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Introduction
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Why is storing your garden produce the key to self-sufficiency?

With under half an acre of garden you can grow enough produce to feed a family of four for a year, but since much of the produce will become ready at the same time – in the summer and autumn – most of it will go to waste if it cannot be stored properly, and then you’ll be off to the supermarket again.

I’ve always been obsessed with the idea of self-sufficiency, and have always hated waste, so as a keen vegetable grower it was only natural for me to explore the overlooked art of storage. To some extent it is a lost art. These days you can go to the supermarket any day of the week and buy produce from many different countries. Imagine being told that the lettuces have all sold out, and to come back again in six months’ time! In the past, effective storage was a matter of life and death – if your potatoes rotted your family would go hungry, and possibly starve.
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I have also always felt it ridiculous to be buying vegetables or fruit that have been flown halfway round the world when I had been growing a surplus of the same ones myself only a few months earlier.

There are so many other benefits from eating your own produce all year round:


	A huge sense of satisfaction – and of self-reliance – that you alone can meet the most important need of your family.

	Home-grown fruit and vegetables are far cheaper than shop-bought produce (and sometimes even free) – and you will benefit from healthy exercise while growing them. Why pay expensive gym fees and work out in a sweaty windowless room when the Green Gym is right outside your own back door, or down on the allotment? It is also said that gardeners live longer because they are always looking forward to the next season – of growing, harvesting and storing.

	What exactly are you eating? You have little chance of knowing what chemicals or genetic modification have been used on shop-bought produce. At least you know how your own fruit and veg have been raised – and if you’re an organic gardener like me (and I thoroughly recommend it), you will know that your produce couldn’t be safer, for both yourself and the environment.

	Eating food that you have produced in your own garden is by far the most environmentally sound way of doing things – no unnecessary plastic packaging, no pollution caused by transporting produce (known as ‘food miles’), no supporting the growing of vast monocrops, and so on. Bear in mind that although buying produce from local suppliers is usually a good thing, if it is a crop out of season it may have been grown in a heated glasshouse – which might give it a higher carbon footprint than if it had been imported from a warmer country. Sometimes it’s hard to know which option is best for the environment – you will only be certain if you’ve grown and stored the produce yourself.

	Globally, the food industry is one of the largest contributors to climate change, which is increasingly threatening all life on Earth. We each have a responsibility to reduce our contribution to this, and one of the best ways is to become as self-sufficient in terms of food as possible. Produce bought from a supermarket can contribute to climate change in many ways – transport, processing, cleaning, packaging, the high carbon costs of chemicals that may have been used to grow it, and some may even have been produced in areas where forest has been felled in order to grow crops. Your contribution to all of these problems can be wiped out if you grow your own.

	You can also create your own by-products – storage may simply be a result of your desire to create a specific product or ingredient, such as cider or dried mushrooms.

	For those of you who are too busy to cook from scratch every day, having a range of stored meals and ingredients, such as bottled ratatouille, frozen soups or dried fruits, can reduce meal preparation time on hectic days.

	There is pleasure to be had! Some storage activities – such as stringing onions, making wine or concocting chutneys – are pleasurable in themselves, and the end products are definitely for enjoyment. A jar of home-made chutney or jam, or a bottle of colourful pickles, makes a far more personal gift than a bunch of flowers bought from the filling station or supermarket on the way.
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Why do you need special methods in the first place?

When keeping fresh food for any length of time you have four main enemies – enzymes, bacteria, yeasts (which are microscopic fungi) and other fungi. Storage and preservation techniques fight these enemies mainly by using extreme heat, extreme cold, acid conditions or removal of moisture, or simply by creating conditions where spoilage is less likely (e.g. storage in a cool, dry, dark place).



[image: Two halves of a red apple with visible seeds on a white surface.]


Enzymes are proteins that occur naturally in all fresh produce, and which control various processes. Some of them help to break down food as we digest it, and they can work pretty quickly – for example, they are responsible for apples turning rapidly brown when cut. Enzymes can spoil food soon after harvesting, so our aim must be to halt their action as quickly as possible. Extreme heat will permanently stop the enzymes working, as happens in the bottling process. Extreme cold (–18°C or less) will temporarily stop them working, as happens in the freezing process.




[image: A view of rod-shaped bacteria under an electron microscope.]


Bacteria are micro-organisms that can multiply rapidly. Some of them can cause food poisoning, either by producing toxins (e.g. botulinum toxins, which cause botulism), or by being harmful themselves. Contamination can come from anywhere – soil, hands, utensils, apparently clean jars, etc. – so the key is to destroy or inhibit the growth of bacteria. This can be done by killing them with extreme heat, or by inhibiting their growth with extreme cold, high concentrations of sugar or salt, or acid conditions (as in pickling). Prevention of botulism is discussed in more detail here.




[image: A close-up view of a glass jar filled with fermenting liquid showing bubbles on the surface.]


Yeasts are microscopic fungi, but are not dangerous like some bacteria, and of course they can be our allies when they are used to ferment sugar to make cider, wine or beer. In terms of food spoilage they are most often responsible for fermenting jams; yeasts are destroyed by heat, which means that they contaminate the jam after potting. Their activity is slowed down by low temperatures, which is why it is a good idea to store jam in the fridge once the jar has been opened.




[image: A close-up view of fungi with a distinct boundary between a blue-green and an orange-yellow region.]


Fungi (including yeasts) produce minuscule spores that are in the air all around us, so any uncovered food will sooner or later become infected. As the fungal growth develops, the food will appear mouldy and will be unfit for consumption, although it is rarely dangerous to eat. Processes such as freezing and pickling will inhibit fungal growth, but equally important are methods to prevent spores from reaching the food in the first place – for example, by burying harvested carrots in sand.



PLANNING YOUR STORAGE

Although some methods – such as drying and bottling – may render food safe to eat for many years, your aim should be to store food only until the next season’s fresh produce is available (some wines, which can improve with age up to a certain point, are perhaps an exception). This ensures that you are eating the highest-quality stored food at all times. There is no point in eating tough old broad beans that have been sitting in the freezer for many months when you have pods bursting with succulent fresh beans in the garden. Therefore planning both quantities and timing is essential for good storage.
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How can this book help you?

Part One looks at the various storage methods. Many of these can be used for a whole range of produce. Start here to get a good overview of the methods available. It is true that some of the methods would be more accurately defined as preservation rather than storage (for example, making jam or chutney), but the idea is to have the full range of possibilities in front of you when you are deciding what to do with your mountain of raspberries.

Part Two is more of a reference section, which includes all the vegetables and fruit most commonly grown for produce in gardens and allotments. For each plant, the most appropriate methods of storage are listed, with specific advice. Your choice of method will depend on various factors, including the quantity of produce to be stored, the equipment and space available, and family or personal preferences. You may have grown gherkins specifically for pickling, for example, or extra strawberries for jam making.

Each section in Part Two also contains a list of recommended varieties. Where possible these have been chosen because they are varieties particularly suitable for storage; they also include some personal favourites or unusual or delicious varieties worth trying.

Some methods, such as the clamping of roots, have been passed down through many generations. Others, such as freezing and vacuuming, are relatively new. And then there are those which are continually developing – for example, if you invent a new chutney you will have added to the armoury of storage methods.

In all of the recipes that include dairy ingredients, plant-based alternatives are also suggested. These are better for your personal health as well as for the environment and the fight against climate change.

With most recipes you can easily adjust the quantities of ingredients according to the amount of produce you have available or the number of portions.






Part One The Methods
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General guidelines

[image: An illustration of a green pomegranate between two horizontal lines against a light green background.]


	Harvest produce for storage when it is in peak condition.

	Handle produce carefully – bruised fruit and vegetables will rot quickly.

	If you have to process your produce in some way before storage (e.g. when freezing peas) do this immediately after harvesting, as enzymes can get to work very quickly and impair the quality of the product.

	Some varieties store better than others – if you are growing some crops for storage, research your varieties first.

	Do not store produce near strong-smelling substances or hazardous chemicals – check this carefully when storing produce in a garage or garden shed.

	Always label any stored produce with a description of the contents and the date of preserving or storing.

	Check your stored produce regularly, and remove any that is rotting to reduce the risk of spreading decay.

	Plan what you store (and therefore grow) according to your preference. There is little point in storing 20 pumpkins if you or your family becomes bored with eating them after the first two or three.

	The priority should always be to eat produce while it is fresh, and then to store the excess. If you have a freezer full of year-old broccoli, you have simply grown too much broccoli.

	As well as using storage techniques, if possible extend your growing season by using a greenhouse, polytunnel and/or cold frames. You will then be able to eat fresh produce for longer, and can grow a wider range of varieties.










Basic storage

[image: An illustration of a green onion between two horizontal lines.]

In some cases the very simplest form of storage is to leave it to nature. Various crops – like leeks, for example – can be left in the ground until required. I have often harvested perfectly good leeks in May that were sown 12 months earlier. Of course the vegetable has to be frost hardy to survive the winter, so in many other cases it is better to harvest the produce when it is in peak condition and place it in an environment where long-term storage is possible. Often this means a location that is cool but frost-free. For many years cellars have been used for this purpose, and in some countries it is common to have a ‘root cellar’ specifically built with storage in mind. However, if you don’t have a cellar, which is the case for most people in modern urban homes, a shed, outbuilding or garage can be perfectly adequate.

Potatoes, for example, can be stored for long periods in a cool, dark place, in paper, hessian or cotton sacks, or even in cardboard boxes. Humidity needs to be low to deter fungal growth, which is why potatoes should not be stored in plastic bags for any length of time. The problem with a small garden shed is that it will warm up in the spring and the tubers may start to sprout roots and shoots, whereas a cooler brick or stone outbuilding will enable longer storage. Also a really hard frost may freeze a wooden shed and all of its contents solid – if this happens, any produce stored within the shed will then spoil when it thaws.


[image: A close-up view of a burlap sack filled with potatoes.]
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Fruits such as apples and pears can be stored on shelves or in boxes. They need a slightly different environment in that they like the air to be slightly moist. A cool dark outhouse is ideal – you can occasionally wet the floor to keep the humidity up. Choose only perfect unblemished specimens for dry storage. The fruits should not be touching, so either space them apart or wrap them individually in paper – this stops the fungi and bacteria responsible for the rotting from spreading from one fruit to another. Greaseproof paper is ideal, but even newspaper is much better than nothing. If you have hundreds of apples you may not have the time or patience to wrap each one, so why not just wrap a few crates-worth for the longest storage? You should still be eating them next spring. Note that the fruit that ripens late in the season will keep better, and some varieties, such as ‘Cox’s Orange Pippin, and ‘Bramley’s Seedling’, keep better than others.

When produce is stored just for the short-term in the kitchen, it helps if you use a receptacle that allows plenty of air circulation in order to decrease the humidity and therefore the likelihood of rotting due to fungal infections. You can buy special fruit bowls with holes around the bottom, wire baskets, or you could even use a colander. It’s also a good idea to store bananas separately from other fruits, as when they are yellow they are already at an advanced stage of ripeness and will be releasing a gas called ethylene which encourages the surrounding fruit to ripen faster. ‘Banana trees’ (usually consisting of a metal hook on a stand) are a stylish way of hanging a bunch of bananas, and you could then position this at the opposite end of the kitchen from your fruit bowl, or even in a different room.

In general, produce that traditionally grows and ripens in a warm environment will store better in the average kitchen, rather than in the fridge. For example, bananas (which are of course from the tropics) quickly turn black if stored in the fridge, and tomatoes (which originated in the warm deserts of South America) will ripen properly and retain a better flavour if they are kept on the kitchen worktop rather than being refrigerated. Incidentally, speaking of tomatoes and bananas, if you have picked a number of tomatoes that haven’t ripened fully (at the end of the season, for example) and you want to speed up the process, you can put them in a jar or bag with a ripe banana in a warm room, and the ethylene produced by the banana will help to hasten the ripening of the tomatoes.

Hanging is a simple technique that is mainly used for onions and squashes. The best location for hanging vegetables for storage is a dry




	Use sand that is only just moist. If it is too wet, prepare in advance by spreading out the sand on a plastic sheet in the hot sun in the summer, and then store it in plastic sacks under cover until it is needed.

	Make layers of sand and roots (unwashed, but with excess soil gently brushed off) in containers such as barrels, crates or deep seed trays, making sure that the roots don’t touch each other.

	Store the containers in a dry, frost-free place. Large containers should be filled in situ (have you ever tried to lift a barrel full of sand?).







OEBPS/images/f0002-01.jpg





OEBPS/images/f0006-02.jpg





OEBPS/images/f0006-01.jpg






OEBPS/images/f0012-01.jpg







OEBPS/images/f0016-01.jpg






OEBPS/images/f0009-01.jpg










OEBPS/images/f0005-01.jpg





OEBPS/xhtml/nav.xhtml




Table of Contents





		Cover



		Frontmatter



		Title Page



		Copyright Page



		Contents



		Introduction



		Part One The Methods



		General guidelines



		Basic storage



		Clamping



		Freezing



		Drying



		Vacuum packing



		Salting



		Bottling



		Pickles and chutneys



		Relishes, ketchups and sauces



		Jams



		Jellies



		Fruit butters and cheeses



		Fermenting











		Part Two The Produce



		Apples Malus domestica



		Artichokes - Globe Cynara cardunculus Scolymus Group



		Artichokes - Jerusalem Helianthus tuberosus



		Asparagus Asparagus officinalis



		Aubergines Solanum melongena



		Beans – Broad Vicia faba



		Beans – French Phaseolus vulgaris



		Beans – Runner Phaseolus coccineus



		Beetroot Beta vulgaris



		Blackberries Rubus fruticosus



		Currants and chokeberries Ribes and Aronia species



		Broccoli – purple sprouting Brassica oleracea Italica Group



		Broccoli – calabrese Brassica oleracea Italica Group



		Brussels sprouts Brassica oleracea Gemmifera Group



		Cabbages Brassica oleracea Capitata Group



		Carrots Daucus carota



		Cauliflowers Brassica oleracea Botrytis Group



		Celeriac Apium graveolens var. rapaceum



		Celery Apium graveolens var. dulce



		Chard Beta vulgaris subsp. cicla



		Cherries Prunus avium and Prunus cerasus



		Chicory Cichorium intybus



		Cucumbers Cucumis sativus



		Endive Cichorium endivia



		Fennel Foeniculum vulgare var. azoricum



		Figs Ficus carica



		Garlic Allium sativum



		Gooseberries Ribes uva-crispa



		Grapes Vitis vinifera



		Herbs



		Horseradish Armoracia rusticana



		Kale Brassica oleracea Acephala Group



		Kohl rabi Brassica oleracea Gongylodes Group



		Leeks Allium porrum



		Lettuces Lactuca sativa



		Medlars Mespilus germanica



		Melons Cucumis melo



		Mulberries Morus nigra



		Mushrooms and other edible fungi



		Nuts



		Okra Abelmoschus esculentus



		Onions Allium cepa



		Parsnips Pastinaca sativa



		Peaches, nectarines and apricots Prunus persica and Prunus armeniaca



		Pears Pyrus communis



		Peas, sugarsnap peas and mangetout Pisum sativum



		Peppers – sweet and chilli Capsicum annuum



		Plums, Greengages and Damsons Prunus domestica, Prunus domestica subsp. italica and Prunus insititia



		Potatoes Solanum tuberosum



		Quinces Cydonia oblonga



		Radishes Raphanus sativus



		Raspberries, loganberries, tayberries and boysenberries Rubus idaeus



		Rhubarb Rheum x hybridum



		Salsify and Scorzonera Tragopogon porrifolius and Scorzonera hispanica



		Spinach Spinacea oleracea



		Squashes – summer Cucurbita pepo



		Squashes – winter Cucurbita maxima



		Strawberries Fragaria x ananassa



		Swedes Brassica napus



		Sweetcorn Zea mays



		Tomatoes Solanum lycopersicum



		Turnips Brassica rapa









		Useful resources



		Acknowledgements



		Photo credits



		Index



		Index of recipes











Page List





		2



		3



		4



		5



		6



		7



		8



		9



		10



		11



		12



		13



		14



		15



		16



		17



		18



		19



		20



		21



		22



		23



		24



		25



		26



		27



		28



		29



		30



		31



		32



		33



		34



		35



		36



		37



		38



		39



		40



		41



		42



		43



		44



		45



		46



		47



		48



		49



		50



		51



		52



		53



		54



		55



		56



		57



		58



		59



		60



		61



		62



		63



		64



		65



		66



		67



		68



		69



		70



		71



		72



		73



		74



		75



		76



		77



		78



		79



		80



		81



		82



		83



		84



		85



		86



		87



		88



		89



		90



		91



		92



		93



		94



		95



		96



		97



		98



		99



		100



		101



		102



		103



		104



		105



		106



		107



		108



		109



		110



		111



		112



		113



		114



		115



		116



		117



		118



		119



		120



		121



		122



		123



		124



		125



		126



		127



		128



		129



		130



		131



		132



		133



		135



		134



		136



		137



		138



		139



		140



		141



		142



		143



		144



		145



		146



		147



		148



		149



		151



		150



		152



		153



		154



		155



		156



		157



		158



		159



		161



		160



		162



		163



		164



		165



		166



		167



		168



		169



		170



		171



		172



		173



		174



		175



		176



		177



		178



		179



		180



		181



		182



		183



		184



		185



		186



		187



		188



		189



		190



		191



		192



		193



		194



		195



		196



		197



		198



		199



		200



		201



		202



		203



		204



		205



		206



		207



		208



		209



		210



		211



		212



		213



		214



		215



		216



		217



		218



		219



		220



		221



		222



		223



		224



		225



		226



		227



		228



		229



		230



		231



		232



		233



		234



		235



		236



		237



		238



		239



		240



		241



		242



		243



		244



		245



		246



		247



		248



		249



		250



		251



		252



		253



		254



		255



		256



		257



		258



		259



		260



		261



		262



		263



		264



		265



		266



		267



		268



		269



		270



		271



		272



		273



		274



		275



		276



		277



		278



		279



		280



		281



		282



		283



		284



		285



		286



		287











Guide





		Cover



		Title Page



		Copyright Page



		Contents



		Introduction



		Acknowledgements



		Index











OEBPS/images/cover.jpg
\ 3
Third Edition

How to Store Your

Garden

Produce

The Key to
Self-Sufficiency

Piers Warren






OEBPS/images/f0011-02.jpg





OEBPS/images/f0011-01.jpg





OEBPS/images/f0008-01.jpg





OEBPS/images/title.jpg
Third Edition

How to store your

Garden
Produce

The Key to
Self-Sufficiency

Piers Warren

GREEN BOOKS
OXFORD + NEW YORK + NEW DELHI + SY)





OEBPS/images/f0014-01.jpg





OEBPS/images/f0018-01.jpg





OEBPS/images/f0010-01.jpg





OEBPS/images/f0010-02.jpg






OEBPS/images/f0007-01.jpg













OEBPS/images/f0017-02.jpg





OEBPS/images/f0017-01.jpg





