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Foreword

Canning jars have certainly proved that they are multitaskers. They’re a Pinterest® phenomenon shown holding everything from flowers and cookie mixes to trifle and—their original use—preserved food. Yes, interest in canning and preserving is on the rise!

Seeing cases of canning jars stacked up at the local supermarket gets me plotting. What does your weekend look like? The canning process may seem a tad daunting at first, but it doesn’t require any special equipment except patience. This is a method you can jump into for one hour or a few. If you’re a first-timer, you may want to start with a batch of skillet jam or refrigerator pickles. Or you can set aside an entire morning and put up a batch of fresh-from-the-farm (or farmers’ market) preserves.

Canning is all about preserving the flavors of the seasonal foods we love: local berries, tender cucumbers, ripe tomatoes, and so much more. You can capture the flavors of the harvest in a jam or mix things up with relishes, chutneys, and fruit butters. And we give you some recipes to use them in as well! I’m thrilled to share this collection of Good Housekeeping recipes with you.

Let this book be your essential guide to the kitchen craft. Good Housekeeping Canning & Preserving begins with a thorough introduction that highlights important equipment and procedures along with numerous triple-tested, small-batch recipes. These include healthful and homemade jams, jellies, chutneys, compotes, marmalades, pickles, and sauerkrauts, and they all pack huge flavor in small jars.

Whether you want to make a jam or chutney or savor summer veggies in tangy brine, these recipes will guide you in preserving the freshest flavors of the harvest. Now when I’m craving the taste of juicy summer strawberries, I can simply pop open a jar of preserves. Voilà—summer is served!

Looking for something sweet? Smear Peach-Honey Jam (page 21), Blushing Apple Butter (page 43), or Tangelo Marmalade (page 79) on a piece of toast. Want a little heat? Red Currant–Habanero Jelly (page 51), Spicy Rhubarb Chutney (page 72), and Spicy Pickled Green Beans (page 103) offer a punch. What about something unexpected to pair with cheese or meat? Try the Pickled Sour Cherries (page 115), Champagne & Grape Jelly (page 48), or Caramelized Onion & Bacon Jam (page 26).

Along with essential canning recipes, we’ve included these sweet and savory components in everyday cooking. Peach Jam–Glazed Chicken (page 23) gives new life to a classic baked dish. Beef Tenderloin with Citrus–Red Pepper Chutney (page 74) makes for a great holiday meal. Cantaloupe Jam is the perfect condiment for a Prosciutto-Melon Panini (page 18). And Cherry Linzer Bars (page 37) are even more special when you make the jam, too.

So what are you waiting for? Check out what looks good in your market and whip up a batch of seasonal favorites. Happy canning!
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