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Jars of fruit in alcohol

I've developed a paranoia around canning due to concerns about botulism. Although I acknowledge its usefulness, I'll share my thoughts on this topic. Recently, I realized that botulism is a significant risk in homemade canning situations where immediate medical attention may not be available. The idea of preserving fruit using jams and jellies seems
appealing, but it requires careful consideration of acidity levels, canning methods (water bath vs pressure), elevation, sterilization, lid sealing, and the reusability of lids. I discovered Rumtopf, a German method for preserving fruit in alcohol during the summer months, which sounds like an attractive alternative. The process is straightforward:
layering fruit, sugar, and alcohol until everything is covered, without requiring exact recipes or precise calculations. This method eliminates concerns about acid levels, altitude, sterilization, lid sealing, spoilage, botulism, and other issues associated with traditional canning. Although I don't drink for recreational purposes, I plan to cook out the
alcohol before consuming the fruit in the winter. While it's impossible to remove all the alcohol, I'll strive to minimize its presence. If you want your homemade juice to become a sweet treat, let it sit in a cool place for 4-6 months after adding sugar. You can store it in the fridge. When winter arrives and you crave something sweet, use this mixture as
pie filling or eat it plain over waffles or ice cream. If you don't consume alcohol, read on to learn my strategy for cooking out most of the booze. Research shows that when you cook food with high heat, the majority of the alcohol is retained. However, if you simmer a mixture for an extended period, the alcohol content significantly decreases. A US
Department of Agriculture study found: - 85% of alcohol remains after adding it to boiling liquid and removing it from heat. - 75% retention when flaming the alcohol. - 70% retention when stored overnight without heat. - Baking or simmering with alcohol stirred into the mixture reduces its content over time. Assuming your juice is 50% alcohol, if you
cook it for two hours, the total ABV will be roughly 10%. This is less than half the percentage found in most beers. It's unlikely that consuming this amount of juice would have any noticeable effect on someone who isn't extremely sensitive to alcohol. Cooking the mixture for a longer period will only reduce the ABV further. For instance, cooking it for
2.6 hours would result in an ABV of roughly 1.25%. This is unlikely to cause anyone to get drunk from eating their stored harvest. Preserving fruit in alcohol has a transformative effect on both the fruit and the liquor. It's a rewarding process that enhances the flavor, texture, and color of the ingredients. The best part is that you end up with two
products: preserved food and a delicious fruit-flavored liquor suitable for gifting or trading. It not only Kkills bacteria but also actively destroys yeast and fungus with sufficient amounts. This is seen when you use hand sanitizers to disinfect your hands, which typically contain around 60% - 90% alcohol as its active ingredient. Alcohol functions as a
preservative by breaking down proteins and dissolving cell membranes, making it impossible for bacteria surrounded by these lipid membranes to survive. In contrast, when using alcohol to preserve fruits, we need to balance preserving power with flavour. Most commercially available spirits have sufficient preservative qualities, such as brandy,
whisky, gin, and vodka at around 40% alcohol by volume. These spirits, combined with the fruit, achieve a perfect balance of preservation and taste. When you preserve fruits in alcohol, something remarkable happens - the alcohol acts as a solvent, extracting aromatic compounds from the fruit and its skin. These aromatic compounds are responsible
for flavour. This process is used to create many famous liqueurs, such as limoncello, which strips lemon zest of its aroma to produce a delicious digestif. Preserving fruits like oranges in brandy results in a beautiful liqueur where each segment is infused with the brandy's flavour. The combination of flavours creates something truly delightful, allowing
you to enjoy the preserve twice: once by eating the fruit and again by drinking the liqueur. Sugar plays a crucial role in preserving fruits in alcohol. Not only does it act as a preservative, but it also enhances the flavour of both the fruit and the alcohol. With three simple ingredients - sugar, fruit, and alcohol - you can create a wide range of preserved
fruits in different varieties by switching out the spirit used. For example, using vodka with plums or strawberries results in unique flavours. You can further introduce additional layers of flavour by adding spices to the top of the fruit. This is demonstrated by the recipe for Preserved Spiced Blueberries In Vodka: * 500g blueberries * 200g sugar *
200ml water * 1 vanilla pod * 500ml vodka Instructions: 1. Heat the water and dissolve the sugar in a pan, stirring to prevent scorching. 2. Remove from heat and allow it to cool down slightly. 3. In a clean, sterilised jar add the blueberries and cooled sugar syrup. 4. Add the whole vanilla pod and then the vodka. This is just one example of how you
can create different preserved fruits in alcohol by experimenting with various spirits and ingredients. Opie's Fruits with Alcohol collection offers a unique solution for last-minute gifts and impromptu desserts. The preserved fruits, infused in vodka or other spirits, can be enjoyed on their own or used as ingredients in cocktails. With flavors like
Blueberries with Spiced Vodka, Black Cherries with Luxardo Kirsch, and Forest Fruits with Cassis, there's something for everyone. The jars are perfect for gift-giving and can also be repurposed as candle holders or home-made snow globes. At £6.50 per 4609 jar, this affordable option is suitable for both vegetarian and vegan diets. Opies Fruits with
Alcohol are super popular at Christmas and usually sell out before the big day. This year's collection includes Black Cherries with Luxardo Kirsch available in several stores, Peaches with Courvoisier VS Cognac also widely available, and other flavors like Pineapple with Luxardo Spiced Rum and Baby Pears with Luxardo Amaretto. The range is
accessible at various retailers, both in-store and online, from October until Christmas. ENDS Notes: For media requests or more information, please get in touch. The Opies Fruits with Alcohol products are sold at high-end independent stores, as well as major retailers like Sainsbury's, Morrisons, Waitrose, and Booths. From October, an online
shopping option will also be available. (Fruit in Alcohol) - High-Res Imagery: by Anna Perez (San Antonio, TX) Note: The original text contains a recipe for preserving fruit in alcohol, known as RUMTOPF. Using Rumtopf for Homemade Fruit Preserves Traditional rumtopf was a labor-intensive process that involved adding fruit and sugar to a crock,
covering it with alcohol, and storing it in a cool dark place. The fruits used were typically seasonal and of high quality, with no blemishes or imperfections. Apples and pears were also added and stored for several months before being consumed during the Christmas season. Rumtopf can be made with a variety of fruits, including berries, stone fruits,
and citrus-free options like cherries and raisins. However, certain fruits like gooseberries and blueberries are not suitable due to their hard waxy skins that prevent alcohol penetration. To make rumtopf, you will need a jar or canning jar with a lid, best quality fruit, sugar, and alcohol of choice (such as rum, vodka, or brandy). Some companies sell
pre-chopped mixed fruit bits that can be used. RECIPE: Clean the container and lid, add 1-2 cups of fruit, top it off with 1/3 to 1/2 cup of sugar, and then mix in alcohol and Everclear. Seal the jar tightly and store it in a cool dry place. Some additional tips include using dried fruit which requires less sugar and can be rehydrated when added to the
rumtopf mixture, adding spices like cinnamon, cloves, and vanilla beans for extra flavor, and checking on the jar periodically to add more alcohol if necessary. I'll confess that summer's bounty of juicy fruits like blackcurrants, gooseberries, and plums doesn't always inspire me to spend hours cooking up a storm. With my tiny kitchen space, the
inevitable jam-making chaos can be overwhelming! But then I discovered the joy of preserving fruit in alcohol - minimal mess, fuss, and burnt pans to scrape! I started by making sloe gin using wild gathered fruits, cheating a bit by freezing the fruits first instead of waiting for frost. The result is a smooth, flavorful liqueur ready to drink in about three
months. The boozy sloes can be composted or used as a flavor enhancer. Next, I experimented with sweet cherries, peaches, and apricots, de-stoning them and mixing with brandy and sugar. After a few months, the fruit liqueur is ready, keeping for years due to its high alcohol content. The fruit can also be eaten with vanilla ice cream or used in
desserts like black forest gateaux. I've also explored pairing sour fruits like morello cherries, rhubarb, and gooseberries with gin, using less sugar and creating excellent cocktail spirits. For a unique blend, bourbon and blackcurrants come together beautifully, making an intriguing take on classic cassis. Making your own infused spirits can be a fun
and rewarding experience as you explore all possible ingredients to create unique flavors. With access to an array of fruits in the outside world, your kitchen essentially becomes a laboratory where creativity knows no bounds. These homemade gifts are not only appreciated by loved ones but also foster a sense of reciprocity. It is recommended to
consume responsibly, and for more information on responsible drinking, please refer to Drinkaware at drinkaware.co.uk or RehabNet at rehabnet.com (for US visitors).
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