Canning Plum Sauce — Recipe

Ingredients

2 cups lightly packed brown sugar

1 cup granulated sugar

1 cup cider vinegar

3/4 cup finely chopped onion

2 TBSP finely chopped seeded green chili pepper (I used red pepper flakes — 1 Teasp)
2 TBSP mustard seeds

1 TBSP salt

2 cloves garlic, finely chopped

1 TBSP finely chopped gingerroot

10 cups finely chopped pitted plums — | pulsed a few times in the food processor

Instructions

In a large stainless steel saucepan combine brown sugar, granulated sugar, onion, chili
pepper (I use red pepper flakes) mustard seeds, salt, garlic and gingerroot.

Add the cider vinegar. Cook over med-high heat. Let the mixture come to a boil.
Add the plums and return to a boil.

Lower the heat and let the mixture cook until it thickens and becomes syrupy. Cook for
about 2 — 2 1/2 hours | just let it simmer until it's to a consistency | like.

While the mixture is cooking get your canner and jars ready. You need a trivet or a folded
teatowel in the pan so the jars will not rest on the base of the pan. | re-used baxters jars,
but if you have kilners that is fine. With the baxters ones, | screw them tight then literally
unscrew by the minutest fractionThe jars need to be hot when the plum sauce is poured
into them. The book indicates that the recipe should make 4 pints but I've always ended
up with more than that. This time | made one and a half recipes and | ended up with 7 1/2
pints.

Ladle the hot sauce into the hot jars leaving 1/2" headspace. Remove air bubbles and
adjust headspace. Wipe rim and center lid on jar. Screw on band to fingertip tight.

Place jars in canner making sure they are covered with at least 2" of water. Bring to a boil
and process 20 minutes Remove from heat, wait 5 minutes and remove jars from canner.
Tighten lids and then allow to cool before storing. If the lids have “buttons" the button
should be indented when the jar is cool — you may hear them popping. If they don't have
buttons then the surface should be concave when cold. | also used 250ml kilners for
sauce for me to use and the baxters ones were for gifts.




