














Jellies, Jams and Chutneys — Preserving the HarvestAuthor:
Thane Prince. Publisher: DK Books, London & New York 2008
$20.

Thane Price is a British food writer and owner of the famous Aldeburgh
Cooking School. Just in time for the holidays, she has produced an ideal gift

book for any cook. The 150 recipes range from the practical (pickled cabbage or

canned plums) to the exotic (whisky marmalade, raspberry gin, and peach &
pistachio preserve). The ingredients and pictures are literally
mouth-watering.

But this is much more than a recipe book. It has really clear instructions and photographs on how to

judge the setting point of jams and jellies. This can be difficult — even the Mother Superior of our order,
the Blessed Deborah of Scituate — admits to occasional failures. The book tells you how to make your
own pectin from lemon peel; worth trying when supermarkets charge over $5 for a packet. There are
recipes for preserving wild foods; a little late for this year but I might just try doing some rose hip syrup

tomorrow. The recipes for homemade tomato ketchup or pickled ginger look so much better and

cheaper than the boughten equivalent. The author does a good job of explaining technicalities, like how

to judge the pectin requirement of any fruit, and why cider vinegar is not good for preserving (not
enough acetic acid).

Definitely a book to buy two or more of — one for yourself and the rest for giving! CC

Lavender Lemon Jelly

Chris Carrdus (our Cruciverbalist), and I have a friendly competition with
Jelly and Marmalade recipes. Here is Chris recipe that is a delightful change from
my Rosemary Lime Jelly. It is a little sweet, but very soothing. Try it with lamb
and other strong meats.

1 lemon 1 quart water

1 lime 7 7/8 cup of sugar

1./2 cup lemon juice 1 package liquid pectin +
1/3 cup dried lavender flowers 3 tablespoons

1 pat of sweet butter

For the extraction:

Cut the lemon and lime into 1/8ths and process in a food processor, add to sauce pan. Add the
lemon juice, water and lavender. Boil for 15 minutes.

Extract by lining a sieve with cheese cloth and let drip for 2-6 hours. Measure juice. It should be
4 3/4th cups. (Never is) If shy drip some boiling water through the jelly bag to get the right
amount.

For the jelly

Put the juice in a pan with sugar, bring to a boil and keep stirring for at least 20 minutes. Stir in
the butter and pectin and bring back to a boil for exactly 1 minute.

Pour into sterilized jars.

Dr. John always says “Your not building an SST Deborah” In the case of jelly, you are. When it
comes to jellies the amount of sugar, liquid, and pectin is crucial and should not be fooled with.



This is an acrostic puzzle like those that run in the New York Times magazine, but a lot easier. Write in the

Acros-Pit

answer to each clue, then transfer each letter of the answer to the corresponding numbered square in the
grid. The first letters of each clue, read downwards, give you the name (not the author) of a recent book

of Pit interest, and the grid gives a quotation from the book.

by Chris Carrdus
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Synonym for “Eat you all up!”

32 I 70 97 6 99

B) Wise little bird

100 | 35 20 102
C) Formerly South West Africa
7 3 s 13 19 2 78
D) “You are in a maze of ------- little passages”

89 8 27 37 101 84

E) Stencil or pattern

81 24 28 94 26 9 75 52

F) It wears a “crown of feathers”

4 90 72 67 59 56

G) Mr. Finn’s Mississippi vessel

80 50 95 60

H) Family that includes vanilla

5 53 47 48 34 88

When you've discovered the name of the book, run — don’t
walk — to the nearest book store and buy several copies as
seasonal gifts for friends, grandchildren, lovers, etc.
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J) Festoon with flowers

49 57 64 16 54 41 66

Angry buccaneer loses his head

79 68 30 42 71

L) The night of the bard, maybe

51 38 77 15 74 40 55

M) Written by someone else

105 76 58 61 36 83 65

N) Plumper than plump

63 44 18 46 85 72

P) Material of old bucket

22 62 9l 86 104
Q) Powerful tow-er

3 e a2 s
R) Essential “Pit” middleman

39 23 14 43 12 7 93 96

S) Middle name of “Coyote Clan” author

10 92 45 29 87 25 3



NONI
Morinda citrifolia
A Pit with a Past

P 5 Noni is a relative newcomer to the Peterson Greenhouse. We found it in
% Kennedy’s Country Gardens, our local garden Center sometime last winter. Matt
Sheean, the greenhouse manager, is a dedicated ‘Pit Grower’ and likes to stump
me with weird plants. Noni fits that bill.

Our shrub is about 3' x3', it’s leaves are large 8 x 5", glossy green, slightly ruffled, and has
prominent yellow veins. Unfortunately, the leaves turn yellow and drop off, but new leaves continue to
develop. The effect is that of a living stick figure, long leafless branches until you reach whorled clusters
at the ends. I wish Marty were here to draw this strange looking plant. The above plant looks like ours if
you take away half the leaves and turn half of the remaining yellow..

Noni blooms and fruits throughout the year. It produces tiny white flowers
that form on a warty looking growth, this will become the fruit.. The fruit is said to
smell like rotting cheese or vomit. One of it’s common names is Cheese Plant. We
have fruit ripening all the time, and have never smelt anything unpleasant, but then
again, we don’t smell Durian. The bitter fruit is eaten by native peoples in time of
famine. »

Noni is native to tropical Southeast Asia, but has spread throughout the
Pacific. Common names include The ‘Pain Killing Tree’, ‘Indian Mulberry’, ‘Great
Morinda’, and Beach Mulberry’ , to name a few. The plant can be found growing in
Mangrove communities at the edge of the sea and in shady forests. Plants that are growing
in the wild can attain a height of 30'".

Noni has been used, in folklore, to cure a multitude ills, constipation, fever, aches,
asthma, dysentery, nausea, coughs and colic. “In laboratory research Noni has shown antioxidant,
immune-stimulating, and tumor fighting properties. These results suggest that Noni may warrant further
study for condition such as cancer and cardiovascular disease. However, Noni has not been well studied in
people for any health conditions.....Side Effects and Cautions; Noni is high in potassium. People who are
on potassium-restricted diets because of kidney problems should avoid using Noni. Several Noni juice
manufac6tures have received warnings from the U.S. Food and Drug Administration about making
unsubstantiated health claims™".

In the United States, Noni was involved in a pyramid scam that was centered in Salt Lake City
Utah. It is far too complicated to explain in these few pages. CBS news did an expose of Tahitian Noni
Juice and you can check it out at:

5 http:/noni.worldwidewarning.net/www/comments-by-tni-ipc-timothy-lawson
You can check out the cost of purchasing Noni Juice at the following web-site
Noni juice is still for sale and still making all sorts of claims. We found costs ranging from
$16- 42 a bottle. Most seemed to be quarts.
~ http://products.tni.com/united_states/english/nonistore/nonijuicehome.html
Is it worth growing: Yes, it’s always flowering and fruiting, and probably with better care would
be a lot better looking. It will never make it to a Flower Show.

We have several fruits ripening now and hope to offer them sometime in late March or early April.
If you are interested, write a post card to Deb Peterson, 17 Circuit Ave. Scituate MA 02066 and I will put
you on a list and let you know the cost as soon as the seeds are ripe

' [INCCAM Herbs at a Glance]





