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 SWEET JAMS AND PRESERVES 
 No-Commitment Berry Jam 

 No-Commitment Stone Fruit Jam

 Classic Strawberry Jam 

 Strawberry-Rhubarb Jam 

 Strawberry-Basil Jam 

 Classic Blueberry Jam

 Blueberry–Earl Grey Jam 

 Classic Raspberry Jam 

 Raspberry-Chocolate Jam 

 Blackberry–Lemon Verbena Jam 

 Classic Peach Jam 

 Peach-Prosecco Jam 

 Classic Apricot Jam 

Holiday Jam

Nectarine Cardamom Preserves 

Classic Plum Preserves

 Fig-Pomegranate Jam 

 Dark Sweet Cherry Preserves

Cape Gooseberry–Rose Preserves 

 MARMALADES
 Seville Orange Marmalade  

 Pink Grapefruit Marmalade 

 JELLIES 
 Concord Grape Jelly 

 Cranberry Jelly 

 Mulled Apple Cider Jelly

SWEET 
JAMS AND 
JELLIES

SAVORY 
JAMS AND 
CHUTNEYS

Caramelized Onion Jam 

Bacon Jam

Fig-Balsamic Jam  

Carrot Marmalade 

Jalapeño-Peach Preserves 

Mango Chutney 

Apple-Shallot Chutney 

Pear-Cranberry Chutney 

Plum-Ginger Chutney

Spiced Apricot Chutney

Tamarind Chutney

Brandied Cherry and Hazelnut Conserve 

Spiced Fruit and Nut Conserve 

Red Pepper Jelly  

Red Wine Jelly 

Mint Jelly

For Green Tomato Chutney, see page 000  
in the Tomatoes Year Round chapter.
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 RED PEPPER JELLY

1. Set canning rack in large pot, place four 1-cup jars in rack, and add water 
to cover by 1 inch. Bring to simmer over medium high heat, then turn heat 
to low, and cover to keep hot; add water as needed to keep jars covered. 

2. Whisk 1/4 cup sugar and pectin together in bowl; set aside. Pulse 
bell peppers and habañeros in food processor until finely chopped, 
12 to 15 pulses, scraping down bowl as necessary. Transfer peppers 
to Dutch oven and stir in water. Cover and cook over medium heat 
until peppers have softened, 10 to 15 minutes. Uncover and simmer 
until water has evaporated, about 1 minute.

3. Add vinegar and pectin mixture and bring to boil, whisking con-
stantly. Add remaining 3 1/4 cups sugar and bring to vigorous boil, whisk-
ing constantly. Once boiling, cook for 1 minute, whisking constantly. 
Remove pot from heat and skim foam from surface using large spoon.

4. Place dish towel flat on counter. Using jar lifter, remove jars from 
pot, draining water back into pot. Place jars upside-down on towel 
and let dry for 1 minute. Using funnel and ladle, portion hot jelly into 
hot jars, leaving 1/4-inch headspace. 

5a. For short-term storage: Let jelly cool to room temperature, cover, 
and refrigerate until set, 12 to 24 hours. Stir to redistribute peppers 
before serving. (Jelly can be refrigerated for up to 2 months.)

5b. For long-term storage: While jars are hot, wipe rims clean, add lids, 
and screw on rings until fingertip-tight; do not over tighten. Return pot 
of water with canning rack to boil. Lower jars into water, bring water back 
to boil, then cover and start timer. Cooking time will depend on your 
altitude: boil 10 minutes for up to 1,000 feet, 15 minutes for 1,001 to 3,000 
feet, 20 minutes for 3,001 to 6,000 feet, or 25 minutes for above 6,000 
feet. Turn off heat and let jars sit in pot for 5 minutes longer. Remove 
jars from pot and let cool for 24 hours. Remove rings, check seal, and 
clean rims. (Sealed jars can be stored in cool, dark place for up to 1 year.)

 31/2 cups sugar

 1/4 cup Sure-Jell Premium Fruit 
Pectin For Less Or No Sugar 
Needed Recipes  

 1 pound red bell peppers, 
stemmed, seeded, and cut 
into 1 inch pieces

 3 habanero chiles, halved, 
stemmed, and seeded 

 1/4 cup water

 2 cups distilled white vinegar

DOUBLE IT
Do not try to make a double 
batch of this jelly in a large pot; 
it will not work. Rather, make two 
single batches in separate pots.

WHY THIS RECIPE WORKS Store-bought red pepper jelly is often full of sugar, 
preservatives, and a long list of hard-to-pronounce ingredients. We wanted 
a recipe that highlighted two ingredients: red bell peppers and habanero 
chiles. We favored habaneros for their lingering, full-bodied flavor and 
spiciness. We started out by chopping, then pulsing the peppers in a food 

processor. To soften the peppers, we added them 
to a Dutch oven with a small amount of water and 
allowed them to steam. The heat from the haba-
neros helped balance the sweetness of the red bell 

peppers and sugar. Distilled white vinegar gave us a clean, acidic tang and 
a combination of pectin and sugar gave us the perfect consistency. Do not 
substitute other types of vinegar for the distilled white vinegar. To make 
this jelly spicier, do not seed the habanero chiles. Do not substitute other 
brands of low-sugar pectin for the Sure-Jell.

PREP 15 minutes

COOK 20 minutes

PROCESS 10–25 minutes

YIELD four (1-cup) jars

Cooking the peppers in 
a Dutch oven with a little 
water both softens them 
and helps them release 
their flavor. Covering 
the pot during cooking 
(known as “sweating”) 
prevents the bottom of 
the pot from scorch-
ing and encourages the 
peppers to release their 
moisture.

To make chopping all of 
the peppers into small, 
uniform pieces especially 
easy, we like to use the 
food processor. Be sure 
to wear gloves when han-
dling the habanero chiles 
to protect your hands 
(and anything else you 
touch) from their notori-
ous burning sensation.

(continued)
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(Red Pepper Jelly, continued)

Once the peppers are 
soft, the pectin mixed 
with 1/4 cup sugar and the 
vinegar are whisked into 
the pot and the mixture 
is brought to a boil. It is 
important to whisk the 
mixture constantly at this 
point to help the pectin 
dissolve.

Once the mixture is 
boiling and the pectin 
mixture has dissolved, 
the remaining sugar is 
added to the pot. The 
sugar is added to the pot 
after the pectin mixture 
here on purpose, because 
the sugar can prevent the 
pectin from dissolving, 
which would make the 
jam have a TK texture.

After the jam has boiled 
for 1 minute, remove it 
from the heat and skim 
off any foam that has 
risen to the top using 
a shallow spoon. If not 
removed, the foam will 
simply solidify on top of 
the jam as it sets.

The jelly is then brought 
back to a boil and cooked 
for 1 minute to activate 
the pectin. It is crucial to 
use a timer here and start 
the timer only after the 
mixture has returned to a 
boil. Whisking constantly 
is important here too, or 
else the jam may have a 
lumpy consistency.
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 PEAR-CRANBERRY CHUTNEY

1. Combine shallot, 2 tablespoons water, and 1/2 teaspoon salt in large 
saucepan over medium heat, cover, and cook until shallot begins to 
soften, about 3 minutes. Uncover, stir in garlic, coriander, allspice, 
and 1/4 teaspoon pepper, and cook until fragrant, about 1 minute. 

2. Stir in pears, sugar, and remaining 11/2 cups water. Cover and 
simmer, stirring occasionally, until pears are just softened, 10 to  
15 minutes.

3. Stir in cranberries and vinegar. Increase heat to medium-high and 
simmer uncovered until cranberries burst and mixture is thickened, 
about 10 minutes. Season with salt, pepper, and sugar to taste, and 
let cool slightly. 

4. Using funnel and spoon, portion chutney into two 1-cup jars. Let 
cool to room temperature and serve. (Chutney can be refrigerated 
for up to TK weeks.)

 1 shallot, chopped fine

 11/2 cups plus 2 tablespoons water

  Salt and pepper

 2 garlic cloves, minced

 1/2 teaspoon ground coriander

 1/8 teaspoon ground allspice

 1 pound ripe but firm Bartlett 
or Anjou pears, cored and cut 
into 1/4-inch pieces

 1/2 cup sugar, plus extra as 
needed

 1 cup fresh or thawed frozen 
cranberries

 2 tablespoons white wine 
vinegar

WHY THIS RECIPE WORKS The best chutneys strike a balance between warm 
spices, sweet fruit, sugar, and tangy vinegar. To echo those qualities, we 
paired naturally sweet pears with tart cranberries. To build a savory chut-
ney, we started by softening a shallot, then bloomed garlic and coriander 
before adding the pears and sugar. We made sure to use pears that were 

just ripe but still firm because they had the right 
amount of sweetness without being too soft. We 
wanted a chunky chutney, so it was important 
that the pears didn’t break down to the consisten-

cy of applesauce. To cook the pears to the right texture without turning 
to mush, we simmered them until they turned translucent and were just 
beginning to soften. A half cup of sugar simmered with the pears was 
plenty to complement their natural sweetness and balance the tart and 
savory flavors. We stirred in the cranberries for the last 10 minutes of 
cooking. The pectin-rich cranberries burst open and created a jam-like 
consistency around the pears. They also gave the mixture a jewel-like col-
or, making this chutney a beautiful accompaniment to any cheese platter, 
main course, or dessert. A splash of vinegar echoed the tartness of the 
berries and added brightness to the finished chutney. This chutney can 
be processed for long-term storage; see the instructions TK on page 000.

PREP 20 minutes

COOK 30 minutes

YIELD two (1-cup) jars 
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 BREAD AND BUTTER PICKLES

1. Toss cucumbers, onion, and bell pepper with salt in large bowl and 
refrigerate for 3 hours. Drain vegetables in colander (do not rinse), 
then pat dry with paper towels.

2. Meanwhile, set canning rack in large pot, place four 1-pint jars in 
rack, and add water to cover by 1 inch. Bring to simmer over medium-
high heat, then turn heat off and cover to keep hot. 

3. Bring vinegar, sugar, water, mustard seeds, turmeric, celery seeds, 
and cloves to boil in large saucepan over medium-high heat; cover 
and remove from heat.

4. Place dish towel flat on counter. Using jar lifter, remove jars from 
pot, draining water back into pot. Place jars upside down on towel 
and let dry for 1 minute. Add 1/8 teaspoon Pickle Crisp to each hot jar, 
then pack tightly with vegetables. 

5. Return brine to brief boil. Using funnel and ladle, pour hot brine 
over cucumbers to cover, distributing spices evenly and leaving 1/2-inch 
headspace. Slide wooden skewer along inside of jar, pressing slightly 
on vegetables to remove air bubbles, and add extra brine as needed. 

6a. For short-term storage: Let jars cool to room temperature, cover with 
lids, and refrigerate for 1 day before serving. (Pickles can be refrigerated 
for up to TK TIME; flavor will continue to mature over time.)

6b. For long-term storage: While jars are warm, wipe rims clean, add 
lids, and screw on rings until fingertip-tight; do not overtighten. Before 
processing jars, heat water in canning pot to temperature between  
120 and 140 degrees. Lower jars into water, bring water to 180 to 185 
degrees, then cook for 30 minutes, adjusting heat as needed to maintain 
water between 180 to 185 degrees. Remove jars from pot and let cool 
for 24 hours. Remove rings, check seal, and clean rims. (Sealed jars 
can be stored for up to 1 year.)

 2 pounds pickling cucumbers,  
ends trimmed, sliced 1/4 inch 
thick

 1  onion, quartered and sliced 
thin

 1 red bell pepper, stemmed, 
seeded, and cut into 11/2-inch 
matchsticks 

 2 tablespoons canning and 
pickling salt (see page 000)

 3 cups apple cider vinegar

 2 cups sugar

 1 cup water

 1 tablespoon yellow mustard 
seeds

 3/4 teaspoon ground turmeric

 1/2 teaspoon celery seeds 

 1/4  teaspoon ground cloves

 1/2 teaspoon Ball Pickle Crisp

DOUBLE IT
Double all ingredients and use 
larger pot when making brine; 
processing time will remain the 
same.

WHY THIS RECIPE WORKS We wanted a bread and butter pickle with a crisp 
texture and a balance of sweet and sour—perfect for adding to a char-grilled 
burger. Most recipes combine cucumbers and onions in a spiced, syrupy 
brine; we cut back on the sugar and added red bell pepper for its fresh flavor 
and color. Cucumbers can lose their crunch when processed in a boiling-

water bath; we found that combining several crisp-
ing techniques gave us the best results. We tossed 
our sliced vegetables in salt to draw out excess 
water. We added a small amount of Ball Pickle 

Crisp, which helps keep the natural pectin from breaking down, resulting 
in firmer pickles. Finally, rather than processing in a boiling-water bath, 
we employed a technique known as low-temperature pasteurization, which 
involved maintaining our pickles in a hot-water bath at a temperature of 
180 to 185 degrees Fahrenheit for 30 minutes—in this temperature range 
microorganisims are destroyed and pectin remains largely intact.

PREP 30 minutes  

SALT 3 hours  

PROCESS 30 minutes 

YIELD four (1-pint) jars

Salting the cucumbers 
(along with the other veg-
etables) and letting them 
sit for 3 hours in the refrig-
erator is the second trick 
we use to help the pickles 
retain their crispness.

Be sure to buy small 
pickling cucumbers that 
are firm and fresh. Before 
slicing the cucumbers, 
trim off both ends. One of 
the ends (the blossom end, 
or non-stem end) can be 
responsible for making  
cucumber pickles lose their 
crispness when left intact. 
Sometimes it can be dif-
ficult to determine which 
end of the cucumber is the 
blossom end, so we simply 
trim off both ends.
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(Bread and Butter Pickles, continued)

Adding 1/8 teaspoon of 
Ball Pickle Crisp to each 
jar before adding the 
cucumbers and brine is 
the third trick we use to 
help the pickles retain their 
crispness. Pickle Crisp is 
simply a form of calcium 
chloride, which helps keep 
the natural pectin in the 
cucumbers from softening.

It is key to have the brine 
hot when pouring it over 
the pickles. Be sure to 
distribute the spices evenly 
between the jars and leave 
a 1/2-inch headspace.

The last trick that we use 
to help the pickles retain 
their crispness is a low-
temperature pasteuriza-
tion processing method. 
This simply means that 
the jars of pickles need to 
cook in 180- to 185-degree 
water for 30 minutes. If 
the water climbs above 185 
degrees, the pickles will 
turn mushy. If the water 
falls below 180 degrees, the 
pickles won’t be properly 
pasteurized and harmful 
bacteria could grow inside 
the jars.

To remove any air bubbles 
trapped between the  
layers of cucumbers, slide 
a wooden skewer along the 
inside of the jar and press 
it gently against the vegeta-
bles. Once the air bubbles 
have been dispersed, add 
extra brine as needed until 
the headspace measures  
1/2 inch.
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CONDIMENTS
MUSTARD IS A MUST

The distinctive fl avor of mustard 
seeds and mustard powder is 
ubiquitous in pickles, savory 
preserves, and condiments. 
We found that using diff erent 
combinations of yellow mustard 
seeds, brown mustard seeds, 
and dry mustard powder 
allowed us to showcase the 
seeds’ full range of fl avors, 
textures, and colors. Yellow 
mustard seeds have a relatively 

mild fl avor, whereas brown mustard seeds have a 
pungent, spicy bite. When making Spicy Red 
Pepper Relish (page 000) and Fig Jam (page 
000), we simply stirred in whole yellow mustard 
seeds for added piquancy. For Dijon Mustard (page 
000), we used a combination of yellow mustard 
seeds and dry mustard powder for the smoothest 
texture. We added both yellow and brown mustard 
seeds to our Whole-Grain Mustard (page 000) for 
color as well as fl avor. Yellow mustard seeds and 
dry mustard powder can be found in most grocery 
stores. You can fi nd brown mustard seeds in some 
high-end grocery stores and spice shops, or order 
them online from penzeys.com or kalustyans.com. 

A QUICK SIMMER
Many  condiments need to be simmered on the 
stovetop for a few minutes. This brief heating 
imparts the fl avor of the spices to the sauce 
while it cooks. In making corn relish we found 
that the simmer time was helpful in both soften-
ing the peppers and onions as well as fl avor-
ing the pickling liquid. Cooking also tenderizes 
whole spices such as coriander and mustard 

seeds, which might 
otherwise be hard 
and crunchy. 

CONSISTENCY IS KEY 
Whether it’s a  squirtable Sriracha or chunky 
pickle relish, achieving the proper consistency 
is one of the most important parts of making a 
condiment. For the coarse texture of relishes, we 
found that a food processor was the best tool for 
the job. We chopped our vegetables into large 
pieces before pulsing the mixture to the desired 
size; we worked in batches to ensure an even 
consistency. For smooth sauces we opted for a 
blender, which quickly whipped our condiments 
into velvety purees. Dijon Mustard (page 000)
and Sriracha (page 
000) needed little 
more than a quick 
strain after blending. 
The consistency of 
some of our sauces 
was also improved 
by aging them for a 
period 
of time. 

BE PATIENT
Not only did a period of aging improve the 
texture of our condiments, but in many cases it 
also dramatically enhanced the fl avor. A resting 
time allows sauces to thicken while the spices 
mellow and the fl avors begin to meld together. 
When making Sriracha (page 000), we found that 
allowing the hot sauce to age for 24 hours in the 
fridge helped the sauce to take on a much more 
complex fl avor profi le. For the best texture and 
most balanced fl avor, it’s necessary to make Dijon 
mustard at least fi ve days before use. Although 
it may be tempting to dig into these condiments 
immediately after making them, patience will be 
rewarded.

BALANCE WITH VINEGAR
Bright and tangy vinegar is an impor-
tant ingredient when making condi-
ments, not only for its bold fl avor, 
but also as a means of preservation. 
Because hot sauces, relishes, and the 
like are used in such small quantities, 
they must be assertively seasoned. 
Vinegar can brighten the fl avor of a 
condiment while mellowing any harshness. For 
example, in our Spicy Red Pepper Relish (page 
000), we spiked the mixture with distilled white 
vinegar to lend some acidity and take the edge 
off  the jalapeños. The high acidity keeps the 
condiment safe to use for longer, which increases 
the likelihood that you’ll use it up before it goes 
bad. We use cider vinegar for its sweet and well-
rounded fl avor, distilled white vinegar for its high 
acidity, and white wine vinegar for its balance 
of acidity and sweetness.

SALT FOR SUCCESS 
When working with the assertive 
fl avors of hot sauces, mustards, 
and other condiments, adding salt 
is an absolute must. Salt has the 
ability to mask bitterness, turning 
otherwise unpleasant sauces into 
some of our favorite condiments. 
Salt also plays a key role in draw-
ing moisture out of vegetables 
when making Pickle Relish (page 000) and Spicy 
Red Pepper Relish (page 000). Make sure to 
use the type of salt specifi ed in the recipe. Table 
salt, while perfectly suited for making horserad-
ish, Sriracha, and other sauces, has anticaking 
agents that can cause discoloration and unwanted 
softening when used in making relishes. For more 
information on salt see page 000.

ALCOHOL ADDS DEPTH
The addition of alcohol to condiments can lend 
bright fl avors and acidity. Unlike vinegar, how-
ever, ingredients such as wine or brandy contain 
thousands of fl avor compounds that can con-
tribute deep complexity to the fi nished product. 
When making Dijon Mustard (page 000), we 
found that dry white wine was key to giving our 
mustard its signature zip; we reduced the wine to 
concentrate its fl avor while cooking off  some of 
the alcohol.

SPICE IT UP WITH JALAPEÑOS
We love the grassy fl avor and fi ery spice of fresh 
jalapeños, as they add a serious punch to our hot 
sauces and relishes. The chiles get their heat from 
a compound called capsaicin, which is concen-
trated mostly in the ribs and seeds. To seed fresh 
chiles, halve the pepper lengthwise and scoop out 
the ribs and seeds using the edge of a spoon. The 
amount of heat can always be adjusted by adding 
more or less of the seeds and ribs. After preparing 
chiles, carefully wash your hands, cutting boards, 
and any other surface to avoid contact with 
capsaicin, which can cause a burning sensation on 
exposed skin.

FLAVORING WITH FRUIT JUICES 
When developing our recipes for apple butter, 
pear butter, guava butter, and cranberry butter, 
we found that the liquid used to simmer the fruit 
has a huge impact on the fl avor of the fi nished 
butter. Most recipes call for water, which in our 
testing resulted in a relatively fl avorless fruit 
butter. Ultimately we found that using fruit juices 
resulted in a robustly fl avored fruit butter. As the 
mixture simmers, the juice reduces and reinforces 
the fl avor of the fruit.

ALL 
ABOUT
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 PRESERVED LEMONS

WHY THIS RECIPE WORKS Preserved lemons are a staple of Moroccan cui-
sine. Typically the rinds, which become soft and mellow once preserved, are 
sliced thin or minced before being added to a recipe. Their bright flavor, bal-
anced by brininess and sourness, can add nuance to all sorts of dishes. We 
tested both Meyer lemons and common supermarket lemons and found 

both work; tasters preferred Meyer lemons be-
cause they are thin-skinned and mellower. Some 
recipes we found packed the lemons in a jar with 
copious amounts of salt. However, we found that 

creating a cavity in each lemon and filling it with 2 tablespoons of kosher 
salt was enough to cure the lemons without making them overly salty. We 
like using kosher salt, rather than table salt, because its large grain size is 
easier to work with. We placed the lemons in a 1-quart glass jar and poured 
lemon juice over the top. We stored the lemons in the refrigerator for at 
least six weeks, shaking the jar once a day for the first few days to ensure 
even distribution of juice and salt. When the lemons were fully preserved 
they appeared softened and a bit deflated. Sometimes it took up to eight 
weeks for the lemons to become fully preserved and ready to use. At that 
point, we found that rinsing the lemon before using it gave a slightly cleaner 
flavor, but wasn’t absolutely necessary. Tasters preferred removing the flesh 
and pith and using just the rind, but you can use all parts of the lemon. 
Look for Meyer lemons from August through March at higher-end markets. 
It’s important to wash, scrub, and dry the lemons well before preserving. 

MAKE 20 minutes

AGE 6 to 8 weeks

YIELD 4 preserved lemons

1. Wash and dry 4 lemons, then cut lengthwise into quarters, stopping 
1 inch from bottom so lemons stay intact at base. Juice remaining 
lemons to yield 1½ cups juice; reserve extra juice to use as needed.

2. Working over bowl, gently stretch 1 cut lemon open and pour  
2 tablespoons salt into center. Gently rub cut surfaces of lemon 
together, then place in 1-quart jar. Repeat with remaining cut lemons 
and salt. Add any accumulated salt and juice in bowl to jar.

3. Pour 1½ cups lemon juice into jar and press gently to submerge 
lemons. (Add more lemon juice to jar if needed to cover lemons 
completely.) Cover jar tightly with lid and shake. Refrigerate lemons, 
shaking jar once per day for first 4 days to redistribute salt and juice. 
Let lemons cure in refrigerator until glossy and softened, 6 to 8 weeks. 
(Preserved lemons can be refrigerated for up to 6 months.)

4. To use, cut off desired amount of preserved lemon. If desired, use 
knife to remove pulp and white pith from rind, before using.

 12 lemons, preferably Meyer

 1/2 cup Diamond Crystal kosher 
salt (see page 000)

 HOW TO USE
•Add to tagines, braises, or soups

•Mince and stir into vinaigrettes

•Sprinkle over vegetable or  
 grain salads

•Add to pestos

To help the lemons cure quickly, cut them lengthwise into quarters, 
stopping 1 inch from the bottom. Gently stretch the lemons open 
so that they’re easier to work with, being careful not to detach the 
quarters from the base. Working over a bowl to catch any stray bits 
of salt or juice, rub the inside of each lemon with 2 tablespoons of 
kosher salt to help break down the flesh of the lemons. Place the 
lemons in a jar and be sure to add any of the salt and juice that has 
accumulated in the bowl. Cover the lemons with 1½ cups of freshly 
squeezed lemon juice and press to submerge them completely; add 
extra juice to cover the lemons if necessary. Refrigerate the lemons, 
shaking the jar once per day for the first 4 days. Cure the lemons in 
the refrigerator until glossy and softened, 6 to 8 weeks.



Roasted Tomatoes

Crushed Tomatoes

Whole Peeled Tomatoes

Summer Tomato Sauce

Arrabbiata Sauce

Spicy Tomato Jam

Tomato Butter

Green Tomato Chutney

Chipotle Ketchup

Roasted Tomato Salsa

Red Enchilada Sauce

Bloody Mary Mix

Peaches in Syrup

Peach Mostarda 

Cherries in Syrup 

Plums in Syrup 

Pears in Syrup

Fruit Cocktail 

Greek Fig Spoon Sweets

Greek Apricot Spoon Sweets

FRUITS 
IN 
SYRUP

TOMATOES 
YEAR 
ROUND
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