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			Chapter 1: basic fruits and vegetables
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		Let’s begin with the basics.

		There are some things that are so delicious in their natural state that you want to eat them year-round just that way—in their most simple form. The recipes in this section preserve fruits and vegetables in their purest forms and give us a great place to start learning about canning!

		
			Peaches

			Pears

			Honeyed Cherries

			Berries

			Green Beans

			Tomatoes

			Peas and Beans

			Corn

			New Potatoes

			Greens

		

		Cherry Pie

		Succotash

		Corn Pudding

		peaches
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		I’m starting with peaches because they are my single most favorite thing to eat canned—straight out of the jar. They are great as a snack alone or as a wonderful addition to salads and desserts. I make them in pint jars to keep myself from eating a whole quart in one sitting! This recipe uses fruit juice instead of sugar as a base because the canned peaches will be more versatile for later use if they are less sweet. The best ripe peaches, depending on where you live, tend to be available between June and August.

		MAKES 7–8 PINTS

		Get your boiling-water-bath canning equipment ready and have your jars sterilized and ready.

		8 pounds fresh peaches

		3 tablespoons fresh lemon juice

		½ gallon white grape juice

		1. Fill a large bowl with ice water and set it to the side. Bring a large pot of water to a boil. Drop the peaches into the boiling water, making sure they are all submerged. (Work in batches, if necessary.) Blanch the peaches for about 3 minutes, or until you can easily peel the skin off a cooled peach by hand. Using a slotted spoon, carefully transfer the peaches to the ice water. Let them cool in the water for 1 minute.

		2. Using your fingers, quickly remove the skins from all the peaches. Cut the peaches in half, remove the pits, and put the halves in another large bowl. Add the lemon juice and gently stir to evenly coat the peaches (this prevents them from turning brown).

		3. In a large stockpot, bring the grape juice to a boil. While the juice is heating, carefully pack the peach halves into hot, sterilized jars, leaving about 1" of headspace.

		4. Once the juice has reached a rolling boil, carefully ladle or pour the hot juice over the peaches, leaving ½" of headspace. Gently tap the jars to make sure all the peaches are completely surrounded by liquid and there are no air bubbles. Add more hot juice now if needed.

		5. Wipe the rim of each jar carefully with a clean towel to ensure a good seal, and carefully place the lids and rims on.

		6. Follow your boiling-water-bath canning process and process for 25 minutes, adjusting for altitude based on the chart on this page.

		pears
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		We have a pear tree, an old Bartlett variety, that produces more fruit than we can keep up with, so I preserve the fruit as it ripens. The pears can always be baked or frozen, but canning lets you keep some of that fresh pear crunch. This recipe doesn’t use sugar, so it gives you more flexibility in how you can use your preserved pears in later recipes—as a savory salad, or dinner additions, or sweet pie fillings.

		MAKES 4 PINTS

		Get your boiling-water-bath canning equipment ready and have your jars sterilized and ready.

		6 pounds firm, ripe pears

		3 tablespoons fresh lemon juice

		1. Wash, peel, core, and cut the pears into halves or quarters and place in a large bowl. Add the lemon juice and gently stir to evenly coat. Let the pears soak for 2 to 3 minutes.

		2. Meanwhile, bring a large pot of water to a boil.

		3. Pack the pears into hot, sterilized jars. Carefully pour the boiling water over the pears, leaving ½" of headspace. Gently tap the jars to make sure all the pears are completely surrounded by liquid and there are no air bubbles.

		4. Wipe the rim of each jar carefully with a clean towel to ensure a good seal, and carefully place the lids and rims on.

		5. Follow your boiling-water-bath canning process and process for 25 minutes, adjusting for altitude based on the chart on this page.

		honeyed cherries

		We love cherries at our house! We eat them fresh as long as we can and put them up for later use in everything from desserts to duck potpie. Pitting the cherries will take a while, but it’s worth every minute. The recipe works with sweet and tart cherries.

		MAKES 6 PINTS

		Get your boiling-water-bath canning equipment ready and have your jars sterilized and ready.

		2 quarts fresh cherries

		3 tablespoons fresh lemon juice

		2 cups honey

		4 cups water

		1. Wash and pit the cherries and place in a large bowl. Add the lemon juice and gently stir to coat. Set the cherries aside to soak.

		2. Meanwhile, in a large pot over medium-high heat, bring the honey and water to a boil. Cook over medium heat for 8 to 10 minutes, or until a syrup forms.

		3. Pack the cherries into hot, sterilized jars. Carefully pour the boiling syrup over the cherries, leaving ½" of headspace. Gently tap the jars to make sure all the cherries are completely surrounded by liquid and there are no air bubbles. Add more syrup now, if needed.

		4. Wipe the rim of each jar carefully with a clean towel to ensure a good seal, and carefully place the lids and rims on.

		5. Follow your boiling-water-bath canning process and process for 25 minutes, adjusting for altitude based on the chart on this page.

		berries

		Who doesn’t want to keep the flavors of berries around all year long? Berries are a bit of a different beast, though, and need a little more sugar and attention than peaches (this page). The recipe below will also work by directly substituting blueberries, raspberries, and blackberries. It creates a wonderful filling for pies and cakes or a topping for shortbreads or ice cream.

		MAKES 8 PINTS

		Get your boiling-water-bath canning equipment ready and have your jars sterilized and ready.

		4 quarts fresh strawberries

		2 cups sugar

		3 tablespoons fresh lemon juice

		1. Wash and hull the strawberries. If the berries are small, leave them whole; if they are large, cut in halves or quarters. In a large bowl, combine the strawberries, sugar, and lemon juice. Gently stir to evenly coat the berries. Set the bowl aside for at least 2 hours, or up to overnight (if overnight, put the bowl in the refrigerator), so the sugar and juices mingle and create a syrup.

		2. Once a syrup has formed, pour the berry mixture into a large pot over medium to medium-high heat and cook for 3 to 5 minutes, or until the mixture is just hot, with tiny bubbles around the edge of the pan. Don’t let it boil, or the berries will overcook.

		3. Carefully ladle or pour the hot mixture into hot, sterilized jars, leaving ½" of headspace. Gently tap the jars to make sure all the berries are completely surrounded by liquid and there are no air bubbles. Add more hot berry mixture or juice now, if needed.

		4. If there is juice left in the bottom of the pot, go ahead and can it, too! It makes a great syrup for pancakes or flavoring for homemade ice cream.

		5. Wipe the rim of each jar carefully with a clean towel to ensure a good seal, and carefully place the lids and rims on.

		6. Follow your boiling-water-bath canning process and process for 20 minutes, adjusting for altitude based on the chart on this page.

		green beans
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		This is our first pressure-canning recipe, but don’t fret—we’re starting easy! Green beans, known as string beans in the South, are a wonderful fresh summer vegetable, but canning them lets you enjoy them all year long. While the canned version lacks the crunch that fresh beans offer, it is delicious and satisfying in its own right. When canning green beans, make sure you use fresh young beans for best results.

		MAKES 4 QUARTS

		Get your pressure-canning equipment ready and have your jars sterilized and ready.

		8 pounds green beans

		4 teaspoons kosher salt

		1. Wash and rinse the beans very well, trim the tips, and remove the bean “string.”

		2. Bring a large pot of water to a boil. Add the beans and blanch for 5 minutes. 
Note: This step is much easier if you have a blanching basket or bag, as it lets you load in what you are blanching and pull it out all at once.

		3. Carefully remove the beans from the boiling water (keep the pot of water boiling) and pack the beans directly into hot, sterilized jars. It works best if you can pack the beans standing upright like matchsticks. Leave 1" of headspace. Add 1 teaspoon of the salt to each quart jar.

		4. Carefully ladle or pour boiling water over the beans, leaving 1" of headspace. Gently tap the jars to make sure all the beans are completely surrounded by liquid and there are no air bubbles. Add more boiling water now, if needed.

		5. Wipe the rim of each jar carefully with a clean towel to ensure a good seal, and carefully place the lids and rims on.

		6. Follow your pressure-canning process and process at 10 pounds of pressure for 25 minutes, adjusting for altitude based on the chart on this page.

		tomatoes
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		I use tomatoes and tomato sauce in so many recipes throughout the year. I’m a tomato snob, though, and cannot bear to eat fresh tomatoes that aren’t field-grown heirloom varieties. So for tomato consumption outside of summertime, I depend on what I can put up. There’s debate out there about whether tomatoes are acidic enough to can using the boiling-water-bath method, but for our safety, we’re canning here with the pressure-canning method. No one wants a side of botulism with their spaghetti. The recipe below uses whole Roma tomatoes, but you can substitute larger tomatoes and cut them up or even use whole cherry tomatoes.

		MAKES 4 QUARTS

		Get your pressure-canning equipment ready and have your jars sterilized and ready.

		12 pounds Roma tomatoes

		4 teaspoons kosher salt

		1. The first step in canning whole tomatoes is peeling them. (You can always leave the peels on, but I find the finished product is easier to use if you peel before canning.) Fill a large bowl with ice water and set to the side. Bring a large pot of water to a boil. Working in batches, drop the tomatoes into the boiling water a few at a time and blanch for 30 to 60 seconds, or until the skin starts to wrinkle and split. Using a slotted spoon, immediately and carefully move them to the ice water. Let them cool in the water for 1 minute before peeling them with your fingers. Repeat until all the tomatoes are peeled.

		2. Pack the peeled tomatoes directly into hot, sterilized jars. Stack them in tightly, pressing down with your fingers as you go. Juice will release from the tomatoes and fill in around them. Fill each jar, leaving ½" of headspace. Gently tap the jars to make sure all the tomatoes are completely surrounded by liquid and there are no air bubbles. Add 1 teaspoon of the salt to each jar.

		3. Wipe the rim of each jar carefully with a clean towel to ensure a good seal, and carefully place the lids and rims on.

		4. Follow your pressure-canning process and process the tomatoes at 10 pounds of pressure for 25 minutes, adjusting for altitude based on the chart on this page.

		Note: There is no added water in this recipe, but when the jars come out of the canner, there will likely be juice at the bottom of the jar and “tomato” at the top. This is normal—it’s the juice of the tomato separating from the pulp.

		peas and beans
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		My  favorite things to eat are steamy warm bowls of field peas or butterbeans (lima beans to those of you outside the South). They are earthy, delicious, and so good for you. Canning lets you enjoy them longer and is a great way to have a quick meal or dinner side that heats up in just minutes. The recipe below is for butterbeans, but you can use the same technique for any bean (lima beans, navy beans, chickpeas) or field pea (black-eyed peas, crowder peas, red peas).

		MAKES 6 PINTS

		Get your pressure-canning equipment ready and have your jars sterilized and ready.

		12 pounds fresh butterbeans, shelled

		6 teaspoons kosher salt

		1. Shell and wash the beans thoroughly and discard any bad beans.

		2. Fill a large bowl with ice water and set to the side. Bring a large pot of water to a boil. Add the beans, bring the water back to a boil, and blanch for 3 minutes. Immediately use a slotted spoon to carefully move the beans to the ice water. Let them cool in the water for 1 minute. 
Note: This step is much easier if you have a blanching basket or bag, as it lets you load in what you are blanching and pull it out all at once.

		3. Pack the beans directly into hot, sterilized jars, leaving ½" of headspace. Add 1 teaspoon of the salt to each jar.

		4. Meanwhile, bring another pot of water to a boil. Carefully ladle or pour boiling water over the beans, leaving 1" of headspace. Gently tap the jars to make sure all the beans are completely surrounded by liquid and there are no air bubbles.

		5. Wipe the rim of each jar carefully with a clean towel to ensure a good seal, and carefully place the lids and rims on.

		6. Follow your pressure-canning process and process at 10 pounds of pressure for 40 minutes, adjusting for altitude based on the chart on this page.

		corn

		Corn is an ingredient in so many recipes. I add it to soups, salads, casseroles, breads, and dips. I hate buying it in metal cans that make it taste horrible. Fresh corn is so easy to can, you won’t ever have to buy it at the store again.

		MAKES 6 PINTS

		Get your pressure-canning equipment ready and have your jars sterilized and ready.

		12–18 pounds corn, in the husk

		3 teaspoons kosher salt

		1. Shuck the corn, clean off all silks, and wash the ears thoroughly. Hold an ear of corn vertically against a cutting board and slice downward to remove the kernels from the cob. Place the kernels in a colander, and repeat with the remaining ears. Rinse thoroughly one more time.

		2. Pack the kernels loosely into hot, sterilized jars, leaving ½" of headspace. Add ½ teaspoon of the salt to each jar.

		3. Meanwhile, bring a large pot of water to a boil. Carefully ladle or pour boiling water over the corn, leaving 1" of headspace. Gently tap the jars to make sure all the corn is completely surrounded by liquid and there are no air bubbles.

		4. Wipe the rim of each jar carefully with a clean towel to ensure a good seal, and carefully place the lids and rims on.

		5. Follow your pressure-canning process and process at 10 pounds of pressure for 55 minutes, adjusting for altitude based on the chart on this page.

		new potatoes

		Tiny new potatoes are one of my favorite things to can. It’s the best way to save that fresh-dug new potato flavor and tenderness. Plus, canned potatoes make the easiest dinnertime side dish. Just open the jar, add a little butter and a handful of herbs, heat them up, and you’re ready to go. Small potatoes work best for canning.

		MAKES 6 PINTS

		Get your pressure-canning equipment ready and have your jars sterilized and ready.

		9 pounds new potatoes, such as red or Yukon Gold

		3 teaspoons kosher salt

		1. Thoroughly wash and peel the potatoes. If they are large, cut into 1" pieces. If small, leave them whole. (They are better when they are small and left whole.)

		2. Bring a large pot of water to a boil. Add the potatoes, bring back to a boil, and cook for 2 minutes. Remove the potatoes from the water and pack them directly into hot, sterilized jars, leaving 1" of headspace. Add ½ teaspoon of the salt to each jar.

		3. Meanwhile, bring another pot of water to a boil. Carefully ladle or pour boiling water over the potatoes, again leaving 1" of headspace. Gently tap the jars to make sure all the potatoes are completely surrounded by liquid and there are no air bubbles.

		4. Wipe the rim of each jar carefully with a clean towel to ensure a good seal, and carefully place the lids and rims on.

		5. Follow your pressure-canning process and process at 10 pounds of pressure for 35 minutes, adjusting for altitude based on the chart on this page.

		greens
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		This recipe is included for historic value. Both of my grandmothers canned greens, and so did their mothers. It’s what you did before you had big freezers. Nowadays most people preserve greens by freezing, if they preserve them at all, but I think canning captures some of their flavor and makes the end product so much easier to use. This recipe can be used for any leafy green like spinach, kale, chard, or collards and can be seasoned with sprinkles of herbs, garlic, or mustard seeds in each jar. Use fresh-picked leaves. The canned results are great additions to soups, stews, and stuffings. Be warned that blanching greens shrinks them a lot, so it will take a mountain of greens to fill a few pint jars.

		MAKES 6 PINTS

		Get your pressure-canning equipment ready and have your jars sterilized and ready.

		12 pounds leafy greens (kale, chard, spinach, or collards)

		3 teaspoons kosher salt

		1. Thoroughly wash the greens, then rinse them again. Greens hold on to dirt, so several washing steps are usually necessary. Cut the center stems out and chop the leaves into 1" strips.

		2. Fill a large bowl with ice water and set to the side. Bring a large pot of water to a boil. Add the greens, bring back to a boil, and blanch for 1 to 2 minutes, or until the greens start to wilt. Immediately remove the greens and submerge in the ice water. Let them cool in the water for 1 minute. 
Note: This step is much easier if you have a blanching basket or bag, as it lets you load in what you are blanching and pull it out
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