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FOREWORD


Diane Gilleland, creator of CraftyPod.com


Ah, the humble Mason jar—a wholly useful thing that also manages to be beautiful. Why do we crafters love them so much? Is it that classic blocky shape? Their comforting heft? The charming embossed lettering? Or is it our memories (or ideals) of cozy kitchens and days spent putting by the summer garden yield for winter?


I’ve always loved the way Mason jars seem to materialize just as little household problems present themselves, offering perfect little solutions. I have a Mason jar in my kitchen that guards the aroma of my freshly roasted coffee beans. I have six more in my craft cabinet, keeping my buttons sorted by color. One on my back porch collaborates with a tea light and a little sand to form a lantern. And there’s one in my toolbox, holding a motley assortment of nails and screws.


But you don’t need to think of the Mason jar as “all-work-no-play.” It also possesses creative potential. Mason jars love to mess around with paint and glitter and fabric and Mod Podge. They like taking part in holiday celebrations, brightening up windowsills, or even transforming themselves into light fixtures and travel cups. Best of all, no matter how much crafty re-tooling you give a Mason jar, it’ll still end up being something useful. Which, to my mind, is the best kind of craft project—one that makes your life a little easier and a little more beautiful at the same time.


And this is where my friend Melissa Averinos comes in. She’s the perfect person to write a book about Mason jar crafts. She’s super-talented, but like the jars themselves, she won’t hold you to impossible standards of creative perfection. She’s more like a crafty buddy who encourages you to cozy up to the table, pours you a cup of tea, and doesn’t freak out if you spill your paint. Her designs have the same warm, inviting quality that Mason jars do, and she’s come up with a truly charming collection of projects that explore all their functional and decorative possibilities.


There’s something special about a useful handmade item—it somehow carries the imprint of those delightful hours you spent making it, and it gives you back a little dose of that joy each time you use it.


…And now if you’ll excuse me, I have a box of Mason jars in my garage that have a very bright future.




INTRODUCTION


Your pantry and fridge are stocked with them and you’ve got a drawer filled with regular and wide-mouth lids and screw bands.


But the Mason jar is much more than a container for soups and sauces, for canned applesauce and homemade jams and jellies. What you’ll find in this book is some outside-of-the-jam-kitchen thinking. Of course, I love homemade pickles and jam with their pretty little labels—who doesn’t? But I want to show you all the awesome possibilities that Mason jars offer the intrepid crafter; no sterilization required!


In this book you’ll find thirty-five unique projects featuring Mason jars—everything from light fixtures to a tiered candy dish. All of them can brighten your home, whether it’s the kitchen, the living room, or the bedroom. Although some of the projects are a bit more involved than others, none of them requires any more expertise than you have.


What You’ll Need


All the supplies called for in these projects are readily available, either through your friendly local craft store, at a hardware or home improvement center, or lying around your house, just waiting to be used in a creative way. The most important things you’ll need (apart from the Mason jars themselves) include:


• Permanent markers (like Sharpies) in assorted colors


• A power drill and bits (because some of the projects call for drilling holes in jar lids)


• Spray paint


• Mod Podge (if you’ve never used it, this is a glue, sealer, and finish—great for all kinds of craft projects)


• Glitter (all colors, shapes, and sizes—finally, an opportunity to put your glitter stash to use!)


Of course, many of the projects call for other supplies as well. Get creative and find supplies from your own home—objects that have been sitting in a closet or a drawer or in the attic. The more you personalize your Mason jar projects—make them connected to you and your family—the more you’ll love them.


This leads me to another point: Don’t feel that you need to follow the directions to the letter for the projects in this book. They’re just a starting point. If you feel like altering or improving upon them, be my guest. Perhaps they’ll inspire you to think of other ways to use Mason jars. Great! Go for it! That’s what creativity is all about.


How to Use This Book


I’ve divided this book into five sections. The first, “Mason Miscellany,” gives you some background about Mason jars and how they came to be a part of our lives. The other four—“In the Kitchen,” “Around the Home,” “Fun and Festivities,” and “Useful Jars”—show how widely you can use your Mason jars for craft projects. Some of these projects call for more crafting than others. The projects that are part of the “Useful Jars” section, however, won’t require you to do much actual crafting to the jars. But don’t let that stop you if you feel like adding some glitter or ribbons or spray paint to one of these projects. As I said, this is just a starting point.


I’ve also included an Appendix at the back of the book that contains art templates for some of the projects (these are referenced in the text) as well as some labels for you to photocopy and use as you like.


The most important thing you can do with this book is have fun. So go to it! Make some Mason jar magic!




PART 1


Mason Miscellany


Mason jars live a thousand lives. For ages, they’ve served as the most helpful of vessels; they’re vehicles for preserving the tastes—and nutrition—of summer throughout the fall and winter months. Currently they’re experiencing a resurgence as the darlings of crafters and wedding planners everywhere.


Honestly, though. It’s just a glass jar with a screw-top lid. Right?


There’s a lot more to Mason jars than meets the eye. They have a subtle genius that you only discover with time and persistence. You can freeze them, bake in them, or store food in them for months. The simple alchemy of glass, rubber, and metal somehow combines to produce a miracle of utility and panache that is unrivaled in the kitchen and pantry.


Small wonder, then, that we’ve started taking them into practically every other room in the house, using them for every conceivable purpose.


A Brief History of Mason Jars


Simple canning jars have been around at least since Napoleon uttered his famous dictum that “an army marches on its stomach.” By 1810 a Frenchman, Nicholas Appert, had produced a recognizable version of today’s canning jar just in time for Napoleon’s plans for conquering most of the world. Then in 1858 an American tinsmith named John Landis Mason patented his own version of the jar, lending his name to a vastly improved edition featuring a threaded jar mouth, a rubber seal, and a reusable screw-on zinc cover.


The spread of the popular Mason jar owed a fair bit to the decision in 1886 by the Ball Brothers of Buffalo, New York, to manufacture the design. If the name “Ball” is ringing a bell, that’s because “Ball jar” is to this day used interchangeably with “Mason jar” to indicate the common canning jar—and that’s because so many of them came with the name “Ball” imprinted on the side during the final decades of the nineteenth century.


Alexander Kerr managed to improve on the sealing mechanism in 1903. He also gave the jar a much wider mouth, making it far easier to fill and decant. The new design was adopted by the Ball brothers, to immediate acclaim.


What Makes a Masond Jar a Mason Jar?


It’s got to have a lid sealed with a rubber ring instead of wax. This innovation elevates a regular old canning jar to a true Mason jar. It doesn’t matter what name is on the side (or if there’s a name at all); if the lid has a rubber gasket and is fastened on with a threaded screw-top, you’ve got a Mason jar on your hands.


For readers of this book, it’s important to know that Mason jars still come in two standard mouth widths:


1. The standard “regular mouth” has an opening of 23⁄8 inches across.


2. Kerr’s “wide-mouth” version offers a more luxurious opening of 3 inches.


As well, Mason jars come in a bewildering array of shapes and sizes, including the half-pint, pint, pint-and-a-half, quart, and half-gallon. It can be confusing at first, but you’ll get the hang of it.
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Canning


Home canning (what we sometimes refer to as “putting up” food for the winter) is the purpose for which Mason jars were first invented. You can cook or pickle your food first, pour it into your Mason jars, seal them, and set the food aside for colder days. Canning food can be a tricky undertaking, as it’s important to sterilize the jars both before and during the procedure, so as to kill any organisms or enzymes that might seep in later and spoil the contents. Heating the jars after filling them also removes oxygen, which causes the vacuum that keeps food fresh for months.
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