Preserving Summer’s Bounty

Summer is close to being history for this year. I must admit that I am looking forward to cooler temperatures. However, it’s also a little sad to see the long days and warm weather end for another year. Before long we will be wearing heavy coats and complaining about how cold it is. That’s just the way life works, I guess. In the summer we long for cool weather and in the winter we long for warm weather.

When it’s cold outside and we want a taste of summer back, pull out some of the foods below and remember those hot, sunny days.

I didn’t include the regular recipes for canning apple or grape jelly; I wanted to give you some recipes that were a little more unusual. The first is basic Peach Butter. It’s easy to make although it takes a little time to peel and pit the peaches. Once that’s done, the rest is a snap. 

The next two recipes are for no-cook jams. They taste great on toast or hard crackers. Use them for family breakfast or as appetizers at your next gathering. The ingredients are readily available in the local grocery store at this time of year. If you like the taste, I highly recommend buying a few extra boxes of pectin to have on hand in case you want to make more during the winter months. 

Keep in mind when canning fruits and vegetables, that the rule is that high acid foods like apples, grapes, peaches, tomatoes, etc. can be canned using a water bath method as described in the recipes below. However, with low acid foods like potatoes, beans and the like, you MUST use a pressure canner. Those foods have to be maintained at a temperature of 240 degrees for 40 minutes to kill dangerous bacteria. 

The last recipe is stuffed peppers. We just pulled up my pepper plants and I have bell peppers and banana peppers coming out of my ears. So, I started looking for ways to use them. If you prepare the stuffed peppers and cook them, they can be frozen for several months. You can also freeze sliced peppers for several months and use them later in soups and stews.

Peach Butter

4-1/2 Lbs Peaches, peeled, pitted and coarsely chopped

1/2 Cup Water

Grated zest and juice of 1 Lemon

4 Cups Sugar

In a large stainless steel saucepan, combine peaches, water and lemon zest and juice. Bring to a boil over medium-high heat. Reduce heat and boil gently, stirring occasionally, until peaches are soft, about 20 minutes.

Working in batches, transfer peach mixture to a food processor using metal blade and puree just until a uniform texture is achieved. Do not liquefy. Measure 8 cups of peach puree. 

In a clean, large stainless steel saucepan, combine peach puree and sugar. Stir until sugar dissolves. Bring to a boil over medium-high heat, stirring frequently. Reduce heat and boil gently, stirring frequently, until mixture thickens and holds its shape on a spoon. 

Meanwhile, prepare canner, jars and lids. 

Ladle hot butter into hot jars, leaving 1/4-inch headspace.  Remove air bubbles and adjust headspace, if necessary, by adding hot butter. Wipe rim. Place lid on jar. Finger tighten lids.

Place jars in the canner, ensuring that they are completely cover with water. Bring to a boil and process for 10 minutes. Remove canner lid. Wait 5 minutes, then remove jars, cool and store.

No Cook Strawberry Kiwi Freezer Jam

1-1/2 Cups Sugar

1 Pouch Freezer Jam Pectin

2 Cups Strawberries, hulled & crushed

2 Cups Kiwi fruit, diced, peeled

In a medium bowl, combine, sugar and pectin, stirring until well blended. Add strawberries and kiwi. Stir for 3 minutes.

Ladle jam into plastic or freezer jars, leaving 1/2-inch headspace. Apply lids tightly. Let jam stand at room temperature until thickened, about 30 minutes. Serve immediately, if desired. For longer storage, refrigerate for up to 3 weeks or freeze, unopened, for up to 1 year.

Margarita-Style variation: Increase strawberries to 3 cups and decrease Kiwi to 1 cup. Add the grated zest of 1 small lime and 2 tbsp tequila with the fruit mixture before stirring. 

Recipe courtesy of Ball Complete Book of Home Preserving.
No Cook Tropical Breeze Freezer Jam

1-1/2 Cups Sugar

1 Pouch Freezer Jam Pectin

2 Cups Pineapple, drained, finely chopped

1 Cup Banana, mashed

3/4 Cup Mandarin Orange Segments, chopped, seeded, drained

1/4 Cup Coconut, flaked or shredded

In a medium bowl, combine, sugar and pectin, stirring until well blended. Add pineapple, banana, oranges and coconut. Stir for 3 minutes.

Ladle jam into plastic or freezer jars, leaving 1/2 inch headspace. Apply lids tightly. Let jam stand at room temperature until thickened, about 30 minutes. Serve immediately, if desired. For longer storage, refrigerate for up to 3 weeks or freeze, unopened, for up to 1 year.

Recipe courtesy of Ball Complete Book of Home Preserving.
Stuffed Peppers

Ingredients: 

8 medium or large green bell peppers 

1 pound lean ground beef 

Salt and pepper to taste 

1 large onion, chopped 

4 large cloves garlic, minced 

3 cups cooked rice 

1 14-oz. can tomatoes, drained, chopped, juice reserved 

1 tablespoon chopped fresh oregano, or 1 teaspoon dried 

1 cup fresh or frozen corn kernels 

1/4 cup freshly grated Parmesan cheese 

2 cups grated sharp cheddar cheese 

Additional salt and pepper to taste 

Preheat oven to 350 degrees F. Clean the peppers. Slice off the top and remove the core and seeds. If peppers do not stand by themselves, take off just enough of the bottom to make it level, being very careful not to make a hole to the inside. Chop the removed portions and reserve for later use. 

Brown the ground beef in a medium skillet, breaking apart any large lumps. Drain off excess fat. Sprinkle with salt and pepper. Add the onions and reserved chopped green peppers; sauté until vegetables are softened, about 10 minutes. Add the garlic and cook 5 minutes more. Transfer the ground beef mixture to a large bowl, using a slotted spoon. Add the cooked rice, chopped tomatoes, oregano, corn, Parmesan cheese and all but 1/2 cup of the cheddar cheese and blend well. Taste for seasoning. Stir in additional salt, pepper, oregano or Parmesan cheese, if desired. 

Spoon the rice mixture into the prepared peppers, packing firmly but not too tight. Place the stuffed peppers in a baking dish, placing them side-by-side to help hold each other upright. Sprinkle with the reserved tomato juices. Cover and bake for 1 hour, or until peppers are tender and stuffing is thoroughly heated. Remove cover; sprinkle with remaining 1/2 cup grated cheddar cheese. Place under broiler until cheese is melted and slightly browned. 

Did You Know?

Home-Style Odor Remover: Get a 4-cup (or larger) microwave-safe bowl and pour 1 cup of vinegar inside. Add several cloves and a bit of cinnamon. Put into the microwave for a minute or two. Caution: Mixture will be extremely hot, so let sit in the microwave for 15 minutes to cool before you remove it. Then put the bowl where you need to eliminate the bad smell. This will also help to deodorize your microwave.

Cinnamon Toast Twist: To jazz up cinnamon toast, put a bit of fine-ground instant coffee into the cinnamon and sugar mix for a coffee toast. Also, try adding granulated orange drink with sugar to sprinkle on buttered toast. 

Rice Cereal Treats: Kids love these tasty treats. Try this shortcut method for making them: Simply mix rice cereal with marshmallow cream. Then grease the pan and press the mixture into it. Put into the refrigerator.

Cleaning Lime Deposits from Glass Vase: Fill the vase with hot water and then put several denture tablets in it. Allow to soak for several hours and scrub with a bottlebrush. Rinse well and let dry. 

Homemade Steak Sauce: Mix 1 cup of ketchup with 1 cup of Worcestershire sauce. This is good to baste on meat or chicken. Store in the refrigerator for several weeks.

Bug-Free Room: Put a couple of drops of lavender or peppermint essential oil on a cool light bulb to help repel bugs. 

Place several drops of oil of lavender or peppermint on a cotton ball or two. Put them into a small jar or margarine container. Poke a few holes in the lid and cover. Put around the room. 

Natural Insect Repellent: Mix 2 drops of oil of peppermint or lavender with 2 teaspoons of almond or sweet oil and dab on the skin. 

Pest-Free Picnic Table: Add 5 drops of lavender essential oil to 32 ounces of water. Pour into a spray bottle and wipe down the table and chairs. 

Body Heat Coolers: Place a piece of silverware on the back of your neck for a quick cool down.

Rest your wrist on a cold glass of iced water and feel the chill. 

(http://www.Heloise.com)  

