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about the book

Preserving is an ancient technique which speaks to a modern sensibility. It puts you in step with the seasons, you can use up leftovers, and it helps you rediscover a timeless kitchen craftsmanship – all aspirations of the thoughtful modern cook.
 

The Modern Preserver takes you through every aspect of preserving: from classic chutneys and jams, through pickles and fermentation, to cordials and compotes. It weds age-old methods with a very contemporary feel. There are fresh flavour pairings like Raspberry and Rose Jam, and Carrot and Citrus Chutney. There are ideas from across the world like Kimchi and Japanese Pickled Ginger. And there are more than 130 creative and unique recipes, be it for Strawberry and Lavender Gin or Roasted Red Pepper Ketchup.


about kylee newton

Kylee Newton is a New Zealander who has lived in East London for the past 15 years. She is a passionate self-taught preserver who began making chutneys 7 years ago as homemade gifts for friends. She now runs a successful preserves business called Newton & Pott. As well as making preserves each week for her stall at Broadway Market, she also sells her goods to various delis, larders and cafés across London. Something she loves about preserving is the blend of the new and the old: both testing new flavour combinations and rediscovering age-old methods. She does collaborations with like-minded food producers.
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Nana May, your strength and love is forever with me.
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introduction

I’m a New Zealander based in Hackney, East London where I have lived and worked for the past 15 years. It is here that I began my preserves company Newton & Pott, a genuinely heartfelt ‘kitchen table’ business, with jars cluttering every surface and pans bubbling on the stove. With the help of my brilliant assistant, Karolina Stein, I make everything by hand and sell my preserves at Broadway Market in Hackney on Saturdays as well as in several delis, larders, butchers, cafés and pubs across London.

It was about seven years ago that I first started making chutneys and preserves. I was strapped for cash and wanted to make treats as gifts. Not only did I fall in love with the process of preserving but when I presented people with a jar, they seemed surprisingly touched that it was something I had made myself. This encouraged me to start Newton & Pott so I could share that homemade sentiment with everyone.

I also wanted to waste less. My husband and I use up what we have in the fridge and cupboards. We hate to throw out food. It’s a waste of money and resources, a waste of someone’s effort to grow, rear, nourish or harvest that produce. In our consumer society, people unnecessarily throw things out, and use-by dates put the fear into people. But why? We are intelligent enough to judge for ourselves when something has gone bad.

Preserving is an antidote to waste. At Newton & Pott we make the most out of the seasonal harvest and produce past its use-by date, turning it into something that will last. The ethos of preserving is: ‘saving the season’ and ‘waste not, want not’.

Since I started I have learnt so much more about this artisan technique: what flavours work best together, the chemistry, the ins and outs of bacteria and how things ferment. It continues to surprise and inspire me every day. In this book I’ve set out to surprise and inspire you too so you can introduce preserving to your everyday life without it seeming too daunting.

I’ve been cooking for as long as I can remember. My sisters and I each cooked the family meal once a week on a rota, and even aged just ten I found this an exciting task: flicking through my mum’s eighties cookbook collection, choosing what to make, heading to the market to shop, and preparing a meal for the whole family.

My father was a fisherman; I still love to say, ‘I’m a fisherman’s daughter’. We went on several trips out on his boat where we caught many a kahawai, red or blue cod, gurnard and John Dory, plus the odd octopus or small shark we would have to throw back in the sea. I always remember the feeling of catching my first fish, the adrenaline that rushes through your body and then the pride when you get home from a catch, being able to feed the whole family something that you had hunted and gathered. Dad would dive and lay crayfish pots while we waited above to see what treasures he emerged with.

Cooking for my family, especially cooking a fish I caught myself, gave me an early feel for the buzz you can get from producing food. So, as a student and when I was travelling, I took jobs in kitchens, cafés and bars. I couldn’t get enough of prepping, cooking, barista-ing and that’s how I supported myself when I first moved to London in 2001.

I made my first ever preserve when I had been settled in London for a while. I missed home so I turned to the New Zealand cookbook The Edmonds Cookery Book. This has been a household name, and cookery bible, in most New Zealand homes for over 100 years and, via its tomato and apple chutney, I found a way to satisfy my nostalgia. With subsequent batches I started playing around with the flavours and adapting it to my palate: adding spices, taking away dried fruits, lessening the sugar. Now I also dry-salt the tomatoes to drain off excess liquid, and gently toast the cloves so the flavour is not too intense (see here).

It’s important to be creative with your preserving. Subtract, add, adjust, develop the recipe to your own taste, and constantly learn from what you have made. There is a definite craft to making preserves, and rules to follow, but the most important thing is to play and enjoy. We are lucky this is an era with ready access to new flavours, fruits and vegetables from around the world. Even within the last few years, unheard-of spices and herbs have become commonplace and easily available. I guess what I’m trying to encourage is creativity. Let travel influence your ideas, spin that flavour wheel and try out new and interesting combinations. This has been my ethos when developing new preserves, and you can adopt it when making your own.

One of the great pleasures of preserving is, literally, giving the fruits of your labour as gifts. Having done a Fine Arts degree, to working as the personal printer for Turner Prize winner Wolfgang Tillmans for 10 years before Newton & Pott, I’ve become a stickler for presentation. I love the way preserving lends itself to creative styling.

My time at Wolfgang’s studio in Bethnal Green exposed me to wonderful delights, both visual and culinary. We all took time to sit for 40 minutes at lunch and outdo each other with interesting and exotic flavours from around the world (there was only one English person working there). We served up dishes that ranged from German white asparagus, through to ceviche and salads galore. We had oysters brought fresh from Billingsgate Market and there was talk of my miso with shiitake and udon being pipelined to the studio in Berlin when Wolfgang sadly relocated there. This aesthetic approach to food was a valuable lesson. I realised you can stamp your individual creativity onto the look and taste of your recipes. Things should be both pretty enough to eat and so tasty that you present them at their best.

I live in an urban environment and for me that is an important fact of modern preserving. It needn’t be a rural idyll; it is a craft that anyone can get into. You can buy seasonal fruit very cheaply at your local corner shop or from your local farmers’ or produce market - and although it’s best to follow seasons and buy locally, these days supermarkets tend to have what you may need all year round. In Hackney, more and more people are interested in learning about artisan food techniques and preserving is at the heart of it. People increasingly want to know what goes into their food so preserving the old-fashioned way, without stabilisers, colourings and E numbers, is enjoying a renaissance.
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The great thing about preserving these days is not only is it free from chemicals but also there is a shift towards reducing unnecessary sugar and salt. In the past, making jam felt rather rule-bound; it involved adding a whole lot of refined sugar to ensure a perfect firm set. These days, tastes and techniques have moved on, and when testing my recipes I have put thought into how to cut down the salt and sugar, or use less processed types. For example, in my Caramelised Red Onion Chutney (see here) I use unrefined brown sugars. I have also included recipes for continental-style, soft-set jams like Rhubarb and Strawberry Jam (see here) which need less sugar to stabilise. And the pickles, fermentations and vinegars chapter has healthy eating at its heart. It celebrates raw vegetables and good bacteria, which makes preserving a feel-good activity in more ways than one.

there are some rules:

seasonality

Working with the seasons is a crucial part of making preserves. Although today we have access to fruits that are grown all over the world, preserving what is readily available to us is key. Jams taste better using freshly picked fruit, which is not too ripe. At Newton & Pott we only make seasonal jams so our recipes change month by month.

By following the seasons you soon become familiar with the times of year when particular produce is both available and bountiful. Summer through to autumn is, of course, the key harvest time for most fruit and vegetables so it’s the busiest period for preserving. By preserving berries, cherries, peaches, apricots, watermelons, cucumbers, greengages and field rhubarb you can be fully stocked for the colder months ahead. Winter through to spring is a time for damsons, plums, apples and pears, Seville and blood oranges and forced rhubarb. And some fruits, like damsons, rhubarb, raspberries, cranberries, blueberries and blackberries freeze really well, so take advantage of this if you want to save your preserving for another day.

bacteria: good and bad

Good: These are the micro-organisms which, when mixed with yeast, activate the process of fermentation. They are great for making fruit vinegars, sauerkraut and kimchi, but not so great when they start to form mould. When you are fermenting, make sure that you keep the vegetable matter submerged in the lactic acid that it breaks down into as this prevents fungi growing while it processes.

Bad: When they grow in large numbers bacteria become a food hazard and it’s extremely important to keep them at bay. They thrive when the enzymes in food start to break down, but clean sterile conditions will prevent them developing. They also die off at temperatures over 100°C and become dormant at temperatures below freezing. That is why it’s essential to maintain a clean environment when preserving and to practise the sterilising techniques described.

sterilisation

Any micro-organism present in your jar or bottle has the potential to become a health hazard. Practising cleanliness and proper sterilising means harmful bacteria will not multiply.

One way to sterilise your jars, bottles and lids is by running them through a hot dishwasher cycle but they need to be hot and completely dry when you are ready to fill them. I prefer to wash them with hot soapy water by hand, thoroughly rinse them, then place them in a low temperature oven, around 110–120°C/90–100°C (fan)/gas ¼–½, for at least 20 minutes. I take them out a few minutes before I want to fill them, while they are still warm and completely dry. This way I can make sure there is no dishwashing residue left on the glass that may contaminate the preserve.
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Recycle and collect interesting bottles and jars, of different sizes, using their manufacturers’ matching lids with regulation rubber inner seals (most modern jars have these). If you are using vintage jars or bottles and the lids are purely metal (without rubber), be aware that old lids will react to the vinegars and could taint the preserve. So make sure they are thoroughly cleaned and sterilised before reuse, then add a layer of wax paper before sealing.
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chutneys, relished and sauces

When I began making preserves I started with chutneys. It appealed to me as a way of using up fruit and vegetables, a way of practising ‘waste not, want not’ and creating something that I could store in my cupboard for the months ahead. It seems fitting to start this book off with them.

chutneys and relishes

‘What are chutneys and relishes and what is the difference between the two?’ I get asked this a lot on my Newton & Pott stall. Though both are spiced fruit/vegetable chunky condiments cooked and preserved in sugar and vinegars, what differentiates them is how they are cooked. Chutney was introduced to western cultures from India in the nineteenth century and is generally cooked for longer than its fresher, lighter counterpart. It has a jammier consistency and should have a resting period to allow the flavours to marry. Relish, which also originated in India, tends to have a shorter cooking time and is crunchier. Relishes tend to vary; some need refrigeration and eating within a week, others can be stored and eaten within 6 months to a year. But the two terms can be used interchangeably due to their similarities.

sauces

As for a sauce, this catch-all term can include anything from a fresh, barely cooked assembly of flavours blended into a light liquid, to a slow-cooked reduction of fruits, vegetables, spices, sugars and vinegars blended into a smooth heavy puree.

key ingredients

Vinegar, sugar, spices and salt are the important ingredients that make up a chutney.

Vinegar: this is the most important ingredient when preserving chutneys, sauces and relishes. Its acetic acid content prevents bacteria and moulds from growing so make sure you choose ones that have at least 5% acetic content. I preserve with all sorts of different vinegars – cider, red wine, white wine – and enjoy pairing them with the flavours of the recipe. Note that rice and rice wine vinegars have less acetic acid so preserves made with these won’t last as long, so eat them quite quickly.

Sugar: the type of sugar you use will affect the flavour of your preserve. I vary my sugars, using dark brown, light brown, and golden granulated, to lend different notes to the recipes. Sometimes I mix it up and use more than one.

Spices: this is where you can really have some fun and make your preserves your own. If you like a particular spice or like extra heat, by all means adjust the spices to taste. Make sure you use freshly ground, crushed or toasted whole spices to release the distinct flavours, unless the recipe specifies pre-ground. Some spices such as chillies or bay leaves may be added for flavour but are not meant to be eaten; put these spices in a clean muslin square and tie this into a bag, using kitchen string, before adding to the pan.

Salt: I usually stir salt through at the end so that it binds all of the flavours together and doesn’t concentrate with the evaporation of the long cooking period, though in some recipes the onions are salted while sautéing at the start.

key equipment

• Collection of different-sized glass jars and bottles with rubber-sealed lids and caps, sterilised and completely dry for longer preservation.

• A large stainless steel pan, preferably a wide, heavy-bottomed one with lowish sides. The quicker the pan heats the quicker it will reduce the contents. The wider mass creates more steam bubbles, resulting in a faster reduction, meaning you get the best out of your fruit and vegetables without overcooking. Don’t use copper or brass pans: they will react with the acid in the vinegars and taint the flavour of the preserve.

• Wooden spoons: solid with long handles; a longer handle helps when the preserve starts to spit.

• Muslin squares or bags: for holding spices and, if using squares, you’ll need kitchen string to tie them up.

• Funnels: one with a wide short spout for chutney, another with a long thin spout for sauces.

• Ladle, glass or metal jug and a spatula: for pouring and scraping out the last bits.

• Blender, food processor or Mouli: for a smoother consistency.

• Tongs: for removing muslin spice bags from the hot preserve.

method tips

• Use up produce that has started to become over-ripe but make sure to cut away any brown, bruised or mouldy bits.

• Wash all fruit and vegetables before prepping to remove any dirt or unwanted residues.

• Chop the fruit and vegetables into similar-sized pieces (chop roughly for sauces as these will be blended) and slow-cook the mixture, on a moderate heat and at a constant bubbling simmer, allowing the liquid to reduce.

• To prepare the spice bag, place spices in a small muslin square and secure with kitchen string. If using whole cloves, toast lightly in a pan first for a milder clove flavour.

• When you run a wooden spoon across the bottom of the pan and see a trail, it’s ready; this is known as the ‘trail test’.

• Consistent stirring is important as this releases the bubbles of steam allowing the liquid to reduce. Towards the end of the cooking time, when the consistency of the preserve is heavier, it becomes harder for the steam to escape so it will spit and splatter. Take care it doesn’t burn on the bottom of the pan nor you.

• Remember to remove your muslin spice bag with tongs just before you ladle the preserve into your hot jars.

• Always use sterilised jars, bottles and lids (see here for the method). Fill the jar to about 3–5mm from the rim with the chutney, relish or sauce and seal with vinegar-proof lids; most modern jars have this rubber seal. Clean the rims and sides of the jar before sealing.

• Label the chutney, relish or sauce with its name and the date it was made, then store in a cool, dark place for up to 4 weeks to mature before using, unless the recipe states otherwise.

• If you want to double the recipe do so, but add 15–20% less vinegar and sugar. Otherwise the liquids will take too long to reduce, you will overcook the vegetables and the chutney or sauce could end up too sweet.

breaking the rules

Once you become familiar with a few of the general rules, experiment not only with different fruits, vegetables and spices but also with how you eat them. Chutneys, relishes and sauces go with lots of dishes, not just cheese, sandwiches or curries, so be brave and try some of my suggestions!

tomato and apple chutney

This is my recipe adapted from the food bible I grew up with: The Edmonds Cookery Book. First published in 1907, it was the essential guide for every young newlywed couple and over the years it has become the bestselling book ever published in New Zealand. It is the first chutney I ever made and continues to be one of my staples.

1kg tomatoes (vine preferable)

2 tsp salt

1kg unpeeled apples

700g onions

600g dark brown sugar

750ml distilled malt vinegar

100g raisins

spice bag

½ lemon, quartered

½ lime, quartered

2 bird’s-eye chillies, halved

1 cinnamon stick, halved

1 tsp black peppercorns

1 tsp whole cloves (see here)

makes

6–7 × 350ml jars

The key to this recipe is to drain as much liquid off the tomatoes to begin with and to reduce the chutney until it has thickened to the right consistency.

• Dice the tomatoes, sprinkle with salt and mix together. Leave for at least 1–2 hours to draw out the liquid.

• Peel, core and chop the apples into small 1cm pieces, peel and dice the onions.

• Drain off the excess liquid from the tomatoes. Put the tomatoes with the prepared spice bag and all of the other ingredients, except the raisins, in a large, heavy-bottomed pan. Bring to a rapid boil.

• Lower the heat and simmer, stirring continuously for 30–40 minutes, until the chutney begins to thicken.

• Stir in the raisins 10 minutes before the end of the cooking time.

• Use the trail test to check that the chutney is ready, then take off the heat and leave to cool for 5 minutes, stirring to release excess liquid as steam.

• Remove the spice bag, ladle into warm, dry sterilised jars and seal.

• Leave to mature in a cool, dark place for at least 4 weeks.

Keeps for up to 6 months to a year unopened. Once opened, refrigerate and consume within 4 months.

how to eat

this is the perfect breakfast chutney with a poached egg on toast, bacon and eggs, a bacon or sausage sarnie. With its clove-spiced undertones
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