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Preserving the
Good Things
of Life Because
YouCant
Home canning puts the pleasure of eating During heat processing, mason jars
natural, delicious produce at your fingertips filled with food and fitted with two-piece
year-round. Preserving food in mason jars metal closures are heated, destroying
might sound old-fashioned, but it is as harmful microorganisms that cause food
modern and practical as the latest health spoilage and creating an airtight seal that
food trend or gourmet creation - and it's prevents contamination during storage.
really quite simple! Home canners enjoy Precise processing techniques, times and
the rewards of numerous homemade meals temperatures are determined by the acidity
and snacks, created from just one preserving of the food being preserved. A full
session. When you preserve food at home, description of the process of home canning,
you create products that save you time in with step-by-step instructions and all the
day-to-day food preparation, a real blessing details you need to know to preserve food
given today's hectic lifestyles. Individual safely, can be found in The Art and Science
home-preserved jars can be opened and of Home Food Preservation, beginning
served as is, or used to simplify on-the-spot on page 409.
meal and snack preparation. If you're eager to jump right in, the
Getting Started chapter (pages 8-18) gives
A Simple Step Beyond Cooking detailed instructions on preparing five
Like baking, preserving food is a simple step versatile home-canned foods: strawberry
beyond recipe preparation. For home jam, mint jelly, salsa, corn relish and dill
canning, this step is called "heat processing." pickles. If you prefer to know all the details
It is neither difficult nor time-consuming. before you begin a project, take some time
In fact, the most popular home-preserved to peruse The Art and Science of Home Food
foods require less time than baking a cake Preservation, and especially the section
or a casserole. Unlike baking, the results called Boiling-Water Heat Processing, Step
of home canning sessions do not require by Step (page 415), before you begin one
space in your refrigerator or freezer. of the Getting Started recipes.
Properly home-canned foods can be stored Happy canning!
in your cupboard for up to a year.
4
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Home Canning
Equipment
The majority of to day's home-canned foods Any pot used as a boiling-water canner
- jams and jellies, pickles, fruits and must be large enough to completely
tomatoes - can be prepared and preserved immerse the jars in water. Ideally, the pot
using utensils you are likely to already have will be at least 3 inches (7.5 cm) deeper
in your kitchen. To get started, of course, you than the height of the jars. This depth
will need canning jars and new two-piece allows space for the jars to be covered by at
metal closures, as well as a canner for least 1 inch (2.5 cm) of water, while leaving
heat-processing the filled jars. sufficient extra pot height (1 to 2 inches/
2.5 to 5 cm) for the water to boil rapidly.
Boiling-Water Canner The rack simply lifts the jars off the bottom
Most of the recipes in this book are heat of the pot, keeping them away from direct
processed in a boiling-water canner. This heat and allowing the boiling water to heat
is not something you necessarily need to the entire jar. Racks designed specifically
run out and buy: most kitchens have pots for boiling-water canners have handles that
that can double as boiling-water canners, allow the rack to be elevated and hooked to
especially if you're using smaller jars. A the rim of the pot. When the rack is filled
boiling-water canner is simply a large, with jars, do not remove it from the pot.
deep pot equipped with a lid and a rack. You can also use a cake cooling rack or tie
Cooking equipment stores do stock extra screw bands together to cover the
commercial boiling-water canners, but bottom of the pot. With this type of rack,
before you purchase this specialized a jar lifter is a definite asset.
equipment, check to see if one of your
existing pots might be a suitable substitute.
On
~
d~
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u
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Pressure Canner processing methods and times. For more
information on canning jars, see page 413.
To heat-process non-acidified vegetables,
meat, poultry or fish - or recipes that
include any of these foods - you'll need
Jar Lids and Screw Bands
a special piece of equipment called a Two-piece metal home-canning closures
pressure canner. Pressure canners are include a screw band and a flat metal lid
available in cooking supply stores. They are with a channel filled with sealing
tall, usually heavy, pots with two special compound. Flat lids are constructed of
features: a lid that can be locked in place tin-plated steel that has been protected
and a pressure-regulating device. To learn with food-safe coatings. The underside of
more about pressure canners and how to the lid has a channel coated with a unique
use them, see Pressure Canning: Low-Acid food-safe sealing compound specifically
Foods, page 379. formulated for preserving food at home.
The threaded metal screw band fits over
the threaded neck of the jar and holds the
lid in place during heat processing.
Holding the lid securely in place during
heat processing is the sole purpose of a
screw band. For more information on lids
and screw bands, see page 414.
r:~1-
I
Canning Jars
~-=±i
~~
Glass canning jars, often called mason jars,
are the only containers recommended for
safe home canning. Authentic canning jars Canning Utensils
have a unique threaded neck designed to While they are not essential, there are a
engage with home canning screw bands. number of specialty kitchen tools that make
The top of the jar must be smooth and flat, canning easier and safer. These include
without chips, to accommodate the sealing jar lifters, canning funnels, magnetic lid
compound in the flange of the lid. The wands and nonmetallic spatulas. For more
shape and volume capacity of canning jars information on these useful utensils, see
must also comply with well-established heat page 415.
6 nOME CANNING EQUIPME~T
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Getting Started
To introduce you to the pleasures ofpreserving, this chapter provides detailed instructions
for home canning five popular foods: jam, jelly, salsa, relish and pickles. It provides
beginners with a jumpstart on making outstanding preserves without studying the science
ofpreserving.
After reading through one or two of these simple recipes, we're certain you'll feel
confident enough to try your hand at any ofthe more than 400 recipes included in this
book. Ifyou have questions, you'll find the answers in The Art and Science ofHome Food
Preservation, pages 409-419. Even ifyou aren't a beginner, reading through these recipes
will provide many useful tips that will help you produce the bestpossible results when
makingpreserves at home.
•••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••
Strawberry Jam .......... . .................................... . .............. 8
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Simple "House" Salsa ................. . ............. . . . ...................... 12
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Strawberry Jam
A universal favorite, Makes about eight 8-ounce (250 mL) jars
strawberryjam adds
7 cups granulated sugar 1.75 L
marvelous flavor and
8 cups whole strawberries (approx.) 2L
color to breakfasts,
4tbsp lemon juice 60mL
snacks and desserts.
package (1.75 ozl49 to 57 g)
While freshly picked,
regular powdered fruit pectin
locally grown
strawberries produce I. Place 8 clean 8-ounce (250 mL) mason jars on a rack in a
the bestjam, this recipe boiling-water canner. (You can also use a large, deep saucepan
can be made using or stockpot that is at least 3 inches17.5 cm deeper than the
imported berries or height of the jars.) Fill the jars and canner with cool water that
unsweetened frozen reaches the top of the jars. Cover and bring water to a simmer
berries. If usingfrozen over medium heat. Do not boil.
berries, thaw them in 2. Prepare 8 two-piece closures. Set screw bands aside. Place
the refrigerator just until lids in a small saucepan and cover with water. Heat just to a
they are soft enough to simmer over medium heat, but do not boil. Keep lids warm
crush. Some ice crystals until ready to use. Do not heat screw bands.
should remain. 3. Measure sugar into a bowl and set aside. (Sugar is added to the
boiling jam all at once, so measuring it ahead of time prevents
TIPS errors in quantities and eliminates cooking delays.)
Powdered fruit pectin is 4. In a colander placed over a sink, wash strawberries in cool
sometimes sold in 49 g running water. Drain thoroughly and, using a strawberry
packages and sometimes huller or the rounded end of a potato peeler, remove hulls.
in 57 g packages. The 5. In a glass pie plate or flat-bottomed bowl, place a single layer
weight difference does of strawberries. Using a potato masher, crush berries and
not affect the performance transfer to a I-cup (250 mL) liquid measure. As you
ofthe product. accumulate each cup (250 mL), transfer crushed berries to
When preparing jars and a large, deep stainless steel saucepan. Repeat until you have
lids, prepare a couple
5 cups (1.25 L) of crushed strawberries.
extra in case your yield is 6. Add lemon juice to crushed strawberries in saucepan. Whisk
larger than you expect. If in pectin until dissolved. Bring to a full rolling boil over high
you don't have enough heat, stirring frequently. Add sugar all at once and, stirring
jars, place any leftover constantly, return to a full rolling boil that cannot be stirred
down. Boil hard, stirring constantly, for 1 minute. Remove
preserves in an airtight
from heat and, using a large slotted metal spoon, skim off foam
container, store in the
(see tip, opposite).
refrigerator and use
within a few weeks. 7. Fill one jar at a time. Remove jar from canner and empty hot
water back into canner. (Do not dry jar.) Place jar on a tray or
Before using jars, inspect towel-covered counter and place a canning funnel in it. Ladle
them carefully for any hot jam into hot jar, leaving %inch (0.5 cm) headspace. Slide
chips, cracks or fractures. a nonmetallic utensil, such as a rubber spatula, down between
Discard any imperfect jars.
8 GETTING STARTED
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TIPS the jam and the inside of jar two or three times to release air
Measuring accurately bubbles. Adjust headspace, if necessary, by adding hot jam.
is essential to success With a clean damp cloth or paper towel, wipe jar rim and
when making gelled threads to remove any food residue. Using a magnetic or
products. Multi-cup glass nonmetallic utensil, lift hot lid from water and center it on jar.
or liquid measures are Place screw band on jar and, with your fingers, screw band
generally less accurate down evenly and firmly, just until resistance is met, then
than single-cup (250 mL) increase to fingertip-tight. Do not over-tighten or use any
glass measures. tools to apply screw band. Return jar to canner rack and
repeat until all jam is used.
When measuring dry 8. When all jars are filled, lower rack into canner and ensure jars
ingredients, such as are completely covered by at least 1 inch (2.5 em) of hot water.
sugar; use measures that Cover canner and bring water to a full rolling boil over high
can be leveled off with heat. Process (continue boiling rapidly) for 10 minutes, starting
a straight-edge tool. timer only when water reaches a full rolling boil. At the end of
Do not use glass or the processing time, turn heat off and remove canner lid. Wait
liquid measures for 5 minutes, then remove jars, without tilting. Place jars upright
dry ingredients. on a towel in a draft-free place and let cool, undisturbed, for
24 hours.
Foam accumulates on the
surface of soft spreads as 9. After 24 hours, check lids for seal. Remove screw bands and
air is released from the press down on the center of each lid with your finger. Sealed
lids will be concave (they'll curve downward) and will show no
fruit during cooking. To
movement when pressed. Jars that haven't sealed properly must
reduce foaming, add up
be refrigerated immediately or reprocessed (see page 418). Rinse
to Y2 tsp (2 mL) butter or
and dry screw bands. Wipe jars and, if desired, loosely reapply
margarine to the recipe
screw bands. Label jars and store in a cool, dry, dark place.
before cooking. This will
reduce surface tension and
thus reduce the buildup of Variations
air bubbles or foam. Vanilla Strawberry Jam: Add half a vanilla bean, split in half
lengthwise, to the crushed strawberries. Cook as directed and
remove vanilla bean before ladling jam into jars. The resulting jam
will be enhanced with subtle yet distinct vanilla overtones.
Strawberry Balsamic Jam: Reduce the lemon juice to 1 tbsp
(15 mL) and add 3 tbsp (45 mL) good-quality balsamic vinegar.
Balsamic vinegar accents the strawberry flavor and gives the jam
a robust taste.
Lemony Strawberry Jam: Add the grated zest of 1 large lemon to
the crushed strawberries.
Peppered Strawberry Jam: Stir 1/2 tsp (2 mL) freshly ground black
pepper into the cooked jam just before ladling it into the jars.
Pepper accents and compliments strawberries' sweet flavor. Be sure
to use freshly ground pepper, which delivers a fresher-quality flavor.
GETTING STARTED 9
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Mint Jelly
Mint jelly is a trans Makes about four 8-ounce (250 mL) jars
lucent jewl'l. Not on"y I Y2 cups firmly packed mint leaves 375 mL
does it hOl'1' many /lSI'S
2 ~ cups water 550 mL
in cooking, it makes a
2 tbsp lemon juice 30 mL
delicious sprmdfor
3Y2 cups granulated sugar 875 mL
bread and a tas~y ----~----~--- --~~---------------------------
Green food coloring (optional)
condiment with Lamb
pouch (3 ozl85 mL) liquid pectin
orpork. Used as a
glazefor roast or grilled
I. Place 4 clean 8-ounce (250 mL) mason jars on a rack in a
meat or stirred into
boiling-water canner. (You can also use a large, deep saucepan
marinades, mintjelly or stockpot that is at least 3 inches/7.5 cm deeper than the
adds rl'freshingflavor height of the jars.) Fill the jars and canner with cool water that
to manyfoods. reaches the top of the jars. Cover and bring water to a simmer
over medium heat. Do not boil.
TIPS
2. Prepare 4 two-piece closures. Set screw bands aside. Place lids
Cheesecloth can be found
in a small saucepan and cover with water. Heat just to a simmer
at many retailers, such as over medium heat, but do not boil. Keep lids warm until ready
grocery stores and other to use. Do not heat screw bands.
stores that carry kitchen
3. In a colander placed over a sink, rinse mint leaves thoroughly
supplies. Look in the area
under cold running water. Shake off excess moisture and
where kitchen utensils chop finely.
are located.
4. In a large stainless steel saucepan, combine mint and water.
For best results when Bring to a boil over medium-high heat. Remove from heat,
cooking jelly, use a heavy cover and let steep for 10 minutes. Pour liquid into a damp
bottomed stainless steel jelly bag or a cheesecloth-lined sieve set over a large glass
saucepan that is at least measure. Let drip until you have 1%cups (425 mL) of
three times deeper than mint-flavored liquid.
the level of the recipe's 5. In a clean large, deep stainless steel saucepan, combine mint
juice and sugar combined. flavored liquid, lemon juice and sugar. Over high heat, stirring
Jelly bubbles and boils constantly, bring to a full rolling boil that cannot be stirred down.
up when it reaches a Stir in liquid pectin, squeezing the full content from the pouch.
full rolling boil and Boil hard, stirring constantly, for 1 minute. Add a few drops of
therefore requires this food coloring (if using). Remove from heat and, using a large
extra pan depth. slotted metal spoon, skim off foam (see tip, page 9).
Read a recipe all the way
through, even before
you go shopping for
the ingredients. It's very
important to have all
of the ingredients and
equipment ready
before you start
making preserves.
10 GETTING STARTED
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TIPS 6. Some jellies set up very quickly, so it is important to move quickly
A jar lifter is very helpful when transferring cooked jellyfrom the pot to the jars. Because
for handling hot, wet jars. jellies are pure liquids, bubble removal for each jar is not required.
Because they are bulky Remove a jar from canner and empty hot water back into canner.
and fit loosely, oven mitts (Do not dry jar.) Place jar on a tray or towel-covered counter and
- even water-resistent place a canning funnel in it. Quickly ladle or pour hot jelly into
types - are not a wise hot jar, leaving 14 inch (0.5 cm) headspace. With a clean damp
choice. When filling jars, cloth or paper towel, wipe jar rim and threads to remove any
an all-purpose rubber food residue. Using a magnetic or nonmetallic utensil, lift a hot
glove, worn on your lid from water and center it on jar. Place screw band on jar and,
helper hand, will allow with your fingers, screw band down evenly and firmly, just
until resistance is met, then increase to fingertip-tight. Do not
you to steady the jar.
over-tighten or use any tools to apply screw bands. Return jar
Place a clean towel on to canner rack and repeat until all jelly is used.
your work surface to 7. When all jars are filled, lower rack into canner and ensure jars
absorb water from the hot are completely covered by at least 1 inch (2.5 cm) of hot water.
jars as you take them out Cover canner and bring water to a full rolling boil over high
of the boiling-water heat. Process (continue boiling rapidly) for 10 minutes, starting
canner to be filled, and timer only when water reaches a ~ rolling boil. At the end of
again once the jars are the processing time, turn heat off and remove canner lid. Wait
processed. The towel 5 minutes, then remove jars, without tilting. Place jars upright
prevents hot jars from on a towel in a draft-free place and let cool, undisturbed, for
coming into contact with 24 hours.
cooler countertops. 8. After 24 hours, check lids for seal. Remove screw bands and
Significant temperature press down on center of each lid with your finger. Sealed lids
differences can cause will be concave (they'll curve downward) and will show no
jar breakage. movement when pressed. Jars that haven't sealed properly must
be refrigerated immediately or reprocessed (see page 418). Rinse
and dry screw bands. Wipe jars and, if desired, loosely reapply
screw bands. Label jars and store in a cool, dry, dark place.
GETTING STARTED II
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Simple "House" Salsa
Create a distiru;til'e Makes eight to nine 8-ounce (250 mL) jars
salsa to suityoll" chopped onions 375 mL
IY2 cups
family's taste pn:/<Yenre,
I tbsp chopped garlic 15 mL
mild to fiery hot. !lvoll
I cup cider vinegar 250 mL
can't wait fa rfresh
10 cups coarsely chopped. seeded. cored 2.5 L
tomato season, use
plum tomatoes
ranned tomatoes
2 cups chopped, seeded red and/or green 500mL
instead. Do not alter the bell peppers
quantities ofvegetables I cup loosely packed chopped fresh 250mL
and vinegar - they cilantro or Italian parsley
must be used as stated I tbsp dried oregano 15 mL
to assure the proper I tbsp granulated sugar 15 mL
acidityfor high-acid I tbsp hot pepper sauce 15 mL
food processing.
IY2 tsp ground cumin 7mL
Adjust the fla[)o,. hy
IY2 tsp salt 7mL
substituting chopped
jalapenos or otherji'esh I. Place 9 clean 8-ounce (250 mL) mason jars on a rack in a
hot peppersfor some boiling-water canner. (You can also use a large, deep saucepan
ofthe red or green bell that is at least 3 inches!7.5 em deeper than the height of the
peppers. Additional jars.) Fill the jars and canner with cool water that reaches
dried spices andlor hot the top of the jars. Cover and bring water to a simmer over
pepper sauce may be medium heat. Do not boil.
added to the cooked 2. Prepare 9 two-piece closures. Set screw bands aside. Place
mixture without lids in a small saucepan and cover with water. Heat justto a
affecting acidi(}: simmer over medium heat, but do not boil. Keep lids warm
until ready to use. Do not heat screw bands.
TIPS 3. In a large stainless steel saucepan, combine onions, garlic and
Refer to the Produce vinegar. Bring to a boil over high heat, stirring occasionally.
Purchase Guide on pages Reduce heat and boil gently for 2 minutes. Stir in tomatoes and
426-429 to determine peppers, return mixture to a boil and cook for 3 minutes. Add
how much produce you'll cilantro, oregano, sugar, hot pepper sauce, cumin and salt.
need to buy to prepare Return to a full boil, stirring constantly. Reduce heat and boil
this recipe. gently, stirring occasionally, just until peppers are tender, 3 to
5 minutes. Remove from heat.
Salsa is a versatile
complement to entrees 4. Fill one jar at a time. Remove one jar from canner and empty
and snacks. Serve
hot water back into canner. (Do not dry jar.) Place jar on a
tray or towel-covered counter and place a canning funnel
homemade salsa with
in it. Ladle hot salsa into hot jar, leaving 1/2 inch (1 em)
steak fajitas, meatloaf,
headspace. Slide a nonmetallic utensil, such as a rubber spatula,
baked potatoes, nachos
and main dish salads.
12 GETTING STARTED
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TIPS down between the salsa and the inside of jar two or three times
For best results, use firm to release air bubbles. Adjust headspace, if necessary, by adding
plum tomatoes. Round or hot salsa. With a clean damp cloth or paper towel, wipe jar
globe garden tomatoes rim and threads to remove any food residue. Using a magnetic
may be used, but they or nonmetallic utensil, lift hot lid from water and center it on
need to be seeded, diced jar. Place screw band on jar and, with your fingers, screw band
and drained in a colander down evenly and firmly, just until resistance is met, then
for at least 30 minutes increase to fingertip-tight. Do not over-tighten or use any
before adding to the tools to apply screw band. Return jar to canner rack and repeat
recipe. Measure the until all salsa is used.
required quantity of s. When all jars are filled, lower rack into canner and ensure jars
chopped tomatoes are completely covered by at least 1 inch (2.5 cm) of hot water.
after draining. Cover canner and bring water to a full rolling boil over high heat.
Process (continue boiling rapidly) for 15 minutes, starting timer
Homemade salsas tend only when water reaches a full rolling boil. At the end of the
to be runnier than processing time, turn heat off and remove canner lid. Wait
commercial salsas. If 5 minutes, then remove jars, without tilting. Place jars upright
you wish to have a on a towel in a draft-free place and let cool, undisturbed, for
chunkier salsa, drain off 24 hours.
the excess juice. This 6. After 24 hours, check lids for seal. Remove screw bands and
juice is a wonderful press down on the center of each lid with your finger. Sealed
addition to stews, soups lids will be concave (they'll curve downward) and will
or salad dressings. show no movement when pressed. Jars that haven't sealed
properly must be refrigerated immediately or reprocessed
Salsa fiavors mellow
(see page 418). Rinse and dry screw bands. Wipe jars and, if
and blend during shelf
desired, loosely reapply screw bands. Label jars and store in
storage. Optimum fiavor
a cool, dry, dark place.
is achieved after 3 to
4 weeks.
Variations
Year-round Salsa: In place of fresh tomatoes, substitute 6 1/ 1 cups
(1.575 L) chopped, drained canned tomatoes and omit the salt. You
will need one institutional-size can (100 oZ/2.84 L) or 4 cans (each
28 oz/796 mL) whole tomatoes. Coarsely chop canned tomatoes
and place in a sieve for 15 minutes to drain excess liquid before
adding to the recipe. The salt content varies in canned tomatoes,
so adjust seasonings accordingly.
Chipotle Salsa: For a smoky flavor, substitute 3 finely chopped
drained canned chipotle peppers in adobo sauce for the hot
pepper sauce.
GETTING STARTED 13
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Traditional Corn Relish
Serve this colorful, Makes about 'five pint (500 mL) jars
tangy relish to perk up frozen corn kernels, thawed
9 cups 2.25 L
the appetite appeal of
3 cups finely chopped cabbage 750mL
sandwiches or sti,. into
I cup finely chopped onion 250 mL
deli salads for added
I cup finely chopped, seeded red bell pepper 250 mL
jlal'or and texture.
4 cups white vinegar IL
3 cups granulated sugar 750mL
TIPS
For a hot and sweet relish, I cup water 250mL
add J,4 to I tsp (I to 5 mL) 2 tbsp dry mustard 30 mL
hot pepper flakes to the I tbsp celery seeds 15 mL
vegetable mixture along I tbsp mustard seeds 15 mL
with the spices. Adjust the I tbsp salt 15 mL
"heat" ofthis relish by I tbsp ground turmeric 15 mL
increasing or decreasing
hot pepper flakes. I. In a large stainless steel saucepan, combine corn, cabbage,
onion, red pepper, vinegar, sugar, water, dry mustard, celery
Refer to the Produce seeds, mustard seeds, salt and turmeric. Bring to a boil over
Purchase Guide on pages medium-high heat, stirring frequently. Reduce heat and boil
426-429 to determine gently, stirring occasionally, for about 25 minutes or until
how much produce you'll liquid is reduced and vegetables are tender-crisp.
need to buy to prepare 2. Meanwhile, place 5 clean pint (500 mL) mason jars on a rack in a
this recipe. boiling-water canner. (You can also use a large, deep saucepan
or stockpot that is at least 3 inches17.5 cm deeper than the
height of the jars.) Fill the jars and canner with cool water to
within 1 inch (2.5 cm) of the top of the jars. Cover and bring
water to a simmer over medium heat. Do not boil.
J. Prepare 5 two-piece closures. Set screw bands aside. Place
lids in a small saucepan and cover with water. Heat just to a
simmer over medium heat, but do not boil. Keep lids warm
until ready to use. Do not heat screw bands.
4. Fill one jar at a time. Remove one jar from canner and empty hot
water back into canner. (Do not dry jar.) Place jar on a tray or
towel-covered counter and place a canning funnel in it. Ladle
hot relish into hot jar, leaving 1/2 inch (1 cm) headspace. Slide
a nonmetallic utensil, such as a rubber spatula, down between
14 GETTfNG STARTED
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TIP the relish and the inside of jar two or three times to release air
A clear plastic ruler (kept bubbles. Adjust headspace, if necessary, by adding hot relish.
solely for kitchen use) With a clean damp cloth or paper towel, wipe jar rim and threads
will help you determine to remove any food residue. Using a magnetic or nonmetallic
the correct heads pace. utensil, lift hot lid from water and center it on jar. Place screw
Each filled jar should be band on jar and, with your fingers, screw band down evenly and
measured accurately. firmly, just until resistance is met, then increase to fingertip
as the headspace can tight. Do not over-tighten or use any tools to apply screw band.
affect sealing and Return jar to canner rack and repeat until all relish is used.
the preservation of 5. When all jars are filled, lower rack into canner and ensure jars
the contents. are completely covered by at least 1 inch (2.5 cm) of hot water.
Cover canner and bring water to a full rolling boil over high
heat. Process (continue boiling rapidly) for 15 minutes, starting
timer only when water reaches a full rolling boil. At the end of
the processing time, turn heat off and remove canner lid. Wait
5 minutes, then remove jars, without tilting. Place jars upright
on a towel in a draft-free place and let cool, undisturbed, for
24 hours.
6. After 24 hours, check lids for seal. Remove screw bands and
press down on the center of each lid with your finger. Sealed
lids will be concave (they'll curve downward) and will
show no movement when pressed. Jars that haven't sealed
properly must be refrigerated immediately or reprocessed
(see page 418). Rinse and dry screw bands. Wipe jars and, if
desired, loosely reapply screw bands. Label jars and store in
a cool, dry, dark place.
Variation
Fresh Corn Relish: Fresh corn on the cob lends unique sweetness
and flavor to this popular relish. To prepare fresh corn kernels,
remove husks and silk from about 18 medium fresh ears of corn
and blanch ears in boiling water for 5 minutes (begin counting
blanching time after the water returns to a boil). Immediately
plunge blanched ears into ice water. Cut kernels from ears, using
a sharp knife. Measure 9 cups (2.25 L) of kernels and continue
with recipe.
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Pick-a- Vegetable Dill Pickles
Sandwiches and dill Makes about six pint (500 mL) jars
pickles go together like
30 to 36 medium 5-inch (13 cm) pickling cucumbers 30 to 36
love and marriage. (approx 7 Ibs/3.2 kg)
Servillg.l·our own Y3 cup pickling or canning salt 75 mL
homemade pickles Ice water
erery time you serre
Y2 cup finely chopped sweet red 125 mL
sandwiches adds a or green bell pepper
unique and welcome 2 tbsp minced garlic 30mL
touch. Although I jalapeno pepper, seeded I
cucumber pickles ore and finely chopped (optional)
the most common 2 tbsp dill seeds, divided 30 mL
"dills, " other I Y2 cups granulated sugar 375 mL
vegetables are easily 2 tbsp mustard seeds 30mL
converted into crisp, 4 cups white vinegar IL
tangy dill pickles thot
I cup water 250 mL
can be preserved year
round (.~ee variations. I. With a soft brush, scrub pickling cucumbers in cool water. Rinse
page18). This recipe thoroughly in fresh water. Cut off a thin slice from each end of
uses dill seeds instead of the cucumbers. Cut cucumbers lengthwise into quarters. You
fresh dillweed flowers, should have about 12 cups (3 L) of cucumber spears. Place
another seasonal spears in a large glass or stainless steel bowl and sprinkle with
commodity that can pickling salt. Add ice water to cover. Place a large clean inverted
be d~fficult to find. dinner plate over the cucumbers and weigh it down with a
quart (1 L) jar filled with water or a plastic bag filled with
TIPS water. (This will ensure the cucumbers remain submerged
When packing fruits or in salt water). Let stand in a cool place for 2 hours.
vegetables into jars for 2. Place 6 clean pint (500 mL) mason jars on a rack in a boiling
pickles, pack tightly. water canner. (You can also use a large, deep saucepan or
without crushing. Leave stockpot that is at least 3 inches/7.S em deeper than the height
room for the pickling of the jars.) Fill the jars and canner with cool water to within
liquid, since that is where 1 inch (2.5 em) of the top of the jars. Cover and bring water
the flavor comes from. to a simmer over medium heat. Do not boil.
Ingredient quantities are
3. Prepare 6 two-piece closures. Set screw bands aside. Place lids
. in a small saucepan and cover with water. Heat just to a simmer
approximate. Variations
over medium heat, but do not boil. Keep lids warm until ready
in the sizes of pickling
to use. Do not heat screw bands.
cucumbers and jars
dictate the number of
4. In a small bowl, combine red pepper, garlic, jalapeno pepper (if
using) and 1 tbsp (15 mL) of the dill seeds. Mix well and set aside.
pickles that can be placed
in each jar. This, in turn, 5. In a large stainless steel saucepan, combine sugar, mustard seeds,
the remaining 1 tbsp (15 mL) dill seeds, vinegar and water. Bring
affects the quantity of
to a boil over medium-high heat, stirring until sugar dissolves.
liquid required.
Reduce heat and boil gently for 5 minutes.
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TIPS 6. Transfer cucumbers to a colander placed over a sink and drain.
When making pickles, Rinse thoroughly with cool running water and drain again,
select uniformly sized shaking off excess moisture. Add to pickling liquid and heat
fruits and vegetables just until liquid begins to boil. Remove from heat.
and/or cut them into 7. Fill one jar at a time. Remove one jar from canner and empty
pieces of similar size. hot water back into canner. (Do not dry jar.) Place jar on a tray
During processing, each or towel-covered counter. Place 2 tbsp (30 mL) pepper-dill
piece of produce should mixture in jar. With a slotted spoon, transfer cucumber spears
be heated to the same from hot liquid to jar, packing them snugly and leaving a
degree. If the pieces vary generous 1/2 inch (1 cm) headspace. Add hot pickling liquid
too much in size, smaller to cover vegetables, leaving 1/2 inch'(1 cm) headspace. Slide a
pieces will soften and nonmetallic utensil, such as a rubber spatula, down between
larger pieces may not be food and the inside of the jar two or three times to release air
heated sufficiently. In bubbles and settle the vegetables in the jar. Adjust headspace,
addition to reduced
if necessary, by adding hot pickling liquid. With a clean damp
cloth or paper towel, wipe jar rim and threads to remove any
quality, inadequate heat
food residue. Using a magnetic or nonmetallic utensil, lift hot
penetration can become
lid from water and center it on jar. Place screw band on jar and,
a safety issue.
with your fingers, screw band down evenly and firmly, just
Pickle fruits and until resistance is met, then increase to fingertip-tight. Do not
vegetables within over-tighten or use any tools to apply screw band. Return jar to
24 hours of harvest. If canner rack and repeat until all vegetables are used.
your schedule does not 8. When all jars are filled, lower rack into canner and ensure jars
accommodate this brief are completely covered by at least 1 inch (2.5 cm) of hot water.
time window, refrigerate Cover canner and bring water to a full rolling boil over high heat.
the produce and use it Process (continue boiling rapidly) for 10 minutes, starting timer
as soon as possible. only when water reaches a full rolling boil. At the end of the
processing time, turn heat off and remove canner lid. Wait
5 minutes, then remove jars, without tilting. Place jars upright
on a towel in a draft-free place and let cool, undisturbed, for
24 hours.
9. After 24 hours, check lids for seal. Remove screw bands and
press down on the center of each lid with your finger. Sealed
lids will be concave (they'll curve downward) and will show
no movement when pressed. Jars that haven't sealed properly
must be refrigerated immediately or reprocessed (see page 418).
Rinse and dry screw bands. Wipe jars and, if desired, loosely
reapply screw bands. Label jars and store in a cool, dry,
dark place.
Continued on nextpage
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TIP Variations
Why confine pickling to Prepare approximately 12 cups (3 L) ofone of these vegetables as
cucumbers? Other directed below. Use in place of cucumbers.
vegetables make delicious Zucchini: Scrub and rinse zucchini; cut off stem end and a thin slice
pickles. The brilliant colors ofblossom end. Cut in halflengthwise and into lengths appropriate
produce pickles that are to fit into jars, then cut zucchini halves into uniform-sized spears.
beautiful to look at, and
Mini-Carrots: Rinse mini-carrots and cut noticeably larger pieces
their crisp texture and in half. Or peel and rinse fresh carrots and cut into uniform sticks
robust flavors make that are about 3 inches (7.5 cm) long.
enjoyable treats.
Cauliflower: Wash and drain cauliflower; cut into small florets.
Asparagus: Rinse asparagus and break off tough end ofeach stalk.
Cut into lengths appropriate for the jar you are using. The quantity
of asparagus required will vary based on stalks' diameter.
Green or Yellow Beans: Wash thoroughly. Break offstem ends and
leave whole.
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Soft Spreads
Luscious raspberry jam slathered over hot whole-grain toast. Orchard-fresh oranges
transformed into marmalade to enjoy with warm muffins. A glaze ofred currant jelly to
finish a succulent roast chicken. These are just a small sampling ofthe cornucopia ofsoft
spreads contained in this chapter. Not only is it extremely satisfying to make your own, but
when your family and friends sit down to enjoy these mouthwatering treats, you'll know
they are experiencing flavors that just can't be store-bought.
•••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••
Gel Stage Tests . ............... . ......... 21
Blushing Peach Almond
Freezer Conserve ................... 47
Jams Tropical Breeze Freezer Jam ...... . . . .... 48
Jams with No Added Pectin
Fieldberry Feast Freezer Jam ... . ...... 48
Old-Fashioned Jams .................. 22
Peach Melba Freezer Jam ............. 48
Pineapple Jam ........................ 24
Strawberry Kiwi Freezer Jam ........ . . 49
Apricot Red Currant Jam ............... 24
Mango Raspberry Freezer Jam ........ 49
Raspberry Red Currant Jam ............ 25
Gingery Peach Pear Freezer Jam .. . . . .. 49
Natural Summer Fruit Jams .... . ....... 26
Plum Orange Freezer Jam .............. 50
Spreadable Fieldberries ................ 28
Spiced Apple Pear Freezer Butter . . ...... 51
Jams with Regular Powdered Fruit Pectin
Traditional Jams ...................... 30
Fruit Butters
Saskatoon Berry Jam .................. 32
Sweet Apple Cider Butter ............... 53
Strawberry Rhubarb Jam ............ . 32
Cranapple Butter ..................... 54
Blueberry Lime Jam . . ............... 32
Crabapple Butter ... ... ............... 55
Mango Raspberry Jam .... . .......... 33
Silky Apricot Butter ............ . . .. ... 56
Sweet Cherry Loganberry Jam .. .. . .... 33
Peach Butter . ...... . ................. 57
Heavenly Fig Jam . ............ . . . ..... 34
Lemon Prune Honey Butter . . .......... 58
Kiwi Daiquiri Jam . ................... 35
Honeyed Yellow Tomato Butter ......... 59
Orange Plum Jam .... . . . . . ; ...... . .. . . 36
Blueberry Bonanza .................... 60
Rhubarb Orange Jam ... . . . .......... .. 37
Mom's Apple Pie in a Jar ............... 38
Preserves
Carrot Cake Jam ...................... 39
Preserves with No Added Pectin
Jams with Liquid Pectin
Choose-a -Berry Preserves . .. . ... ....... 62
Quick Jams ...... . ........ . .......... 40
Fig Preserves .............. . .......... 63
Sundae in a Jar ................ . ...... 43
Brandied Apricot Preserves . ............ 64
Peach Fondue ....... . . . ............ 43
Raspberry Cherry Preserves ............ 64
Easy Grape Jam ...................... . 44
Strawberry Margarita Preserves ......... 65
Autumn Cranberry Pear Jam ........... 44
Cranberry Grape Preserves ....... . ..... 66
Spiced Golden Plum Jam ............... 45
Plum Preserves . . .......... .. ......... 66
Freezer Jams Rhubarb Red Currant Preserves ......... 67
Blueberry Nectarine Freezer Jam ........ 46
Bar-Ie-Duc (Currant Preserves) ......... 68
Raspberry Chipotle Freezer Jam ......... 47
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