RECIPES
Blueberry-Lemon Verbena Preserves

These chunky blueberry preserves reign supreme over pectin-pumped blueberry jam.  Fully ripened fruit contains less pectin, so when making preserves, I like to use one-fourth just underripe fruit.  I also love to throw in a few of my favorite herbs from my backyard herbed, but you can leave them out if you prefer.  Put some of these preserves away now, and you’ll no longer relegate your jam to peanut butter sandwiches, but will instead be spooning it over everything from crepes to yogurt to rice pudding and ice cream, and my favorite, cornmeal pancakes for the perfect breakfast.         

8 cups blueberries (2 quarts) 

4 cups sugar

2 Tablespoons fresh lemon juice

A handful of lemon verbena leaves, torn into bite size pieces (optional)

Pick over the blueberries to remove any leaves, stems, or twigs. Rinse the berries, drain well, and place in a wide, large, heavy bottomed pot with the sugar and lemon juice and toss. 

Place 2 small plates in the freezer.  Bring the berries and sugar to a boil over high heat, stirring gently to dissolve the sugar. Bring to a hard boil and boil for 10 minutes until the juice has thickened. Watch it closely.  Scrape the bottom of the pan often towards the end to be sure the preserves are not sticking, but be gentle with the berries.  Add a dab of butter to the preserves to reduce foaming if necessary and skim carefully to remove any foam excess foam. 

The syrup should reach 221 degrees in order to gel properly, or you can use the plate test to check the set. Check the set of the preserves by removing a plate from the freezer and dropping a spoonful of preserves liquid on it. Return it to the freezer for 2 minutes, then gently nudge the edge of the syrup with your finger. It should crinkle. If the preserves are too thin, return to a boil for 2 more minutes check again.

When the preserves pass the crinkle test, toss in the lemon verbena leaves and simmer for another minute. 

Ladle very hot preserves into very hot, sterilized jars and top with hot sterilized two-piece lids. 

You can sterilize your jars and lids in a steadily simmering hot water bath for 10 minutes or in a 275 degree oven for 15 minutes. 

When the preserves are jarred, set aside and do not disturb for 24 hours.  When completely cool, check the lids to see that they sealed properly by pressing the button on the top of the jar. If the button pops back, store the preserves in the refrigerator to prevent spoilage.

Makes about 5 half-pints.

Variation: Spiced Blueberry Chutney  

This blueberry chutney is simply blueberry preserves nudged in the savory direction by sautéed shallots, a spot of red wine vinegar, and a little spice.  It pairs very well with camembert-type cheeses, goat cheese, wild game, roasted duck, pork, & pate.   It also makes a lovely replacement for cranberry sauce with roast turkey at Thanksgiving so make a point to put some aside now. 

Decrease the sugar to 2 cups.  

Before bringing the blueberries and sugar to a boil, first sauté ½ cup chopped shallots and 1 Tablespoon grated fresh ginger in 2 Tablespoons olive oil. 

After the sugar is dissolved and the preserves are boiling, add ¼ cup red wine vinegar, ½ teaspoon of fresh ground white pepper, 1 bay leaf, and a pinch each of freshly ground nutmeg and ground allspice.  

Cook until thick, about 10 minutes.  Check the set using the plate test.  

Ladle the preserves into sterilized 8 oz.  jars, top with sterilized lids and process in a boiling water bath for 7 minutes.         
Real, Raw Sauerkraut
Traditional sauerkraut is long overdue a resurrection.  It was a traditional and important food in the cold countries of Northern and Central Europe and Northern China (from whence it originated in prehistoric times), where it provided much needed vitamin C and probiotics through the winter, when few fresh fruits and vegetables were available. It was brought to this country by Germans, who though they did not conceive it, perhaps love it most, and other Northern and Central Europeans.  To fully benefit from krauts nutritional properties it should be eaten raw, uncooked and unpasteurized.    Even refrigerated versions in grocery stores generally do not qualify because they are heat treated in order make them a stable, consistent, shippable product.  
Makes 4 quarts

5 pounds of fresh green cabbage (about 2 heads)

3 tablespoons sea salt or pickling salt

1 teaspoon crushed juniper berries and a couple of bay leaves (or caraway seed if you like), all optional  

 

Remove and set aside the leathery outer cabbage leaves. Shred or chop the cabbage.

In a large mixing bowl, mix the cabbage, salt, and spices.  With clean hands, squeeze or massage the cabbage to get it to release its juice. Pack the kraut in a 2 gallon crock, in several gallon jars, or in a food grade plastic container.  

Fit a heavy 1-gallon plastic freezer bag inside another. Fill the inner bag with a salt brine of 1 ½ tablespoon salt to 1 quart of water and tightly close both bags to prevent leaks. Place on top of the cabbage, making sure it fits tightly around the inner edge of the crock. It acts as an airtight weight on top of the cabbage, which will discourage the growth of yeast and scum. Store the crock in a cool place (around 60° to 65°F). Liquid will seep from the cabbage as it ferments, so place the crock on a tray or inside another container to contain any overflow.

Alternatively, you can create a seal using a plate that just fits inside your crock and is waited down with quart jars filled with water or a large, clean rock.  

Check the cabbage after 24 hours to make sure that the cabbage is completely submerged in its own brine. If not, dissolve 1 1/2 tablespoons of sea salt in 1 quart of water; pour in just enough to cover the cabbage. Let the cabbage ferment for two to four weeks, depending on the temperature of your room and how sour you like your kraut. Check the kraut every few days and remove any scum that has formed on the surface.

When the kraut is ready, it will be a light golden color and smell tart and refreshing.  When soured to your liking, remove any scum from the surface and pack the kraut into sterilized quart jars. Store the jars of kraut in the refrigerator or in a very cool environment for many months.

Canned Tomatoes

Makes about 6 pints

8 pounds blemish free, ripe, small to medium tomatoes

About ½ cup fresh lemon juice

In a large bowl, make an ice water bath and set beside the stove.  Bring a large pot of water to a boil.  Wash your tomatoes and be sure that they are blemish free.  In batches, plunge 5-6 tomatoes 5-6 into the boiling water.  Boil for 1 minute, then with a slotted spoon, transfer to the ice bath.  When cool the skin will easily slip off the tomatoes.  Set peeled tomatoes aside.  Keep working until all the tomatoes are peeled.  Pack the tomatoes snugly into sterilized jars, leaving little airspace.  Top each pint jar of tomatoes with 1 tablespoon of lemon juice and top with two piece lids.  Process in a water bath for 45 minutes.   

Roasted Tomato Sauce

Makes about 3 half pint jars

4 pounds tomatoes

1 head of garlic, cloves separated but not peeled

¼ cup extra virgin olive oil

About 1 ½  teaspoons kosher or sea salt

2 teaspoons fresh thyme leaves

A few teaspoons lemon juice or red wine vinegar

A few sprigs of your favorite fresh herbs for tomatoes – basil, marjoram, or oregano

A few small dried red chili peppers, optional

Line 2 sheet pans with parchment paper or foil and brush with olive oil.  Preheat your oven to 450 degrees F.

Rinse your tomatoes, and cut tomatoes into 1/2-inch-thick slices and arrange in one layer in baking pans. Drizzle with more olive oil.  Scatter the garlic cloves and thyme over the tomatoes.  Sprinkle each tray of tomatoes with salt.

Place the tomatoes in the oven and roast about 40 minutes, switching the positions of the pans half way through, until the tomatoes are slightly charred.  

Let the tomatoes and garlic cool slightly.   Then squeeze the cloves of garlic from their paper jackets.  Process the tomatoes and garlic through a food mill or in a food processor.  Then ladle into sterilized jars.  Add a leaf or two of basil or marjoram or a dried hot pepper if desired.  Top each jar of tomato sauce with 1 teaspoon of lemon juice or red wine vinegar.  Seal with two piece lids and process in a water bath for 10 minutes. 

Heirloom Apple Sauce

Makes about 5 half pints

2 cups water

2 cups apple juice

1 cup orange juice

6 Tablespoons sugar or honey

6 whole cloves

4 cardamom pods, cracked

2 cinnamon sticks

1/2 teaspoon of fennel seeds

About 10-12 medium apples, preferably sweet and soft fleshed varieties, peeled, cored, and quartered (if you have a food mill, you can skip the peeling and coring)

1 teaspoon vanilla extract

In a medium saucepan, combine the water, apple juice, orange juice, cloves, sugar, cardamom, cinnamon and fennel.  Bring to a boil and reduce liquid by half.  Strain the liquid to remove the spices.  

In a large heavy bottomed saucepan, combine the apples with the spiced liquid.  Simmer for about 20 minutes until the apples are falling apart tender.  Remove the apples from heat, add vanilla, and let cool.  Process in a food processor or food mill to desired consistency.  Ladle into sterilized jars and top with two-piece lids.  Process in a water bath for 15 minutes.    

Oven-Roasted Apple Butter

Makes about 4 half pints

To turn your applesauce into apple butter:

Preheat oven to 350 degrees F.

To your applesauce mixture, add ½ cup brown sugar, 1 Tablespoon of ground cinnamon, and ½ teaspoon each ground cloves and ground ginger.  Bake the apple puree, stirring occasionally, for 1 1/2 to 1 3/4 hours, or until very thick and deeply browned.

Ladle the apple butter into sterilized jars, top with two piece lids and process in a water bath for 10 minutes.

Bourbon’d Figs

Makes about 8 half-pints

4 ½ pounds small figs, ripe but firm

6 cups sugar

4 cups water

1 lemon, scrubbed and sliced very thin

1 small orange, such as Valencia, scrubbed and sliced very thin

Juice of 1 lemon

1 vanilla bean, split and seeded

A two inch knob of fresh ginger, peeled and sliced very thin

½ cup bourbon

Bring the sugar and water to a boil in large, wide, heavy-bottomed saucepan.  Add the sliced lemon, oranges, lemon juice, vanilla bean pulp and pod, ginger, bourbon and the figs to the syrup mixture.

Cover the pan with aluminum foil, turn the heat to low, and cook for 1 hour.  Remove the cover, turn the heat up to medium-low and cook until the mixture is thick and syrupy, about 30 minutes more. 

With a sterilized spoon, transfer the figs to the jars.  Top off the figs with syrup to cover. Then place the lids on the jars, and process in a hot water bath for 10 minutes.   Save any extra syrup for ice cream and pancakes.  

