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Seasonal Greetings: Making Marmalade 

By Joyce Moser, UC Master Food Preserver 

Dating back over two thousand years, marmalade is one of the oldest soft spreads. What 
we know today as marmalade is quite different from the original quince and honey paste 
enjoyed until the eighteenth century, when the Scots pioneered the change from quince 
to citrus, specifically Seville oranges.  
 
Marmalade has continued to evolve and today is defined as a clear, sweetened jelly in 
which pieces of fruit and fruit peel are suspended. Take note, I did not say “citrus”, but 
the more general term “fruit.” Marmalade can refer to almost any sweetened, non-citrus 
fruit preserve, although citrus is commonly found in marmalade. For example, one of my 
personal favorites is Peach Lemon Marmalade made from fresh or frozen peaches, lem-
ons, and, of course, the essential ingredient, sugar. Lots of sugar.  
 
While marmalade simply requires two ingredients, fruit and sugar, don’t be fooled. Mak-
ing traditional marmalade (like your mom or grandmother used to make) is a slow pro-
cess that often involves several steps that occur over one to two or three days. It is not 
for the fainthearted, who prefer ‘quick’ or ‘speedy’ recipes with a limited investment of 
time. It is for those of us who enjoy the journey, beginning with the selection and prepara-
tion of the fruit to that moment when we know we’ve created something special, the per-
fect marmalade. For those of you who considered reading no further than “...a slow pro-
cess…”, there is a way to make quick marmalade, which has the taste of a traditional 
product, but is made in half the time. After going through the same steps to extract bitter-
ness and soften the peel used in a traditional recipe, the marmalade is made using com-
mercial powdered or liquid pectin, rather than the long-boil method which requires a long-
er cooking time and requires a doneness test to ensure a proper gel. 

 
Winter is a good time to try your hand at making marma-
lade. Besides the Navel orange (sometimes called the 
winter orange), there is a long list of citrus in season dur-
ing the winter months and readily available at your local 
grocery store or farmers markets. All citrus variations can 
be used individually or in combination to make marma-
lades. Whether you choose a Washington navel or Cara 
Cara, a Meyer lemon, or one of the many varieties of 
Mandarins, they all have a similar anatomy. The outer 
peel or zest contain the intensely flavorful essential oils 
and vitamin C. Just beneath the outer peel is the inner 
white peel or pith, which is rich in bitter compounds and 
pectin. The entire peel encases the pulp, with segments 
consisting of delicate juice sacs held together by a fibrous 
membrane. Marmalade recipes range in use of the citrus 
parts with some utilizing the entire fruit (peel, pith, pulp 
and pips) while others use only the outer peel. 

(Continued on page 2) 
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Making Marmalade (continued from Page 1) 

 
Here are a few tips to consider before you begin: 
 

Choosing citrus: Look for clear, blemish free rinds. Choose citrus that 
feels heavy for its size and has a finely textured peel versus a thick, heavily dim-
pled peel. Avoid citrus with soft, tender spots or with wrinkled skin. 

 
Cleaning citrus: Wash the fruit carefully before using, even if it is organic. 
Commercial citrus fruit is often covered in a preservative wax; removing it is es-
sential. To do so, rinse the fruit thoroughly under warm running water to remove 

surface dirt. Gently scrub the peel with a clean 
scrub brush; then rinse again under warm wa-
ter. Dry with a kitchen towel. If any preservative 
wax remains, fill a basin with boiling water. 
Plunge the fruit in, remove and rinse under run-
ning water.  
 
Peeling and hand-cutting citrus: Using a vegetable peeler or sharp paring 
knife, remove the outer peel leaving only a small amount of the inner white peel or 
pith, unless your preference is a more bitter-tasting marmalade. Use a sharp knife or 
kitchen scissors and hand cut the peel to an exact size and thickness (1/8” thin-cut, 
1/4" medium-cut, 3/8” thick-cut).  
 
Sectioning citrus: For larger fruit, like grapefruit, section the citrus by cutting 
the fruit away from the fibrous membrane that surrounds each section. The white 

membrane is tough and becomes chewy and even tougher when cooked. Over time the membrane may impart bitter-
ness, detracting from both the flavor and the texture of the marmalade.  
 
Precooking and presoaking citrus peels: Citrus peels are tough if not presoaked and/or precooked long 
enough before combining with sugar. Many recipes call for precooking the peels and then soaking overnight or longer 
until the peel is soft to the touch. Other recipes may call for presoaking overnight and then precooking until tender to 
the touch. In addition to softening the fruit, this pretreatment helps extract the pectin from the peels and pith. Once the 
sugar is added, the peel will not soften further.  
 
Traditional marmalade versus quick marmalade: Pectin is the substance 
in fruit that combines with sugar and acid to make soft spreads gel. Citrus fruit 
contains an abundance of natural pectin; it is concentrated in the fruit’s pith and 
seeds. Most traditional marmalade recipes include the peel (and often pith); 
occasionally a recipe will call for the seeds to be enclosed in a small spice bag 
or square of cheesecloth and cooked in the product, thus maximizing the mar-
malade’s pectin content. A traditional marmalade is then made using the long-
boil method with no added pectin. Quick marmalades rely on commercial pectin 
to thicken the final sweet spread, substantially shortening the cooking time re-
quired to achieve a proper gel. 
 
Enjoy the magic of making marmalade!  

Photo credit: Joyce Moser 

The Washington navel orange was developed by William Saunders, the USDA’s first botanist, in his 
greenhouse in Washington D.C. Today there are 125,000 acres of Washington navels in California — all 
descendants of the first Washington navel tree planted in Riverside, California, in 1873.  

FUN FACT 
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Orange Chili Marmalade  

Ingredients: 
2-1/4 pounds oranges (unpeeled), seeded and thinly sliced  
Grated zest and juice of 1 lemon 
6 cups water 
3 dried habanero chili peppers (or 6 dried Colorado or New Mexico chili peppers)  
Sugar  
 
Directions: 
1. In a large, deep stainless steel saucepan, combine oranges, lemon zest and juice   

and water. Bring to a boil over high heat, stirring constantly. Reduce heat and boil 
gently, stirring occasionally, for 40 minutes. Add chili peppers, partially cover and boil 
gently, stirring occasionally, until fruit is very soft, about 30 minutes. Remove and 
discard chili peppers. 

2. Meanwhile, prepare canner, jars and lids. 
3. Measure the volume of fruit mixture and return to saucepan. Measure an equal volume (cups) of sugar and set aside. 
4. Bring fruit mixture to a boil over medium-high heat, stirring constantly. Maintaining boil, gradually stir in sugar. Boil 

hard, stirring occasionally, until mixture reaches gel stage, about 15 minutes. Remove from heat and test gel. If gel 
stage has been reached, skim off foam. 

5. Ladle hot marmalade into hot jars, leaving 1/4-inch headspace. Remove air bubbles. Clean jar rim. Center lid on jar 
and adjust band to fingertip-tight. Place in a boiling water or atmospheric steam canner and process for 10 minutes at 
0-1,000 feet, 15 minutes at 1,001-3000’, 20 minutes at 3,001-6,000’, and 25 minutes at 6,001-8,000’. 

6. Makes about 8 half-pint jars. 
Source: Adapted from the Ball Blue Book Guide to Preserving, 2013 

Testing Your Candy Thermometer 

Whether making candy or determining the gel point of a soft spread, it is important to test the accuracy of your candy 
thermometer and make any necessary adjustment to assure your final product is neither over- or under-cooked. Here is 
a quick and easy method to test the accuracy of your candy thermometer. 
 
At sea level, water boils at 212°F. With each 500-feet increase in elevation, the boiling point of water is lowered by just 
under 1°F. At 2,500 feet, for example, water boils at about 207°F. Click on the following link and enter your physical ad-
dress to determine your elevation.  
 
 
 
 
Know Your Elevation: http://www.whatismyelevation.com/ 
 
 
 
 
Now, calculate the temperature at which water should boil. This will be your baseline. Insert your candy thermometer 
into a pot with at least 2 inches of water and bring the water to a rolling boil. The bubbles should be constant and vigor-
ous. Leave your thermometer in the water for ten minutes to give it time to get an accurate reading. Make sure that the 
bulb of the thermometer is fully immersed in the water and that it is not touching the bottom or sides of the pot—this can 
give a false reading. Inspect the temperature on your thermometer making sure that you are eye level with the ther-
mometer and not looking at it from an angle. If it is 212°F (or the temperature you calculated for your elevation), your 
thermometer is accurate! There’s a good chance, though, that your thermometer may be off by a few degrees or more. 
Take this temperature difference into account when doing all future cooking with the thermometer. 

To determine the boiling point of water for 
your elevation, subtract 1°F from 212°F for 
every 500 feet above zero. 

FUN FACT 

http://www.whatismyelevation.com/
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There are many ways to preserve citrus; freeze the fruit or juice, dehydrate citrus slices or peel for later use as a pow-
der, or can citrus sections in a simple syrup.  
 
Freezing is one of the easiest, most convenient, and least time-consuming methods of preserving foods. Freezing 
does not sterilize foods; the extreme cold simply retards the growth of microorganisms and slows down chemical 
changes that affect quality or cause food to spoil. Citrus juice may be frozen in straight-sided plastic or glass freezer 
containers. Remember to allow for headspace: 1/2-inch for pints and 1-inch for quarts. To have available for small 
uses, pour citrus juice (and zest, if desired) into ice cube trays and freeze. After the cubes are frozen solid, remove 
them from the tray and place in a freezer bag. One citrus cube is equal to about 1 tablespoon of juice. 
 
All citrus can be thinly sliced and dehydrated with or without the peels. Citrus chips make a lovely garnish floated in a 
pitcher of water, iced tea or lemonade. Citrus peels and zest can be dehydrated on their own for use in potpourri and 
all sorts of savory and sweet preparations. Dry in a dehydrator at 125°F until fruit is brittle, feels dry to the touch, and 
larger pieces easily snap in half.  
 
The following recipe for canned orange slices preserved in a sweet syrup of sugar, honey and spices is another op-
tion for preserving citrus. Honey-Orange Slices makes a delightful topping to be used with pound cake or an excellent 
addition to salad greens, tossed with a citrus vinaigrette and sprinkled with candied walnuts. 

 
 
 

Honey-Orange Slices 
 
Ingredients: 
3 cinnamon sticks (each about 4 inches), broken into pieces 
1-1/2 teaspoons whole cloves 
1-1/2 teaspoons allspice 
2-1/2 pounds oranges, halved lengthwise and thinly slices, ends 

and seeds discarded 
Water 
1-1/4 cups granulated sugar 
1-1/4 cups liquid honey 
3 tablespoons lemon juice 
 
Directions: 
1. Tie spices in a square of cheesecloth, creating a spice bag.  
2. In a large stainless steel saucepan, combine oranges with water to cover. Bring to a boil over medium-high heat. 

Reduce heat and boil gently until peel is tender, about 15 minutes. Drain and set aside. 
3. In a clean large stainless steel saucepan, combine sugar, honey and lemon juice. Bring to a boil over medium-high 

heat, stirring occasionally to dissolve sugar. Add reserved spice bag and oranges and bring to a boil. Reduce heat 
and boil gently until orange slices are well glazed, about 40 minutes. Discard spice bag. 

4. Meanwhile prepare canner, jars and lids. 
5. Using a slotted spoon, pack hot oranges into hot jars, leaving slightly more than 1/2-inch headspace. Ladle hot syr-

up into jar to cover oranges, leaving 1/2-inch headspace. Remove air bubbles and adjust headspace, if necessary, 
by adding hot syrup. Wipe rim. Center lid on jar. Screw band down until resistance is met, then increase to fingertip
-tight. 

6. Place in a boiling water or atmospheric steam canner and process for 10 minutes at 0-1,000 feet, 15 minutes at 
1,001-3000’, 20 minutes at 3,001-6,000’, and 25 minutes at 6,001-8,000’. 

Source: Ball Complete Book of Home Preserving, 2012 

Citrus 3 Ways — Freeze It, Dry It, Can It 

According to the USDA, California is America’s fresh citrus king, supplying about 80% of the nation’s 

fresh oranges, lemons and other citrus.  

FUN FACT 
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The Meat of the Matter: Homemade Sausage 

by Michael Baldinelli, UC Master Food Preserver 

This article is about making fresh sausage and is intended to be a supplement to sausage recipes you might want to 
use, as sometimes they don’t explain the finer points of the process. There are two types of sausage: uncooked, includ-
ing fresh bulk sausage, patties, links, and some smoked sausage; and ready-to-eat, including dry, semidry, and/or 
cooked sausages. In the words of the Food Safety and Inspection Service of the USDA, “Sausages are either ready to 
eat or not.” Aged sausage, like pepperoni, or meats like Prosciutto or Coppa, will be topics of future articles.  
 
There are many sources for recipes and information on making sausage, covering the tools, ingredients, and precau-
tions to take. One of the best and most complete resources is available for free at the National Center for Home Food 
Preservation (NCHFP); the 48-page document is titled, “Basics of Sausage Making, Formulation, Processing & Safety.” 
University extension services and UCCE Master Food Preserver Programs are also excellent resources and, of course, 
there are numerous books available on the subject. YouTube videos with step-by-step demonstrations are an additional 
resource that can be valuable for the first-time sausage maker.  
 
Making sausage in your own kitchen sounds pretty scary. You can make sausage from just about any food product, 
including pork, beef and veal, wild game, poultry, seafood, and vegetables. In this article let’s focus on something easy 
and delicious: pork breakfast sausage. We have been taught that pork products, sausage in particular, are tricky and 
dangerous because of disease. Back in the day, pork was dicey to work with, but for decades commercial meat produc-
tion has made pork as safe as any other meat product you can buy from the grocery store.  
 
Before you begin, a few things need to be said about hygiene. Treat this process like an operating room. Everything 
needs to be clean— everything that touches the meat, knives, cutting boards, bowls, grinder parts, and hands. Put your 
hair-up, take the cat off the counter, then clean and clean again.  
 
There is one tool you absolutely have to have to make sausage: a meat grinder. You can go as simple as a hand crank 
grinder to a dedicated electric meat grinder. If you want to stuff links, you will need a stuffing attachment. More on that 
later. The hand grinder is a good choice for the beginner. It works fine and it’s inexpensive.  
 
Making fresh sausage is cool because it offers immediate satisfaction. As soon as you are finished grinding and spicing 

the meat you can cook and eat it. There are two basic ingredients for 
breakfast sausage. Pork and spices. Lets talk pork. You can use almost 
any cut: shoulder, butt, loin, and country ribs. You want to focus on the 
amount of fat and lean with each cut you might choose. Some cuts are 
more fatty than others. In the end before you grind it you will want to have 
70% lean meat and 30% (or more) fat. So if your meat is exceptionally fatty 
you will need to add less fat from your stock of “pure pork fat”. Some inde-
pendent butchers will sell you pork fat. I look for really fatty cuts of pork and 
trim the fat off it. Then using a scale I weigh out the 70:30 portions and 
freeze the excess separately. Don’t use beef fat or bacon. Bacon will give 
your sausage a smoky taste and because it is cured will give the sausage a 
different texture.  Beef isn’t the best choice because of its taste and melting 
point. 
 
When you have the meat together you will want to cut it up into small cu-
bes, small enough to fit into the mouth of your grinder. But not diced. Let 
the grinder do its job. This next step is important. Really important. The cut
-up meat has to be cold. Almost frozen. Certainly stiff. Why? Because if you 
try to grind soft room temperature meat you will end up with meat grease. 
The process of grinding requires the product be hard so it breaks up. If it’s 
just cold the heat of the grinding process will mash the meat and again you 

end up with goo. Even put your grinder parts into the freezer to get them as cold as possible.  
 
And, if some problem comes up while you are grinding your sausage, put your meat back into the freezer until you are 

(Continued on page 6) 

http://extension.uga.edu/publications/files/pdf/B%201437_1.PDF
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ready to start again. Don’t let it get warm. I put the meat cuts on a tray in one layer in the freezer no less than an hour 
so they get cold and are easy to break apart to feed into the grinder. If you freeze the chopped meat in a baggy, it forms 
a solid lump and it will be hard to break apart. Also, it won’t get uniformly cold. I distribute the fat and pork to go through 
the grinder evenly. You don’t want all the fat in one batch and the lean in another then have to hand mix it. The grinder 
will incorporate them nicely together. 
 
So now you have your cold meat ready to process through the grinder. There are two schools of thought as to when the 
spices should be added, before grinding or after grinding. I’m a before guy. It doesn’t matter which you use. If you add 
the spices after you grind it you have to work it in with your hands and it’s freezing. I still hand mix, but not as much be-
cause by sprinkling the spices over the cubes before grinding they are incorporated into the meat as they are ground.  
The meat grinder does much of the work. 
 
At this point, your sausage is ready to cook and eat or to be packaged and refrigerated or frozen. Just a word about 
saving it for later, if you don’t eat it in 2 or 3 days, wrap the bulk meat or patties individually in plastic wrap or a freezer 
bag and freeze them. Homemade frozen sausage will hold its flavor and texture for up to 3 months if your freezer is set 
at –15°F. As for cooking, the following temperatures are recommended by USDA and the Food and Drug Administra-
tion: beef, lamb, pork, fish, or game sausage: 160°F; poultry sausage: 165°F. 
 
Seasonings: For your first few batches use a recipes. Don ’t try to wing it. But when it’s all mixed-up take a small 
piece and fry it up. If you think it needs something more, hot pepper, salt, sage, etc. add it before you call it done. Don ’t 
use table salt, only pure Kosher or pickling salt. Table salt has additives that might affect the taste. Make sure your spic-
es are fresh, less than 18 months old. You can order sausage spices on the Internet or purchase them from one of the 
better kitchen stores. 

 
Casing: If you want to make links you will need casings and access to YouTube. You can get casings on the 
Internet or at some butcher stores. You need to watch a YouTube video on making sausage links. It’s not impossible to 
describe the process but a video is worth a million words. A word of caution. Fill the links only about 3/4 full. You will get 
the hang of it. If the link tears, just stop. Pinch off the tear and start over. If you freeze the left overs using a vacuum 
sealer, freeze the sausages first then bag and vacuum them. If you put them in unfrozen the vacuum will smoosh the 
links. 

 
Making fresh sausage is fun and safe. It’s just pork, or other ingredients, prepared using a grinder and a few attach-
ments. There are other methods of making sausage that are not covered nor intended to be discussed here, such as 
aged, smoked or fermented sausages. These too can be prepared at home, but require additional steps and techniques 
and will be covered in future articles on home sausage making. Stay tuned. 
 

Breakfast Sausage 
 
Ingredients: 
2 pounds boneless pork shoulder, cut into 1 inch cubes 
2 teaspoons salt 
1-1/2 teaspoons ground black pepper 
2-4 teaspoons dry, rubbed sage (to taste) 
2 teaspoons dry thyme leaves 
1 tablespoon brown sugar 
1/2 teaspoon fresh ground nutmeg 
1/2 teaspoon red pepper flakes 
1/2 teaspoon cayenne pepper or to taste 
 
Directions: 
Combine pork chunks with all other ingredients and chill in freezer for 
about 1 hour. Using the fine blade, grind the seasoned pork. Store in 
bulk. Refrigerate for 2-3 days or freeze for up to 3 months. Yields about 2 pounds. 
Source: Adapted from Alton Brown recipe 

Making Sausage at Home (continued from Page 5) 
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Canning recipes often call for lemon juice – bottled lemon juice to be exact! The reason for this is 
that bottled lemon or lime juice has been uniformly acidified so that it has a consistent and de-
pendable acid level. It is the acid level in recipes that make them safe to process in a boiling water 
or atmospheric steam canner. Do not substitute fresh lemon or lime juice in recipes calling for bot-
tled lemon or lime juice. However, you may substitute bottled citrus juice in recipes that call for 
fresh.  
Source: National Center for Home Food Preservation 

 

Just Curious 

Question: I tried to make marmalade using the long-boil method, but it turned out too stiff. Is there a fix? 
Answer: Trying to remake a stiff jam, jelly or in this case, marmalade, is not recommended as the resulting 
product will be of low quality. Hard-gelled preserves can be used as meat glazes. Warm the marmalade and spread it 
onto any type of meat during and after cooking. Discard any leftover marmalade glaze that came into contact with any 
meat that has not been fully cooked or utensils that came into contact with the meat that has not been fully cooked.  
Another option is to thin your marmalade with water or fruit juice. It may or may not form a gel again once it is re-heated, 
as over-cooking of pectin can reduce or destroy its ability to form the gel structure. You will need to experiment with how 
much liquid is needed to thin your marmalade. It is best to work with only 2 or 3 half-pint jars at most at one time. Try 
four tablespoons (1/4 cup) of liquid for each 8-ounce jar. Over very low heat, melt the stiff marmalade in the added liq-
uid, stirring constantly to prevent scorching. When it is all combined, raise the heat to medium and bring the mixture to a 
full boil, continuing to stir constantly. Remove from heat and quickly skim foam off, if necessary. Fill clean, dry contain-
ers for refrigerator storage. It is not recommended to re-process the remade marmalade in a canner and store it at room 
temperature. Marmalades thinned in this manner may or may not actually gel, but are likely to provide a mixture that 
may spread more easily than the stiff product.  
Source: National Center for Home Food Preservation 
 
Question: Can you recommend a good recipe for canned chocolate sauce?  
Answer: According to the National Center for Home Food Preservation (NCHFP), “Numerous recipes for chocolate 
sauces circulate on the internet and in newsgroups. Chocolate sauces are low acid recipes and are a risk for botulism 
food poisoning. Therefore any recipes that use the boiling water canning process are especially at risk. Furthermore, 
there are no science-based, tested recipes for chocolate sauces utilizing the pressure canning process in either the 
“USDA Complete Guide to Home Canning” (1994), the University of Georgia’s “So Easy to Preserve” (1999), or in publi-
cations from land grant University partners in the Cooperative Extension System. Instead of canning, consider freezing 
your chocolate sauce as follows. 
 

Freezer Chocolate Fudge Sauce 
 
Ingredients: 
1/2 cup margarine or butter 
3 squares (3 ounces) unsweetened chocolate 
2-1/2 cups sugar 
pinch of salt (optional) 
12 ounce can evaporated milk 
1 teaspoon vanilla 
 
Directions: 
Melt margarine in the top of a double boiler. Add chocolate and melt, while constantly stir-
ring. Add sugar gradually, 1/4 cup at a time, while stirring. Then add salt, if desired. Next, 
stir milk in gradually and finally add the vanilla. Cook until desired thickness – approxi-
mately 1 hour, stirring occasionally. Pour sauce into a clean, warm, wide-mouth quart jar 
or similar freezer-safe container(s). Allow the sauce to cool at room temperature for 1 to 2 
hours. Seal and freeze. The sauce should remain soft enough to spoon out portions while 
frozen. 

Keep It Safe: Use of Fresh vs. Bottled Lemon Juice 

http://nchfp.uga.edu/publications/nchfp/factsheets/choc_sauce.html#1994
http://nchfp.uga.edu/publications/nchfp/factsheets/choc_sauce.html#1999
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Preserving food at home has a purpose: to provide safe long-term food storage for future meals. For optimum quality, 
eat home canned food within one year. You canned it to eat, right? But what happens if you get caught up in the thrill of 
trying new recipes and find yourself with a pantry filled with 40 jars of fruit spreads? A person can only eat so many help-
ings of toast and peanut butter and jelly sandwiches. Think outside the bread box! 
 
Mix jam with yogurt or oatmeal in the morning. Thin jam by heating and serve on pancakes or French toast. 
 
Have an abundance of jelly made from gleaned wine grapes? Add some grape jelly to your favorite spaghetti sauce for a 
burst of flavor. Or, make a cocktail sauce for meatballs by mixing 1/2 pint of grape jelly, two bottles of chili sauce, and 
1/4 cup of Worcestershire sauce; add to your favorite meatballs in a crockpot. Mix and simmer for an hour—delicious! 
 
Use grape jelly in a tasty bean dish. In a crockpot, mix 2 pints of canned pinto beans (with the liquid), 1/2 pint of grape 
jelly, 1 cup of chopped onions, some ham or bacon pieces, plus salt and pepper to taste. Cook on low for several hours 
until the beans and onions are soft. The grape jelly gives the bean dish a smooth sweetness. 
 
Do you have jars of pepper jelly? Add pepper jellies or spiced jams to glazes for meat, including chicken and pork. Did 
you experiment this past summer with tomato jam? (It’s delicious!) Use tomato jam in meatloaf instead of ketchup; or, 
use it as the “T” in a BLT sandwich, add it to lentil soup; use it in baked beans for part of the molasses, or mix it with 
mayonnaise for a burger’s secret sauce. 
 
Use jams to make a tangy salad dressing. Mix 1/2 pint strawberry jam, 1/4 pint jalapeno jelly, 1/2 teaspoon of lemon 
juice and a dash of pepper with oil and vinegar to make a big batch of delicious sweet vinaigrette dressing for salads. 
 
Make a berry sauce for pork chops. After browning and removing pork chops from the skillet, add 1-1/2 cups of chicken 
broth and simmer, scraping up the pork bits. Whisk in 1/2 cup berry jam and 2 tablespoons of Dijon mustard. Cook for 
several minutes to get a soft sauce. Turn off the heat and whisk in 1 tablespoon of cold butter. Add a couple of table-
spoons of chopped parsley and pour the sauce over pork chops. Garnish with fresh berries and serve a stunning and 
flavorful dinner to your family. 
 
Like pulled pork? Add your favorite jam (or fruit preserve) to pulled pork before baking. 
 
By incorporating jams and jellies into meals throughout the day, hopefully you will use your large stash of fruit spreads in 
time to start making more this spring and summer. New to canning but want to try your hand at making jams and jellies 
to use in these recipes? Look for Master Food Preserver class near you or consider taking a self-study home food 
preservation class on-line through University of Alaska, University of Idaho, University of Iowa, Michigan State University 
or University of Minnesota. 

Home Preserved Food: Fulfilling the Purpose 

by Sue Mosbacher, UC Master Food Preserver 

UC Master Food Preserver Services 
 
• Public classes 

• Food preservation helpline 

• Free pressure canner testing 

• Speakers for custom presentations 

• Regular articles in local newspapers 

 
 
 
 
Amador County El Dorado County 
 
To get information about our program, visit our website 
at http://ucanr.edu/mfpcs. 

Free Pressure Canner Testing 
 
Test your Presto pressure canner gauge for accuracy 
once a year. Multiple UCCE offices in Central Sierra 
offer this free service. Contact the office nearest you to 
schedule a time to bring in your pressure canner. 
 
UCCE Amador 
209-223-6482 
UCCE Calaveras 
209-754-6477 
UCCE El Dorado 
530-621-5502 
UCCE Tuolumne 
209-533-5695 

http://www.uaf.edu/ces/preservingalaskasbounty/index.html
http://extension.uidaho.edu/boundary/2013/09/12/food-safety-and-preservationi/
http://extension.uidaho.edu/boundary/2013/09/12/food-safety-and-preservationi/
http://www.extension.iastate.edu/registration/events/conferences/preservation/
http://www.extension.iastate.edu/registration/events/conferences/preservation/
http://msue.anr.msu.edu/program/foodpreservation/food_preservation_online_course
http://msue.anr.msu.edu/program/foodpreservation/food_preservation_online_course
http://www.extension.umn.edu/food/food-safety/preserving/canning/canning-basics/
http://www.extension.umn.edu/food/food-safety/preserving/canning/canning-basics/
http://ucanr.edu/mfpcs
https://www.facebook.com/pages/El-Dorado-County-Master-Food-Preservers/456649991034665
https://www.facebook.com/UCCEMFPofAmadorCalaverasCounty/
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For years one of the steps in home canning has been to warm canning lids before using. 
The purpose was to soften the rubber gasket and make a good seal. According to Jarden 
(Ball Canning) that step is no longer necessary when using their Ball or Kerr brand lids. 
Missed the memo? Many people did and continue to heat (and, sometimes, over-heat) the 
lids.  
 
Ball and Kerr canning lids are metal, coated on the underside with a BPA-free material and 
have a sealing gasket around the outer edge of the ring that is meant to be used only once 
for canning. These lids are made in the USA and are the standard testing lid used by the 
USDA and universities for developing home canning guidelines. In 1969 the sealing gasket 
was changed from a latex base (that required pre-warming) to one of Plastisol. The Plas-
tisol does not require preheating, although doing so will not damage it. For over 40 years 
the recommendation has been to simmer (180°F) the lids. Never boil! In the last few years Ball Canning has further test-
ed the lids and changed their recommendation to include the words, “it is no longer necessary to pre-warm lids before 
use.” Just wash in warm soapy water and rinse before using. 
 
For more information on this topic, visit http://www.freshpreserving.com/canning-lids-101.html. 

The Curious Canner  Keep It Safe: Changes in Preparation of Canning Lids 

Amador County 
 
March 11: Charcuterie Basics 
9:00-Noon $10 entry fee payable at the door 
 
Charcuterie describes “prepared” meat products, such as 
bacon, ham, sausage, and salami. Learn about spicing, 
curing, fermenting, aging & smoking cooked and uncooked 
meat. Demonstrations will include pepperoni, smoked 
salmon, dried salmon, Canadian bacon and corned beef.  
 
Reserve a seat: http://ucanr.edu/2017-ac-sat-mfp-class 
Location: Amador County GSA Building, 12200-B Airport 
Road, Jackson 
 
April 8: Fermentation: Kimchi, Kombucha & 

More 
9:00-Noon  $5 entry fee payable at the door 
 
Learn how easy it is to make your own sauerkraut, kimchi, 
and dill pickles. We’ll teach you how to start and maintain a 
continuous brew of the healthy drink, kombucha, how to 
make fermented yogurt and yogurt cheese. 
 
Reserve a seat: http://ucanr.edu/2017-ac-sat-mfp-class 
Location: Amador County GSA Building, 12200-B Airport 
Road, Jackson 
 
 

Calaveras County 
 
April 19: Boiling Water & Steam Canning Basics 
6:30-8:30 pm Free 
 
Curious about canning your own food at home but have 
never tried it before? This free class introduces boiling wa-
ter and atmospheric steam canning as safe methods to 
preserve fruits, sauces, salsas, pickles, and other tasty 
treats. Learn the most recent research-based canning 
techniques for high-acid foods, watch several live canning 
demonstrations and glean tips from experienced canners.  
 
Reserve a seat: http://ucanr.edu/2017-cc-wed-mfp-class 
Location: Calaveras Senior Center, 956 Mountain Ranch 
Road, San Andreas 
 

(Continued on page 10) 

Upcoming UCCE Master Food Preserver Classes & Events 
Central Sierra 

Click on any class title to schedule an email reminder for the class. 

Photo credit: Melissa Womack 

http://www.freshpreserving.com/canning-lids-101.html
http://cecentralsierra.ucanr.edu/Master_Food_Preservers/?calitem=350334&g=40540
http://ucanr.edu/2017-ac-sat-mfp-class
http://cecentralsierra.ucanr.edu/Master_Food_Preservers/?calitem=358320&g=40540
http://cecentralsierra.ucanr.edu/Master_Food_Preservers/?calitem=358320&g=40540
http://ucanr.edu/2017-ac-sat-mfp-class
http://cecentralsierra.ucanr.edu/Master_Food_Preservers/?calitem=358365&g=40540
http://ucanr.edu/2017-cc-wed-mfp-class
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February 18: Canning Basics 
9:00-Noon Free 
 
Curious about canning your own food at home but have 
never tried it before? Let UCCE Master Food Preservers 
Betty Hess-Pierce and Jane Alexander help you prepare 
for the coming season with the latest and safest methods 
in boiling water and atmospheric steam canning to pre-
serve fruits, sauces, salsas, pickles, and other tasty treats. 
Learn the most recent research-based canning techniques 
for high-acid foods, watch several live canning demonstra-
tions and glean tips from experienced canners. 
 
Reserve a seat: http://ucanr.edu/2017-edc-mfp-class-reg  
Location: Bethell-Delfino Ag Building, 311 Fair Lane, 
Placerville 
 
February 25: Pressure Canning Workshop 
8:30am-4pm $30 
 
Learn how a pressure canner works and the multiple safety 
features included on every modern canner. This is a hands
-on workshop. You'll build your confidence by preserving 
three different products using three types of pressure can-
ners. Limited class size. 
 
Pre-Register: http://ucanr.edu/pcworkshop  
Location: El Dorado County 
Fairgrounds Board Room, 100 
Placerville Drive, Placerville 
 
 
 
 
 
 
 
 
 

March 18: What’s in Your Pantry? 
9am-12 noon Free 
 
What’s in your pantry - mustards, relishes, sauerkraut, and 
spices? All these things and more are easy to make in your 
kitchen saving you money and providing your family with 
better tasting and healthy homemade products. 
 
Reserve a seat: http://ucanr.edu/2017-edc-mfp-class-reg  
Location: Bethell-Delfino Ag Building, 311 Fair Lane, 
Placerville 
 
March 23: Canning Basics 
6:00-8:00 pm Free 
 
Couldn’t make the February 18 Canning Basics class? UC-
CE Master Food Preservers Betty Hess-Pierce and Jane 
Alexander are back again help you prepare for the coming 
season with the latest and safest methods in boiling water 
and atmospheric steam canning to preserve fruits, sauces, 
salsas, pickles, and other tasty treats.  
 
Reserve a seat: http://ucanr.edu/2017-edc-mfp-class-reg  
Location: Bethell-Delfino Ag Building, 311 Fair Lane, 
Placerville 
 
April 22: Innovations from Your Freezer 
9am-12 noon Free 
 
It's springtime, are you planning your garden? What will 
you do with all that food still in the freezer from last year to 
make room for the new bounty? Come, let us show you 
many ways to use your frozen food, thus freeing up valua-
ble space in your freezer for the 2017 harvest. 
 
Reserve a seat: http://ucanr.edu/2017-edc-mfp-class-reg  
Location: Bethell-Delfino Ag Building, 311 Fair Lane, 
Placerville 

Know someone who would like to receive our newsletter? Sign up at http://ucanr.org/mfpenews. 

The University of California, Division of Agriculture and Natural Resources (UC ANR) prohibits discrimination  against or harassment of any person in any of its 
programs or activities on the basis of race, color, national origin, religion, sex, gender, gender expression, gender identity, pregnancy (which includes pregnancy, 
childbirth, and medical conditions related to pregnancy or childbirth), physical or mental disability, medical condition (cancer-related or genetic characteristics), 
genetic information (including family medical history), ancestry, marital status, age, sexual orientation, citizenship, status as a protected veteran or service in the 
uniformed services (as defined by the Uniformed Services Employment and Reemployment Rights Act of 1994 [USERRA]), as well as state military and naval 
service. UC ANR policy prohibits retaliation against any employee or person in any of its programs or activities for bringing a complaint of discrimination or 
harassment. UC ANR policy also prohibits retaliation against a person who assists someone with a complaint of discrimination or harassment, or participates in any 
manner in an investigation or resolution of a complaint of discrimination or harassment. Retaliation includes threats, intimidation, reprisals, and/or adverse actions 
related to any of its programs or activities. UC ANR is an Equal Opportunity/Affirmative Action Employer. All qualified applicants will receive consideration for 
employment and/or participation in any of its programs or activities without regard to race, color, religion, sex, national origin, disability, age or protected veteran 
status. University policy is intended to be consistent with the provisions of applicable State and Federal laws.  Inquiries regarding the University’s equal employment 

opportunity policies may be directed to: John I. Sims, Affirmative Action Compliance Officer and Title IX Officer, University of California, 
Agriculture and Natural Resources, 2801 Second Street, Davis, CA 95618, (530) 750-1397. Email:  jsims@ucanr.edu. Website: http://ucanr.edu/
sites/anrstaff/Diversity/Affirmative_Action/. 
 
Should you need assistance or require special accommodations for any of our educational programs, please contact us at 530-621-5502. 

The University of California working in cooperation with County Government and the USDA. 

Upcoming UCCE Master Food Preserver Classes & Events 

El Dorado County 
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