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For all of us with fond memories of hot summer days picking blackberries, sticky kitchen counters, and glorious jam—why is it so hard to get kids to pick berries these days?

—LEF






INTRODUCTION

Today preserving is enjoying renewed popularity and extending the harvest is once again hip. Practices that began generations ago as sensible household economies have more recently become emblematic of resolute independence. At the middle of the twentieth century, many believed our country to be poised on the brink of nuclear war; fear was systemic and the world was a frightening place. The back-to-the-land movement, largely composed of disillusioned young adults, sought to withdraw from city life, with its many advances and perceived failed political systems, to seek a more self-sufficient lifestyle in an effort to survive the feared coming apocalypse. Naïve? Perhaps. Resourceful? Most certainly. It was with this motivation that Carla Emery, her family, and many others like them moved to the country, where they began to rediscover the once-routine life skills of their grandparents’ and great-grandparents’ generations. Carla began keeping a record of these nearly lost country arts and practices, coupled with her passionate, concerned, and astute observations, chronicling her trials and victories alike. Today, thirty-five years after she first began the adventure, The Encyclopedia of Country Living, now in its tenth edition, remains a living history and comprehensive resource for “living off the land and doing it yourself.”

These days, growing concerns about food safety and security routinely generate frightening headlines, and an unstable economy has us all thinking about cost-cutting measures. However, even in the midst of contemporary crises and economic anxiety, for many of us the delicious pleasures of the table are never far from our thoughts and menus. This book is less about surviving calamity or amassing a collection of dusty jars and piles of mystery packages at the back of the freezer than it is about making the most of fresh, seasonal bounty, putting up healthy foods, and producing delicious treats for a well-stocked pantry, meant to be shared with friends and family.

When important principles are followed, traditional preserving methods—freezing, canning, drying, and live storage—do a fine job of keeping provisions. Beyond these basics, vinegar, sugar, alcohol, and other cures are primarily employed for the additional flavor they impart as well as their effectiveness at prolonging the shelf life of various foodstuffs. Through their almost magical alchemy, food is not just preserved but transformed and elevated into something altogether different to become the fare of festive celebrations and artisan craftsmanship. Before we get into the complexities of water baths, microbes, temperature controls, and enzyme activity, I leave you with these simple instructions: savor the season—harvest, preserve, share—and enjoy. Repeat.

—Lorene Edwards Forkner 
August 2009






PART ONE

STORING YOUR BOUNTY
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HISTORICAL PERSPECTIVE AND OUR CHANGING MOTIVATION

Everything old is new again. We are in the midst of a contemporary revival of almost-lost kitchen arts coupled with a newfound respect for food integrity and healthful living. In a welcome departure from our recent history of fast, global, and often anonymous food, America is developing a palate and a passion for fresh, seasonal fare as well as a growing respect for the farmers and artisan craftspeople who work so hard to produce it.

Until fairly recently (certainly within the past couple of generations) families harvested crops in the fall and stored enough food to get them through until the next harvest. They were frugal by necessity; nothing was allowed to go to waste. A routine part of housekeeping involved mastering a battery of various preserving skills that customarily were passed from generation to generation along with grandmother’s china, family stories, and a tendency toward red hair or blue eyes.

Prior to World War II, all food was organic and most likely raised or produced in the general vicinity of where it was consumed. The post-war boom economy saw a population shift toward urban life, along with the rise of commercial farming and larger, more complicated distribution systems. Factory and office workers became dependent on grocery stores that in turn relied on truck routes and the railway, shuffling food from field to processing plant to store shelves. Food security, which had once been quite literally in house, was now outsourced to the factory farm.

There was a time when milk, butter, and cheese from dairy animals, along with meat and stored food, were the backbone of a winter diet, and fresh greens and tree- or vine-ripened fruit were enjoyed and celebrated for the ephemeral seasonal pleasures they brought to the table. The seasons dictated the menu, and one’s preserving skills meant the difference between a bounteous menu and lean times. In Carla’s words, “If people’s labors were fruitful, they put away a long-term food supply as a matter of common sense; their food was wholesome, hearty, and healthy.”

These days we have strawberries in December, oranges throughout the year, and goods from around the world shipped to the shelves of even the smallest corner grocery store. We have access to a diet rich in variety and seemingly independent of geographic or seasonal boundaries. However, preservatives and other additives that lengthen shelf life and allow foods to withstand the rigors of world travel are being held responsible for more and more health issues, and a quickly expanding national waistline proves that more is not always better.

Petroleum-based fertilizers, herbicides, and pesticides—once thought to be a farmer’s best friend and the “modern” answer to feeding large populations—render us heavily reliant on foreign oil and vulnerable to rising fuel costs. With food costs soaring, we’ve clocked the miles represented by the meal on our plate, only to find ourselves helplessly dependent on a food web completely outside our control.

A new face of environmental concern has emerged that focuses on supporting local producers of naturally delicious and organic food, produced sustainably, under fair and just working conditions. City and suburban residents alike are trading in their lawns for productive vegetable gardens, community vegetable gardens are spreading like clover, and we’re discovering flavor and variety alongside satisfaction and sufficiency. Farmers markets and community supported agriculture (CSA) shares provide us with farm-fresh goods whether we have a plot of land or not.

The advance of wireless technology has allowed more businesses (and their families) to relocate to small towns and rural areas in pursuit of a more affordable cost of living, a slower pace, and a sense of community sometimes difficult to attain in a big city environment. Many of these new households come complete with vegetable gardens and possibly even orchards, putting fresh food right in their own backyard. Second homes in the country with generous landholdings are supporting weekend farmers and ambitious recreational cooks.
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More and more of us are digging in to discover regional foods and farmers markets, eagerly anticipating the shifting bounty at local u-pick stands. We’re learning a new calendar of seasonal crops and planning our meals—and gardens—to reflect this awareness. There is a heartfelt satisfaction in the kitchen of a gardening household when homegrown food becomes a delicious meal on the table. Not only are you producing clean, healthy food free of preservatives and toxins, but the savings in your food budget can be generous, and you’re receiving maximum value in nutrition and health. And the flavors—oh my!




SEASONAL EATING 

The first rule of seasonal eating is to enjoy that which cannot be preserved in its natural state—crisp green salads; fresh vine-ripened tomatoes still warm from the summer sun; richly perfumed fragile berries; luscious, juicy stone fruit; and the pungent aroma of flavorful fresh herbs. When summer corn is ripe and abundant, we have it every day, simply steamed or roasted, dripping with butter, and seasoned with pure salt and pepper. These seasonal flavors and dining experiences are gifts of the present, best enjoyed simply and appreciated in their prime. Once the season ends and we’ve gnawed the last cob of corn and wiped the sticky fruit juices from our chin, then we really begin to value our stores of preserved food.

Next, learn those foods that are easy to keep or hold in a ripened state. With little or no work on your part, apart from creating and monitoring proper storage conditions, potatoes, winter squash and pumpkins, onions, garlic, and some tree fruit can become the foundation of fresh meals throughout the year.

We’ve all found the errant dusty jar at the back of the cupboard dating from the Reagan administration; when assembling a larder of preserved foods, plan for appropriate quantities, not the End Times. In an effort to preserve energy—yours and the utility company’s—process only what you can eat or give away before the next harvest. In addition to freeing up storage space, you’ll also enjoy your preserves while they’re at their best.
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Preserving methods may enable food to be held for stable, long-term storage or involve quicker projects for more immediate satisfaction. Freeze a bumper crop of strawberries now for jamming or processing once the heat of the summer has abated, or put up a quick pickle of carrots, beans, or cucumbers to spice up summer picnics and barbecues right now.

Finally, keep track of your efforts in a seasonal preserving notebook; this can help you plan for the future, monitor your inventory, and record favorite recipes. Notes to yourself at the completion of each project can suggest improvements or variations, as well as help you avoid repeating the same mistake twice. Whether it’s as simple as an actual notebook or card file or as sophisticated as even a rudimentary computer database, any information you record will help you to maximize your resources.

You might choose to organize your notebook by season to remind yourself to freeze rhubarb in spring, order strawberries from Boy Scouts in June, and pick beans for pickling in the summer. Are you curious to try homemade brandied fruit and happen to have neighbors with a productive plum tree? Make a note to yourself to approach them about the notion of pooling your efforts; plum picking in exchange for brandied plums is not a bad trade. A reminder to place your order early in the season for an organically raised hog, side of beef, or heirloom turkey will help the farmer who needs to plan for his coming “crop” and ensures that you won’t miss out when quantities are limited.

Make notes about previous shortages and special preferences. Did your family despair when the blackberry jam ran out? A friendly reminder in August and September when berries are ripe might just send them out picking so you can put aside even more jars for the coming winter.

SAMPLE PRESERVING NOTES

Notes Template:



	Season: 	
	Crop (variety): 	
	Source: 	
	Process (recipe): 	
	Seasonal notes: 	




Examples:



	Season: 	Summer
	Crop (variety): 	Peaches (Pence Orchard in Eastern Washington!!)
	Source: 	Farmers market, grocery store
	Process (recipe): 	Freeze, jam, infused liquor (see page 88)
	Seasonal notes: 	Available only when tree-ripened in August and early September, depending on the weather. Very short shelf life.




	Season: 	Early spring
	Crop (variety): 	Nettles
	Source: 	Next door weed lot
	Process (recipe): 	Blanch and freeze in zip-locking bags (see page 18)
	Seasonal notes: 	Pick (with gloves!) only the top 4 to 6 inches of the emerging plants, which are the most tender.


 

	Season: 	Late summer
	Crop (variety): 	Wild blackberries
	Source: 	Neighborhood greenbelt
	Process (recipe): 	Jam or jelly and syrup
	Seasonal notes: 	Force the kids to help pick!




	Season: 	Any time
	Crop (variety): 	Fresh carrots, beans, radishes, shallots
	Source: 	Home garden, farmers market, grocery
	Process (recipe): 	Quick pickle (see page 106)
	Seasonal notes: 	Takes only a day or less. Great with barbecue!




 




End of sample




    To search for additional titles please go to 

    
    http://search.overdrive.com.   
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fayer in damp sand or
sawdust

Keep the leaves intact;
store in covered boxes

Stand upright in moist sand

Store in airtight lidded
containers

Keep the roots and leaves
intact; store upright in
moist sand or soil






OEBPS/carl_9781570617034_oeb_048_r1.jpg





OEBPS/carl_9781570617034_oeb_058_r1.jpg





OEBPS/carl_9781570617034_oeb_023_r1.jpg





OEBPS/carl_9781570617034_oeb_009_tab.gif
Spring
Spring Tonic Netle Purée.
Herbal Vinegar

Herbal Tea

Herbal Sugar

Sugared Violets

Summer
Chunky Peach Jam

No-Cook Strawberry Freezer Jam
Plum Jelly

Fresh Raspberry Couls
Blueberry Syrup.

Pickled Cherries

Fruit Vinegar

Raspberry Cordial

Homemade Frozen Juice
Concentrate

Frit Leather
Old-Fashioned Crock Pickles
Saverkraut

Garlic Dill

ickles

Bread-and-Butter Pickles
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Season:

Crop (variety):

Sourcs
Process (recipe):

Seasonal notes

Early spring
Netties

Next door weed ot

Blanch and freeze in zip-ocking bags (see page 18)

Pick (with gloves!) only the top 4 to 6 inches of the emerging
plants, which are the most tender.
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Season:
Crop (variety):
Source:

Process (recipe):

Seasonal notes:

Summer
Peaches (Pence Orchard in Eastern Washington!)
Farmers market, grocery store

Freeze, jam, infused liquor (see page 88)

Available only when tree-ripened in August and early
September, depending on the weather. Very short shelf Iife.
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Thin 2 cups sugar® 4 cups water 5 cups finished syrup
Medium 3 cups sugar* 4 cups ater 5972 cups finished syrup.

Heavy 8 cups sugar 4 cups ater 8 cups finished syrup.

*Honey may be substituted for sugar for a thin syrup (1 cup honey/3 cups water)
or medium syrup (1 cup honey/2 cups water). Completely immerse sficed fruit in
the honey syrup, pack into containers, and freeze. Honey has inherent preservative.
qualities that prevent fruit from darkening, efiminating the need for an acid dip.





