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Foreword

The basements at both my grandmother and mother’s houses were always fully stocked with jars of jam, pickled beets, onions, and cucumbers of every kind—Asian cucumber, salt cucumber, and my mother’s specialty, mustard cucumber with yellow mustard seeds that we preferably ate instantly. The jars were beautifully stacked on the shelves with handwritten labels and the date it was made. Their kitchens always had an aroma of juice and jam and they would make “left-over juice” with the berries that had been used for blackcurrant jelly—a ready-to-drink juice for everyday use—so that not a single raw material was wasted. In the kitchen, juice would be slowly draining and the strong scent of vinegar from the pickled green tomatoes and onions pinched the nose.

As a child during the ’50s I would always accompany my mother and grandmother to the market in Tomelilla and the Möllevångsmarket in Malmö. They would inspect the raw materials and I would help carry them home to our kitchen. My mother would always make “drottningssylt,” a jam made out of raspberries and blueberries, for the rice pudding on Christmas eve, and my father needed blueberry jam for his thin and crispy pancakes. My mother’s blackcurrant jelly would be served with the Sunday roast and roasted chicken. My father would go buy the meat and would loudly and clearly request which exact piece of meat he wanted.

Green tomato marmalade with ginger and cinnamon was served with a fresh pot of tea and my mother’s tasty graham crackers. My mother was very talented in the kitchen and had been taught in a rectory as a young girl, which she often mentioned while she was baking or cooking in the kitchen. When we were really pulling out all the stops we would serve calf with a creamy sauce and marble potatoes and pickles with fresh parsley and jelly.
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We would most often serve lingonberry jam with potato puffs, meatballs, and crispy spareribs. Small, beautiful beets would be served with the homemade Christmas pressed brawn and calf headcheese, that they would call “bigat.” A bottle of vinegar would always be placed on the table with these kinds of foods. You rarely see the bottle of vinegar on any dinner table these days, but in my parent’s home it would often be brought out, especially when we ate things like beans, eel, or catfish with horseradish sauce.

We would often eat lingonberry jam with cold milk as an everyday dessert, and on Saturdays and Sundays lingonberry pears and ginger pears would be served with whipped cream. Jam and whipped cream was a natural side to waffles and pancakes. French toast with applesauce, and pancakes with bacon with stirred cranberry jam made the mouth water. Lingonberry jam would also be served with stuffed cabbage rolls and cabbage pudding. When I think back on my childhood the scent of cooked foods in the kitchen is prevalent, and I also remember my parents discussing the quality of the ingredients available. They wanted the best-quality meats for the beef stew and good ground pork for meatballs and so on.

When I first began working at the Savoy in Malmö, they would serve small pickled beets with the stuffed cabbage rolls, instead of cranberry jam, which is a combination I also very much enjoy. The Hotel Savoy in Malmö had regulars such as Sten Broman, Fritiof Nilsson Piraten (“the Pirate”) and Bank Director Lindskog. These men loved traditional home-cooked foods, which were prepared perfectly under the supervision of the main chef Einar Petterson. Now and then we would serve Småländsk cheesecake with redcurrant jam and lightly whipped cream, which tasted amazing. The cheesecake was delivered by train from a specialist in Småland to Malmö central station. After the split-pea soup on Thursdays, we would serve pancakes with raspberry, cloudberry, or strawberry jam and lightly whipped cream for dessert.

When I first started out as a pastry chef apprentice I was fortunate enough to work in multiple places where many of these traditions were still in place. We would pickle and preserve orange peels and green, yellow, and red pears for the decoration of tarts and as an ingredient in frozen pudding that would be served with cotton candy. Pineapple slices would be worked into pralines and apricots were soaked in water and then boiled into jam, marmalade, or jelly. Applesauce and apple jelly, raspberry jam, strawberry jam, gooseberry jam, prune jam, and banana jam were often prepared and made use of in bakeries back then. Generous amounts of jam would be used for roll tarts, puffed pastries, biscuits, and thumb print cookies. A variety of compotes, like apple compote, prune compote, apricot compote, and plum compote would be served with pastries.

However, it was not until I travelled outside of Sweden that I would learn how to properly boil jam and marmalade the traditional way. In Switzerland and France the traditions were strong and the fruit and berries of high quality.

When we first started boiling jam and marmalade the traditional way at Olof Viktors bakery in Glemminge, Sweden, we experienced an instant success. Today, we boil about 400 jars daily in our jam boilery. Plum tomato marmalade with Tahiti vanilla and macaroon almonds is the most popular jam variety to eat with cheese, which it seems is what jam is most used for these days. At Hedh & Escalante Chocolatier in Malmö they also boil many different kinds of chocolate marmalades and South American varieties.

Three years ago project manager Hans Naess and I met in Flen, where we decided to start an educational program for jam makers. We visited the queen of jam and marmalade, Cristine Ferber, in Alsace, France, to have a look at, as well as taste, her products. Our goal was to boil jams of similar superior quality without the help of processed pectin and other unnatural preservatives. We also visited Britain in order to study their preserve traditions as well. We have now founded Svenska Syltsällskapet (The Swedish Preserve Organization). In order to join the organization you have to pass an exam: you have to boil small batches of jam in copper kettles without processed pectin or preservatives.

I dedicated the summer and fall of 2005 to boiling preserves and writing texts on that exact subject. With me I had the pastry chef apprentice Jan-Erik Lilja, who also helped me with my previous book, Chocolate. He was a great help in the creation of this book. There have been early mornings at the market “Möllevångstorget” in Malmö where fresh fruit and berries were bought followed by long days in the kitchen with hot copper commodities and hundreds of sterilized jars. Jan-Erik once pleaded to not have us begin at 6 a.m. every single morning, to no avail. The hunt for certain fruits or berries could be quite enthralling, and we would not let anything get in the way of getting precisely the raw materials we wanted. Jan-Erik has, just like myself, a great passion for the art of sweets and I wish him the very best of luck with his future career as a pastry chef, a career which has given me so much.

Lastly, I would like to dedicate this book to my dear mother that we photographed at our cordial and cake party at my sister Gunilla’s house. It was my mother’s genuine interest in food, coupled with my years of study at the Savoy Hotel in Malmö, that formed the basis of my development as a pastry chef.

 

Malmö, March 2006

Jan Hedh
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Jan Hedh's partner from Chocolatier AB, Maria Escalante, with his daughter, Cecilia.
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The History of Sugar and Preserves

Honey is the oldest sweetener in the world. Old cave paintings illustrate how they would gather honey from wild bees, at least ten thousand years ago. In Egypt there’s been discoveries of five-thousand-year-old tomb paintings that show people producing honey by squeezing honeycombs.

Researchers have found that honey was used for baking and conservation. As time passed humans learned more about the bee and the combs, and many authors in antiquity describe the methods of beekeeping. During the Middle Ages honey had a very important function as a sweetener for food, pastries, and wine. The very first preserves were most likely based on honey.
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Berry and fruit preserves from the bakery Henri Auer in Nice.

Honey is produced by bees that collect nectar from flowers, which is then converted into honey in the hive. The water-retaining nectar contains cane sugar, which breaks down into fructose and glucose with the help of bee enzymes. The nectar contains about 40 percent sugar, while the finished honey contains 75 to 80 percent sugar.

The first plant used for the production of sugar on a large scale was the sugarcane. In India, people learned to squeeze the juice from sugarcane as early as the year 300 BC. Eventually, people learned that it was possible to evaporate the water in the sugarcane juice through boiling and thereby obtain sugar in solid form. Sugarcane plantations spread eastward to China and west to Persia, and through the spread of Islam during the 600s the Arabs finally brought sugar to the Mediterranean region.

During the Middle Ages, Venice was Europe’s main place of import for sugar. Refineries were also built there, and the sugar was then exported to the rest of Europe from Venice. However, it was still a luxury that few had access to. The first we know that sugar was mentioned in Sweden was in a document from 1327 in connection with the funeral of St. Bridget’s father.

The Spanish and Portuguese colonizers brought the sugarcane with them to West India and Brazil, and before long the plant had spread throughout most of the New World, including the Philippines and Australia. Sugar was still considered a luxury at the beginning of the 1700s, but with time the production increased and sugar was made available for most people. By the middle of the 1800s the yearly consumption of sugar in Sweden had reached around 9 lbs (4 kg) per person.

As time passed sugar rapidly became a necessity for the peoples of Europe. A new source of sugar was now grown, in the form of a sugar beet. This plant contained the same amount of sugar as sugarcane, about 17 percent. Nordic beet sugar production began in 1837, when the first sugar manufacturer was built in Malmö.

Preserving fruit and making jam became popular during the Middle Ages in the Near East, where they had access to sugarcane. It is said that it was the Knights Templar who brought the process of producing jam and marmalade with them when they returned to Europe.

The first book on the art of boiling jam and preserving fruits was published in 1541 in Venedig and Lyon in France with the title Le Bastiment derecettes. Multiple books explaining “the sweet art” soon followed. The French also perfected caramel production and no country compares to France when it comes to their selection of tasty and beautiful caramels. In 1801 a very important work was published in France: L’art de confiseur (The Art of Confectionary).
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The confectionary Henri Auer, Patissier, Confiseur, 7 rue Saint-Francois-de-Paule in Nice, is the most established specialist of preserved and candied fruits in France. The amazing boutique has roots back to the 1820s.

In Sweden, Carl J. Grafström's book Konditorn, handbok i konsten att tillverka sockerbageiroch konditorvaror (The Pastry Chef: A Guide to the Art of Creating Sweets and Pastries) was published in 1892. In this book Grafström writes about the preservation of berries, pickled fruits, and syrups without preservatives.

The Swedish name for jam, “sylt,” stems from the word “salt,” as salt would be used in the process of preparing pickled fruits or vegetables. When sugar became more easily available and we started using sugar instead, the name carried over, even for “sugar preserving.”The practice of making jams, marmalades, and jelly was far from common until the 1900s, when the price of sugar had decreased enough that it could be used for more general purposes.
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The inside of the confectionary Henri Auer, with heritage from the 1820s.

Fruits and Berries

Fruits and berries contain a high amount of water and delicate aromas and therefore need to be treated with care. The high percentage of water, among other things, means that the cell walls are filled with fluids. There you can find pectin, a group of carbohydrates that is important because of the ability of the cells to form jelly. When the fruit ripens, the cells and their pectin levels change. The cell system softens and the ripe fruit has a good balance of aroma, acids, and juiciness. Before the fruits ripen they contain solely tannic acid, also called tannin. This helps create a defense against bacteria and mold. In other words, a high tannin percentage will act as a preservative.

Today, fruits and berries are mostly stored frozen or as a preserve. You may freeze berries and fruits you intend to preserve or use for juice or cordial. Some of the pectin percentage will be damaged during freezing, but this will not have a large effect on your final result.

Sugar Content

In order to determine how much sugar you should add during the preparation of jam it is vital to have an idea of the sugar content of some berries, fruits, and vegetables. (Sugar content is always dependent on where the fruits or berries are grown—climate and quality of dirt—and may therefore vary, but not significantly.)

 	Approximate sugar content in 


 	percentage of the edible portion of 


 	common fruits and berries 


 	Apples 
 	7.9 


 	Apricots 
 	8.3 


 	Bananas 
 	13.5 


 	Blackberries 
 	5.7 


 	Blackcurrants 
 	10.3 


 	Blueberries 
 	6.4 


 	Cactus Pears 
 	11 


 	Cantaloupe 
 	8 


 	Cherimoya 
 	14 


 	Cherries 
 	11.3 


 	Clementines 
 	8.2 


 	Cranberries 
 	4 


 	Currants 
 	15.1 


 	Dates, Dried 
 	69.3 


 	Figs, Dried 
 	59.9 


 	Figs, Fresh 
 	12 


 	Gooseberries 
 	5.4 


 	Grapefruit 
 	6.5 


 	Guavas 
 	7 


 	Honey Melon 
 	10 


 	Kiwi 
 	5 


 	Lemons 
 	2 


 	Limes 
 	1 


 	Lychee 
 	17 


 	Mangos 
 	14 


 	Musk-Melon 
 	5 


 	Oranges
 	8.9 


 	Papayas 
 	8 


 	Passion Fruit 
 	8 


 	Peaches 
 	6.4 


 	Pears 
 	9.2 


 	Persimmons 
 	14 


 	Pineapples 
 	11.2 


 	Plums 
 	8.2 


 	Pomegranates 
 	12 


 	Raisins 
 	59.5 


 	Raspberries 
 	4.1 


 	Red Currants 
 	7.5 


 	Strawberries 
 	7.4 


 	Watermelon 
 	9 


 	Vegetables 
 	


 	Beet 
 	6.8 


 	Cabbage 
 	3.4 


 	Carrots 
 	6.1 


 	Celeriac 
 	4.4 


 	Corn 
 	3 


 	Onions 
 	4.8 


 	Parsnips 
 	3.9 


 	Peppers, Red 
 	4.5 


 	Red Cabbage 
 	3.5 


 	Squash 
 	1.9 


 	Tomato 
 	3.3 


 	Turnips 
 	3.9 


 



Sugar

It is common to use a larger amount of sugar for marmalade than for jam, as the sugar makes the marmalade firmer. In English, only marmalade made out of citrus fruits is called “marmalade.” Everything else is called “jam,” translated as “sylt” in Swedish. Today, with the rising popularity of using jam with cheese as opposed to the traditional use of marmalade, very few even know the difference between the two. In this book, however, I will not be limiting the term “marmalade” to only recipes made with citrus fruits.
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It is most common to use regular raw sugar for jam, marmalade, and jelly. Chemically speaking, whether sugar or sucrose comes from sugarcane or sugar beets, it is exactly the same. (The larger percentage of sugar production in the world comes from sugarcane.)

Different varieties ranging from unrefined to slightly refined raw sugars from sugarcane may create many interesting taste effects, just like coconut sugar and palm sugar. Brown sugar is created through mixing regular raw sugar with dark syrup. There are also special jam sugars that contain pectin, which will help the solidifying of the jam.

Despite all this, regular raw sugar is the most common variety used. It provides a clean flavor without any aftertaste; it gives volume, works as a flavor enhancer, and helps provide the right consistency. Sugar is also a preservative. If the sugar content surpasses 65° Brix (see beneath refractometer in the diagram “If you want to work like a pro,” p. 29), no microorganisms will normally be able to grow in the cordial or preserve. When you boil with lower amounts of sugar, for instance, 1 lb (500 g) per 2 lbs (1 kg) of berries, the jam has to be stored in the fridge, or else it will grow mold. The professional will always use a refractometer in order to accurately measure this (see picture, p. 28).

If the amount of sugar is not sufficient, it will not be adequately implanted in the berries or fruit. The sugar content should be 67° Brix with a refractometer or 220°F (105°C) with a sugar thermometer. If the sugar content is too low, the jam, marmalade, or jelly will grow mold. If you use less sugar you will need to add preservatives or store the jam, marmalade, or jelly in the fridge.

Boiling Sugar

Supplies for Boiling Sugar

A copper pot without a tin coating is ideal for this purpose. It distributes heat well and prevents easy burning. But a regular stainless saucepan will also work just fine.
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Use a thermometer and make sure the walls of the pot are clear of sugar crystals.

You need a brush to keep the walls of the pot clear of any sugar crystals while boiling. If you don’t brush the sugar crystals down, the sugar can “die” and crystallize.

A sugar thermometer is needed in order to measure the temperature correctly. If not, you may use cold water and do a so-called hand-test (see below).

Important Temperatures

Use a sugar thermometer to measure temperatures or do a sugar test, also called a hand test.

Fine thread test at 220°F (105°C): Fill a bowl with cold water and dip your fingers in the water. Then quickly pinch a piece of jam between your thumb and index finger and then place your finger back in the water. Pull your thumb and index finger apart, about 2 cm/ 1 inch. The jam or jelly should then form a fine thread that quickly breaks and leaves a small pearl of sugar.

Strong thread test at 222–224°F (106–107°C): The same as above, but the thread should not break as easily.

When I first started out as a pastry chef we didn’t use a thermometer when boiling jam; rather we used a jelly test combined with a thread test to determine when the jam was done. In Switzerland they used to say that a pastry chef had the thermometer in his fingers. However, it goes without saying that a thermometer is both easier and more precise, especially if you are not used to doing hand tests.

A very important temperature when preserving is 234–240°F (112–114°C); at this temperature the sugar test is called a “strong flight test” or “light marble test” with old pastry diction. The French call this test for the “grand soufflé” at the border of “petit boule.” The test is performed in the following way: Dip a creamer with large holes in the pot, lift it up, and blow vigorously; the bubbles should then fly out in the air.
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Strong flight test and light marble test at 234–240°F (112–114°C). You dip a creamer with large holes in the pot, lift it up, and blow hard. The bubbles should then fly in the air as pictured.

Boiling Caramel Out of Sugar

You boil sugar when you want to create a concentrated sugar mixture. When you boil caramel out of sugar, it is important to have a sufficient amount of water so that the sugar can dissolve. Assume 2 cups (500 g) water for 2 lbs (1,000 g) sugar at most. Most common is 1 ½–1 ¾ cups (350–400 g) of water per pound of sugar.

 

2 lbs (1,000 g) sugar

1 [image: image] cups (400 g) water 

1 cup (300 g) glucose

Glucose, starch syrup, is a clear and thick sugar mixture. It is made up of starch extracted from corn, wheat, and potatoes. Adding starch syrup will help prevent the crystallization of the sugar and increases the hygroscopicity, which is the ability to absorb moisture, and viscosity, which is an indication of how thick the syrup is. The glucose prevents the sugar from crystallizing both while boiling and stewing.

If you wish to make stewed caramel you should add ½ tsp (3 g) tartar to make the caramel extra smooth. When acid is added to sugar, the sugar is divided into two simple sugar varieties that are not as exposed to crystallizing, or “die,” as a pastry chef would say.

Basic Sugar Syrup

For sorbet, ice cream, pastries, desserts, chocolate mousse, fruit salads, and more, the hydrometer should show 32° Baumé. See p. 29.

 

4 cups (1,000 g) water 

3 lbs (1,350 g) sugar 

1 ¼ cup (250 g) glucose or honey

 

1. Pour the water into a large saucepan and add the sugar. Mix well with a whisk.

2. Place the saucepan on the stove and let it come to a boil. Occasionally brush the inside of the saucepan with a brush that’s dipped in water to avoid sugar crystals in the completed syrup.

3. Remove any foam.

4. Add the glucose or honey and bring to a boil once more. Clear any foam if necessary.

5. Boil to 220°F (105°C).

6. Pour through a strainer into a jar with a lid.

7.Cover with the lid immediately to avoid the formation of a sugar crust on the syrup. 

Store in the fridge.

Tip!

For sorbet and fruit ice cream:

When I was young they would always mix 2 lbs (1,000 g) fruit purée or fruit juice and 4 ½ cups (1,000 g) basic sugar syrup with a whisk. Then, they would add 4 cups (1,000 g) water and measure it all with the sugar meter. Water would be added until the sugar meter showed 17–18° Baumé. At that degree the sorbet would have the right sugar content and was ready to be frozen.

The ice cream would contain the ideal 26 percent sugar and needed a fridge at 55°F (13°C). If the meter showed a low percentage, additional sugar syrup would be added. If the percentage was too high, they would add water till they reached the right sugar content and also some lemon if needed.

Pectin

A variety of types of pectin may be found in the cell walls of fruits and berries. When you boil jam you release the pectin and the acids. This results in a firm and gluey texture, and the jam will maintain its color as well as its vitamin C content. Both jam and marmalade are kinds of jelly, a gel, which is a result of the fruit’s pectin, gel substance, plus sugar and water. In order for it all to work properly there has to be a sufficient amount of acid; in other words the pH levels should be low, preferably between 2.6 and 3.4.

The pectin in apples, quinces, currants, gooseberries, and citrus fruits will ultimately produce the best jelly. The results will also be better with unripe fruits, as opposed to overly ripened fruits. This is because the unripe fruits are more acidic and will have lower pH values.

The main purpose of the boiling is to loosen the pectin and the acids, as well as force release of air, so that the berries won’t float to the top. In addition, the boiling process will dissolve the sugar and evaporate the water. The temperature of the finished jam should be between 217–230°F (103–110°C). Commonly, we never boil to a degree higher than 230°F (110°C), because the jam will then end up with a taste of caramel.

The pectin is released while boiling and it is therefore crucial that the boiling happens as quickly as possible. Accordingly, you shouldn’t boil larger quantities than 3 ½ lbs (3 kg) fruits or berries to obtain a gel. If the quantities are too large and it is cooked for too long, you will often end up with gluey jam and marmalade, and sugar crystals may form after a while. Instead of turning into a jelly, it will become gluey as a result of slow boiling and the large quantity.

The Fruits Containing the Most Pectin

All citrus fruits, quinces, cranberries, all currants, gooseberries, and apples.

Fruits and Berries That Have Medium Pectin Content

Apricots, bananas, raspberries, plums, blackberries, blueberries, and green tomatoes.

Fruits and Berries with the Least Pectin Content

Pineapple, cherries, chestnuts, figs, strawberries, kiwis, passion fruit, lychees, mangos, papayas, melons, peaches, nectarines, pears, red tomatoes. You will sometimes need to add apple juice or apple jelly, gooseberries, or red currants in order to help these stiffen and develop into jelly.

Lemon and Lemon Juice

Lemon juice adds a fresh taste and helps the pectin in the fruit react and form gel. The fruit acid helps bind the water. Adding lemon in the marinade prevents the fruit from oxidizing and facilitates the mixture of fruit and sugar so that the sugar may more easily penetrate the berries. It also gives the jam a more appealing color and helps prevent bacteria and mold, which ultimately means that the jam is better preserved.

The lemon juice will also help prevent the jam from crystallizing, which may be a common problem if the jam does not contain enough acid or has cooked too slowly or too long. Lemon acid may also be used as a substitute, but it is not as natural as lemon, which gives a more rounded aroma.

Jam should have a pH level of about 3. You may control this with a special pH meter, which can be bought in drug stores.

The Pectin Test

If you work like a professional and have access to 96 percent liquor, you can do a pectin test in order to assess if unknown berries or fruits contain sufficient pectin percentages or if you may need to add apple juice or apple jelly. In that case, do the following:

Crush a tablespoon of fruit or berries with a fork so that the juice seeps out. Scoop one tablespoon of the juice and mix it with a tablespoon of 96 percent liquor. If a gel appears within one minute this proves that the fruit or berry contains enough pectin to form jelly.

Adding Supplementary Pectin or Additives

Industrially manufactured pectin is usually divided in two categories, citrus pectin and apple pectin.

Pectin that quickly stiffens is most often used for jam and jelly. Yellow pectin, with added sodium polyphosphates, is used for fruit paste. Pectin is typically added at the beginning of the boiling process or as the manufacturer otherwise instructs on the package. When the boiling is complete it is common to add some lemon acid to help the thickening process.

Other ways to obtain the ideal thickness are to add carrageenan, which is an extract from seaweed, or locust bean gum, which is extracted from locust beans.

Preservatives

Benzoic acid 

Atamon, a mixture of benzoic acid and sodium benzoate 

Sorbic acid 

Potassium sorbate

Out of the preservatives listed above, the benzoic acid is the most common. If you wish to use any of these, make sure to read the package carefully. Since I personally do not enjoy adding industrially manufactured pectin, very few recipes in this book will include these preservatives.

Making Pectin

Pectin is the key to obtaining a jelly-like texture. By making your own pectin you achieve a much more concentrated taste and aroma in the jam, compared to the results when you use the industrially manufactured pectin that bind a lot more water and therefore create lighter and milder jams, marmalades, and jellies.

Apple jelly may be used as a base for jams and jellies with berries that have lower pectin content. This base jelly tastes wonderful and is great to keep in the fridge for when you boil jam with berries and fruits that do not contain enough pectin to obtain the right texture on their own. It helps the other berries and fruits form jelly. Apple juice may also be used. You should add about 8–12 oz (250–350 g) apple jelly or 1 ½–1 [image: image] cups (350–400 g) apple juice per 2 lbs (1 kg) of fruit. You can use gooseberries or red currants for this purpose as well.

For red berries, such as cherries, strawberries, wild strawberries, and raspberries, you may use red currant jelly and red currant juice instead of apple jelly or apple juice. Generally this will taste better with red berries. Use red currant juice and red currant jelly the same way as you would the apple jelly and juice. See recipe p. 79.

As exemplified in Carl J. Grafström’s book Konditorn from 1892, pastry chefs used white currants for this purpose in the past as well. He describes how it is vital for any pastry chef to stock white currant jelly as pectin for preserving, which he had learned in France. Back then, they would always use apple jelly for renettes.

Apple Jelly as a Base Jelly

Add 9–12 oz (250–350 g) apple jelly per 2 lbs (1 kg) of fruits or berries that do not contain a sufficient amount of pectin. You may also replace the apples with white or red currants, or even gooseberries if available.

 

6 ½ lbs (3,000 g) green apples 

9 cups (2,000 g) water 

2 lemons, juice 

4 ½ lbs (2,000 g) sugar

 

1. Rinse the apples and cut them in quarters. Bring the apples (with the cores), water, and lemon juice to a boil. Cover with a lid and then let simmer so that they soften and fall apart, about 30 minutes.

2. Drain in a strainer. Press all of the juice out with a large spoon.

3. Pour the juice and the fruit into a strainer lined with cheesecloth and let it drain on its own till the fruit mass feels dry. This usually takes about 60 minutes.

4. Add the sugar and empty it all into a pot. Bring it to a boil and remove foam now and then so that the jelly becomes clear and beautiful. Brush the inside of the pot with cold water so that the sugar does not crystallize.

5. Boil to 220°F (105°C) or 67° Brix. Test to make sure that the jelly has fully formed on a plate as well.

6.Pour the jelly into sterilized jars. Screw the lids on immediately. Preserve them in the oven at 175°F (80°C) in a water bath, for 20–30 minutes. Store the base jelly in the fridge.
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Apple Juice

You may use this juice or cordial as pectin when you boil jam, marmalade, jelly, or fruit paste. It is common to add 1 ½–1 [image: image] cups (350–400 g) juice per 2 lbs (1 kg) of berries or fruit. You may replace the apples with red or white currants, or gooseberries.

 

6 ½ lbs (3,000 g) green apples 

9 cups (2,000 g) water 

2 lemons, juice (det ger ca 2 000 g saft)

 

1. Bring the water, rinsed and chopped apples, and lemon juice to a boil. Let it simmer until the apples are soft and falling apart, about 30 minutes.

2. Empty into a strainer. With a large wooden spoon, work to squeeze out as much of the juice as possible.

3. Pour into a large strainer lined with cheesecloth and let it drain on its own till the fruit mass feels dry, about 60 minutes.

4. Measure the wanted quantity into small jars and freeze the clear apple jelly for future use.

Boiling Jam

Since I prefer not to use manufactured pectin in my products many recipes like this appear in my book. My old-fashioned methods give the finished product a more natural aroma and a different character.

Make sure to always use good-quality fruits and berries and to rinse them thoroughly. Remove all the foam that may contain yeast bacteria and carefully brush down the sugar crystals. This way the products will keep. Never consume jam, marmalade, or compote that’s moldy. Even if it is only visible on the surface, the yeast and molding process will have spread throughout the entire jar. However, if you are meticulous and do everything as instructed the jam or marmalade will keep for at least a year.

There is usually no need to add additional water when you boil jam since the purpose is most often to boil the water away. However, there are certain exceptions, for instance, lingonberries or currants, which have tough skins and need to be softened before you add the sugar. Sometimes, syrup will be boiled to a certain sugar level in order to shorten the boiling time of the jam. Ideally, you should not boil quantities larger than 3 ½ lbs (3 kg) fruits or berries.

Boiling Jam in One Step

With this method you will obtain jam that is easier to spread since the berries are more crushed than they are using other methods.

 

1. Mix berries or fruit with lemon juice and sugar using a wooden spoon. Blend thoroughly, until the fruit or berries start to release juice.

[image: image]

2. Empty everything into a pot and let it come to a boil. Make sure to remove foam carefully. Occasionally dip a brush in cold water and brush away any sugar crystals, so that they do not end up in the finished jam.

[image: image]

3. Boil to about 220°F (105°C) or 67° Brix, depending on the kind of fruit or berries and how ripe they are. Make sure that the jelly has stiffened. There are a few indicating factors you could look for to make sure that the jam is finished. The berries or fruit will begin to turn transparent and the surface of the jam will look wrinkled when you lightly shake the pot. Small drops and a coat will form on the wooden spoon when the jam is completely done.

[image: image]

4. Make sure that it is finished by performing a jam test on a cold plate (see p. 20), which should confirm that the jam has formed jelly, which it usually does at 220°F (105°C) or 67° Brix.

5. Pour the jam into sterilized jars and immediately screw the lids on tight. Turn the jars upside down a couple of times (see pictures).
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Boiling Jam in Two Steps with Marinating Overnight

This method is preferable when you want to make jam in which the berries or fruit maintain more of their shape. The fruit or berries absorb the sugar while it is marinating and the aroma turns out significantly stronger.

DAY 1

1.  Blend berries or fruit, sugar, and lemon juice in a bowl. Mix well so that the blend starts to release juice.

2.  Empty everything into a pot and let it come to a boil while stirring. 

3.  Pour into a bowl and let it cool. Place it in the fridge overnight.
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DAY 2

1.  Pour the entire mixture into a pot and let it come to a boil. Carefully remove the foam. Brush the inside of the pot with a brush dipped in cold water. Continue brushing during boiling to make sure that the sugar crystals don’t end up in the finished jam or marmalade.

2.  When the outside is free from foam, and the fruit and berries are turning transparent, the jam is close to ready. By then it should also be forming jelly and the surface will wrinkle. Make sure that you have the right temperature with a thermometer. Perform a jam test on a cold plate as well, to make sure that the preserve has formed jelly, which it usually does at 220°F (105°C) or 67° Brix.

3.  Scoop the jam or marmalade into jars just as described on p.18 in Boiling Jam in One Step.
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Boiling Jam in Two Steps with Marinating and Boiling of the Drained Syrup

This method is preferable for when you would like to shorten the boiling time, in order to preserve the aroma and color. The berries and fruit will also maintain their shape better.

DAY 1

Marinate the fruit or berries in sugar and lemon juice. Mix well with a spoon. Cover with plastic wrap and let the mixture sit overnight or for a couple of hours in order to enhance the natural fruit flavor.

DAY 1 OR 2, DEPENDING ON RECIPE

1.  Pour the berry or fruit blend through a strainer so that the syrup can drain out.

2.  Empty the syrup into a pot. Let it come to a boil and remove foam. Brush the inside of the pot with a brush dipped in cold water to make sure that the sugar crystals don’t end up in the finished jam or marmalade.

3.  Place a thermometer in the blend and let it boil till it shows 234–240°F (112–114°C), or you can do the “strong flight test.” Dip a creamer with holes in the blend, remove it, and blow hard. When you see bubbles form, the temperature is at 234–240°F (112–114°C). See picture on p. 14.

4.  Add the berry or fruit blend and boil while stirring. Remove the foam carefully. Brush the inside of the pot continuously so that the jam becomes beautifully clear.

5.  When the fruit or berries turn transparent, the preserve is close to done. The mixture should then have formed jelly and its surface should turn wrinkly if you shake the pot. Control the temperature. It should be at 220°F (105°C) or 67° Brix, unless the specific recipe instructs otherwise. (In certain instances the boiling process may be different because of the kind of berry or fruit used, their ripeness, sugar content, and water content).

6.  Always perform a jam test on a cold plate even if you have a thermometer, or only do the jam test.

It is most difficult to determine solidification with a thermometer when boiling citrus marmalades. They can form a beautiful jelly even though the mixture itself may not look finished.

The Method with Boiling Syrup

This method is mostly used in order to shorten the boiling time when preparing larger batches.

 

1. Boil syrup out of sugar and water depending on the recipe, to about 234–240°F (112–114°C). Make sure that the texture is right by doing a strong flight test, see p. 14.

2. During boiling, occasionally brush the inside of the pot with a brush dipped in cold water to keep sugar crystals from ending up in the finished jam or marmalade. (This is a general rule for every time you boil preserves.)

3. Add the fruit or berries and boil to about 220°F (105°C) or 67° Brix, depending on what kind of fruit or recipe you are following. Perform a jam test on a cold plate as well, or, if you do not have a thermometer, do only the jam test. Do the test when the fruit is turning transparent and the jam or marmalade is starting to combine and form jelly.

How to Boil Jelly

Use fruits or berries that have high pectin content. They should not be too ripe, as the pectin levels decrease as the fruits or berries ripen. You don’t need to add lemon when you intend to make jelly from berries with a black color, which most every other jelly will need. If you, for instance, intend to make jelly with strawberries, raspberries, cherries, or blueberries, you will have to add about 25 percent of another fruit that has high pectin content, like red currants or gooseberries, to make sure that jelly forms.

Another option is to add apple jelly or apple juice to help fruit and berries with lower pectin content to form jelly.

If you wish to flavor the jelly with herbs, spices, liquor, or wine, this should be added during boiling.

Two Classic Methods

The most common of the two is method 1. Both of the methods give the same results, but method 2 tastes a little fresher and is especially suitable for black currants or blackberries. My mother would always use method 2 when she made black currant jelly. Her jelly would sometime keep for years.

Gooseberry Jelly with Method 1

2 ½ lbs (1,100 g) gooseberries, green and unripe 

(2 lbs [1,000 g] net weight) 

1 cup (250 g) water 

Juice of 1 lemon 

Quantity of sugar equal to the weight of the drained juice

 

1.  Rinse the berries and place them in a pot with water and lemon juice. Bring it to a boil and cover with a lid. Let it simmer for about 15 minutes.

2.  Pour into a strainer and carefully squeeze out all of the juice with the help of a spoon.

3.  Empty the mass into a strainer lined with cheesecloth.

4.  Let it drain till the fruit mass is completely dry and all the juice is drained. It takes about an hour.

5.  Weigh the drained juice and add the equal weight of sugar.

6.  Empty into a pot and boil while foaming so that the jelly becomes beautifully clear.

7.  Brush the inside of the pot with a brush dipped in cold water as soon as you detect deposits on the inside—this is to prevent sugar crystals from forming in the completed jelly.

8.  Boil to 220°F (105°C), or 67° Brix. At this temperature most jellies will be ready.

9.  *Make sure that the jelly is done by scooping a little onto a cold plate and seeing if it stiffens. Drag your finger through the jelly—it should not merge back together (see photo on p. 21). You will often be able to tell whether the jelly is done or not by observing the spoon. When drops and a coat form on the spoon, you should measure the temperature of the jelly.

10.  Scoop into sterilized jelly jars. Screw the lids on immediately and turn the jars upside down a couple of times. If you prefer you may place the jars in a water bath in a 175°F (80°C) oven for about 20 minutes. This way the jelly will keep better.
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Previously, people would pour melted paraffin on top of the solidified jelly to make sure that no air could enter. Afterwards they would screw the lids on tight. This method also works perfectly.

[image: image]

Black Currant Jelly with Method 2

2 lbs (1,000 g) black currants 

1 cup (250 g) water 

Quantity of sugar equal to the weight of the drained juice

 

1.  Rinse the berries and drain.

2.  Boil the berries and water for 15 minutes. Pour the mixture into a strainer and squeeze all of the juice out with the help of a spoon.

3.  Empty the mass into a strainer lined with cheesecloth. Let it drain for about 1 hour or until the drained fruit mass is completely dry.

4.  Set the oven to 210°F (100°C).

5.  Measure and weigh the drained juice. Measure an equal amount of sugar.

6.  Warm the sugar on a baking sheet with elevated edges or in a baking pan in the oven for about 10 minutes.

7.  Bring the drained juice to a boil. Make sure to remove all the foam and other impurities.

8.  Remove the pot from the heat. Add the sugar and stir vigorously till it is completely dissolved and the surface starts to wrinkle.

9.  Scoop into sterilized jars. Screw the lids on and turn upside down a couple of times. (You need to do this quickly because the jelly stiffens rapidly)

NOTE! If the jelly boils for too long it becomes rubbery. If the jelly ends up rubbery and doesn’t set properly, the berries do not contain enough pectin, or they are too ripe. This kind of jelly will also be filled with sugar crystals after a while.

If the jelly doesn’t boil for long enough it won’t stiffen, but rather turn out watery. Sometimes it may take a couple of days until the jelly stiffens completely in the jars, depending on the kind of berries or fruit used.

Cold-Pressed, Cold-Stirred Jelly

This jelly is especially good and luxurious if you make it with buckthorn— but you can use any high-pectin berry or fruit you wish.

 

2 lbs (1,000 g) fruit or berries rich in pectin 

Juice of 1 lemon 

Quantity of sugar equal to the weight of the drained juice

 

1.  Squeeze the juice from the fruit or berries in a juicer. Add the lemon juice.

2.  Set the oven to 210°F (100°C).

3.  Warm the sugar in a baking pan with edges for about 10 minutes.

4.  Measure and weigh the juice. Add an amount of sugar equal to the weight of the juice.

5.  Mix with an electric whisk for about 30 minutes. Remove foam carefully.

6.  Pour directly into sterilized jars. Screw on the lids.

Store in the refrigerator.

Preserving Fruits and Berries

The practice of preserving fruits or making candied fruits, fruit confits, is based on a technique that the French learned from the Italians, who in turn had been taught by the Arabs. However, it was the French who developed the practice into an art form, and you will find the highest number of practitioners in Provence in France. Preserved fruits are often glazed so that they will keep for years, or candied to stop them from drying up. Today, many French cooks pickle greens and vegetables the way they would preserve fruits. Green, fresh almonds and walnuts are preserved as well, just like the famous chestnuts, marrons glaces.

The most important element of making preserved fruits and berries is the art of preserving the color, aroma, and shape. The fruits have to be blanched in lightly simmering water so that they soften completely and easily absorb the syrup. Cool the fruit quickly in cold running water so that the boiling process halts. Place the fruit in jars and pour the syrup on top so that the fruit doesn’t shrink. Repeat this process for 5 days, till the fruit is completely preserved, see Preserved Citrus Zest on p. 107. Sometimes it may take up to 6 days (to 36° Baumé).

[image: image]

The preserved fruit will keep for at least a year after finishing this process; this is because the water in the fruit is now replaced with sugar. It is important to begin with a light syrup and then slowly add more sugar each day until the fruit is transparent and completely preserved, which is when the last layer of syrup shows 36° Baumé on the aerometer.

In certain instances alum may be added with salt in order to open the fruit during the blanching. This way it is easier for the fruit to absorb the syrup. Between 1–2 tsp (5–10 g) salt is usually added to a batch. In France, they will sometimes soak fruits with high water content, like melons, in saltwater for three days before they are boiled so that the amount of water decreases. This way the shape of the fruit is more likely to keep during the blanching.

Every fruit that has been preserved may easily be candied. Let the fruit dry on a rack for two days. Candy it the exact same way that you would candy flowers (see p. 208). It will keep at room temperature for several years. An alternative is to glaze them, see below.

Glazing Fruit

You may glaze every kind of preserved fruit. Dry the preserved fruit on a rack for 24 hours.

 

2 lbs (1,000 g) sugar 

1 [image: image] cups (400 g) water 

[image: image] tsp white wine vinegar

 

1.  Boil sugar, water, and vinegar in a saucepan. Brush the inside of the saucepan with a brush dipped in cold water in order to prevent sugar crystals from forming. Boil till a thermometer shows 234–240°F (112–114°C), or do a strong flight test with a creamer, see p.14.

2.  Set the oven to 210°F (100°C).

3.
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