


You can also use your oven, as long as you keep the door ajar 2-3 inches
in order to allow for air circulation. This method takes 2-3 times longer
though, and is energy inefficient. In the hotter months of summer (with
longer days), you can also sun dry food. And you can air dry foods

such as herbs and peppers—simply hang them in a dry, well-ventilated
area. Drying time varies, but you can tell if fruit drying is complete if
the pieces ate pliable, springy, and spongy. Vegetables should be brittle.
The finished product should be stored in clean, dry containers, away
from light. You can snack on the dehydrated goodies, or slip them into a
winter dish.

Canning (including Pickling, Jams, and Jellies)

There are two different canning methods—water bath canning for high
acid foods and pressure canning for low-acid foods. Water bath canning
can be used for tomatoes, all pickled items, and jams, among other items.
Pressure canning involves more expenses--you have to have a pressure
cannet, rather than just a bot of boiling water. You must be very careful
with canning to avoid dangerous microorganisms and disease-causing
spores making their way into your stored food. But as long as you follow
recipes and use the correct (sterile) canning process you should have
nothing to worry about. And there really is nothing like popping open a
can of dilly beans or salsa in the colder winter months. One thing to be
aware of is that jars and the screw-on part of the lid can be used many
times, but the part of the lid with the rubber seal can only be used once.
For recipes and descriptions of the canning process, you should consult
a good book (I love “The Joy of Pickling” by Linda Ziedrich). There

is also a good website (http://www.ext.vt.edu/pubs/foods/348-594
348-594.html) from the Virginia Extension (am I showing my roots?)
concerning hot water bath canning,

Cold Storage

This final option may be the easiest (no processing at all), but works
better for certain crops rather than others. We’ve had some big storage
onions this year; maybe you haven’t been able to use them all. Or not
quite ready for that winter squash? You can store them! More details can

be found at this Cornell resource: www.gardening.cornell.edu/factsheets/
vegetables/storage.pdf.

Anne Hschenroeder, 1st year Apprenticec

Where’s the Lettuce!? with the shorter days, our
lettuce successions aren’t maturing as quickly as they were,
back in July. We apologize in advance for the absence of
lettuce in the next few weeks. It will be back in the boxes as a
finale the last week.

19th Harvest
10.7.08 & 10.10.08

Pear Butter

4 pounds Bartlett or other pears, peeled, cored, cut into 1-inch
chunks

Y2 cup dry white wine

2 tsp fresh lemon juice

1 %2 cups sugar

4 orange slices

1 lemon slice

4 whole cloves

1 vanilla bean, split lengthwise
1 cinnamon stick

!> tsp ground cardamom
Pinch salt

Combine pears, wine, and lemon juice in heavy saucepan. Simmer
about 25 minutes or until pears are soft. Transfer to food processor
and puree; return to saucepan. Add remaining ingredients and stir
over low heat until sugar dissolves. Increase heat to medium and
boil gently, stirring often, until mixture thickens and holds its shape
in a spoon, about 50 minutes. Discard fruit slices, cloves, vanilla,
and cinnamon. Spoon into clean jars with screw-top lids and store
in refrigerator up to 6 months or put in sterile canning jars and
process in boiling water bath 15 minutes.

Pickled Beets

Makes about 8 pints—can adjust for smaller or larger batches

7 pounds beets, with their rootlets and 2 inches of tops
2 cinnamon sticks, broken

1 TBSP allspice berries

1 tsp whole cloves

1 cup sugar

1 cup brown sugar

2 tsp pickling salt

4 cups cider vinegar

2 cups water

Scrub beets. Boil for 15 to 35 minutes, until they are just tender.

Drain and cover with cold water. Trim off tops and slip off skins.

Cut as you would like them to be in their final product. Tie the
spices in a spice bag or scrap of cheesecloth. Combine sugars,
salt, vinegar, and water in a nonreactive pot, add the spice bag,
and bring to a boil. Reduce heat and simmer uncovered for 10
minutes. Pack beets into mason jars. Pour the hot liquid over
the beets, leaving /2 inch headspace. Close the jars with hot two
piece caps. Process the jars for 30 minutes in a boiling-water bath.
Store the cooled jars in a cool, dray, dark place for at least 3 weeks
before eating the beets.





