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INTRODUCTION

Our ancestors successfully made, by rule of thumb, vast quantities of jams and preserves to save money, provide winter food and preserve home-grown garden and wild produce.

Scientific research gave us valuable practical information which ensured safe storage, provided superior products, and avoided failures.

In recent years an awakened desire to make jams from home-grown, pick-your-own or cheaply-bought produce has become apparent, mainly because of the high and increasing cost of commercial jams, the desire for organic products and, in some instances, the poor quality.

The making of jams at home is simple, successful, economical and money-saving. It provides a delicious food which is health-giving, energy-making, nutritious, appetite-boosting, and useful for many culinary purposes as a sweetspread, on bread and butter or on toast, in sandwiches, scones, and for puddings, pies, cakes and many other purposes such as fillings, sauces, icing – there is no end.

Equally valuable are the money-saving preserves of jellies, conserves, butters, cheeses, marmalades, curds, pickles, chutneys and ketchups.

The recipes given here are formulated from much research and experimentation in the author’s kitchen; from recipes of proven value from skilled housewives over many years; and from scientific investigation at home and abroad.

When this book was originally written, imperial measurements were used. In this revised edition, the approximate metric equivalents have been added. Always follow one set of measurements only, never mix metric and imperial.
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1
JARS, COVERS
AND EQUIPMENT

The choice of jar, the type of cover and the method of covering is most important.

The most important action is to seal down before mould, yeasts and germs have had time to get in and then to ensure complete and safe protection with a long-lasting, airtight cover which effectively prevents evaporation, fermentation, desiccation and general deterioration while in storage.

The commercial processor exhausts the jar after filling, and then fits a completely airtight screw or half-turn metal or plastic cover which keeps the product thoroughly appetizing even after fairly long storage under widely varying and often unsuitable conditions.

It pays to buy the jars and fittings with screw or clip-on or half-turn caps and, after use, keep them carefully for ‘next time’.

JARS AND TOPS

GLASS CAP, SCREW BAND

This is the old-style Kilner type jar from 225g (½ lb) upward which has a glass top and a screw band. It can be used for all types of processed foods including pickles and chutneys. The contents touch only glass.

SCREW CAP

This follows the common commercial pattern and has a ceresin or plastic lining or ring and a metal screw cap.

TWIST TOP

See page 6 and Fig. 1, below.
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Fig. 1. Three types of covers for jam.

Back:     A twist top. This guarantees a long-lasting seal, and is the most reliable for centrally heated homes, or where storage space is near a heat source.

Middle:  A plastic top.

Front:     A waxed disc covered with a transparent cellophane cover.

As a final touch, carefully wash and dry each jar before labelling. For show purposes, methylated spirit gives the outside of the jar sparkle.

THE HALF-TURN CAP OR SNAP-DOWN CAP

Usually of stiff plastic, it is efficient provided that it makes a complete seal when snapped down. (All types do not succeed in giving an airtight seal because of sizing, so be careful to check this when buying.)

Plastic tops (see Fig. 1) placed on very hot jars form a complete seal and become concave on cooling, and so do not need a wax disc placed on top of the preserve.

GLASS JAM JARS

A wax disc forms a seal on the surface of the jam and is placed on the top of the jar as soon as the jar is completely filled; either immediately or after the jam is cool, the top is cleaned and cellophane, parchment or cling film is placed on the jar to form a dust cover.

HONEY JARS

These are not recommended, as a pocket of stale air can be trapped between the screw top and wax disc, leading to spoilage by mould growth.

COVERS AND SEALS

Covers for jams, jellies and marmalades can be the ‘breathing’ type which consists of a moisture- and vapour-proof disc of waxed tissue. This is the actual seal and should be the correct size to cover the surface of the jam completely but not adhere to the sides of the jar. The outer dust cover, usually transparent cellophane, should be put on when the preserve is either hot or cold, never when it is tepid or lukewarm, as moist air may cool and deposit moisture on the waxed disc, and this could possibly lead to spoilage during storage.

These waxed discs and dust covers (see Fig. 1) are the most popular method of sealing jams, jellies, marmalades and curds, and are generally sold in packets complete with rubber bands and labels. Cling film may be used as an outer dust cover for sugar preserves, and is best used double thickness. These covers are satisfactory in a clean, dry, cool and preferably dark storage cupboard for anything up to nine to twelve months. However, they are not wasp- or mouse-proof, and excessive heat, such as storage near a radiator, will cause shrinkage in the preserve.

Most commercial jams have a sealing lid of plastic-coated or lacquered metal. Somewhat similar twist tops are available for home use. These are widely used and can be bought from hardware shops and online. As with plastic tops, a wax disc is not needed on top of the preserve.

These twist tops must not be used on fruit curds containing eggs, as curds do not reach the required temperatures (curds containing eggs will curdle if boiled). Use waxed discs, and either cellophane tissue covers or cling film. Packets of white plastic snap-on covers can also be bought, but they can only be used on the plain-topped jam jars, with no ridges or screw threads.

Stores such as Lakeland market these, and also a comprehensive range of equipment used in all methods of preservation.

EQUIPMENT

Apart from the usual appliances found in any efficient kitchen, there are others of special value:

BOTTLE BRUSHES

A special one to reach to the bottom of jars is needed.

BOWLS

Plenty of bowls are needed, for receiving the prepared fruit and vegetables and all the water. Plastic bowls are suitable if there is no acid in the ingredients, otherwise they should be made from earthenware, china, stainless steel, Pyrex or non-chipped enamel.

CORER

Double ended for 1¾cm (⅝ in) and 2cm (¼ in) cores of apples and pears.

GRATER

Stainless steel.

JAR FILLER

Of heatproof glass, plastic or metal of a shape which allows for scooping up the hot jam without damage to the fingers.

JELLY BAG

Of flannel, butter muslin, cotton sheet, linen or cheesecloth, tied to the four legs of an uptumed chair to form a jelly bag. Special jelly bags can be bought of various capacities and which are used on a special jelly bag stand.

LABELS

All sorts, gummed or self-adhesive.

LEMON SOUEEZER OR JUICE EXTRACTOR

Plastic or glass with strainer or electric squeezer.

MEASURE

1 litre graduated for ccs and pints and ozs, spoonfuls, etc.

METHYLATED SPIRIT

For testing the pectin quantity of the cooking fruit. Also, gives sparkle when rubbed on the outside of jars; this looks attractive when you are exhibiting your produce.

MUSLIN

For making a bag to hold pips, kernels, etc., during cooking.

PACKING SPOON

A long-handled, small-bowled wooden spoon for assisting close-packing into jars.

PEELER

Stainless steel, either single or double-sided.

PRESERVING PAN

Stainless steel, enamel (uncracked); not iron or zinc. Brass and copper are good for green produce, but not for those which are red or highly acid. For effective rapid boiling, the pan should be wide and shallow.

A pressure cooker can be used for smaller quantities.

SCALES

One that is able to weigh the pan plus the cooking fruit.

SIEVE

Used for preliminary straining before putting through a fine strainer. Best made of nylon.

SKIMMER

Flat, perforated or slotted wide spoon for removing stones or scum from jam, etc.

SPOON (STIRRING)

A long wooden spoon is preferred (so that you can stir without the hot jam splashing up), with a square or pointed end (not round) and with a ‘stop’ on the handle to prevent the spoon sliding down into the product.

STERILIZER

Bottles or jars which need sterilizing can be placed in any deep pan provided it is deep enough to cover the tops of the tallest bottles/jars with the water. A trivet, wooden base or folded newspaper should be placed on the base of the pan to prevent the bottles/jars from cracking.

STONE BASKET

Tinned wire basket for hanging stones and kernels inside the pan when cooking to extract flavour; used as a receptacle when collecting stones from the hot jam.

STONER

For removing stones from cherries, peaches, apricots, plums and damsons. After the fruit skins are softened and the jam is the right texture, the sugar is added. Then any stones (e.g. in damson jam) will quickly rise to the surface and can be easily removed with the stoner.

Stones can also be removed by sieving just before the sugar is added.

THERMOMETER

A sugar boiling thermometer which is metal-cased and registers from 10°C (50°F) to 204°C (400°F) is suitable.
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THE PRINCIPLES OF
SUCCESSFUL JAM MAKING

WHAT IS A JAM?



















THE PRACTICAL PROGRAMME



















OPERATION 1 - SELECT





OPERATION 2 - PREPARE




OPERATION 3 – WEIGH AND PAN





OPERATION 4 - ADD WATER







How Much Water?






OPERATION 5 – ADD ACID





Acid-Lacking Fruits


Adding Acid






OPERATION 6 – COOK








How Long To Cook?







Using A Hot Plate



Using A Pressure Cooker




OPERATION 7 - TEST FOR PECTIN





OPERATION 8 - ADD PECTIN

How To Add Pectin






1. Home-made Fruit Juice Pectin




2. Pectin-rich Fruit



3. Lemon Peel



4. Commercial Pectin



OPERATION 9 - ADD SUGAR


Hot Sugar













How Much Sugar To Add?




OPERATION 10 - BOIL RAPIDLY




OPERATION 11 - STIR


OPERATION 12 - TEST FOR SETTING









1. Cold Plate Test



2. Flake Test



3. Weight Test





4. Volume Test







5. Temperature Test






OPERATION 13 - SKIM






OPERATION 14 - FILL JARS






OPERATION 15 - SEAL











OPERATION 16 - LABEL




OPERATION 17 - STORE


IDENTIFYING MISTAKES

MOULD (MILDEW)


SUGAR CRYSTALS




POOR SET


SYRUPY


FERMENTATION




UNEVEN DISTRIBUTION




SHRINKAGE


THE BEST TYPES OF FRUITS


APPLES


APRICOTS


BLACKBERRIES



CHERRIES


CURRANTS, BLACK


CURRANTS, RED


CURRANTS, WHITE


DAMSONS


FIGS


GOOSEBERRIES


GRAPES


LOGANBERRIES


MELON


MULBERRIES


NECTARINES


ORANGES


PEACHES


PEARS


PLUMS


QUINCES


RASPBERRIES


RHUBARB


STRAWBERRLES


TOMATOES


ADDING FLAVOUR












ADDING COLOUR





SUGAR SAVING








IN PLACE OF SUGAR


Honey


Treacle


Glucose


Preserving Sugar


Saccharine


Salt



PECTIN-BASE JAMS












VEGETABLE JAMS



PREPARATION

Carrots


Cucumber


Marrows and Pumpkins


Tomatoes




VARIETIES


Beetroot


Carrot


Cucumber


Gourd


Marrow


Pumpkin


Tomato


JUDGING YOUR OWN JAMS















A SCORE CARD
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SUCCESSFUL JAM RECIPES

FRUIT JAMS


APPLE

APPLE AND BLACKCURRANT






APPLE AND BLACKBERRY (BRAMBLE)




APPLE AND ELDERBERRY



APPLE AND PLUM




APPLE AND RASPBERRY




APPLE CLOVE


APPLE GINGER



APRICOT

APRICOT (FRESH)



APRICOT (DRIED)


BLACKCURRANT

BLACKCURRANT





BLACKCURRANT AND APPLE


BLACKCURRANT AND RHUBARB




BLACKBERRY

BLACKBERRY



BLACKBERRY AND APPLE


BLACKBERRY AND ELDERBERRY





CHERRY

CHERRY




CHERRY AND GOOSEBERRY




CHERRY AND LOGANBEBRY




CHERRY AND REDCURRANT




DAMSON

DAMSON




DAMSON AND APPLE


ELDERBERRY

ELDERBERRY



ELDERBERRY AND APPLE


ELDERBERRY AND BLACKBERRY


GOOSEBERRY

GOOSEBERRY





GOOSEBERRY AND CHERRY


GOOSEBERRY AND RED CURRANT




GOOSEBERRY AND RHUBARB




GOOSEBERRY AND STRAWBERRY



GREENGAGE

GREENGAGE





GREENGAGE AND APPLE


LOGANBERRY

LOGANBERRY




LOGANBERRY AND CHERRY


LOGANBERRY AND RASPBERRY




LOGANBERRY AND RED CURRANT




MEDLAR

MEDLAR




PEACH

PEACH





PEACH AND PEAR




PEAR

PEAR







PEAR AND MARROW


PLUM

PLUM




PLUM AND APPLE


PLUM AND ELDERBERRY




QUINCE

QUINCE





QUINCE AND APPLE




RASPBERRY

RASPBERRY










RASPBERRY AND APPLE


RASPBERRY AND LOGANBERRY


RASPBERRY AND REDCURRANT




RASPBERRY AND STRAWBERRY


REDCURRANT

REDCURRANT




RHUBARB

RHUBARB





RHUBARB AND BLACK CURRANT


RHUBARB AND GINGER


RHUBARB AND GOOSEBERRY


RHUBARB AND ORANGE




RHUBARB AND RASPBERRY




STRAWBERRY

STRAWBERRY




STRAWBERRY AND GOOSEBERRY


STRAWBERRY AND RASPBERRY


VEGETABLE JAMS


BEETROOT

BEETROOT





BEETROOT AND CARROT


CARROT

CARROT




CARROT AND BEETROOT


CUCUMBER

CUCUMBER



MARROW

MARROW




MARROW AND GINGER







MARROW AND PEAR




PUMPKIN

PUMPKIN


PUMPKIN AND ORANGE


TOMATO

TOMATO



TOMATO (GREEN) (MOCK GREENGAGE)
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FRUIT JELLIES, CONSERVES, BUTTERS AND CHEESES

WHAT IS A JELLY?


A PERFECT JELLY IS:






A BAD JELLY IS:






THE MOST SUITABLE FRUITS


TRACING MISTAKES


THE PRACTICAL PROGRAMME
















DETAILED INSTRUCTIONS ON THE ABOVE PROCEDURE















PECTIN-BASED JELLIES












A SCORE CARD


JELLY RECIPES


APPLE

APPLE (CRAB, COOKING OR WINDFALL)



APPLE AND QUINCE


APPLE AND RED CURRANT


BILBERRY

BILBERRY



BLACKCURRANT

BLACKCURRANT



BLACKCURRANT AND APPLE


BLACKBERRY

BLACKBERRY (BRAMBLE)



BLACKBERRY AND APPLE


CHERRY

CHERRY



CRANBERRY

CRANBERRY AND APPLE


DAMSON

DAMSON



ELDERBERRY

ELDERBERRY AND APPLE



GOOSEBERRY

GOOSEBERRY



GOOSEBERRY (MUSCAT)


GOOSEBERRY AND REDCURRANT


GOOSEBERRY AND STRAWBERRY


JAPONICA

JAPONICA



LOGANBERRY

LOGANBERRY


MINT

MINT (APPLE)




ORANGE

ORANGE (AND APPLE)






PLUM

PLUM



QUINCE

QUINCE




QUINCE AND APPLE


RASPBERRY

RASPBERRY



RASPBERRY AND RED CURRANT


REDCURRANT

REDCURRANT



REDCURRANT (CONCENTRATED)


REDCURRANT AND APPLE



REDCURRANT AND GOOSEBERRY


REDCURRANT AND RASPBERRY



REDCURRANT AND RHUBARB


RHUBARB

RHUBARB AND REDCURRANT (OR BLACKCURRANT)




ROSE HIP

ROSE HIP – WITH APPLES



ROWAN

ROWAN (MOUNTAIN ASH) – WITH APPLES



SLOE

SLOE – WITH APPLES (to soften the flavour)




STRAWBERRY

STRAWBERRY




STRAWBERRY AND GOOSEBERRY (OR REDCURRANT)



CONSERVES





THE DRY SUGAR METHOD


PROGRAMME








Specific Recipes


APPLE



CHERRY


MARROW


MELON


PEAR



PINEAPPLE


QUINCE


RASPBERRY


RHUBARB


STRAWBERRY


THE TWO BOILING SYRUP METHODS


(A) THE RAPID METHOD










(B) THE SLOW METHOD
















SPECIAL HINTS










FRUIT BUTTERS


















ADDING ACID


FLAVOURS




	
	



	
	



	
	



	
	



	
	








SUGAR


FINISHING POINT


FRUIT CHEESES




FRUIT PASTES
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MARMALADES AND CURDS

MARMALADES




CITRUS FRUITS

















PRESSURE COOKER COOKING






RECIPES FOR THICK MARMALADES


SEVILLE ORANGE



CHUNKY



LEMON



GRAPEFRUIT



OLD ENGLISH



THREE FRUIT



FOUR FRUIT





ORANGE AND LEMON


SEVILLE AND SWEET


RECIPES FOR JELLY MARMALADES


SEVILLE ORANGE JELLY








GRAPEFRUIT JELLY



TANGERINE JELLY



TOMATO MARMALADE





RHUBARB MARMALADE



GINGER MARMALADE


SUGARLESS MARMALADE (FOR DIABETICS)





CITRUS MARMALADE WITH PECTIN BASE














MARMALADE FROM NON-CITRUS FRUITS


















A SCORE CARD FOR MARMALADE


FRUIT CURDS




APPLE CURD


APRICOT CURD


GOOSEBERRY CURD


LEMON CURD



LEMON AND APPLE CURD


MARROW (OR PUMPKIN) CURD



ORANGE CURD
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