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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 making 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 jars of green tomato chutney gracing the table and it was very comforting to see a pantry 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 flavor that goes with homemade is not something you can buy.

I have always found it therapeutic and enjoyable to find ways to use up fruits 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 been given the thumbs up yet, but they love homemade raspberry jam, particularly in a jam tart.

If you tend a garden plot 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 zucchini 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 fall 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 fall steeped in a bottle of gin makes the most delicious sloe gin to be drunk on a cold winter’s day. If buying produce, your local farmers’ 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.

Whatever you decide to make, give yourself plenty of time. Get your jars prepared before you start to cook, since 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 at hand. The pot is your oyster and anything goes. I love inventing and mulling over what goes with what; many of my recipes have become favorites over the years and it is great to think they are unique in their own way.
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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, or 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 discolor 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, molds, 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.

Mold is not actually harmful to eat but it tastes and looks unpleasant, and can indicate that bacteria are present. Bacteria are harmful as they 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 jams 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 soft set. The best fruits to use are soft fruits such as strawberries and raspberries; these are usually left in sugar for 24 hours to extract their juice before cooking for a short time. Some conserves, such as mincemeats, are made with dried fruits.

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 since, 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 sealed in jars or small molds 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 fruits with pits 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 (see page 100), can also be conserved in sugar syrup.

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 since 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 fruits since 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 pureed 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 pureed 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. Candied 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 smoked, which doesn’t actually preserve the food but flavors or cooks it.

Drying

Used to preserve herbs, and some fruits and vegetables, drying works well for apples, pears, plums, chilies, 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 fruits 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 stores and farmers’ markets, visit pick-your-own and swap home-grown produce at food swaps. 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 fruits and vegetables

Aim to preserve fruits 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 may 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 from setting.

Many fruits freeze well, which means you can buy or harvest produce at its best and make your preserves when convenient to you. Seville oranges are perfect for freezing, which saves you having to make a whole year’s supply of marmalade all at once. 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 percent 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 flavor of your preserve.

Alcohol

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

Fat

Butter, goose fat 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 goat cheese. As the flavor of oil will impact on the preserve, use extra virgin olive oil; if you have any left in the jar after eating, the flavored oil will make a delicious salad dressing or you can use it to drizzle over broiled 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 flavor.

Spices and flavorings

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 flavor and can be used whole or ground. Whole spices can be tied in a square of cheesecloth and removed from the preserves after cooking if you don’t want them in the finished preserve. Ground spices are useful for chutneys and relishes since they make a clear preserve cloudy. Pickling spices are often used to flavor the vinegar in pickles, and blends can be bought ready-prepared. They vary in flavor so read the ingredients list. If you would like to make your own, see page 137.

Sugar

White granulated sugar is suitable for most preserves. Unrefined sugar, superfine sugar, sugar lumps, Demerara, and light and dark brown sugars can also be used but are more expensive; they are useful if you want to achieve a certain flavor or color. Preserving sugar is more expensive than granulated and is not necessary but it does reduce the amount of scum that develops during cooking. Jelly sugar contains added pectin and should be used with fruits that are low in pectin, such as strawberries. Most recipes will still require a mixture of jelly sugar and granulated sugar so the set is not too firm. Powdered sugar is not suitable for use in preserving.

Vinegar

The color, flavor 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 percent for preserve-making, so that micro-organisms can’t survive. Vinegar color is no indication of its acid content so you need to read the label.

British malt vinegar is made from fermented barley and the dark variety is colored by added caramel. White malt vinegar has been distilled and is a good choice for light-colored 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 flavor than malt vinegar, as does cider vinegar, which is sweeter. Cider vinegar goes particularly well with apple chutneys. Balsamic vinegar is expensive by comparison to other vinegars but adds a distinct, delicious flavor along with its rich, dark color. Sherry vinegar can also be very useful for color and flavor. The vinegar used for pickles is usually spiced and you can either buy it or make your own.


Spiced vinegar

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

Alternatively, you can add the spices to the vinegar without heating and let it infuse 1 to 2 months to intensify the flavor. 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 special equipment. If you have a decent heavy pot, 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 candy or jelly 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-sized bowls are useful for holding your prepared ingredients.

Candy 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 bacteria. If you don’t have one, you can still test a preserve’s setting point by following the Wrinkle or Sheet Test (see page 21).

Cheesecloth

Small squares of cheesecloth are needed for tying seeds and spices in when making marmalade or flavoring pickles. You can buy small muslin or cheesecloth bags for this purpose, too. You can improvise by using a Handiwipe or gauze. The seeds and spices are then easy to remove after cooking.

Cutting board

You will need a large cutting 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 large heatproof measuring cup to pour preserves into the jars.

Jars and bottles

Use jars and bottles with either 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 stores and online supplier. 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 hermetic jar with a rubber seal. Hermetic jars are useful for canning larger fruits since 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 lint-free dish towel or a piece of 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 cup, spoons and kitchen scale

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.

Preserving pan

A preserving pan is designed for making preserves since it can hold a large quantity of ingredients so your preserve can boil rapidly without it boiling over; it has a thick, heavy bottom 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 pouring easier.

If you already own a large steel pot 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 since evaporation will be slower.

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

Strainer

Used to puree 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 strainer rather than a metal strainer since the acid in the fruit can react with the metal and discolor it.

Slotted spoon

This is useful for scooping pits out of a preserve, and skimming the scum off jams, jellies and marmalades.

Wooden spoon (long-handle)

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


Special 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 upright on a baking sheet, about 2 inches apart, and put in the oven. Turn on the heat to 350°F and once the oven has reached this temperature, leave the bottles or jars in the oven 20 minutes to ensure they are completely sterilized. Most preserves will be hot when they’re canned so it makes sense to keep the bottles or jars in the oven until needed; reduce the temperature slightly. Wear protective oven mitts when handling the hot bottles and jars.

In a pot

Put the washed bottles or jars in a large pot, ensuring they do not touch each other. Fill the pot with enough water to cover the bottles or jars by 1 inch, slowly bring to a boil and boil 10 minutes. Carefully remove the bottles or jars from the pot and put on a baking sheet. Put in the oven at 350°F and leave in the oven 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 pot of water, bring to a boil and boil 10 minutes. Make sure they are dry before using 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 1 minute. Wear protective oven mitts or cover the bottle or jar with a kitchen towel when you do this to avoid burning yourself. This effectively sterilizes the insides of the lids.

Sterilizing equipment

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


Emma’s tip  Use the jars while they are still hot so that they do not crack when filled with the hot preserve.




Making Sweet Preserves

Jams, jellies, marmalades, butters and cheeses are all made following the same basic tried-and-tested methods, which produce their correct setting consistency, and it is their high concentration of sugar that preserves them.

All sweet preserves need pectin and acid to make them set. Fruits rich in pectin are usually rich in acid, too. If a fruit or vegetable has a low content of pectin or acid, it can be combined with a fruit with a high content to help it set. Lemon juice is often used to add extra acid where needed. As a guide, add 2 tablespoons lemon juice for every 4½ pounds fruit. You can also buy liquid or powdered pectin to add, which does not add a particular flavor so is very versatile.

Sweet preserves need a lot of sugar; the exact amount depends on the pectin content of the fruit, so always use the amount given in the recipes. It might be tempting to add less, but it will result in a preserve that won’t set and it will also not keep well.

All sweet preserves are made by preparing the fruit, adding water and simmering until it is soft and reduced. When you add the sugar and any extra pectin varies for each recipe.

The cooking time for each recipe will depend on how hard or soft the fruit is. Don’t try to speed up the cooking process, as it is during this time that the natural pectin and acid in the fruit are released.

When making jellies, the fruit is cooked to a pulp and then allowed to drip through a jelly bag to extract the fruit’s juices. Whether you use a traditional jelly bag or you improvise, your bag should be scalded in boiling water before you use it so that the juices drip through it and are not absorbed by the bag. It’s very tempting to squeeze the bag or prod the pulp but try to resist as it will produce a cloudy jelly. The general rule for jellies is to add 1 cup sugar to every 1 cup of juice extract.

Butter and cheese preserves are made to have a firm set. The general rule is to add ¾ cup sugar to every 1 cup of puree when making a butter, and 1 cup sugar to every 1 cup of puree when making a cheese. The sugar is added to the fruit when it is soft and not before, because if added too early it hardens the fruit and any peel, and will not soften further during cooking.

The key to all sweet preserves is making sure the sugar dissolves properly before you boil. You can warm the sugar beforehand in the oven at a low temperature so it dissolves quickly when in the fruit. Do not stir too much during the boiling time as it can cool the preserve. The boiling time will vary depending on the fruit used.


How much sugar?

Fruit with a high natural pectin content needs more sugar than fruit with low pectin. As a rough guide this is the amount of sugar you will need:

•  2¼ pounds fruit with a high pectin content needs up to 6¼ cups granulated sugar

•  2¼ pounds fruit with a medium pectin content needs up to 5 cups granulated sugar

•  2¼ pounds fruit with a low pectin content needs about 4 cups granulated sugar




Fruit and vegetable pectin content

Natural pectin content does vary from year to year, and during the season, due to a fruit’s quality and different environmental conditions. It is also higher just before ripening. To test the pectin content of a fruit, add 1 teaspoon cooked fruit juice to 1 tablespoon denatured alcohol, gin or Scotch. If it forms a firm clot, it is high in pectin; if it forms small clots, it is medium; and if it remains liquid, it is low in pectin.



	High
	Medium
	Low



	Apples (cooking)

	Apples (eating)

	Bananas




	Black currants

	Apricots

	Blackberries (late)




	Crab apples

	Bilberries

	



	Cranberries

	Blackberries (early)

	Blueberries




	Damson plums

	
	Carrots




	Gooseberries

	Greengage

	Cherries




	Grapefruits

	Loganberries

	Elderberries




	Grapes

	Mulberries

	Figs




	Japonicas

	Raspberries

	Marrows




	Lemons

	Sloes

	Medlar




	Limes

	 

	Melons




	Oranges

	 

	Nectarines




	Plums (most varieties)

	 

	Peaches




	 

	 

	Pears




	Quinces

	 

	Pineapple




	Red currants

	 

	Pumpkin




	White currants

	 

	Rhubarb




	 

	 

	Rosehips




	 

	 

	Strawberries




	 

	 

	Zucchini







When testing for a set, take the pot off the burner so that the preserve doesn’t cook unnecessarily for too long. Setting point is usually 221°F (see page 21).

Some recipes ask you to remove “scum” from the surface of your sweet preserve; scum is the bubbles caused by rapid boiling and is removed to help with the final appearance of the preserve. Adding a little butter helps to remove the scum but it is not essential.

Preserves containing whole fruits or peel should be left to cool about 15 minutes before canning to prevent the fruit or peel from rising in the jars.

Candied and crystallized fruits

These are other sweet preserves that rely on sugar to preserve them but are made by a different method. They are made by steeping the fruits in a sugar syrup over a period of time so that they soak up the sugar to a high concentration. Crystallized fruits are candied fruits that are then finely coated in a layer of sugar.


Emma’s tip  The recipes give the quantities each preserve makes but, in the case of jellies, this is a guide only. It will depend on how ripe the fruit was and how long it was left to drip, as these factors affect how much juice is obtained.




Making Savory Preserves

Chutneys, relishes, pickles and sauces have been made for generations as a way to preserve precious fruits and vegetables, and because they taste delicious. The basic method stays the same and uses vinegar, salt and/or sugar as the preservative. Cooks have experimented over the years with different combinations of produce, and by adding dried fruits, spices, chilies and garlic, to add flavor and bring their savory preserves to life.

Chutneys and relishes are made in a very similar way; the main differences are the preparation of the fruit and vegetables and their cooking time, which affect their final appearance. The ingredients for a relish are usually chopped into small pieces, while those for chutney are more roughly chopped. Chutneys are cooked a long time, which reduces the fruits and vegetables to a thick, pulpy mixture, whereas relishes are cooked a shorter time and the result tends to be a chunkier texture.

Unlike jam-making, you can use very ripe fruits and vegetables for savory preserves but do remove any damaged or bruised pieces. It is worth spending time carefully preparing fruit and vegetables for a relish as your slicing skills will be visible in the final preserve. You need to cook chutneys and relishes very slowly in a preserving pan or large pot, stirring from time to time to prevent them from sticking to the bottom of the pan. This is especially important near the end of cooking. Use a stainless steel pan as the vinegar in the preserve will react with copper or brass pans.

Pickles are usually made from a single fruit or vegetable and can be raw or cooked. Your produce should be firm and fresh so that its texture and flavor keep during storage. Many pickles are salted or “brined” first, either by dry salting where they are layered in salt (produce such as cucumbers that contain a lot of water use this method), or by wet salting, where they are soaked in a solution of salt and water. This draws out moisture and helps to retain color and crispness. After brining, rinse well and pat dry; wet vegetables will dilute the vinegar and the pickle is more likely to turn moldy.

Pickle texture

Cold vinegar is added to make crisp pickles and hot vinegar is added to make soft pickles. Some pickles, such as piccalilli are cooked in a sauce but the key is to retain the shape and texture of each vegetable in the pickle. Packing your jars too tightly can bruise the pickle; make sure all the ingredients are submerged in the liquid.

Sauces, such as tomato ketchup, are pureed to give a smooth, pouring consistency. You can puree using a food processor or push the mixture through a nylon strainer to make it smooth (metal can taint a sauce’s flavor).

Storage and maturing

All preserves that contain vinegar should be covered with a clip-top glass lid or lids that have a vinegar-proof lining; metal lids will rust in direct contact with vinegar. Almost all chutneys, relishes and pickles should be allowed to mature at least a month before eating as they really do improve with age, and they can be stored at least a year. Pickled cabbage is an exception; it can’t be stored more than 3 weeks as it loses its crispness. Sauces are best eaten within 3 months or you can can them in a water bath to prolong their storage life (see page 23). You can also store them in the freezer.


Making Canned Fruits & Drinks

Canned fruits, in either syrup or alcohol, make delicious desserts, and it is an excellent way to preserve whole or sliced fruits. Freezing has tended to replace the need to can fruits, but a jar or two can be a treat and make attractive gifts.

Choose fresh, perfect-quality fruit for canning, since presentation is part of the appeal. Choose attractive bottles and jars with wide necks so you can get the fruit in easily. Take time arranging the fruit in the bottle or jar so that they look attractive. It is traditional, for example, to arrange slices around the outside. Use the handle of a wooden spoon to move the fruit into position and pack tightly but without squashing or damaging them; the fruit is then less likely to rise in the jar.

If you plan to use liqueur or a liquor to cover the fruit it must have at least 40 percent (80 proof) alcohol to act as a preservative. Test that the flavor is compatible with the fruit used. Brandy complements most fruits. Kirsch, of course, works with cherries, but it is also delicious with raspberries and pineapple. Wines, fortified wines, sherry and hard cider can be used to bottle fruit but need to be combined with sugar to act as a preservative.

Syrups

Homemade fruit syrups are full of flavor and have more adult appeal than many commercial soft drinks. Most fruit syrups are made from soft berry fruits, such as black currants, and they need to be just ripe. The juices are extracted from the fruit usually by being left to soak in water overnight, then strained, cooked with sugar the following day, and strained again before being bottled. Soft fruit drinks do not have a long storage life but, stored in plastic bottles, they can be kept in the freezer. Allow a head-space at the top of the bottles to allow for the liquid to expand.

Fruit liqueurs such as Limoncello (see page 120) are made by infusing a liquor with fruit, sometimes with the addition of sugar

Mincemeats







Making Cured, Dried & Potted Preserves


Cured preserves


Dried preserves


Potted preserves





Is it Cooked?




Jams, marmalades and jellies


Chutneys and relishes


Curds, butters and cheeses
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Testing for setting point


Wrinkle test
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Sheet test


Thermometer test







Canning, Covering & Storing


Canning


Covering



Recommended storage times




	Alcoholic preserves
	1 month (or 3 years if bottled)



	Chutneys, relishes and pickles
	1 to 2 years



	Curds
	2 weeks



	Fruit butters
	9 months



	Fruit cheeses
	1 year



	Fruit conserves
	1 month (or 1 year if bottled)



	Fruit liqueurs
	2 to 3 years



	Jams and jellies
	1 year



	Marmalades
	1 to 2 years



	Mincemeats
	1 year



	Sauces
	3 months to 1 year








Canning


Safe storing









Troubleshooting


Quick fixes


Unset jam, jelly or marmlade
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Fruit or peel floating to the surface


Curds not smooth


Butters and cheeses too soft


Mincemeat fermenting in jar


Mincemeat drying out


Liquid collecting at the top of chutney or relish


Dark-colored pickles


Tips for next time


Preserve won’t set




Mold on the surface


Preserve has crystallized


Shrinking from sides of jar


Chutney, relish, jam, marmalade or jelly has a burnt flavor


Dull color in preserves


Fading color in preserves


Darkening at the top of jar


Bubbles in jam, jellies and marmalades
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Weeping jams, jellies and marmalades


Tough peel in marmalade


Jelly too stiff


Jelly looks cloudy


Chutney, relish or pickle has a metallic flavor


Soft or tough pickles
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