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Resources: 
• Please visit the National Center for Home Food Preservation at http://nchfp.uga.edu 

for detailed information about research-based methods of home food preservation. 

• UC ANR Catalog (http://anrcatalog.ucanr.edu)  
 
Should you need assistance or require special accommodations for any of our educational programs, 
please contact us at 916-875-6913. 



 

--No endorsement of any product/company listing within this document is intended, nor is criticism implied of similar 
products/companies not included.  
--The University of California, Division of Agriculture and Natural Resources (UC ANR) prohibits discrimination against or harassment of 
any person in any of its programs or activities on the basis of race, color, national origin, religion, sex, gender, gender expression, gender 
identity, pregnancy (which includes pregnancy, childbirth, and medical conditions related to pregnancy or childbirth), physical or mental 
disability, medical condition (cancer- related or genetic characteristics), genetic information (including family medical history), ancestry, 
marital status, age, sexual orientation, citizenship, status as a protected veteran or service in the uniformed services (as defined by the 
Uniformed Services Employment and Reemployment Rights Act of 1994 [USERRA]), as well as state military and naval service. UC ANR 
policy prohibits retaliation against any employee or person in any of its programs or activities for bringing a complaint of discrimination 
or harassment. UC ANR policy also prohibits retaliation against a person who assists someone with a complaint of discrimination or 
harassment, or participates in any manner in an investigation or resolution of a complaint of discrimination or harassment. Retaliation 
includes threats, intimidation, reprisals, and/or adverse actions related to any of its programs or activities. UC ANR is an Equal 
Opportunity/Affirmative Action Employer. All qualified applicants will receive consideration for employment and/or participation in any 
of its programs or activities without regard to race, color, religion, sex, national origin, disability, age or protected veteran status. 
University policy is intended to be consistent with the provisions of applicable State and Federal laws. Inquiries regarding the University’s 
equal employment opportunity policies may be directed to: John I. Sims, Affirmative Action Compliance Officer and Title IX Officer, 
University of California, Agriculture and Natural Resources, 2801 Second Street, Davis, CA 95618, (530) 750-1397. Email: 
jsims@ucanr.edu. Website: http://ucanr.edu/sites/anrstaff/Diversity/Affirmative_Action/ 
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LEMON JELLY 
Source: https://pomonapectin.com/lemon-jelly/ 
 
Makes 5 cups  
 
Lemon Jelly is a low-sugar or low-honey cooked jelly made with Pomona’s Universal Pectin.  
Pomona’s Pectin contains no sugar or preservative and jells reliably with low amounts of any 
sweetener. 
 
Ingredients: 
2 cups fresh squeezed and strained lemon juice 
2 cups water lemon juice is too acid to jell if you do not cut it with water 
3 teaspoons calcium water see step #1 
2 cups sugar OR 1 cup honey 
4 teaspoons Pomona’s Pectin mixed with sweetener 
 
Instructions: 
1. Before you begin, prepare calcium water. 

To do this, combine ½ teaspoon calcium powder (in the small packet in your box of 
Pomona’s pectin) with ½ cup water in a small, clear jar with a lid. Shake well. 
Extra calcium water should be stored in the refrigerator for future use. 

2. Wash jars, lids, and bands. Place jars in canner, fill canner 2/3 full with water, bring to a 
boil. Turn off heat, cover, and keep jars in hot canner water until ready to use. Place lids in 
water in a small sauce pan; cover and heat to a low boil. Turn off heat and keep lids in hot 
water until ready to use. 

3. Measure lemon juice into sauce pan. 
4. Add water and calcium water, and mix well. 
5. Measure sugar or room temperature honey into a bowl. Thoroughly mix pectin powder into 

sweetener. Set aside. 
6. Bring fruit mixture to a full boil. Add pectin-sweetener mixture, stirring vigorously for 1 to 2 

minutes to dissolve the pectin while the jam comes back up to a boil. Once the jam returns 
to a full boil, remove it from the heat. 

7. Fill hot jars to ¼” of top. Wipe rims clean. Screw on 2-piece lids. Put filled jars in boiling 
water to cover. Boil 10 minutes (add 1 minute more for every 1,000 ft. above sea level). 
Remove from water. Let jars cool. Check seals; lids should be sucked down. Eat within 1 
year. Lasts 3 weeks once opened. 
 

 

Additional Information:  
https://pomonapectin.com/faqs/  
https://pomonapectin.com/developing-your-own-recipes-for-cooked-jam-or-jelly-using-
pomonas/ 
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LEMON JELLY CHICKEN 
(Adapted from https://ohthatsgood.com/sticky-lemon-marmalade-chicken/#recipe) 
 
¼ cup lemon jelly or other citrus jelly or marmalade 
2 boneless skinless chicken breasts (about 12-14 ounces) 
2 tablespoons peanut oil divided 
2 large cloves garlic finely minced 
1 teaspoon finely minced fresh ginger more if you like ginger 
½ medium sweet white onion, diced large 
3 tablespoons soy sauce 
¼ teaspoon salt 
1 teaspoons sugar (may be omitted when using jelly) 
1 tablespoon sweet Thai chili sauce (if you like a little heat) 
1 scallion sliced, as garnish 
2 cups hot cooked steamed brown rice 
 
INSTRUCTIONS 

 
1. Heat the jelly/marmalade on the stove over low heat until melted. Add a little 

water to make it the consistency of a sauce. Strain the bits if it’s a marmalade. 
2. Cut the chicken into bite sized pieces. Toss them in a bowl with 1 tablespoon of 

the peanut oil and a pinch of salt. Set aside. 
3. Pour the remaining 2 tablespoons of peanut oil into the hot skillet (or wok). Heat 

the oil until it begins to shimmer. 
4. Add the garlic and minced ginger and stir just until they become fragrant. Turn 

down the heat. Cook gently being careful not to burn them. 
5. Add the onion and cook with the garlic and ginger for an additional minute or two 

until the onion softens. 
6. Add the chicken and stir until it is cooked through and slightly browned. Turn the 

heat up slightly if necessary. Make sure it is cooked through but not too long or it 
will dry out. 

7. Pour the soy sauce around the edge of the pan followed by the jelly and sweet 
chili sauce.  Stir about a minute, until the sauce is combined and slightly 
thickened. Be careful not to allow it to burn. Stir in the sugar. 

8. Taste the sauce and adjust with salt and pepper. 
9. Serve hot over steamed white rice and garnish with scallions. 
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CANNING GRAPEFRUIT 
Source:  https://www.ballmasonjars.com/blog?cid=canning-grapefruit-ballr-canning-recipes 

 

When winter fruit is in abundance get out your canning pot! Preserved citrus is terrific 
tossed in salads and used in baking. 
 
Makes:  about 6 pint or 3 quart jars 
Prep:  20 Minutes 
Processing Time:  10 Minutes 
 

Ingredients 
 

6 to 7 ½ pounds grapefruit (about 7-9 medium) 
1 batch syrup for Canning 

 
Directions 
 

1. Wash grapefruit under cold running water; drain. Peel grapefruit, cutting deep 
enough to remove white pith and membrane. Cut membrane along each side of 
one section and remove grapefruit pulp in one piece. Repeat until all sections are 
removed. Discard seeds. 

2. Prepare Syrup for Canning in a medium saucepan. Bring mixture to a boil over 
medium-high heat. Reduce heat to a simmer (180 °F). 

3. Pack grapefruit into a hot jar, leaving ½ - inch headspace. Ladle hot syrup over 
grapefruit, leaving ½ - inch headspace. Remove air bubbles. Clean jar rim. Center 
lid on jar and adjust band to fingertip-tight. Place jar on the rack elevated over 
simmering water (180 °F) in boiling-water canner. Repeat until all jars are filled.  

4. Lower the rack into simmering water. Water must cover jars by 1 inch. Adjust 
heat to medium-high, cover canner and bring water to a rolling boil. Process pint 
or quart jars 10 minutes. Turn off heat and remove cover. Let jars cool 5 minutes. 
Remove jars from canner; do not retighten bands if loose. Cool 12 hours. Test 
seals. Label and store jars. 

5. YOU CHOOSE: Grapefruit comes in many varieties with varying levels of 
sweetness. Select the sugar syrup that best complements the sweetness of the 
grapefruit. 

 
 
OUR TIP: Try grapefruit canned in brown sugar syrup for breakfast. Spoon grapefruit 
and syrup into individual oven-safe ramekins; add a dab of butter and a dash of 
cinnamon. Heat the ramekins under a broiler until the grapefruit is hot and bubbly.  

  



 

4 
UCCE Master Food Preservers of Sacramento County   January 18, 2023 

SUNSHINE CITRUS DESSERT SAUCE 
Source:  https://www.bernardin.ca/recipes/en/sunshine-citrus-dessert-sauce.htm?Lang=EN-US 

 
Yield:  makes about 7 x 250 ml jars 
Prep Time:  30 minutes 
Processing Time:  10 minutes 
Difficulty:  Intermediate 
 
Ingredients: 

• 9 cups (2250 ml) prepared clementine, honey tangerines, Mandarin or small oranges, about 4 lb 
(1.8 kg) 

• 1- 1/4 cups (300 ml) granulated sugar 
• 1/3 cup (75 ml) orange juice 
• 1/4 cup (50 ml) liquid honey 
• 3 25-cent sized pieces peeled gingerroot* 

 
Directions: 
• Place 7 clean 250 ml mason jars on a rack in a boiling water canner. Cover jars with water and heat 

to a simmer (180°F/82°C). Set screw bands aside. Keep jars hot until ready to use. 
• Preheating Bernardin® lids is not advised. The sealing compound used for our home canning lids 

performs better at room temperature than it does pre-heated in simmering water (180°F). Simply 
wash lids in hot, soapy water, dry, and set aside until needed. Preheating can lead to less vacuum 
being achieved during water bath canning, and to buckle failures during pressure canning. 

• Peel fruit; remove white pith and any seeds from each segment. Measure 9 cups (2250 ml) 
prepared segments; set aside. 

• Combine sugar, orange juice, honey, gingerroot and cinnamon stick in a large stainless steel 
saucepan. Bring to a boil; stirring until sugar is dissolved. Add citrus segments to saucepan; return 
to a boil and boil 5 minutes. Discard gingerroot pieces and cinnamon stick. 

• Pack fruit into a hot jar to within 3/4 inch (2 cm) of top rim. Add hot syrup to cover fruit to within 
1/2 inch (1 cm) of top of jar (headspace). Using nonmetallic utensil, remove air bubbles and adjust 
headspace, if required, by adding more fruit and hot syrup. Wipe jar rim removing any food 
residue. Centre hot sealing disc on clean jar rim. Screw band down until resistance is met, then 
increase to fingertip tight. Return filled jar to rack in canner. Repeat for remaining fruit and hot 
syrup. 

• When canner is filled, ensure that all jars are covered by at least one inch (2.5 cm) of water. Cover 
canner and bring water to full rolling boil before starting to count processing time. At altitudes up 
to 1000 ft (305 m), process –boil filled jars – 10 minutes.** 

• When processing time is complete, remove canner lid, wait 5 minutes, then remove jars without 
tilting and place them upright on a protected work surface. Cool upright, undisturbed 24 hours; DO 
NOT RETIGHTEN screw bands. 

• After cooling check jar seals. Sealed discs curve downward and do not move when pressed. 
Remove screw bands; wipe and dry bands and jars. Store screw bands separately or replace loosely 
on jars, as desired. Label and store jars in a cool, dark place. For best quality, use home canned 
foods within one year. 

 
 



 

5 
UCCE Master Food Preservers of Sacramento County   January 18, 2023 

AVOCADO HUMMUS 
Source:  https://californiaavocado.com/recipe/california-avocado-hummus/  
Ingredients 
 
2 ripe, Fresh California Avocados*, peeled and seeded 
1 (15-oz. can) garbanzo beans (chickpeas) rinsed and drained 
1 large clove garlic, minced 
1 Tbsp. fresh lemon juice 
2 Tbsp. avocado or extra virgin olive oil, plus additional for garnish, optional 
½ tsp. salt, to taste 
 
*Large avocados are recommended for this recipe.  A large avocado average about 8 
ounces.  If using smaller or larger size avocados adjust the quantity accordingly. 
 
 
Instructions 
1. Dice half the avocado and set aside. 
2. Mash remaining avocado, garbanzo beans, garlic, lemon juice, olive oil and salt 

together until smooth. (May also puree in blender or food processor.) 
3. Mash remaining avocado, garbanzo beans, garlic, lemon juice, olive oil and salt 

together until smooth. (May also puree in blender or food processor.) 
4. Drizzle with avocado or olive oil if desired; serve. 
 
 
Serving Suggestions: 
Mold into a 2-cup ring mold lined with plastic wrap or waxed paper. Unmold onto a 
serving platter, drizzle with avocado or olive oil and sprinkle with chopped flat leaf 
parsley. Serve with toasted pita chips or carrot chips. 
 
Beverage Pairing: 
Enjoy with a full-bodied red wine. 
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BOILING WATER CANNING PROCESS  
 
1. Before you start preparing your food, fill the canner halfway with clean water. This is 

approximately the level needed for a canner load of pint jars. For other sizes and 
numbers of jars, adjust the amount of water in the canner so it will be 1 to 2 inches 
over the top of the filled jars.  

2. Preheat water to 140°F for raw-packed foods and to 180°F for hot-packed foods. 
Food preparation can begin while this water is preheating. Do not have the water 
boiling when you add the jars.  

3. Fill, fit with lids, load onto the canner rack and use the handles to lower the rack into 
the water; or fill the canner with the rack in the bottom, one jar at a time, using a jar 
lifter. When using a jar lifter, make sure it is securely positioned below the neck of 
the jar (below the screw band of the lid). Keep the jar upright at all times. Tilting the 
jar could cause food to spill into the sealing area of the lid.  

4. Add boiling water, if needed, so the water level is at least 1 inch above jar tops. Pour 
the water around the jars, not on them. For process times over 30 minutes, the 
water level should be at least 2 inches above the tops of the jars.  

5. Turn heat to its highest position, cover the canner with its lid, and heat until the 
water in the canner boils vigorously.  

6. Set the timer for the total minutes required for processing the food, adjusting for 
altitude.  

7. Keep the canner covered and maintain a boil throughout the process schedule. The 
heat setting may be lowered a little as long as a complete boil is maintained for the 
entire process time. If the water stops boiling at any time during the process, bring 
the water back to a vigorous boil and begin the timing of the process over, from the 
beginning.  

8. Add more boiling water, if needed, to keep the water level above the jars. 
9. When the jars have boiled for the recommended time, turn off the heat and remove 

the canner lid. Wait no more than 5 minutes before removing jars.  
10. Using a jar lifter, remove the jars without tipping and place them on a towel, leaving 

at least 1-inch spaces between the jars during cooling. Let jars sit undisturbed to cool 
at room temperature for 12 to 24 hours. 
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ATMOSPHERIC STEAM CANNING PROCESS  
 

1. Use a research tested recipe and processing time developed for a boiling water 
canner when using an atmospheric steam canner. An atmospheric steam canner may 
be used with recipes approved for half-pint, pint, or quart jars.  

2. Add enough water to the base of the canner to cover the rack. (Follow manufacturer 
recommendations.)  

3. Preheat water to 140°F for raw-packed foods and to 180°F for hot-packed foods. 
Food preparation can begin while this water is preheating. Do not have the water 
boiling when you add the jars.  

4. . Heat jars prior to filling with hot liquid (raw or hot pack). Do not allow the jars to 
cool before filling.  

5. Load filled jars, fitted with lids, onto the canner rack and place the lid on the canner 
base.  

6. Turn heat to its highest position to boil the water until a steady column of steam (6-8 
inches) appears from the vent hole(s) in the canner lid. Jars must be processed in 
pure steam environment.  

7. If using a canner with a temperature sensor, begin processing time when the 
temperature marker is in the green zone for your altitude. If using a canner without a 
temperature sensor, begin processing time when a steady stream of steam is visible 
from the vent hole(s).  

8. Set the timer for the total minutes required for processing the food, adjusting for 
altitude. Processing time must be limited to 45 minutes or less, including any 
modification for elevation. The processing time is limited by the amount of water in 
the canner base. When processing food, do not open the canner to add water.  

9. Monitor the temperature sensor and/or steady stream of steam throughout the 
entire timed process. Regulate heat so that the canner maintains a temperature of 
212°F. A canner that is boiling too vigorously can boil dry within 20 minutes. If a 
canner boils dry, the food is considered under-processed and therefore potentially 
unsafe.  

10. At the end of the processing time, turn off the heat and wait 2 to 3 minutes. Carefully 
remove the lid, lifting the lid away from you.  

11. Using a jar lifter, remove the jars without tipping and place them on a towel, leaving 
at least 1-inch spaces between the jars during cooling. Let jars sit undisturbed to cool 
at room temperature for 12 to 24 hours. 

 

 


