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From the experts at Jarden Home Brands, makers of Ball canning products, comes the first

truly comprehensive canning guide created for today's home cooks. This modern handbook

boasts more than 350 of the best recipes ranging from jams and jellies to jerkies, pickles,

salsas, and more-including extender recipes to create brand new dishes using your freshly

preserved farmer's market finds or vegetable garden bounty.Organized by technique, The All

New Ball Book of Canning and Preserving covers water bath and pressure canning, pickling,

fermenting, freezing, dehydrating, and smoking. Straightforward instructions and step-by-step

photos ensure success for beginners, while practiced home canners will find more advanced

methods and inspiring ingredient twists.Thoroughly tested for safety and quality by thermal

process engineers at the Fresh Preserving Quality Assurance Lab, recipes range from much-

loved classics — Tart Lemon Jelly, Tomato-Herb Jam, Ploughman's Pickles — to fresh flavors

such as Asian Pear Kimchi, Smoked Maple-Juniper Bacon, and homemade Kombucha. Make

the most of your preserves with delicious dishes including Crab Cakes garnished with Eastern

Shore Corn Relish and traditional Strawberry-Rhubarb Hand Pies. Special sidebars highlight

seasonal fruits and vegetables, while handy charts cover processing times, temperatures, and

recipe formulas for fast preparation.Lushly illustrated with color photographs, The All New Ball

Book of Canning and Preserving is a classic in the making for a new generation of home cooks.

From the AuthorBall Home Canning Products are the gold standard in home preserving

supplies and the trademark jars on display in stores every summer from coast to coast. As a

leader in home food preservation, Jarden Home Brands is committed to continuing the tradition

started by the Ball brothers and handed down through generations by providing quality

products to help Americans preserve garden fresh produce. Join us in continuing our efforts to

Preserve America for the next 125 years. --This text refers to the paperback edition.About the

AuthorBall Home Canning Products are the gold standard in home preserving supplies and the

trademark jars on display in stores every summer from coast to coast. As a leader in home

food preservation, Jarden Home Brands is committed to continuing the tradition started by the

Ball brothers and handed down through generations by providing quality products to help

Americans preserve garden fresh produce. Join us in continuing our efforts to Preserve

America for the next 125 years. --This text refers to the paperback edition.Review"Luscious

photography and more than 350 recipes for jams, jellies, jerkies, pickles, tomato sauce, salsas,

and other condiments make it a mouthwatering treat." - The Boston Globe"This is not your

grandmother's Ball Book-recipes include Asian Pear Kimchi and homemade Kombucha." - Eat

Your Books"The Peach Bourbon Jam will make you reconsider buying store-bought ever

again."- Extra Crispy"Beautifully illustrated with mouthwatering photography, the book offers

simple step-by-step instructions on everything from fermenting and freezing to curing and

smoking." - Southern Seasons Magazine"A must-have for beginners and experienced cooks

will find it useful as well."- The News Observer"Stop what you're doing and make these

blueberry-raspberry, Granny Smith, and peach-plum freezer jam recipes right now."-

Grandparents.com--This text refers to an alternate kindle_edition edition.Review"Luscious

photography and more than 350 recipes for jams, jellies, jerkies, pickles, tomato sauce, salsas,

and other condiments make it a mouthwatering treat." - The Boston Globe"This is not your

grandmother's Ball Book-recipes include Asian Pear Kimchi and homemade Kombucha." - Eat



Your Books"The Peach Bourbon Jam will make you reconsider buying store-bought ever

again."- Extra Crispy"Beautifully illustrated with mouthwatering photography, the book offers

simple step-by-step instructions on everything from fermenting and freezing to curing and

smoking." - Southern Seasons Magazine"A must-have for beginners and experienced cooks

will find it useful as well."- The News Observer"Stop what you're doing and make these

blueberry-raspberry, Granny Smith, and peach-plum freezer jam recipes right now."-

Grandparents.com--This text refers to an alternate kindle_edition edition.Read more
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THE ALL NEW BOOK OF CANNING AND PRESERVINGOVER 350 OF THE BEST

CANNED, JAMMED, PICKLED, AND PRESERVED RECIPESContentsWelcomeThe

Importance of Acidity in FoodsBasic GearChoose the Right JarKnow Your AltitudeCanning and

Preserving 101Chapter 1: Water Bath CanningJams & JelliesMarmalades & PreservesFruits &

ButtersChutneys & RelishesSalsas & SaucesTomatoesPicklesChapter 2: FermentingChapter

3: Pressure CanningChapter 4: FreezingChapter 5: DehydratingChapter 6: Curing and

SmokingHome Canning Planning GuideMetric EquivalentsWelcome to the All New Ball® Book

of Canning and Preserving!THE RECIPES IN THIS BOOK ARE A ROBUST BALANCE OF

CLASSIC AND NEW, AS WELL AS HEALTHIER AND GLOBALLY INSPIRED OPTIONS, TO

INVIGORATE THE MODERN PALATE.Who we are as a culture is intimately tied to how we

feed ourselves. Our diet and cuisine are a direct reflection of our identity, our values, and our

history, both personal and cultural. In turn, how and what we eat also shapes who we are.

Although the necessity to preserve our own food is, in most cases, no longer physical, there is

still a strong emotional pull to return to traditional foodways and seasonal cuisine.The recipes

in this book are a robust balance of classic and new, as well as healthier and globally inspired

options, to invigorate the modern palate.Whether motivated by a practical need to preserve the

bounty of a late summer garden or a simple desire to create something delicious and

wholesome from the local farmers’ market, preserving our own food puts us in touch with who

we are. It fosters a sense of being rooted, self-sufficient, and part of the natural world. It

creates lasting connections with family and friends that can endure beyond our lifetime to

future generations. We’re not only preserving the flavors of a harvest, we’re preserving

memories, connections, and an ever-changing, shared culinary heritage.Since 1884, the Ball®

name has been recognized as the most reliable authority in home food preservation and is

associated with the science, tools, knowledge, and tried, true, and safe recipes that help home

cooks preserve and savor the fresh goodness of their kitchen gardens year after year. At the

Fresh Preserving Test Kitchen, we take our trusted role very seriously and have developed

precise and documentable testing standards for all of our recipes to ensure the safety of each

and every one. We’ve worked closely with the engineers on The Jarden Home Brands Quality

Assurance Team in Muncie, Indiana, to ensure every recipe is not only wholesome and

delicious but also as safe as possible. We offer guidance to demystify, simplify, enhance

knowledge, and increase confidence every step of the way. It’s our mission to keep Ball at the

center of American tables for generations to come.In this book, you’ll discover more than 350

new and inspired recipes for the modern home preserver, designed to excite the creative spirit

as well as the palate. They represent over a year of dedicated research, flavor refinement, and

safety testing and are built upon years of technical expertise and garden-to-table recipes.This

work is the result of inspired collaboration between seasoned home canners and chefs and

represents a fresh, new focus on flavor—both subtle and bold—on the stovetop as well as

inside the jar. Classic techniques for building flavor, such as caramelization and slow roasting,

showcase and maximize the goodness of each fresh ingredient.The recipes in this book are a

robust balance of classic and new, as well as healthier and globally inspired options, to

invigorate the modern palate. In addition, many low- or no-sugar options are provided, along

with a few gut-healthy home fermentations.As much of the modern pantry is targeted towards

convenience, you’ll find recipe solutions to address this need in the form of heat-and-eat

soups, recipes in a jar, plus marinades and simmer sauces to fit a busy lifestyle.In the spirit of

creating something delicious and enduring, we share these recipes with you and hope they



inspire creativity and renewed connections with family, friends, and the planet. These recipes

are specially made here—in Indiana—for you. We hope you enjoy them!Sarah Green

PageChef and Culinary Marketing ManagerJarden Home BrandsFOOD IS SO CENTRAL TO

OUR HUMAN EXISTENCE THAT WE INSTINCTIVELY LEARNED WAYS TO PRESERVE

IT.For thousands of years, food has been dried, brined, salted, soaked in honey, and fermented

in an effort to keep it safe for eating for months at a time. Human cultures developed the skills

to raise livestock, cultivate grains, vegetables, and fruits, and then out of necessity, developed

techniques to preserve these foods for long-term survival and nourishment, safe from spoilage-

causing enzymes, bacteria, yeasts, and molds.The modern food preservation recipes and

techniques in this book marry these practical age-old traditions with up-to-date science to offer

safe and delicious ways to enjoy and share your personalized creations for months, whether it

be for pleasure or sustenance or both. These techniques include water bath canning, pressure

canning, fermenting, freezing, dehydrating, curing, and smoking. The pages that follow will

provide you with a brief but necessary grounding in the science of each method and explain

the tools and steps to make each experience a success!The Importance of Acidity in

FoodsThe most important factor in determining which canning method must be used to safely

preserve foods for storage at room temperature is acidity—the pH level of the food (or recipe).

The chart on the next page lists common foods and their relative acidity.HIGH-ACID FOODS

AND ACIDIFIED FOODSFoods having naturally high levels of acid, or those with a sufficient

amount of acid added to decrease the pH level to 4.6 or lower, may be processed in a boiling-

water canner. Generally, fruits, jams, and jellies are classified as high-acid foods, although

some fruits, such as figs, rhubarb, and tomatoes require the addition of extra acid. This will

ensure that a safe pH is maintained throughout and after processing.LOW-ACID FOODSFoods

and recipes having very little natural acid (pH higher than 4.6), such as vegetables, meats,

poultry, and seafood, as well as soups, stews, and meat sauces, must be processed in a

pressure canner to ensure a high enough temperature is reached to kill any harmful bacterial

spores and their toxins. Before one can fully understand how food is safely preserved for pantry

storage during the home-canning process, it is helpful to become familiar with how and why

food spoils in the first place and how spoilage can be prevented.MOLDS AND YEASTMolds

are visible and nonvisible fungi that grow in food. Although some mold is relatively harmless,

certain molds can produce mycotoxins that are toxic. Yeasts are also a form of fungi that cause

fermentation. Both can make for inedible food that may even be harmful to eat. Foods of low pH

are largely protected from bacterial growth; however, molds and yeasts are ever-present and, if

left untreated, continue to grow. That said, they are easily destroyed when exposed to high

temperatures (between 140° and 190°F/60°C and 88°C ). Since boiling-water canners heat

food to 212°F (100°C), high-acid foods can safely be preserved using this

method.BACTERIABacteria are not easily destroyed by heat; in fact, certain bacteria actually

thrive at temperatures that destroy molds and yeasts and will continue to survive in the

absence of oxygen within a moist environment—exactly the conditions inside a sealed jar of

food. Toxin-producing spores of both the bacterium Clostridium botulinum and staph bacteria

must be destroyed by heating food in a sealed jar to 240°F (116°C). This high temperature can

only be reached using a pressure canner, since the steam it creates can achieve temperatures

hotter than the boiling water in a water bath canner.INDICATIONS THAT THE FOOD HAS

SPOILED INCLUDE:• Broken seal• Mold• Gassiness• Cloudiness• Spurting liquid• Bubbles

rising in jar• Seepage• Yeast growth• Fermentation• Slime• Disagreeable

odorENZYMESEnzymes are proteins that are present in all living things and are the catalysts

that promote organic changes and reactions in our bodies and in food. They promote spoilage



if not inactivated. Luckily, enzymes are easily inactivated by temperatures starting at 140°F

(60°C). Therefore, they are easily inactivated in a boiling-water process.SIGNS OF

SPOILAGEDo not taste food from a jar that came unsealed or shows signs of spoilage.

Examine each jar of food carefully before using it to ensure a vacuum seal is present. Lids that

are concave indicate the jar is sealed. Do not use any jar of food that is unsealed, has a bulged

lid, or does not require a can opener for the lid to be removed.Food spoilage produces gases

that cause the lids to swell and/or break their seals. Visually examine jars of food for other

signs of spoilage that might be present. Jars that are suspected of containing spoiled low-acid

or tomato products must be handled carefully. They may exhibit different signs of spoilage or

no signs of spoilage. Thus, suspect jars should be treated as having produced botulinum toxin

and handled carefully, following these guidelines:• Place jars of sealed home-canned food

showing signs of spoilage in a garbage bag. Secure the bag closed and place it in the regular

trash container or dispose of it at a landfill.• Unsealed, open, or leaking jars of spoiled home-

canned food should be detoxified before disposal.Home-canned food that shows signs of

spoilage must be discarded in a manner that no human or animal will come in contact with the

product. Contact with botulinum toxin can be fatal whether it is ingested or enters the body

through the skin. Avoid contact with suspect food.Basic Gear1. Rack to hold jars off bottom of

the pot2. Jar lifter to maneuver jars in and out of the pot. Be sure to hold lifter by its black

handle3. Jar funnel to keep jar rims clean4. Kitchen timer to time the boil5. Nonreactive

saucepan, enameled or stainless steel-clad metal, but not aluminum6. Labels for processed

jars7. Liquid and dry measuring cups and measuring spoons8. Utensils, wood or stainless steel

spoon, ladle, and slotted spoon/skimmer to avoid chemical reactions with brines and other

acidic mixtures that can cause a metallic taste9. Canning lids, the flat metal discs with the

rubber ring, and jars specifically designed for canning, free of chips, bubbles, or cracks10.

Bands, the screw-top rings that secure the lids until they are sealed11. Bubble Remover &

Headspace Measuring Tool to remove air bubbles and measure proper headspace12. Clean

towels on which to rest the hot jars, and paper towels to wipe rims13. Sure Tight Band Tool to

ensure that the band is tightened properlyChoose the Right JarREGULAR MOUTHJelly Jars (4

oz)IDEAL FOR: Jams, jellies, mustards, ketchups, dipping sauces, flavored vinegars, and small

portion sizesFREEZER SAFE: 'FJelly Jars (8 oz)IDEAL FOR: Jams, jellies, conserves, and

preservesFREEZER SAFE: 'FJelly Jars (12 oz)IDEAL FOR: Jams, jellies, conserves, and

marmaladesFREEZER SAFE: 'FHalf Pint (8 oz)IDEAL FOR: Fruit syrups, chutneys, and pizza

saucesFREEZER SAFE: 'FPint (16 oz)IDEAL FOR: Salsas, sauces, relishes, and pie

fillingsFREEZER SAFE: n/aQuart (32 oz)IDEAL FOR: Sliced fruits and vegetables, pickles,

tomato-based juices, and saucesFREEZER SAFE: n/aWIDE MOUTHPint (16 oz)IDEAL FOR:

Salsas, sauces, relishes, and fruit buttersFREEZER SAFE: 'FPint & Half (24 oz)IDEAL FOR:

Asparagus, pickles, sauces, soups, and stewsFREEZER SAFE: 'FQuart (32 oz)IDEAL FOR:

Pickles, tomatoes, and whole or halved fruits and vegetablesFREEZER SAFE: n/aHalf Gallon

(64 oz)IDEAL FOR: Apple and grape juicesFREEZER SAFE: n/aNOTE: When filling freezer-

safe jars, leave ½-inch headspace to allow for food expansion during freezing.JAR

SIZEChoose from over six jar sizes. Some jars have shoulders while others have straight sides

that work best for freezing. Your recipe will guide you on the recommended jar sizes. See the

chart above for some suggestions to get you started.MOUTH SIZEThe diameter of the jar

opening determines the mouth size. Choose from either regular or Wide Mouth sizes. All jelly

jars have a regular mouth.• Regular mouth works best with pourable foods, such as jams,

jellies, salsas, sauces, and pie fillings, or chopped fruits and vegetables.• Wide Mouth works

best with whole fruits and vegetables or when you need a large mouth for filling.Know Your



AltitudeBOILING-WATER METHODThe processing times given in this book for high-acid foods

are based on canning at or below 1,000 feet above sea level using the boiling-water method.

When processing at altitudes higher than 1,000 feet above sea level, adjust the processing

time according to this boiling-water canner chart.BOILING-WATER CANNER ALTITUDE

ADJUSTMENTSALTITUDE IN FEET: 1,001 to 3,000INCREASE PROCESSING TIME: 5

minutesALTITUDE IN FEET: 3,001 to 6,000INCREASE PROCESSING TIME: 10

minutesALTITUDE IN FEET: 6,001 to 8,000INCREASE PROCESSING TIME: 15

minutesALTITUDE IN FEET: 8,001 to 10,000INCREASE PROCESSING TIME: 20

minutesBarometric pressure is reduced at high altitudes, affecting the temperature at which

water boils. This means boiling-water and pressure processing methods must be adjusted to

ensure the safety of home-canned food. Additional processing time must be added when using

the boiling-water method. Increased temperature is required when using the pressure method.

The altitude charts above give adjustments for both methods at various elevations.Processing

times and temperatures for recipes in this book are based on canning at an elevation of 1,000

feet above sea level or lower. If you are processing at a higher elevation, refer to the altitude

chart for adjustments.Contact your Natural Resources Conservation Service, Cooperative

Extension Service, or Public Library Service for the altitude in your area.PRESSURE

METHODThe pressure method is used for low-acid foods. There are two types of pressure

canners currently available, weighted gauge and dial gauge. Refer to your canner’s user

manual for specifics. When processing at altitudes higher than 1,000 feet above sea level,

adjust pounds pressure according to this pressure canner chart.PRESSURE CANNER

ALTITUDE ADJUSTMENTSALTITUDE IN FEET: 0 to 1,000WEIGHTED GAUGE: 10DIAL

GAUGE: 11ALTITUDE IN FEET: 1,001 to 2,000WEIGHTED GAUGE: 15DIAL GAUGE:

11ALTITUDE IN FEET: 2,001 to 4,000WEIGHTED GAUGE: 15DIAL GAUGE: 12ALTITUDE IN

FEET: 4,001 to 6,000WEIGHTED GAUGE: 15DIAL GAUGE: 13ALTITUDE IN FEET: 6,001 to

8,000WEIGHTED GAUGE: 15DIAL GAUGE: 14ALTITUDE IN FEET: 8,001 to

10,000WEIGHTED GAUGE: 15DIAL GAUGE: 15Canning and Preserving 101WATER BATH

CANNINGWater bath canning is a preservation method used only for high-acid or acidulated

foods, fruits to pickles, that creates an anaerobic environment in a vacuum-sealed jar. This

high-acid environment is inhospitable to molds, yeasts, bacteria, and enzymes (the

spoilers).HERE'S HOW IT WORKSA packed and loosely sealed jar is placed in a bath of

boiling water long enough to bring the food inside to 212°F (100°C). The heat expands the

food, pushing out all the air. When the jar is removed from the water bath, it begins to cool and

contract, which forms the vacuum seal (and the famous “pinging” sound Ball canning lids

make). This newly created sealed environment keeps all microorganisms out while killing off

any remaining in the food. (

The acid level of the food is an important consideration here. As the chart shows, fruits are

naturally high in acid, while vegetables are not. Mixing high-acid foods with low-acid foods in a

recipe still requires acidulation. As with salsas and chutneys, the low-acid foods can raise the

pH level and cause dangerous conditions once canned, which is why it’s necessary to follow

thoroughly tested recipes.FRUIT-BASED JAMS, JELLIES, AND PRESERVESThese are

generally high enough in acid to safely water bath can (with the exception of tomatoes, melons,

papaya, and figs, which require additional acid). Sugar has preserving properties as it replaces

some of the water in the fruit, but the amount used in canning is just enough to help delay

spoiling by microorganisms and enzymes once jars are opened. Low-sugar/no-sugar fruit jams

and jellies preserve just as safely but need to be consumed quickly once

opened.MARMALADEThe addition of pieces of fruit and cooked-down peel is what



differentiates marmalades from jellies and jams. Citrus fruits have great quantities of natural

pectin that is contained in the albedo, or pith, part of the peel (the white flesh between the peel

and the fruit itself). This is also the source of the bitter flavor in citrus. When making

marmalade, the traditional long method of soaking, then cooking the citrus, as with British-style

marmalade, mellows the bitter taste of the pith.Long-method (Traditional) marmalades usually

require a 2- to 3-day process during which time the fruit sections are boiled, then soaked and

left to drain before being mixed together and cooked down with sugars.Quick-cook

marmalades call for peels, separated from the pith; juiced or segmented fruits; and added

pectin to quickly bind the juices and fruits together.PECTINPectin is a natural substance found

in fruits, vegetables, and plants that is responsible for cell structure. It is also one of the four

key ingredients allowing for thickening in jams, jellies, preserves, and marmalades, along with

fruit, acid, and sugar. A balance of all four of these ingredients is necessary to achieve a

successful set (or gel). Commercial pectin, such as Ball® RealFruit™Classic Pectin, Ball®

RealFruit® Low or No-Sugar Needed Pectin, Ball® RealFruit® Instant Pectin, and Ball®

RealFruit® Liquid Pectin, is extracted from apples and citrus fruits, as both have very naturally

high levels of pectin. The recipes give complete instructions for the type of pectin to be used,

as well as the correct balance of acid, fruit, and sugar needed to achieve a satisfactory set.

Each type of pectin has unique attributes and therefore are not interchangeable. You’ll also find

recipes in this book that do not contain added pectin. These recipes feature traditional long-

cook methods. To know when your long-cook recipe is done, refer to section below entitled

Testing the Set or Gel, and use one of the tried-and-true methods outlined. As a general rule,

the riper the fruit the less natural occurring pectin.TESTING THE SET OR GELJams, jellies,

and marmalades are all about the gelling action. Getting your preserves to “set” when using

added pectin is easy, but achieving the perfect gel point when making traditional no-pectin-

added preserves can be a challenge. Follow these easy tests designed to let you know when

your spread is perfect. Remove your preserve pot from the burner while testing. If you find your

preserve isn’t ready, replace your pot to high heat and boil only for a few minutes more before

retesting.TEMPERATURE TESTThe temperature test is used for jam, jelly, and marmalade.

Set a candy thermometer on the edge of your jam pot making sure it does not touch the sides

or bottom. Once the preserve is at a rolling boil start monitoring the temperature. Gel is

achieved once thermometer reads 220°F (104°C) (at 1,000 feet) or 8°F above boiling point for

your elevation.FROZEN PLATE OR SPOON TESTThe frozen plate or spoon test is used for

jams and marmalades: Place several small plates or several spoons in the freezer. As your

preserve begins to boil down and thicken take a plate or spoon out, use your jam stirring spoon

to scoop a small amount onto the frozen plate. Return plate to freezer for a few minutes. The

jam is set if it wrinkles when pushed with your finger and does not have a pool of syrup around

it.SPOON TESTThe sheet test or “sheeting” is used primarily for jelly and marmalades along

with the temperature test: Dip a large metal spoon into the boiling jelly, lift it out, and hold it

horizontally over the pot letting the jelly slide off. When drops come together along the edge of

the spoon forming a thick sheet, the preserve is ready. If the drops are light and syrupy, it’s not

ready. Continue to boil for a few minutes more and retest.PICKLESPickling is so much more

than just cucumbers in a salty vinegar brine. It’s the process of preserving vegetables and fruits

in vinegar or with salt by fermentation (which we discuss later). Both vinegar and salt have

preserving qualities: Salt draws out water from produce, helping it stay crunchy, while vinegar

adds the acid needed to help keep preserved vegetables safe to eat. Together with herbs and

spices, vinegar and salt create that distinctly tangy “pickled” flavor that can be sweet, spicy, or

full of garlic and dill.When pickling, for best results use only granulated salt with no additives,



such as Ball® Salt for Pickling and Preserving. (

Different vinegars offer unique flavoring options; just be sure the one you’re using has 5%

acidity. Anything less than 5% acidity can cause the pH of your pickle to be thrown out of

balance, making the pickle potentially unsafe. Pickle brine contains water. Avoid using hard

water since it has minerals that can have an adverse effect on your final pickle. Instead, use

soft, spring, or distilled water. A great way to ensure extra crispiness when making fresh-pack

pickles is to use a crisping agent, such as Ball® Pickle Crisp™ (calcium chloride, a naturally

occurring salt found in some mineral deposits).In this book, we include recipes for fresh and

refrigerator pickles, relishes, and chutneys. Fresh and refrigerator pickles are fresh-packed,

meaning the produce is put into jars either raw or quickly heated, usually along with the spices,

then a hot vinegar brine is poured over the pickles, which then can be either preserved in a

water bath canner for shelf storage in the pantry, or put in the refrigerator for convenient quick

eating. Relish is basically a pickle with ingredients that have been diced or chopped. It’s usually

cooked in its brine, which will be thick, before ladling into jars. (

Chutney refers to a type of relish that usually contains a combination of fruit, vinegar, sugar,

and spices, originating from South Asia.As a general rule, keep freshly harvested vegetables

very cold and use them within 24 hours.TOMATOESTomatoes are the eagerly awaited and

glorious fruit we use as a vegetable. They are in the danger range on the pH scale, as some

varieties are sweet and contain less acid. Some, notably heirloom, tomatoes are 4.6 pH or

higher, and as they ripen their pH level rises even higher, which makes it necessary to add acid

during canning to ensure a safe pH is maintained. Citric acid, lemon or lime juice, and vinegar

have low pH and bring different flavors to tomato recipes. A pinch of sugar can offset the

tartness.Despite the acidity level of the tomatoes used, some recipes featuring other low-acid

ingredients may still need to be processed in a pressure canner.Canning tomatoes whole,

halved, or quartered can be done by either of two methods: raw pack or hot pack. Raw pack

refers to raw, peeled tomatoes packed into jars, then topped off with hot water. With the hot-

pack method, the tomatoes are heated through then packed into jars and topped off with the

hot cooking liquid. Citric acid or lemon juice is always added, along with desired dry

seasonings. The recipes in this book give you the option to use either Ball® Citric Acid or

lemon juice to ensure a safe pH.Finally, our exciting new collection of tomato-based salsas are

loaded with fresh vegetables like onions and chiles and have plenty of added acid, making

them safe for water bath preservation.PRESSURE CANNINGTO GUARANTEE THE MOST

DELICIOUS PRESERVED FOODS, ALWAYS BEGIN WITH THE BEST-QUALITY PRODUCE

AT ITS PEAK OF RIPENESS.Pressure canning is the preservation method necessary for

safely preserving low-acid foods, such as nonpickled vegetables, meats, seafood, and recipes

containing a combination of low-and high-acid foods, like soups, stews, and meat sauces.

Because these foods have a cumulative pH higher than 4.6, they must be processed at a

temperature of 240°F (116°C) to destroy all bacteria, spores, and the toxins they produce. This

high temperature can be achieved only in a pressurized environment, such as in a pressure

canner. Like water bath canning, it creates an anaerobic environment in a vacuum-sealed jar.

The difference between pressure canning and water bath canning is the method and

temperature in which the jars are heated.HERE'S HOW IT WORKSPressure canners create a

pressurized vacuum inside the pot. By adding a few inches of water, securing the lid, and

bringing the water to a boil, steam is released through a steam-vent pipe which is then capped

with a pressure regulator or a weighted gauge, creating pressure and intense 240°F (116°C)

heat (at 1,000 feet elevation). This must be maintained throughout the entire processing time.

This crucial combination of temperature and time kills all potential food spoilers—bacteria and



their spores and toxins—creating a safe, shelf-stable, preserved food. (See our how-to steps

for pressure canning.)Recipes designed for pressure canning are very specific in quantities of

low-acid ingredients, liquids, seasonings, and pre-canning preparation. Our recipes have been

thoroughly heat tested during processing to ensure that all food safely reaches proper

temperatures for the correct time period. For safe and successful results, always follow the

recipes and guidelines exactly.Similar to tomatoes, pressure-canned foods are made by one of

two methods: raw pack or hot pack, which describes the state of the ingredients going into the

jar. Both types of recipes are included here.FERMENTATIONFermenting vegetables and fruits,

also known as lacto-fermentation, is the craft of preserving by methods that attract naturally

occurring good bacteria. These probiotics transform the foods’ sugars into lactic acid that

creates the delicious, tangy ferments we love and plays a powerful role in keeping the food

safe from harmful toxins and other food spoilers. There are three techniques used for

fermenting vegetables and fruits: dry salted (sauerkraut method), brined, and kimchi style,

which utilizes both methods. All methods draw moisture out of the vegetables and fruits,

creating brine in which the foods will then safely ferment. It’s this brine that attracts the good

bacterias and produces the acids that create an anaerobic environment that is key to safe and

healthy fermented foods. An important rule to remember in fermenting is to keep the food at

least one inch beneath the brine at all times.Salt: The balance of salt to vegetable or fruit

matter is important. If there is too little salt, the good bacteria won’t develop; with too much salt,

food may ferment too quickly, creating a mushy ferment (a common occurrence in brined

pickles). Basic guidelines are 2% to 5% salt to vegetables/fruits; the lower end (2%) for softer

fruits and vegetables and the higher end (5%) for harder vegetables such as cucumbers. The

basic safety range for everything is 3.5%. Use only additive-free pickling or sea

salts.Temperature and location: Vegetables and fruits ferment best at temperatures between

65° to 75°F (18° to 24°C). With colder temperatures, foods take longer to ferment or may not

ferment at all. With warmer temperatures, fermentation will speed up, causing yeast and molds

to ruin the food. Store your ferments in a dark, undisturbed place such as a kitchen cabinet or

pantry.Signs of health: There are different stages of smell—from mild and sweet to pungent

and sour—all depending on what you’re fermenting. This smell, along with visual clues, will let

you know where you are in the fermenting process.Foods kept at proper temperatures and well

beneath their brine will still attract naturally occurring yeasts. The most common is Kahm yeast,

a white film which is completely safe and can be scraped off from time to time. Exposure to air

may also cause mold growth. Small amounts of mold growth along the rim of your jar are

normal and can be cleaned off as soon as you see it. If your ferment is not weighted beneath

the brine, it will attract other yeasts and molds that are not safe for consumption. In this case,

visual clues and a rotting smell will let you know to start over.Taste is the final step in checking

for a healthy ferment. If the food has been safely beneath the brine and looks and smells good,

go ahead and taste it. Everyone’s preferences are different. Some like sauerkraut and kimchi

fresh with a short ferment, others prefer very pungent, long ferments. Ultimately, taste dictates

how long you let the process go. Sauerkraut can be ready in as little as two weeks, while

kimchi can be ready in just a few days. Brined pickles are best depending on how you like

them, whether it’s half sour at four days or full sour at 10, for example. Once you are happy

with the taste, seal your jar with a lid and store it in the refrigerator. The fermenting process will

continue but at a very slow rate.FREEZINGFreezing is one of the simplest and most

convenient ways to preserve both raw and freshly prepared foods. Freezing works on the

principle that microorganism growth is delayed by extreme cold. While 32°F (0°C) and below is

considered freezing, food is best frozen at 0°F (-18°C) or colder to ensure bacteria, yeasts, and



molds are halted in their tracks. Once food is thawed, some of these natural food spoilers and

enzymes will reactivate. That’s why it’s important to prepare foods properly for freezing and use

correct freezer-safe packaging, which limits the decaying action. Freezer burn, ice crystal

formation, and oxidation (discoloring) are signs of improperly frozen foods or foods not

maintained at 0°F (-18°C) or below.DEHYDRATIONDehydration is an ancient preservation

method that uses dry air to remove all the moisture from food. It also offers the added benefit

of concentrating flavors. Since microorganisms need water to survive, this process halts their

growth and essentially kills them. In some locations, people can rely on hot, dry sun to

dehydrate food. Fortunately for the rest of us, we can use dehydrators.HERE'S HOW IT

WORKSFood is prepared and placed on trays that are placed into the dehydrator. Some

recipes, such as fruit leather, may require flexible sheets that are sold specifically for

dehydrator use. A fan circulates warm air, set at a specific temperature, throughout the

dehydrator. Occasionally, it may be necessary to rotate the trays to ensure even drying of all

the food. Each dehydrator is different, so follow your unit’s instruction manual.CURING AND

SMOKINGThe unmistakable allure of salt-cured and smoked meats has kept this primitive and

ancient preserving method a part of every cultural heritage in the world. Curing (and brining)

preserves by using salt to draw out moisture; in the case of meats and seafood, however, it

must be combined with another preservation method to make the proteins safe to eat. The

techniques we use here—salt brining, curing, and hot smoking—offer robust flavors and some

modicum of preservation, so these foods must be refrigerated or frozen to store.Home curing

of meats that will not be heat treated (as with our Pancetta) requires a curing salt with nitrites

in it to prevent harmful toxins and bacteria from taking hold. Environmental elements are

difficult to control during home curing; for example, a spike in temperature could spoil meats

quickly by allowing molds and yeasts to spread. It’s quite common for curing salts, known as

“pink salt,” to be used with heat-smoked meats as an added measure of safety during the

curing and drying process, as temperatures and conditions fluctuate. Curing salts are

dangerous in large quantities, therefore the salt is dyed pink so it isn’t confused with regular

salt in your kitchen. You can purchase pink curing salts (known by various commercial names)

online or try a local butcher who cures his own meats.When smoking meats, heat the smoker

according to the manufacturer’s directions and use a good-quality smoking wood. Try

applewood, cherrywood, oak, cedar, or other aromatic wood chips to impart a subtle flavor.

Soak wood chips in a bowl of water at least 20 minutes before placing on hot coals or starter

wood. Most meats must reach 145°F (63°C) internal temperature before they can be

considered safely smoked. Depending on the size and cut of meat, and whether there are

bones in or not, this may take anywhere from 2 to 6 hours. Always let meat cool before

wrapping and storing.Chapter 1WATER BATH CANNINGWhen a profusion of newly picked

fruits and vegetables are offered up by local farms, farmers’ markets, and home gardens, it’s

the prime time to stock your pantry with an appetizing array of goodness. Water bath canning,

the most popular method of preserving for generations, offers the sheer joy and satisfaction of

transforming a bounty of seasonal produce into delectable creations with a multitude of uses.

From simple berry jams to more complex pickles, chutneys, and tomato-based sauces, or long-

method marmalade to low-sugar preserves, a true culinary experience awaits.STEP-BY-STEP

FRESH PRESERVING OF HIGH-ACID FOODS THROUGH WATER BATH CANNINGGetting

started: Visually examine jars for defects. Fill a large saucepan or stockpot halfway with water.

Place jars in water to warm. (Filling jars with water from the saucepan will prevent flotation.)

Bring almost to a simmer over medium heat. Keeping jars hot until ready for use is important

as it will prevent jar breakage due to an abrupt change in temperature (also known as thermal



shock). You may also use a dishwasher to wash and heat jars. Wash lids in warm soapy water

and set aside. Leave bands at room temperature for easy handling.YOU WILL NEED:• Tested

preserving recipe• Fresh produce and other quality ingredients• Boiling-water canner or a

large, deep stockpot with a lid, and a rack (when preserving high-acid foods such as soft

spreads like jams and jellies, fruit juice, fruits, pickles, and salsas• Glass preserving jars with

lids and bands (always start with new lids)• Common kitchen utensils, such as a wooden

spoon, ladle, kitchen towel, and rubber spatula• Jar Lifter• Bubble Remover & Headspace

Measuring ToolSTEP 1: Fill hot jars one at a time with hot prepared food using a jar

funnel.STEP 2: Measure headspace of jar with designated Ball Bubble Remover & Headspace

Measuring Tool, leaving ¼ inch for soft spreads, such as jams, jellies, and syrups, and ½ inch

for fruits, pickles, salsas, sauces, and tomatoes.STEP 3: Remove air bubbles if necessary by

sliding a bubble remover or rubber spatula between the jar and food to release trapped air and

ensure proper headspace during processing. Repeat around jar 2 or 3 times.STEP 4: Clean

rim and threads of jar using a clean, damp cloth or paper towel to remove any food

residue.STEP 5: Adjust lid on jar allowing sealing compound to come in contact with the jar

rim. Apply band and adjust until fit is fingertip-tight.STEP 6: Place filled jar in canner. Repeat

until all jars are used or canner is full. Lower rack with jars into water. Make sure water covers

jars by 1 to 2 inches.STEP 7: Place lid on canner and bring water to a full rolling boil. Begin

timing and maintain a rolling boil throughout the entire processing period. Turn off heat and

remove lid. Let canner cool 5 minutes before removing jars.STEP 8: Remove jars from canner

to cool and set upright on a towel to prevent jar breakage that can occur from temperature

differences (thermal shock). Leave jars undisturbed for 12 to 24 hours. Bands should not be

retightened as this may interfere with the sealing process.STEP 9: Check lids for seals after

stand time. Lids should not flex up and down when center is pressed. Remove bands. Try to lift

lids off with your fingertips. If the lid cannot be lifted off, the lid has a good seal.STEP 10:

Remove bands and wash jars and lids using a clean, damp cloth to remove residue that may

have siphoned from the jar during processing. Add labels, and store in a cool, dry, dark place

up to 1 year.Jam in 5 Easy StepsRefer to water bath canning procedures and follow recipe

guidelines in steps and list below.Makes 4 (½-pt./250-mL) jarsSTEP 1: Prepare 2!T cups (650

mL) chosen fruit according to Fruit Preparation for Jams list below.STEP 2: Combine prepared

fruit and 3 Tbsp. (45 mL) Ball® Classic Pectin in large saucepan. Bring mixture to a rolling boil

that cannot be stirred down, over high heat, stirring constantly.STEP 3: Add 3!S cups (835 mL)

sugar*, stirring to dissolve. Return to a full rolling boil. Boil hard 1 minute, stirring constantly.

Remove from heat. Skim foam.STEP 4: Ladle hot jam into a hot jar, leaving ¼-inch (.5-cm)

headspace. Place jar in boiling-water canner. Repeat until all jars are filled.STEP 5: Process

jars 10 minutes, adjusting for altitude.Fruit Preparation for JamsFRUIT: ApplesPREPARATION:

Peel, core, and chop.FRUIT: ApricotsPREPARATION: Pit and finely chop.FRUIT:

BerriesPREPARATION: Wash; crush 1 layer at a time with a potato masher.FRUIT:

BlueberriesPREPARATION: Wash; crush 1 layer at a time with a potato masher.Stir in 2 Tbsp.

(30 mL) lemon juice.FRUIT: Cherries Dark SweetPREPARATION: Remove stems; pit and chop.

Stir in 2 Tbsp. (30 mL) lemon juice.FRUIT: Cherries Tart RedPREPARATION: Remove stems;

pit and chop.FRUIT: PeachesPREPARATION: Peel, halve, and pit; finely chop.Stir in 2 Tbsp.

(30 mL) lemon juice.FRUIT: PearsPREPARATION: Peel, core, and finely chop. Stir in 2 Tbsp.

(30 mL) lemon juice.FRUIT: PlumsPREPARATION: Pit and finely chop.*For a lower-sugar

version, reduce sugar to 2 cups (500 mL). Set will not be as firm.STRAWBERRY-RHUBARB

JAMMAKES ABOUT 6 (½-PT./250-ML) JARSDid you know rhubarb is actually a vegetable? It

is a perennial plant similar to celery but is cooked as if it were a fruit.4½ cups (1.1 L) ¼-inch (.5-



cm)-thick sliced fresh rhubarb½ cup (125 mL) fresh orange juice (about 2 to 3 large oranges)4

cups (1 L) ripe fresh strawberries5 cups (1.25 L) sugar1 (3-oz./88.5-mL) pouch Ball® Liquid

Pectin1. Combine rhubarb and orange juice in a 3-qt. (3-L) stainless steel saucepan. Cover and

bring to a boil over medium-high heat. Uncover, reduce heat, and simmer, stirring often, 5

minutes or until rhubarb is tender.2. Wash strawberries; remove and discard stems and hulls.

Mash strawberries with a potato masher until evenly crushed.3. Measure 2 cups (500 mL)

cooked rhubarb and 1¾ cups (425 mL) mashed strawberries into a 6-qt. (6-L) stainless steel or

enameled Dutch oven. Stir in sugar. Bring mixture to a full rolling boil that cannot be stirred

down, over high heat, stirring frequently.4. Add pectin, immediately squeezing entire contents

from pouch. Continue hard boil for 1 minute, stirring constantly. Remove from heat. Skim foam,

if necessary.5. Ladle hot jam into a hot jar, leaving ¼-inch (.5-cm) headspace. Remove air

bubbles. Wipe jar rim. Center lid on jar. Apply band, and adjust to fingertip-tight. Place jar in

boiling-water canner. Repeat until all jars are filled.6. Process jars 10 minutes, adjusting for

altitude. Turn off heat; remove lid, and let jars stand 5 minutes. Remove jars and cool.Peak of

FreshnessChoose rhubarb stalks that are ½ to 1 inch in diameter when they are the most

tender. If picking your own, make sure to cut off all portions of the leaves because they are

poisonous.NECTARINE-AND-SOUR CHERRY JAMMAKES ABOUT 7 (½-PT./250-ML)

JARSSour cherries are harvested in July, just in time for nectarine season to begin! The tart

acidic flavor of the cherries is terrific with this sweet stone fruit.1½ lb. (750 g) nectarines, pitted

and finely chopped2 cups (500 mL) chopped pitted tart cherries*6 Tbsp. (90 mL) Ball® Classic

Pectin2 Tbsp. (30 mL) bottled lemon juice6 cups (1.5 L) sugar1. Combine first 4 ingredients in

a 4-qt. (4-L) stainless steel or enameled Dutch oven. Bring mixture to a full rolling boil that

cannot be stirred down, over high heat, stirring constantly.2. Add sugar, stirring to dissolve.

Return mixture to a full rolling boil. Boil hard 1 minute, stirring constantly. Remove from heat.

Skim foam, if necessary.3. Ladle hot jam into a hot jar, leaving ¼-inch (.5-cm) headspace.

Remove air bubbles. Wipe jar rim. Center lid on jar. Apply band, and adjust to fingertip-tight.

Place jar in boiling-water canner. Repeat until all jars are filled.4. Process jars 10 minutes,

adjusting for altitude. Turn off heat; remove lid, and let jars stand 5 minutes. Remove jars and

cool.*Blackberries, raspberries, blueberries, or chopped strawberries may be substituted.Peak

of FreshnessChoose firm, ripe, unblemished fruits and keep them at a cool room temperature

before canning.LOW-SUGAR STRAWBERRY-TEQUILA AGAVE JAMMAKES ABOUT 4 (½-

PT./250 ML) JARSAgave syrup is a low-glycemic sweetener derived from the agave plant, the

same plant tequila is made from, so they naturally go together in this lightly sweetened

strawberry jam.5 cups (1.25 L) chopped fresh strawberries½ cup (125 mL) tequila5 Tbsp. (75

mL) Ball® Low or No-Sugar Pectin1 cup (250 mL) agave syrup1. Combine first 2 ingredients in

a 4-qt. (4-L) stainless steel or enameled Dutch oven. Crush berries with a potato masher.2. Stir

in pectin. Bring mixture to a full rolling boil that cannot be stirred down, over high heat, stirring

constantly.3. Stir in agave syrup. Return mixture to a full rolling boil. Boil hard 1 minute, stirring

constantly. Remove from heat. Skim foam, if necessary.4. Ladle hot jam into a hot jar, leaving

¼-inch (.5-cm) headspace. Remove air bubbles. Wipe jar rim. Center lid on jar. Apply band, and

adjust to fingertip-tight. Place jar in boiling-water canner. Repeat until all jars are filled.5.

Process jars 10 minutes, adjusting for altitude. Turn off heat; remove lid, and let jars stand 5

minutes. Remove jars and cool.Peak of FreshnessLook for strawberries that are dark red and

juicy ripe. Since this jam is cooked quickly with added pectin and low sugar, ripe berries will

release the most flavor.CHOCOLATE-CHERRY JAMMAKES ABOUT 6 (½-PT./250-ML)

JARSCherries and chocolate are a decadent pairing in this luscious jam that will have you

eating it off the spoon. Top ice cream or cheesecake, or stir into morning yogurt for a real treat!



6 cups (1.5 L) fresh or frozen pitted dark, sweet cherries, coarsely chopped6 Tbsp. (90 mL)

Ball® Classic Pectin¼ cup (60 mL) bottled lemon juice6 cups (1.5 L) sugar!T cup (150 mL)

unsweetened cocoa1. Combine first 3 ingredients in a 4-qt. (4-L) stainless steel or enameled

Dutch oven. Bring mixture to a full rolling boil that cannot be stirred down, over high heat,

stirring constantly.2. Meanwhile, stir together sugar and cocoa until blended; add all at once to

boiling cherry mixture. Return mixture to a full rolling boil. Boil hard 1 minute, stirring constantly.

Remove from heat. Skim foam, if necessary.3. Ladle hot jam into a hot jar, leaving ¼-inch (.5-

cm) headspace. Remove air bubbles. Wipe jar rim. Center lid on jar. Apply band, and adjust to

fingertip-tight. Place jar in boiling-water canner. Repeat until all jars are filled.4. Process jars 10

minutes, adjusting for altitude. Turn off heat; remove lid, and let jars stand 5 minutes. Remove

jars and cool.Tricks of the TradeLook for high-quality cocoa that is between 22% and 24% milk

fat.ORANGE-BANANA JAMMAKES ABOUT 5 (½-PT./250-ML) JARSVery ripe bananas

contain natural pectin that dissolves in water to thicken this jam.2 cups (500 mL) fresh orange

juice with pulp (about 8 oranges)1 cup (250 mL) honey3 Tbsp. (45 mL) bottled lemon juice2 lb.

(1 kg) very ripe bananas, peeled and chopped1 vanilla bean, split1. Combine first 4 ingredients

in a 4-qt. (4-L) stainless steel or enameled Dutch oven. Scrape seeds from vanilla bean; add to

banana mixture. Cook, stirring often, over medium heat for about 25 minutes to gelling point.2.

Ladle hot jam into a hot jar, leaving ¼-inch (.5-cm) headspace. Remove air bubbles. Wipe jar

rim. Center lid on jar. Apply band, and adjust to fingertip-tight. Place jar in boiling-water canner.

Repeat until all jars are filled.3. Process jars 15 minutes, adjusting for altitude. Turn off heat;

remove lid, and let jars stand 5 minutes. Remove jars and cool.NOTE: Because the sweetener

in this jam is reduced, it will be softer when ready to process than jams with higher sugar

content. However, it becomes more firm after processing.Tricks of the TradeUse fresh bananas

and cut them into chunks directly into the orange juice in the jam pot. The acid will keep them

from browning until you’re ready to cook.APRICOT-LAVENDER JAMMAKES ABOUT 6 (½-

PT./250-ML) JARSSince the Middle Ages, people have used lavender to infuse flavor. Lavender

adds an aromatic and floral note to this apricot jam.4 tsp. (20 mL) dried lavender

budsCheeseclothKitchen string3 lb. (1.5 kg) apricots, pitted and chopped (about 6 cups/1.5 L)4

cups (1 L) sugar3 Tbsp. (45 mL) bottled lemon juice1. Place lavender buds on a 4-inch (10-cm)

square of cheesecloth; tie with kitchen string.2. Place apricots in a large bowl; mash with a

potato masher until crushed. Stir in sugar and lemon juice; add cheesecloth bag, stirring until

moistened. Cover and chill 4 hours or overnight.3. Pour apricot mixture into a 6-qt. (6-L)

stainless steel or enameled Dutch oven. Bring to a boil over medium heat, stirring until sugar

dissolves. Increase heat to medium-high. Cook, stirring constantly, 45 minutes or until mixture

is thickened and a candy thermometer registers 220°F (104°C). Remove from heat. Remove

and discard cheesecloth bag.4. Ladle hot jam into a hot jar, leaving ¼-inch (.5-cm) headspace.

Remove air bubbles. Wipe jar rim. Center lid on jar. Apply band, and adjust to fingertip-tight.

Place jar in boiling-water canner. Repeat until all jars are filled.5. Process jars 10 minutes,

adjusting for altitude. Turn off heat; remove lid, and let jars stand 5 minutes. Remove jars and

cool.Tricks of the TradeMake lavender sugar before making jam! In a quart jar place 6 lavender

flower buds and fill with sugar; place the lid on and let it infuse. Remove lavender buds before

using. May be used in place of loose lavender in this jam, or use it to sweeten iced tea and

lemonade.FIG-AND-PEAR JAMMAKES ABOUT 4 (½-PT./250 ML) JARSThis unique

combination creates a rich and sweet fall-inspired jam.2 cups (250 mL) chopped pears2 cups

(250 mL) chopped fresh figs4 Tbsp. (60 mL) Ball® Classic Pectin2 Tbsp. (30 mL) bottled lemon

juice1 Tbsp. (15 mL) water3 cups (750 mL) sugar1. Combine all ingredients, except sugar, in a

4-qt. (4-L) stainless steel or enameled Dutch oven. Bring mixture to a full rolling boil that cannot



be stirred down, over high heat, stirring constantly.2. Add sugar, stirring to dissolve. Return

mixture to a full rolling boil. Boil hard 1 minute, stirring constantly. Remove from heat. Skim

foam, if necessary.3. Ladle hot jam into a hot jar, leaving ¼-inch (.5-cm) headspace. Wipe jar

rim. Center lid on jar. Apply band, and adjust to fingertip-tight. Place jar in boiling-water canner.

Repeat until all jars are filled.4. Process jars 10 minutes, adjusting for altitude. Turn off heat;

remove lid, and let jars stand 5 minutes. Remove jars and cool.Perfect PairingServe on crostini

with a nice hard cheese, such as Manchego, and fresh thyme leaves.FIG, ROSEMARY, AND

RED WINE JAMMAKES ABOUT 4 (½-PT./250-ML) JARSRed wine, rosemary, and figs meld

into this jam reminiscent of the South of France. Serve with a big blue cheese, which stands up

in flavor.1½ cups (375 mL) Merlot or other fruity red wine2 Tbsp. (30 mL) fresh rosemary

leaves2 cups (500 mL) finely chopped fresh figs3 Tbsp. (45 mL) Ball® Classic Pectin2 Tbsp.

(30 mL) bottled lemon juice2½ cups (625 mL) sugar1. Bring wine and rosemary to a simmer in

a small stainless steel or enameled saucepan. Turn off heat; cover and steep 30 minutes.2.

Pour wine through a fine wire-mesh strainer into a 4-qt. (4-L) stainless steel or enameled

saucepan. Discard rosemary. Stir in figs, pectin, and lemon juice. Bring mixture to a full rolling

boil that cannot be stirred down, over high heat, stirring constantly.3. Add sugar, stirring to

dissolve. Return mixture to a full rolling boil. Boil hard 1 minute, stirring constantly. Remove

from heat. Skim foam, if necessary.4. Ladle hot jam into a hot jar, leaving ¼-inch (.5-cm)

headspace. Remove air bubbles. Wipe jar rim. Center lid on jar. Apply band, and adjust to

fingertip-tight. Place jar in boiling-water canner. Repeat until all jars are filled.5. Process jars 10

minutes, adjusting for altitude. Turn off heat; remove lid, and let jars stand 5 minutes. Remove

jars and cool.Tricks of the TradeSince the wine really stands out, use a good-quality Merlot or

Pinot Noir with this jam.
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Randal Oulton, “Exactly what experienced home canners have been asking Ball for! Must have

book for them!. There are now three books in the Ball line-up for home canners.I would say that

the following order reflects the hierarchy.1. Ball Blue Book;2. Ball Complete;3. All New Ball

Book of Canning (this one)1. If you are a beginner canner, and don't have (1) yet, you need to

get it. It has all the basics in a succinct fashion. And because it's the smallest book, it's the

easiest to flip through to find quick reference information on canning beans and other veg

perfectly. As of time of writing this review in June 2016 the most current one is: Ball Blue Book,

37th edition, 2014. (Note: there's no metric in this edition, only American volume

measurements. If you want metric and weights, you need to search for the UK edition of this

book, titled "Ball Blue Book® Guide - Metric Edition.")

  

Ball Blue Book Guide To Preserving, 37Th Edition

  

  

2. As you grow in canning you will want to expand your repertoire. Then you will want to add

the Ball Complete. It recaps a lot of what is in the Blue Book, and adds a lot more onto it. No

photos, though, just a good old-style recipe book.Measurements are given in American and

metric. The most current one, as of time of writing this review in June 2016, is:

  

Ball Complete Book of Home Preserving



  

  

3. Experienced canners, though, will eventually get bored of the above two books, and

hunger for a more challenging set of canning recipes with more interesting ingredients, and a

greater choice of pressure canning recipes. This book, the ALL NEW, is the book for them. Lots

of ethnic recipes, lots of all new pressure canning recipes for interesting dishes, lots of

interesting gourmet ingredients, and Ball has finally caught up with its Canadian sister

Bernardin and let the wine flow freely in the recipes. This book goes above and beyond the

added variety that home canners have been pleading for from Ball for some years now.

Measurements are in American and metric. They've really done a great job here with this book.

The only thing is, I'm not sure what they are going to call it when it's not "new" anymore! :}

Eventually you will want all three books. Even experienced canners just wanting to refresh their

memories for processing times on a jar of plain mushrooms will always want a copy of the Ball

Blue Book to hand, because its brevity is exactly what you want "in the heat of the moment."

But as you grow, you may get bored of what is in the Blue Book, and when you do, you will

want to get the other two Ball books.____________________*Note that none of the books

have more than a small handful of recipes for special dietary needs such as low-sugar or low-

sodium (aside of course from the plain veg ones for pressure canning.) If you need to make

low-sugar or sugar free jams for weight management or health reasons, you may wish to

consider adding the Pomona Pectin recipe book to your collection. 

  

Preserving with Pomona's Pectin: The Revolutionary Low-Sugar, High-Flavor Method for

Crafting and Canning Jams, Jellies, Conserves, and More”

Crackdown, “Great for expanding my knowledge and ideas.. I bought this after seeing someone

making a pickled recipe from the book on YouTube.I have a basic knowledge of canning, and

use an old farmhouse recipe book for the generally well known UK recipes for canning.

However, the US recipe I saw intrigued me, and I realised that recipe alone would allow me to

expand recipe ideas, and practices.The one section that I hadn't realised was in the book, has

to do with dehydrating food, and as luck had it, I'd just ventured into buying an entry level

dehydrator, which arrived the same day as the book. So I was thrilled to discover that reference

section, for me that's an added bonus.Yes it's very American, but the measurements are easily

done if you're prepared to get a few extra items for the kitchen that accommodates that aspect

of the book. These days American kitchen measures aren't hard to find on the Internet, and

generally don't break the bank to purchase.Words might seem off putting, but it's translation.

For example; Kosher Salt is basically table salt from what I have been able to glean from my

own experiences. Cilantro is Coriander, that sort of thing.Most of the ingredients I saw, when I

flicked through the book, seem on a par with what I have used in the past, so no big surprises

there.Overall, I think I shall enjoy adding a few new recipes to my selection, and I know there is

one in the book that my Brother-in-law will be thrilled to receive. I guess that's a double bonus.”

Tracy C., “A balanced view. I would buy this book however please understand it’s a little lazy on



how it’s written compared to the previous ball complete book of preserving. Maybe it’s trying to

be modern but I find it more difficult to follow in some ways. For example add chicken and next

3 ingredients. Has you questioning yourself, why not just write it out instead of leaving people

feeling ambiguous.Having said that it’s also got some fantastic recipes, lovely pictures and

inspiring ideas. If this is your first canning book, I’d wait. Otherwise go for it!”

flubug, “American. Good book with great info for the beginner but strange measurements. Cups

and metric volume when it should be in weight.”

The book by Ball Test Kitchen has a rating of 5 out of 4.6. 8,539 people have provided

feedback.
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