint measure). Put the crushed fruit in a large pan.

  2.    Add the sugar and lemon juice.

  3.    Heat slowly, stirring constantly, until boiling and the sugar has dissolved. Cook at a rolling boil for 1 minute.

  4.    Add the pectin and follow the basic steps in jam-making and seal in sterile jars.

  Yield: about 5 half-pint jars of jam. However, this will vary by the ripeness of the fruit.

  *Optional: Add grated citrus fruit rind to taste.

  FROZEN UNCOOKED BLUEBERRY JAM
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  Ingredients:

  3 12-OZ. PACKAGES OF FROZEN BLUEBERRIES, OR AN EQUAL AMOUNT OF FRESH BERRIES

  5 CUPS SUGAR

  ¼ TEASPOON CINNAMON

  1 BOTTLE OR 2 POUCHES LIQUID PECTIN

  2 TABLESPOONS LEMON JUICE

  1.    Thaw the blueberries. Crush the berries with a potato masher, one layer at a time, measuring as you go (should yield about 4½ cups of crushed fruit). Put the fruit into a bowl or large pan. Fresh berries will work too, but be sure they are ripe.
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