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We dedicate this book to the inspired professionals at the
Cooperative Extension System of the United States Department
of Agriculture, who have been teaching gardeners and cooks for

generations.

We gratefully acknowledge all the older gardeners we have met
through the years, for the wisdom they so eagerly share. We
also appreciate the younger gardeners in our lives who bring
freshness and energy into any garden. And we acknowledge our
many good friends in the Asheville E-Z Gardeners, a club that’s
made it “E-Z” to try new things.
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introduction

Welcome to the wonderful world of homegrown beverages.
Beyond the edible landscape lies the “drinkable” landscape,
where any fruit, any vine or berry, any herb or flower blossom
may be the stuff of juice, wine, syrup, or tea. That’s where we
live, where we garden, cook, and imbibe. We love sharing good
times with our families and our friends, at get-togethers that
are enlivened with delicious beverages from our gardens. We
share a passion for putting up fruit and vegetable juices in all
forms and using them in cocktails, for marinades and
seasonings, in soups and salads, all sorts of places.






As part of the explosive national movement to plant and
harvest food ever closer to home, we noticed that it was almost
too successful! People everywhere were planting bigger and
more diverse gardens, and pretty soon many gardeners were
swamped with quickly ripening produce from vegetable
gardens, berry patches, and orchards, not to mention the
bounty from farmers’ markets. What to do with it all? We
agreed that someone should be talking about how fun and
rewarding it is to maximize garden harvest by processing
beverages, not to mention how economical.

This book is not just for experienced gardeners and expert
cooks. It is for everyone who loves good food and drink,
appreciates economy, embraces creativity, and wants new
ideas for a memorable garden and an inviting table. This book
is for:

Parents who want to limit their children’s consumption of
empty calories from high-fructose corn syrup while providing
nutrition and encouraging an interest in good food.

Gourmet cooks looking for unique offerings for friends and
guests. (Simply uncork a bottle of prickly pear cactus wine to
create a sensation.)

Urban homesteaders motivated to wrest more of their diet,
solid and liquid, from the streets around them.

Suburban gardeners trying to bring more utility to their
spacious and well-tended yards.



Farm families with the know-how to process bulk foods and
enough land to plant additional high-production crops.

Conscious eaters who insist on pure, safe foods that are free
of pesticides and genetically modified organisms (GMOs) and
who like to prepare their own meals from the ingredients up.

Our dream is that after trying some of these recipes and
mastering the general principles, you will gain confidence, get
creative, and start making up your own recipes based on the
contents of your own plot of land. One of our best discoveries
during our months of field research was that two of the most
flavorful and productive of all the drinkable crops are also
great in the home landscape: crab apples and prickly pear
cactus.

Cheers!

and



part 1
from garden to kitchen







finding beverages in your
garden







Are you ready to take your garden to an amazing level of
productivity? Ready to use more of what you grow and fill your
larder with joy? Ready to taste fruits and vegetables, herbs and
flowers as you never have before? Ready for something new,
something unusual in the kitchen?



Then come along and join us as we explore a world of
homegrown beverages that’s waiting just outside your door, a
world of delicious, nutritious drinks to enjoy fresh or to put up
by canning or fermenting or freezing so you can savor them all
year long.



We'll show you how to capture your garden’s bounty at its peak
and eliminate the waste that sometimes accompanies extra-big
crops. We’'ll give you tips on planning and planting your
garden with drinkable crops, everything from wildflowers to
watermelons, and carrots to crab apples. And we’ll help you
extend the harvest season no matter where you live.



As with any other cookbook, this volume is a starting point for
your own experimentation. There’s no limit to what you can do
with beverages.



the joys of juice (and other drinks)

Imagine starting your day with a breakfast that includes a
serving of jewel-colored berry juice. For lunch or an afternoon
snack, add a dose of good health with a glass of spiced apple
cider. Cocktail hour might feature a Bloody Mary (or
nonalcoholic Virgin Mary) made with vegetables from the
backyard, or a homemade rice wine flavored with fresh
organic citrus. Serve rich honey-toned mead or well-aged
grape wine with dinner, then settle in for the evening with a
cup of herbal tea.

You can “grow” all these drinks and many more, plus
intriguing flavored syrups to add to other beverages. Most can
come from a single garden, once you learn to spot the beverage
potential of familiar plants and understand how even a few
new plant selections will greatly expand your beverage choices.

Don't worry, though. You don't need a big yard with lots of
fruit trees, row upon row of berry bushes or grape vines,
dozens of tomato plants, and other summer vegetables. And we
know that not everyone has access to endless herbs, rose
bushes galore, and unusual specimens like prickly pear cactus
and lemons.

Even we don’t have all those goodies in our gardens,
although we do grow enough of them to have tasted and
experimented with them while creating the recipes in this
book. Like so many others who love to cook and eat fresh food,
we supplement our homegrown produce with bulk quantities



from local farmers’ markets. And like gardeners everywhere,
we have gardening friends who like to share their best, most
prolific crops while these foods are at the peak of ripeness.

Community-supported agriculture (CSA) shares and pick-
your-own farms can also round out the supply side. It's
perfectly all right to stock up on picked-this-morning
ingredients to use in crafting your own close-to-homegrown
beverages. The freshness factor is nearly the same, and so are
the flavor and nutrition.

If your growing conditions are not ideal, you can make the
best of what you do have. Maybe you can grow a few potted
plants; fresh basil and Meyer lemons are well suited for syrups
or wine. If you have a small yard with one or two old-yet-
productive fruit trees and not much else, that’s fine, too. It may
well happen that your limited selection of plants will make
terrific beverages; plum wine and pear cider are just two
examples that might fit the bill. Perhaps your yard is wooded
and damp; if so, it’s perfect for growing wildflowers, such as
nettles and bee balm, that make flavorful and beneficial teas.



where's the juice?

No matter what's already growing in your garden, this book
suggests ways to use as much as you can pick, pluck, snip, or
dig. You'll notice that we talk a lot about actual cooking, not
just about dropping ingredients in a blender and flipping the
switch (although there are a few recipes like that) and not just
about plopping fruits or herbs into alcohol to create instant bar
drinks (although there is one recipe like that). We talk about
processing fruits, vegetables, herbs, wildflowers, and even tree
sap in different ways and then using these products for
further processing and long-term storage. This book describes
several methods in detail.



Why Filtered Water?

Note that all our recipes involving heat extraction and
fermentation call for filtered water. Why? Using filtered
water minimizes any unpleasant off-tasting
characteristics that could settle in the finished product:
salts, metals, chlorine, minerals, bacteria, anything. What
you are striving for in homegrown beverages is the flavor
of the fresh ingredients and nothing else.

There are several options for filtering water: pitcher-style
filter charcoal systems, filters built into kitchen faucets, or
stand-alone drinking water systems with five-gallon jugs
of water. We don't recommend using distilled water for
two reasons: We don't like the taste and it has had
important components removed in processing. Thus,
distilled water can react badly with yeast and cause
fermentation failures.

Jjuice extraction

Extraction is a way to harvest the liquid that is bound up in
fresh fruits such as peaches, pears, apples, and grapes, and in
more unusual fare like prickly pear cactus fruits and service-
berries. Separating the juice from fibrous solids is the
necessary first step for making shelf-stable nonalcoholic
beverages and syrups as well as wine, mead, and hard cider.



We recommend two main methods, according to the
quantity of fruit you have and the equipment on hand: (1) heat
extraction by cooking whole or chopped fruit in filtered water,
then straining it, and (2) cold-processing by pressing chunks of
fruit in a screw-driven press.

Some of our recipes call for two methods to eliminate waste
in fruit processing. For instance, after you've finished pressing
grapes, pears, or apples in a heavy-duty fruit press to make
cider, you can make lighter juices by boiling the leftover pulp
and straining that juice.

evaporation

Cooking down liquids on the stovetop is an easy way to turn
homemade juices into scrumptious syrups that can be used for
anything from topping pancakes to flavoring cocktails. We
have created unusual but tasty combinations of fruits, herbs,
and spices that will tickle your taste buds while using some of
the bits and pieces from the garden that you may not have
used before. Watermelon syrup, anyone?

fermentation

Winemaking and other fermentation methods can work magic
with fruit, of course, but also with vegetables, herbs, and even
flowers. Practically everyone has heard of dandelion wine, but
you can make wine from potatoes or parsley, too. We provide
easy recipes that will let you try stretching the yield of almost
anything from the garden. In addition to wine, we've included



recipes for mead (much like wine, but made with honey instead
of sugar), hard ciders from various fruits, and an Italian-style
lemon liqueur.

Fermentation follows a few basic principles and is just as
easy as making bread; equipment needn’t be complicated or
expensive, and the fermentation requires almost no added
energy and few extra ingredients. These methods take time
more than effort, and can give a long-term focus to your future
garden endeavors.

canning

Canning fresh fruits and vegetables is like capturing summer
in a jar. After a long growing season, it’s gratifying in so many
ways to stock the pantry with jars of brightly colored, delicious
food and drink. This method is safe, easy, and economical,
although it can be hot work.

The variety of recipes in this book is intended as a starting

point to encourage you to think outside the juice box.

Canning (i.e., vacuum-sealing food or beverages in tempered
glass jars) lets you save lots and lots of your harvest for a year
or more, and there’s no chance that a power failure will ruin
your hard work, as can happen with freezing. A few
generations ago cooks commonly included canning in their
kitchen repertoire, but the practice waned with the advent of



refrigeration and the spread of grocery stores. We love how
canning is making a comeback, and we'll provide lots of
information about doing it yourself.

dehydration

Plant material can be dried quickly with an electric or, in arid
and sunny climates, a solar, dehydrator. Herbs, flowers, and
black and green teas all lend themselves to dehydrating, since
the results retain their flavor and store well. By drying some of
your garden harvest at the peak of freshness, often in spring,
you can preserve it immediately for use a year or more later.

In this book you’ll find many recipes for wines, meads, and
teas that call for herbs. Dehydration can be a convenient way to
stretch the seasons. Dry the herbs now and make the wine
later, when some of the other ingredients are ripe.

Solar Dehydrators

Solar-powered food dehydrators may not work in all parts
of the United States, but in sunny climates they may be a
great option for preserving herbs, blossoms, and fruits.
It's not difficult to build a solar-powered dehydrator from
plans readily found online.

freezing



Freezing is a quick, easy way to preserve beverages, and it
works especially well for small batches. Sometimes it is the
best method to use as an intermediate step: freeze some juice
or even the unprocessed fruit, and then thaw it later to make
further recipes. Berries, for instance, come ripe in small
batches. You can freeze enough berries over a few weeks to
eventually make juice, mead, or syrup.



you have the skills

If you can do a little bit of weeding in the garden every day that
weather permits, and if you can take a pair of kitchen scissors
and a harvest basket along, you already have the skills to
produce homegrown beverages. It’s that easy!

If you can boil water and turn on a dishwasher, and if you
can set a timer and use measuring cups, you already have the
skills to produce homegrown beverages. It's that easy!

Throw in the willingness to dedicate time to processing
crops as they reach optimum conditions, and you’re almost
there. One key to making the kind of homegrown beverages
that win state fair ribbons and cost just pennies per serving is
follow-through: when grapes or berries are ripe, they are ripe
for only a short time, so pick and process them without delay.
We'll talk a little bit about garden management shortly, but
first let’s turn to the kitchen side of the equation.

Combining good garden management and careful kitchen

habits through the growing season is the only secret to the
marvelous realm of grow-them, make-them drinks.

If you have never canned anything or never made wine, you're
definitely not alone. We've outlined the steps as plainly as we
can and have been as accurate as possible about total



processing time. A number of our recipes call for liquids to
stand overnight for best results; knowing that will help your
planning and reduce stress. In other words, the cooking itself
may not take long, but preparation and waiting can add to the
overall time considerably. It's nice to know just how many
hours to block out of your busy week.

You may be wondering what kind of kitchen layout you
need. We know cooks who have designed large kitchens
especially for their canning and brewing activities, with double
sinks, double dishwashers, extra-big ranges, and miles of
shelving. We also know accomplished cooks and winemakers
with tiny kitchens, no dishwasher, a midsize stove, and only an
undercounter fridge with a freezer the size of an egg carton.
Some cooks in hot regions rig up seasonal open-air kitchens to
help beat the heat; these often rudimentary kitchens can be
highly functional. All the recipes in this book can work in any
size kitchen as long as you organize countertop space
efficiently and keep washing and putting away utensils as you
work.

What matters most in making and preserving beverages at
home is sanitation: clean surfaces and tools and vessels, plus
carefully washed fruit and vegetables. Juice extraction,
canning, and fermentation really are easy, but your safety and
drinking pleasure depend on encouraging the good kind of
chemical reactions and discouraging the bad. Be prepared to
use a lot of scalding hot water as you try the recipes in this
book. It’s a must, so take precautions with appropriate clothing
and safety equipment to avoid burns.



your garden’s already perfect

Your garden is perfect because it is full of potential, the
potential for growth and change. It might not seem perfect
today, but tomorrow all you have to do is make one
improvement, take one little step toward more beverage
production. And the next day, one more step. It could be
deadheading herbs so they grow thicker, or pruning suckers
from around fruit trees so the yield improves, or pulling up
spent vegetable plants for the compost pile. It could be
mulching tomatoes or planting fennel seeds in peat pots for
transplant later in the season.

The point is not to feel overwhelmed. The reality of creating
and putting up beverages is that if you try to do it all at once,
making every recipe you possibly can, using every bit of
homegrown and other locally grown produce available, it will
overwhelm you.

Your garden may even include a stretch of otherwise
abandoned roadside or an untended lot that holds some
culinary treasure within its gritty, weedy, trash-bedecked
swale. In the search for free edible produce, we always keep an
eye on that unexpected treasure of a specimen until it is ripe
and ready to pick. This occasional hunter-gatherer approach
has served us well with such useful crops as pear, quince, apple
and crab apple, mint, prickly pear, serviceberry, and
blackberry, to name just a few. These plants may grow wild in



your area, or you may have neighbors with an abundance to
share.

make it work for you

As you begin to nurture a homegrown beverage garden and
make wonderful drinks from the harvest, you may find, as we
have, that it’'s so much fun, so interesting and rewarding, that
you want to expand your efforts. Start by evaluating your
available space in terms of production value, that is, how many
quarts of fruit juice or vegetable juice, how many bottles of
wine or mead, how many gallons of cider or pints of syrup each
square foot might yield at maturity and in the best growing
conditions.

Two ways to help make choices in plant selection and
placement are to consider the scale of the operations you
envision and to estimate the time required to maintain a
garden of that size, harvest the crops, and process everything.
For planning the scale, chapter 2 gives more detail about the
plants that go into making beverages and their most favorable
growing conditions, but the following are the general
categories:






1. potato; 2.red cabbage; 3.chamomile;
4. sunflower (ornamental); 5. cherry tomatoes; 6. chard;

7. persimmon; 8. coral bells (ornamental)




Herbs. Snip and use within just a few minutes of planting (if
you buy them already grown in pots) or a few weeks (if you buy
seeds or seedlings). Depending on the herb, you can count on
months or years of steady production.

Vegetables. Yields can begin in just a few months and,
depending on the plant, continue for weeks on end through the
growing cycle, whether spring, summer, or fall. Some
exceptional specimens, including many greens, can grow and
produce much of the year.

Fruiting vines and berry bushes. Depending on the size,
number of plants, and age, berries can provide a great yield,
with lots of flavor. Yield increases as the plants age; it may be
three years or so before full production is available.



Orchard fruits. Here’s the potential for big yields and volume
production, but with the possibility, too, of waiting five years
or more before that happens.

Trees and shrubs. Investments in the future, trees and shrubs
can help anchor a productive garden. Handsome trees like
maple and birch yield sap that can be processed into delicious
beverages, and indeed we include a recipe for birch sap wine
(using, it’s true, a jar of store-bought “birch water”). Currant,
gooseberry, serviceberry, blackberry, huckleberry, even
blueberry bushes have landscape value, as do some dwarf
citrus.

If you are just starting out with gardening and food
production, you will have to gain experience in growing plants
of all kinds. If you have been gardening for years, you may be
eager to grow new varieties of old favorites or add a new
category. Whatever your choices, remember that nurturing,
harvesting, and processing fresh garden ingredients can go on
practically throughout the year, no matter where you live.
Different fruits, vegetables, berries, and herbs start producing
at different rates, so it may take several years to fully develop a
beverage garden and reap a satisfactory harvest of mature
ingredients.

Be realistic: If space is tight inside and out, your entire scale
of operations may need to be small. If you have the luxury of

a large yard and spacious cupboards, then by all means,
think big.




Finally, scale refers not just to the size of your garden but also
to your work space and, at least as important, your storage
space. You'll need room for all those big bowls, for various
tools, for canning jars and wine bottles, for a fruit press or an
immersion blender, for dehydrating equipment, and for frozen
beverages.

Join a Garden Club!

Garden clubs are found in every part of the country and
welcome everyone, young or old, experienced or newbie.
This is gardening at its most educational and informal,
with plenty of community gardening activities and lots of

new people to meet. See www.gardenclub.org for the
location of a club near you.


http://www.gardenclub.org/




growing a beverage garden




We'd like to introduce you to the plants we used to create the
recipes in this book, and to list some of the strengths and
drawbacks of each. You may already grow some of them or
wish to add others that produce exceptionally well in your
locale. Read through the recipes and imagine how the crops we
mention might fit into your own beverage garden to make it
both more productive and more beautiful.



Here's something important we have learned: The official
hardiness zone of any plant matters far less than the
microclimate where you plant it, and the zones can be
stretched quite a bit. We believe that most of the plants we
mention here can grow successfully in most of the United
States and in some parts of Canada.



Your selection of homegrown beverages will certainly change
over the course of several years, expanding ever outward as
more and more plants come on line. You may be surprised to
find you have to thin out the garden earlier than you thought
possible, in order to free up space for the strongest performers
and consign lesser specimens to the giveaway list, the plant
exchange, or even the compost pile.






meet our favorite plants

Although we list our favorite plants here alphabetically within
categories, read carefully: some of our strongest
recommendations may surprise you.

orchard fruits

Apples. Apples are great in many ways, and especially
important in beverage production, but we recommend leaving
them primarily to commercial growers, not because apples are
difficult to grow but because it takes so much fruit and some
years of care to produce any appreciative amount of beverages
(though once you have enough apples on hand, the cider and
juice will flow). Unless you have a lot of room for planting or
already possess a mature bearing tree, grow apples for eating
or baking; for beverages use ones from pick-your-own
orchards, abandoned properties, or farmers’ markets. Apples
make wonderful juice, cider, wine, and mead.



ABOVE: apple

Crab apples. A must-have in any size beverage garden, crab
apples are our number one favorite! In particular, the Callaway
variety and to some extent the Kerr are perfect for beginning
fruit aficionados. The trees, which are in fact members of the
rose family, are pest- and disease-resistant, early to bear fruit,
copious producers, and easy to maintain, since they require
little pruning and virtually no spraying. The sweet-tart little
apples yield amazing quantities of juice per gallon of fruit, and
the gorgeous blossoms, ranging from white to deep pink,
attract lots of pollinating insects. In addition to the traditional
jelly, crab apples make lovely juice, mead, and wine.
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ABOVE: crab apple

Lemons, oranges, grapefruits. In America’s semitropical
zones, citrus trees are a no-brainer. But in cooler regions, do
consider taking them on as conservatory plants or at the very
least fair-weather outdoor plants that overwinter indoors.
Hand-pollinated and adequately fertilized, dwarf citrus trees
in pots can produce plenty of succulent fruits for beverages
and can do so without sprays, waxes, or other chemicals on the
skins. The life cycle of a lemon, from bloom to table, may be as
long as a year. The fruits can become almost like a group of



friends as you watch them develop. Citrus fruits can be turned
into wine, mead, and liqueur, plus syrup, and tea.

Buy Local

Although large discount garden centers may have a lot of
selection, the plants may not be grown anywhere near
your own soil and weather conditions. If you buy locally
grown plant starts, you are more likely to have success in
severe conditions in your area. The locally grown plants
will already be acclimated and can put on more robust
growth in a hurry.

Peaches. Finicky about growing conditions, peach trees
require confident major pruning every year and don't live long,
commonly just 15 or 20 years. They often need lots of spraying
to contain diseases, which can run rampant over tree and fruit.
But go ahead and try them if you have a long growing season,
plus good air circulation and plenty of water available. Or buy
high-quality peaches in bulk whenever they're available from
nearby farms, usually in late spring and early summer. The
versatile juice is useful for fruit juice combinations, wine, and
Syrups.



ABOVE: peach

A Gallon of Fruit?

It may sound odd to measure whole fruit and berries by
the gallon, but we find it simplest to measure a dry gallon
of fruit by eyeballing it, comparing a volume of fruit to the
volume of a gallon milk jug, or we use bowls that hold two
gallons and take it from there.



Pears. Considering how unjuicy pears can be when you bite
into them, this favorite Old World fruit yields large quantities
of juice. The most prolific pear trees defy logic. On the one
hand, they may thrive without pruning or without an apparent
mate for pollination, but when pampered they sometimes fail
to grow. On the other hand, their supple young branches make
them excellent candidates for training onto an espalier.
Espaliered pears don’t take up much room, and growing them
against a warm, dry wall can help prevent some disease
problems. Always worth a try, pears make a good basic
beverage crop for juice, cider, and syrups.

berries and vines

Blackberries, raspberries, and other bramble fruits. Known
loosely as bramble fruits, a lot of the plants with the name
“berry” share common characteristics. They produce
succulent, deliciously tart, and tasty fruit that makes
memorable beverages: juice mixes, wine, mead, syrups, and
leaf teas. They can start bearing in just a few years but will
always require pruning and thinning, and sometimes need
support structures to help maximize yield. Berries can thrive
on thin rocky soil that’s generally dry, but they need extra
water to help set fruit; in cold climates they should be mulched
with straw in winter.



ABOVE: raspberry

Blueberries. If you can grow blue- berries, plant as many
bushes as possible. Their nutritional value tops the charts, and
their flavor is a thing of wonder. In big enough quantities,
blueberries can be turned into pure juice for canning, as well as
into mead, tea, and syrups. The bushes favor acid soil, loose
and sloping, and can take cold weather. They need at least
three or four years to get established and must be sited with
care; netting helps offset losses from birds. These splendid
landscape bushes blush crimson in the fall. At top production,



a mature blueberry bush might yield a gallon of berries per
season.

ABOVE: blueberry

Currants. We recommend currants for carefree, high-yield
fruit with lots of vitamin C and terrific flavor. The shrubs tend
to spread quickly if left untended. Note that currants are not
legal to grow in all states, as they can serve as a host to pests
that damage commercial white pine operations.

Grapes. Here’s a fine garden companion, a vine that with
minimal care and little special treatment may yield many
pounds of fruit annually after just a few years. Once
established, grapes do need a firm, consistent hand with



pruning, but they are so tough and forgiving in nearly any
climate that they can bounce back from beginners’ mistakes.
We like grapes for juice, of course, but some of the skins,
preserved by refrigeration or dehydration, are useful in
winemaking and other fermenting projects. Different regions
have their own specialty grapes which perform best in local
conditions, so take the time to source vines carefully.

Serviceberries. Also known as Juneberry, shadbush, and half a
dozen other names, this small tree is native to much of North
America and bears loads of reddish-purple berries with a flavor
and texture much like blueberries, though a bit more grainy
and with less juice. The spectacular white flowers in spring and
the brilliant fall color make serviceberry valuable in the
landscape. With the dark red berries you can make anything
liquid; the juice is dark blue, nearly purple.



ABOVE: serviceberry

Strawberries. Well-tended straw- berries can boost beverage
production significantly, which is helpful if you have a bumper
crop. Strawberries go from ripe to overripe very quickly, and
processing them as juice is a good way to prevent a large
quantity from going to waste. The berries, when cooked and
strained, yield a great deal of juice that’s useful in making fruit
juice combinations, frozen treats, wine, syrup, and party
punch. For best results, remove all flower buds in the first year



to force bigger berries the second year; after that, renew plants
regularly. If you don’t have space for rows, low-growing
strawberries can be an effective edging in urban or suburban
yards. They need a lot of water but must have good drainage to
prevent disease.

Some of our Not-So-Favorites

Cherry trees are challenging because (unless on dwarf
root stock) they quickly grow tall, putting the fruit out of
reach. And birds can strip a tree of tasty ripe cherries in
no time.

Kiwi vines can be difficult to grow to fruiting size because
they require a male and female and lots of start-up time,
plus room to roam.

Plums can easily overproduce, which is a headache if you
aren't poised to process all that ripe fruit immediately;
rotting fruit on the ground can not only attract ankle-level
bees and wasps and nocturnal critters but also leave a
mess of squashy remnants to throw away.

other possibilities

Quince. Quince bushes are unobtrusive and sometimes appear,
loaded with autumn fruit, along fences. Related to apples and



pears, quinces boil down to fine juice and combine with other
fruit juices, giving them a rich, cinnamon-tinged tone.

ABOVE: quince

Rhubarb. The edible stalks of this perennial plant constitute
the “fruit” of rhubarb, while the leaves are discarded (and in
fact are toxic). Tart but saturated with other flavors, processed
rhubarb can add its juice to spring beverage combos, as well as
flavoring wine and syrup. Heavy feeders, rhubarb roots should
be sited with care so that they don’t need to be moved during
their usual 10- to 15-year life span.



Watermelon. If you have plenty of room for these sprawling
vines among all your other garden goodies, by all means grow
watermelons. If you can’t keep up with eating them fresh,
create watermelon juices and syrups to keep the summertime
experience alive, or experiment with watermelon wine!

Barter for Bargains

See if a local farmer might let you have produce at extra-
low prices if you agree to deliver a few jars of juice or
bottles of wine or syrup from that produce at the end of
the season. Or arrange to swap excess from your garden
for something a friend or neighbor has too much of. A
barter arrangement can be good for everyone.

vegetables

Beets. A useful and easy-to-grow root crop with handsome
leaves on dark red stems, beets can be included in vegetable
drinks.

Carrots. Harvest young carrots to add lots of vitamins to
vegetable beverages.

Celeriac. A big-root form of celery, celeriac imparts a deep,
aromatic tone to some herb wines and other beverages.



Potatoes. Grow your own potatoes for the most flavorful
version of an unusual potato wine. With white potatoes’ high
potassium level, the wine has a big kick.

Tomatoes. When you and everyone you know are overrun with
tomatoes, you can combine different varieties for super-duper
vegetable drinks to can or freeze. Mix cherry tomatoes,
heirlooms, and hybrids to obtain complex flavor highlights in
juice, wine, and mead.



herpbs

Basil. The midsummer magic of this aromatic garden favorite
contributes to some rich mead recipes. Its flavor also enhances



wines, juices, and syrups.

Bay leaf. The bay tree is flexible in the garden as a hedge,
topiary, potted indoor-outdoor plant, or full-size tree,
depending on climate. The leaf can be a component in syrups
and vegetable juices as well as in wines and mead.

Bee balm. Magnificent with its deep red crown-shaped blooms,
bee balm makes tangy, minty tea and can be used to flavor
wine, mead, and syrups. It does well in wet, shady ground.

Cardamom. An important flavoring in some syrups and other
recipes, cardamom can be raised indoors if you don'’t live in a
tropical zone. Harvest the seeds for their delicately spicy-sweet
flavor.

There's no need to grow all your fruits and vegetables in

straight lines; they grow just as well placed throughout more
natural planting arrangements.

Cayenne pepper. Just a few cayenne pepper plants can supply
all the heat you need in beverages. They are easy to grow in full
sun and you can use both the flesh and the seeds.

Celery. A good advanced plant for cooks, homegrown celery
requires lots of fertilizer and plenty of mulch and moisture.
Note, too, that it takes quite a while for celery seed to
germinate.



Chamomile. This happy mass of flowers may be an annual or
perennial. It makes fragrant tea and adds a lovely billowing
effect in the garden.

Fennel. Handsome in the garden and quite hardy, bronze
fennel has flavorful seeds following bold yellow blooms, while
the tasty bulbous stalks of green or Florence fennel are useful
in vegetable beverages.

Garlic. Sow garlic cloves in midautumn for harvest the
following year; use the cloves in some vegetable beverages.



ABOVE: garlic

Ginger. A kitchen workhorse, especially in mead and wine
recipes, ginger grows in tropical climates or potted, indoors, at
75°F temperatures. Fresh ginger can be made into tea, syrup, or
mead.

Horseradish. This homely perennial root crop, used in
vegetable drinks, deserves its own place in the garden,



preferably in a moist corner where it can stay mostly
undisturbed.

Lemon balm. An ingredient in relaxing teas, this mint-family
member looks bright and fresh in the garden; keep it cut back
to encourage thick, compact growth, and harvest it frequently.
It makes a delicious, delicately flavored tea and can be used in
wine, mead, and syrups.

Mint. Useful in teas, wines, and many other beverages, mint
can cover a lot of ground with roots that run and spread, and it
does well in moist conditions. Keep it carefully contained and
harvest it freely.

Mustard seed. Fast and easy to grow, mustard supplies tangy
edible leaves and lots of seed for culinary uses, including in
juice, wine, and mead.

Parsley. Patience pays off with this fine crop, as seed
germination is protracted and parsley grows slowly but
steadily. The herb makes good wine.



ABOVE: parsley

Passionflower. This vine produces absolutely beautiful
flowers, which, fresh or dried, go into teas and wine as well as
into syrups. The flavor is sweet and light. Do not confuse

passionflower with the passion fruit.

other crops



Birch trees. In far northern climates, where birch trees grow
in sufficient numbers, it is possible to harvest the thin sap (also
called birch water) by tapping mature trees in late winter and
early spring, much like maples. Birch syrup requires large
quantities of the dilute sap, a ratio of about 100:1, but an
unusual and delicious birch wine needs only a gallon of birch
water. Or process the sap in jars and use as a tasty tonic.

Honey. If you have been successful with bees, count on using
your own honey to sweeten some juices and make the alcoholic
beverage called mead. Otherwise, find a local beekeeper who
sells honey in volume.

Prickly pear cactus. The fruits of this tough wildflower, called
apples or tunas, look like nothing else on the planet. Glowing
dark fuchsia or magenta, almost iridescent, they sit atop the
plant’s paddle-shaped leaves like space creatures. Prickly on
the outside, the egg-sized fruits are filled with sweet, juicy pulp
that is rich in vitamin C, dietary fiber, and magnesium, and
has appreciable levels of calcium, potassium, and even iron.

It may take some years for clumps of the cactus to get large
enough to produce usable quantities of juice and the spiny
tunas need special handling, but we rate prickly pear our
number two favorite (after crab apples) because it’s so versatile
and because you need only a few tunas to make a nice health
drink.



ABoVE: If you can’t pick your own prickly pears but are
intrigued by this super fruit, you can order them online, in
which case they will arrive with the spines removed, as
shown here.

Rose. Not so very hard to grow, especially rugosa varieties,
roses produce fruits called hips that have high vitamin C
content. Using the hips to make tea is a well-known practice,
and the petals can be used to make wine. Roses need, above all,
to have free circulation of air around the canes, balanced
nutrition, and deep watering on a regular basis. In the fall, as



the leaves turn, rugosa roses insert gold highlights into the
garden.

Tea (Camellia sinensis). Though primarily familiar as an
ornamental in North America, the camellia genus also includes
this species, which allows you to grow your own cuppa. Tea
bushes require a few years to produce enough young leaves
and shoots to harvest. They can take light frost, with some
varieties surviving quite low temperatures. Plant en mass as a
hedge if you really want to enjoy homegrown black or green
tea. (See also here.)



Looking at the Seasons

Let's look at a year of seasons, to get a feel for the timeline
of making homegrown beverages.

Late winter, early spring. Now is the time to start cool-
weather seeds such as beets, mustard, parsley, carrots,
leeks, and onions directly in the soil. The plants will mature
slowly through the spring and summer. Start warmer-
weather seeds such as fennel, basil, cayenne pepper, and
chamomile indoors or on a warm porch, in individual peat
pots for later transplant in the garden. Plant rhubarb
roots.

Spring and early summer. Put seeds for celeriac and
other midsummer ripening vegetables in the ground. While
the soil is still cool and moist, it's not too late to transplant
some roots, such as horseradish and various mints. Plant
watermelon seeds, and thin fruit from orchard trees to
foster healthy fruit set. Plant potatoes, and transplant any
early vegetable seedlings. Harvest and process peaches
and berries. Tend to herbs and harvest them as needed.
Pick and process serviceberries. Start some herb wines.

Midsummer. Make sure roses have enough food and
water, and keep the canes cleared of weeds so that they
get lots of air circulation; the hips will ripen in late fall.
Keep herbs weeded, and put cayenne peppers in the
ground. Keep parsley cool. This is the season for
processing berry crops and peaches. Keep all your plants



weeded, and water them regularly. Continue to harvest
and process herbs. Start herb wines, flower wines, and
meads.

Late summer, early fall. Grapes ripen and need to be
pressed or boiled for juice and wine. Process herbs and
flowers, drying them to use as tea or in wines and syrups.
Clear out the vegetable garden, and replant it with seeds
for cooler weather. Can all tomato and vegetable juices,
and start picking and processing apples, crab apples,
pears, and plums. Use surplus juices to make syrups with
fresh or dried herbs. Begin light pruning to lighten
branches after fruit bearing. Plant garlic and leeks.

Late fall, early winter. Harvest and process late crops,
such as prickly pear and quince, and begin harvesting
citrus for limoncello. Plant all new fruit trees, vines, and
berries in the late fall so that they have extra time to
establish root systems before winter. Prune grapes once
leaves have fallen and hard frost sets in. Harvest and
process rose hips.

Deep winter. Turn attention to citrus, hand-pollinating
with a brush if trees stay indoors for the winter. Water and
fertilize citrus trees, and repot so they have lots of room to
expand. Read seed and plant catalogs and order for timely
delivery in early spring.

From there it's just a matter of what grows well and with
most promise the first year, and then continuing to plant



more and more of the same, while also learning the
techniques that favor your highest-yielding crops.



pruning for production

The lore of pruning fruiting trees and shrubs can and does fill
many books, and it's easy to get intimidated by this rather
complicated subject. In this book we merely demystify pruning
for beverage gardening and give you the basics. Pruning is
necessary to improve the quality and quantity of fruit
production: it encourages vigorous root growth, removes
excess growth that saps energy from fruit development, keeps
the branch structure strong and open to air and sunlight, and
keeps ripe fruit within easy reach. Patient and skillful pruning
can bring even old, overgrown fruit trees back into production.

Pruning needn’t be difficult, but it should be methodical.
Most important, take care not to overdo it: Heavy pruning too
early will simply delay the onset of regular fruiting. With
berries the principle is generally to encourage fresh canes or
branches every year by removing aging, nonproducing ones,
while with grapes the idea is to remove the vines completely
except for a few buds every year to force lots of new fruiting
growth.



ABoVE: When pruning, always use bypass pruners rather
than anvil pruners, which crush live branches.



ABOVE: Cut at a downward angle to shed water and avoid
rotting.

However, even experts disagree about pruning young fruit
trees and fruiting shrubs and vines when you plant them; some
say to trim them substantially, while others recommend not
pruning at all (or making just little cosmetic nips) until the
plants start bearing fruit. We subscribe to the latter practice.
Once the plants are established, though, we like to think of
pruning as carefully giving fruit trees and berry bushes and
grape vines a haircut every year during the dormant season.



As you visualize pruning, the words of one experienced

orchardist might help: “Prune a fruit tree so a bird can fly
through it.”

Apples and crab apples, peaches, plums, and pears all have
slightly different shaping requirements. Apples, for example,
need a stable, long-term approach to pruning that encourages
well-defined upright and horizontal components. Peach trees,
in particular, require almost a third of the limbs to be pruned
away from the center and tops every year. Start your research
with the planting instructions that come with any new
specimens, and follow the recommended steps.

No matter what, select pruning tools that match the job,
from pruning shears that fit comfortably in your hand, to limb
loppers and pruning saws, to pole pruners that use springs and
ropes. Keep all tools sharp and clean, to spare insult to the
plants and promote fast healing. And clean your tools often,
using rubbing alcohol in cases of disease outbreaks.

a word about thinning fruit

It sounds counterintuitive to try to produce better fruit by
taking away some buds, but that's the size of it. Unpruned fruit
trees may produce many times more fertilized flowers, and
subsequently young fruits, than the root and branch structures
can possibly support year after year, and as a result the fruit
does not develop to full size or the branches may actually split.



Nature often produces a fruit drop early in the season,
around June, when a lot of the tiny new fruits fall off
overnight; commercial apple growers may imitate this
phenomenon with applications of hormones. So don't worry if
a lot of fruit suddenly disappears. If your fruit trees are setting
fruit too densely, you may manually pinch off enough fruiting
buds to leave six inches or so in between remaining fruit.






harvesting and preparation




It’s almost time to start cooking, juicing, pressing, fermenting,
dehydrating, freezing, and otherwise creating some wonderful
garden-to-bottle beverages. You've planted herbs, started
vegetable seeds, put grape vines and berry bushes in the
ground, and invested some time and love on young (or old)
fruit trees. Maybe you've even put a few dwarf citrus trees into
pots. If you aren’t currently growing anything at all but are
instead buying all your produce, that’s fine, too. Our recipes
will work no matter what sources you use.



Whatever your passion, whatever the size of your garden (or
your local farmers’ market), using the right equipment and the
right approach to picking and handling fresh ingredients will
help you achieve great results. When you use cleaned and
sorted top-quality fruit and vegetables, herbs and flowers (all
harvested at peak flavor) you can serve your beverages with
pride and confidence.






reaping what you've sown

There’s something special about seeing a completed batch of
berry juice or flower wine, even a small batch, lined up on the
kitchen counter. All the hot afternoons of weeding the
vegetables, all the anguish of a late spring frost, all the
happiness of picking an armload of fragrant herbs . . . why,
you're bottling memories! And when you share your
homegrown beverages with your family and your closest
friends, those occasions become memorable, too. Breakfast,
lunch, dinner, and all the drinkable moments in between can
showcase your newfound talents. And when it comes to the
fermented beverages wine and mead, your expertise develops
steadily over the years while your first efforts mellow in the
bottle.

Then there’'s the sheer beauty of the finished products,
especially when they are processed and preserved in glass jars.
You'll notice that almost all our recipes suggest canning rather
than freezing if there’s more than you have room for in the
fridge. Although freezing works perfectly well as a
preservative, too often, alas, items that go into the freezer
never emerge. Out of sight, out of mind. Canning is safe and
simple, and since canned goods don’t need to be thawed they
are always ready to use.

The beverages made from the recipes in this book are very
lovely, and, as you will find out, more saturated with natural
flavor than almost anything you can buy at a grocery store.



There’s almost no sugar added in many of our recipes, which
means that you taste fruit juice and blended vegetables and
herbs as they were picked, not high-fructose corn syrup or
other flavor substitutes that are devoid of nutritional content.
The same goes for salt; in some cases we recommend just a bit
to help canned beverages retain their color and freshness, but
otherwise we generally ignore it.



ABoOVE: It's fun to package your wine, mead, and syrups in
decorative bottles if you can afford it, but recycled bottles
are perfectly appropriate, as long as they are properly
sealed. It's a joy to open a cupboard full of color, but once
you open a bottle, refrigerate any remaining beverage.



S it ripe yet?

The freshness factor is hard to describe but you know it when
you see it, smell it, and taste it. That apple is just right. Yet
there’s more to harvesting crops for beverage production than
merely choosing a pretty piece of fruit. An apple that’s ripe
enough to pluck from the tree and eat out of hand — crunchy,
juicy, and sweet — may not be the best apple for cider.

In fact, apple experts recommend letting a big pile of apples
age outdoors for several weeks before pressing them into cider.
The resting period allows moisture to escape from the fruit,
which concentrates the flavor. Furthermore, cider makers say
that mixing several different apple types in one batch,
including tart ones, is essential for a well-balanced drink.

Pears, though closely related to apples, behave quite
differently. They can be harvested while still green and hard,
then chopped and pressed for shockingly large quantities of
delicate juice. If pears are left too long, until they are
completely soft on the tree, the sugars may have morphed into
something less desirable and microorganisms on the skin
could compromise fermentation. And so it goes among all the
beverage-friendly plants, each displaying its own version of
ripeness. We try in the chapters that follow to point out cases
that need particular attention to special timing or handling.

A complex interplay of natural sugars, in the case of fruits
and berries, and the development of flavor-bearing oils, in the



case of herbs, means that harvesting a single crop may not
occur all at once. There’s so much variety in the plant world
that your entire harvest period may last for much of the year,
while the harvest period of any one plant may run from just a
few days to several weeks.

With berries, for example, the ripening comes a little bit
every day for a few weeks, so it’s difficult to collect enough at
once if you don’t have a lot of plants. In that case freeze the
small daily batches and accumulate enough for a standard
recipe, or at the very least refrigerate them dry, without
washing, to hold them. In fact, most fruit should only be
washed just before being processed, to prevent bruising and
rot.

Garden Calendar

Why not dedicate an extra wall calendar to your garden
operations? Even if you only have a postage-stamp yard,
marking to-do dates on a calendar helps regulate the
work flow of planting, harvesting, and processing. For
planting dates in your area, consult gardening books,
magazines, or websites such as Mother Earth News, or
find a “When to Plant” app.

Two quarts of fruit is about the minimum quantity for any
recipe, and most of ours start with approximately a gallon of
fruit or berries (see A Gallon of Fruit?, here). In our
experience, a flat (12 pints) of berries is the minimum practical



quantity. For bulky crops, including peaches, tomatoes, and
apples, we often suggest a minimum of 15 pounds; there’s
virtually no upper limit, except for the size of your cookware
and bowls.

The way you cut and handle your crops determines your

efficiency. The more carefully you treat plants from harvest
through washing, the less you waste.

picking and washing

Always, always with fruit pay attention to any rotten spots or
blemishes, any soft or squishy patches inside. The microbes
already at work will only get worse and spread, causing the
flavor to fall way off. Your goal in harvesting and handling
produce is to minimize bruising and crushing so that bad spots
don’t develop. If there are bruises or minor wounds already,
isolate those fruits and, if need be, cut out the defects. That
goes for vegetables, too. Berries are especially prone to damage,
so if you buy extra berries, go through them one by one rather
than pouring large quantities directly into bowls.

As you plant new things in the garden or begin using plants
that were already there, learn how each one should be
harvested. For leafy vegetables or those with prominent stalks,
that means cutting or snapping the leaves or stalks off one by
one, from the outside, rather than cutting across the whole
plant. Many herbs are snipped at leaf junctures, either high or



low. Individual fruits and vegetables must be carefully plucked
or cut from branch or vine. Seed packets and plant catalogues
usually include some harvesting information.

ABOVE: Lots of gadgets are available that can take a bit of the
uncomfortable bending and stretching out of the fruit
harvest. Some orchard ladders have a tripod base for

stability, while others come to a graceful point that fits well
into tight branches. Berry rakes and basket pickers make
fruit collection faster and easier.



Use sharp — not dull — knives or scissors to minimize tissue
damage, and when you pluck or pick your way through the
garden just lay each bit gently in a wide basket, large bowl, or
other open container. That way the plant material won't be
crowded or crushed and won't collect moisture that could lead
to spoilage. Herbs, especially, need plenty of air circulation as
you collect and hold them for short-term storage.

Washing fruit and vegetables takes a deft touch. Generally,

less is more in terms of cleaning the produce without
damaging it. Here are few tips:

Leafy vegetables. Fill a clean sink with water enough to
cover the leaves by several inches. Let them soak, then
agitate them slightly to dislodge dust and dirt; as you lift the
rinsed leaves from the water, you'll see how much dirt falls
to the bottom of the sink. From the water they can go into a
colander to drain as you do other preparations; or they can
be used immediately, still damp.

Root crops. Scrub very gently with a soft brush or wash with
arough cloth. No need to peel if you don’t want to, but if you
do peel them, rinse off any new dirt that you've generated.

Herbs. The best cleaning is a rain shower. As soon as the sun
comes out to dry the droplets, it’s time to harvest. If they
need a wash, try spraying them and shaking off the
moisture.

Berries. Lay berries in a colander or strainer and spray them
with water.

Larger fruits. Give fruits like apples and peaches a quick rub
in a sink full of water, to knock the dust off. Both organic and
conventionally grown citrus may be waxed, so be sure to



wash or rub this off before using the zest. Fruits like
watermelon don’t need such careful cleaning, as you won't
be using the rind.



equipment: keeping it simple

A person could go broke buying kitchen equipment for
processing and preserving homegrown beverages. And, gosh,
wouldn’t it be fun to have a kitchen full of gadgets! But the
truth is, it doesn’t take any expensive equipment to have
terrific success with juices, fermented beverages, syrups, and
teas. The simplest and most economical way to make fruit
juices and vegetable drinks involves a lot of boiling and not
much else in the way of preparation. That goes for canning,
too. In the case of fruit juices there’s some straining of solids
involved. Here are the basics that you'll need.



Two large stainless-steel bowls. Buy the largest ones you can
locate and afford; seriously, you need ones that can hold
several gallons of liquid. And you need at least two because one
always seems to be filled with fruit and one is always holding
some strained juice. There’s much ladling of liquids between
bowls as you let solids settle out of just-cooked fruit.

Stainless-steel containers provide a nonreactive surface
(that is, one that does not react chemically with fruits or juices
to spoil the color and taste), and when full of heavy juice they
are easier to handle than other nonreactive containers, such as
glass or ceramic.



Of course, the more bowls the better, and a variety of sizes is
helpful. The nested sets of three are handy. We find ourselves
sometimes using as many as six bowls in the course of making
a single recipe, especially while washing different produce in
batches and preparing ingredients in different ways.

Saucepans and stockpots. You need one nonreactive cooking
pot or stockpot that can hold several gallons of boiling liquid.
Enameled cast iron is superb, because it can reach high
temperatures but also can hold the low temperatures called for
in some recipes. Stainless steel is fine, but because the material
is thinner than enameled cast iron the contents can scorch
more easily. Copper, of course, is lovely, but a big copper pot
can cost hundreds of dollars.

A colander, a strainer, cheesecloth, and towels. A large
colander for washing fruit makes for easier handling of
batches of produce. If you don’t have a food mill (see here), a
large-mesh strainer is a must-have piece of equipment to
strain out seeds and pulp, usually through a layer of
cheesecloth, coarse muslin, or other food-grade filter cloth. The
strainer should sit high enough above your big bowls so that
liquid can collect underneath. If the strainer does not sit high
enough, pull the corners of the cheesecloth together to form a
bag, and hang the juice bag above the collecting bowl (see
photo on the next page). For syrups, use a small fine-mesh
strainer.

When straining large quantities of juice we might use up to
two yards of cheesecloth per batch. Because it is so gauzy,
cheesecloth can’t take laundering once you've used it, and the



expense can add up if you don’t buy in bulk. Although readily
available in grocery store baking aisles, the unit cost is high.
Many restaurant supply stores and fabric stores sell
cheesecloth in large packages. Unbleached muslin also works
well and can take some laundering.

For canning, throw in one or two lightweight cotton kitchen
towels or tea towels to wipe the mouths of the jars before they
get sealed. You'll need to keep these sanitized by scrupulous
laundering. You can also use paper towels, since they are close
to sterile.

Ladles, mashers, spoons, and other tools. A large cooking
spoon for stirring and a soup ladle, both of stainless steel, will
suffice for simple fruit juices. The ladle helps lift clear juice off
the solids after straining. A masher of some sort is helpful in
various recipes. Other than that, you’ll need a paring knife, a
chopping knife, and a cutting board. We don’t care to use
wooden utensils and cutting boards as they discolor and are
relatively soft, but there’s no harm in doing so.






ABOVE: Instead of using cheesecloth to hang and strain large
quantities of cooked fruit juice, as shown here, head to the
paint store or hardware store for a new five-gallon mesh
bag designed for straining paint. Run the bag through the

dishwasher to sanitize it, or soak it in hot water, hand-wash

it, and then rinse it carefully.

Canning supplies. If you are going to do canning (rather than
freezing or just refrigerator storage), you'll need a boiling-
water canner, which is a 21-quart or similar size pot with a
metal rack inside. Canners are usually made of lighter
materials than other large pots because they must be filled
with enough water to submerge half a dozen or more quart
jars. A cook has to be able to carry the whole shebang from the
sink to the stove and back. Canners can be aluminum or
enamelware (enamel over aluminum); in this case reactive
aluminum is all right because the food never directly touches
the surface.






In addition to special jars (see Use the Right Jars), canning
requires just a few must-have items: a wide-mouth funnel,
canning tongs, and perhaps a magnet on a stick. The funnel
prevents a lot of mess in filling jars; the canning tongs makes it
easier to get jars in and out of boiling water; and the magnet,
sold alongside canning equipment, makes it easy to fish lids
out of scalding water.

Use the Right Jars

For water-bath or pressure canning you must use heat-
tempered canning jars (commonly known as mason jars),
which can withstand the rigorous temperature and
pressure requirements of home canning. Tempered jars
have strong threads where the lids and bands screw on, to
help with sealing. Recycled ordinary grocery store jars
used for factory-processed foods (mustard, mayonnaise)
are cheaper than home-canning jars and not made to
withstand repeated stresses.

Today's well-made mason jars will last for many seasons.
They can be reused, reheated, and resealed. Mason jars
commonly come in sizes from 4 ounces to 64 ounces (half-
gallon), and unusual sizes can be ordered online. A box of
new mason jars usually costs around $10.

Jars come in many sizes and can be sterilized and used over
and over. Lids are replaced with every use (but don't cost



much), and the bands that hold lids in place must be replaced if
they become bent, dented, or rusty.

Syrups typically aren’t canned in a water bath, but are
poured into sterilized decorative bottles with swing tops (see
photo, here), so a small funnel is handy to have.

Labeling materials. It doesn’'t matter what you use, but it is
important to label everything you make with a name and date.
Listing ingredients is also a good idea. You can use a
permanent marker on canning lids, and grease pencils (also
called china markers) on bottles of wine, mead, or other
fermented beverages.

We find it most convenient to make and print our own
labels on the computer and affix them with clear packing tape.
The labels stay on but are easy to remove when the jar is empty,
and the packing tape keeps them from mildewing if you store
them in the basement. Or you can use old-timey heavy paper
labels tied on with string for a real homemade look.

more and bigger equipment

Let's say that your first garden beverage efforts were
successful, and now you're ready to move up to more
production. Here are some upgrades that won't break the bank
but that will improve efficiency.

Harvest baskets and containers. Having a variety of
containers for picking and short-term storage makes
harvesting and processing easier. For orchard fruits, use a



sturdy half-peck or six-quart basket with a comfortable handle;
this kind of basket is designed for stability as well as capacity,
and you can set one on the ground knowing it won't tip over.
Berries crush easily, and they stain, so pick them in small
quantities and use small plastic buckets that can be washed.
Herbs and flowers retain their shape well if laid onto a wide,
shallow basket called a trug. A well-ventilated wire basket or
colander lets dirt, dust, and bugs fall away as you gather.

Plastic buckets like five-gallon drywall buckets are a no-no.
Moisture collects at the bottom, and the fruit, if left too long,
can rot. If you need to pick into a plastic bucket, transfer the
fruit to something open at the earliest opportunity, as the
weight of the heavy fruit on top can bruise lower layers.



Old or New?

This is a good time to talk about a tricky subject: whether
to advocate getting used (or vintage) equipment to save
money and energy. Please keep in mind that the pedigree
of something as prosaic as a ceramic crock or cooking pot
really matters. If you buy a crock at an auction, you don't
know what toxic substance might have touched those
inside surfaces. Crocks can last a long time, so this is an
important consideration.

Ditto for a cooking pot that might have tiny craters that
have held something unsavory at one time. Beware! It's a
different matter if you have inherited a grandmother's
treasured stewpot that never left the kitchen.

We like the prices for new equipment at restaurant supply
stores. Everything at a restaurant supply store is food-
grade, large-scale, and economical; advanced machinery
and equipment is also available. See if there's such a store
near you that's open to the public, or check online. An
Asian grocery store is another source for inexpensive
large bowls, strainers, and other equipment.

Food scales and measuring buckets. When you make
homegrown beverages, the finished quantities will vary
depending on how much you harvest, so there’s no such thing
as an exact recipe. Instead, you'll often need to measure



secondary ingredients according to the amount of raw juice
you have produced. Restaurant supply stores carry food-grade
buckets with marks for measuring volume, and they also carry
various sizes of scales for calculating weights.

Electric food dehydrator. Wonderful for so many uses,
dehydrators are especially good for drying herbs quickly and at
the best temperature so that flavors stay fresh. Dehydrators
range in cost from about $40 on up. If you are dehydrating



large quantities, consider also getting a vacuum sealer and a
supply of reusable plastic bags. The equipment may cost
around $100, but vacuum-sealing prolongs the shelf life of
your ingredients considerably.

By preserving your surplus herbs this way, you can make all
sorts of beverages at your own convenience, rather than only
at harvesttime. Without an electric dehydrator, you can still
dry many herbs to suitable quality, either by hanging them
upside down in bunches in a closet or attic, or by laying them
in a single layer on a cookie sheet and covering them with
cheesecloth to keep bugs off. Please don’t dry your herbs in the
oven! Ovens can rarely be set to a temperature low enough
(about 100°F) to dry herbs without destroying the essential oils.

Immersion blender, food mill. Both these devices will help
you produce smoother juice or vegetable drinks. The
immersion blender has blades that you can put right into a
cooking pot and whir, and it does not grind any seeds present.
The cost varies from $40 to more than $100. A food mill is a
low-tech version: it looks something like a saucepan with a
perforated bottom and a crank handle attached to a bent metal
blade; the blade strains the food through the bottom as the
handle is turned. A food mill can help you process the seeds out
of tomato drinks or berries before you can them. Prices start
around $45.



Big canning jars. To make the most of a large apple, pear, or
tomato harvest, up-size your canning capacity by using half-
gallon rather than quart canning jars, as long as you think
you’ll drink the full half-gallon in seven to ten days. That’s the
maximum recommended length for safe refrigeration. For
example, a family with children might benefit from the half-
gallon jars, while a single person would not.

Generally, all canning supplies are reasonably priced, but
you might find some beautiful ways to spend money on
decorative gift bottles.



top-of-the-line equipment

There are two big-ticket items that we heartily recommend if
you have access to a large supply of fruit or vegetables: a fruit
press and a commercial-grade food processor. Both pieces of
equipment put you in the major leagues and represent a
serious investment of time and money. Consider investing in
one or both with a community group, a food cooperative, or
your extended family.

Fruit press. Fruit presses operate by means of a ratcheting
screw lever to squeeze juice from various orchard fruits; the
fruit must first be chopped or ground into chunks before being
collected in a slat-sided wooden “basket,” so a press is often
paired with a grinder. Note that a fruit press is not appropriate
for stone fruits like peaches or plums, because those pits will
break the grinder teeth, but it is perfect for apples, pears,
grapes, and other relatively soft fruits. If you want to use a
fruit press with stone fruits, the pits must be removed by hand,
no matter what the quantity.
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ABOVE: A hand-operated hardwood fruit press can quickly
turn five gallons of chopped fruit like apples, grapes, or
pears into a gallon or two of spectacular juice. However, a
fruit press requires more cleaning and more storage space
than stovetop extraction utensils, so it is most suitable for
making large volumes or for sharing the work with a group.
Shown here is the grinder, set up to process the fruit before
It's pressed. See more about using a press starting here.

The range of prices for a fruit press and grinder is huge,
starting at several hundred dollars and increasing to more
than a thousand dollars. The disparity represents differences



in capacity and materials and whether the press is hand-
powered or run by electricity. Power presses, which will give
you many times more juice per hour than a hand press, are
necessary only for commercial or near-commercial operations.
Whatever model you choose, keep in mind that a thorough
cleaning after each fruit pressing is part of the process (see
Keeping a Press Clean, here).

Here’s why anyone should consider a fruit press: the juice
(with no water added) is extracted by pressure and not by heat
and is therefore far superior in flavor. There's simply no
comparison: juice made by heat extraction is very good, but
cold-pressed juice is out of this world.

Commercial-grade food processor. Costing about $500, a
commercial-grade food processor will eventually pay for itself
in beverages. It makes short work of chopping or grinding fruit
for quick heat extraction, and of combining vegetables and
other ingredients in large batches. A commercial-grade food
processor is engineered to handle heavy loads; in some cases
the motor will shut off temporarily if it heats up and then reset
so that you can keep going.

This tool is also useful in conjunction with a fruit press, if
you have a press without a grinder attachment.



ABOVE: A heavy-duty appliance can chop a lot of fruit, such as
apples, quickly without burning out the motor.

Juicers. A third category of big-ticket juice-making equipment
is an actual juicer. These come in several electric models, each
with its own mechanical characteristics and special strengths
for the foods they process: centrifugal juicers, masticating
juicers, and triturating (or twin-gear) juicers. Some can be



quite loud, some are a bit slow, and not all turn out great
quantities of juice for the work. Prices start at just over $100
and go right up to $1,000 or more.

On the plus side, electric juicers can extract nutritious fresh
juice from all kinds of produce (except herbs), and these juices
might best be consumed by the glass. Frankly, because we
learned juice production using lower-tech methods, our
experience lies elsewhere.

A stainless-steel steam juicer is not as complicated or
expensive as the mechanical juicers, and costs from $100 up.
Steam juicers have several basket-like layers and produce juice
from soft fruits and vegetables using steam from boiling
water; the juice is forced out of the produce and falls back
down into a collector pan. The process is generally slower than
boiling and straining.



What about Winemaking Equipment?

Making wine, meads, and other fermented beverages
requires just a few pieces of specialized equipment. Here's
a list based on our homegrown beverage experience:

Fermenting equipment. It's possible to make excellent
wines and meads, even liqueurs, with the very cheapest of
equipment, although serious hobbyists eventually start
spending more on upgrades. All you need for your first
batch is a one-gallon glass jug left over from store-bought
cider or purchased for less than $5 at a home brew supply
store, a large funnel, and an airlock with a stopper that fits
in the mouth of your jug. The airlock allows gas to escape
without letting oxygen affect your fermentation.

In addition, as part of the racking process to remove
developing wines from the fermentation waste, you will
need a four-foot length of 3 /s-inch plastic siphon hose to
transfer liquid between containers. You will also need
such other inexpensive supplies as a racking cane and a
bottle brush. For bottling, you will need a five-gallon plastic
pail with a tap, or a bottle wand, used with the same
siphon hose. You can use recycled wine bottles (though
you'll have to buy new corks) or sanitized beer bottles that
you can seal with a simple capping device that costs
around $20. That's all!
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Winemaking upgrades. After your first few successful
batches of wine or mead, you may want to refine your
equipment. Actually, the standard one-gallon glass jug is
convenient for making small quantities of any wine
because it's easy to wash and light enough to carry. But
for larger batches you can get three-gallon or five-gallon
carboys, which are stout glass vessels with a small neck
and mouth. The cost starts around $35. Along with the
chunky carboys you'll need big bottle brushes to clean the
inside.

Once wine production ramps up you may want to buy, or at
least sanitize and recycle, regular 750-milliliter wine
bottles with corks, instead of beer bottles with caps. Hand-
operated wine-corking mechanisms start at around $30.

Home brew supply stores also sell various devices to
measure alcohol content, sugar levels, and so on.



clear the decks!

We get a tingly feeling when there’s something wonderful to
harvest plus an interesting recipe for those fresh ingredients.
And here’s what we do with that tingly feeling before
channeling it into chopping, boiling, mixing, and bottling: We
clear the decks for a period of assembly-line work. We prepare
the kitchen by removing all extraneous items from work
surfaces, and assembling and sanitizing all the equipment and
materials we need. Your work will be easier if all your kitchen
counters are cleared off and cleaned before you start.

Sanitation is crucial to the quality of homegrown beverages;
therefore, many of our preparation chores center on getting all
the equipment clean, but not too early. It doesn’t do much good
to wash all your equipment for a batch of wine, for example, if
it then sits out collecting dust or, worse, spores of airborne
yeast or other microbes that could impede proper
fermentation.

If you have space, consider isolating specialty gadgets for
beverage production in a separate cupboard, closet, or plastic
bag. If your implements aren’t banging around a drawer with
lots of other utensils, they are less likely to pick up bugs that
can compromise quality.

Here are our guidelines for preparation:

Do you have enough time? Beverage production can take up a
lot of space, and you may not be able to clear away the works to



make dinner while in the midst of pressing fruit or canning.
Make sure you have blocked out enough time for the entire
process of each recipe. Cleaning a fruit press, both before and
after production, is a big deal, so make sure to count that time,
too.

Our recipes note how much time, exclusive of cleaning, you
will need: actual preparation time plus waiting time while
liquids settle properly. We find it helpful to schedule harvest
and production days, marking them on the calendar so that
peak harvest- times don’t slip away.

Do you have enough space? Remember all those bowls and
pots and stockpots and strainers and jars we mentioned
earlier? Once you get going on a recipe you may fill every inch
of counter space and sink space, at least for a few minutes at a
time. Clear out the dishwasher, clear out the sink, clear off the
counters. Then wipe them clean.

Check the refrigerator to make sure there’s room to store
juice overnight and let solids settle out. It’s not a good idea to
let juices sit out at room temperature overnight once they have
dripped through a strainer; generally the idea is to chill them
while the solids settle. Later, if you choose to can your juices,
they will be reheated to nearly boiling as part of the canning
process.

Finally, figure out beforehand where you will be able to
store your finished beverages. Both canned beverages and
those undergoing fermentation do best in a dark or semidark
place with an even temperature around 65-70°F. If you are
freezing beverages, make sure you have your freezer



containers at hand and that there’s room for them in the
freezer.

Wash everything! Even if you think your tools are clean, wash
them again before you begin. Best practices, especially
pertaining to canning and fermentation, call for you to
sterilize all equipment: every spoon, jar, and strainer. We'll
give you more details in later chapters on canning and
winemaking, but figure on running everything through the
dishwasher or washing by hand with soap and very hot water.

For best results, we also recommend that as you finish using
each utensil, bowl, or strainer you wash it out immediately and
pack it away or at least stack it for convenient reuse. We're not
being overly dramatic. If you let things pile up at any time in
the production process you can get in a jam. If the sink is full of
dirty bowls, you can’t use it for pouring hot liquids through a
strainer.

All that’s left to do is to wash your produce. Because all your
bowls and strainers are clean and ready to use, that’s a snap.

Now, let’s get cooking!



Kitchen Safety

You need to guard against burns, cuts, and scrapes while
processing large quantities of fruit. Even in hot weather
wear an apron, a long-sleeved shirt, and rubber gloves.
Always wear closed-toe shoes, and be sure to tie back
long hair. Strictly speaking, all these choices are optional,
of course, but we highly recommend them.
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Orchard fruits, berries, vine fruits, and various fruiting
wildflowers make for wonderful drinking. There’s practically
no limit to what you can turn into beverages. For example, by
adding filtered water and yeast you can turn a quart of mulled
apple cider left over from Thanksgiving dinner into nearly a
gallon of wine that will be ready for holidays a year later. The
cost? About $3!



Tomato-based vegetable drinks can be consumed at once or put
up to be used alone or as mixers. These wonderful beverages
contain plenty of vitamin C and other nutrients, and the
goodness quotient goes higher and higher the more leafy
vegetables, root crops, and herbs you throw in, as long as you
also follow proper canning procedures. Tomatoes, technically,
are fruits, and we treat them much like the other high-yield
Crops.



In writing this book, we conducted trial-and-error kitchen
experiments to help other gardeners take advantage of their
best and biggest crops. We aimed to create recipes realistic
enough and clear enough for first-time cooks and canners, yet
flexible enough for experienced hands to adapt. Our juice and
vegetable drinks are presented in an order that coincides with
the growing and harvest season, from about May through
October. You'll see at a glance just what crops did well where
we live, in the southern Appalachian Mountains. If you have a
different selection of local produce available, it should be easy
to mix and match your harvest with our recipes.




The Fruit Juice Manifesto

We make our own juices so that we can control the
contents of the drinks we serve and enjoy. We make our
own juices to help lower the energy footprint of our diet.
We make our own juices to create countless other exciting
beverages and save money on everyday drinks and party
drinks, too. Mostly, though, we make our own juices for
health, flavor, and freshness.

Yes, grocery-store shelves and refrigerator cases are
lined row after row of brightly colored fruit and vegetable
juices and drinks. With all that convenience, and no
cooking time, why not just drink those? Can it really cost
that much less to do it yourself? Can the contents be that
much better? For answers, let's read the fine print on
some of those grocery-store beverages:

A house-brand 100 percent orange juice. The orange juice
concentrates are shipped in from Brazil, Mexico, and
Costa Rica, and then mixed with concentrates from
somewhere in the United States. In comparison,
homegrown rose hip tea is fresher, has loads more
vitamin C, and involves no transportation costs and less
pollution.

A cranberry-grape drink. Oops, just 15 percent juice, this
pretty beverage is mostly water, with berry juice, cane
sugar, and carrot purée, plus various additives.



A “power C" vitamin drink. Many of the contents may
actually be right at hand (and super fresh) in your own
garden, such as apple, mango, orange, guava, peach,
strawberry, rose hip, and a tropical cherry. Get inspired to
improvise your own factory-free recipes.

A berry-vegetable drink. With high carbohydrate levels
and four times the minimum daily requirement of vitamin C
(the excess is just excreted), this product comes from
mixing concentrates and purées, plus nearly a dozen
additives. Why not come up with your own homegrown
fruit and vegetable drinks, and control the quality of every
ingredient yourself?

And cost? Try $8 a quart — that's right, a quart — for at
least one of the grocery-store drinks described above.
That means $32 a gallon. Wow. Not that expensive,
perhaps, if you buy the organic produce to make these
drinks yourself, but when you grow your own, the price
per quart goes down year after year as yields increase.

We believe that $100-S200 in onetime expenses for the
most straightforward juicing and canning equipment, plus
perhaps S$30 more for winemaking basics, will pay you
back many times over. You'll get gallons and gallons of
delicious beverages throughout the years, at a fraction of
the grocery store cost. But can we even put a price on the
difference?



juice or cider

Please note that some of our drink recipes are called “juice”
and others “cider.” We distinguish between the two this way:
Drinks made from cooking or steaming fruit to extract the
flavorful liquid are juices. Those extracted by pressure without
any heat are ciders. Juice and cider from the same crop, say,
apples, taste significantly different and have distinctive
handling characteristics. The cider is not diluted with water, so
the flavor profile is more intense and the texture more dense
with fiber.

Furthermore, because ciders are not subjected to high heat,
the wild yeast they contain is still living and can produce
delicious hard, or fermented, cider under ideal conditions (see
chapter 5). But heat-extracted juices need to have sugar or
honey plus live yeast added for any fermentation to occur.



We begin with fruit juices because they form the basis for
many of the other recipes later in the book. And they’'re easy —
after you have had success with one kind of fruit juice, you can
begin to improvise. We encourage you not only to make pure
fruit juices, such as apple or grape or pear, but to mix different
fruits into juice combos if they happen to come ripe at the
same time. Try crab apple-grape or strawberry-peach or
anything else that pleases you.



Making Fruit Leathers

After processing juicy, pulpy fruits, such as strawberries
and peaches, you may be left with enough flavor-saturated
material to make fruit leathers in a dehydrator. Let two
cups or so of this leftover pulp sit overnight in a fine-mesh
strainer or cheesecloth to reduce excess moisture. Then
fill special fruit leather trays with a thin layer of the fruit,
and set according to manufacturer’s instructions.

Strawberries make bright fruit leather, but peaches may
need the addition of a little lemon juice to prevent
discoloration.



how to make juice

Producing juice from fruit requires taking some kind of
physical action to break open the cells that contain the juice
and then straining out skin, seeds, and pulp before bottling or
fermenting the filtered juice. In most cases you can strain the
initial liquid through a large cheesecloth-lined colander sitting
over a bowl. For best results, we usually recommend letting the
strained juice sit overnight so that more solids can sink to the
bottom, leaving you with the best, clearest juice possible!



For some especially pulpy fruits or with large batches of
anything, it may help to make a sling out of cheesecloth or
muslin to suspend cooked fruit over the collecting bowl.
Figuring out how to suspend the heavy fruit in the sling may be
the most difficult part of juice making, so you can see it’s not
rocket science.



There are two main methods for making juice: extracting it
from the fruit with heat or pressing it from the fruit. You can
also use a steam extractor if you want to get really serious (see
opposite page.

For heat extraction, clean the fruit; chop it if necessary,
leaving peels on; put the fruit into a large, heavy cooking pot;
and barely cover it with filtered water. Bring to the boil and
simmer, stirring and mashing occasionally until the fruit
breaks apart and the juice is running freely. Skim off foam as it
forms. Turn off the heat and strain the liquid.

Here's the only refinement: If the fruit is already small or
soft, as in the case of berries and grapes, there’'s no need to cut
it before cooking; the skins will break apart with the heat
(except for very thick-skinned grape varieties). Orchard fruits
must be cut into pieces, either by hand or in a heavy-duty food
processor or blender, depending on quantity. Otherwise, you
will lose some of the flavor because not enough surface area is
exposed and the cooking process just can’'t do it all. An
immersion blender at this stage can help liberate more juice
from thick fruit skins and pulp during cooking by grinding up
the cooking fruit in the stock pot.

Stovetop heat extraction is economical and foolproof. We
don’t recommend doing it with young children nearby or pets
underfoot, but you can start and stop the process easily if you
need to leave the room. This method is ideal for processing
small quantities of fruit, say, four quarts at a time, and can
easily be upsized to handle large amounts.



Steam Extraction: Quite the Process

Rather than boiling fruit in water to extract juice, a
stainless-steel steam extraction setup, a big contraption,
uses steam to break down the cell walls and release the
juice. The juice runs downward as steam cooking goes on
and is collected in the middle chamber of the extractor,
and then can be siphoned into canning jars.

Steam extractors are a bit complicated, consisting of three
large sections plus a lid and some piping. People like
steam extractors for several reasons. The concentrated
juice is superb in quality, rich in flavor and color, and clear
without extra filtering. Because the juice comes from the
extractor so hot, it can be directed into sterilized canning
jars without the further processing needed for vacuum
sealing in water-bath canning. Voila!

There are other considerations, though. The steam
extractor is quite bulky and comes in several pieces, so
not only do you need room to store it, but every piece must
be carefully washed each time before storage. In contrast,
regular stovetop extraction just uses a big pot. Some
chopping of larger fruit is necessary with the steam
extractor.

Steam extractors need to be carefully monitored during
the entire process so that the boiling-water pan that
creates the steam doesn't go dry, and that can be as long
as 90 minutes. The steam and all the parts get extremely



hot, and handling the siphon hose from the collection
chamber to the hot canning jars can be tricky. Young
children must not be allowed in the area.

Keep in mind, too, that the yield in one batch of steam-
extracted juice maxes out at about one gallon. If you have
a huge crop, this may not be the right tool because of the
processing and cleanup times required.

Frankly, we didn't include a steam extractor on any of our
equipment lists because we have always found the
stovetop method safer and easier.

using a food processor

We previously mentioned using an industrial-strength food
processor or blender in connection with stovetop heat
extraction (see here). In our experience, it takes a heavy-duty
appliance to chop a lot of fruit quickly without burning out the
motor. Remember to remove the pits from stone fruits
(peaches, apricots, plums) before putting them in a food
processor or blender.






STEP-BY-STEP

stovetop heat extraction

1. Thefirst step is to clean and chop all your fruit into halves
or quarters, removing bruises and other bad spots. You can
leave apple or pear seeds, but remove the pits from stone
fruits. Don't peel the fruit — you don't want to lose any
flavor!




Put the fruit in a large heavy stockpot and barely cover it
with filtered water. Bring to the boil and simmer, stirring
and mashing occasionally until the fruit breaks apart and
the juice is running freely. The amount of time will depend

on the type of fruit you are processing.

F

After the fruit has begun to soften, a stick blender comes in
very handy for breaking up the pieces and releasing more
juice as the fruit cooks. If you don't have an immersion



blender, you can use a food processor or blender, working
in batches. Handle the hot liquid carefully!
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4. As the fruit cooks, foam will form on the surface of the juice.
Skim off foam with a large spoon several times during the
cooking process. Turn off the heat and let the juice cool for
a while before handling it.
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Set a large colander over a clean stockpot and line it with
two layers of cheesecloth or muslin dampened with filtered
water. Pour the juice into the colander. (You can use a large
glass measuring cup to transfer the first of the juice.) Let
the juice sit at room temperature for the time
recommended in the recipe.



Another method of straining is to gather the corners of the
fabric into a strong knot and hang the resulting bag over
the collection vessel (we usually tie it to a cabinet knob).
With either method, it's tempting to squeeze the pulp to
extract a few final drops of juice, but don't! You'll just make
your juice cloudy or pulpy.



using a fruit press

Having discussed fruit presses briefly in chapter 3, now is the
time for some honest talk about life with one. The highest
highs and the lowest lows belong to this humble piece of
equipment. The juice is the best you can make. Period. It’s what
we are calling cider, and when you have finished drinking a



season’s supply, probably too quickly, you will dream about
that ambrosia all winter.

But a fruit press requires more maintenance, in the form of
frequent deep cleaning, than any other device for making
juice. Is a press worth the expense and bother? You be the
judge. For starters, you’'ll need a clean, dry storage area for the
off-season, and you should cover the main parts with plastic
bags to guard against dust and mold. The presence of any
microbes can affect the quality of beverages.

The fruit press we use consists of a panlike enameled metal
base on legs, screwed to a square of wood for stability; the base
has a lip that allows liquid to run off, and a huge upright screw
anchored in the middle. An open wood basket sits on top of the
base, and once it is filled with fruit, up to five gallons at a time,
we cover the top with special wooden plates. The lever
assembly fits over the big screw and tightens against the
plates. The cider runs out the bottom into a collection bowl.



ABOVE: The fruit that is left after pressing is called pomace. It
can be cooked into juice to increase your yield from one
harvest. See Happy Time Pear Juice, here.

We have found that any fruit press activity takes at least half a
day. Realistically, four hours gives you time to set up, sterilize,
wash and chop fruit, press, and clean up. And because a fruit



press can produce several gallons of cider at one time, you
need to clear out your refrigerator or other cool-storage space
to store the cider until it can be processed by canning, freezing,
or fermenting; maximum time to store unprocessed cider in
the refrigerator is about a week.

The heavy workload and the steep price of a fruit press
make it a good candidate for group ownership: an extended
family, a food co-op, or a neighborhood association. One
warning: In the event of group ownership, to share the work
and the fun of pressing, someone has to be responsible for
cleaning the parts correctly. The moment the press starts to
build up sugar residues on parts, the quality of your pressings
can suffer.

An alternative to ownership by a large group would be
ownership by an intimate cooking club or winemaking club.
Such an arrangement also makes good use of big bowls,
strainers, and other equipment that the members can share.



Keeping a Press Clean

Here's the cleaning regimen for a typical home fruit press:
Before you press fruit, you will need to take the parts out
of storage, wash them or wipe them down, and pour
scalding water over each part to sterilize the surfaces.
That step really helps if you are planning to make mead or
wine with your cider.

Once you have finished crushing the fruit in the basket,
there will be pulp and seeds oozing over all the parts, plus
insects attracted to the sugar bonanza, and now the
basket must be hosed off, then washed and thoroughly
rinsed and dried. The metal lever and ratchet mechanism
needs even stricter care; the parts must be washed and
completely dried, and then oiled with olive oil or other
food-grade lubricant and packed into plastic bags.

Then there's the grinder attachment, which makes quick
work of big fruits like apples and pears, and gets them
ready to press in a few minutes. But the grinder,
especially, needs before-and-after sterilization. Its many
sharp surfaces can trap sugars that foster the growth of
stray organisms over long storage periods.









Chop the fruit into halves or quarters depending on the
size. Cut crab apples in half. As a rough guide, a bushel of
apples will produce about a gallon of cider.

One person feeds the fruit into the hopper of the grinder
while the other cranks the blades. This process breaks the



fruit down further and makes it easier to press, as well as
helping to release more cider. Grinding a bushel of apples
into a large container doesn't take long — about 30 minutes.

The ground fruit is loaded into the press. Once the press is
full, the pressing plates go in place. You may have to press
in batches, depending on the size of your press and the

quantity of fruit you are processing. A bushel of apples may
require two batches.
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The pressing blocks come between the handle and ratchet
to give extra pressing power.



As the handle works the mechanism, the plates move
downward to extract the cider. Additional blocks are added
as the plates go lower. The farther down the plates move,
the harder it is to work the handle — pressing cider can be
quite a workout!



6. Collect the juice in bowls or other large containers and then
transfer it into bottles and jugs as needed for processing.



Making cider is a sticky process so wear old clothes,




refrigeration and freezing

Refrigeration is for short-term storage only, with research
suggesting periods of less than a week for keeping fresh fruit
juices in the refrigerator. If you have a large volume of fresh
juice to preserve over a period of time, we suggest that you can
or ferment it rather than trying to refrigerate it.

The refrigerator is a good place to store juices during
processing, or to store unsealed or already opened jars of juice.
Keeping juice out overnight on a counter is a very bad idea,
since the safe temperatures for refrigeration range between
40°F and 32°F. Watching the temperature of your juices once
they are done cooking is crucial because bacteria can grow
rapidly in temperatures above 40°F, affecting the quality of
your products.

We find that most of the juice from a batch of cooked fruit
will drip through cheesecloth or another filter in an hour or so.
More may drip out later, but after the first hour refrigerate
what you have collected. Let the rest drip out for a few more
hours, and then combine everything and refrigerate until
further processing.

freezing is a fine option

Rapid freezing is perhaps the most effective method for
preserving the nutrition, color, and flavor of freshly picked
foods. That's because a deep freeze stops bacterial action and



prevents spoilage. Freezing is also attractive because juices can
be kept safely for up to a year, and the technique works well
with small batches of juice. And in a hot summer kitchen,
freezing juices is more comfortable than canning, which
requires additional boiling water.

The big downside of freezing is that if electric power goes
off for more than a few hours, you risk losing an entire
harvest. While freezing offers many good features, perhaps
you shouldn’t make it your only method of preserving the
harvest. And by all means, “rotate your stock” by checking
dates to make sure juice hasn’t outlived its freezer life of six
months to a year. In the event of a power failure, it is
permissible to re-freeze thawed juice as long as it stays fairly
cold, but the quality of the product suffers because of
separation and flavor deterioration. Just don’t bother.

Several safeguards apply if you do freeze juice.

Cool juices quickly. Once you have made your juice, cool it
quickly by setting the bowl of juice in a larger bowl containing
ice.

Use high-quality freezer containers. Do not use glass jars for
freezing juice, unless you have tapered wide-mouth jars and
leave plenty of headspace for expansion. Even so, tempered
glass jars can become brittle when going from freezing
temperatures to room temperature, and we don’t like the
danger of glass shards.

For best results, use high-quality plastic freezer containers
with snap-on lids. A quart or half-gallon size works well for
juices. Larger sizes can be too bulky and slow to thaw. To



prevent any large ice crystals forming at the top of the juice (in
the headspace), lay a piece of heavy plastic wrap directly onto
the surface of the juice before snapping on the lid and freezing.

Another method that works well is to freeze the juice in ice
cube trays for 24 hours and then transfer the frozen cubes into
high-quality freezer bags. This makes it easy to take the exact
amount of juice you want from the freezer without wasting
any. Plus, who doesn’t like fruit-flavored ice cubes in their
drinks?



ABOVE: Large containers like these are fine for refrigerating

juices to drink or to chill before dividing into smaller plastic

freezer containers. Don't use glass for freezing; the risk of
breakage is too great.



Add ascorbic acid. Frozen juices can oxidize, turning a bit
brown as they thaw, so we recommend you use a teaspoon of
ascorbic acid (vitamin C) or six crushed 500-milligram vitamin
C tablets per each gallon of juice before freezing. In addition,
you may want to add a bit of sugar to your juices if you plan to
freeze them, to enhance flavor and color.

What's Ascorbic Acid?

Ascorbic acid is a form of vitamin C found in almost any
canned food at the grocery store, where it is used as a
minor ingredient for freshness. You can buy ascorbic acid
in the canning section of the grocery store, although it
often has dextrose added. Or you can often find pure
ascorbic acid at a pharmacy or health food store.

You can feel confident that ascorbic acid is safe. While
strictly speaking it is optional, we have found that it really
keeps the colors from fading to an unattractive brown and
it preserves the fresh taste of the juice very well. In the
recipes in this book, we don't list ascorbic acid as optional.

Label freezer containers. Just as with canned juices, meads,
or wines, frozen juices need to be labeled. Using a permanent
marker, label each freezer container with the freeze date and
contents. It's important not to guess about dates when you
need to check the freshness of stock.



Check the temperature. Frozen foods stay safe and appealing
only when they are kept at 0°F or below, so use a thermometer
to check the temperature in your freezer. Do not overload the
freezer, or the temperature can go up.



how to can

The basics of canning are extremely easy, and the process is
safe. Canning fruit juices and tomato-based vegetable juices
involves two stages, and they both take place on the stovetop.

The first stage is heating high-acid liquids nearly to the
boiling point, then pouring them into hot, sterilized tempered
glass jars or mason jars. (It's a bit confusing, but mason jars,
though patented in 1858 by inventor John L. Mason, are most
often sold under the brand name Kerr or Ball.) Cap the jars with
sterile two-piece jar lids.
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In the second stage, the filled jars go into in a boiling-water
bath for a specified time. When they come out, the lids
vacuum-seal while the contents cool, so harmful
microorganisms can’t grow inside. Presto! Each lid makes a
satisfying fffp! when the seal forms.

Of course there are some specific techniques to make the
process go smoothly, and we’ll get to those in a moment. First,
let’s address the safety concerns that seem to linger about
canning, especially among cooks who didn’'t grow up with
home canning.



The quality of ingredients going into canned juices

determines the quality of the juice when you eventually open
the jars.

Canning developed in the early 1800s, mainly as a way to
transport large quantities of preserved food to troops during
wartime. Although canning was first devised for glass jars and
bottles, metal cans were more practical for transportation.
Ironically, some of the early cans themselves contained deadly
levels of lead. Eventually, however, canning in glass jars
became a cheap, practical way to preserve food at home.
Homemakers everywhere began using tempered glass jars
to preserve their fruits and vegetables. There are certain
guidelines to follow in order to avoid food poisoning. Botulism,
a soil-borne pathogen, lives in airless and low-acid
environments. Vegetables are low-acid foods, and they must be
processed at high temperatures for safety, which requires a
pressure canner. However, we’re not talking about that kind of
canning in this book, and we don’t include any such recipes.



Glass-Top Stove Warning

Unfortunately, it may not be safe to use a smooth-top stove
for canning. There may not be a burner surface large
enough to accommodate the entire canning pot, and even
if there is, dents or warping in the pot may prevent
adequate contact with the heating surface.

With some models, the heat generated by the boiling-water
bath may trip an automatic shutoff before the processing
time is complete. Worse, the heat from the pot can actually
crack or otherwise damage the cooking surface.

If you have one of these stoves, check manufacturer’'s
instructions about canning. Gas or electric- coil stoves do
not have these issues.

Canning high-acid fruit and tomato-based juices requires only
boiling temperature to be safe. (Some tomatoes can be
borderline low acid, but our recipes add lemon juice or ascorbic
acid to increase acidity, and we talk about that in more detail
here.)



Adjusting for Altitude

At elevations above 1,000 feet it is crucial to increase
boiling time, because water boils at a lower temperature
in thinner air. The standard adjustments are these:

Between 1,000 and 3,000 feet, add 5 minutes to the
stated processing time.

Between 3,000 and 6,000 feet, add 10 minutes.
Between 6,000 and 8,000 feet, add 15 minutes.
Over 8,000 feet, add 20 minutes.

Four different classes of ubiquitous microbes (enzymes, molds,
yeasts, and bacteria) can affect food but are destroyed at the
boiling point of 212°F in high-acid juices:

Enzymes begin turning fruit mushy and unappealing once it
has been picked; refrigeration slows enzyme action, and
sufficient heat stops it.

Molds, which can also be killed with high heat, grow into
fuzzy layers on food; that's the stuff we throw out when we
clean the fridge.

Yeasts can cause food to ferment, and these are also killed
by high enough heat.

Bacteria take the most heat to kill, and some of the
potentially dangerous ones, the ones that live in low-acid
foods, do require the 240°F internal temperature of a



pressure canner. But such bacteria can’t live as well in a
high-acid environment like fruit juice.



step-by-step canning

The most important factor of the canning process is to have all
components at the same high temperature before you begin.
Jars, lids and bands, implements like funnels and tongs, the
juice itself, and the water bath should all be scalding; that is,
just below the boiling point, or around 190°F. That way you
maintain sanitary conditions and, just as important, avoid
cracking jars with thermal shock.

Once your juice has been refrigerated overnight to clarify,
ladle the clear liquid into a saucepan and reheat it to 190°F for
five minutes as you wash and scald the jars, and scald all other
equipment. We recommend that you scald jars in the hot-water
bath, but heat lids separately in a saucepan of water for 10
minutes without boiling them. Heated lids provide a better seal
but boiling them can damage the rubber ring. If you use lids
that come with separate rubber rings, those rings also need to
be heated.

A canning pot comes with a low rack that fits into the vessel
and sits on the bottom, and you should always have the rack in
place for scalding the jars. You can scald empty jars in the
same water you use for sealing the full ones. Use a set of large
canning tongs (sometimes called a jar lifter) to grasp each jar
by the neck and tip out the hot water. Some people find it more
convenient to sterilize jars (but, again, not the lids) in the
dishwasher; just make sure to run the whole wash-and-dry



cycle on hot, and keep the dishwasher closed until you need the
jars.

filling the jars

Have a stainless steel soup ladle or other implement ready to
transfer hot juice to each jar. If you don’t feel comfortable
transferring hot liquid with a ladle, use a Pyrex measuring cup
with a 2- or 4-cup capacity. A wide-mouth funnel makes the job
much neater. Remember, anything that touches the juice must
be sterilized and scalding hot. Be sure to leave the proper
headspace between the liquid and the rim of the jar. For most
juices, that will be /4 inch, but check the headspace specified
in each recipe. The headspace provides a cushion of air that
creates the vacuum seal as jars cool after the boiling-water
bath.

Before applying a lid and band, wipe the rim of each jar with
a clean tea towel or paper towel. By removing any bits of fruit
pulp or drops of liquid, you give the lid a uniform surface to
produce a good seal. Use a magnetic lid lifter or a small pair of
sanitized tongs to lift each lid out of the saucepan of scalding
water.

applying the lids

After placing a lid on the jar, screw on a band, but not too tight.
The role of the band is to gently hold the jar lid in place during
the boiling-water bath, and over- tightening can interfere with
proper sealing. You will remove the bands after the jars have



sealed and cooled, but keep them to use again once you've
broken the seal and are storing the jar in the refrigerator.

Only fill as many jars as will fit in the boiling-water bath at
one time. A standard canning pot will hold up to seven quarts.
Keep the rest of the juice warm, and bring it back to scalding
before filling the next batch of jars.

Reusing Lids and Bands?

Specialized canning lids and bands come in “regular” and
‘wide-mouth” sizes to match different size jars. The lids
must be replaced after every use: Once a lid has been
opened, the thin rubber seal around the edge is no longer
safe for canning. The bands may be reused for canning as
long as they are in good shape, with no rust or dents.

Baking Pan Precaution

In the rare event that a jar cracks or breaks while you're
filling it, you'll have a big mess to clean up. To prevent
major spills, put a large rimmed cookie sheet or pan on the
countertop and place the jars in the pan to fill them.
Cleaning up the spills is a snap, because the pan will
contain any mess.



boiling-water bath

As you fill the jars, put each one in the water bath as soon as
the lid is in place. If you hold the first few on the counter until
they are all full, they might cool too much. You can under-
process the juice but you can’t really overcook it. In either case,
keep the water bath in the canning pot just below the boiling
point. The bath should be filled to a level that will cover the full
jars by one to two inches.

When all the jars are loaded, cover the bath and bring the
water to a full rolling boil. Start your timer then. Processing
time depends on the recipe but typically is between 15 and 25
minutes.

We processed such large quantities of juice during the
recipe-testing phase of this book that we used an outdoor
40,000 Btu propane cooker (Cajun Cooker) and a 30-quart
turkey pot with a basket insert for our canning. This allowed us
to process up to 11 quarts of juice at one time. Also, using a
basket instead of tongs made it simple to put the jars into the
hot water and to take them out.

proper cooling method

While the jars are bubbling away in the boiling-water bath,
prepare a place to put them during the cooling phase. Putting
hot canning jars directly on a cool counter is not a good idea. Be
especially careful if you have marble or other stone
countertops!

Jar manufacturers typically recommend placing the jars on
a folded dish towel, or you can use a wooden bread board. Lift



the jars carefully out of the water with the canning tongs and
leave some room among the jars wherever you set them. You
can also lift the entire rack out of the canning pot with all the
jars in it and set that on a towel or board. Either way, the idea is
to handle the hot jars as little as possible to reduce the risk of
breakage.

The jars need to cool uniformly and gradually for 12 to 24
hours, depending on their size, before you move them to
storage. As they cool, sometimes within a minute of coming
out of the water bath and sometimes after several minutes, the
jars will make a sweet little popping or sucking sound as they
seal. The seal will also pull the lid down tight, and you'll be able
to feel that there’s no give in the lid. When all the jars are cool
enough to handle comfortably, remove all the bands, as
manufacturers recommend, saving them for reuse. Once the
vacuum seal has formed, the band doesn’t do anything and can
cause moisture buildup.

safety first!

Any lids that have not sealed will need further attention. You
can either keep an unsealed jar of juice in the refrigerator and
drink it in the next week, or you can start over within the first
24 hours with reprocessing the jar. In that case you must
sterilize a new jar and heat the juice and all the other parts.
Unless you have a lot of jars that didn’t seal, it usually isn't
worth the trouble to reseal.

If your juices appear abnormal in any way after they have
been stored for a while, throw them out, jar and all. Signs of
trouble are bulging lids, spurting liquid when you open the jar,



lack of a popping sound when the jar is opened, “off” odors, or
any fuzz or mold on the surface of the juice. We say: If it
doesn’t look right, don't take chances.

After decades of safe and successful canning — and feeding
our families this way — we have come to believe that too many
people are too frightened of potential canning mishaps. Just
follow instructions. Warnings are there for a purpose, so pay
attention to anything that seems wrong.

labeling and storing

Make a practice of labeling every jar with, at minimum, all the
contents and the day the jar was processed. Lots of juices tend
to look alike, so it's good to know whether you're pulling out
Sensational-7 Vegetable Drink or DeNeice’s Super-Heated
Bloody Mary Mixer, or a jar of Big Wow Grape Cider that looks a
lot like Crab Apple Juice.

The date is important because canned juices have a shelf life
that you should respect: one to two years. The first year or so,
color remains bright. In the second year juices will still be safe
to drink, as long as the seal is intact, but the color may be
starting to fade and there is likely to be more sediment sitting
on the bottom of the jar.



Check the Recipe Notes

The canning process does not vary in method. The only
variables are time (depending on size of jars and the
nature of the ingredients) and altitude, so check individual
recipes for details. Most of our recipes fall within a
narrow range of canning times, because of high acid
content and all-liquid ingredients, but other recipes vary
substantially. Be aware!

The best place to store jars is in a closed cupboard, at a
consistent temperature between 40°F and 70°F. Temperature
changes and extremes can shorten shelf life, and light speeds
the deterioration of the contents.

Don’t leave canned juices on a sunny shelf. A damp
basement is also no good; it’s best to keep jars dry so that mold
and mildew don’t grow on the lids.



tomatoes and acid

We include tomato-based beverages among the high-acid
products that are safe to process without a pressure
canner. And they are. But as noted earlier in this chapter
( here), some tomato varieties can be borderline low acid;
therefore we advise adding some bottled lemon juice to
each jar of canned tomato product.

Tomato science has changed a bit, and while most
tomatoes on their own have high enough acidity (that's a
pH of 4.6, if you're into chemistry), some of the newer
hybrids that are marketed as “very sweet” don't have quite
enough acidity alone. Since lemon juice is even more
acidic than tomatoes, the standard practice in canning is
to add two tablespoons of bottled lemon juice to each
quart jar as you fill it with tomato juice. (Why bottled lemon
juice? Because it has a standardized degree of acidity,
while fresh lemons, like other fresh fruit, may vary
substantially with regard to their acid content.)

Besides adding lemon juice to pure tomato juice, it's
important to always acidify the tomato-based vegetable
drinks. That's because they contain some low-acid
Ingredients, and our juice recipes Sensational-7 Vegetable
Drink and DeNeice's Super-Heated Bloody Mary Mixer will
require increased acidity.






Start by sterilizing empty jars in your canning pot, shown
here with rack in place. The rack keeps the jars off the direct
heat source, reducing the chance of breakage. Hold the jars
in scalding water for at least 10 minutes. Heat the lids
separately in hot but not boiling water.

Heat the juice to 190°F while you are sterilizing the jars. The
juice will foam up a bit, but don't worry, that will subside.
You can skim the foam off if you want.



Remove sterilized jars with canning tongs, draining out as
much water as possible. To avoid thermal shock and broken
jars, take them out one at a time to fill them.



Sterilize the ladle and funnel before using them. Fill each jar
with hot juice, leaving the proper headspace, typically a 4
inch, but check the recipe to be sure.



5. Wipe the rim of the jar with a clean towel before applying
the lid and band. Screw on the band lightly to hold the lid in
place, and move on to the next jar.



Process the jars in the boiling-water bath for the time
specified in the recipe, remove the jars from the water, then
allow them to cool gradually and completely — 12 to 24
hours — before storing them.







Troubleshooting Guide for Canning

If you are an experienced canner, making and canning
juices is easier than making jam or jelly, since there are
fewer ways to fail. If you are just beginning, it's easy to
succeed from the very first try. Every once in a while,
however, you may encounter difficulties, so we'd like to
share some of the more common signs of trouble and how
to correct them.

Lid doesn't seal or comes unsealed Often the fault lies in
the rim of the jar: Check for any nicks or chips, as these
can affect the sealing process. If a jar has a damaged rim,
throw it out. Another fault may be that the rim was not
wiped completely clean before the lid was applied. To
assure a proper seal, heat the jar lids (but not all the way
to boiling) before applying them. And remember,
overtightening the bands can interfere with making a
proper seal.

Incorrect headspace can also cause seals to fail. Too little
headspace can cause beverages to leak out during
processing, and juice residue on the lid can prevent
proper sealing. Too much headspace can prevent proper
sealing because the contents may not have been
thoroughly heated.

Jars break during canning bath The fault can be jars with
hairline cracks, which may develop after years of use.
Regular food jars from the grocery store can easily break,



since they are not meant to be heated over and over; the
solution is to use only mason jars.

Are you using a rack in the canning water bath? A rack
keeps jars from resting directly on the hot surface of the
canner and permits the boiling water to circulate
completely around the jars for uniform heating.

Thermal shock is a major reason jars break: There is too
great a difference between the temperature of the jars
and the temperature of their contents, or jars are placed
into fully boiling water instead of into hot water. The
temperature of all of the items in the canning process
(juice, jars, lids, water) must be raised or lowered
gradually and in unison. Don't put cold liquid into hot jars
or vice versa!

Sediment falls to the bottom of the jar Several factors can
cause sediment to settle gradually on the bottom of jars
containing fruit juices. We recommend always using
filtered water to make fruit juices with the stovetop heat
extraction method. Filtered water minimizes mineral
content, which means that flavors will be truer and there
Is less sediment to settle out.

Depending on the fruit, there may be quite a lot of solids
still suspended in the liquid after you have first strained it.
That's why we always recommend letting fruit juices sit
overnight in a refrigerator before going ahead with
canning. You can ladle off the clear juice and strain it
again, if you like, to remove even more solids. Grape juice
in particular has a lot of sediment.






fruit and vegetable drinks




Berry Juice
Works with just about any berry or berry mix.



Strawberry Juice
Highlights the strawberry’s unique qualities.

Peach Juice
A useful, high-yield product that cans well.

Big Wow Grape Cider
For when you have cold-pressed grape juice.

Crab Apple Juice
Spectacular flavor, color, and usefulness.

Apple Juice
No added sugar needed for this healthy treat.

Apple Family Cider
High in fiber, great on taste, and pretty to look at.

Peerless Pear Cider
Perfect for making hard perry or for canning.

Happy Time Pear Juice
A delightful by-product of pressing pears.

Prickly Pear Cactus Juice
Brightly colored, vitamin rich, and sweet.

Tomato Juice
A reliable treatment for any quantity of tomatoes.

Sensational-7 Vegetable Drink
Herbs, root crops, and citrus joined with tomatoes.



DeNeice's Super-Heated Bloody Mary Mixer
Mix up some hot times.






RECIPE

Berry Juice

Makes approximately 4 quarts

Prep time: About 2 hours, plus overnight for juice to settle, plus canning

Berry Juice is thick and delicious. This recipe works well with
blackberries, raspberries, gooseberries, blueberries, serviceberries,
currants, and other ripe berries, either alone or in combination. Use
Berry Juice as a pure juice drink or in a smoothie, as a flavor base
for carbonated beverages, as a mixer for alcoholic drinks, as a
topping for ice cream or other desserts, as a main ingredient in ices
and frozen treats, as a milk substitute with cereal, or as an
ingredient in baking recipes (to color icing, for instance).
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Berry Juice is also a super health drink with cancer-fighting
properties in addition to vitamin C and various trace elements,
dietary fiber, and compounds that boost heart health, all bound up
in a gorgeous package. To keep the flavor lively and the color true,
add both ascorbic acid and a little sugar during the canning
process.

Although berries can stain clothes and kitchen towels, they are
otherwise easy to work with because of their small size and



relatively clean growth habit off the ground.

INGREDIENTS

= 1 flat (12 pints) berries (about 8 pounds), rinsed and picked over
= Filtered water, enough to cover berries
= Ascorbic acid, Y4 teaspoon per quart of juice (for canning)

m Sugar, 2-4 tablespoons per quart of juice (optional, for canning)

INSTRUCTIONS

1. Putthe berries into a large nonreactive stockpot, and then
add filtered water to barely cover the fruit. Bring the contents
to a boil.

2. Reduce the heat and simmer for 10 minutes, stirring and
mashing the berries as they cook, or use an immersion
blender to grind the berries. Stir occasionally to avoid sticking,
and skim off any foam.

3. Line a large colander with two layers of cheesecloth
dampened with filtered water. Set the colander over a large
bowl, making sure that the colander sits well above the
bottom of the bowl so that the juice can flow freely.

4. Slowly pour the hot berries into the colander.

5. Leave the juice to strain for at least 1 hour. Do not squeeze
or force the berries through the cheesecloth, or the juice will
become cloudy.



6. Refrigerate the juice overnightin a clean covered container
to let solids settle to the bottom. The juice will clear. For
canning, ladle the juice out and discard the solids.

This juice can be used immediately or preserved by canning.

CANNING NOTES

= Measure the juice by carefully ladling it off the sediments. Pour
the measured juice into a nonreactive stockpot.

= Simmer juice at 190°F for 5 minutes. Remove from heat.

= Add sugar, if using (2-4 tablespoons per quart), and stir to
dissolve.

= Add ascorbic acid to sterilized jars (4 teaspoon per quart).

= Fill the jars with liquid, leaving ' inch of headspace. Apply
sterilized lids and bands, being careful not to over- tighten.
Process both pint and quart jars in boiling- water bath for 15
minutes, adjusting for altitude ( here).

Cook's Tip

You can make this recipe without the added sugar, but the
flavor tends to be flat. Experiment to find the level of
sweetener that best suits your tastes and your family's
needs.






RECIPE

Strawberry Juice

Makes approximately 3 quarts

Prep time: About 2 hours, plus canning

Strawberry Juice makes a special treat because the flavor takes an
unexpected turn when the berries cook. They lose their cloying
sweetness and become a subtle and satisfying drink or mixer. Kids
and adults alike enjoy this bright crimson juice. The flavor is actually
a little tart, like cherry juice.



There's so much liquid inside fresh strawberries that converting the
berries to juice doesn't take as long as with other fruit. To keep the
color bright and the flavor lively, be sure to add ascorbic acid and a
little sugar during the canning process.

After the juice has been canned in a boiling-water bath, it really
pops, and the flavor is wonderful. It thickens slightly into a lovely,
jewel-like liquid that is best diluted in a glass with ice and club soda
or water.

INGREDIENTS




4 quarts fresh strawberries (8-10 pounds), hulled

Filtered water

Ascorbic acid, Y4 teaspoon per quart of juice (for canning)

Sugar, 2-4 tablespoons per quart of juice (optional, for canning)

INSTRUCTIONS

1. Put the strawberries into a large nonreactive stockpot, and
then add filtered water to barely cover the fruit. Bring the
contents to a boil.

2. Reduce the heat and simmer for 10 minutes, stirring and
mashing or blending the berries as they cook. Stir
occasionally to avoid sticking, and skim off any foam.

3. Line alarge colander with two layers of cheesecloth that have
been dampened with filtered water. Set the colander over a
large bowl, making sure that the colander sits well above the
bottom of the bowl so the juice can flow freely.

4. Slowly pour the hot strawberry liquid into the cheesecloth-
lined colander.

5. Let the juice strain for at least 1 hour. Do not squeeze or
force the straw-berries through the cheesecloth, or the juice
will become cloudy.

This juice can be used immediately or preserved by canning.

CANNING NOTES




Measure the juice by carefully ladling it off any sediments. Pour
the measured juice into a nonreactive stockpot.

Simmer juice at 190°F for 5 minutes. Remove from heat.

Add sugar, if using (2-4 tablespoons per quart), and stir to
dissolve.

Add ascorbic acid to sterilized jars (% teaspoon per quart).

Fill the jars with liquid, leaving % inch of headspace. Apply
sterilized lids and bands, being careful not to overtighten. Process
both pint and quart jars in boiling-water bath for 15 minutes,
adjusting for altitude ( here).

Cook's Tip

If you're drinking this juice fresh and you want to add
sweetness, either reheat the juice and add sugar to the
whole amount, or stir a little sugar into each glass.






RECIPE

Peach Juice

Makes approximately 4 quarts

Prep time: About 2 hours, plus overnight for juice to settle, plus canning

Nothing beats a fresh peach, and we don't pretend that our Peach
Juice comes close to that flavor sensation. But you can capture
some of summer’'s enjoyment for the whole year when you make
this beverage from the ripe local harvest. Peach Juice works well as
a mixer with other fruit juices, too.



More important, Peach Juice can be used to extend richer juices like
blackberry or blueberry, stretching the berry yield. Peach Juice by
itself, while good, doesn't have the pizzazz of Berry Juice, but the
available quantities are often so much greater.

Be sure to use only perfectly ripe, unblemished fruit for this
juice. It may be necessary to cut out some spots, but you can nibble



on those overripe bits as you work, or sprinkle them on top of ice
cream and drizzle with chocolate sauce for a quick treat.

Important: Processed peaches tend to darken once they are
exposed to oxygen, and the flavor can change. So it is imperative to
add ascorbic acid during the canning process to stop any
discoloration and deterioration in flavor.

= 12-15 pounds of peaches* (about 25-30 medium-sized
peaches), cut in half and pitted

= Filtered water
= Ascorbic acid, Y4 teaspoon per quart of juice (for canning)

m Sugar, 4 tablespoons (4 cup) per quart of juice (optional, for
canning)

*Any quantity over 10 pounds works well.

Put the peaches into a large nonreactive stockpot, and then
add filtered water to barely cover the fruit. Bring the contents
to a boil.

Reduce the heat and simmer for 10 minutes, stirring and
mashing or blending the peaches as they cook. Stir
occasionally to avoid sticking, and skim off any foam.



Line a large colander with two layers of cheesecloth that have
been dampened with filtered water. Set the colander over a
large bowl, making sure that the colander sits well above the
bottom of the bowl so that the juice can flow freely.

Slowly pour the hot peaches into the colander. Be careful not
to splash the hot liquid.

Leave the juice to strain for 24 hours. Do not squeeze or
force the peaches through the cheesecloth, or the juice will
contain extra pulp.

Refrigerate the juice overnight to let solids settle to the
bottom. The juice will clear somewhat, but it remains slightly
cloudy due to the pectin haze that forms (see Pectin, here).

This juice can be used immediately or preserved by canning.

CANNING NOTES

= Measure the juice by carefully ladling it off the sediments. Pour
the measured juice into a nonreactive stockpot.

= Simmer juice at 190°F for 5 minutes. Remove from heat.

= Add sugar, if using (2-4 tablespoons per quart), and stir to
dissolve.

= Add ascorbic acid to sterilized jars (4 teaspoon per quart).

= Fill the jars with liquid, leaving ' inch of headspace. Apply
sterilized lids and bands, being careful not to overtighten. Process
both pint and quart jars in boiling-water bath for 15 minutes,
adjusting for altitude ( here).



Cook's Tip

See Peach-Rosemary Syrup, here, for a way to turn
Peach Juice into something spectacular and surprising. Or
try some mulled Peach Juice!






RECIPE

Big Wow Grape Cider

Makes approximately 4 quarts

Prep time: 2-4 hours, plus canning

Grapes are the greatest! They grow naturally all over North America,
from the cool, moist vineyards of upstate New York to the dry
volcanic hillsides of northern California, and even in the scorching
plains of Oklahoma. Use wild grapes or hybrids, and get ready to
taste some of the most complex and exciting flavors in the fruit
kingdom. We used fat, sweet, juicy North Carolina muscadine
grapes for this recipe.

All ciders are extracted cold with a fruit press, rather than
processed hot with the addition of water. The intense sugar and
flavor come through in full strength.

Grapes contain so much juice, though, that it's possible to nearly
double the vyield by processing the leftover skins and pulp with
water, and extracting even more delicious juice. This second-run
juice may be darker colored and tangy rather than ultrasweet, and
it, too, can be used immediately or processed in a variety of ways.

INGREDIENTS

= 20-25 pounds of ripe grapes (about 5 gallons of fruit)
= Ascorbic acid, Y4 teaspoon per quart of juice (for canning)

m Sugar, 2-4 tablespoons per quart of juice (optional, for canning)



INSTRUCTIONS

1. Wash the fruit, and remove any stems or bad fruit.

2. Working in small batches, grind the fruit with a grinder
attachment and empty the fruit into the basket of the fruit
press. Assemble the pressing mechanism and press
according to manufacturer’s instructions. Collect the juice.

This juice can be used immediately or preserved by canning,
freezing, or fermenting.

optional second run

INSTRUCTIONS

1. Retain the solids from the pressing and, working in small
batches, process in the food processor.

2. Hang the solids in a juice bag made of several layers of
cheesecloth. Let additional juice drip into a bowl overnight.
Do not squeeze the bag.

3. Letthe second-run juice settle overnight in the refrigerator,
and drink or process to preserve.

4. The spent grape skins themselves contain yeast nutrients
that help in winemaking; keep some in the refrigerator for
later use. (They keep indefinitely, but if mold appears, throw
them out.)



CANNING NOTES

= Measure the juice by carefully ladling it off the sediments. Pour
the measured juice into a nonreactive stockpot.

= Simmer juice at 190°F for 5 minutes. Remove from heat.

= Add sugar, if using (2-4 tablespoons per quart), and stir to
dissolve.

= Add ascorbic acid to sterilized jars (4 teaspoon per quart).

= Fill the jars with liquid, leaving ' inch of headspace. Apply
sterilized lids and bands, being careful not to overtighten. Process
both pint and quart jars in boiling-water bath for 15 minutes,
adjusting for altitude ( here).

Cook's Tip:

Add a pint of grape cider, rather than pineapple juice, to
any party punch.






RECIPE

Crab Apple Juice

Makes approximately 7 quarts

Prep time: About 2 hours, plus canning

Tangy and just a bit tart, this is apple juice with attitude. We love the
complex play of flavors: not too sweet, not too sour, just right.
Although Crab Apple Juice certainly has apple overtones, the flavor
is all its own. The color is an incomparably warm pink-orange that
reflects the crab apples’ rosy skin tones.



Not all crab apples are equal, and certainly not all of them deserve
the fruit's reputation as too sour to eat. Several varieties have
delectable flavor and lots of juice for processing: Callaway Crab,
Kerr, and Dolgo. To test if your crab apples are tasty, pick a few, cut
them in half to see if they are ripe (see here), COOk the ripe ones
for 10 minutes in enough water to cover, and then taste. If they are



too tart, add a bit of sugar. If tasty, then use them in this recipe. If

the crab apples taste bitter, do not use them.
Drink the juice at full strength, or add a soda mixer or vodka to

create your own Crabby-tini. Crab Apple Juice can also be a
component in any mixed fruit drink: try it with pear, apple, or grape

juice.

ABOVE: To test for ripeness, cut a crab apple in half and look
at the seed color. If the seeds are light colored, the fruit is
not ripe. When the fruit is ready to harvest, the seeds turn

brown.



INGREDIENTS

8-12 pounds of fresh crab apples (about 1 gallon), cut in half,
bad parts cut out or discarded

Filtered water
Ascorbic acid, ¥4 teaspoon per quart of juice (for canning)

Sugar, 2-4 tablespoons per quart of juice (optional, for canning)

INSTRUCTIONS

Put the crab apples into a large nonreactive stockpot, and
then add filtered water to cover the fruit by about a %% inch.
Bring the contents to a boil.

Reduce the heat and simmer for 10 minutes, stirring and
mashing the fruit as it cooks. Stir occasionally to avoid
sticking, and skim off any foam.

Line a large colander with two layers of cheesecloth that have
been dampened with filtered water. Set the colander over a
large bowl, making sure that the colander sits well above the
bottom of the bowl so the juice can flow freely.

Slowly pour the hot crab apple liquid into the cheesecloth-
lined colander.

Leave the juice to strain for 1 hour or more. Do not squeeze
or force the crab apples through the cheesecloth, or the juice
will become cloudy.

This juice can be used immediately or preserved by canning.



CANNING NOTES

= Measure the juice by carefully ladling it off the sediments. Pour
the measured juice into a nonreactive stockpot.

= Simmer juice at 190°F for 5 minutes. Remove from heat.
= Add sugar, if using (2-4 tablespoons per quart), and stir to
dissolve.

= Add ascorbic acid to sterilized jars (4 teaspoon per quart).

= Fill the jars with liquid, leaving ' inch of headspace. Apply
sterilized lids and bands, being careful not to overtighten. Process
both pint and quart jars in boiling-water bath for 15 minutes,
adjusting for altitude ( here).






RECIPE

Apple Juice

Makes approximately 4 quarts

Prep time: About 2 hours, plus canning

Apple Juice is different from our Apple Family Cider ( here). The
juice comes from apples that are cooked with filtered water and
then strained, whereas apple cider is pressed raw and without any
water added. Apples can be a bountiful harvest, so don't overload
your pot and bowls and don't make your juice bag too heavy.

The flavor will vary with the kinds of apples used, and whether
you use just one kind of apple or a mixture. A mix of tart apple
varieties makes the best juice; sweet varieties or using a single
variety can produce juice that seems bland or flat in comparison but
is still worthwhile.

This pleasant juice carries the aroma of an open meadow, and
its smooth, mild flavor makes it a perfect everyday drink for
children.

INGREDIENTS

= 15-20 pounds of fresh apples, quartered, bad parts cut out
= Filtered water
= Ascorbic acid, Y4 teaspoon per quart of juice (for canning)

= Sugar, 2-4 tablespoons per quart of juice (optional, for canning)



INSTRUCTIONS

1. Putthe apples into a large nonreactive stockpot, and then
add filtered water to cover the fruit by about % inch. Bring
the contents to a boil.

2. Reduce the heat and simmer for 10 minutes, stirring and
mashing the apples as they cook. Stir occasionally to avoid
sticking, and skim off any foam.

3. Line alarge colander with two layers of cheesecloth that have
been dampened with filtered water. Set the colander over a
large bowl, making sure that the colander sits well above the
bottom of the bowl and the juice can flow freely.

4. Slowly pour the hot apple liquid into the cheesecloth-lined
colander.

5. Leave the juice to strain for 1-2 hours. Do not squeeze or
force the apples through the cheesecloth, or the juice will
become cloudy.

This juice can be used immediately or preserved by canning.

CANNING NOTES

= Measure the juice by carefully ladling it off the sediments. Pour
the measured juice into a nonreactive stockpot.

= Simmer juice at 190°F for 5 minutes. Remove from heat.

= Add sugar, if using (2-4 tablespoons per quart), and stir to
dissolve.



= Add ascorbic acid to sterilized jars (4 teaspoon per quart).

= Fill the jars with liquid, leaving ' inch of headspace. Apply
sterilized lids and bands, being careful not to overtighten. Process
both pint and quart jars in boiling-water bath for 15 minutes,
adjusting for altitude ( here).

Cook's Tip

This juice is very mild and may taste bland when first made
without the addition of more sugar, so heat the juice with
mulling spices for a winter treat. For the adults, add rum
and a touch of butter. With or without added sugar, the
flavor of canned apple juice seems to deepen and improve
after a few months.






RECIPE

Apple Family Cider

Makes approximately 2—-6 quarts

Prep time: 4-6 hours, plus canning

Cider is the pure pressed juice of fresh fruit, not juice extracted by
cooking. The difference is immense in flavor, in feel, and in uses.
Apples or crab apples make wonderful cider, especially when you
mix different varieties.

Don't rush to start pressing fruit, however, until you know the full
story (see Using a Fruit Press, here). Pressing fruit requires more
time, money, and muscle than do other methods of extracting juice.
First, you must have a lot of fruit at once: at least 5 gallons by
volume to run a press effectively. Next, you need a fruit press plus a
grinder to crush the fruit before pressing. And you need plenty of
time and strength to operate and clean up the pressing equipment.

With those provisos, here's a recipe that produces excellent
cider for drinking, canning, freezing, or fermenting.

INGREDIENTS

= 25-40 pounds of mixed fall apple varieties, including tart apples
and crab apples

= Ascorbic acid, Y4 teaspoon per quart of juice (for canning)

INSTRUCTIONS




Wash the fruit, and remove any leaves and damaged or
rotten fruit.

Cut the fruit into halves or quarters. Working in small
batches, grind the fruit with a grinder attachment or food
processor, and empty the fruit into the basket of the fruit
press.

Assemble the pressing mechanism according to the
manufacturer’s instructions. Collect the juice.

This juice can be used immediately or preserved by canning,
freezing, or fermenting.

CANNING NOTES

= Measure the juice by carefully ladling it off the sediments. Pour
the measured juice into a nonreactive stockpot.

= Simmer juice at 190°F for 5 minutes. Remove from heat.
= Add ascorbic acid to sterilized jars (4 teaspoon per quart).

= Fill the jars with liquid, leaving ' inch of headspace. Apply
sterilized lids and bands, being careful not to overtighten. Process
both pint and quart jars in boiling-water bath for 15 minutes,
adjusting for altitude ( here).



Cook's Tip

Fresh-pressed Apple Family Cider is naturally sweet and
in our opinion needs no additional sugar. However, for
canning — and canning only — the addition of a little
ascorbic acid will go a long way to preserve the fabulous
color and flavor of the product.






RECIPE

Peerless Pear Cider

Makes approximately 8 quarts

Prep time: 4-6 hours, plus canning

Pears have a big secret: They are full, full, full of juice! They can
produce huge quantities of delicious pure cider (more than apples,
in fact) that tastes almost tropical, with banana undertones and a
nutty sweetness. The color is surprising, too; the ripe flesh of pears
is nearly white but oxidizes to practically brick red as soon as it is
ground and pressed.



Drink some of your pear cider right away, can some to save in the
pantry, and turn some into perry, or fermented pear product (see
chapter 5). And be sure to hang on to the pressed pear mash to
make Happy Time Pear Juice, here. This recipe calls for a fruit
grinder rather than a food processor, since pears can overwhelm
the processor motor,



By the way, quinces also make good cider, either alone or mixed
with pears.

INGREDIENTS

= 30-40 pounds of pears, cut in half and any bad or damaged
spots removed

= Ascorbic acid, Y4 teaspoon per quart of juice (for canning)

= Sugar, 2-4 tablespoons per quart of juice (optional, for canning)

INSTRUCTIONS

1. Working in small batches, grind the fruit in a grinder
attachment and collect the mash in a large container.
(Optional: let this mash sit overnight, covered and at room
temperature, before pressing, to intensify the flavor.)

2. Empty the fruit into the basket of the fruit press.

3. Assemble the pressing mechanism and press according to
manufacturer’s instructions. Collect the juice.

4. Strain and store overnight in the refrigerator so that solids
will settle.

This juice can be used immediately or preserved by canning.

CANNING NOTES




Measure the juice by carefully ladling it off the sediments. Pour
the measured juice into a nonreactive stockpot.

Simmer juice at 190°F for 5 minutes. Remove from heat.

Add sugar, if using (2-4 tablespoons per quart), and stir to
dissolve.

Add ascorbic acid to sterilized jars (% teaspoon per quart).

Fill the jars with liquid, leaving % inch of headspace. Apply
sterilized lids and bands, being careful not to overtighten. Process
both pint and quart jars in boiling-water bath for 15 minutes,
adjusting for altitude ( here).

Cook's Tip

A pear that's golden and feels soft to the touch is actually
overripe, since pears ripen from the inside. And while
pears can cling to the branches until a hard frost, once
they hit the ground they perish rapidly and get devoured
by bees and ants. It may take a couple of expeditions to get
the amount of fruit needed for this recipe, but it's all right
to mix green pears with those already ripening.






RECIPE

Happy Time Pear Juice

Makes approximately 10 quarts

Prep time: About 2 hours, plus overnight for juice to settle, plus canning

Pear juice is similar to apple juice, and known for its mild, sweet
flavor. Happy Time Pear Juice comes from reusing the chopped
pears from Peerless Pear Cider, here; we think of it as happy
because it means a higher overall yield from the fruit. But you don't
need to go to all the trouble of pressing pears to get pear juice. Just
chop fresh pears into pieces and then use the heat extraction
method.



INGREDIENTS

Leftover mash from pressing 30-40 pounds pears, or 20-25
pounds chopped ripe pears

Filtered water

Ascorbic acid, ¥4 teaspoon per quart of juice (for canning)

Sugar, 2-4 tablespoons per quart of juice (optional, for canning)

INSTRUCTIONS




1. Putthe crushed pears into a large nonreactive stockpot, and
then add filtered water to cover the fruit by about a %4 inch.
Bring the contents to a boil.

2. Reduce the heat and simmer for 10 minutes, stirring and
mashing the pears as they cook. Stir occasionally to avoid
sticking, and skim off any foam.

3. Line alarge colander with two layers of cheesecloth that have
been dampened with filtered water. Set the colander over a
large bowl, making sure that the colander sits well above the
bottom of the bowl and the juice can flow freely.

4. Slowly pour the hot pear liquid into the cheesecloth-lined
colander.

5. Leave the juice to strain overnight or at least 4 to 6 hours. Do
not squeeze or force the pears through the cheesecloth, or
the juice will contain too much pulp.

This juice can be used immediately or preserved by canning.

CANNING NOTES

= Measure the juice by carefully ladling it off the sediments. Pour
the measured juice into a nonreactive stockpot.

= Simmer juice at 190°F for 5 minutes. Remove from heat.

m Add sugar, if using (2-4 tablespoons per quart), and stir to
dissolve.

= Add ascorbic acid to sterilized jars (' teaspoon per quart).



= Fill the jars with liquid, leaving 4 inch of headspace. Apply
sterilized lids and bands, being careful not to overtighten. Process
both pint and quart jars in boiling-water bath for 15 minutes,

adjusting for altitude ( here).

Cook's Tip

Pears are especially heavy, so you may have to break your
produce into smaller batches. Otherwise cooking and
straining can take forever.






RECIPE

Prickly Pear Cactus Juice

Makes approximately 6-8 quarts

Prep time: 2-3 hours, plus overnight for juice to settle, plus canning

Prickly pear cactus grows as a wildflower across much of North
America, and the pears — the lustrous magenta fruits called apples
or tunas — too often go to waste. It's no wonder, really, since the
fierce spines covering the cactus are a real deterrent. But carefully
processed, the juice is delicious and holds no threat of stray fibers.

Pay attention to these harvesting guidelines: Dress in heavy-duty
clothing and gloves, and go armed with long-handled tongs; the
pears are easy to harvest in midautumn. You may find loads of
prickly pears on patches of untended urban wilderness or along
country roads, and it takes no time at all to gather a big basket full.
The fruit yields a great deal of juice for its weight.

The juice of prickly pears differs from other juices because it
runs in viscous threads instead of a stream of drops; the canning
process removes that thickness. Be sure to use lots and lots of
cheesecloth layers to strain out any stray plant spines from the
juice.

Prickly pear juice has a light, clean, refreshing fruit flavor and is
quite high in vitamin C, so we omit ascorbic acid for processing.
Even without ascorbic acid added, this amazing juice held its color
for a year. A little bit of sugar, however, brings out the full potential
of this juice.



Important: Under no circumstances use a fruit press for this
recipe, only boiling water extraction, because tiny spines could
lodge in parts of the press.

INGREDIENTS

= 12-15 pounds ripe prickly pears
= Filtered water
m Sugar, 2-4 tablespoons per quart of juice (optional, for canning)

INSTRUCTIONS

1. Rinse the pears in a colander and place them one by one,
using tongs, into a large saucepan. Be careful not to touch the
uncooked pears, as they have small spines.

2. Cover the pears with filtered water and bring to a boil.

3. Reduce heat and simmer for 10 minutes, stirring and
mashing the pears as they cook, or use an immersion blender
to grind the prickly pears and break apart the skins and
release the juice.

Do not taste the juice until after it is strained, as it still contains tiny
cactus spines!

INSTRUCTIONS




Strain the juice through four layers of dampened cheesecloth
over a large bowl. Strain again through four layers of
additional (dampened) cheesecloth. Do not squeeze the pulp.
Discard both sets of the cheesecloth.

Refrigerate overnight and ladle the juice off any remaining
solids.

This juice can be used immediately or preserved by canning.

CANNING NOTES

= Measure the juice by carefully ladling it off the sediments. Pour
the measured juice into a nonreactive stockpot.

= Simmer juice at 190°F for 5 minutes. Remove from heat.

= Add sugar, if using (2-4 tablespoons per quart), and stir to
dissolve.

= Fill the jars with liquid, leaving ' inch of headspace. Apply
sterilized lids and bands, being careful not to overtighten. Process
both pint and quart jars in boiling-water bath for 15 minutes,
adjusting for altitude ( here).



Cook's Tip

Prickly Pear Cactus Juice forms the basis of Prickly Pear
Cactus Wine (here) and Prickly Pear Cactus Syrup
( here). Add some to lemonade for a flavor and color

boost.






RECIPE

Tomato Juice

Makes approximately 2 quarts

Prep time: About 2 hours, plus overnight for juice to settle, plus canning

Homemade tomato juice actually tastes like fresh tomatoes, not like
the inside of a can. The consistency is quite a bit different from the
thick supermarket variety. As the solids may settle, just shake the jar
before pouring the juice.



Tomatoes have plenty of vitamin C, though the heat of processing
destroys some of it. Still, during the winter the tasty juice acts as a



tonic. If your garden produces tons and tons of tomatoes, here is
one way to use them.

INGREDIENTS

= 20 pounds tomatoes (about 35 medium sized), quartered
= Filtered water, enough to cover tomatoes

= [ emon juice, 2 tablespoons per quart of tomato juice (for
canning)

m Salt, Vateaspoon per quart of tomato juice (for canning)

INSTRUCTIONS

1. Putthe tomatoes into a large nonreactive stockpot, and then
add filtered water to cover the fruit by about % inch. Bring
the contents to a boil.

2. Reduce the heat and simmer for 10 minutes, stir occasionally
to avoid sticking, and skim off any foam.

3. Working in batches, purée the tomatoes in a food processor
or blender or with an immersion blender until smooth.

4. Line a large colander with two layers of cheesecloth that have
been dampened with filtered water. Set the colander over a
large bowl, making sure that the colander sits well above the
bottom of the bowl and the juice can flow freely.

5. Slowly pour the hot tomato liquid into the cheesecloth-lined
colander.



6. Leave the juice to strain for at least 1 hour. Do not squeeze
or force the tomatoes through the cheesecloth, or the juice
will become too pulpy.

This juice can be used immediately or preserved by canning.

CANNING NOTES

= Pour the measured juice into a nonreactive stockpot.
= Simmer at 190°F for 5 minutes. Remove from the heat.

= Meanwhile, add 2 tablespoons of lemon juice and % teaspoon of
salt to each sterilized quart jar (or 1 tablespoon of lemon juice
and ' teaspoon of salt to each pint jar). Then fill the jars with hot
tomato juice, leaving % inch of headspace. Apply sterilized lids
and bands, being careful not to overtighten.

= Process both pint and quart jars in boiling-water bath for 15
minutes, adjusting for altitude ( here).

Cook's Tip

For canning, don't omit the salt unless you're on a low
sodium diet, because it gives the flavor a big boost. If
you're drinking this juice fresh, garnish with a dash of any
gourmet salt.






RECIPE
Sensational-7 Vegetable
Drink

Makes approximately 3 quarts

Prep time: About 2 hours, plus overnight for flavor development, plus canning

This recipe may look like a lot of work. After all, the first step is to
make tomato juice. But the final result is so worth the extra time
and effort that you may never want to taste store-bought vegetable-
juice cocktail again. Sensational-7 Vegetable Drink combines all the
spectacular flavors of midsummer in a magical concoction. If you
preserve enough, it will keep you energized through the rest of the
year.



Tomato juice by itself is rarely a crowd-pleaser because the taste is
bland and flat without an awful lot of salt, sugar, or other flavor-
stretching additives. Even picky vegetable eaters will enjoy this fresh
vegetable drink, which packs a lot of ingredients — all of which you
can grow yourself — into a simple treat that needs no
accompaniment.

We offer a rather large-batch recipe here. But the truth is that
when tomatoes are at their peak (and that can last for months) the



quantities are unbelievable. There’s no reason not to push a little
and fix up enough to last a while.

FOR THE TOMATO JUICE

= 20 pounds tomatoes (about 35 medium sized), quartered

= Filtered water, enough to cover tomatoes

FOR THE VEGETABLE JUICE

4-5 pounds tomatoes (about 10-14 medium sized), quartered

2 |arge carrots, peeled, coarsely chopped (about 1 cup)

1 large golden beet, peeled, coarsely chopped

1 large celeriac root (about %5 pound), peeled and chopped, or 6
ribs of celery, chopped

1 medium-to-large fennel bulb, trimmed and coarsely chopped

2 |arge garlic cloves, chopped

1/4 cup fresh parsley leaves, chopped

2 Dpay leaves, fresh or dried

2 tablespoons coarse sea salt (or kosher salt)

6 tablespoons fresh lemon juice (4 cup plus 2 tablespoons)

Make the Tomato Juice



INSTRUCTIONS

1. Put the tomatoes into a large non-reactive stockpot, and
then add filtered water to cover by about 2 inch. Bring the
contents to a boil.

2. Reduce the heat and simmer for 10 minutes, stir occasionally
to avoid sticking, and skim off any foam.

3. Working in batches, purée tomatoes in a blender or with an
immersion blender until smooth.

4. Line a large colander with two layers of cheesecloth that have
been dampened with filtered water. Set the colander over a
large bowl, making sure that the colander sits well above the
bottom of the bowl and the juice can flow freely.

5. Slowly pour the hot tomato liquid into the cheesecloth-lined
colander.

6. Leave the juice to strain for at least 1 hour. Do not squeeze
or force the tomatoes through the cheesecloth, or the juice
will become cloudy.

7. Refrigerate overnight, then combine with the vegetable juice
to create the Sensational 7 Vegetable Drink.

Make the Vegetable Juice (same day as
tomato juice)

INSTRUCTIONS




1. Place all ingredients into a large nonreactive stockpot, and
then add filtered water to barely cover (about 8 cups). Bring
the contents to a boil.

2. Reduce the heat and simmer for about 40 minutes, or until
all vegetables are soft. Stir occasionally to avoid sticking, and
skim off any foam.

3. Discard bay leaves; add 2 tablespoons coarse salt and the
lemon juice to the pot and let contents cool slightly.

4. Working in batches, purée the vegetable mixture in a blender
until smooth. Refrigerate overnight to let the flavor develop.

5. Combine the Juices (Day 2)

6. After both juices have been refrigerated, combine the
vegetable mixture with the strained tomato juice.

This vegetable juice cocktail can be used immediately or preserved
by canning.

CANNING NOTES

= Pour the measured juice into a nonreactive stockpot.
= Simmer the juice at 190°F for 5 minutes. Remove from heat.

= Meanwhile, add 2 tablespoons of lemon juice and " teaspoon of
salt to each sterilized quart jar (or 1 tablespoon of lemon juice
and /s teaspoon of salt to each pint jar). Then fill the jars with
hot tomato juice, leaving 4 inch of headspace. Apply sterilized
lids and bands, being careful not to overtighten.



= Process both pint and quart jars in boiling-water bath for 15
minutes, adjusting for altitude ( here).

Cook's Tip

Put up a few jars of the vegetable juice portion of this
recipe and enjoy it as a soup base all winter.






RECIPE

DeNeice’'s Super-Heated
Bloody Mary Mixer

Makes approximately 2 quarts

Prep time: About 2 hours, plus overnight for flavor development, plus canning

Here's a capital recipe, good with or without the addition of vodka
or other spirits. There's no need to add extra spices, as there’s a lot
of heat already. Here are all the ingredients for a classic Bloody
Mary mixer with lots of ground-up vegetables for a good bite.

The heat in this recipe comes from fresh horseradish (a garden
staple if you have the room) and from garlic, cayenne pepper, and
plenty of peppercorns. This recipe may be too hot for some people,
although it does mellow with age. Reduce the spices by half to make
a milder but just as tasty version of this recipe.

To make a good Bloody Mary, combine Bloody Mary mixer with
gin or vodka at a ratio of 2 parts mixer to 1 part alcohol, or to taste.
Serve over ice in a glass rimmed with celery salt or red pepper salt.
Add freshly squeezed lime and pickled vegetables such as green
beans, okra, pearl onions, or olives. Don't forget a fresh celery stalk
to make the perfect cocktail.

INGREDIENTS

= 4 pounds tomatoes (about 10 medium), quartered



2 |arge carrots, peeled and chopped
1 large golden beet, peeled and chopped

1 large celeriac root (about %5 pound), peeled and chopped, or 6
ribs of celery, chopped

1 medium-to-large fennel bulb, trimmed and chopped

2 |arge garlic cloves, chopped

1/4 cup fresh parsley leaves, chopped

2 Dpay leaves, rinsed

1 whole fresh cayenne pepper

Filtered water

3 tablespoons coarse sea salt (or kosher salt)

6 tablespoons fresh lemon juice (4 cup plus 2 tablespoons)
1 teaspoon celery seed

1/2 teaspoon mustard seed, coarsely ground

1/2 cup fresh horseradish, peeled, grated

2 tablespoons whole black peppercorns, coarsely ground
3/4 cup Worcestershire sauce

1/2 cup hot pepper sauce, such as Tabasco, Crystal, or Texas
Pete

1 tablespoon hot chili sauce, such as Sriracha
1/2 cup dark beer, such as stout or porter (optional)
Lemon juice (for canning, 2 tablespoons per quart of juice)

Salt (for canning, Vs teaspoon per quart of juice)



1.

Place the tomatoes, carrots, beet, celeriac root or celery,
fennel, garlic, parsley, bay leaves, and cayenne pepper into a
large nonreactive stockpot, and then add filtered water to
barely cover (about 8 cups). Bring the contents to a boil.

Reduce heat and simmer for about 40 minutes, or until all
vegetables are soft. Stir occasionally to avoid sticking, and
skim off any foam.

Discard bay leaves and whole cayenne pepper; add 2
tablespoons of the coarse sea salt (or kosher salt); then add
the lemon juice to the pot and let it cool slightly.

Working in batches, purée vegetable mixture in blender or
with an immersion blender until smooth. Set aside.

Grind celery and mustard seeds with the remaining 1
tablespoon of coarse sea salt (or kosher salt) using a mortar
and pestle or a spice grinder.

Add the celery-seed-and-mustard salt, the horseradish, the
black pepper, the Worcestershire sauce, the hot pepper
sauce, the hot chili sauce, and the beer (if desired) to the
vegetable purée.

Cover and chill overnight for flavors to blend.

This juice can be used fresh or preserved by canning.

CANNING NOTES

= Pour the measured juice into a nonreactive stockpot.



= Simmer juice at 190°F for 5 minutes. Remove from heat.

= Meanwhile, add 2 tablespoons of lemon juice and % teaspoon of
salt to each sterilized quart jar (or 1 tablespoon of lemon juice
and /s teaspoon of salt to each pint jar). Then fill the jars with
hot tomato juice, leaving 4-inch headspace. Apply sterilized lids
and bands, being careful not to overtighten

= Process both pint and quart jars in boiling-water bath for 15
minutes, adjusting for altitude ( here).

Cook's Tip

If you have fresh raw oysters on hand, drop one into a
Bloody Mary to absorb the marvelous flavors; then enjoy
the oyster once the drink is finished. Alternatively, garnish
the glass with a boiled shrimp in the shell.






Creating wines, meads &
specialty drinks




Wine, usually made from grapes, enlivens a panoply of social
occasions and holds an important place at the dinner table and
in some rituals. Commercial brands fill aisle after aisle of
supermarkets, liquor stores, and gourmet shops. Even with all
that variety, however, grape wines can seem predictable, even
a little ho-hum.



Now it’s time to bust out of the ordinary and explore the
amazing world of homegrown garden wines. With its origins
lost in the furthest reaches of time, winemaking has always
tapped into local plant life. People have made wine from
bountiful harvests of dates, rice, palm, bananas, yucca,
potatoes, plums, pomegranates, and other staple crops.
Gardeners and cooks everywhere can use what they grow to
make the leap into fermented beverage production, turning
their harvest into fresh new wines that will age beautifully in
the pantry.



Let’s get acquainted with various kinds of wines and other
fermented beverages that were more common in centuries
past, when people made wines out of anything and everything.
Among the nongrape wines explored here are meads
fermented with honey and flavorings, and hard ciders from
fermented cold-pressed juices that are allowed to develop
without appreciable added yeast or sugar. And while we don’t
discuss distilling at any length because home distillation is not
legal in the United States, we do include one Old World recipe
based on homegrown lemons (plus some store-bought spirits).
Cheers!






Our Wine Manifesto

We don’t like to be ruled by the clock or the calendar.
We prefer to adjust our personal schedules only to the
growing season. Homegrown winemaking and other
fermentation activities can take place virtually all year and
in small, manageable quantities from ripening crops of
flowers, herbs, fruits and berries, vegetables, leaves, and
grains. Homegrown wines, ciders, and other fermented
beverages exhibit seasonality; that is, they can be made in
spring, summer, fall, or winter, depending on each
ingredient’'s peak season for flavor, sugars, and so on.
Some old-time winemakers used to put up their rose hip
wine in fall and their carrot wine in the middle of winter,
when the crops were sweetest.

We use simple, inexpensive equipment and supplies.
There's no reason to spend much money getting started.
Bottles can be recycled, and much of the other basic
equipment may already be at hand. Fermentation requires
little energy, because once the equipment is sanitized
there is no more boiling to do. Wine “cooks” itself. All you
may have to buy are yeast and sugar (or honey), some
citrus fruit, and filtered water. And because any garden,
no matter how small, will have something interesting to
ferment, our method of fermented beverage production
truly is for anyone, anywhere. If you grow lots of grapes,
fine, make grape wine. But if you don't, there are plenty of
other recipe choices.
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These recipes call for juices you have already made
and canned. What could be easier than popping open a
jar of fruit juice that's already sitting in the cupboard,
adding sugar and yeast, and putting the mixture in a dark
closet for a few months to do its thing? It's so darn simple,
and can take as little as half an hour to assemble. By using
your canned juices for wine and mead, you become the
scheduling boss.



a garden full of wine

Having enjoyed making garden wines ourselves, we think it’s a
magical experience that becomes more fulfilling with each
passing year as we gain experience and confidence. Once you
learn the principles of fermentation and learn about the basic
equipment and skills, you can let your imagination take over.

There is no one exact right way to make fermented
beverages. Much of the information handed down from
generation to generation is downright contradictory. There’s
some elementary science at work, true, but over time
winemaking becomes an art, a manner of personal expression
that encompasses a vast and complex range of variables. Those
variables can range from the duration of rainfall during the
growing season, to the time of day you pick produce, to the
amount of fertilizer in your soil.

Winemaking and its related activities are much like baking
bread, and no more difficult. And just as temperature is crucial
in canning juices, with all parts of the process required to take
place at uniformly high readings, temperature is also crucial in
winemaking. In winemaking, though, nothing must get too hot
or too cold. There’'s a sweet spot in the middle that fosters the
development of alcohol, and winemaking’s key ingredient —
yeast — must be activated in a lukewarm medium, just as it
must for making leavened bread. Successful winemaking, like
successful canning, does require strict sanitation, and we’ll get
into the details later in this chapter.



The recipes included here are ones we devised and tested in
our own kitchens. Keep in mind that they are just a starting
point for all your future endeavors. We have standardized
these recipes for one-gallon batches so that home brewers can
cut-and-paste to create their own specialties. You can match
your harvest with any of these recipes to create your own
unique personal brew.

what about beer?

This book doesn’t address beer making at all. There are two
reasons for that. The main ingredients for beer, malted cereal
grains and hop flowers, don’t fall easily into either the
homegrown or farmers’ market categories. And making beer
requires strict timing, while winemaking is a lot more relaxed
and flexible. Beer has a relatively short shelf life, too, whereas
garden wines can age for years.

But take heart, beer lovers. Our recipe for Concentrated
Watermelon Syrup ( here) turned out, the first time we tried
making it, as an almost jam-like paste that tasted strongly of
pumpkins. Watermelon is a gourd, too; you could use the
concentrated syrup to flavor homemade pumpkin ale. For that
matter, any of our other syrup recipes might be useful for
home brews.



the hardest part is patience

If you are ready to try making wine, mead, or hard cider, you
may feel terrifically impatient to get the beverages into the
bottles and then back out again. Sorry, but it’s important to
start making garden wines and then keep on making more of
them before you've tasted the previous batch. Resist the
temptation to sample your young, just-bottled garden wines,
for you are sure to be disappointed. They will probably taste
like bathtub brew! After all, the ingredients are raw; they are
mixed but not truly blended by the hands of time.

If you wait a year or even two before opening the first
bottle, though, you are likely to be wowed by the delicate
mingling of flavors. It’s the same idea as with a stew: always
better the second day because the ingredients have had time to
settle in together, to make whoopee in the dark. In the case of
garden wines, the process takes a bit longer. At the very least,
wait six months before testing the wares. Flower and herb
wines take the least amount of time to come together in the
bottle; fruit and berry wines perhaps longest.

Have faith: most of your efforts will be quite good, and you
will learn from any setbacks. Fortunately, most problems in
fermentation are apparent at the beginning of the process, not
the end.The entire fermentation process has lots of waiting
time built in, especially with wine and mead rather than the
quicker hard ciders.



With hard cider, though, experts recommend picking a large
quantity of apples when they are good and ripe, and then piling
them on a tarpaulin outdoors for up to two weeks before even
grinding the fruit and pressing it. It turns out that apple flavor
and fermentation characteristics improve in that gradual
“setting up” stage.

So the apples have been piled up for two weeks. Now it’s
time to grind and press. That takes the better part of a day.
Then you sanitize a fermentation vessel and airlock, throw in a
few homegrown raisins, and let the ingredients begin their
alcoholic dance of life. Assume that fermentation takes at least
a month longer, and by now winter’s snow may be falling.

Berry wine is another example. Once you have harvested and
washed all the berries, it takes a very short time to process
them and start the fermentation process. But it might be two or
three months before the wine stops bubbling, and during that
period you might have racked the product off the dregs a
couple of times. Only then, when fermentation has slowed to
almost nothing, can you bottle the results.

Now the clock starts ticking for a year or two, until the date
arrives to decant your masterpiece. See? Making wine is not
difficult, but it requires patience.

start small

Those big carboys (glass fermentation vessels with small,
sturdy necks) are not very expensive. And they’'re cool to look
at. So you may be thinking, why not buy one and start big? For



one thing, a multi-gallon carboy filled with liquid is pretty
heavy to move. And washing a carboy thoroughly can be a
time-consuming job that requires a lot of hot water and
specialized bottle brushes.

We think it’'s much more sustainable, in terms of space and
labor, to make one-gallon batches. You can experiment with
different recipes more easily, and if there’'s a failure in the
fermentation process, you won'’t lose as much product as you
would with a three or five-gallon batch. Having said that, we
must acknowledge that some of our closest friends are big-
batch aficionados.

They are the kind of folks who, when they suddenly come
into a bushel or two of peaches or five gallons of black-berries,
figure, “What the heck, let's go for it,” and drag the biggest
carboy out of the closet. For these confident winemakers the
payoff is producing dozens of bottles of finished wine at once,
rather than the smaller yield of a one-gallon jug.

Either way, once you find a recipe that really works for you,
it might be time to ramp up, invest in bigger and better
equipment, and undertake large-batch production generally. If
you take this route, then think through the entire process of
months or years, and be sure you know where everything will
be stored along the way.



Visit a Home Brew Supply Store

Online shopping is certainly convenient for winemaking
equipment and supplies, but consider the benefits of
buying everything at a local home brew supply store, even
if the cost is a few dollars more. The staff will be able to
answer questions about the process and will likely
welcome the chance to help beginners. That's priceless.



how fermentation works

The basic equation for making wine, mead, or cider is:
Yeast + Sugar (or Honey) = Carbon Dioxide + Alcohol

This means that when properly activated, the yeast, which
consists of living single-cell organisms, will consume the sugar
in a juice mixture while creating a gas and an intoxicating
compound — carbon dioxide (CO,) and alcohol.

To release the CO, without introducing wild yeasts and

bacteria from the air, you must stopper the fermentation
vessel with a simple device called an airlock (or you can fake it
with a small plastic bag and a not-too-tight rubber band). In
essence, an airlock is a one-way vent. Thanks to a little bit of
sanitized water held level in a plastic chamber above the
fermentation vessel, the airlock lets carbon dioxide escape
without any additional oxygen being able to reach the contents
of the vessel.

After the most vigorous early fermentation has taken place
(usually in a few days to a week), further oxygen can interrupt
the fermentation process and spoil the wine. Once the alcohol
content of the juice reaches a particular level, which varies
from a low of 6 percent with hard cider to about 14 percent
with some wines and up to 18 percent with some meads, the
yeast can no longer live and fermentation stops. That’s when
you bottle the finished product.



Keep in mind that when the fermentation stops, any leftover
sugar in the liquid will produce a sweet wine or a not-so-sweet
wine, depending on the type of yeast used and how much
remains undigested.

the role of yeast

The air around us is naturally full of yeast cells. Each one has
the capacity, when moistened, warmed, and brought into
contact with food (sugar or honey), to multiply wildly. Some
types of yeast help create delicious fermented drinks; others
make the juice undrinkable. So in fermentation for
homegrown wines, the idea is to give the beneficial yeasts a
boost so that they can overwhelm the undesirable ones right
off the bat and prevent spoilage.

We'll talk about those yeast starters in more detail shortly,
but let’s just say that in a pinch you can use a packet of bread
yeast to start any homegrown wine and the results might taste
just fine. We have made wine and mead with both bread yeast
and wine yeast, and we found the taste is better with the wine
yeast.

The simple formula of Yeast + Sugar (or honey) = Carbon
dioxide + Alcohol never varies. What does vary considerably
are the ways you can put together the wine and mead recipes
to capitalize on your fresh produce at hand.



ABOVE: This jug of peach mead is still fermenting, as indicated
by the foaming action of the yeast. At the bottom, a layer of
sediment comprised of dead yeast cells, called the lees, has
formed.

In the case of herb or flower wines, the flavor component in
a gallon of herb essence, or tea, is strong, but there’s no
naturally occurring beneficial yeast or sugar. Once those are



added, fermentation can begin and the result will be wine. In
contrast, lots of fruits and berries and even tree sap, including
such exotics as prickly pear cactus juice and birch water, have
plenty of flavor and sugar already. They just need the dissolved
yeast and a nutrient such as raisins or fresh grape skins to
sustain the process.

Finally, because pure juice from pears, apples, and grapes
already contains a full complement of sugar, flavor, and yeast,
these juices can actually be fermented without adding
anything. As we will show, however, that practice of wild
fermentation is risky because without some help at the start,
rogue yeasts or bacteria can overwhelm the good yeast, which
is not a pleasant thing.



different kinds of fermented
drinks

One way to look at the main characteristics of wvarious
fermented garden beverages is to go from lowest to highest
alcohol content.

hard cider

Sometimes called folk or farm cider, hard cider is made from
the pure unheated and undiluted juice of any fruit, berry, or
vine. We emphasize “unheated” because once any juice is
brought to temperatures much over lukewarm, the naturally
occurring yeasts will die and proper fermentation cannot take
place unaided. If you made juice from boiling up fruit and
straining the liquid, you can’t make hard cider without adding
yeast; the naturally occurring yeast has been killed. If you
pressed the fruit in a screw press and never heated it, the wild
yeast will remain.

Traditionally, hard ciders have neither yeast nor sugar
added; they were allowed to begin their fermentation using the
existing yeasts. However, to give yourself the best chances for a
successful hard cider, it’s perfectly all right to activate some
brewing yeast with warmed juice, and pitch it in the
fermentation vessel to kick up the pace. (“Pitch” is the
technical term for adding yeast to start a fermentation.)



And you can make pear cider, which is called perry. Pears
seem to harbor a lot of extra yeasts and other microbes on the
skin, compared to apples, so pear cider is apt to need a boost of
brewing yeast to overcome the tendency to become
overwhelmed by unfriendly yeast spores and spoil . . . no good
for drinking.

Crab apples, in contrast, have astringent tannins that can
keep unwanted growths at bay, and so produce a superior hard
cider in a short time without added yeast. When no additional
yeast is added, hard ciders range from about 6 percent to 7.5
percent alcohol. Not a blast, but a good time for sure.

garden wines

Any good herb or flower can be steeped to produce a flavorful
tea, to which you add sugar and yeast to produce wine. Another
easy technique is to stuff fresh leaves or flower petals directly
into the fermentation vessel before adding the sugar, yeast,
and water at proper temperatures. Then just strain out the
leaves later.

All of these garden wines top out at about 14 percent
alcohol, with countless variables determining the exact
percentage. We confess that we don’t really care what the exact
level is. Measuring precise sugar levels and alcohol levels does
not fit into our way of doing things. Winemaking purists may
disagree, but we don’t think they’'re having as much fun as we
are!

meaa



Mead is a fermented fruit, herb, or flower beverage in which
honey, rather than cane sugar, is fed to the yeast. The alcohol
content can vary substantially, and may depend on the type of
yeast used or the proportion of honey to water; some kinds of
mead produce up to 18 percent alcohol, others as low as 11
percent, and still others even less. An expert at a home brew
supply store can be a good adviser on types of yeast. The higher
the alcohol content, the less chance there is that the mead can
spoil.

There are numerous cousins within the mead family:
metheglin is mead flavored with spices, melomel is mead
fermented from fruit or berries, and pyment is mead from
grapes. And there are dozens more specialty meads from
around the world. For instance, Viking Blood is mead made of
cherry juice, while rhodomel is mead from rose hips. You get
the idea. We're going to call it all mead, if you don’t mind.

Mead actually predates wine by many accounts, since honey
is nature’s original sweetener. It is savored all over the world in
its many marvelous forms. The flavor is always rich and
complex, often brushed with soft remnants of honey. When
properly made, mead will come out crystal clear and
sometimes sparkling with effervescence.



managing the must

You know the drill with fruit, flowers, herbs, leaves, and other
fresh ingredients: pick carefully, wash carefully, handle
carefully. With winemaking, there’s another kind of
ingredient. When fermenting fruit, herbs, or just about
anything else, the first step is creating a balanced must, which
is the unfermented mixture of fruit juice and sugar or honey to
which the yeast is added.

Certain components beyond sugar, yeast, and flavor need to
be present in your must for a complete and satisfying
fermentation to happen, while other kinds should be
minimized. Here is what you need to know about properly
managing your must.

sugar

For straightforward winemaking, we recommend pure cane
sugar as the default setting. You are welcome to experiment
with brown sugar, palm sugar, or another sugar you like. Just
be aware that anything other than pure cane sugar may impart
a stronger taste than you care for in an herb or flower wine.
Plus, white sugar is easy to store in quantity, easy to measure,
and easy to pour into a carboy or jug. It dissolves quickly and
doesn’t cost much.



Mead is made with honey rather than sugar. Use raw or
unrefined honey, not the commercial brands sold in the
grocery store, which have been pasteurized, a process that kills
off most of the natural yeast and will affect the flavor of your
mead. The closer to home you can find honey for sale, the more
authentic your mead will taste, with more of the microscopic
bits of pollen that reflect the local flowers. Purchase honey in
volume; quarts or even gallons are more economical than
smaller jars. In recipes, honey is often called for in pounds —
one quart equals a pound.

yeast

Centuries of human interaction with yeast have removed a lot
of the guesswork from fermentation processes. Home brew
supply stores carry varie-ties of dried yeast that are especially
effective with different kinds of crops, available in small, easy-
to-store packets. There are yeasts for white wine, red wine,
fruit wine, Champagne-style wine, and so on. Many of our
recipes specify white wine or Champagne yeast, but if you treat
any yeast carefully it should work fine. We don’t think the
small difference in results is worth worrying about.



types of yeast

For simplicity, our recipes mostly specify Pasteur
Champagne yeast as a default setting that should work
with most any beverage fermentation. You may like to
branch out and match different types of packaged wine
yeast with specific kinds of garden drinks: Dry Mead yeast
for dry ciders and meads, Bordeaux yeast for prickly pear
cactus and other dark fruit wines, Eau de Vie yeast for
light flower or herb wines, and Sake #9 yeast for fruit-
laden rice wine.

One thing to note: brewer’s yeast is different from bread
yeast; we do not recommend using the latter. Some experts say
that using bread yeast keeps the alcohol level fairly low for
wine, about 10 percent at the most. Bread yeast may also keep a
wine from becoming perfectly clear. In other words, results are
unpredictable.

yeast nutrients

Yeast needs some nutritional support to achieve best results in
fermentation. Think of the way gasoline ignites explosively
with a spark. When the arson squad arrives at a suspicious fire
they are looking for accelerants, or substances that speed up
and spread combustion. That’s the idea with yeast nutrients.
They're the accelerant for the slow burn of fermentation.



Yeast nutrients, which include nitrogen, vitamin B1, and
phosphate, are needed in small amounts. The skins of red
grapes are nature’s best yeast accelerant, and so nearly all our
recipes include raisins. Warning: Do not use commercially
grown golden raisins, which contain sulfur dioxide as a color
and freshness preservative. The sulfur dioxide imparts an
unpleasant flavor and can ruin your wines, meads, and ciders.

If raisins or grape skins are not on hand, you can buy
commercial yeast nutrient from your local brew supply store.
Use 1 teaspoon per gallon of the nutrient for both wine and
mead. One advantage commercial yeast nutrient has over
raisins is that it will not affect the taste of the beverage. Both
raisins and grape skins will add to the final flavor of your wine
or mead.

Ironically, there will be a greater need for yeast nutrients in
the crops you harvest from the wild or from sections of your
garden that don’t have much fertilizer added. The crops from
well-manured sections of the garden will naturally contain
more nitrogen than wild or unfertilized plants will.

tannins

Tannins are astringent compounds that occur on fruit skins,
notably grape skins, and in fact on most plants before their
fruits and leaves are fully developed. Think of tannins as a
magic wand waving back and forth across the bottles: In
fermenting beverages, tannins help blend flavors and help
prolong shelf life of wines and keep them clear.



If you are making grape wine, there are tannins galore already.
However, herb or flower wines, especially, may benefit from
the addition of a cup of brewed tea to the mixture, white tea if
you like (full disclosure: We have not tried this tea-added
method). A number of our fermentation recipes suggest adding
grape skins or raisins, partly to increase tannin levels. And a
shout-out for our favorite fruit of all: crab apples. These crispy,
juicy little apples have a lot of tannins and make a no-worry
base for many fermented beverages.



Save Those Skins!

In some cases we specifically mention grape skins rather
than commercial raisins; that's because if you press your
own grapes at home you will have lots of goopy grape
skins left over. Pack some of them in wide-mouth pint jars
and store them in the refrigerator for up to two weeks or
in the freezer for up to a year so that you can pull out the
yeasty, tannin-packed, nutrient-rich skins as you need
them, to add to any fermentation vessel.

acidity

A degree of acidity is required in winemaking, both to help get
fermentation started and to protect the developing wine from
bacterial damage and from excess oxidation. Acidity helps
balance the character of wine and other fermented beverages.
We don’t actually measure the acidity level of our homemade
beverages (we won'’t tell if you don’t), but strict winemakers
often do so with a special kit.

Instead, most of our fermented recipes include lemons or
oranges. If you don’t have access to homegrown, use organic
citrus fruits that are not coated with wax or oil so that the zesty
peels are pristine, or scrub any coated fruit gently but
thoroughly.

In the delicate balancing act of wine chemistry, sweet wines
have higher acidity requirements than dry wines. Go figure. In



nature, fruits with the highest natural acid levels include all
berries, quince, currants, and rhubarb. Next come orchard
fruits like apples, peaches, plums, and cherries. And lowest are
pears, flowers, herbs, root crops, and (surprisingly) rose hips.

pectin

Pectin is the elusive gelatinous substance that gives fruits the
ability to jell, to hold together in all their liquid glory. But
pectin is cloudy and so is not desirable in wine or some other
fermented beverages. Apples have a lot of pectin, which, along
with oxidation, gives apple cider its characteristic dense
appearance. We adore a pectin-rich cider, but when it comes to
finer wines and meads, no thanks.

One complication in countering high pectin is that boiling
fruit to make juice breaks down an enzyme that otherwise
would consume pectin, which can result in a hazy appearance
in the final product. In the end, a high pectin level in a
beverage is more an aesthetic handicap than a real problem,
but there are several specific pectin-busting techniques you
can try. For starters, heating the fruit to lukewarm before
grinding and pressing it can accelerate the digestion of pectin.
Letting a juice extract sit overnight allows all sorts of junk to
settle to the bottom of the container, and then you can ladle
out the clear liquid.

If neither of those techniques does the trick, a local brew
shop can supply you with perfectly safe enzyme additives to
“fine,” or clarify, your wine before bottling. Believe it or not,
the clearing enzymes are sometimes made of things like
shrimp skeletons, fish bladders, and such. In olden times



people used eggshells to clarify wine — we tried it and it
worked! It took two weeks, but the wine cleared up nicely.

water

It is necessary to use a little bit of water even with full-juice
wines like grape. As noted earlier, we recommend filtered
water rather than straight tap water in all of our recipes. In
herb or flower wines, and in many fruit wines, we suggest
using filtered water to produce the essence for fermentation.
You will also use filtered water, or better yet, a sanitizing
solution, in the airlock so nothing naughty sneaks down into
the fermentation vessel.

topping-up liquid

Excess oxygen is the enemy of fermenting beverages, although
yeast requires some oxygen to get started. That is why
fermentation vessels, whether large carboys or gallon jugs,
have wide shoulders and narrow necks. The idea is that once
fermentation begins, causing some liquid to bubble out of the
vessel, you can top up the bubbling mixture with filtered water
or juice to keep the air space as small as possible. Try to keep
your fermenting beverages filled far up in the neck of the
vessel.

That first, very active and sometimes messy, aerobic
fermentation takes place while the newly activated yeast
consumes the relatively small amount of oxygen in the
headspace and dissolved in the liquid. This phase of



fermentation is almost violent, within the confines of the
bottle. It's not unusual for a cup or more of liquid to push right
out of the airlock, so keep the jug in a baking pan to minimize
mess. The anaerobic fermentation that follows, when the yeast
is eating the sugar in the liquid, is sedate by comparison. It is
during this phase that it's important to keep oxygen from
entering the must.



ABOVE: The first fermentation can be quite messy. Here you
can see the activity at the top of the carboy; the raisins give
the yeast added sugar to munch.

If you can, reserve some of your fruit juices by refrigeration
or canning to use as topping-up liquid during the early
fermentation stage. Of course, if necessary you can top up with
filtered water to minimize oxygen in the jug, but we like to
keep the flavors strong. Unless you're a purist, you can use any
kind of fruit juice for topping up, since it will contain all sorts



of goodies like sugar and nutrients. Will anyone really notice if
you add a pint of serviceberry juice or peach juice to a gallon or
more of fermenting herb wine or mead?

In the case of herb or flower wines, your topping-up liquid
could be a freshly brewed pint of tea to match. That way the
flavor stays pure. In practice, herb or flower wines may not
show as much active bubbling as fruit wines.



how to make wine

With all your ingredients assembled and a recipe in hand, it’s
time to start fermenting. Our recipes call for a one-gallon glass
jug, measuring cups, a large funnel, and an airlock with the
proper size rubber stopper (sometimes called a bung). Later you
will need a second jug or other holding vessel for racking. This
process also requires a four-foot length of clear plastic tubing
and a rigid plastic pipe called a racking cane, which has a
special tip to keep the cane from sucking up the dregs.

sanitizing the equipment

It is crucially important to clean and sanitize your equipment
just before using it. You may be wondering, “What’s the
difference?”

Cleaning means to remove any dirt, dust, grime, oils, or any
chunks of old yeast or fruit sugars from every piece of
equipment. Wash with mild soap and hot water, using bottle
brushes as necessary. Everything must be spotless!

Sanitizing, which destroys any remaining bacteria or other
microbes, can be done by rinsing the carboy with lots of boiling
water, or employing one of many easy-to-use chemical means.
The simplest is a dilute solution of household bleach, 1
tablespoon per 5 gallons of warm water (for a large carboy) or 1
teaspoon per 1 gallon. Fill the vessel with the solution, swish it
around, empty it, fill with plain warm water and rinse twice



more to remove any residue of chlorine that could affect the
wine’s taste.

ABOVE: Keeping a pot of sanitizer on hand makes it easy to
quickly sanitize small items and clean your hands before
touching anything.



Another option is Star San, a solution used by home brewers.
Use as directed and don't be put off by the fact that it appears
bubbly. It is not meant to be rinsed off before you use the
sanitized equipment.

There’s also a magic pill called the Campden tablet,
available inexpensively at home brew supply stores. The
instructions will tell you how many tablets to crush and
dissolve. Unlike chlorine bleach, Campden tablets leave no risk
of aftertaste and requires less rinsing. A home brew supply
store may have other kinds of sanitizing chemicals in tablet
form, and there are some good no-rinse liquid sanitizers.

Any fermentation trouble you encounter is likely to be
caused by lack of sanitation. It takes very little bacteria in the
bottom of an imperfectly cleaned bottle to ruin a batch of wine.
Every time you handle the contents or equipment of an
ongoing fermentation there is danger of introducing bacteria,
stray yeast, or other undesirable germs. Transferring contents
back and forth between vessels, while necessary to remove
sediments, creates risk.

So remember to sanitize all equipment you use every step of
the way, including the bottles and bottling equipment you use
once fermentation is complete. And after use, wash and air-dry
the equipment, and store it in a cupboard; at the very least put
a plastic bag over the mouth of any jugs or carboys to keep
germs from entering. Some winemakers put a drop of bleach
and a tablespoon or so of water into a vessel during storage.



Careful with That Hot Water

Heat cleaning is highly effective, but if the equipment is too
hot when the yeast first touches it, the yeast may die.
That's no good! Be sure to let all the pieces cool off to
lukewarm before adding the yeast.

proofing the yeast

Dried yeast should be stored in a refrigerator or other cool, dry
place until it is needed. Your yeast may be stamped with a “use
by” date; some vintners say to discard it if that date has
expired, but it’s worth a try first to see if the yeast still has life
in it (see Troubleshooting Guide for Fermentation, here).

When you are ready to use it, yeast needs some kind of
sugary, lukewarm liquid to unleash its fermentation power.
Generally, to proof (or activate) the yeast, our recipes call for
adding one 1/2-ounce packet of dry yeast (2 rounded teaspoons)
to a cup of lukewarm fruit juice. You can also add the yeast to a
cup of warm water plus one or two tablespoons of either sugar,
jelly, or syrup.

No matter what, you should see the yeast begin to foam and
bubble within a few minutes. If it just sits there like powder,
something’s wrong: The water may be too cold or too hot, or the
yeast may have expired, or if unfiltered, the water itself may
have high chlorine or other chemical levels. If it does start
bubbling away, let the proofed yeast sit for at least 10 more



minutes before adding it to a fermentation vessel containing
the must. At this point, the must, too, should be no more than
lukewarm.

Many old wine recipes use a piece of toast as a starting
medium for the activated yeast. In that method, you pour the
proofed yeast onto a piece of toast, and then insert the toast
into the fermentation vessel; this would work better with a
large carboy than a gallon jug. Pour any remaining proofed
yeast into the vessel, too. The toast, with its grains and sugars,
can act as a yeast nutrient.

fermentation

After preparing your equipment, the next step is to put all the
ingredients, including activated yeast (see Proofing the Yeast,
here), into a one-gallon glass jug and apply the airlock. Put the
jug in a dark spot with the temperature between 65 and 75°F;
don't jostle the jug but check on it within an hour or two. If all
goes well, you'll see something amazing, something wonderful:
foaming, churning movement, a sign of life. We admit to
gazing with adoration at a jug of newly fermenting juice,
putting our ears to the glass to hear the tiny bubbles rising to
the top, even getting up in the night to check on the new
“baby.”



Fermentation Temperature

During the fermentation process, store your vessels in a
quiet place without bright light. The temperature must
remain between 60°F and 75°F; the ideal is about 65°F.
Wine can take on unpleasant tastes if fermentation occurs
at high temperatures, and at low temperatures the yeast
action may slow to a crawl or stop. The same temperature
range holds for storing finished bottled wines.

The primary fermentation begins the process by admitting
oxygen for the yeast to consume as it begins to multiply
rapidly. This stage is sometimes called aerobic fermentation
(meaning “with oxygen”) for just that reason. Within a few
days the fermentation can be absolutely wild (especially with
potato wine), with yeasty foam and bits of fruit and juice
gushing up through the airspace and into the airlock.

Also during this active phase of fermentation you will see
gunk that precipitates from the liquid and forms a layer like
undersea sand on the bottom of the jug. The whole thing can
look like an awful mess . . . but just wait and see what happens.

Sometimes fermentation is so active that you may need to
remove the airlock, clean it, and sanitize it again. If you don't, a
rampant bacterial growth could spoil the wine. When you
reassemble the airlock, be sure to wipe down the outside
surfaces of the jug with a sanitizing solution, for example a



drop of bleach with water on a clean cloth, or a water-
Campden tablet solution. Every bit of fruit juice left outside a
fermenting jug is an open house invitation for wild yeast and
bacteria to party down at your expense.



An Alternative Method

It's important to note that our method for this early stage
of fermentation is not the only way. Many antique recipes
call for several days of fermentation in an open crock or
jug, with only a layer of muslin or several layers of
cheesecloth — no airlock yet — to keep out fruit flies and
their attendant germs.




This method avoids some of the airlock mess but leaves
the mixture subject to airborne contamination. You still
have to transfer all the contents into a carboy at this
messy stage, since an airlock will have to be applied
eventually.

Brewing specialists are divided on which method to use,
but to avoid contamination of the wine or mead with wild
yeast, we prefer to go ahead and stopper the jug or carboy
with the airlock as soon as all the ingredients are mixed
and there are signs of active fermentation. Then clean up
as needed.










STEP-BY-STEP

the fermentation process

1. To make the Mixed Berry Mead (recipe here) shown here,
start by activating the yeast. Heat one cup of any fruit juice
to lukewarm (105°F) and sprinkle the yeast on top. Set it
aside to do its thing; mixing is fine but not required. After a
few minutes the yeast will begin to bubble and foam.

2. Wines can be started with any type of juice or cider, or a tea
made from herbs. Here, frozen berries are covered with



water and brought to a boil, then simmered to extract the
juice.

First into the carboy is the sweetener - honey for mead or
sugar for wine. The raisins go in at this point as well.



4. Add about half of the hot juice to the honey to dissolve it.
Wine recipes often call for just a cup or two of hot juice in
this step, because the sugar dissolves more easily.



5. Swirl the carboy vigorously to dissolve the honey. The action
also adds oxygen to the liquid, which helps the first stage of
fermentation.



Pour in the rest of the juice, leaving enough room (4 to 6
inches) at the top to add the yeast. Allow the carboy to cool
to lukewarm.



Once all the yeast has sifted to the bottom of the cup and is
bubbling away, give it a quick stir and pour it into the
carboy. Top off the carboy with any remaining juice, leaving
just 2 or 3 inches of headspace.



8. Put afew tablespoons of filtered water or Star San in the
airlock. Wipe off any spills with a clean cloth, then apply the
stopper and airlock. Put the carboy in a cool dark space to
ferment, checking in an hour or so that the airlock is

bubbling.



After a few days, the juice may have changed color and the
action of the yeast will have thrown up all kinds of debris.
When a layer of spent yeast becomes visible on the bottom
of the vessel, it's time to rack off to a clean one.






Take Notes, Lots of Notes!

It's essential to use some system to keep track of all the
steps you take with your wines, meads, and other
fermented beverages. All those jugs begin to look alike
before long, so you need a way to record the starting date,
racking dates, any topping-up liquid or nutrients added,
and so on. Get in the habit of recording each step of the
fermentation when it happens. Over time, such notes give
you a feel for how long a batch of this or that will take, and
what ingredients give the most enjoyable results.

One elegant method is to tie a stout notecard around the
neck of the fermenting vessel, noting all relevant
information in order. Another, less sexy way is to label
each fermentation vessel with a number and then log
information onto a master notebook.

Our favorite way is to use gaudy-colored stick-on notes
slapped on each vessel as we work. If you make any
deviations from a weritten recipe, record the changes on
these notes. Quick and easy to transfer, these notes tell
t