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Dear Home Food Preserver, 
 

It is always exciting to see new growth shoot 

from the earth.  Those who can cut asparagus stems 

directly from the ground are indeed fortunate to 

enjoy this delicate vegetable at its peak of flavor.  

Bright red stems of rhubarb provide a tangy dessert 

and home grown strawberries will soon be available.  

Combining the two produces wonderful jams, jellies 

and desserts.  Perennial herbs surface early.  The 

mint in our gardens make us think of mint jelly; a 

recipe is on page 4. 

We also anticipate meeting many of you at our 

food preservation classes and at dial gauge testing 

events.  Schedules for both are included with this 

newsletter. 

Best wishes as you prepare for another season of 

harvest and preserving. 

 

 

 

Nancy R. Wiker 

Extension Educator — FCS, Penn State Extension 

 

 

 

                                    

Martha Zepp 

Food Preservation Consultant, Penn State Extension 
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By the end of May both 

rhubarb and strawberries are 

abundant.  Here’s a jam 

combining these favorites.  

While a touch of ginger 

intensifies the flavors of 

strawberry and rhubarb, the 

jam can be made without the ginger. 

 

 
 

Did you Know...  It is no longer necessary to  

pre-warm the sealing compound on lids before 

placing them on the jar.  However, wash the lids 

in warm, soapy water, rinse, dry and keep at 

room temperature until ready for canning.  

Never use a lid twice.  After the first use, the lid 

will no longer seal effectively. 
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Gingered Spring Jam 
Using some slightly under ripe berries adds 

some natural pectin to jam helping to provide a 

firmer set.  Also choose some berries that are just 

ripe for a good flavor.  This jam has a very soft set 

and is more firm if refrigerated. 
 

2 quarts strawberries 

1 pound rhubarb 

2 ounces crystallized ginger*, minced 

¼ cup lemon juice 

6 tablespoons Ball® Classic Pectin 

5½ cups sugar 
 

Wash jars, bands, and lids. 

Crush strawberries and measure 4 cups.  Finely chop 

rhubarb and measure 2½ cups.  Combine straw-

berries, rhubarb, ginger, and lemon juice in a large 

saucepot.  Stir in pectin.  (Add ½ teaspoon butter or 

margarine to reduce foaming, if desired.)  Bring 

mixture to a boil over high heat, stirring constantly.  

Add sugar.  Return mixture to a rolling boil.  Boil 

hard 1 minute, stirring constantly.  Remove from 

heat. Skim foam if necessary.  Wipe jar rim clean.  

Place lid on jar with sealing compound next to glass.  

Screw band down evenly and firmly just until a 

point of resistance is met—fingertip tight.  Process 

10 minutes in a boiling-water canner.                                    

Yield:  about 8 half-pints. 
Source:  adapted from Ball Blue Book 
 

*Our taste testers at the office thought this had a 

strong ginger flavor.  If you like less bite, try it with 

less ginger.  Crystallized ginger can be found in the 

bulk food section of some markets or in small brand 

name packs in most supermarkets. 

 

 

When the supply is greatest and the price is low, 

extend your enjoyment of strawberries by freezing 

some. Tray freezing allows you to preserve them 

without sugar. Simply wash, drain, and remove 

stems from whole berries and place in a single layer 

on a tray, place in the freezer, and freeze until 

firm—an hour or two. Remove from the tray and 

pack into zip-type freezer bags or plastic containers. 

Frozen this way, it is easy to remove just the amount 

of berries you want to use at one time. Frozen whole 

berries make good fruit smoothies; they are also 

good partially thawed and eaten whole as a snack. 

Freezing Strawberries  

 Because the whole berries have been frozen 

without sugar, they can be thawed, crushed, and 

used to make jelly or jam later.  

For sauces and shortcake year-round, sweeten 

berries before freezing. To freeze whole berries in 

syrup, put the berries into containers and cover with 

sugar dissolved in an equal amount of water. For a 

dry sugar pack, add ¾ cup sugar to 1 quart whole, 

sliced, or crushed berries and mix thoroughly. Let 

stand for 15 minutes to draw liquid. Make sure there 

are no sugar crystals left on the strawberries, bowl 

or mixing spoon before placing in containers. Allow 

½ inch headspace per pint for liquid to expand. 

Freeze at 0°F or below.  

Sugar helps to maintain the color and texture of 

the berries. Berries that are crushed can be frozen 

with sugar substitutes but generally yield a product 

that does not have the plump texture and good color 

of those packed in sugar.  

Strawberry Fruit Roll-ups 
 
 

Roll-ups is the modern name for traditional fruit 

leathers.  To make berry leather, cut fruit into chunks 

and place in the top of a double boiler.  Cover and 

steam for 15 to 20 minutes or until the fruit is soft 

and a thermometer placed in the fruit mixture 

registers 160°F, or cook the cut-up fruit in a glass 

casserole in the microwave oven on full power for  

6 to 8 minutes per two cups of fruit, stirring every  

2 minutes.  (The purpose of heating the puree to   

160°F is to kill bacteria such as E. coli that might 

survive the drying process if present.  It also stops 

the maturing action of enzymes in the fruit and 

speeds the drying process.)  Puree fruit in blender 

with ½ teaspoon ascorbic acid crystals or 2 table-

spoons lemon juice per 2 cups of fruit to protect the 

color and help destroy bacteria during drying.  You 

may sieve the puree through a fine sieve to remove 

most of the seeds.  The puree may be sweetened with 

1 to 2 tablespoons of sugar, corn syrup or honey per 

2 cups of fruit.  The natural sweetness of the fruit 

and of added sweeteners concentrates during drying.  

Gauge the amount of sweetening you add 

accordingly.  Adding a sweetener will make the 

leather tacky and the sugar may crystallize if stored 

for several months.   

Because the strawberries have a high moisture 

content, you can mix the strawberry puree with 

applesauce for quicker drying.   
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Rhubarb by itself or with other fruits makes 

delicious jams and jellies. Although the flavor holds 

up well, they are best used within a few months 

because rhubarb jams lose color as they sit in 

storage. 

The best rhubarb has firm, 

crisp, tender, well-colored stalks 

with few fibers. The deeper the red, 

the more flavorful the stalk will be. 

Use only the stalks—the leaves are 

poisonous.  

Rhubarb may be blanched or 

frozen raw. Blanching rhubarb in boiling water for          

1 minute and cooling it promptly in cold water helps 

retain its color and flavor. Caution: don’t over-

blanch or you will have a watery mess. To freeze 

rhubarb raw it may be cut into ½ inch to 1 inch 

pieces or into lengths to fit the package. It can be 

frozen sweetened or unsweetened. To freeze without 

sugar, simply pack raw or blanched rhubarb into 

containers without sugar allowing ½ inch headspace.  

Use jars or containers with wide top openings. It can 

also be frozen by the tray method (refer to freezing 

strawberries on page 2) and frozen in freezer bags. 

Unsweetened rhubarb is best used within 6 months. 

If preferred, the rhubarb can be covered and frozen 

with syrup made of 2¾ cups sugar and 4 cups water. 

Use frozen rhubarb in fruit sauces, pies, cakes, 

cobblers, and crisps. 

Cooked sweetened rhubarb sauce freezes well 

and is ready to use when thawed. If you wish to 

thicken a sauce for freezing, use tapioca, cooked 

instant Clear Jel® or ThermFlo®. Avoid cornstarch 

or flour thickeners as they tend to separate when 

frozen.  

Rhubarb 

Spray a cookie sheet with vegetable spray or line 

with plastic wrap or Release® foil—do not use 

waxed paper or regular foil.  Spread the fruit puree 

over the pan to a depth of ⅛ to ¼ inch.  Dry in an 

oven or dehydrator at 140-145°F.  If the oven 

temperature gets too hot, turn the oven off for a short 

time to reduce the temperature.  It will take 4 to 10 

hours to dry. 

Dried fruit leather will be translucent and slightly 

tacky to the touch.  No indentations should remain 

when touched lightly.  It will peel easily from the 

pan.  Remove from the pan while still warm.  

To store:  Roll the leather in plastic wrap or 

waxed paper.  It may be stored as one piece or cut 

into 1 inch strips.  Make sure the leather is 

completely dry before storing in an air tight 

container.  It will retain good quality for up to one 

year in the freezer, several months in the refrigerator, 

or one to two months at room temperature. 

 

Asparagus 

 

One of spring’s favorite 

vegetables, asparagus is so delicate 

that it requires special care.  Start by 

selecting young tender spears that 

are firm, straight, uniformly sized 

and with closed, compact tips.  If 

you grow your own asparagus, 

harvest spears when they are 4 to 10 inches long.  

Harvest spears at least every other day to prevent 

spears from becoming fibrous.  It is best to cut 

asparagus spears 1 to 2 inches below the soil level.  

Discontinue harvest when spear diameter becomes 

less than ⅜ of an inch.  Avoid spears with excess 

sand; it is difficult to wash out. 

White or blanched asparagus is grown by 

shading the spears with mounds of soil or mulch so 

that sunlight never reaches the plant.  White  

asparagus is more fibrous than green asparagus and 

has a stronger, slightly bitter flavor.  

 Fresh asparagus needs to be kept cold to 

preserve its tenderness and natural sweetness.  

Asparagus is best eaten or preserved the day it is 

purchased or harvested but will keep up to 3 days 

if refrigerated.  Wrap it in a damp cloth and store it 

in a perforated plastic bag in the refrigerator.  

Some people prefer to place bundled stalks upright 

in 1 inch of water in a glass or measuring cup in 

the refrigerator. 

 To prepare asparagus, wash thoroughly and 

sort into sizes.  Trim at least ½ inch from the 

bottom of each spear where the stem begins to 

toughen.  Remove scales with a sharp knife. 
 

Freezing Asparagus 

Cut asparagus into even lengths to fit 

containers or to other desired lengths.  Blanch by 

lowering one pound of asparagus in one gallon of 

actively boiling water, cover, and start counting the 

blanching time when the water returns to a boil.  

Blanch small spears 2 minutes, medium spears           

3 minutes, and large spears 4 minutes.  As soon as 

blanching is complete, cool asparagus quickly in 

three to four gallons of cold water.  Asparagus can 

also be steam blanched which requires 50% more 

time.   
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Spears of asparagus may be quick frozen before 

being packaged; this prevents it from freezing as 

one mass.  Place the blanched asparagus one layer 

deep on cookie sheets or shallow trays and freeze 

uncovered just until solid—four to six hours.  Then 

quickly package and seal. 

In its fresh state, asparagus has a high water 

content.  As it freezes, the water changes to ice 

crystals causing the cells to break down.  As a 

result, frozen asparagus may seem less firm than 

some frozen vegetables. 

  

Canning Asparagus 
Asparagus is a low acid vegetable and must be 

processed in a pressure canner to be safe.  To can 

asparagus, prepare the asparagus as above cutting 

into 1 inch pieces or leaving whole.  To hot pack, 

cover the asparagus with boiling water; boil                  

2 to 3 minutes.  Pack hot into hot jars, leaving               

1 inch head space.  One-half teaspoon salt may be 

added per pint, if desired.  Fill jar to 1 inch from the 

top with boiling hot cooking liquid or water.  

Remove air bubbles. Wipe jar rims and adjust lids.  

For a raw pack, pack the raw asparagus tightly into 

hot jars, leaving 1 inch headspace.  Fill jars to                    

1 inch from the top with boiling water.  Process hot 

or raw packed asparagus in a dial gauge pressure 

canner at 11 pounds pressure or a weighted gauge 

pressure canner at 10 pounds pressure for                              

30 minutes for pints and 40 minutes for quarts.  

(Make pressure adjustments for higher altitudes.)  

The long processing time and high temperature 

produces a softer product than fresh asparagus. 

Several recipes for pickled asparagus have 

surfaced.  Keep in mind even pickled products will 

only be safe if enough vinegar has been added to 

increase the acidity.  Pack the asparagus loosely so 

that adequate vinegar is in the jar.  Avoid adding 

large amounts of other low acid flavoring 

ingredients such as onion, garlic, and peppers.  

Make sure you are using vinegar of 5% acidity.  

Use a scientifically tested recipe.  Asparagus 

pickles must be processed in a boiling water bath 

for safety.   

Why Blanch:  
Blanching stops the action of enzymes in the  

ripening process and improves the flavor, color, 

texture, and nutrient retention of the vegetables. 

 

 

 

More Than Mint Tea 

Do you have mint growing in your garden?  

Besides adding it to iced tea or enjoying what folks 

here in Lancaster County call meadow tea, you can 

make delicious mint jelly. 

Mint jelly requires the addition of a strongly 

acidic ingredient in order to produce a gel.  Some 

recipes add cider vinegar while others use lemon 

juice.  Follow the recipe that comes with the pectin 

product you choose.  Green food coloring, while 

optional, is often added to give the finished jelly a 

pleasing color.  While mint jelly is traditionally 

served with roast lamb, it can also be mixed into 

other sauces.  Melted, it can be used as a glaze on 

fruit desserts.  The flavor pairs nicely with pears and 

pineapple.  Thin the jelly a little in the microwave 

and use it as a topping for ice cream. 

 Here is one recipe for making mint jelly.  

Harvest leaves in the morning after dew has 

evaporated and before the sun destroys essential oils.  

Select leaves that are free of blemishes and insects 

and that have tender stems.   

 Small half-cup jars are suitable for this recipe for 

gifting.  Note that jars do need to be sterilized in 

order to process the jelly for only 5 minutes.   
 

Mint Jelly with Liquid Pectin 
 

1¾ cups mint juice (1½ cups firmly packed fresh 

mint and 2¼ cups water) 

3½ cups sugar 

2 tablespoons lemon juice 

1 pouch liquid pectin (3 oz.) 
 

To prepare juice—Wash mint, crush leaves and 

stems or finely chop.  Place in saucepan, add water 

and bring quickly to a boil.  Remove from heat, 

cover and let stand 10 minutes.  (A few drops of 

green-food coloring can be added if desired.)  Strain 

to remove mint.  Discard mint. 

To make jelly—Sterilize canning jars.  Measure 

mint juice into a large saucepot.  Stir in the sugar 

and lemon juice.  (If desired, ½ teaspoon butter or 

margarine may be added to prevent foaming.)  Place 

on high heat, stir constantly and bring to a full boil 

that cannot be stirred down.  Add the liquid pectin 

and heat again to a full rolling boil.  Boil hard for             

1 minute.  Remove from heat; quickly skim off 

foam.  Pour jelly immediately into hot canning jars, 

leaving ¼ inch headspace.  Wipe jar rims and adjust 

lids.  Process 5 minutes in a boiling water bath.  
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New to Canning:  No Canner? 

Pectin — Form Makes a Difference 

 Always use the form of pectin specified in a 

recipe.  Never substitute one form of pectin for 

another.  Follow the manufacturer’s directions for 

best results. 

 When using liquid pectin the sugar is cooked 

with the fruit before liquid pectin is added to the 

boiling mixture.  Powdered pectin is added to the 

fruit before it is cooked, and the sugar is added after 

the fruit-pectin mixture has come to a full boil. 

 If you want to reduce the amount of sugar or 

sweeten a jam with a sugar substitute, you must use 

a special pectin designed for less or no added sugar.  

Reducing the amount of sugar in a jam made with 

regular pectin, either liquid or powdered, will result 

in a runny spread.  Measure all ingredients exactly; 

this is especially important with sugar. Measure 

sugar in a metal (dry) measuring cup and level with 

a straight edge. 

 Note that jellies and jams made with less or no 

sugar pectin may require a longer process time than 

traditional sweet spreads because the large amount 

of sugar helps to control microbial growth.  Sugar 

also helps maintain the color of spreads—especially 

during storage.  Spreads made with pumpkin (a low 

acid food), should be frozen and not canned. 

If you would like to try canning but do not have 

a water bath canner for high acid foods, you can 

create a canner from any stock pot that is deep 

enough to hold a rack, the jars and space to cover the 

jars with at least one inch of boiling water.  A little 

extra space must be allowed for the water to boil 

rapidly without going over the edge of the pan.  The 

pan must have a lid or cover to hold the heat in.  If 

you don’t have a suitable lid, place a baking sheet 

over the pot.  Alternative racks can be a round 

cooling rack, a perforated disk with holes to allow 

water to circulate, or you can create a rack by tying 

jar rings together with twisties. 

 Sorry—for low acid foods, there are no 

alternatives for a pressure canner.  Do not use a 

small pressure cooker for pressure canning.   

 (Remove from heat; remove lid from canner; allow 

jars to sit in canner for 5 minutes.  Remove from 

canner.)  Makes 3 or 4 half-pint jars.                                          

Basics to Remember 

After completing the processing 

time in a boiling water bath, turn 

the heat off the canner and 

remove from the burner.  

Remove the lid from the canner 

and allow the jars to sit in the 

canner for five minutes before removing to a towel 

lined counter. 

If you are removing lots of jars from a canner 

or are processing several canner loads of jars 

during the day, be sure to allow an inch or two 

between the jars so that air can circulate between 

the jars to cool them within a reasonable time.  

Some folks have had jars of green beans, corn, and 

tomatoes spoil because the jars maintained heat in 

the center and thermophylic bacteria became active 

in the warm product. 

Reprocessing Jars 

Can food be reprocessed if lids fail to seal or if it 

was incorrectly processed?  Food can only be 

reprocessed within 24 hours of canning it.  If more 

than 24 hours have passed since canning the food, 

the canned food should be discarded.  To reprocess 

food, remove the lid, check the jar-sealing surface 

for tiny nicks, and, if necessary, put the food into a 

new jar.  Use a new prepared lid and reprocess using 

the same processing time.  Because the quality of 

reprocessed food is lower than food processed only 

one time and there is a lot of time and effort 

involved in reprocessing, you may choose to 

refrigerate the food and use it within 2 days or to 

freeze the food.  Adjust the headspace to 1½ inches 

and freeze in the jar or place the food in a 

recommended freezer container.  Drain vegetables 

before freezing. 

Jar Breakage 

Use jars manufactured for home canning, 

examine jars to avoid ones with hairline cracks, use 

a canning rack to avoid direct contact with the 

bottom of the canner, put hot foods in preheated 

jars, and have the water in the canner at the correct 

temperature for the method of pack.  Jars packed 

with raw food should be placed in a canner filled 

with water heated to 140°F; jars packed with hot 

food should be placed in a  canner filled with water 

heated to 180°F.   
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________________________________________________ 

Pressure Canner Dial Gauge Testing 
 Three causes of jars breaking are thermal shock, 

internal pressure, and impact breaks.  Thermal shock 

is identified by a crack running around the base of 

the jar; sometimes it extends up the side. To avoid 

cracks caused by thermal breakage, avoid sudden 

temperature changes such as putting hot food in a 

cold jar, putting a cold jar in hot water, or placing a 

hot jar on a cool or wet surface.  Avoid using metal 

knives or metal spatulas to remove air bubbles or 

using steel wool pads to clean jars—both stress the 

glass. 

 Internal pressure breaks form a vertical crack on 

the side of the jar that divides and forks into two 

fissures.  Avoid pressure breaks by providing 

adequate headspace in jars for food to expand when 

heated.  Keep the heat steady during processing.  

Avoid reducing canner pressure under running water 

or lifting the pressure control before pressure drops 

to zero.   

 Impact breaks originate at the point of impact 

and fissures radiate from the point of contact.  

Handle jars carefully to avoid dropping, hitting, or 

bumping the jars.  Avoid using old jars; the life 

expectancy of a jar is about 10 years.  (It’s not a 

good idea to buy jars at yard sales.) 
Source:  “Answers to Frequently Asked Questions on 

Canning Food”, Susie Lyons, University of Arizona. 

If you do any canning of low acid foods, it is 

necessary to use a pressure canner.  If the pressure 

on your canner is indicated with a dial, you should 

have it tested at the beginning of each canning 

season.  Gauges that are not accurate can cause food 

to spoil.  Again this year, we will offer testing at 

locations across the county.   

 

Date Time Store Location 

May 28 1:00-  

3:00       

pm 

J.B. Hostetter 

and Son 

Mount Joy 

June 20 1:00-

3:00   

pm 

Weaver’s Store Fivepointville 

June 26 1:00-

3:00  

pm 

Good’s Store Schaeffers-

town 

June 26 1:00-

3:00 

pm   

Good’s Store East Earl 

June 26 6:00-

8:00 

pm 

Good’s Store Ephrata 

June 27 10:00 

am — 

12:00 

Noon 

Good’s Store Quarryville 

2015 Off-Site Testing Locations 

Dial Gauge Testing is offered at the Lancaster County 

Extension office, 1383 Arcadia Rd., Rm. 140, Lancaster, PA  

17601 on Wednesdays, 10:00 a.m. — 2:00 p.m.  Call               

717-394-6851 for a Wednesday appointment.  No charge 

for testing service.  

Resources 

• New editions of two basic food preservation books 

using research based scientific processes for canning 

were issued in 2014.  These books are the Ball Blue 

Book Guide to Preserving® based upon the research 

done by the Jardin Company and So Easy to Preserve, 

6th edition, published by the University of Georgia where 

the majority of the USDA research on home canning is 

conducted.  Each book includes some new recipes and 

also some changes in canning recommendations.  The 

Ball Blue Book is available in many stores that sell 

canning supplies.  So Easy to Preserve is available at 

www.uga.edu/nchfp and at some Penn State Extension 

offices including the one in Lancaster County. 

•  Learn more about drying fruit leathers:  “Leathers 

and Jerkies Fact Sheet” No 9.311; Colorado State 

University Extension    http://www.ext.colostate.edu/

pubs/foodnut/09311.pdf   

•  Let’s Preserve Fact Sheets on 19 topics from Penn 

State Extension:  http://extension.psu.edu/food/

preservation/safe-methods 

•  Martha will be in the office most Wednesdays 

between 10:00 and 2:00 to answer phone calls about 

food preservation.  Call 717-394-6851. 

mailto:kfl2@psu.edu
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