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Publisher’s note

While every care has been taken in compiling the recipes for this book, Watkins Media Limited, or any other persons who have been involved in working on this publication, cannot accept responsibility for any errors or omissions, inadvertent or not, that may be found in the recipes or text, nor for any problems that may arise as a result of preparing one of these recipes. If you are pregnant or breastfeeding or have any special dietary requirements or medical conditions, it is advisable to consult a medical professional before following any of the recipes contained in this book. Ill or elderly people, babies, young children, and women who are pregnant or breastfeeding should avoid recipes containing raw meat or fish or uncooked eggs.

NOTES ON THE RECIPES

Unless otherwise stated:

• Use medium fruit and vegetables

• Use medium (US large) organic or free-range eggs

• Use fresh herbs, spices and chillies

• Use graulated sugar (Americans can use ordinary granulated sugar when caster sugar is specified)

• Do not mix metric, imperial and US cup measurements: 1 tsp = 5ml 1 tbsp = 15ml 1 cup = 250ml
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Introduction

Preserving is a way of making sure that fresh foods can be kept for longer, making sure they do not go to waste. This was very important in years past, when the vegetable plot outside the back door provided the food that you ate each day. Preserving was a way to keep food on the table in the winter months. Today, when food is grown in huge quantities and imported year-round, and commercial preserves are easy to buy, there is less reason to make preserves, yet many of us still love to do it. There is something very special about cooking a batch of raspberry jam from fruit picked from the garden, or making something delicious from foraged blackberries and apples.

I was brought up in a family where we used to come home to pots of green tomato chutney gracing the table, and it was very comforting to see a larder full of homemade marmalades and other delicacies. Today, knowing where all your food has come from is a rarity. It has made me appreciate simply cooked vegetables and how to make the most of what you have. The freshness and flavour that goes with homemade is not something you can buy.

I have always found it therapeutic and enjoyable to find ways to use up fruit or vegetables through pickling and preserving. I now have my own children and they are always keen to get involved in chopping onions and making jams – it is quite a family affair when we are all in the kitchen! Chutney has not quite got the thumbs up yet, but they love homemade raspberry jam, particularly in a jam tart.

If you tend an allotment or have a vegetable patch, it does focus your mind on making an effort to use up your precious produce; a glut of tomatoes or courgettes can very quickly go to waste. We are fairly obsessed in my family with waste, so we preserve, where we can, any food that we grow and we have chickens who eat our leftovers. I do confess to having no tasty answers to using a huge cabbage glut though, which I think many of us picklers find challenging!

There are so many fruits and berries you can eat for free if you know where to look. Foraging from the trees and hedgerows during the summer and autumn can be a great way to get out and be active. Children can learn about the seasons and what grows when, and it’s a great way to spend time together as a family. Start with fruits that grow abundantly near you, as it will be inexpensive to experiment. Sloes in the autumn steeped in a bottle of gin makes the most delicious sloe gin to be drunk on a winter’s day. For bought produce your local market or pick-your-own is the most affordable way to get a good deal on a large quantity of fruit, and you can pick the best of the bunch.
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Whatever you decide to make, give yourself plenty of time. Get your jars prepared before you start to cook, as jellies and jams can set quite quickly and you want your jars ready to fill. Once you have tried a few recipes, you will get to understand what sets well and what doesn’t. You can start to be inventive with your ingredients and work with what you have to hand. The pot is your oyster and anything goes.
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What is Preserving?

Storing food for a long time needs a little bit of science. There are lots of methods you can use, such as curing, salting, drying and covering with a layer of fat, as well as cooking using sugar, vinegar and alcohol. All these methods help to prevent your preserves from spoiling and to last as long as you want them to.

All raw foods contain enzymes that help to sustain life as well as breaking them down, causing food to discolour and rot over time. Preserving halts the enzymes developing any further, keeping the food at its best. Preserving also works by drying up or killing off micro-organisms (for example, moulds, yeasts and bacteria) that might enter your preserves and spoil your hard work. A high concentration of sugar, vinegar or alcohol along with cooking at a high temperature will prevent the growth of micro-organisms.

Mould is not actually harmful to eat but it tastes and looks unpleasant and can indicate that bacteria are present, which can cause food poisoning. Yeasts cause foods to ferment, which is not wanted in your jam but can be a good thing in cider and breadmaking. In jam or other preserves, fermenting could mean that unwanted bacteria are present. Hygiene plays an important part in keeping your preserves bacteria free, which is why sterilizing your jars and lids is so important (see page 14). There are many ways to preserve fruit and vegetables as well as meat and fish:

Jams

A combination of fruit and sugar cooked until they set to a soft, spreading consistency. The fruits used must contain pectin (see page 15–16), which helps them to set. If the fruit is low in pectin, such as strawberries, it can be combined with a fruit high in pectin, such as lemon, to help the jam to set.

Conserves

Similar to jams but are usually a softer set. The best fruits to use are soft fruits such as strawberries and raspberries; these are usually left in sugar for 24 hours before cooking, to extract their juice. Some conserves are made with dried fruits, such as mincemeats.

Marmalades

Again, similar to jams but are made from citrus fruits, peel and sugar. The peel must be cooked for a long time so that it softens before the sugar is added.

Jellies

Made from the juice of fruit, which is allowed to drip, then the sugar is added and the jelly cooked until set. Jellies can be served in the same way as jam, but they are most often served with meat, poultry and cheese.

Curds

Made from fruit juice, sugar and eggs. Eggs are added to thicken the mixture to a rich, soft spreading consistency. Curds are considered a preserve, as traditionally they were made when there was a glut of fruit, but they are not preserves in the true sense, as they will keep only for a few weeks in a refrigerator.

Butters

Made from fruits and sugar that are cooked slowly for a long time until their consistency resembles soft butter. They are used in a similar way to jam but do not keep as long so should only be made in small quantities.

Cheeses

Similar to butters but are very thick and can be potted into jars or small moulds and turned out to serve with cold meat and cheeses. They keep much longer than butters and improve with storage.

Fruits in alcohol

Many fruits lend themselves to this preservation method, particularly stone fruits such as cherries and apricots. Like vinegar, alcohol prevents the growth of bacteria. These preserves, like conserves, are delicious served as a dessert or with cheese. Whole fruits, such as clementines, can also be conserved in sugar syrup (see pages 18 and 100).

Chutneys

A vinegar preserve made from one or a mixture of vegetables and fruit. Chutneys are cooked for a long time in vinegar, sugar, spices and salt until the mixture is reduced to a pulp, the consistency of a thick sauce. Chutneys need to mature as they improve with time.

Relishes

Similar to chutneys and the two are often confused. To clear up the confusion, relish contains more clearly defined vegetables and fruit as they are chopped into larger pieces and the mixture is cooked for less time. Relish recipes often focus on one key ingredient.

Pickles

Preserve whole or sliced vegetables or fruits by cooking in spiced, sweetened vinegar. They may also be salted before being cooked.

Sauces

Blended or puréed preserves, made in a similar way, and with similar ingredients, to vinegar preserves, not dissimilar to chutney mixtures. Usually made from one predominant fruit or vegetable. They are puréed after cooking so that they are smooth, such as the popular tomato ketchup.

Candying

A sugar preserve method that works by soaking fruits in sugar syrup so that they are saturated with sugar. Crystallized fruit is then coated in sugar and left to dry.

Curing

A method of preserving meat, fish, vegetables and nuts using salt and drying. Salting draws out the water from the enzymes, which stops their growth and prevents the food going rancid. Drying closes the pores on the surface of the food so that it doesn’t become exposed to air and harmful micro-organisms. Many cured foods are then s moked, which doesn’t actually preserve the food but flavours or cooks it.

Drying

Used to preserve herbs, and some fruits and vegetables, drying works well for apples, pears, plums, chillies, onions and mushrooms. If this method of preserving interests you, you may wish to buy an electric food dehydrator to speed up the process.

Under fat

A method of preserving meat, fish and cheese under a layer of fat to seal it from the air, moisture and micro-organisms. These are short-term preserves and need to be stored in the refrigerator.


Ingredients

Choosing the best fruit and vegetables and the correct sugar and vinegar for your recipe will ensure you get the results you want. Finding excellent fresh produce has never been easier. You can forage, grow your own, shop at farm shops and farmers’ markets, visit pick-your-own and swap home-grown produce at neighbourhood swap schemes. Preserve-making is so popular that you can find unusual sugars and vinegars and other ingredients in most supermarkets, and readily online. It is easy to get started!

Choosing fruit and vegetables

Aim to preserve fruit and vegetables when they are at their peak. This can vary according to the weather, and you can find your preserve-making time varies each year. You may find that if it has been a very dry year, you need to add more liquid to your recipe, and vice versa. Your produce should be ripe but not overripe as it may contain more water than you expect, which may prevent the preserve setting. Many fruits freeze well, which means you can buy or harvest produce at its best and make your preserves when convenient for you. Seville oranges are perfect for freezing, which saves you having to make a whole year’s supply of marmalade in one go. Choose large, heavy citrus fruits for marmalades, as they are the juiciest. Some fruits, such as sloes, benefit from freezing. The best fruits and vegetables to freeze are those with a low water content or a hard skin, such as citrus fruit and apples. Strawberries and raspberries do not freeze well, but can still be used to make delicious preserves; a perfect way to use a bumper crop. A little of the pectin in the fruit is lost during freezing but this can be solved by adding an additional 10 per cent of fruit to the quantity stated in the recipe. When preparing your produce, discard any bruised or damaged parts as this will affect the quality and flavour of your preserve.

Alcohol

To act as a preservative, the alcohol that you use must be 80 per cent proof to inhibit the growth of micro-organisms. Spirits such as brandy, gin, kirsch, rum and whisky are all suitable. Wines, fortified wines and cider can also be used but they must be combined with sugar or heat-treated to work as a preservative.

Fat

Butter, goose and duck fat are the traditional fats used to seal out oxygen from preserves and so prevent micro-organisms entering. A fine layer of clarified fat is often used to cover pâtés and terrines. Oils are used too, particularly for preserving Mediterranean vegetables and cheeses, such as goats’ cheese. As the flavour of oil will impact on the preserve, use extra virgin olive oil; if you have any left in the jar after eating, the flavoured oil will make a delicious salad dressing, or you can use it to drizzle over grilled meat or fish.

Salt

Another important ingredient in preserves, salt inhibits the growth of micro-organisms. Ordinary cooking salt is suitable to use, especially as it is often needed in large quantities. Avoid table salt as this often contains anti-caking agents. For seasoning, you may prefer to use a sea salt, which can add its own distinctive flavour.


Spices and flavourings

If you make a lot of preserves you will soon have quite a collection of spices. They are important to give the final preserve its flavour and can be used whole or ground. Whole spices can be tied in a square of muslin/ cheesecloth and removed after cooking if you don’t want them in the finished preserve. Ground spices are useful for chutneys and relishes, as they make a clear preserve cloudy. Pickling spices are often used to flavour the vinegar in pickles, and blends can be bought ready-prepared. They vary in flavour so read the ingredients list. See page 137 to make your own.

Sugar

White granulated sugar is suitable for most preserves. Golden granulated sugar, caster/superfine, lump/rock, Demerara, light and soft brown sugars can also be used but are more expensive; they are useful if you want to achieve a certain flavour or colour. Preserving sugar is more expensive than granulated and is not necessary, but it does reduce the amount of scum that develops during cooking. Jam/gelling sugar contains added pectin and should be used with fruits that are low in pectin, such as strawberries. Most recipes will still require a mix of jam sugar and granulated sugar so the set is not too firm. Icing/powdered sugar is not suitable for use in preserving.

Vinegar

The colour, flavour and acetic acid content of vinegars varies widely so aim to use the correct one for each recipe. The acetic acid content should be at least 5 per cent for preserve-making, so that micro-organisms can’t survive. Vinegar colour is no indication of its acid content so you need to read the label.

Malt vinegar is made from fermented barley, and the dark variety is coloured by added caramel. White malt vinegar has been distilled and is a good choice for light-coloured pickles. It is sometimes described on the label as distilled white vinegar or distilled malt vinegar.

Red and white wine vinegars come from grapes and have a more delicate flavour than malt vinegar, as does cider vinegar, which is sweeter. It goes particularly well with apple chutneys. Balsamic vinegar is expensive by comparison to other vinegars but adds a distinct, delicious flavour along with its rich, dark colour. Sherry vinegar can also be very useful for colour and flavour. The vinegar used for pickles is usually spiced and you can either buy it or make your own.


SPICED VINEGAR

Pour 1l/34fl oz/4 cups distilled white vinegar or white wine vinegar into a saucepan and add your choice of spices (see page 137). Slowly bring to the boil but do not allow it to bubble. Pour into a bowl or bottles, cover and leave to infuse for 2 hours. Strain the mixture before use.

Alternatively, you can add the spices to the vinegar without heating and leave to infuse for 1–2 months to intensify the flavour. Pour into clean, dry bottles and seal with airtight, vinegar-proof lids. Label and store in a cool, dry, dark place.




Equipment

I am not a great one for adding equipment to my kitchen cupboard, and you can make a lot of the recipes in this book without lots of specialist equipment. If you have a decent heavy-based saucepan you can get going, and improvise along the way. If you want to make lots of preserves, one or two purchases will make your life easier. A sugar or jam thermometer is probably the most useful implement to buy, as it can help you to find setting points accurately.

Bowl

You will need at least one large bowl for straining the liquid for a jelly and for brining vegetables for pickles. A selection of smaller-size bowls are useful for holding your prepared ingredients.

Chopping board

You will need a large chopping board for preparing fruit and vegetables. I particularly like flexible cutting mats, as you can lift the prepared food and scoop it straight into the preserving pan. They are lightweight and dishwasher-safe, too, for easy, effective cleaning.

Funnel

Useful for filling jars to prevent the preserve from spilling down the sides of the jar. You need to sterilize it each time you use it. Alternatively, you can use a heatproof jug/pitcher to pour preserves into the jars.

Jars and bottles

Use either jars and bottles with a screw-top lid or wide-necked jars with glass or metal lids, secured by clips. They don’t have to be new but it is essential that they are sterilized before use. I would, however, recommend that you use new lids and rubber rings, as secondhand ones could be damaged and could result in a poor seal. Lids can be bought in packs of various sizes from kitchen shops and online suppliers. If the preserve contains a high percentage of vinegar then you will need to use a vinegar-proof lid, which is lined with white plastic, or you can use a Kilner jar with a rubber seal. Kilner jars are useful for potting larger fruits as they have a wide neck.

Jelly bag

This is used to strain the pulp into a bowl when making jellies. It has handles, which can be suspended from an upturned stool or chair. If you don’t have one, you can improvise by using a double thickness of material, such as a dish towel, J-cloth or piece of muslin/cheesecloth.

Knife

A large, sharp knife is an essential piece of equipment for preparing the fruit and vegetables. Sharpen it regularly.

Lemon squeezer

An essential, inexpensive piece of equipment for many marmalade and jam recipes.

Measuring jug/cup, scales and spoons

Measuring your ingredients accurately is important when making preserves, so these are the few essential items that you should buy if you haven’t got them.


Muslin

Small squares of muslin/cheesecloth are needed for tying pips and spices in when making marmalade or flavouring pickles. You can buy small muslin bags for this purpose, too. You can also improvise by using a J-cloth or medical gauze. The pips and spices are then easy to remove after cooking.

Preserving pan

A preserving pan is designed to hold a large quantity of ingredients so your preserve can boil rapidly without it boiling over. It has a thick, heavy base so your preserve won’t stick to the bottom, graduated sides to ensure that any liquid evaporates quickly, and handles and a spout to make jarring easier.

If you already own a large steel saucepan you can get started, but make sure your ingredients only come halfway up the sides. You may need to cook smaller batches, and add longer simmering and boiling times, as evaporation will be slower.

If you want to buy a preserving pan, choose stainless steel, as it conducts the heat evenly and quickly. Aluminium also conducts the heat well and is less expensive, but choose a heavy-gauged pan, as lightweight pans can dent and bow. Copper and brass pans should not be used for making chutneys, relishes and pickles as the vinegar will react with the pan and taint the flavour of the preserve. You can use them for fruit preserves but make sure you remove the preserve quickly to prevent acid damage.

Sieve/strainer

Used to purée fruit or make a smooth sauce, this can be used as an alternative to a food processor, especially if you need to discard the seeds. Use a heatproof nylon sieve rather than a metal one, as the acid in the fruit can react with the metal.

Slotted spoon

Useful for scooping stones/pits out of a preserve, and skimming the scum off jams, jellies and marmalades.

Sugar thermometer

This is very useful for finding an accurate setting point for your jams and jellies and it ensures that they reach the correct temperature to destroy any harmful bugs. If you don’t have one, you can still test a preserve’s setting point by following the Saucer or Flake Test (see page 21).

Wooden spoon (long-handle)

Good for stirring hot preserves so that your hand doesn’t get too close. Some metals can discolour the preserves, so wood is the sensible choice.


Specialist equipment

If you want to get really serious about preserving you may want to invest in a digital pH meter which checks the acidity of your preserve, and a refractometer, which measures sugar concentration. Both can help you achieve exactly the set you want and help to determine the preserve’s shelf life. This can help you maintain the same consistency in a product, particularly if you plan to sell your preserves.




Sterilizing Bottles & Jars

The importance of sterilizing cannot be emphasized enough; it is essential so that your preserves do not deteriorate during storage. Always sterilize an extra bottle or jar in case it is needed. Remove any labels if you are reusing bottles or jars, and wash all in very hot, soapy water. Then follow one of the following methods to sterilize your bottles or jars.

In the oven

Do not dry the washed bottles or jars but put them on a baking sheet, about 5cm/2in apart, and put in the oven. Turn on the heat to 180°C/350°F/Gas 4 and, once the oven has reached this temperature, leave the bottles or jars in the oven for 20 minutes to ensure they are completely sterilized. Most preserves will be hot when potted so it makes sense to keep the bottles or jars in the oven until needed; reduce the temperature slightly. Wear protective oven gloves when handling the hot bottles and jars.

In a saucepan

Put the washed bottles or jars in a large saucepan, ensuring they do not touch each other. Fill the pan with enough water to cover by 2.5cm/1in, slowly bring to the boil and boil for 10 minutes. Carefully remove the bottles or jars from the pan and put on a baking sheet. Put in the oven at 180°C/350°F/Gas 4 and leave in the oven for 20 minutes until dry.

In the dishwasher

Put the washed bottles or jars in the dishwasher and then run the hottest cycle. If the bottles or jars need cleaning first, you will need to run the dishwasher twice. Fill the bottles or jars while they are still hot.

Sterilizing lids

Put the lids in a saucepan of water, bring to the boil and boil for 10 minutes. Make sure they are dry before use to avoid condensation forming. An alternative method is to fill the hot sterilized bottles or jars with the hot preserve, screw on the lids and then turn the bottles or jars upside down for 1 minute. Wear protective oven gloves or cover the bottle or jar with a dish towel when you do this to avoid burning yourself. This effectively sterilizes the insides of the lids and means that you don’t need to use wax paper or film discs to cover the preserve before putting the lids on.

Sterilizing equipment

It is important that all your cooking equipment is scrupulously clean, too, to prevent bacteria passing into your preserves. Like bottles and jars, make sure that all pans, bowls, jugs, funnels and utensils are washed in very hot, soapy water and rinsed well, or run through the hottest dishwasher cycle just before use, even if they were washed well last time you used them.


EMMA’S TIP Use the sterilized jars while they are still hot so that they do not crack when filled with the hot preserve.




Making Sweet
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