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LEARN THE ART AND SCIENCE OF HOME 
PRESERVING WITH FOOLPROOF SMALL 
BATCH RECIPES FROM AMERICA’S TEST 
KITCHEN

Preserving fruits and vegetables is a time- honored art, one that is both very 
practical and rewarding. It is also an exact science: You either get jams and 
jellies that set up, pickles that are crunchy, and lids that seal—or you don’t. The 
science behind preserving and pickling is a perfect subject for the rigorous 
testing and obsessively detailed approach for which America’s Test Kitchen is 
known. And it is key to developing recipes that work. 

Enter Foolproof Preserving, an exciting and fully illustrated book with a wide 
array of fresh and modern recipes for today’s home cooks. It takes the home 
cook by the hand and carefully walks them through the process and toward 
success in the kitchen. Perfect both for beginners eager to get started and for 
seasoned canners who want a new collection of foolproof recipes, the book 
opens with “The ATK Guide to Home Preserving.” It contains a comprehensive 
overview fully explaining the science behind preserving and pickling and 
the boiling water canning process (the only method used in the book); a 
troubleshooting section detailing common canning problems with tips on how 
to avoid them; and the DIY canning kit, which outlines the essential equipment 
you need and why. 

The more than 100 foolproof recipes cover the classics (Raspberry Jam, 
Concord Grape Jelly, Dilly Beans, Pickled Watermelon Rind, and Sauerkraut), as 
well as new, inspired flavor combinations (Blueberry–Earl Grey Jam, Nectarine-
Cardamom Preserves, Plum -Ginger Chutney, Sweet and Spicy Zucchini Pickle 
Chips, and Spiced Pears in Syrup). The recipes focus on small batches of two 
and four jars, but many include options for how to double the yield to make 
bigger batches and how to process them for long -term storage. 

Foolproof Preserving gets home cooks up and canning with the right recipes 
and the right information at hand.
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Please visit foolproofpreserving.com for a complete table of contents, featured recipes, 
high-resolution assets, and more materials.
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A Sampling of Recipes:

Classic Strawberry Jam  
Strawberries are naturally low in pectin and are usually cooked too long, 
causing them to lose flavor. We cut the fruit into smaller pieces and mashed it 
to shorten the cooking time, retaining more fresh strawberry flavor. Shredded 
apple adds natural pectin and freshness to the mix, so the jam needs less sugar 
and no commercial pectin to set up.

Blackberry–Lemon Verbena Jam  
Earthy blackberries and floral, citrusy lemon verbena are a perfect match. 
Mashing the blackberries before cooking releases the fruit’s natural pectin, 
which helps the jam gel properly and reduces the cooking time. To infuse the 
jam with the right amount of lemony herb flavor, a sachet of chopped lemon 
verbena leaves is added midway through simmering. 

Blood Orange Marmalade  
To prepare intensely flavored marmalade without commercial pectin, we simply 
simmered the fruit whole in a tightly covered pot to prevent any of the liquid 
from evaporating before chopping and mashing the pulp. The pectin -rich 
cooking liquid then becomes the base of the marmalade. A whole lemon adds 
bright flavor and natural pectin, and just enough sugar is added to balance the 
fruits’ tartness. 

Fig- Balsamic Jam  
To streamline this sweet and savory jam made from fresh figs, all of the 
ingredients are combined at the beginning of cooking to allow the flavors to 
meld and develop during the short 30- minute cook time. Mustard seeds and 
fresh rosemary lend their savory notes and round out the jam’s flavor. A few 
pulses in the food processor turn the cooked fig mixture into a spreadable jam.

Brandied Cherry and Hazelnut Conserve  
This thick and delicious jam -like combination of fruit and nuts is dead simple to 
make. It takes just 25 minutes to cook fresh sweet cherries and stir in chopped 
toasted hazelnuts and a hearty shot of brandy. 

Quick Pickles  
These easy pickles are a snap for novice pickle makers to put together in a few 
hours or less. There are recipes for cucumbers and also for pickled carrots, 
fennel, red onions, daikon radishes, and napa cabbage.

Please visit foolproofpreserving.com for a complete table of contents, featured recipes,  
high-resolution assets, and more materials.
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Bread -and- Butter Pickles  
We combine several crisping techniques to get the best results: Salting the 
cucumbers draws out excess water to help them stay firm, adding a small 
amount of Ball Pickle Crisp to the jars helps to keep the natural pectin from 
breaking down, and using a low  temperature pasteurization method for 
processing rather than boiling water helps to produce really crisp pickles.

Pickled Curried Cauliflower  
We cut cauliflower into 1- inch florets for the best texture, flavor, and brine 
absorption. For the best crunch, we pack the cauliflower into the jars raw 
(rather than heating it in the brine). For a vibrant and warmly spiced pickle, we 
flavor the brine with curry powder, salt, coriander seeds, and red pepper flakes 
and add garlic and bay leaves.

Sour Dill Pickles  
A long salting time in the fridge helps pickles have a crisp texture. A bag of 
brine placed on top helps keep the pickles submerged for even fermenting. (If 
the bag leaks, it won’t alter the careful balance of salinity we created in the jar.) 
After employing wine refrigerators to test and measure exact temperatures, we 
determined that 65 degrees is the ideal temperature for fermenting pickles. 

Crushed Tomatoes  
Fresh ripe tomato flavor is highlighted— minus the distracting, thick puree 
often found in other recipes. Fourteen pounds of tomatoes are added in 
batches and mashed down as they cook. Simmering for just 30 minutes 
concentrates the flavors and preserves the texture and brightness of the 
tomatoes. 

Sriracha  
It’s easy to make homemade Thai -American hot sauce in a blender from red 
jalapeño chiles, vinegar, water, and garlic. A combination of fish sauce, dark 
brown sugar, and salt create fermented flavor. 

Spiced Pear Butter  
Unpeeled pears are cooked with pear juice until they’re very soft and then 
processed until smooth. The pear puree is flavored with lemon juice, a 
cinnamon stick, and star anise and cooked again until browned and thickened 
for a deeply flavored fruit butter. 

Please visit foolproofpreserving.com for a complete table of contents, featured recipes,  
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About America’s Test Kitchen
America’s Test Kitchen is a 2,500-square-foot kitchen located just outside Boston. 
It is the home of Cook’s Illustrated and Cook’s Country magazines and is the 
workday destination of more than 60 test cooks, editors, and cookware special-
ists. Our mission is to test recipes until we understand how and why they work 
and until we arrive at the best version. We also test kitchen equipment and 
supermarket ingredients in search of products that offer the best value and 
performance. You can watch us work by tuning in to our public television shows, 
America’s Test Kitchen and Cook’s Country from America’s Test Kitchen.

For thousands of recipes and updated equipment ratings and taste tests, visit: 
CooksIllustrated.com
CooksCountry.com

For broadcast times, recipes, and full-episode videos from our public television 
shows, America’s Test Kitchen and Cook’s Country from America’s Test Kitchen, 
visit:
AmericasTestKitchen.com
CooksCountryTV.com

Curious to see what goes on behind the scenes at America’s Test Kitchen?  
Our website, AmericasTestKitchenFeed.com, features kitchen snapshots,  
exclusive recipes, video tips, and much more.

 facebook.com/AmericasTestKitchen

 twitter.com/TestKitchen

 youtube.com/AmericasTestKitchen

 instagram.com/TestKitchen

 pinterest.com/TestKitchen

 americastestkitchen.tumblr.com

 google.com/+AmericasTestKitchen

Media Requests 
The editors of Cook’s Illustrated 
and Cook’s Country are available 
for interviews upon request. For 
more information or for television, 
radio, or print interview requests, 
contact: 
 
Susan Hershberg
617.232.1000 ext. 4911
susan.hershberg 
@americastestkitchen.com
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