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Countryside :: a letter to readers

Our Philosophy
At Countryside, our purpose is to inspire self-reliant living on any level.

We acknowledge that the path to self-sufficiency is as unique as the person who 
accepts the journey.

We strive to strengthen the homesteading movement by sharing the diverse 
voices and knowledge of today’s practioners.

We teach our readers how to grow and raise their own food; build, fix and craft 
with their own two hands; and walk as gently on this planet as possible.

Contact Us:
Phone: 970-392-4419

Fax: 1-715-785-7414

Address: P.O. Box 566, Medford, WI 54451
Advertising office: csyadvertising@tds.net
Editorial office: editor@countrysidemag.com
Customer service/book orders: customerservice@countrysidemag.com

www.countrysidenetwork.com

Hello!

My experience may be unusual, but when I grew up, I 
never tasted store-bought jam or tomatoes from a super-
market can. In fact, our pantry just didn’t have many 
store-bought items. My mom canned everything from 
tomatoes to green beans to blackberry jam. You name 
it, she canned it. And we loved it. I especially loved that 
paraffin wax seal she’d put on everything. It was tough 
not to touch it with your fingers!

Today techniques have changed but not the reason behind 
canning and preserving your own produce. In our culture of over-processed and quick 
food, we want to know where our food comes from. We want to know what we’re 
eating has the highest nutritional value. We want to know our food doesn’t have un-
necessary added chemicals.

Whether you’re new to canning and preserving or a seasoned veteran, you’re sure to 
find something in this issue that fits your needs. Grab some new recipes to expand 
your repertoire. Learn how to put away pie fillings for yummy desserts throughout 
the year. Learn how to work with Mother Nature to fill your pantry. Get the secret to 
the best pickles and more.  

Whatever you’re canning this season, I think we can all agree, canning and preserving 
your own food is worth the effort!

Pam Freeman
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It may be hot outside, but it doesn’t mean you have to lose your 
cool! Stocking your kitchen with the right foods will keep you chilled 
out all summer long. In addition to eating these fresh picks, be 

sure to drink plenty of water and eat lightly! Nutritional expert Amanda 
Skrip shares her foods to eat to stay cool:

1. Eat Your Water
Water-rich produce like watermelon, cucumbers, radishes, and even 
leafy greens, will quench your thirst and keep you hydrated. They are 
low in calories, easy to digest, and rich in antioxidants. Add cucumber 
or melon to a pitcher of water for extra flavor. Use fresh cut crudité to 
dip into spreads and salsas rather than salty, fatty, and dehydrated 
chips. Spend extra time in the produce section and at green markets 
this summer, and you’ll be fresh and glowing through the fall.

2. Get Zesty
Lemons, limes, oranges, and grapefruits are some of the most 
cooling fruits around. They are also great at aiding in digestion 
and breaking down fatty foods. Keep citrus on hand to make salad 
dressings or to squeeze onto plain veggies. Adding lemon or lime 

Beat the Heat with  
These Super Cool Foods

HoMeGroWn HArVest :: CoolinG Foods

Nutritionist Offers Insight on Summer Heat Waves

to plain water is a great way to liven up the flavor — and to get a 
giant dose of vitamin C. Your strengthened immunity will keep sum-
mertime colds at bay.

3. Stay Fresh
Herbs like mint, basil, cilantro, and parsley have naturally cooling 
and soothing properties. Their fresh flavor will liven your spirit as 
well as your plate! Get in the habit of adding fresh herbs to your 
cooking. They are also great tossed into salads and blended into 
smoothies.

4. Spice it Up
Spicing it up will cool you down! Adding heat to your plate with ginger, 
chilies, cayenne pepper, and black pepper might make your mouth 
a little fiery, but will help cool your body’s internal flame. Grate fresh 
ginger into marinades or sprinkle chili flakes on bland chicken or 
vegetables.

Avoid: Oily, fatty, and salty foods, soda and sugary beverages; 
they make it difficult to digest (wheat, dairy, fried foods, etc.).

By Sam ayerS
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I  A M  C O U N T R Y S I D E
Show us what homesteading means to you!

» Our Great Dane loves the  
cats and is always around  
them. — Alexis Schroeder, 
Wisconsin

There are as many different reasons and ways to homestead as there  
are homesteaders today. Help us tell your unique story by submitting photos and 

short stories about your homesteading adventures.

WAYS TO SHARE:

Email photos in JPG format to  
editor@countrysidemag.com with “I Am 
Countryside” in the subject line

Mail your entry to: Countryside,  
P.O. Box 566, Medford, WI 54451.  
To have your photos returned, please include a  
self-addressed stamped envelope 

Message us on Facebook:  
Facebook.com/iamcountryside

Tag us on Instagram or use #iamcountryside: 
Instagram.com/iamcountryside

Countryside & Small Stock Journal retains the right to 
publish and/or reproduce any and all photos submitted.

Brooklyn felt so sad for Squirt, 
he was an orphan so she 

wanted to make friends with 
him, which they are still to this 

day. — Janice Price, Florida

» 
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   My husband and I enjoy gardening and one of our 
favorite things to grow is the Italian Rampicante zucchini. 
This zucchini grows very well on a trellis and we have to use 
props to prevent the trellis from collapsing because of the 
heavy weight of the zucchini. We eat lots and lots of zucchini 
in the summertime and share it with friends. — Ruth Zook, 
Pennsylvania

 My babies, Travis and Rosie.  
— Rozy Canadensis, Pennsylvania

   God bless the USA:  This is our 2-1/2-year-old Piedmontese bull, 
Arno. The breed is thriving in Florida and known for its gourmet 
quality beef. — Andrea Parson, Florida

» 

» 

» 
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More Conversation 
and Stories on our 
Facebook Page

Country Conversation & Feedback
Contact us at: P.O. Box 566, Medford, WI 54451; editor@countrysidemag.com

City of Phoenix Legal Notice
Countryside: The City of Phoenix Parks 
and Recreation Department (PRD), invites 
sealed proposals for the development 
and operation of a working urban farm 
and concession(s) at a City of Phoenix 
park. The city seeks a public, non-profit or 
private sector organization(s) to transform 
a public park into an educational and 

Facebook.com/iamcountryside

Read the full story at  
Countrysidenetwork.com/daily 
Search: fresh tomato sauce

environmental center with an emphasis 
on farming, agriculture, and sustainable 
food sourcing. A concession where 
prepared food, merchandise, or other 
related materials are sold is desired.

Sealed proposals will be received until 
2:30 p.m. local time on July 18, 2017 at 
Phoenix City Hall, Parks and Recreation 
Department - 200 West Washington Street 
- 16th Floor Reception Desk , Phoenix, AZ 

85003-1611. No proposals will be accepted 
after the date and time specified.

The RFP package may be obtained by 
accessing the City of Phoenix Website at: 
https://www.phoenix.gov/solicitations and 
click on the Parks and Recreation tab or 
in person at 200 W. Washington Street – 
16th Floor Reception Desk – Phoenix, AZ 
85003-1611.

Michael R. Smiley

Kirk Barley:
I like this recipe, it simple, 
thorough, has options and 
sounds easier!
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Facebook.com/iamcountryside

Read the full story at  
Countrysidenetwork.com/daily 
Search: fresh tomato sauce

Andrea Chesman is a cook and gardener who knows what it’s like to be staring 
down pounds of vegetables and panicking about how to use them all before it’s 
too late. Simple. Delicious. Planned to fit the season. That’s the approach Ches-
man brings to the 175 simple recipes packed into this creative volume. The veg-
etables are organized seasonally by crop-readiness, so you can move through 

the book, trying new recipes, as the growing season progresses. There are many 
vegetarian options, but even when combined with meat, vegetables get top billing. 

(Formally titled: The Garden-Fresh Vegetable Cookbook)

Visit: CountrysideNetwork.com/shop/ 
serving-up-the-harvest

Or Call: 970-392-4419

Celebrating the Goodness 
of Fresh Vegetables

WAS $18.95, NOW ONLY $14.25 + S&H

175 Simple Recipes
Serving Up the Harvest
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By anne Hart LieB, OHiO

Storing salad greens has been an issue for many gardeners, because green leafy vegetables normally do not respond 
well to canning, drying, or freezing.

Follow these easy, inexpensive instructions to turn your salad greens into “green flakes” and enjoy them all fall 
and spring. In the freezer they will keep for a year or more. If using the dehydration method, these green flakes will keep 
for seven months, possibly longer.

Green flakes can be added to any recipes such as soups, stews, pizzas, sautee-recipes, meat loaves, spreads, or dips. Below 
are just a couple of the many recipes that use green flakes.

Store Salad Greens for Later Use

HoMeGroWn HArVest :: salad Greens

Step #1: Pick any combination of salad greens (lettuce, spinach, kale, parsley, cilantro, basil, etc.). Wash garden 
greens in clean water, then drain thoroughly. A salad spinner, available for under $5 at many discount stores, is 
an effective way to drain the maximum amount of water from the washed salad greens.

Step #2: If you have a freezer, continue following these steps. Otherwise, follow the instructions at the end for 
using the drying method. Place the salad greens into large plastic bags, and put them into the freezer for a day or 
until very frozen and “crispy.” At first, they will take up lots of space. But don’t worry, most of this space will be 
returned to your freezer in the next step.

Step #3: Do not allow any of the greens to thaw! This is very, very important, because allowing them to thaw 
will cause the greens to stick together into a solid block, and possibly even become slimy. For this reason, you 
will need to handle only one bag at a time for this step. Thus, remove one bag of frozen salad greens from the 
freezer and quickly massage the bag to crumble the greens into thousands of small flakes. When finished, let 
some air out of the bag (to reduce volume), and quickly place back into the freezer. Do this with each bag, sepa-
rately and individually, to prevent any thawing of the greens.

`
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Sautéed Greens, Onions,  
Mushrooms

Heat 1 to 2 tablespoons of olive or  
coconut oil in a skillet on medium-
high.

Add:
• 1/2 cup diced onion, stir and 
sauté for 1 or 2 minutes
• 1/2 cup sliced mushrooms
• 1 to 3 cups of salad flakes
• Salt and pepper to taste

Optional:
Sprinkle with nutritional yeast 
flakes for a cheesy flavor. Add any 
other diced vegetables that might 
taste good sautéed. Stir and flip 
for 2 to 4 minutes, until the desired 
doneness is achieved.

Serve immediately. Makes 2 
large or 4 small servings.

Pizza  
(Regular, Gluten-free, or Vegan)

Pizza can be made from 
scratch, started with a “brown-n-
serve” crust, or added to a com-
pletely made frozen pizza. Sprinkle 
the salad flakes on top of the pizza 
as one of the added toppings. Then 
bake as directed in recipe or on 
package. Don’t Toss Vegetable Leftovers!

If you have small portions of leftover raw veggies and/or fruit that 
 aren’t quite enough to feed the family, shred them into a bowl and add a  

little mayonnaise and vinegar to make a quick and inexpensive  
coleslaw-type salad side dish.

Following are instructions for long-term storage of salad greens if no freezer 
is available:

Drying Method #1
After washing, dry the salad greens either with an electric food dryer or 

using a shallow wooden box covered with a screen (bug protection) outdoors, 
preferably in a sunny area. Lay the greens one layer thick, being careful not to 
overlap, which could cause non-uniform dehydration. Dry thoroughly, until 
greens are very crispy. If using an electric dryer, be very careful not to burn 
them.

Drying Method #2
Place the dried greens in a large plastic bag and massage the bag until the 

greens are broken up into flakes. Store on pantry shelf or in refrigerator for up to 
seven months.

And now for the best part, using your green flakes. Follow these 
simple, delicious, and super-nutritious recipes!

Congratulations,  
you have just created long-term  

storage for your garden  
salad greens!
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Homemade
Pickled Beets

HoMeGroWn HArVest :: PiCKled Beets

It’s Like Eating Candy From a Jar

By Jerry HOurigan

I watch the Food Network channel a 
lot and I have yet to see my old bud-
dies Alton, Ina, Paula or Rachael ever 

add beets to their menus. Not once has 
it been the secret ingredient for the Iron 
Chef competition. I think I saw Emeril 
give it a mention once. What is the mat-
ter with these people? Beets are prob-
ably the most neglected, unappreciated 
and underused vegetable in the Ameri-
can diet. It’s a shame really. So many are 
missing out on the economy, nutrition 

and great taste of this vegetable. I hope 
these food gurus are paying attention.

The humble beet has provided 
earthy subsistence to peasants and 
kings since prehistoric times, and many 
gardeners and cooks today remain pas-
sionate about the crop because of its 
easy culture, unique flavor and excep-
tional nutrition. They keep as well as 
potatoes and carrots. The whole plant 
is edible. Many people love the young 
tender green leaves which are even 
more delicious than spinach, Swiss 
chard or kale. 

Beet Nutrition
Nutritionally speaking, beets are 

exceptional sources of essential vitamins 
and minerals. They are rich in calcium, 
iron, magnesium, potassium, vitamin C, 
thiamin, riboflavin, vitamin A, and vita-
min K. Beets store most of these nutri-
ents in their leaves—which beet-eaters 
sometimes neglect—but also quantities 
in their roots. Beet greens and beetroots 
are one of the best dietary sources of 
folate, which is one of the B vitamins. 
Pregnant women should take note of 
this and add beets to their diet. Beets 
boast the highest natural sugar content 
of any vegetable, even more than carrots 
or sweet corn and yet have very few 
calories. Their relative, the sugar beet, 
accounts for roughly 30 percent of the 
sugar production in the world.

Many still view beets as an old 
world vegetable, dumped straight from 
the can onto Grandma’s Sunday dinner 
table or served as borscht, a dish so pop-
ular with Russians that they packaged 
it for their cosmonauts to eat in space. 
(More borscht in a tube, Comrade? No 
thanks.)

It’s all about how you prepare them. 
Beets complement other foods and are 
just as easy to prepare as most other 
vegetables. If you love the earthy taste 
of beets as I do, eat them simply with a 
generous drizzle of your best olive oil 
and a tiny pinch of sea salt. But beets’ 
biggest strength may be how well they 
blend with other ingredients. They 
harmonize with other flavors into some-
thing familiar, something entirely new, 
like a new arrangement of your favor-
ite song melody. The flavor of roasted 
beets is enhanced when mixed with 
oranges, salads, onions, nuts, bleu, and 
feta cheeses. The dark red color adds to 
the beauty of any dinner plating. And 
for you juicers out there, they are great 
when mixed with other raw vegetable 
juices and help to sweeten the mix.

Planting Beets
For the home gardener, it’s a per-

fect addition to the garden. Beets can 
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be planted as early as the soil can be 
worked. They grow fast in early spring 
conditions and are relatively mainte-
nance free once established. They thrive 
in cool fall conditions as well. 

Preparing Beets
The tender young leaves can be har-

vested after about two weeks and make 
a highly nutritious and tasty addition 
to salads or as cooked greens. The 
beetroot is best wrapped in tin foil and 
roasted in the oven. Using disposable 
kitchen gloves, take the beetroot out 
of the foil and if properly roasted, the 
skin will slide right off—and you’ll be 
left with a crimson jewel firm enough 
to hold up to slicing with a knife or 
mandoline, but soft enough to yield 
in your mouth. You can also boil the 
beets in water for a few minutes and 
the skin will come off easily. But don’t 
use a paring knife to remove the skin 
like you would a potato or turnip. Beets 
bleed and it’s just too messy. Don’t be 
intimidated by beet preparation just 
because it’s done at fancy restaurants. 
Beets may be ugly, with their wispy 
taproot resembling the tip of a witch’s 
nose, but they are the Rasputin of root 
vegetables—incredibly hearty and 
nearly impossible to kill in the cooking 
process.  When properly prepared they 
become soft and buttery.

Beets can also be pickled and when 
done correctly it’s like eating candy 
from a jar. You have probably tried 
beets and beet pickles on the salad bars 
at restaurants and probably weren’t too 
impressed with them. Well, they are not 
very good, just like those that Grandma 
dumped out of the can on Sunday, bless 
her heart. Like the canning factories, she 
just didn’t know any better.

Making pickled beets is very simple 
and believe me well worth the effort 
and time it takes to prepare them. None 
that you buy already canned will be as 
good as what you can make in your own 
kitchen. Of course it helps if you already 
have some experience with home can-
ning, but even a novice can do this. If 
there are more than two in your family 
don’t bother with using pint jars with 
this one. Use the large mouth quart jars. 
They are that good.

Preparation is important. First get 
your work area cleaned, sanitized, and 
organized. Gather your tools and sup-
plies. You will need canning jars with 

MAKING YOUR OWN PICKLED BEETS
1. In a large pot, bring water to a rolling boil. Gently drop the beets into 

the boiling water a few at a time until the skins loosen and start to come 
off. This usually takes just a few minutes but it will depend on the size of 
the beets. Fill the sink with cold water and take the beets out of the boiling 
water and put into the cold water. After the beets have cooled enough to 
handle remove the skins, tops, and taproot, and place them on the counter 
top to cool slightly. (Place old newspaper or towels on the counter to soak 
up the excess water and any beet juice.)

2. Repeat the process until all the beets are cleaned and peeled.

3. Wash the jars in the sink or dishwasher. In another large pot of 
boiling water sterilize your jars. Submersed for 10 minutes. Remove jars 
with sterilized tongs, allow water to drain out and place on towel-covered 
countertop. Do not touch the rim of the jars or lids.

4. Put lids and rings into the boiling water to sterilize and soften the 
rubber on the lids. Reduce the heat to a simmer. Take them out as you 
use them.

5. Slice beets into one-quarter inch rounds or cut into quarters and 
fill jars. Small beets can be left whole. Leave about 1/4 inch space from 
top of jar.

6. In a smaller pan mix equal parts vinegar and sugar. Example: 1 cup 
of vinegar to 1 cup of sugar. The amount needed will vary according to 
how many beets you have. Bring mixture to a boil. You can keep adding 
to the mixture but let it come back to a boil before using.

7. Ladle boiling mixture into the beet filled jars, leaving about 1/4 
inch space at the top.

8. Clean the rim of the jar with a clean paper towel and place lid on 
top and lightly screw on the ring. Hand tight is fine. Repeat until finished.

9. Put the jars back into the boiling water for 30 minutes and then 
remove back to the counter. This is called a water bath and will ensure a 
good seal.

10. Allow jars to sit undisturbed until they have cooled. During the 
sealing process you should hear the lids click. This is a good sign.

11. When the jars have cooled overnight remove the rings and press 
the center of each lid. The lid should be slightly indented and should not 
click. If a jar did not seal properly place it into the refrigerator and start 
eating right away.

12. Store jars in a cool dark undisturbed place such as a cellar, basement 
or closet. The rings do not need to stay on the jars.

13. Check the seal of each jar carefully when you want to use them. If 
the seal is loose or the contents look odd or smell off, then discard.
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Separate the beet greens from the roots. Discard any bruised or damaged leaves. Chop the stems into 

¼-inch pieces and the leaves into ¼-inch ribbons. Peel the roots and grate with a box grater or food processor.

Combine the greens and grated roots in a steamer and steam over boiling water for about 5 minutes, 

until tender. Immediately plunge into cold water to stop the cooking. Drain well.

Whisk together the vinegar, chives, mint, and orange juice in a medium bowl. Whisk in the oil until it 

is fully incorporated. Season with salt and pepper. Add the greens and beets and toss to mix. Taste again 

and add more salt and pepper or vinegar if desired. 

Crumble three-quarters of the goat cheese over the salad and toss to mix. Garnish with the remaining 

goat cheese and serve.

4 medium-size beets with greens

1/4 cup rice vinegar, plus more to taste

2 tablespoons chopped fresh chives

2 tablespoons chopped fresh mint

1 tablespoon fresh orange juice

1/4 cup extra-virgin olive oil

Salt and freshly ground black pepper

4 ounces soft fresh goat cheese, crumbled

JEWELED BEET SALAD

lids and rings, white distilled vinegar, 
granulated sugar, jar tongs, and an as-
sortment of pots ranging from small to 
large.

Harvesting Beets
When the beets are ready to harvest 

(about the size of tennis balls or larger) 
dig them up and bring them to the 
house. Don’t cut the tops off or wash 
them until right before you are ready to 
start canning. When ready to begin, do 
this outside with a large tub and water 
hose. Cut the tops off leaving about a 
half inch and wash off all the garden soil.

Pickled beets in a jar. Beautiful to 
look at and a delightful, nutritious treat 
to eat. They are easy to grow, easy to 
prepare and easy to preserve in jars. 
They also make great homemade gifts 
for the holidays if you can bear to part 
with a jar or two. For another treat, do 

as the New Zealanders and Australians 
do. They add a slice of pickled beet to 
their hamburgers! Get creative and be-
gin enjoying the beet.

Of course, you don’t have to grow 
them in your garden to enjoy beets. 
Check out your local farmers’ markets 
and grocery stores. If you don’t have 
the time or resources to make your own 
you could try buying canned beets at the 
grocery store. Drain the liquid and place 
the beets in a jar and cover with equal 
parts of boiling vinegar and sugar, and 
keep in the refrigerator. They still won’t 
be as good as homemade, but certainly 
better than they were.

I promise the pickled beets won’t 
be like anything you can buy, have ever 
had before, or the ones Grandma served 
at her Sunday table. They are so good 
you will just sit and eat them right out 
of the jar.
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Backyard Homesteading addresses the needs of many people who want to take control 
of the food they eat and the products they use—even if they live in an urban or suburban 
house on a typical-size lot. It shows homeowners how to turn their yard into a productive 

and wholesome “homestead” that allows them to grow their own fruits and vegetables, and 
raise farm animals, including chickens and goats. Backyard Homesteading covers the laws 
and regulations of raising livestock in populated areas and demonstrates to readers how to 

use and preserve the bounty they produce.

To order visit:
CountrysideNetwork.com/shop/backyard-homesteading

Or call: 970-392-4419

A Back-To-Basics Guide To Self-Sufficiency

BACKYARD 
HOMESTEADING
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Beyond
Kraut & Kimchi

By gaiL DamerOw

Preserving vegetables by adding salt 
and setting them aside a few days to 
ferment is part of our family tradi-

tion. Before fermentation became all the 
rage, it was called brine pickling.

When I was a kid my live-in grand-
mother made sauerkraut in a five-gallon 
crock. My other grandmother kept a huge 
garden. When I struck out on my own, the 
natural thing to do was grow a big garden 
with lots of cabbages so I could make my 
own kraut.

From an acquaintance I learned to 
make delicious deli-style dill pickles 
by salt fermenting cucumbers from my 
garden. Later I learned to ferment home-
grown jalapeño peppers, successfully imi-
tating the jalapeños served at my favorite 
restaurant before it closed down.

HoMeGroWn HArVest :: FerMented VeGetaBles

When the World’s Fair came to nearby 
Knoxville, Tennessee, the Korean display 
introduced me to hot and spicy kimchi. 
In those days hardly anyone ever heard 
of kimchi, so from one of the attendants at 
the display I managed to wangle a recipe 
written in picturesque English, which 
required a great deal of interpretation and 
much tweaking to get the flavor right. Of 
course I then had to add Napa cabbages 
to my garden. Although I’ve had many 
fermentation successes over the years, I’ve 
also had a few puzzling failures. I won-
dered: How could the same fermentation 
work so spectacularly year after year and 
then one time end up a dismal failure?

When Sandor Ellix Katz came out with 
his books Wild Fermentation and The Art of 
Fermentation I thought I would finally find 
the answer. But I  was sorely disappointed. 
Katz fully embraces experimentation and 

isn’t at all bothered if his ferments come 
out uniquely different every time. Despite 
the unpredictable results, he pronounces 
each effort as being equally delicious. 
Admittedly, all that experimenting offers 
a good learning experience, but it fails to 
provide any degree of consistency in re-
producing the familiar fermented flavors 
our family enjoys.

So with some trepidation, I approached 
the more recent book Fermented Vegetables 
by wife and husband Kirsten K. Shockey 
and Christopher Shockey. According to 
the subtitle, this book offers “creative 
recipes for fermenting 64 vegetables and 
herbs in krauts, kimchis, brined pickles, 
chutneys, relishes & pastes.”

Unlike Katz, the Shockeys do not 
include instructions for pickling with 
vinegar or using starter cultures or whey. 
Their book includes no recipes for cheese, 
wine and beer, sourdough, or kombucha. 
What it does include is clear and specific 
directions on how to lacto-ferment a va-
riety of vegetables by the oldest, most 
straightforward method: with salt (and 
sometimes water). That got my attention.

The first thing I did when I had the 
book in my hands was turn to the sec-
tion on kimchi, hoping it would help me 
perfect my Korean recipe. The Shockey’s 
recipe calls for two large Napa cabbages, 
so right away I was sent scurrying on-
line to find out how much a large Napa 
cabbage weighs—about three pounds. 
By comparison, last fall my late harvest 
Napas, after having the tough outer leaves 
trimmed off, came to a measly half pound 
each. That’s the nature of growing your 
own; the results don’t always conform 
to what’s available at the corner market.

The author’s reasoning in listing ingre-
dients by whole vegetables is: “What to do 
with the bit of cabbage left over? Worse is 
if there’s more waste in the outer leaves 
than anticipated and you don’t have 
enough to meet the weight requirement. 
Recipes based on quantities of whole veg-
etables minimize waste of both vegetables 
and energy. You’ll know how much to 
pick or buy, and you’ll use it all.”

Kimchi
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SLiceD raDiSH Ferment

Sliced radishes and salt are all that’s needed to make this utterly simple, and 
simply gorgeous, radish ferment. Photo by Gail Damerow

Yield: about 2 quarts
(Fermentation vessel: 2 quarts or larger)

This recipe will work with any radish you choose. The result is especially 
dramatic with red or Watermelon radishes. Daikon radishes also render a 
lovely ferment, in both taste and texture.

          ~ 3 pounds radishes, thinly sliced
          ~ 1 tablespoon unrefined sea salt

1. Combine the radishes and half the salt in a large bowl and massage 
the mixture well with your hands, then taste. You should be able to taste 
the salt without it being overwhelming. Add more salt if necessary. The 
radishes will soon look wet and limp, and liquid will begin to pool.

2. Transfer the radishes, a few handfuls at a time, to a 2-quart jar or a 
crock, pressing down with your fist or a tamper as you work. You should see 
some brine on top as you press. When you pack the vessel, leave 4 inches of 
headspace for a crock, or 2 to 3 inches for a jar. Top with a primary follower. 
Then, for a crock, top the follower with a plate that fits the opening of the 
container and covers as much of the vegetables as possible; then weight 
down with a sealed water-filled jar. For a jar, use a sealed water-filled jar 
or ziplock bag as a follower-weight combination.

3. Set aside on a baking sheet to ferment, somewhere nearby, out of 
direct sunlight, and cool, for 5 to 14 days. Check daily to make sure the 
radishes are submerged, pressing down as needed to bring the brine back 
to the surface. You may see scum on top; it’s generally harmless, but consult 
the appendix if you’re at all concerned.

4. You can start to test for flavor on day 5. You’ll know it’s ready when 
the radishes have a nice crispy crunch with pleasingly sour notes.

5. Store in jars, with lids tightened, in the fridge, leaving as little 
headroom as possible, and tamp down under the brine. This ferment 
will keep, refrigerated, for 6 months.

Excerpted from Fermented Vegetables © Kirsten K. and Christopher Shockey. 
Used with permission of Storey Publishing.

But fermentation is inherently some-
what variable—thanks to such factors as 
natural diversity in the composition of the 
same vegetable from one season to the 
next—and weighing ingredients offers 
some degree of consistency in the final 
outcome. Plus weighing lets me more eas-
ily adjust a recipe’s proportions to the sea-
sonal bounty my garden provides. When 
preparing a recipe, I generally start with 
the ingredient I have the least of, and ad-
just the remaining ingredients accordingly. 
Happily, many of the Shockey’s recipes list 
ingredients by both whole vegetables and 
weights. Several of their kraut recipes, for 
instance, call for “two heads, or about six 
pounds, of cabbage.” That’s more like it.

Back on the quest for perfect kimchi, 
my original recipe calls for Korean chile 
powder, or gochugaru. Not having ready 
access, I at first tried red pepper flakes. 
The flavor wasn’t quite right, so next I 
tried cayenne. Hot, but still lacking the 
depth of flavor I remembered from the 
Korean display. Then I tried Mexican 
chile powder. The results were interest-
ing, tasty on a taco, but nothing like the 
Korean kimchi I craved. From Fermented 
Vegetables I learned that gochugaru is 
“vibrant red and has a bit of sweetness, 
like Hungarian paprika. Unlike paprika, 
however, gochugaru is hot.”

Well, that sounds precisely like hot pa-
prika, which I use in abundance to make 
Hungarian sauerkraut goulash that’s sup-
posed to be so hot it brings tears to your 
eyes. I tried the hot paprika in my most 
recent batch of kimchi and—voila! Now 

When I struck  
out on my own, 

the natural thing 
to do was grow a 
big garden with 

lots of cabbages so 
I could make my 

own kraut.
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we’re getting somewhere. Addition-
ally, I have learned that real gochugaru 
is now readily available online, which 
wasn’t the case back when I started 
making kimchi.

In their book, the Shockeys rec-
ommend saving the fermented brine 
drained from kimchi and other veg-
etables. Previously the only brine I’d 
ever saved was from fermented jala-
peños, which I sprinkle liberally over 
salads, chili beans, and loaded potatoes. 
I wasn’t sure what to do with the less 
spicy kinds of brine, but I went ahead 
and saved my kimchi brine, which 
turned out to be a wise move, as I will 
explain shortly.

Having thoroughly explored the 
pages on kimchi, I started reading Fer-
mented Vegetables from the beginning. 
The first three chapters in Part One ex-
plain fermenting fundamentals, the ins 
and outs of different kinds of salt, and 
suitable utensils. Vegetable fermenta-
tion has gotten so popular that all sorts 
of specialized vessels are now available 
beyond Grandma’s stoneware crock.

The next five chapters of Part Two 
describe the basic steps for making 
krauts, condiments, pickles, and kim-
chi, plus a chapter on troubleshooting. 
Although the descriptions document 
some of their own worst failures. Kale, 
for instance, is one vegetable I won’t 
be fermenting. “We like strong flavors, 
but this was not a flavor we could work 
with,” say the authors. “It was never 
palatable.” Spaghetti squash is another 
vegetable to cross off the fermentation 
list.

As I worked my way through the 
140 fermentation recipes, noting those I 
am eager to try, I came to one for onion 

relish. Now I’m not a big fan of raw 
onions, but I happen to have a load of 
pungent Red Zeppelin onions in the 
pantry that were threatening to sprout. 
Since I had way too many onions to 
use up before they would start rotting, 
I fermented a bunch. Let me warn you 
right here—for days the whole house 
reeked of onion!

Finally the ferment settled down 
and I got brave enough to take a taste. 
The onions are still a little pungent, 
but they have mellowed considerably 
and developed a surprising, and pleas-
ant, crunchiness. Next summer I plan 
to ferment some of my sweet Spanish 
onions and I expect them to make an 
awesomely delicious relish. Meanwhile, 
I’m saving the Red Zeppelin ferment 
to cook in recipes this winter, after my 
fresh onions play out. Or maybe I’ll 
dehydrate them, as suggested by the 
Shockeys, to grind into a powder to use 
like onion soup seasoning.

Oh, and that kimchi brine I had 
saved in the fridge? As it turns out, 
onions are among the few vegetables 
lacking intrinsic lactic-acid bacteria. To 
ferment onions, you either have to com-
bine them with some other vegetable or, 
as I did, inoculate them by adding a little 
brine left over from some other ferment. 
It worked like a charm! If you don’t need 
left-over brine for pickling onions, you 
can always use it to make brine crackers 
and crisps or pickled almonds. Recipes 
are included in the book.

Continuing to navigate through the 
highly readable recipe section, I came 
to one for sliced radish ferment. I just 
so happened to have a bumper crop 
of Misato rose radishes in my garden, 
facing the season’s first hard freeze, so 

I can see how my whole kitchen  
counter could easily become covered 
with crocks and jars full of bubbling 

vegetables in season. 
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fermented-vegetables

Fermented foods are a delicious, 
healthy addition to any diet, including 
the Paleo diet. They’re full of nutri-
tious bacteria and probiotics that aid in 
digestion and boost the immune system. 
A classic preserving method, the lacto-
fermentation process yields nutrient-
dense live foods packed with vitamins, 
minerals, enzymes—and flavor!—and 
is easy enough for complete beginners.

Master the techniques for making 
sauerkraut, kimchi, pickles, and fer-
mented condiments, then explore how to 
apply those simple skills to fermenting 
more than 60 fresh vegetables, herbs, 
and even a few fruits!

Fermented 
Vegetables

140 recipes and colorful 
step-by-step instructions!
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 Yield: about 2 quarts
(Fermentation vessel: 2 quarts or larger)

          ~ 5 large onions
          ~ 1–1½ tablespoons unrefined sea salt
          ~ 1 tablespoon mustard seed
          ~ 1 teaspoon ground cumin
          ~ 1 tablespoon sauerkraut brine (from your stash in the fridge)

1. With a stainless steel knife, trim the onions by making shallow, one-
shaped cuts on both ends. Peel away the papery outer layers of skin and 
any damaged or discolored layers. With the same knife or a mandoline, 
thinly slice the onions crosswise to make rings. Transfer to a large bowl 
and sprinkle in 1 tablespoon of the salt, working it in with your hands. 
Taste and sprinkle in more salt as needed to achieve a salty flavor that is 
not overwhelming. Add the mustard seed, cumin, and sauerkraut brine.

2. At this point there is brine building at the bottom. Press your onions 
into a jar or crock. More brine will release at this stage, and you should 
see brine above the onions. Top the ferment with a quart-sized ziplock 
bag. Press the plastic down onto the top of the ferment and then fill it 
with water and seal; this will act as both follower and weight.

3. Set aside on a baking sheet to ferment, somewhere nearby, out of 
direct sunlight, and cool, for 7 to 14 days. Check daily to make sure the 
onions are submerged, pressing down as needed to bring the brine to 
the surface. You may see scum on top; it’s generally harmless, but if you 
see mold, scoop it out.

4. You can start to test the ferment on day 7. It’s ready when the 
onions are translucent, have lost their sharp bite, and are pickley-tasting 
without the strong acidity of vinegar.

5. Store in jars, leaving as little headroom as possible, and tamping 
the onions down under the brine. Tighten the lids, then store in the fridge. 
This ferment will keep, refrigerated, for 18 months.

Excerpted from Fermented Vegetables© Kirsten K. and Christopher Shockey. 
Used with permission of Storey Publishing.

SimpLe OniOn reLiSH

Onions will keep for up to 18 months when fermented with salt, mustard seed, 
cumin, and a bit of sauerkraut brine. Photo by Gail Damerow

I harvested enough to ferment a jarful. 
It came out a beautiful pale pink and 
tastes more like Grandma’s sauerkraut 
than like radishes. It makes an attractive 
relish on the buffet table, not to mention 
a compact way to store all those sizable 
radishes for the winter.

The final six chapters of this book, 
Part Four, suggest 84 ways to use fer-
ments for breakfast, snacks, lunch, 
happy hour, dinner, and … are you 
ready for this? … desserts. An appendix 
demystifies scum—which may or may 
not appear on a ferment—explaining 
what causes it and how to identify the 
uncommon character that occasionally 
ruins a ferment.

I can see how my whole kitchen 
counter could easily become covered 
with crocks and jars full of bubbling 
vegetables in season. I have marked 
a couple dozen recipes I can’t wait to 
try, confident that every one of them 
has been tested, retested, tasted and 
approved not only by the authors 
and their family, but by their farmer’s 
market customers and students at their 
fermentation workshops.

Although I’ve been fermenting one 
thing or another for most of my life, 
this book encourages me to be much 
more adventuresome. As the authors 
say, “Fermenting vegetables is simple, 
once you know the tricks.” With the 
tricks I learned in Fermented Vegetables 
I expect to enjoy more future successes 
and fewer failures, while exploring the 
unique flavors offered by delicious, not 
to mention highly nutritious, vegetable 
ferments.
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Delicious Eggplant  
Recipes and More

HoMeGroWn HArVest :: HarVest reCiPes

Locally sourced, homegrown, all-
natural, organic … these are a just 
a few of the keywords that we as 

foodies and locavores look for when 
we are trying to source “real” food. We 
make every effort to know the farmer/
producer and build that relationship 
with them. It’s important to me and I 
know it’s important to you. It’s a full 
circle — seed to dirt, seedling to plant, 
blossom to fruit, harvest to market, 
producer to consumer, and so goes the 
cycle of the production of food.

What to Eat and When?
While reading Animal, Vegetable, 

Miracle, the author does a superb job in 
giving us the details on what’s in season 
and when. If you are a regular at the 
farmers’ markets, you probably have a 
fair amount of knowledge in this area, 
but for those of you who are just getting 
your feet wet in this wonderful world of 
“real food,” I say, “Welcome!”

Freezing Peppers is Easy
Wash your peppers in cold water 

and remove any debris and bad spots 
along with stems. Cut your peppers in 
half and remove stem end and all seeds; 
either dice or cut into strips. I do some of 
both — diced are great for putting into 

chilies, gumbos and on pizza, and the 
strips are perfect for stir fry or fajitas.

Place on a cookie sheet and place in 
your freezer until close to frozen; use a 
metal turner to pop the peppers loose 
and place them in freezer containers. I 
like to use one-gallon ice cream buck-
ets. I also place a piece of wax paper or 
foil wrap over the top before I put the 
lid on, this helps prevent freezer burn. 
Downsize your container as you use 
your peppers.

You can use this same method with 
raspberries, strawberries, rhubarb, blue-
berries and any other item that doesn’t 
need blanching or steaming.

By Jean SmitH, micHigan 
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Cran-Grape Jelly

Prepare lids and jars

Measure out exactly 7 cups of sugar in 
separate bowl; set aside

Prepare liquid as follows:
You will need exactly 5 cups of liq-

uid — at least 4 cups of grape and the 
remaining from the liquid used to cook 
down the cranberries. You can add more 
grape juice to make the five cups if you 
don’t get enough from the cranberries.

Place 1-1/2 cups frozen whole cran-
berries in a 2-quart saucepan with about 
2 cups of water. Add frozen cranberries; 
bring to a boil then turn down heat and 
simmer for five minutes. Drain liquid 
and reserve. Place cranberries in a bowl 
and mash. Add cranberry juice to grape 
juice until you have exactly 5 cups of 
liquid.

Measure exact amount of prepared 
fruit juice into a 6- to 8-quart saucepot. 
Stir in 1 package of fruit pectin powder 
(I use Sure-Jel). Add 1/2 teaspoon butter 
to prevent foaming.

Bring mixture to full rolling boil (a 
boil that doesn’t stop bubbling when 
stirred) on high heat, stirring constantly.

Stir in sugar quickly. Return to full 
rolling boil and boil exactly 1 minute, 
stirring constantly. Remove from heat. 
Skim off any foam.

Ladle quickly into prepared jars, 
filling to within ¼-inch of tops. Wipe 
jar rims and threads. Place lid and ring 
on tightly. Place jars on an elevated rack 
in water bath canner and cover with 
hot water, covering jars by at least 2 
inches. Process jelly for 5 minutes—
adjust processing time according to 
your altitude. Remove jars and place 
upright on a towel or cooling rack to 
cool completely.

Let stand on counter for 24 hours and 
put on your shelves. If any jars didn’t 
seal, place in refrigerator and use first.

Roasted Eggplant Dip

• 1 head garlic
• 1 large eggplant, cut half lengthwise
• 1 small onion, sliced thinly
• 1 large tomato, cored, sliced in half
• 3 tablespoons lemon juice
• 2 tablespoons chopped fresh mint
• 1 tablespoons olive oil
• 1/2 teaspoon salt
• Dash of pepper

Preheat oven to 450°F. Cut top off 
the head of garlic to expose a bit of the 
cloves. Wrap loosely in foil, bake until 
soft, about 30 minutes. Let cool slightly.

Meanwhile, coat a baking sheet with 
cooking spray. Place eggplant halves 
on the prepared baking sheet, cut side 
down. Roast for 10 minutes. Add onion 
slices and tomato halves to the sheet and 
roast until all the veggies are soft, 10-15 
minutes. Let cool slightly.

Squeeze the head of garlic, releas-
ing the soft pulp, into a medium bowl. 
Mash with the back of a spoon. Slip 
skins from the eggplant and tomatoes; 
coarsely chop. Finely chop the onion. 
Add chopped veggies to the garlic pulp 
and stir in the lemon juice, mint, oil, salt, 
and pepper.

Serve with sliced raw veggies, crack-
ers, or pita bread/chips.

Veggie Stuffed Eggplant

• 1 medium eggplant
• 1/2 cup chopped onion
• 2 garlic cloves, minced
• 1/2 cup each; mushrooms, chopped 
zucchini, and sweet pepper—red, green, 
and yellow mixed
• 3/4 cup chopped tomatoes
• 1/4 cup toasted wheat germ, optional
• 2 tablespoons minced fresh parsley
• 1/2 teaspoon dried thyme
• 1/4 teaspoon each salt and pepper
• Dash crushed red pepper flakes
• 1 tablespoon grated Parmesan cheese

Cut eggplant in half lengthwise; re-
move pulp, leaving a ¼-inch thick shell. 
Cube pulp; set shells & pulp aside.

In a large nonstick skillet coated 
with cooking spray, sauté onion and 
garlic until onion is tender. Add the 
veggies and eggplant pulp; sauté for 
4–6 minutes or until veggies are crisp-
tender. Stir in the tomatoes, wheat germ, 
parsley, thyme, and seasonings. Cook 
for 1 minute.

Divide mixture evenly between 
the eggplant shells; sprinkle with the 
cheese. Place on a baking sheet. Bake at 
400°F for 20-25 minutes or until shells 
are tender.
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A wise homemaker clued me in to the success of pickles — your water source. The minerals in water can interfere with 
the pickling action of the vinegar. Find someone whose pickles you like and ask them where they get their water. An alterna-
tive would be the reverse osmosis water dispenser found in grocery stores.

The Secret to Good Pickles

HoMeGroWn HArVest :: PiCKles

By BetH Kramer

Makes 6 quarts

Place clean dill head and garlic clove in a jar and fill with clean, freshly 

picked cucumbers.

Brine: 
~ 8 cups water
~ 1-1/2 cups vinegar
~ ½ cup pickling salt

Bring brine to a boil and stir. Pour hot over cucumbers.

Seal jar with clean lid warmed in water and a ring. Submerge in a kettle 

of warm water until cucumbers lose bright green color —about 10 

minutes. I keep the heat high under the kettle of water and check the 

color frequently to avoid overheating that causes mushy pickles. Store in 

refrigerator.

Dill Pickle Recipe 
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These recipes will be 
a nice alternative to 

the high fructose corn 
syrup taste of relish 

and ketchup found in 
the grocery store.

Makes 10 pints

~ 24 cups finely chopped vegetables: cucumbers, sweet green or red 

peppers, carrots, onions

~ 2 tablespoons canning salt

Combine with vegetables. Let stand 3 hours, drain.

Bring to a boil:
~ 1 quart vinegar
~ 7 cups white or brown sugar

~ 4 teaspoons mustard seed

~ 4 teaspoons celery seed

Add vegetables and simmer 20 minutes. Pack into hot jars. Process 10 

minutes in boiling water bath.

Cucumber Relish

Tomato Ketchup

Makes 5 pints
Chop in blender with water:~ 12 medium cucumbers, seeded~ 6 small onions~ 1 bunch celery~ Green pepper, optional

Strain juice to use in next batch. Add 1-1/2 tablespoons canning salt. Let 
stand 1 hour, drain.
Brine:
~ 2 cups cider vinegar~ 3 cups sugar~ 1 teaspoon mustard seed~ ¼ teaspoon turmeric

Combine and add vegetables. Boil 5 minutes. Pack in hot jars, seal and 
process 10 minutes in boiling water bath.

Relish

Makes 5 half pints
Place in cheesecloth bag and add to vinegar:
~ 1 stick cinnamon, broken
~ 1 teaspoon whole cloves
~ 1 teaspoon mustard seed
~ 1 teaspoon celery seed
~ ½ – 1 cup vinegar
Bring to boil and remove from heat. Let stand.
Simmer until soft, then press through sieve or food mill:
~ 8 lbs. tomatoes (about 4 quarts, quartered)
~ 1 cup chopped onion
~ 1 tablespoon paprika or ¼ teaspoon cayenne
~ 1 cup sugar — add to tomato pulp
Bring to a boil; simmer until reduced by half.
~ 1 tablespoon canning salt — add with vinegar to tomato mixture. Simmer until desired consistency, about 30 minutes.
May freeze or pour into hot jars, seal, and process 15 minutes in boiling water bath.
Note: I use a steamer to soften my tomatoes, eliminating much of the simmering to reduce the liquid content. Sucanat is 
a healthy substitute for ½ of the sugar in this recipe.
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Zucchini Pineapple
• 4 qts. zucchini, grated or diced, seeds removed
• 1 1/2 cups lemon juice, bottled
• 1 – 46 oz. can unsweetened pineapple juice
• 3 cups sugar
• Pineapple flavoring, if desired

Place all ingredients in 8 qt. kettle, mix thoroughly and 
simmer for 20 minutes, stirring frequently. Process 20 minutes 
for pints, 25 minutes for quarts in boiling water bath or 5 lbs. 
pressure for 1 minute.

As a dessert, we use 2 qts. of the juice, add 2 qts. water, 1 cup 
sugar, 1 package Kool-Aid® (your choice of flavor). Bring to a 
boil and add 1 cup Clear Jel® or prema flo mixed with water. 
Add and stir until thickened, add one box Jell-O® (same flavor 
as Kool-Aid® — we like orange, grape, cherry, and lime). We get 
the Clear Jel® at Amish or bulk food stores. It’s for thickening, 
almost like cornstarch. This can also be canned.

There’s No End to Zucchini Recipes!

HoMeGroWn HArVest :: ZuCCHini reCiPes

By Laura SHirK, miSSOuri

Zucchini Fudge Cake
• 4 eggs
• 2 ½ cups sugar
• 2 teaspoons vanilla
• 3/4 cup butter, softened
• 3 cups all purpose flour
• 1/2 cup unsweetened cocoa
• 2 teaspoons baking powder
• 1 teaspoon baking soda
• 3/4 teaspoon salt
• 1 cup buttermilk
• 3 cups coarsely shredded, unpeeled zucchini
• 1 cup chopped walnuts

Beat eggs until fluffy; gradually add sugar, beating until 
mixture is thick and lemon-colored. Beat in vanilla and butter. 
In a separate bowl, combine flour, cocoa, baking powder, baking 
soda, and salt. Stir half of dry ingredients into egg mixture; add 
buttermilk and mix. Mix in remaining flour mixture; beat until 
smooth. Fold in zucchini and walnuts. Divide batter in round 
greased and floured pans. Bake at 350°F for 25-30 minutes until 
top springs back when gently pressed. Cool in pans 10 minutes, 
remove to wire racks and cool completely before frosting.

Zucchini Sausage Casserole
• 1/4 lb. mild bulk sausage
• 1/4 cup chopped onion
• 4–5 cups zucchini, peeled and diced
• 1/2 cup cracker crumbs
• 1 egg, beaten
• 1 cup cheddar cheese, shredded (plus some for topping)
• 1/4 teaspoon salt
• 1/4 teaspoon oregano
• Dash of garlic salt
• Dash of pepper

Brown meat with onion, drain. Add zucchini, cracker 
crumbs, egg, cheese, and spices. Place in a greased 2-quart 
baking dish and bake at 350°F for 45 minutes or until zucchini 
is tender. Top with a little cheese near end of baking time.

Zucchini Quiche
• 3 cups zucchini, shredded
• 1 cup Bisquick or flour
• 1/2 cup onion, chopped
• 1/2 teaspoon oregano
• Dash of garlic powder
• 1/2 cup cooking oil

Beat eggs slightly, add rest of ingredients and mix. Pour 
into buttered 9-inch cake pan. Bake at 350°F 45 – 50 minutes 
or until golden brown.

Chocolate Frosting
• 1 cup butter, softened
• 2 lbs. confectioners sugar
• 1/2 cup unsweetened cocoa
• 1 tablespoon vanilla
• 1/2 cup milk
Mix all ingredients until creamy.
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HoMeGroWn HArVest :: reader tiP

Dear Countryside,

I remember my mother and grandmother canning “stewed tomatoes.” To do so they boiled 

water on the stove and ran cold water in the sink. The whole tomatoes were then dipped in 

the boiling water for a few minutes. This was followed by soaking them in the cold water. 

This shrunk and cracked the skin allowing it to be peeled away with the sharp edge of a 

knife. After that, the usual procedure was followed for stewing and canning.

In commercial canning, they may use hot water with lye and/or abrasive peeling or other 

means.

Other than the happenstance, I do not claim this as an original idea. For years we have froze 

our unblanched tomatoes whole. My wife does not like the skins that float in the stews and 

sauces. So before serving I fish them out.

A while back a bag of whole frozen tomatoes was removed from the freezer and to hurry 

their thawing they were placed, out of the bag, in Luke warm water. Almost instantly (less 

than a minute) it was noticed that with mild handling the skin slipped away. The peeled, 

whole, still frozen tomato, could then be placed back in the freezer if you desired. But in our 

case, the tomatoes were seasoned with salt and basil, and microwaved. This is our brand of 

“stewed tomatoes” and can be made in less than 5 minutes. I’m not sure if they qualify as 

the old time “stewed tomatoes” but for time, money, and energy, they are great. This process 

leaves more vitamins but does reduce fiber.

“Freeze peeling” may not be commercially viable but for the individual, it works well.

James G Shover

A Fast Way to Preserve 
Whole Tomatoes
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By Kay Wolfe 

Tomatoes are one of the easiest 
and most common plants grown 
in backyard gardens. Everyone 

loves fresh tomatoes picked from their 
own vine but if you planted more than 
one plant, chances are you will drown in 
them by the end of the season. The taste 
of homegrown vine-ripened tomatoes 
is incomparable so don’t waste them. 
Preserve them!

I grew up watching my mom can 
tomatoes so canning comes naturally to 
me. If you didn’t grow up in a household 
that preserved their own food, you may 

HoMeGroWn HArVest :: PreserVinG toMatoes

assume it is much harder than it really 
is. If you can raise it, you are no doubt 
capable of preserving it. All you need to 
gain a rewarding skill and hobby is a little 
equipment and instruction.

Why Bother?
Many people will tell you they do it 

to save money, and I’m sure they do but 
that’s not why I do it. I do it because I 
enjoy it and because I want to provide 
the very best for my family. In just a few 
hours, I can stock my pantry with beauti-
ful, healthy, organic tomatoes and tomato 
products to enjoy year round. Once you 
try it, you’ll be hooked too! Home-canned 

tomatoes have the advantage of being 
stored in glass as opposed to grocery store 
tomatoes in plastic lined metal cans. Plus, I 
know my tomatoes have not been exposed 
to pesticides or herbicides.

Boiling Water-Canner
The most common method of canning 

tomatoes and probably the best way to 
learn is the hot water bath method. Basi-
cally, you place peeled tomatoes in a jar 
and then boil them under water until 
they are sterilized. Not everything can 
be preserved in this method since some 
bacteria require a higher temperature to 
kill. But, tomatoes are acidic and most 
bacteria can’t survive in an acidic envi-
ronment. That’s why some recipes call 
for added lemon juice to raise the acidity 
so just to be sure, add two tablespoons 
of lemon juice per quart jar. I don’t, but 
then I raise acidic tomatoes.

For this method, you’ll need a few 
things. Of course, you’ll need jars but 
make sure they are Ball or Mason jars and 
not reused disposable jars like old pickle 
or mayonnaise jars. Many people look for 
jars at yard sales or thrift stores. As long as 
they are not cracked or chipped, go ahead 
and save some money. You can find ev-
erything you need in the canning section 
of the hardware store or a well-stocked 
grocery store. The canner is simply a big 
metal pot with a wire rack in the bottom 
and a lid. Most hold seven quart jars and 
even more pint jars. It may also come with 
a device used to lift the hot jars out of the 
water. You’ll also need lids made to seal 
(these are not reusable but are sold sepa-
rately) and reusable rings to screw down 
on the lids. A canning funnel comes in 
handy too. It is made to fit the mouth of 
the jar so you don’t drip tomato juice all 
over them as you fill the jars.

Select and Prepare the Tomatoes
Any tomato can be canned but some 

have more flesh than others. Tomatoes are 
mostly water so the Roma paste tomatoes 
tend to be prettier and thicker once pro-
cessed. If all you have are the big beef-steak 
varieties, go for it. They will still turn out 
better than anything you can buy. What is 
more important than the variety though 
is the individual fruits you use. The final 
product is only as good as what goes in so 
I like to pick them the day of canning and I 

A Guide to  
Preserving  
Tomatoes
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only select the fruits in their prime. I don’t 
use green ones or overripe soft ones.

Before you begin, get your equipment 
ready. Make sure your jars are clean (I run 
mine through the dishwasher to sterilize) 
and you have new lids and clean rings. 
To peel the tomatoes, drop the washed 
tomato in boiling water for a few sec-
onds until you see the skin start to curl. 
Then remove it and drop it in ice water. 
It should be easy at this point to just peel 
it off with your fingers. Cut away the 
stem and any blemish but never use a 
rotten tomato.

Now they are ready for the jar. You 
can drop them in whole or you can cut 
them into pieces, it’s up to you. If they 
are big I will at least cut them in half. 
As you fill the jar, press down on them 
with your fingers so the juice replaces the 
air pockets between tomatoes. Add the 
lemon juice if you prefer. Use a knife to 
help remove air bubbles because the only 
place you want air is in the top one inch 
of the jar. This is called “head space” and 
it allows the tomatoes to expand during 
heating. Without it, the tomatoes will boil 
over in the jar and ruin your seal. Once 
the jar is filled within one inch of the top 
and all air bubbles have been removed, 
wipe the top of the jar good with a paper 
towel and place a clean new lid followed 
by a ring. Twist it down firmly but not 
tight since the air needs to escape during 
processing. Continue until you are out of 
tomatoes or you have enough jars to fill 
the canner.

Place the jars in the canner and fill 
with water until the jars are at least one 
inch below the surface (make it two to 
be safe). Turn the heat to high and put 
on the lid. It may take a while to reach 
boiling so now would be a good time 
to start another project in the kitchen as 
long as you can check it every 5 to 10 
minutes. Once it reaches a rapid boil, 
set a timer for 40 minutes for quart jars 
and keep it boiling hard. When the time 
is up, turn off the heat and give it a few 
minutes before removing the jars with 
the utensil made for removing hot jars. 
I like to set mine on a dry towel on the 
counter and then don’t touch them until 
they are completely cool. As they begin 
to cool, you will hear a pop. That means 
the lid just sealed and is your assurance 
the tomatoes are safe. Always check the 
seal before storing and again before us-
ing. If the seal is not still vacuum packed, 
don’t eat it.

Sauces
Now that you see how easy it is to 

can tomatoes, let’s move on to the next 
level: sauces. There are so many salsas 
and sauces that use tomatoes combined 
with spices along with onions and pep-
pers. As long as they are acidic, they too 
can be preserved using the water bath 
method. Serve them to your guests over 
cream cheese or with chips. These make 
great gifts and are so pretty to display 
in your kitchen. Once you start playing 
around with recipes you can make your 
own to suit your family’s taste. Some 
like it hot so go crazy with the type of 
peppers you use but I personally like to 
“sissy” them down for those of us who 
prefer milder sauces.

In just a few hours,
I can stock my

pantry with
beautiful, healthy,
organic tomatoes

and tomato
products to enjoy

year round.

Food Strainer
Here in South Texas, there are few va-

rieties of tomatoes that can stand the heat 
and those are small, so peeling by hand 
is too time-consuming. They have a great 
taste though and do well in canning and 
cooking, so I bought a strainer to cut my 
preparation time from hours to minutes. 
I will never again be without one of these 
little gadgets. It comes with various size 
strainers to alter the texture of the toma-
toes but it can also be used with apples 
and many other fruits and vegetables. I 
prefer to use the “salsa” sized strainer for 
the majority of my recipes.

Here’s another fun and tasty recipe 
to get you started. I use nine 8-ounce 
jars for this. I like to get the pretty 
cut-glass jars and decorate the lids 
before giving as gifts. Once they are 
completely cool, simply remove the 
rings and place lovely squares of festive 
fabric over the lid and replace the ring 
to dress it up. If you are really crafty, 
you can cross stitch cute designs for 
each lid or add a tiny ribbon and they 
will never eat them because they are 
just too decorative.

Creole Sauce
From Ball Complete Book of Home Pre-
serving

~ 11 cups coarsely chopped cored 
peeled tomatoes (8 cups if strained)
~ 1 green bell pepper, seeded and 
chopped
~ 1 cup chopped green onions
~ 4 tablespoons red wine vinegar
~ 3 cloves garlic finely chopped
~ 2 tablespoons Worcestershire sauce
~ 1 tablespoon dried oregano
~ 2 teaspoons hot pepper sauce
~ 1 teaspoon freshly ground black 
pepper
~ 1 teaspoon salt
~ 1 teaspoon cayenne pepper

Combine the ingredients in a large 
saucepan and bring to a boil over high 
heat stirring frequently. Reduce the 
heat and boil gently uncovered until 
thickened, about 40 minutes. In the 
meantime, get your jars and canning 
equipment ready.

Since the sauce will be hot, go 
ahead and heat your canning water so 
the jars will not break when you place 
them in (just under boiling). Ladle the 
still hot sauce in the jars leaving one 
inch of head space. Wipe the tops, add 
the lids and firmly screw on the rings 
and place them in the warm canner. 
Put the lid on the canner and bring to a 
rapid boil. Process them for 20 minutes 
and then remove and cool.
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One thing to keep in mind is once the 
air hits a tomato, an enzyme begins to 
cause the water to separate from the pulp 
so you want to heat the strained tomatoes 
as soon as possible to deactivate the en-
zyme. I strain a batch at a time and pour 
it directly into a large pot and heat it up. 
All this takes place rather quickly so I’ve 
not had a problem with them separating 
like I would if I peeled each individually.

Pressure Canning
If you have enjoyed canning so far, it 

is time to kick it up a notch with a pres-
sure cooker. Pressure cookers can safely 
process all fruits and vegetables along 
with meats and an endless variety of 
combined ingredients, limited only by 
your imagination. You’ll want to buy a 
large one that holds at least seven quart 
jars. I just bought a new one for $125. 
If that sounds like a lot, consider it an 
investment or better yet, put it on your 
wish list for your family’s gift giving.

Many people are intimidated by pres-
sure cookers due to the high heat under 
pressure, but the modern models are 
very safe. Unless you are filling it with 
explosives, you are not going to blow up 
a pressure cooker! The lid locks in place 
by design. When you turn the lid to close 
it, one metal plate slides under another, 
making it impossible for the lid to blow 
off. If you were to forget and leave it on 
the heat, the rubber safety valve would 
blow out letting the heat and steam 
escape long before the cooker would 
explode. The only way to hurt yourself 
is to get burned by the steam if you open 
the lid before it cools down, but now that 
you know, you won’t do that.

Okay, now that we’re canning with 
the big girls, below is a great recipe for 
spaghetti sauce requiring a pressure 
cooker due to the ingredients. Before you 
place it in the jars, take a little bite and 
adjust the spices to your liking, but this is 
my final recipe based on my preference. 
I have preserved enough to eat it at least 
every other week. It’s great for when I 
come in hungry and in a hurry. I simply 
brown some ground beef, drain, add a 
jar of sauce and simmer a few minutes. 
I serve it over pasta or if I have more 
time I use it to make eggplant parmesan 
or lasagna. I don’t have to worry about 
what’s in it since I not only made it but I 
grew most of the ingredients. Your kids 
will love this recipe and you will love 
that it is safe and healthy.

Homegrown tomatoes are just too good to only enjoy during the summer. With 
a little bit of equipment and time, you can preserve them as a variety of wholesome 
products to be enjoyed year round. Now that you have mastered canning and have 
the equipment, try your hand at ketchup, barbecue sauce, tomato paste, juice, etc. 
Heck, don’t stop at tomatoes. Go ahead and preserve all the great foods our bounti-
ful homesteads provide. You’ll be so glad you did!

Spaghetti Sauce Recipe
Makes 7 quarts

~ 14 pounds of tomatoes run through 
strainer (weigh them before strain-
ing)
~ 1 cup of olive oil
~ ½ garlic bulb chopped very fine
~ 4 onions chopped fine
~ 2 bell peppers chopped fine (re-
move seeds and membrane from 
inside)
~ 2 jalapeño peppers chopped fine 
(remove seeds and membrane from 
inside)
~ ¼ cup packed brown sugar
~ ¼ cup sea salt
~ 2 tablespoons of raw apple cider 
vinegar
~ ½ cup of Italian seasoning (mar-
joram, basil, rosemary, thyme, oreg-
ano, savory and sage). Buy mixed 
spice or grow your own.

You’ll need a pot that holds about 
two gallons for this. If you have noth-
ing else, use your pressure canner as 
the pot and then clean it before you 
need it as a canner.

Sauté the peppers, onions, and 
garlic in the oil until tender. Then stir 
in the tomatoes, vinegar, sugar, and 
salt and bring to a medium boil. Con-
tinue to stir occasionally for about an 
hour holding at a low to medium boil 
to reduce the liquid. Add your Italian 
spices the last 15 minutes of cooking. 
Once it is as thick as you want, it is 
ready to can.

Have seven clean quart jars ready 
with rings and new lids. Ladle the 
sauce into the jars leaving one-inch 
headspace. Wipe the top of the jars 
clean with a paper towel and top with 
the lid and ring. Tighten it but don’t 
crank it down.

To get your canner ready, fill the 
bottom with three quarts of water 

(check your instructions with your 
cooker in case it is a different size). Add 
the round rack that fits inside to hold the 
jars off the floor of the cooker. Since your 
sauce is going to be hot, go ahead and 
heat the water in the cooker to just below 
boiling. Place the filled closed jars inside, 
check the seal on the cooker lid (they can 
stretch out of shape over time) and close 
it up. Turn the heat on high and watch for 
the steam to start coming out of the vent 
pipe. Once it does, time it for 10 minutes 
(I use the timer on the microwave). This 
lets the air out which is important.

After the 10 minutes, place the 
weight/pressure regulator over the vent 
pipe. Now the pressure will start build-
ing and you should be able to hear the 
jars boiling inside. Watch the dial as the 
pressure starts to build. You want to let 
it rise to 11 pounds of pressure and then 
hold it there for 30 minutes by adjust-
ing the heat. It is alright for it to go over 
some but don’t let it go under. You’ll be 
tempted to go do something else while 
it is boiling but don’t. You need to watch 
the pressure closely.

Once your 30 minutes are up, turn off 
the heat and leave the cooker alone until 
it is completely cool. When it is, open it 
and remove your canned spaghetti sauce. 
Write the date and contents on the lid and 
store in the pantry. You’re done!
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By eLLen J. piLcH

Ever find yourself in a jam for a homemade gift idea? Instead of waiting until 
the last minute and being forced to buy everyone on your list a gift card, 
why not start now by making some jams and jellies. Everyone will think 

you slaved away in the kitchen for days, but it really only takes about an hour to 
make a batch if you use the inversion method.

It still amazes me how touched people are when I give a gift of jam or jelly. 
Most people are so used to buying the extra big jars at their local shopper’s club 
that they don’t think about how it is made. Sadly, once they try your gift, they won’t 
want to go back to the store-bought stuff. Handy tip, as jars are getting more and 
more expensive: be sure to tell everyone if they return the jar they can get more.

First of all, the difference between making jam and jelly is that jelly takes slightly 
longer because there is one extra step involved. With jam, the fruit or vegetable is 
just chopped up and put right into the mix. With jelly, you must first cook the fruit 
and strain it so you will just have the juice. A few extra tools are required for this: 
a cheesecloth and a strainer. Cheesecloth is available at most craft supply stores, 
grocery stores, and even dollar stores. I have found the easiest way to do this is to 
line a strainer with cheesecloth, using clothespins or chip clips to keep the cheese-
cloth from caving in. Set the strainer over a bowl or pot for the juice to run into.

Before you get started with jam and jelly making you may want to invest in a 
few inexpensive tools that are usually found next to the canning jars at the store. 
One tool is a canning funnel especially made for the opening of canning jars. This 
will make it much easier to pour the hot liquid into jars without losing some of it 
on the counter or getting it on you. Another tool is a lid wand. This is a tool about 
four inches long with a magnet on the end so you don’t burn your fingers when 
you remove the lids from the water. Make sure you have potholder mitts to wear 
when you are tightening the caps because those jars sure get hot.

I have used the following recipes for years and people always return the jars 
for more.

Recipes
Before starting any of the recipes, you will need to wash jars and screw bands 

in soapy, hot water. Place lids in a saucepan and cover with boiling water until 
ready to use. Most recipes yield 8 pint jars.

All recipes use the inversion method instead of the boiling water bath method, 
which saves a tremendous amount of time.

** When they start to cool, you should hear each lid make a popping sound, 
which means it is sealed.

In a Jam?
Ideas for Homemade Gifts

PEAR JAM
• About 3 pounds of pears, peeled, cored and 
chopped into 1/4 inch pieces (about 4 cups)
• 1/4 cup lemon juice
• 7 -1/2 cups sugar
• 1/2 teaspoon butter
• 1 pouch (3 oz.) liquid pectin*

Cook all ingredients (except pectin) until 
it comes to a full boil, stir constantly.

Add pectin, let it come to a full boil again 
and continue to boil for 1 minute. Pour into jars, 
cover, screw tightly and invert for 5 minutes

Pepper Jam
• 3 medium sized green bell peppers, seeded 
and chopped into small pieces
• 2 jalapeno peppers, seeded and chopped 
into small pieces
• 6 cups sugar
• 1-1/2 cups cider vinegar
• 1/2 teaspoon butter
• Few drops green food coloring (optional). 
It is pretty when clear, but adding the green 
makes it festive for holidays.
• 2 pouches (6 oz.) liquid pectin*

Stir all ingredients (except pectin), and 
bring to a full boil. Add pectin and bring to a 
boil again for 1 minute. Remove from heat and 
pour into jars. Cover, screw tightly and invert 
for 5 minutes. Serve with crackers topped with 
cream cheese.

GRAPE JELLY
• 6 lbs. Concord grapes, which will yield 4 
cups juice
• 7 cups sugar
• 1/2 teaspoon butter
• 1 pouch liquid pectin (3 oz.)

Wash grapes and remove stems. Place in 
a pot with one cup of water and crush grapes. 
Bring to a boil, reduce heat and simmer for 
10 minutes.

Pour mixture through a strainer that is lined 
with cheesecloth. Let strain for 10 minutes.

Now combine 4 cups of the juice (discard 
the skins and seeds), sugar and butter. Bring to 
a boil, add pectin, and bring to another full boil 
for 1 full minute. Remove from heat and pour into 
jars, cover, and screw tightly. Invert for 5 minutes.

*I find that Certo brand liquid pectin is the 
most dependable for making jams and jellies 
set quickly.
**Ed note: Boiling in a hot water bath is 
preferable to the inversion method for food 
safety reasons.

HoMeGroWn HArVest :: JaM and Jellies
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We have a recipe for canned apple pie filling we have used for years. A few 
comments first.

A grocery bag of nice apples will do about 7 quarts. I still hand peel 
and slice; I don’t like the size of slices you get with an apple peeler. I slice my apples 
into water with a teaspoon of canning salt to 1 gallon of water to preserve the color. 
I was having trouble with the jars oozing when they come out of the water bath with 
the recommended 1/2 inch air space, so I went to 1-1/2 inch air space and solved 
my problems. The apples swell and will stay up in the neck of the jar if you have a 
good seal. If they drop down, you might as well make pie, crisp, crumble, or grunt, 
whatever the word is in your part of the country. A teaspoon of ground coriander 
added is a nice complement as well as using brown sugar instead of white sugar. 
You get a caramel apple flavor with the brown sugar.

I am always open to suggestions and try many recipes. We have had a cafe for 
38 years so you know we have done our share of cooking. We try our best to make 
things from scratch and with as few preservatives as possible.

We really got aggressive with our pruning last year and had the most beautiful 
apples ever. We have Honey Gold, Haralson, Honey Crisp, and a Sweet Sixteen with 
a Honey Gold and an old Greening grafted on it.

We also used red Styrofoam balls brushed with Tanglefoot to keep the apple 
maggot fly at bay. It seemed to work. I glued craft sticks with holes in them into the 
balls so we could handle, paint, and hang them.

HoMeGroWn HArVest :: Pie FillinG

Canned Apple Pie Filling

Our Canned Apple Pie Filling Recipe

~ 5 quarts water
~ 4-1/2 cups sugar
~ 1-1/2 teaspoons cinnamon
~ 3 tablespoons lemon juice

Bring to boil and add:

~ 1/2 cup cornstarch
~ 1/2 cup minute tapioca mixed with  
    1 cup cold water, add to boiling syrup.

Bring to boil again.
Have the apples well-drained and 

add to the syrup and fill the jars making 
sure there are no air bubbles. Wipe jar 
tops with a clean cloth or damp paper 
towel, and apply sterilized lids as usual. 
Proceed with filling the canner and bring 
to boil and SIMMER 20 minutes. Lift 
from canner to a towel on the counter 
and let cool.

This works well with peaches, too. I 
wish berries were plentiful here; I’d try 
it with berries as well. Maybe we will 
get enough serviceberries (poor man’s 
blueberries) to try it as well!
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Back to Basics

A Complete Guide to Traditional Skills

4th Edition, Updated and Revised

By ABigAil R. gehRing

CountrysideNetwork.com/shop/back-to-basics-hardcover
Or call: 970-392- 4419

Anyone who wants to learn basic living 
skills and adapt them for a better life in the 
twenty-first century need look no further 
than this eminently useful, full-color guide. 
Escape to an era before power saws and 
fast food restaurants and rediscover the 
pleasures and challenges of a healthier, 
greener, and more self-sufficient lifestyle.

Back to Basics will help you:
• Dye your own wool with plant pigments
• Graft trees
• Raise chickens
• Craft a hutch table with hand tools
• Make treats such as blueberry peach  
  jam and cheddar cheese
• Build a log cabin or an adobe brick  
  homestead, and so much more!
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Crabapples
More Than Just Jelly

By LiSa garcia

Crabapples are often overlooked as 
a food source for rural and subur-
ban homesteaders. Now treated 

primarily as ornamentals, these trees 
have a usefulness that goes far beyond 
being pretty or being used as a source of 
crabapple jelly. Henry David Thoreau 
did them a disservice when he described 
them in his “Wild Apples” essay as being 
“unexpectedly crude — sour enough to 
set a squirrel’s teeth on edge and make 
a jay scream.”

Why Use Crabapples?
Despite Mr. Thoreau, this ubiquitous 

tree of suburbia can be useful to home-
steaders and locavores (those who try to 
eat a local diet). Crabapples originated 
in the mountains of ancient Kazakhstan 
and somehow made it to North America 
where several species are considered 
“native.” Of the Rosaceae, or rose, family 
and belonging to the same Malus genus 
as apples, these trees are tough and adapt-
able. Plant them in soil with pH ranges 
from 5.0 to 7.5 and they produce as long 
as they have sun, well-drained soil and are 
in USDA zones 4 to 7. They do need some 
pruning, but we’ve found that we get an 
excellent crop of apples each year with 
minimal work and no spraying.

As my husband and I worked to get 
more of our diet from local resources, 
either on our land or foraging with per-
mission on other land in our community, 
a visit to a historic home got me thinking. 
Our ancestors were very much aware of 
getting the maximum return from any-
thing they brought to “the new world” 
or allowed to grow on their homestead. 
What was their reasoning—besides 
beauty and fragence—for crabapple trees? 
A quick look at a nutrition database gave 
me the answer. Although not the power-
house of some fruits, crabapples provide 
nutrients our bodies need and they could 
be used as a substitute for cranberries. 
Plus, they are easy to grow, local, and free!

Tips for Easy Harvesting
and Processing

Since crabapples are ready during 
late summer when we are busy harvest-
ing and preserving many crops, we had 
to develop some short cuts for deal-
ing with them. The size of crabapples 
means that it takes a long time to fill a 
five-gallon pail. Instead of harvesting by 

hand, we cover the ground beneath the 
tree with tarps, throw a few ropes over 
the branches and gently shake. It soon 
begins to rain crabapples. One or two 
people working with a tarp and ropes 
can harvest a tree very quickly!

To prepare apples for the recipes 
discussed later in this article, we also 
developed quick work methods for clean-
ing and cooking. Fill a sink or large basin 
half full with water. Add crabapples until 
there’s about one inch of water covering 
them. Leaves and bad apples quickly be-
come apparent. Using both hands wash 
the crabapples by rolling them in your 
hands with the same motion you would 
use to roll marbles in the palms of your 
hand. Once clean, it’s a quick grab, twist, 
and drop process to remove the stems. We 
don’t bother cutting off the blossom ends.

For easy cooking put your turkey 
roasting pan into service or use any other 
large covered pan that can go in an oven. 
Add two inches of water to the pan and 
then fill it half to three-quarters full with 
crabapples. Cover with the lid and place 
in the oven. We’re usually cooking other 
items at the same time, so the tempera-
ture we cook the crabapples at varies, 
but it’s usually 325° to 425°F. After 45 
minutes, check the crabapples every 10 
to 15 minutes giving them a quick stir. 
When all of the apples have “popped,” 
remove the pan from the oven.

We’ve learned from experience that 
maximum juice extraction occurs when 
the crabapple “mush” is still quite hot. 
Using a soup ladle, put the mush into a 
jelly bag and let it drain without pressing 
for clear jelly. Then remove the bowl with 
the clear liquid and place a new container 
under it. Using kitchen tongs, twist the 
bag to extract the maximum juice. Don’t 
worry that it’s cloudy! Once most of the 
juice is extracted, dump the contents of 
the bag into another container for use 
later. Continue with the juice extraction 
until all the “mush” has been worked.

After you’ve extracted all the juice and 
the turkey pan is empty, it’s time to start 
working with the remains of the mash. 
Although other methods can be used, 
we find an old-style hand cranked ricer 
makes quick work of extracting crabapple 
sauce. These can often be found at yard 
sales or rummage sales for less than $2.
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Uses for Juice, Jelly, and Sauce
Now that you’ve extracted the clear 

juice, the cloudy juice and the crabapple 
sauce, the fun begins — deciding how 
you’ll use it! Here are our favorite ways:

Uses for Cloudy Juice
Measure the cloudy juice into 1 cup 

portions and freeze. When you need 
juice in the winter, simply defrost, add 
cold water and sweetener in the propor-
tions you like. If you don’t have children 
gobbling it up, make individual juice 
portions by freezing the cloudy juice in 
ice cube containers and then storing the 
cubes for individual servings. This juice 
concentrate also makes a wonderful 
punch base or the cubes make colorful 
and tasty ice cubes for ice tea or water.

Uses for Crabapple Jelly
Yes, we use the clear juice for jelly. The 

surprise is that it goes far beyond using 
it only on toast. Crabapple jelly works 
well as a glaze on poultry, ham, or pork 
roasts. It also makes a good “relish” for 
leftover meats of many types.

For on-the-go muffins, put 1 table-
spoon of muffin batter in a muffin cup, 
followed by 1 teaspoon of jelly, followed 
by 1 tablespoon of batter. Any muffin 
recipe works, but our favorite is cornmeal 
muffins with jelly filling. Also try using 
the crabapple jelly as a filling between 
two cake layers. This is a big hit when 
we bring it to church suppers.

Crabapple jelly is easy to make since 
it’s loaded with pectin. We use equal por-
tions of sugar and clear crabapple juice 
and cook to the jellying point.

Be sure to consult your Ball Blue Book 
or similar recipe source for the correct 
processing time for your altitude.

Crabapple Sauce: 
Squirrel Pies and More

We use the crabapple “sauce” in sev-
eral different ways. We freeze it or can it 
unsweetened to serve as a “relish” with 
meat or as a spread for leftover meatloaf 
sandwiches. We also sweeten some of 
it, then can it or freeze it and use it as a 
substitute for apple butter.

One of our favorite ways to use 
the sauce is for “squirrel pies,” named 
in honor of Mr. Thoreau’s comments. 
Spread sweetened or unsweetened sauce 
between two pancakes and eat as if it was 
a whoopie pie. These can be frozen for 
future use. They are good additions to 

lunches for a less sugary dessert or snack.
Using our trusty dehydrator, we de-

hydrate unsweetened sauce until it has 
the consistency of soft fruit leather. We 
then tightly roll the large sheet and cut it 
into 1/4-inch bits. These are used in place 
of cranberries in cranberry cakes, salad 
or with our morning granola or oatmeal. 
They’re also good as a topping for cooked 
winter squash or sweet potatoes.

For great pocket snacks and a good 
candy substitute, we always reserve 
some of the sauce and sweeten it with 
honey. How much honey depends on 
whether you like tart or sweet, but we 
like 1/3 cup honey to approximately 
2 cups sauce. Spread this mixture on 

sheets and place in a dehydrator until 
it becomes leathery and fairly dry. Cut 
this leather into 1” by 2” strips, roll it and 
then wrap it in wax paper and store for 
future snacking.

Other Ways to Use Crabapples
Although we haven’t used them, 

there are many recipes on the internet 
and in older cookbooks for various 
relishes, pickled crabapples and even 
various liquors.

So the next time you notice a cra-
bapple tree, don’t just admire it for its 
beauty. Enjoy what it can do for you as a 
food source. Mr. Thoreau just didn’t know 
how to eat crabapples properly!

Although not the powerhouse 
of some fruits, crabapples provide 
nutrients our bodies need and they 

could be used as a substitute for 
cranberries. Plus, they are easy to 

grow, local and free!
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By mariSSa ameS

A successful gardening season 
means you’re probably drown-
ing in produce. And you don’t 

want it to go right into the compost pile. 
So how do you store all this stuff?

To Fridge or Not to Fridge
Though it’s a marvelous invention, 

the refrigerator isn’t for everything. It 
preserves some and kills others. But the 
list is not that complicated. Ripe winter 
squash and pumpkins, Irish and sweet 
potatoes, onions and garlic store best it 
in the root cellar. Otherwise, the fridge 
is fine.

Potatoes and sweet potatoes, squash, 
and alliums are very much alive. They’re 
ready to sprout if conditions are right 
and the fridge can shorten their life. Cold 
temperatures convert starches into sug-
ars, starches alliums and potatoes need 

Storing Your Harvest

HoMeGroWn HArVest :: storaGe

as fuel for new growth. And countertops 
are the same temperature as soil during a 
nice spring day. Too long in a warm room 
will trigger your vegetables to move into 
the next season. Even squash will soften 
and seeds will germinate inside.

The perfect location for these living 
vegetables is in a dark room at about 
55°F. The temperature keeps them dor-
mant but doesn’t damage the vegetable. 
Airflow allows them to breathe. And the 
lack of light hinders sprouting for a while 
longer. Root cellars naturally maintain 
this environment if they’re not damp.

The “living vegetable” rule can also 
apply to apples but doesn’t work for 
berries or other tree fruits such as pears, 
peaches, and apricots. If you’re still stor-
ing those this late in the year, put them 
in the refrigerator if you don’t plan to 
use them immediately.

Refrigeration is best for anything 
green and for root vegetables such as 

beets, turnips, carrots, and Jerusalem 
artichokes. Even kohlrabi, which isn’t 
technically a root, stores best in the 
fridge. Between 32 to 40°F, with humid-
ity of 90 to 95 percent, is best. Consider 
storing these vegetables in breathable 
plastic bags, the same way carrots are 
stored in the grocery store. Don’t worry 
about washing them; they actually last 
longer if you don’t. Cut off tops just 
above the root crown because roots can 
dehydrate through the greens. Broccoli 
and cauliflower only last a few weeks 
while some root vegetables stay good 
for several months.

Check refrigerated vegetables regu-
larly. If their odor increases, they’re 
starting to go bad. Discard or compost 
vegetables that have blackened, shriv-
eled, become slimy, or seep moisture.

Curing Your Living Vegetables
For long-term storage, don’t put 

these vegetables right into the root 
cellar. Harvest your vegetables before 
it freezes. Though a little frost on the 
pumpkin does indeed sweeten it, frost 
also greatly reduces storage time because 
it kills sections of a cold-intolerant plant.

Resist the urge to spray off root veg-
etables. A little dirt won’t hurt them; a 
little water might. Let them dry in the 
sun, but bring potatoes in before an 
hour has passed so they won’t develop 
excess solanine. Dirty squash may be 
gently cleaned with a solution of one part 
bleach to 10 parts water. The bleach kills 
pathogens that may enter through nicks 
and scratches. Leave stems on pumpkins 
and winter squash and don’t cut the 
roots off garlic and onions, since roots 
and stems help regulate drying. Don’t 
throw vegetables into piles or wheelbar-
rows, as fun as it may sound, because it 
can cause damage that might not heal. 
Bacteria can enter even tiny scratches.

And speaking of healing, that’s what 
curing is intended to do. It allows the 
living vegetable a chance to heal those 
smaller nicks and bruises which occurred 
during harvest. It also develops a thicker 
skin around the vegetables so moisture 
stays inside.

Let squash, onions, and garlic sit in 
a well-ventilated and warm area, about 
75°F. Some farmers allow their crops to 
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lie in the fields if the weather is dry and 
sunny. Others may set them on shelves 
in a comfortable room or tie garlic into 
bundles and hang it on a wall. Sweet 
potatoes prefer 80 to 85°F and almost 90 
percent humidity; field curing only works 
in the deep south, so you might need to 
put these in the laundry room or kitchen. 
Nightshade (Irish) potatoes need it cooler, 
45 to 60°F, with high humidity.

After two to four weeks, move the 
cured vegetables to a cool, dry, dark, and 
well-ventilated location. This is when you 
can cut the tops and roots from your onions 
and garlic. Do not place living vegetables 
in plastic bags or waterproof containers be-
cause this can promote decay from excess 
moisture. Cardboard boxes, wire baskets, 
or burlap sacks are ideal. Some dedicated 
gardeners even purchase slatted wooden 
racks for their winter vegetables. Squash 
and pumpkins should sit in a single layer, 
with gaps between, so air can circulate.

Store each vegetable with its own kind. 
Those “Taters and Onions” bins are best for 
either taters or onions. Onions and apples 
release gasses, such as methane, which can 
make others ripen or decay faster.

Out of Sight, Well in Mind
The downside to root cellaring is that 

you don’t see the vegetables every day. 
It’s easy to forget them. Research the best 
storage times for your vegetables, since 
they differ by variety. Acorn squash is best 
in the first month, while Hubbards can 
last until spring. Mild onions should be 
used within a few weeks while pungent 
varieties can last a year if they’re cured 
right. And both sweet and Irish potatoes 
should stay good at least until it’s time to 
replant in the spring.

Check your vegetables often. Gently 
squeeze the pumpkins to be sure they’re 
still rigid. Look for wrinkling in tubers. 
Lift bags and boxes to be sure no liquids 
are oozing out. If your vegetables start to 
spoil, it’s not compost time yet. Squash 
just beginning to soften can be roasted 
then stored as pureed flesh in the freezer. 
Peel onions’ outer layers and you may find 
the inside is still good. Sprouted potatoes 
can still be eaten if sprouts and any green 
parts are removed. And if your sweet po-
tatoes are sprouting, lucky you! Though 
all parts of the sweet potato are edible and 
nutritious, now is your chance to grow out 
some slips for spring planting. If they are 
stored well, sweet potatoes will bud about 
the time gardeners grow slips anyway.

If you choose to eat food that isn’t 
storing well, do not eat it raw. Always 
cook to a temperature over 160°F to kill 
any bacteria, which may be present within 
the vegetables.

Do not eat shriveled vegetables, 
whether they are squash, potatoes or 
alliums. Never eat anything that seeps 
liquid or has an unpleasant odor. Throw 
away vegetables with blemishes or decay. 
Though you may be able to salvage squash 
seeds, the rest is compost-worthy. Don’t 
even try to plant potatoes in the spring if 
they have decayed.

Storage Alternatives
So what if you don’t have a root cellar 

or even a basement? Don’t worry. Most 
houses have somewhere that will work 
for storing winter vegetables.

Consider the humidity, tempera-
ture, and ventilation requirements of 

each food. If your garage stays cold 
in the winter but doesn’t freeze, keep 
potatoes in a closed cardboard box on 
the concrete floor. Tiled entryways and 
closets can be 10 to 20°F cooler than the 
rest of the house, making them perfect 
for pumpkins and winter squash. Sweet 
potatoes may be happiest in the laundry 
room, where it’s warm and humid. And 
garlic looks idyllic tied in bundles to a 
kitchen wall, though it will last months 
longer in the garage.

Have you seen those Facebook shares 
that show a five-gallon bucket of carrots 
buried in the garden with a straw bale 
on top? Works great. In fact, if your area 
isn’t prone to negative temperatures, you 
can probably leave the root vegetables 
right in the ground. Many gardeners use 
this method if they’ve grown too many 
potatoes or carrots for in-house storage 
to support.

Garlic, carrots, and 
peppers can stay 
fresh for a couple 
months at least if 
stored properly.
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Check refrigerated vegetables  
regularly. If their odor increases, 

they’re starting to go bad. Discard 
or compost vegetables that have 

blackened, shriveled, become
slimy, or seep moisture.

To store in-ground, first make sure it’s 
a crop that can handle the cold. Sweet pota-
toes need to come inside. Second, consider 
your temperatures and moisture levels. If 
you live in warm locations where winter 
brings rain and the ground doesn’t drop 
below 50°F, root vegetables will just decay. 
And if you live in subzero temperatures, the 
vegetables will freeze along with the dirt. 
They’ll thaw mushy, bitter, and absolutely 
inedible. Gardeners with mild winters can 
toss thick mulch atop their potatoes and 
carrots then dig up what they need, when 
they need it. Those with harsh winters can 
dig a hole, insert a five-gallon bucket so the 
lip is at ground level, then fill with carrots 
and throw an intact bale of straw on top.

Another option for root vegetables 
is a bag of moist sawdust. Don’t use 
this for potatoes, as the moisture can 
quickly damage the tubers. It’s best for 
carrots, beets, turnips, and horseradish. 
Be sure the sawdust is fresh and clean. 
Toss root vegetables into the container 
along with the sawdust and sprinkle with 
water until just slightly damp. Keep the 
container cold to deter decay. Check the 
vegetables often.

Whether you use a refrigerator or the 
root cellar method, no vegetable will keep 
indefinitely. Squash that lasts six months 
in one home may be good for only four 
months in another. But knowing how 
to store your winter harvest allows you 
to enjoy the bounty through the frozen 
months and well into spring.

Canning, Freezing and Dehydrating
Altering the vegetables through can-

ning, freezing and dehydrating can extend 
life exponentially.

Water Bath Canning
All vegetables are too low acid to 

can within water. While tomatoes can 
stay safe with a little added vinegar or 
lemon juice, root vegetables need strong 
vinegar to keep them safe. Have you 
tried pickled beets? They’re delicious. 
Always use a 5 percent vinegar to can 
vegetables. Use an approved recipe and 
never alter measurements.

Pressure Canning
The list grows longer if you add pres-

sure. Potatoes and turnips are safe, even 
canned in water. But do not try pumpkin 
puree, even if acid is added, because the 
mixture is too thick for heat to fully pen-
etrate. Freeze any thick purées.

How Long Will It Last?
What can you expect from your vegetables if you store them correctly in the 
refrigerator or cool, dry areas, as described in the article.

Broccoli, cauliflower, Brussels sprouts   7-14 days

Cabbage      up to 2 months

Scallions and mild onions   2-4 weeks in the fridge

Pungent onions     up to a year

Garlic      3-5 months

Radishes     up to a month

Beets      1-3 months

Carrots and parsnips    2-6 months

Rutabagas     up to a month

Turnips       4-6 months

Horseradish     up to a year

Potatoes     up to 9 months

Acorn and spaghetti squash   4 weeks

Jack o’ lanterns     2-3 months

Butternut squash    up to 6 months

Hubbard squash     4-8 months

Decorative gourds    up to 6 months
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Freezing
Though food stored below 0°F stays 

safe indefinitely, quality declines after 3 to 
6 months. Some food freezes well, such as 
roasted pumpkin puree measured out for 
perfect pies, while others such as mashed 
potatoes become bitter and inedible. Most 
vegetables require blanching, which is 
quick cooking and cooling to stop the 
enzymatic action, which can make veg-
etables mushy and unpalatable. Blanching 
is unnecessary for tomatoes and peppers; 
the freezer is a great place to stockpile 
these until you’re ready to make salsa or 
marinara.

Dehydrating
The oldest and safest food preserva-

tion method, dehydrating used to be done 
on flat rocks. Now we have equipment that 
does the job better. With the elimination 
of moisture, bacteria do not grow. Some 
foods, such as potatoes, should be cooked 
beforehand. Always store dehydrated 
food in airtight containers, vacuum-sealed 
if possible, so moisture does not enter and 
spoil the food.

Gourds, potatoes, onions, and  
radishes should not be stored in 

plastic. They will last longer in 
cardboard or baskets and should be 

stored separately. Hanging onions 
and letting them dry after harvest 
helps them develop a thicker skin 

and cure any scratches or cuts.
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Fill Your Pantry with Help  
From Mother Nature

HoMeGroWn HArVest :: Wild Food and GaMe

Worried about how you’ll be able to supply the household food needs this winter without breaking the bank? You 
can fill your winter pantry quite generously at little to no expense by carving out the time to tap into the bountiful 
resources that Mother Nature has to offer. Simply take a hike on the wild side to hunt, gather, and harvest what 

nature most plentifully has to offer.
At Timberlakes Farm in the Missouri Ozarks, Jim and I (like many Countryside readers) have been at this endeavor for 

years because it’s an essential element and part of our self-sufficient lifestyle.
At this stage of the game, we have pretty much gotten to the point where we can supply the majority of our basic food 

needs — between the garden produce we can, dry, and freeze, the domestic poultry we raise and dress, the game we hunt and 
butcher, the milk and cheese we yield from our goat herd and the wild edibles (mushrooms, greens) we gather and put up.

To say that it hasn’t involved time, energy, and a lot of trips along the learning curve would be an outright mistruth. 
However, the rewards and sheer pride of going into winter with a full year’s supply of meat, fish, poultry, game, and veg-
gies far outweigh any negative aspects.

Because, as I mentioned, it’s been a practice-makes-perfect flow over the past 25 years (especially for me, who had never 
ever even picked up a gun, let alone hunted or butchered anything except a domestically raised chicken before I met up 
with Jim), I’ll share some of the knowledge we’ve gathered over time plus some time-saving tips about processing harvests 
from the wild.

By gaiL reynOLDS

Save Money on Your Food Bill

Author Gail Reynolds says two 
to three deer per year can shave 
$1,000 off their food bill.
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Wild Edibles for the Non-Hunter
If you’re apprehensive about hunt-

ing or a vegetarian dinner, there are still 
loads of wild edibles awaiting your har-
vest—mushrooms, wild grapes, water-
cress, fall greens, Jerusalem artichokes, 
and nuts, to mention only a few — that 
are available in the woods and byways 
throughout the world. These all can be 
put up for winter fodder in a variety of 
ways—freezing, canning, and drying.

To check on wild edibles where you 
reside, check with your conservation de-
partment to see if they have information 
tailored to your area. 

Fish and Seafood
Many folks who shy away from 

hunting wild game or fowl with fire-
arms or bow find themselves still com-
fortable with fishing and exploring the 
waterways.

Here, you’ll find—especially in 
the fall months—a “platter-full” food 
supply which can be frozen for winter 
meals.

Because the daily harvest limit for 
one person on most types of fish can pro-
vide a generous meal for a family of four, 
fishing is a perfect relaxing way to pump 
up your food supply. So every time you 
hang out that “gone-fishin’” sign this 
fall, think of it as one meal down—one 
that you won’t have to purchase at the 
grocery store.

In our section of Missouri, we are 
fortunate to have many lakes and wa-
terways at our disposal inhabited with 

a massive variety of edible fish. In ad-
dition, at our farm, we have three huge 
ponds which support the successful 
reproduction of bass, bluegill, catfish, 
and crappie—not to forget a handsome 
supply of frogs and turtles.

In most states, a fishing license is 
required. As a rule these are very inex-
pensive (the proceeds going to support 
the efforts of the conservation depart-
ment) and along with the license, you’ll 
be handed a booklet or brochure which 
outlines the open-season(s), the take 
limit (how many you can harvest in a 
given time), and the acceptable size for 
each type of water creature and fish that 
you are permitted to harvest.

While some varieties of fish are pre-
pared whole (with scales, heads, and guts 
removed), others require filleting. Learn-
ing how to filet a fish takes some getting 
used to, but the main goal technically is 
to separate out the fish flesh (with the 
use of long filet knife) from the skin (on 
the top sides) and bone (on the inside).

Whatever method is required, once 
the fish has been processed, in order 
to prevent spoilage it’s important to 
immediately and thoroughly wash the 
fish in cold water, removing any blood 
or intestinal debris, and freeze it.

I generally package my fish, washed 
and drained, in plastic zip-lock bags. This 
works well for us, since we eat it up fairly 
quickly. Many of our friends tell us that 
the best way to freeze fish is to put them 
in a waxed square carton (like those milk 
and some juices are packaged in) with 

To say that it hasn’t involved time, 
energy and a lot of trips along the 

learning curve would be an outright 
mistruth. However, the rewards and 
sheer pride of going into winter with 

a full year’s supply of meat, fish,  
poultry, game, and veggies far  

outweigh any negative aspects.

THE YIELDS

Normally, we take two or three 
deer each season and this pretty 
much provides for all our red-meat 
needs.

Here’s an idea on the yields and 
how money can be saved by hunting, 
harvesting and processing your own 
wild game:

• Deer: an adult whitetail deer in 
our vicinity usually averages, af-
ter dressed and cleaned, a yield of 
around 80 pounds of venison.

Given the portions that we (and 
now Michael) eat, one deer generally 
provides us with 50 meals (essentially 
a venison meal a week).

While deer is leaner and con-
tains more protein than beef, the 
grocery store prices of beef would be 
a fair equivalent by which to judge 
the savings.

A quality lean beef roast these 
days in our region is running close 
to $4 a pound. Each deer then, values 
right at $320. And for all three—
we’ve saved nearly $1,000 that would 
have otherwise been spent at the 
grocery store.

• Small game: The best way I can 
show a small game equivalent is to 
compare the game to the meals that 
they provide. Two large squirrels or 
rabbits = one meal. One fairly good-
sized raccoon = 4 meals; one goose = 
2 meals; one good-sized turkey = 4 
meals; 3 ducks = one meal; 12 doves 
= one meal; and 6-8 quail = one meal.

water, as they keep well for a longer pe-
riod without suffering from freezer burn.

Large turtles are also an avenue to 
a generous supply of meat, and while 
I am told that it is delicious, I’ve never 
been successful in preparing turtle that 
didn’t have the texture of rubber!
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If you know how to cook turtle meat 
or know someone who does, it’s prob-
ably well worth your effort as one large 
turtle provides a heck of a lot of meat!

Cleaning a turtle can be a chore, but 
there’s an easy way around this if you 
have a knife and a pair of shrub clippers. 
Use the clippers to remove the upper 
and bottom shell of the turtle from its 
hinges along the bottom of the turtle. 
Once you’ve accomplished this, you 
can carve out the various areas of flesh. 
Once again, immediately clean the meat 
in cold water and freeze for later use.

Hunting Wild Game and Fowl
For those who hunt (or want to 

start), there’s a plethora of flavorful and 
nutritious game meat available if you’re 
willing to invest the time to harvest it, 
dress it out, and process it for storage.

As in fishing, a hunting license is 
usually required. The cost is not that 
much and the license usually extends 
a full year (depending on the game), 
and when you compare the cost of the 
license to the cost you would pay for just 
one pound of good quality meat at the 
grocery store, it’s about a flush.

Because hunting is a practiced skill, 
it would be superfluous to go into detail 

on just how to go about it. If you’ve 
never been firearms hunting before, 
the first thing you need to do is to learn 
how to properly handle and shoot with 
a gun. Most conservation departments 
offer free courses on this very subject.

Just how to aim, fire, and procure 
your harvest is a little more difficult 
(especially if the creature is moving) 
and it’s a try-until-you-succeed sort of a 
deal. The best thing when you start out 
is to hang with an experienced hunting 

buddy. Watch, listen—then watch and 
listen some more.

Not only do hunting endeavors stack 
up pounds of meat for the household, 
they help balance the wildlife population 
and environment, promoting the chances 
for healthy survival of each species that 
co-inhabits the forests and woods.

The main issues at hand when hunt-
ing is that you follow the conservation 
guidelines to a “tee.” In other words, 
handle your firearm properly, hunt only 
during the specified season times and 
dates, ask permission before you hunt on 
someone’s property and don’t poach (do 
not hunt during off hours or off-season).

The reasons for these rules are three-
fold: safety is a top priority; you can be 
fined if you don’t follow the regulations 
(and possibly have your firearm con-
fiscated); the seasons are generally set 
on certain dates and at certain times on 
purpose—to filter out an overpopula-
tion of a certain species at the correct 
time of year when this should occur. 
Hunting during off-season (poaching) 
won’t do you or the wildlife in your area 
any favors as it can drastically impact 
the balance and natural life cycles of 
the different species that depend upon 
the forest habitat for continued survival.

Whether the wild game that you take qualifies as large game (deer, elk, bear, 
etc.), small game (squirrels, rabbits, raccoon, armadillo, ‘possum) or fowl (duck, 
goose, turkey, quail, or dove), the processing, at least the way we go about it, is 
pretty much the same.

Because we skin all our take—fowl and birds included—my main goal is to remove 
the outer fur/skin as easily and fluidly as possible (without having excess fur or hair 
fall onto the fleshy meat), so I can remove the guts, process the meat, clean it and put 
it up in the freezer as soon as I can to avoid unnecessary contamination, temperature 
changes, and spoilage.

Birds, Turkeys, Waterfowl, Small Game
With birds, turkeys, waterfowl and small game (rabbits, squirrels, raccoon, 

etc.), I go about this essentially the same way.

1. I cut off the legs — at the ankle for small game and at the knee joint and middle 
wing joint for birds, turkey, and waterfowl.

2. With my very sharp knife, I cut a slit around the neck (through the skin, but 
not all the way through the critter) leaving the head intact (so that I can use it for 
leverage later on in this process).

Processing Your 
Wild Game Harvest

So every time 
you hang out that 

“gone-fishin’” sign 
this fall, think of it 

as one meal down—
one that you won’t 
have to purchase at 
the grocery store.
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3. From this circular slit around the neck, 
I make an elongated slit (once again with 
my knife beneath the skin but not into the 
flesh) from the neck down on through to 
the bottom of the critter’s body.

4. Now, using my hands I carefully 
separate the skin (fur) from the flesh, 
starting from the neck down. If neces-
sary, I use my knife to help separate the 
fascia which connects this outer coat 
to the flesh—taking very careful small 
swipes just above the flesh.

5. Once the skin (outer coat) is sepa-
rated from the flesh to about the upper 
shoulder level (just above the front legs 
for small game and just above the wing 
for birds and fowl) I just peel it down 
—first over the front legs, then down 
the mid-body, then down the back legs. 
This is where I use the head for leverage, 
holding the head with one hand while I 
peel down with the other.

This is much like pulling pajamas 
off a toddler and the end-product (the 
furry skin) really does look just like that. 
The benefit of doing it this way is that 
the feathers or fur very rarely touch the 
inner flesh and I try to avoid this from 
happening as much as I can because it 
is a royal pain to try to get that fur or 
feathers off the flesh later on.

Also, if you’re interested in try-
ing your hand at tanning, this process 
gives you a pelt that’s quite attractive, 
completely whole and not disrupted by 
shreds or knife cuts.

6. Once I have the outer coat removed 
and the critter skinned, I remove the head 
by simply cutting it off with my knife and 
remove the intestines by making a knife 
slice through the lower abdomen.

7. In most cases, I do not make a knife 
cut up into the breast cage to enable me 
to get to the heart and lungs. I remove 
the lower intestines first (with my hand) 
and then reach up into the chest cavity 
to remove the heart and lungs.

8. At this point, I use the hose to fully 
wash out the inside of the animal or fowl 
and I fully wash off my workspace so 
that I can carve the meat into the por-
tions I will be using for cooking.

9. In the case of small birds, this is it—they 
go in the house to be thoroughly cleaned 
and detailed in cold water. I allow them 
to drain for a short while (standing them 
upright in a dish drainer used for just 

this purpose) and then I package them 
in plastic bags first, wrap the plastic bags 
with freezer paper, label up the top of the 
package with the type of meat and the 
date (so I can use the oldest stuff first) and 
then pop them into the freezer.

10. In the case of small game, turkeys or 
large fowl, I cut up my meat in portions 
as follows: four legs (cut off at the joint to 
the body); chest cage; mid-section; and 
saddle (pelvic/back area). If the animal 
is on the large size, I sometimes split the 
back legs into two portions at the knee 
joint so that I have two thigh portions 
and two shin portions.

11. In the kitchen I wash and clean the 
meat thoroughly in cold water, allow the 
pieces to drain and then package them 
(same as with the birds) for the freezer.

Large Game
While the process is similar for large 

game, it entails more work and for our 
deer, of course, it requires hanging the 
animal up off the ground for the skin-
ning portion.

Once you have downed a large 
animal, the first thing on order is to gut 
it as soon as possible. We do this in the 
field by rolling the carcass on its back, 
spreading the hind legs and making 
a slit along the centerline of the belly 
from the breastbone down to the tail. Be 
sure to slit through the thick abdominal 
muscle, but avoid cutting directly into 
the intestines.

Cut around the anus, drawing it 
up into the body cavity. Then turn the 
body on its side, remove the innards and 
save the heart and liver, if you wish, for 
cleaning and storage in the freezer when 
you get back home.

Now, roll the animal belly side 
down and allow the blood to drain out. 
Tag it according to your state regulations 
and rules, and once it’s fairly drained 
out, drag the animal by the head (up-
wards so that the draining can continue), 
load it and take home.

Once you arrive home (in some 
states you have to register your take at 
a deer-checking station), hang the ani-
mal from a tree or rafter so that it’s low 
enough for you to work on, but is not 
touching the ground.

As a matter of preference, we hang 
ours by the neck with its head facing the 
sky—mainly so that it can continue to 
drain and also, because even though this 
is a large animal, we still skin it in the 

same manner—just with a few different 
types of cuts.

First, cut off the hooves, then make 
a slit around the neck and from that slit, 
make two diagonal slits (from the neck 
down to the bottom on the body) along 
the back and also on the underside.

Begin to peel the hide off the animal 
from neck down to the front legs. From 
here, make a knife slit along and down 
each leg and peel away.

Continue peeling down the body 
until you reach the back legs and make 
knife slits along and down each leg so 
that you can continue remove the pelt.

Once this is completed, you can 
generally peel off the rest of the hide 
(tail and all) with no sweat.

For large game, Jim cuts and saws 
the animal (in our case, deer) into fairly 
large workable chunks while it’s still 
hanging, and places these into a wheel-
barrow for hauling to an outdoor initial 
processing area.

Once all sections have been cut, the 
wheelbarrow is taken to a picnic table 
where the meat is very diligently hosed 
off and washed.

At this point, Jim saws the neck, 
mid-back and saddle sections into meal-
sized bone-in roasts. The same is done 
with the bottom section of each leg.

With all of the rest of the remain-
ing flesh, he removes the bones and 
these portions of meat are either cut 
into steak slices or into boneless roasts. 
The cut pieces are then rewashed very 
thoroughly, placed in a sterile bucket or 
container and brought into the house for 
the final clean and packaging.

Under cold water, I re-wash and 
inspect the meat, making sure that any 
traces of debris have been removed. I 
allow the washed pieces to drain in a 
kitchen dish drainer which we have set 
aside just for this purpose.

Any portions of meat that are 
ragged or sinewy are packaged together 
to be ground up for sausage or placed 
on the dehydrator as marinated strips 
of deer jerky.

Once the excess water has drained 
off the meat, I wrap each piece in a plas-
tic bag, then wrap each plastic bagged-
piece with freezer wrap. This extra 
insulation helps prevent the meat from 
getting freezer burn, we have found, and 
it is worth the extra effort.

The packages are labeled by the 
type of meat and the date and then 
carted off to the freezer.
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