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There are many varieties of plums. They are of two general types--the
Japanese, which are generally medium to large in size, red or yellow in skin
color and very juicy; and the European, which are blue or purple, medium-
sized, mild in flavor and firm textured.

Plums vary greatly in tartness from one variety to another. When plums
yield to gentle pressure, they are ready to use, Slight softening at the tip
is also a good sign of maturity,

CANNING PLUMS

Wash plums. To can whole, prick skins. Freestone varieties may be halved
and pitted,.

Pack raw plums in jars or heat plums in sirup before packing. Cover with
boiling sirup. A thin sirup is made with 2 cups sugar and 4 cups water or
juice. A medium sirup has 3 cups sugar; a thick sirup 4 3/4 cups sugar.

Leave 1/2-inch headspace. Remove air bubbles by running spatula or knife
between food and jar. Adjust jar lids, o
Process in boiling water bath canner (212 F.).

Pint jars . . . . . . . . 20 minutes
Quart jars . . . . . . . 25 minutes
PLUM JAM with powdered pectin Yield: 4 1/2 pints

6 cups crushed plums (about 3 1/2 pounds plums)

1 package powdered pectin

8 cups sugar

Wash fully ripe plums, cut into pieces, and remove pits. Crush the fruit
and measure into a large kettle. Add the pectin and stir well. Place on high
heat and, stirring constantly, bring quickly to a full rolling boil.

Add the sugar, continue stirring, and heat again to a full rolling boil.
Boil hard for 1 minute. Remove from heat; skim off foam quickly. Pour hot
jam into hot sterile jars leaving 1/4-inch headspace. Wipe jar rims clean,

place metal lids on jars, screw metal bands down firmly and stand jars upright
to cool,

PEARS

The Kieffer pear is large and attractive but must be harvested and ripened
properly to be of good quality. The fruit may be harvested after it has °
reached two-thirds to three-fourths full size. Ripen by holding pears at 60
to 65° F. for 2 to 3 weeks. The ripened pears may be canned, made into pre-
serves, or frozen although frozen pears are not as high in quality as many
other fruits.

Anjou, Bosc, and Comice are winter pears.



CANNING PEARS

Wash pears. Peel, cut in half and core. To prevent darkening, use
crystalline ascorbic acid or a powdered ascorbic acid mixture,

Use a thin, medium, or heavy sirup to suit the sweetness of the fruit and
family preference. A thin sirup (30-percent) is made with 2 cups sugar and
4 cups water. Increase sugar to 3 cups for a medium sirup (40-percent) and
to 4 3/4 cups for a heavy sirup (50-percent). Sugar improves the flavor and
texture of canned pears but can be omitted.

RAW PACK Pack raw pear halves in jars. Cover with boiling sirup, leaving
1/2-inch headspace. Remove air bubbles by running spatula or knife between
jar and food. Adjust jar lids.

Process in boiling water bath canner (2120 F.).

Pint jars . . . . . . . . 25 minutes
Quart jars . . . . . . . 30 minutes

HOT PACK Heat pear halves in sirup. Pack hot pear halves in jars.
Cover with boiling sirup, leaving 1/2-inch headspace. Remove air bubbles by
running spatula or knife between jar and food, Adjust jar lids,

Process in boiling water bath canner (212O F.).

Pint jars . . . . . . . . 20 minutes
Quart jars . . . . . . . 25 minutes

MF-132 Canning and Freezing - General Information has information about

processing in a boiling water bath canmer.

FREEZING PEARS

Heat pear halves in boiling 40-percent sirup for 1 to 2 minutes. Drain
and cool. Pack cooled pear halves into containers and cover with cold sirup.
Put a piece of crumpled waxed paper on top of pears to hold them under the
sirup.

Seal. Freeze; store at 0° F. or below.

Information adapted from USDA Home and Garden Bulletins by Jo Anne Barton,
Extension Specialist, Foods and Nutrition.
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