PEACH PRESERVES
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This recipe and technique makes the most amazing fresh Peach Preserves – with no pectin!  Although this takes two days to make, the rich and thick jam is the most wonderful reward!  
INGREDIENTS:

11 pounds fresh & ripe peaches
4 cups granulated sugar

Juice of 1 fresh lemon
Equipment:
6 pint-sized canning jars with new lids
HOW I MAKE THIS:
1. Blanching the Peaches:  Fill a large stockpot 2/3 with water and bring to a boil.  Add peaches for 45 to 60 seconds, then remove with a slotted spoon.  Immediately slide peaches into a large bowl of ice water.  Peel the peach skin away by hand or with the edge of a sharp knife (they will slip off easily).  Cut the peaches into quarters and remove the pits.  
2. Cooking the Preserves:  Place the peeled and quartered peaches into a large heavy stockpot and squeeze in the juice of 1 fresh lemon.  Sprinkle 2 cups of sugar; stir gently, and then sprinkle with remaining 2 cups of sugar, stirring again until all of the peach segments are evenly coated with sugar.  Let the fruit mixture rest for 30 to 60 minutes, or until all of the sugar is dissolved.
3. Place the pan on the stove uncovered and bring to a light boil, stirring constantly to prevent scorching.  Make sure that it is boiling evenly on the entire pan, not just in the center.  Once the whole pan is at a light boil, reduce heat slightly and simmer for 10 minutes.  Cooking at too high a heat will cause your peaches to turn more amber in color.  Remove from heat and let the pan stand uncovered until it is room temperature.

4. As soon as it cools, repeat step 3 five more times (for a total of 6 times).  Each time that you reheat this to a light boil, bring the heat up slowly and gradually until it just begins to boil, stirring constantly to prevent scorching.

5. If it takes you one full day or two days to complete the process, not to worry!  The sugar in the jam prevents the mixture from spoiling.  Keep the pan on the counter between cooking.  These preserves will thicken slightly each time that you cook it and it cools.  

6. Prepare Jam Jars:  The easiest method for sterilizing jam jars is to run the jars and rims through a hot cycle in your dishwasher (use a sterilizing cycle if you have one).  Make sure that the jars and rims are completely dry before using. 
7. The last time that you bring this to a boil, transfer to sterilized jars while it is still hot.  Leave about ½-inch space at the top of each jar when filling.  Screw the lids and seals on just enough to keep a tight seal in place – being careful not to overtighten.  Flip jam jars upside down and let them cool to room temperature.  (This helps to seal the jars.)
8. Unless you plan on storing in the refrigerator and eating all of the preserves within a 3 month period, safety standards suggest that its best to use a boiling water bath to kill any potential bacteria and preserve shelf life.  Store in a cool and dark location if you are not storing in the refrigerator.  
YIELD:  5 to 6 Pints
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