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Outdnor feasting is o popular American pastime.
Whether it be o formal setting or casual, ‘tis the
season for alfresco dining. Open-air entertaining is
B - most appropriote during the warm sumamer months
frase .

wee share good, well-prepared food with family and friends.

Lnee preparation assures the cook of time to sguor the portable feast with
< aned tamily, Ball Corporation’s hote economists combing two time-honored
soan tracitions preserving and pienicking  in these recipe offerings. "Put
v of home canned goodies for a picnic this summer or angtime vou are
.

cmeat or fow] entreats a lvely, dense sauce, Spicy Barbecue Sauce fills the
1 boldle seasoned tomato base, Pickled Beans and Onions is a crunchy
aton well sated for prenee fare. Another crispy combo is Pickled Calico
ables. A patchwork of cauhflower, anions. peppers and carrots glistening in
Sestuovinedar,

Janee s the theme, e crimson Very Berry Cooler. Raspberries., strawberrios
sned mons are ttansbormed o a rosy beverige. Trapical Barbecue Siuce blends
Gt martmaeiade, crushed pineapple and rum in an exotic complement for pork
iy, The grond Bnale for o faney feastis Spiced Pears in Rum Raisin Serup. A
ef spiced Drown sugar serep envelopes fresh pineapple and succulen
A qlottotis dessert 1o serve chilled i a erestal goblet,

~inple or elegant, g prerie showeasing vour ien preserves is certain to bring
st o vort and those vou Jove

Pickled Beans And Onions

i1 2 cups water
F rablespoon mived pickling
spice
I tablespoon mustard seed

3 pounds qreen beans
1 pound pickling oninns

2 cups vinegar

2 cups suqar

~atcording to manutaciures’s instrucos.

ater about o bnutes. Drainwell Peel onons:
aand sprces ma lange saucepot. Simer abowun 15
s, feaving 14 mel head space. Carefully ladle

i
andd onrons ¢

ons, deavmg 1 omeh head space. Remove air bubbles with o

o Adrust caps
srtes 1 boling water bath canne

mees

Tropical Barbecue Sauce

1 cup hrown suqar 11 3 cups orange marmalade

-4 teaspoons prepared mustard 2 cups crushed pincapple

2 fraspoons sov sauce 1-1 3 cups pineapple juice
2.8 cup fighs corn serup I cup rum
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2 I4-1 2 ounce cans tomato sauce
1 6 ounce cun tomato puste
2 10 1 cup honev, according to

fasre

2 cup brown sugar

I
12 cup water
1
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Spicy Barbecue Sauce :
I garlic clove, minced
1/2 teaspoon freshly ground
pepper
1/2 teaspoon ground cloves
1/2 teaspoon allspice
1/4 teaspoon ground ginger

2 tablespoons femon juice

2 tablespoons prepared mustard
1 tablespoon worcestershire
sauce

teaspoons hot pepper sauce

smalf anion, finely chopped

3 cup chite wine vinegar

frepare home canieng ns and Bds according to manclacturer’s instructions,
Combue ol mgredients moa large saucepor. Cook over medium heat for about 30 minutes: stirring frequently to prevent

Atickmg. Carviuiy Lol

s mto hot Jars Jeaving 143 meh head space. Adjust caps.

y boting water bath canner.

Yield about five pmt ats
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Very Berry Cooler
3 quarts strawberries, washed

and stemmed
1 quart raspberries, washed

5 cups water
6 cups sugar
3 cups lemon juice

Prepare home canning jars and lids according to mapufacturer’s instructions.
Puree berries in a blender or food processar.

Place puree, water, sugar and lemon juice in a large saucepot over medium heat. Bring
mixture 10 165°F, stirring occasionally: do not boil. Remove from heat; strain juice through
cheesccloth or jelly bag. Return juice to heat and simmer 5 minutes. Carefully ladleinto hot
jars, leaving 144 inch head space. Adjust caps.
Process 15 minutes in a boiling water bath canner,
Yield: about six quart jars.

Pickled Calico Vegetables

6 cups cauliffower flowerets (1 large head) 1 quart white vinegor

! cup peeled pickling onions 1-1/2 cups sugar

2 swweet green peppers, chopped into 2 teaspoons mustard sced
1.2 inch pieces 2 teaspoons celery seed

2 cups sliced carrots (about 4 large) 2 teaspoons hot pepper sauce

11 cup pickling salt

Combine vegetables and salt in large mixing bowl, Cover with ice; let stand 3 hours.

Prepare home canning jars and lids according to manufacturer’s instructions,

Drain vegetables: rinse well. Combine vinegar, sugar, mustard seed, celery seed, and hot pepper
sauceina large saucepot. Bring to boik: add vegetabies and simmer 5 10 7 minutes. Carefully pack into
ot jars, leaving 14 inch head space. Remove air bubbles with a non-metallic spatula. Adjust caps.
Pracess 10 minutes in a boiling water bath canner,

Yield: about e pint jars.

Spiced Pears In Rum Raisin Syrup

1/2 cup golden raisins
4 cinnamon sticks
2 teaspoons whole cloves
2 teaspoons whole allspice
1/2 cup rum

7 to 8 pounds pears

1 fresh pincapple

2 cups brown sugar

2 cups water

! cup apricot preserves

Prepare home canning jars and lids according to manufaciurer's instructions.
Peel, halve, and core pears. Place in soaking solution to prevent darkening. Peel pineapple; remove
eyes from pincapple and cut into tidbits. Measure 2 cups pineapple tidbits and set aside. Combine
remaining ingredients in a large saucepot, except rum; simines about 15 minutes. Drain and rinse
e pears in water about 5 minutes, cooking one layer at a time. Pack pears into hot jars,
leaving 1 4 inch head space. Remove from heat., Stir reserved pineapple tidbits and rum into syrup.
Carefully ladle syrup over pears, leaving 1.4 inch head space. Add a cinnamon stick to each jar.
Remove air bubbles with a nonanerallic spatula. Adjust caps,

Process 25 minutes in o hoiling water bath canner.
Yield: about four quart jars




