Canning: Chutney/Preserves

% General Canning Tips

Before you turn on

the heat, be sure to

do the following:

® Read the recipe
through.

® Gather all necessary
equipment.

® Check that you have
the right amount of

Give all your equipment a once-over:

e Examine the canning jars for nicks, cracks,
uneven rims, or sharp edges that may
prevent sealing or cause breakage.

e Check that the lids have no dents and that
the sealing compound is even and com-
plete. Check that the bands fit properly.

e Finally, have your jars, lids, and bands
already sanitized before you start, and

Ingredients

® Plums, coarsely chopped
(8, ABOUT 1 1/2 POUNDS)

e Medium Red Onion, coarsely chopped

(1, ABOUT 6 OUNCES)
¢ Packed Light Brown Sugar (3/4 cup)
e Dried Currants (1/3 cup)
e Apple Cider Vinegar (1/4 cup)

e Large Garlic Cloves, sliced paper thin (2)
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Special Equipment

% Jar lifter

@ Bands for
wide-mouth jars

Boiling water canner
or 15- to 20-quart pot
with a tightfitting lid

Wide-mouth canning
jars (number and
size determined in
the recipes)

Canning rack that
fits inside the boiling
water canner or

15- to 20-quart pot

each ingredient on
hand.

Sanitizing

Nds

1. Wash the jars, lids, and
bands in hot, soapy
water. Rinse them well.
Dry the lids and bands,
and set them aside.
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2. Place the jars in a boil-
ing water canner or a
15- to 20-quart pot fitted
with a canning rack
and a lid. Fill the pot
with water and bring it
to a boil over medium-
high heat. Boil for 10
minutes, then turn off
the heat.

3. Keep the jars in the hot
water until you're ready
to use them, remov-
ing one at a time as
needed.
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prepare only enough for one canner load
at a time.
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. Combine all ingredients in a

. Let cook, stirring occasionally,

. Continue cooking, stirring fre-

. When the chutney is ready, re-

. Remove the chutney from the

. To remove any air bubbles, slide

e Mustard Seed (1 teaspoon)
e Kosher Salt (1/2 teaspoon)

medium saucepan and bring to a
boil over medium heat.

about 30 minutes, or until the
chutney is reduced by one-third.

quently to make sure it doesn't
burn, another 10 minutes until
the chutney is syrupy.

move the jars from the hot water
with a jar lifter, letting the excess
water drip off. Bring the water

in the canner back to a simmer
(about 180°F) for processing the
packed jars.

heat, and fill the sterilized jars,
leaving a 1/2-inch headspace.

a clean rubber spatula down

the side of each jar and press
inward on the chutney while ro-
tating the jar; repeat 2 to 3 times
for each jar.

Lids with sealing Thin, flexible rubber
Q compound for spatula

wide-mouth jars

4 Deep-frying/candy
f thermometer

Processing

s

. 2. Check that the water in the pot or boil-
1-L2E ing water canner is at a simmer (about
180°F), and set the jars in the canning
E rack. (The jars must be covered by 1
180° to 2 inches of water. Add additional
boiling water as necessary.)

1. Wipe the rim and threads of each
jar with a clean, damp towel. Place
the lids on the jars, checking that the
sealing compound is centered. Fit the
jars with bands and tighten just until
resistance is met.

3. Cover the pot with a tightfitting lid and
bring the water to a rolling boil over
medium-high heat. Process the jars at a
gentle but steady boil for the time indi-
cated in each recipe. (Begin calculating
the processing time once the water is
at a rolling boil. Check occasionally that
the water remains at a steady boil.)

4. Once the jars are processed, remove
x them with a jar lifter and set them
upright, 1 to 2 inches apart, on a dry
towel.

5. Do not retighten the bands; let the jars
@ cool at least 12 hours.

6. After the jars have cooled, check for a
seal by pressing the center of each lid.
If the center is concave and does not
flex, remove the band and try to lift off
the lid with your fingertips (don't pull
too hard). If you cannot lift the lid, there
is a good vacuum seal. If the lid pops
off, your jar did not properly seal. Eat
the preserves within the time indicated
in the recipe.

7. To store properly processed jars, wipe
each lid and jar with a clean, damp cloth
(the bands don't need to stay on for
storage); label the jars; and store them
in a cool, dry, dark place. Unopened
jars can be kept up to a year when
stored properly. Once opened, keep
them in the refrigerator and use them
within the time indicated in each recipe.
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