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New Recipe Cards from Ball®
In an ongoing effort to make home food preservation easy and to appeal to
those who can foods in small quantities, Ball® now has six new mixes for
pickles and tomato products.
They are a recipe card with six seasonings attached to the card. On the
back are instructions with additional ingredients to add and processing instructions. Each recipe card makes two quarts or four pints.
The recipe cards include three types of pickles, two types of salsa, and a
pasta sauce.
Learn more at www.freshpreserving.com/mixes/.

Look for these in stores or online.
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Fire Up the Grill for Vegetables!
While you have the grill hot for the main dish, throw on some vegetables to compliment the meal. Here are some tips:



Grill larger pieces and chop them up when ready to serve.



For most vegetables, toss them with a light coating of vegetable oil before grilling. An exception is husked ears of corn.

Chop up grilled vegetables and
add to pasta!
Source: Fine Cooking, June/
July 2017



Use skewers to hold small vegetables like mushrooms, chunks of summer squash
or peppers, and small tomatoes.



Place skinny, long vegetables perpendicular to the grate so they don’t fall
through.



Use a vegetable basket to toss together a mix of vegetables and for easy transfer
from grill to table.

Home pickled eggs

Making Pickled Eggs at Home
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details.

The Story Behind the Fruit Cobbler
As summer marches on, fresh fruit becomes more abundant and inviting. One
popular dish to prepare with fresh fruit is a cobbler. So where did this dish originate?
There are a couple stories about the cobbler. The fruit layer is usually topped with
biscuits. Some say this was “cobbled together.” When baked, the biscuits puff up
and the finished product looks like cobblestones on a street.
Another story from New England says is it was called a “bird’s nest pudding” or
“crow’s-nest pudding.” It is served with custard, but no topping in Connecticut,
with maple sugar in Massachusetts, and a sour cream sauce in Vermont.
Stone fruits, such as peaches, are popular in fruit cobblers.

However you make and eat your summer fruit cobbler, enjoy!
Sources: Fine Cooking, June/July 2017; The Encyclopedia of American Food & Drink
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and jellies

ripe fruit.



Thaw frozen fruit in the refrigerator until only a few ice crystals

The best frozen fruits for jams or

remain. Follow directions for the

jellies are blueberries, red and

type of jam you are making and

black currants, gooseberries and

follow the recommended propor-

rhubarb.

tions of fruit (measured before
freezing), pectin and sugar.

Before freezing fruit, measure
the fruit and label the container.
Many fruits collapse as they thaw
and may create an inaccurate
measure.



When freezing fruit for jelly or
jams, use 1/4 under-ripe and 3/4

fruit or juice:





cessful jams
from frozen

Phone: 785-532-1673
Fax: 785-532-3295
Email: kblakesl@ksu.edu

added before freezing.

When making jelly from frozen juice,
thaw frozen juice in the refrigerator
overnight. Measure juice and use it
immediately in recommended proportions with sugar and pectin.

Jams and jellies from frozen fruit
and juice are better if no sugar is

Source: www.extension.umn.edu/food/foodsafety/preserving/fruits/create-jams-and-jelliesfrom-frozen-fruit/

How Old are Your Spices?
Do you ever buy a can of herbs
and only use it once? It happens to all of us. Then we have
a cabinet full
of herbs and
spices that
get old go

Karen Blakeslee, M.S.



Dry herbs—1-3 years



Ground spices—2-3 years



Whole spices—3-4 years



Seasoning/Herb blends—1-2
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out of date.
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