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Introduction

Is there any home cooking activity that churns up more anxiety than food preservation? Roasting your first Thanksgiving Day bird, perhaps. I understand that the turkey hotline rings off the hook on that day. Since my book Put ’em Up! first came out, in 2010, my phone and e-mail have been getting their share of jingles as well. Eaters all across the country have reached out with their preserving questions, concerns, and triumphs. The Q & A sessions in my classes have been terrifically robust. There is so much to know about this craft, and it has been a challenge and a pleasure to work through the answers to all of the questions that have been posed along the way.

This book is by no means an exhaustive overview of all food preservation processes. It does, however, aim to answer the most frequently asked questions about putting up your own produce. Consider it a hit list of the problems and solutions that many home preservers face when drying, freezing, fermenting, infusing, and canning their food.

I am very grateful to the eaters who have trusted me to help them clear their kitchen hurdles. I hope, in some small way, that I have encouraged more people to return to the kitchen to cook up, preserve, and enjoy not only great-tasting food but also lasting memories of lovely times and delicious things shared with friends and family. After all, while there is a great deal of technical information involved in these processes, the goal isn’t to perform a science experiment. It’s to create your next great meal.

I hope you find the answers here to all of your preserving questions. But if you don’t, give me a shout. The hotline’s always open.




Part 1Getting Started


 If you were to ask me the hardest thing about preserving your own food, I would have to say it’s simply getting started. For many home cooks, taking their first turn at preservation can be intimidating. Learning to use unfamiliar tools and mastering the techniques seems too high a hurdle to clear. Even the most experienced home preservers can find themselves procrastinating before jumping into the season’s first canning session as they tick through a mental list of equipment and ingredients they need to gather.

But preserving your own food doesn’t have to be difficult or frustrating. “Getting Started” gives you all the tips, tricks, and information you need to slip right into the preserving pool. Whether you are looking to dip a toe in and test the waters — perhaps by simply drying a bit of fruit or freezing a batch of berries — or you are ready to jump head first into putting up your summer garden, this section gives you all the fundamental knowledge you need to get on your way.



Chapter 1Basics


Walk through the aisles of any grocery store and you are sure to find shelves so heavily stocked, it seems easy to argue against preserving your own food. We can get anything at any time these days. But it’s important not to mistake quantity for quality. The best food still comes out of your kitchen, from your hands. You can make food that tastes better, that is better, than anything you can find in the store. It is easier than you think, and safer than you’ve heard. And you’re sure to come across recipes that allow you to create things that are more fantastically flavorful than anything money could buy.


Why Preserve?

Q What’s to love about preserving your own food?

A Oh, let me count the ways! For me, it’s all about connection. Preserving my own food keeps me connected to my local farms during the fallow season. It just plain feels good to see food from the people I know and trust lined up on my shelves. It also connects me to my past as I resurrect the tastes and techniques that have been passed down through generations of my family and other preservers like me. And preserving food connects me to my friends and family. Sometimes we are all working together in the kitchen to put food up, and that feels great. I am also able to bring jars of my tasty preserved foods to friends when I visit or send them care packages across the miles. It’s a way to feed some of the people I wish I could have around my table more often. Maybe that’s a little sentimental, but food’s pretty deep that way for me. Here are a few reasons I would recommend that you give it a whirl:


	Delicious. Homemade food always tastes best. There isn’t an assembly line out there that can compete with a good turn in a home kitchen.

	No preservatives. You control what goes in the jar.

	Preserves local agriculture. Canning is just another way to buy and eat local.

	Uses up surplus. Waste not, want not.

	Fun. Spending time with good food and maybe even some friends and family to help out — what could be better?




Q Can you really preserve your own food if you have a modern (read: busy) schedule?

A No doubt about it, preserving food takes time. But it doesn’t always have to be a lot of time. There are projects that can be accomplished in a jiffy. While you might not always have the chunk of time you want to put up a year’s worth of tomatoes, there are other preserving methods at your fingertips that can help you keep your pantry stocked. Here are a few quick preserving ideas for when you have more produce than time:



Kitchen Tip

Enlist reinforcements! It’s super to have help when you are preserving your food. Even kids can pitch in, particularly with the prep — they are great at pitting cherries, peeling tomatoes, and skinning grapes. Getting help — even from the little ones — means your home food preservation will be fast and fun.



	Freeze it. Frozen fruits, such as berries, can be added directly to recipes without defrosting. You can also save up your berries and turn them into sweet spreads and more, later in the season.

	Dry it. Ten minutes is all it takes to run a piece of thick string through the stems of a couple pounds of chile peppers. Let them dry, and you will have spice all year long.

	Chill it. Vegetables such as cucumbers, carrots, turnips, kohlrabi, radishes, and zucchini make terrific refrigerator pickles. Submerge them under your favorite brine and they will keep in the fridge for at least 3 weeks.




Q I’ve never been a gardener. Is home food preservation for me?

A That makes two of us! I have never had a green thumb, yet I put up loads of food. I source everything from local growers by either visiting them at their farms, shopping at the farmers’ market, or going to the U-pick. And I am happy to say that when my gardening friends find themselves flush, they know that I have a will-can-for-food policy that will keep us both well fed.


Some farmers will offer a discount if you buy in bulk — by the bushel, case, or flat. If that sounds like too much for you, get together with some friends and put in an order together. It helps the grower move product, and it can make your grocery bill a little lighter.

Q Why does preserving continue to be popular?

A Preserving food is by no means a modern invention; it’s how eaters smooth out an erratic food supply and has been practiced pretty much since humans began to eat. Methods of food preservation, having originated largely from the environmental conditions of the area, are numerous and varied across cultures. In cold climates, food was frozen, while in arid regions, food was dried.

Even today, a trip to a desert bazaar will still offer you an array of dried fruits that have soaked up the sun. In fact, drying food is one of the oldest food preservation techniques. It allowed nomadic tribes to preserve foods that would spoil and it made the food lighter so that it could be transported more easily.

Eaters also relied on “controlled rot” to work with the natural bacteria in their area to help them preserve food. Beer, one of the first recipes ever written, is the delightful result of preserving grain through fermentation. Wine, cheese, yogurt, and pickles are all aged foods suspended in a delicious state by the beneficial effects of bacteria on foodstuffs.

While canning as we know it relies on the modern invention of the three-piece jar, jarring and potting foods under a layer of oil or fat is the same concept of airtight food storage and a tradition that reaches back through the ages.

So the next time someone sniffs at preserving as a passing fancy, know that you aren’t just being cool, but that you are also continuing an ancient food tradition.


Safety


Q What are the most common causes of food contamination?

A Contamination is a risk anytime you are preparing food. Preserving is no exception. Follow these easy tips for reliable, delicious results:


	Follow your recipe. Can’t say it enough. This is not the time for improvisation. Stick to the script to maintain the necessary acid balance that makes food preservation safe.

	Keep your work space clean and organized. You don’t have to sterilize your kitchen, but be sure that you give everything a good wash-down before you start.

	Keep your food clean. Wash off all visible dirt, give sturdy foods a good scrub, and rinse all delicate items in several changes of water before you bring your food to the cutting board.

	Check your jars. Make sure the lips are smooth, with no hairline cracks in the glass that can lead to seal failure or breakage down the line.

	Use only fresh food. If it isn’t good enough to eat, it isn’t good enough to preserve.

	Did I say to follow your recipe?




Q Do I need to use any special sanitizers on my kitchen surfaces and equipment before I start preserving food?

A When preserving your own food, you will get the best results when your work space is clean and organized. Home kitchens, however, can never be completely sterile, and you shouldn’t worry about trying to get them hospital clean. You don’t need to swab your counters down with alcohol, bleach, or any other harsh chemicals. Just wash equipment such as tongs, ladles, and pots in hot, soapy water, and wipe counters down before you begin.

When I am using the boiling-water method, I also like to lay out a clean tea towel. It not only gives me a fresh work surface, but it also catches the drips from this wet process. An apron is a nice idea, too, but not necessary. It’s a good idea to tie back long hair to keep strays from making their way into your recipes.

You don’t have to presterilize your equipment for any recipe processed for 10 minutes or longer. However, if your filled jars will spend less than 10 minutes in the boiling-water bath, then everything that touches your food — jars and all equipment — must be presterilized by submerging everything in boiling water for 10 minutes.


Q What is botulism and what causes it?

A Botulism, the “big B” of canning, is the illness caused by Clostridium botulinum bacteria that can sicken those who are exposed to it and can, in some cases, be fatal. The bacteria are very common; they are often found in soil and can be present in untreated water. However, the bacteria need to be in a low-acid, anaerobic environment to produce the illness-inducing toxin. While one can create these conditions in a canning jar, you have to veer very far off course to do so.

If you follow these golden rules of canning, you can feel confident that your canned foods will be delicious and wholesome:

Follow your recipe. Never alter the ratios of produce to acid in your recipe; this will raise the pH to a level that may be unsafe for your preserving method. Process only high-acid recipes with the boiling-water method. Process nonacidic foods (such as vegetables without added acid, meats, and fish) using a pressure canner (see here).

Never try to cheat the clock. Process foods for the time indicated in your recipe. Adjust for altitude. Dry foods for the amount of time indicated, and do so slowly and thoroughly to avoid creating airtight but moisture-filled food, which can become contaminated.



Kitchen Tip

Hold the phone! Or at least make sure you’re on speaker. Once you start a home food preservation project, you should move through the process smoothly, without interruptions that will make you start and stop. No stopping to take a call or run an errand. You don’t need to rush through it, but keep a steady pace for the best results.



Q How can I tell if my food is contaminated?


A If you are following your recipe, there is very little chance that you will run into problems. While not all contamination is apparent, there are some signs to look out for. In the off chance that you see any of these warning signs, dispose of your food immediately:


	Mold in a sealed jar. While ferments may have some mold that forms on top and can be disposed of, mold inside a sealed jar is not okay.

	Fizzing or bubbling inside a jar of processed food.

	Musty or boozy smells inside a sealed jar.

	Color changes beyond a small amount of dulling or darkening in a low-sugar spread.

	Slimy textures.




Q I have a collection of preserving recipes passed down from my family. Can I use those?

A I would never pull anyone away from family traditions. There is a lot of nuance in preserving food that can’t always be captured in a book, and a lot of solid, tested knowledge that has been passed down for generations. If you and your family have been using a certain recipe or technique that has proven reliable and delicious for you, that’s great.

However, many techniques, such as open-kettle canning, have been put aside to make way for more reliable methods with safer, more predictable results. I suggest you give these modern methods some thought and see if you don’t agree that they allow for a greater rate of success.

If you have a recipe that is dear to you and you want to make sure it is safe, you might consider approaching your local ag extension office (cooperative agricultural extension service) to have them review it. They might give the thumbs-up or offer a simple tweak or bit of advice that can give you more consistent results. Samples can also be sent off to food labs for testing.

If you are just starting out, I suggest you avail yourself of the many modern preserving books that have hit the shelves in the past few years. We are always learning new ideas for making time spent preserving food more efficient and results more predictable.



Learn the Lingo


The names of homemade preserves, like jam and jelly, get thrown around all the time, particularly on restaurant menus, where they are treated with a nice dose of poetic license. The fact is, the terms cannot be used interchangeably; each has a distinct definition that describes its ingredients and preparation method. Here are some of the most common terms used for home-preserved items.

Chutney. In flavor, chutneys lie somewhere between preserves and pickles; even though they are often made with fruit as their main ingredient, they utilize vinegar for its preserving power. Chutneys are made with all kinds of fruits simmered with spices and savory flavorings, such as garlic and onions. Some common ones include mango, tamarind, cilantro, and onion chutneys.

Compote. Contains large pieces of fresh or dried fruit gently simmered in sugar syrup. In a compote, care is taken to maintain the shape of the pieces so that they remain intact and suspended in a clear liquid. The syrup can be a simple combination of water and sugar, or it can be flavored to enhance the taste of the fruit.

Conserve. A thick fruit mixture cooked gently in sugar syrup so that large pieces of fruit remain, resulting in a texture that has fewer whole fruit pieces than a compote but is a bit chunkier than a preserve. Raisins or nuts are frequently added to conserves.

Curd. A sweet, creamy spread made with eggs, butter, and citrus juice. Curds can be a challenge to master, as they require precise attention to the quality of ingredients, cooking times, and temperatures. Although the most popular flavor is lemon, lime and orange curds are equally delicious.

Fruit Cheese. A paste made of fruit, lemon juice, and sugar that has been cooked down to a very dense texture. When cooled, fruit cheese should be firm enough to slice with a knife.

Gastrique. A pungent vinegar-based sauce that is heavily reduced to take on a thick, syrupy texture. The base of the gastrique is a combination of vinegar and caramelized sugar that is cooked down and used as a canvas for a featured flavoring, such as berries or citrus juice. Because of their intense flavors, gastriques are used in small amounts to accent the flavor of dishes.

Infusion. A liquid, typically vinegar or a high-alcohol spirit, that has taken on the flavor of a featured fruit, vegetable, spice, or herb. The flavoring agent is submerged in the base liquid and allowed to steep until it has infused the liquid with flavor.

Jam. A sweet spread made with mashed fruit or fruit that has been cooked until it has fallen apart. Jams rely on either naturally occuring or added pectin to achieve a gelled consistency thick enough that a spoonful will hold its shape.

Jelly. A sweet, clear spread made from fruit juice alone. Jelly’s texture is firmer than that of a jam but not as firm as that of a fruit cheese or paste.


Ketchup. What makes ketchup, ketchup? In my view, it’s the familiar combination of flavors and spices that support the fruit in the form of a smooth, pourable sauce. While we most often associate ketchup with tomatoes, other fruits, used with a similar range of spices as found in the typical version, can offer subtle twists on this familiar condiment.

Leather. Typically made out of fruit, leathers are dried sheets of puréed produce. The purée may be lightly sweetened before it is spread out on a flat surface to dehydrate. Leathers are typically eaten as snacks but can be used in recipes that call for dried fruit.

Liqueur. A sweetened spirit infusion. Liqueur is often potent and, as such, is served in small amounts, typically after a meal.

Marmalade. A thick spread made from seeded citrus fruit. The peel, which is sliced thinly, minced, or shredded, is a necessary element, bringing both texture and flavor to the spread. Because of the high pectin level of citrus fruits, marmalades can be made without added thickeners. Simply sugar and fruit cooked down to a gel will give a lively marmalade.

Pickle. A fruit or vegetable that has been acidified to prolong its shelf life. Two kinds of pickles are featured in this book. Vinegar pickles, such as Bread-and-Butter Chips, use bottled vinegar to help cure the fruit. Lacto-fermented pickles, such as Classic Fermented Sauerkraut, are submerged in a salt solution and allowed to ferment, creating the lactic acid that preserves them.

Preserve. The word preserve is often used to describe any fruit that has been cured to protect its flavor and texture. However, it does have a specific definition: fruit that has been cooked into a thick spread, with large pieces suspended in a gelled syrup.

Purée. A slightly thickened sauce that has been mashed or blended to a smooth consistency.

Relish. A slightly sweet but tangy condiment made of fruits or vegetables. Relishes contain uniformly cut pieces that retain their shape and texture when cooked.

Salsa. The Spanish word for “sauce.” Although we may think of salsa only as a red dip for tortilla chips, the term actually applies to a wide range of piquant sauces that can be smooth or quite chunky and are made from both fruits and vegetables.

Vinegar. A fermented liquid; natural bacteria have acted on these liquids, such as wine or apple juice, to digest their natural sugars and convert them into acetic acid. Any fruit juice can be converted into vinegar as long as the beneficial bacteria are allowed to propagate in an aerobic environment.




Chapter 2Sourcing and Storage


There is no preservation method that will improve the quality of your food. You have to start with delicious, wholesome goods to get tasty results. Here are some thoughts on finding the good stuff and keeping it that way.


Finding Good Food

Q Where is the best place to get your produce?

A Locally sourced foods are the best candidates for home food preservation. Here is why you want produce that comes from your local grower, farmers’ market, or backyard garden:


	It’s fresh. Freshness is important to the process. Locally grown foods have made the shortest trip from the field to you. You want to put up food that has been harvested no more than a day before you preserve it. It will have the best flavor and also will not have had a chance to decay and build up a bacterial load that can overwhelm the preserving process.

	It’s clean. Food that you buy directly from the grower or that you harvest yourself will also be less likely to have been treated with the waxes and fungicides that are often applied to supermarket produce to prolong its shelf life. Such treatments can prevent the absorption of brines and syrups used in the preservation process and interfere with your results.

	It’s green. The impact of toxic applications can be magnified during preserving, particularly in foods that are dehydrated. When you are buying directly from the grower or growing the food yourself, it’s easier to find organic or minimally sprayed produce.

	It keeps agriculture in our culture. Wendell Berry said it best. To paraphrase, a decentralized food chain is the most stable and reliable system of agriculture. Food shouldn’t be something that is “grown over there.” It should be something that is grown everywhere so that everyone has a chance to know their farmer and connect with the source of their dinner.




Q I saw some fruit called “seconds” for sale. Is this good produce for preserving?

A Food meant for preserving should be wholesome and as fresh as possible. Seconds can be defined very differently and indicate a range of imperfection. So it’s important to categorize the produce more specifically to judge whether it would be safe for preserving.

If the seconds are just less pretty versions of good fruit — they are a bit misshapen or smaller than usual, or have some discoloration or superficial imperfections — they are fine to preserve with any method.

However, any produce that has had its skin or peel compromised — by insect damage, small areas of rot, or a small amount of bruising or puncture, for example — is not recommended for canning. Such damage could have introduced more bacteria into the food than the process can handle. A spot of mold, for instance, is like the tip of an iceberg — the black area you see is just the top of tendrils of contamination that reach deep into the fruit. Freezing is the better method for preserving these kinds of seconds that have limited areas of damage. Just trim the offending parts of the product away.

Food that is very withered or rotting should be composted, not preserved, as no amount of curing, fermenting, or freezing will ever improve it.



Kitchen Tip

Buy or pick your produce as close to preserving time as possible — the same day would be preferable, or no more than a day ahead. Old produce won’t perform as well and picks up bacteria over time that can lead to less-than-satisfactory results.



Q They’re running a special on cucumbers at the local grocery. Are those good for preserving?

A All food that is destined for canning or fermenting should be at its absolute freshest — picked no more than a day before processing — but cucumbers are particularly sensitive to waiting for their date with the canner. Cucumbers that are too long on the vine will often have hollow centers and a bitter taste that is less than ideal for pickle making. Those that have seen too much time from harvest to pot can take on a withered appearance. And last, cucumbers, like much of the produce in the market, are often heavily waxed to extend their shelf life; such coatings can interfere with the brine’s ability to penetrate the fruit. For best results, pickle young, fresh, unwaxed cucumbers that are harvested close to home.


Q Don’t I need bushels of produce for preserving?

A I have to say that when I get all set up to preserve, I like to really get in there and put up a lot — a preserving marathon is a good day for me. But not everyone views an extended session in the kitchen as joyfully as I do, and you needn’t clear your day to get a good amount done. Some recipes, such as quick jams and jellies (see Quick Blueberry Jam), come together so rapidly you can be in and out of the kitchen in just a little more time than it takes to bring your canner to a boil. Ketchups and chutneys require a little prep time up front but then can simmer away while you cook dinner.

There are a few endeavors, however, that one would consider to be more of a project. Canning a case of whole tomatoes, for example, can take about 3 hours from start to finish when you add up the coring, peeling, and lengthy processing time. For these extended projects, I take the “in for a penny, in for a pound” approach and line up multiple batches in succession. That way, while one batch is processing, the other is being prepped. Using this approach and having a few friends over to keep me company — and maybe help out, too — makes the canning session much more productive (and a hoot!).

Q I was gifted a large box of citrus for the holidays and want to use it to make marmalade, but I think it might be waxed. Can I still use it?

A Much of the produce sold at the retail level is waxed to make it last longer on the shelf or in transit. It’s best to avoid waxed fruits. But if you cannot, it’s important to remove as much of the wax as possible before proceeding with your recipe to maximize the penetration of any brines or syrups. To do so, fill a large bowl with very hot tap water (do not use boiling water, which will remove the essential oils from the fruit), add your fruit, and let it soak for a few minutes. Then scrub it thoroughly (but not so aggressively that you start to scratch away the zest) with a vegetable brush and unscented dish soap. Rinse thoroughly and proceed with your recipe.


Q Citrus is not local to me, but I want to make some preserved lemons and maybe some curd. Are there any reliable sources for citrus?

A There are some lovely, independently owned orchards that sell unwaxed, untreated fruit directly to consumers. Supporting these businesses is a great way to get wonderful produce and keep such operations running. You can use the website www.localharvest.org to find one that meets your needs.



Kitchen Tip

I love to can heirloom tomatoes and enjoy the wide range of colors that these special varieties offer. When adding them to blended sauces and salsas, I try to stick with colors that go together so that my end result has an appealing hue. Reds, yellows, and oranges work well together. Yellows, greens, and whites are another good combination.



Q What is heirloom produce?

A Heirloom seeds reproduce “true,” meaning that unlike more common hybrid seeds, you can plant the seeds saved from such produce and get the same variety again; plant a seed from an heirloom Mortgage Lifter tomato and you will get a Mortgage Lifter tomato off the resulting vine. They are called heirloom seeds because they have been passed down from seed to plant to seed again through generations. Heirloom produce is prized for its flavor and unique growing characteristics. For example, some varieties do better in wet climates; others are suited to drier conditions. You can find a wide range of colors and flavors among the different heirloom varieties of a particular heirloom fruit or vegetable and different cooking qualities as well. Some heirloom apple varieties, for example, are best for storage, others for cooking, and others for eating out of hand. Some heirloom varieties of tomato are best for sauce making and canning; others are prized as good slicers.


Unlike commercial varieties, which are grown for their uniformity and ability to endure extended transport, heirlooms are valued for their terrific flavor. Because of their great taste, heirloom varieties have become increasingly popular. You can find heirloom varieties of all kinds of produce — Dragon’s Tongue beans, Romanesco broccoli, Golden Hubbard squash, and more — at your local farmers’ market or farm stand. Or grow your own!

Q My farmers’ market has all kinds of carrots — red, white, yellow — can I use these in my canning recipes?

A You can use any kind of carrots interchangeably. Red, white, yellow — they all cook up pretty consistently. Just be sure to cut your produce to the size indicated in the recipes. Keep in mind that deeply colored carrots will lose their color during processing and may tinge any other produce in the jar. A few red carrots in a jar of pickles, for example, will color their neighbors pink. You’ll lose the color in the carrots, but it makes for a very pretty brine. Nothing like seeing the world through rose-colored pickles!

Q What is the difference between fresh dill and dill weed?

A The dill plant has several components that have different applications. Dill weed is the feathery, deep green leaf of the dill plant. Dill seed is the seed of the plant, which can be harvested after the plant is mature. A head of dill is the umbrella-shaped flower of the plant after it has gone to seed.

You can find all of these parts of the dill plant in pickling recipes. Keep in mind that the leaves have the most delicate flavor and the seeds the strongest.
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Q Can I use golden beets instead of red in my recipes?


A You can absolutely swap out red beets for golden beets or even candy cane (Chioggia) beets if you can find them. The color is





Kitchen Tip









White Peach Jam
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	1 gallon plus 1 cup water

	1⁄2 cup bottled lemon juice

	1 quart ice cubes

	5 pounds white peaches

	5 cups sugar






	1. Combine 1 cup of the water and 1⁄4 cup of the lemon juice in a large heavy-bottomed pot and set aside. Combine the remaining 1 gallon of water and the ice in a large bowl, cooler, or your impeccably clean kitchen sink.

	2. Bring a large pot of water to a boil. Working in batches, blanch the fruit, 1 pound at a time, by dropping it in the boiling water for 30 seconds to loosen the skins. Scoop out the peaches from the water and plunge them into the prepared ice-water bath. Repeat with the remaining fruit. Drain.

	3. Peel, pit, and chop the peaches, adding them directly to the lemon juice mixture as you go. Slowly bring to a boil, stirring constantly to avoid scorching. Reduce heat and simmer 15 to 20 minutes, mashing as necessary to get a smooth texture, until the fruit is softened and falling apart. Add the sugar and the remaining 1⁄4 cup of lemon juice and cook until the gel stage is reached, about 25 minutes (see Getting a Good Set).
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Prolonging Produce




	Tomatoes. Never refrigerate; store stem-side down at room temperature.

	Onions. Store in a cool, dark place, but never next to potatoes, as these relatives of the lily family emit gas that will accelerate the potatoes’ decay.

	Potatoes. Store in a cool, dark place. Exposure to light develops a compound called solanine, which results in an emerald green tinge to the tuber. In excessive quantities, solanine can be toxic, so be sure to discard very green potatoes.

	Basil. Never refrigerate or it will turn black almost instantly. Set the cut stems in a glass of water, like a bouquet of flowers, and leave on your counter.

	Melons. They go mealy under extended refrigeration. If you like your melon chilled, you can pop it in the icebox for a few hours to lower its temperature. But its texture will be best if it is left at room temperature for the most part and chilled only briefly just before eating. You can refrigerate any uneaten portion of your melon, but the sooner it makes its way to your plate, the better off you will be. If you don’t get to the melon for a few days, you might enjoy it juiced so that texture is no longer an issue.







	1. Mix your sand in a large container with water until it feels moist to the touch but not wet.

[image: Step 1 illustrated]




	2. Fill a bucket or other container with 2 inches of the dampened sand.

	3. Add a layer of produce and cover by 2 inches with the dampened sand.

	4. Continue layering until you are about 2 inches below the top of your bucket.

[image: Step 2 illustrated]



	5. Cover with a wire-mesh screen to prevent pests from accessing your stash.

	6. Spray occasionally with water to keep the sand damp.












	

	Arkansas Black

	Baldwin

	Cortland

	Empire

	Enterprise




	

	Fuji

	Jonagold

	Northern Spy

	Roxbury Russet

	Suncrisp













[image: Illustration of a bucket of standing asparagus with a damp paper towel covering them]






	Farm-fresh food is allowed to ripen on the vine and is sold at its peak of freshness. Store-bought produce is picked unripe so it can survive the travel — a minimum of 6 days from a field in California to a produce department on the East Coast — storage, and display time. So essentially, the produce in the store has yet to ripen, which is why it stays firm for a longer period of time.

	Produce on display in the grocery store is often sprayed with fungicides and waxes to make it last longer on the shelf.

	The varieties of produce available in the grocery store are often selected for durability, not flavor. They may last longer, but they won’t taste better.
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