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I n a good year, there doesnôt seem to be such a thing as a 

small crop of zucchini.  

If you find yourself blessed 

with too much zucchini to eat and 

share with friends, here are some 

ways to preserve some for later.  

Canning zucchini alone is not 

recommended. The zucchini is low 

in acid, so it must be processed in 

a pressure canner. The high water 

content makes the vegetable soft 

and it is hard to regulate how 

much is placed in the jar, therefore 

it is difficult to recommend the 

proper processing time. Zucchini 

may be combined with tomatoes 

and pressure canned if an ap-

proved recipe is followed, such as 

the one found at National Center 

for Home Food Preservation  

http://www.uga.edu/nchfp/how/

can_03/tomato_okra_zucchini. 

html 

Canning. Zucchini can be pre-

served in a water bath canner as a 

pickled product, or with pineapple 

juice. The vinegar or pineapple 

juice will add enough acid to pre-

vent botulism. With less cooking, 

the zucchini will not get so soft 

and mushy.  

Pickled bread and butter zuc-

chini, vegetable relish , or zucchini 

relish can be processed in a water 

bath canner, since the vinegar 

makes it safe to use less heat. 

Drying. Zucchini can also be pre-

served by drying, but it does not 

provide a high quality product. To 

dry the zucchini, it should be 

washed, trimmed, and cut into ¼ 

inch slices.  The zucchini slices 

should be water blanched for ½ 

minute or steam blanched for 3 

minutes.  It will take 10 to 12 

hours to dry in a dehydrator. 

Freezing. Freezing will provide 

the best quality product, if plain 

zucchini is what you want to pre-

serve.  

As with all foods, it is best to 

start with high quality produce. 

Choose young squash with tender 

skin, wash the squash, cut it in1/2-

inch slices, and blanch it in boiling 

water for 3 minutes. Cool 

promptly, drain and package,  

leaving 1/2-inch headspace. Seal 

the container and freeze.  

If the zucchini is to be used for 

baking, grate the zucchini before 

freezing. Steam blanch a small 

quantity at a time for 1 to 2 min-

utes until translucent. Measure the 

amount used in a favorite recipe or 

measure a set amount and pack in 

containers, leaving 1/2-inch head-

space. Cool by placing the con-

tainers in cold water. Seal the con-

tainer and freeze.  

If the zucchini is watery when 

thawed, discard the liquid before 

using the zucchini. 

 Another way to use and freeze 

zucchini is to make freezer jam.  

Keep in mind, this is not safe to 

can or keep at room temperature.   

Zucchini, zucchini everywhere  
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THE RECIPE BOX 

Zucchini Relish  

¶ 10 cups grated zucchini  

¶ 4 cups grated onion 

¶ 5 tablespoons salt 

¶ 1 red pepper, chopped 

¶ 1 green pepper, chopped 

¶ 2-1/4 cups vinegar (5%)  

¶ 4 cups sugar 

¶ 1 teaspoon nutmeg 

¶ 1 teaspoon dry mustard 

¶ 2 tablespoons celery seed 

Add salt to grated zucchini and onions and let stand in the refrigerator for 24 hours.  Drain in a      

colander. Add chopped peppers and set aside. Mix vinegar, sugar, and spices together and bring to a 

boil.    Add the zucchini/onion/pepper mixture, and bring back to a boil. Reduce the heat and simmer 

for 20 minutes, stirring frequently to prevent sticking. Ladle hot relish into hot jars, wipe jar rims, 

place warm flat lids on jars, and gently screw on bands. Process jars for 10 minutes in a boiling water 

canner.   

Source: Oregon State University Extension http://www.freshpreserving.com/pages/all_recipes/215.php?recipe=11&recipID=221 

THE RECIPE BOX 

Freezer Zucchini Peach Jelly  

 

¶ 6 Cups zucchini, peeled and shredded, (about 4 medium size) 

¶ 6 Cups sugar 

¶ 2 Tablespoons lemon juice 

¶ 1 Can (8oz.) crushed pineapple, with juice 

¶ 2 Packages (3oz. Each) peach Jell-O® 

In a large saucepan combine zucchini, sugar, lemon juice, and pineapple (with juice). Bring to a boil, 

stirring often. Cook at full boil for 10 minutes. Remove fro heat, stir in Jell-O®. Stir into sterilized 

jars. Cover and cool. Store jelly in refrigerator or freezer. 

 
Source: University of Vermont http://www.uvm.edu/~uvmext/atf/downloads/recipes/atfrecipeszucchiniaugust07.pdf  

http://www.freshpreserving.com/pages/all_recipes/215.php?recipe=11&recipID=221
http://www.uvm.edu/~uvmext/atf/downloads/recipes/atfrecipeszucchiniaugust07.pdf
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How to tips 

Itôs never too early to plan for gift giving 

S ome people may think that it 

sounds a bit silly to start think-

ing about the holidays in the middle 

of the summer, but it just might be 

the perfect time.  

With high gasoline prices and 

other budgetary restrictions, this 

may be a good time to start plan-

ning for the holidays. While the  

gardens are producing abundantly 

and fruits are plentiful, process 

some extra jars of jellies, jams, 

pickles, relish or other homemade 

canned products to give as gifts, 

include in baskets, or use as hostess 

gifts.   

It is sometimes difficult to find a 

little something for teachers, post-

men, an elderly friend, co-worker, 

or someone that seems to 

have everything, but a 

homemade item would 

work well in many of these 

situations. 

The jars can be presented 

in their simple form, decorated with 

a ribbon, or the lid can be covered 

in fabric and the screw band placed 

over the fabric to hold it in place. 

Sometimes an ornament, candy 

cane, recipe card, or other small 

decorative item may be attached to 

the jars. Two or three different 

types of jams or jellies could be 

combined to make a larger present. 

An assortment of jams, jellies, or 

fruit butters may be brought        

together with homemade bread,  

specialty bread, muffins, corn 

bread, biscuits, or bread mixes; or 

even some specialty tea in a basket. 

Other options of home-canned 

foods that would make good offer-

ings could be a combination of 

pickled vegetables: zucchini, green 

tomatoes, okra, or peppers.      

Chutney, relishes, or home-

produced specialty mustards could 

be mixed in a basket with a picnic  

 

 

 

 

 

 

 

 

 

 

 

theme, or with a meat log or cheese 

and unique crackers. A pasta basket 

with distinctive noodles, spaghetti 

sauce, and bread or breadsticks 

would be  a very thoughtful gesture. 

Salsa is   a big favorite, it would go 

well with any type of chips, or with 

dried or canned peppers in a Mexi-

can theme basket. Pretzel logs could 

be combined with homemade    

mustard for a treat. There are reci-

pes for several types of mustard 

specialty products at the Ball can-

ning website http://www.fresh pre-

serving.com/pages/all_recipes/215. 

php?recipID=221&pageNum=1& 

catID= 

In the past, when I decided to 

preserve the fruits and vegetables 

from my garden to give later, there 

were no small or decorative canning 

jars available. Even if you are can-

ning, freezing, or buying juice to 

make jelly at a later time, you may 

want to check your supply of small 

jars and lids to be sure that you 

have them when you decide to 

make your home-spun expressions 

of gratitude. If you are 

planning to buy some 

stocking stuffers or small 

items to give to a person 

that does home-canning 

this is the best time to get 

cute labels, lid lifters, a funnel, 

or other canning utensil.  

    If you prefer drying, fruit 

leather or dried fruits would make a 

nice presentation of the bounty from 

your garden. Why not give the cy-

clist or backpacker on your list a 

sampling of your homemade jerky. 

Itôs worth the planning now. When 

the budget is stretched tight during 

the holidays you will be glad to 

have some of these ideas ready to 

go. 

TO:  
FROM: 

http://www.freshpreserving.com/pages/all_recipes/215.php?recipID=221&pageNum=1&catID=
http://www.freshpreserving.com/pages/all_recipes/215.php?recipID=221&pageNum=1&catID=
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I t seems we have had our share 

of disasters in the United States 

in the last few months.   

It is always a good idea to have   

non-perishable foods that can be 

eaten without cooking available for 

emergency situations.   

After all the work of freezing or 

home canning, there may be some 

temptation to use foods affected by 

a disaster since you have invested 

so much time and effort. 

During many disasters, there is a 

possibility of  loss of power. The 

time to plan for emergencies is   

before it happens.   

Look for sources of block ice 

and dry ice, so you will know where 

to get it if the need arises. Dry ice 

can maintain the temperature in a 

freezer for more than four days. A 

full freezer stays cold longer than a 

partially full freezer. Foods in the 

freezer should be safe for two to 

four days, depending on the size 

and fullness of the freezer. Freeze 

bags or containers of water ahead of 

time to help fill the freezer and pro-

vide ice to use in ice chests, in the 

instance there is a power failure. 

This will also help preserve perish-

able refrigerator foods during a 

power outage.   

Refrigerated foods will be safe 

for four hours, as long as the refrig-

erator is kept closed.  For more in-

formation see: http://

extension.missouri.edu/xplor/

hesguide/foodnut/gh1506.htm, or 

contact your local University of 

Missouri Extension center and ask 

for publication GH1506 Quality for 

Keeps: Freezer Problem Solver.  

Home-canned goods can also be 

affected during disasters. Home-

canned goods should be discarded if 

they have come in contact with 

flood water or any toxic waste. Jars 

with screw lids cannot be disin-

fected.   

After a tornado, inspect home-

canned goods carefully to see if 

there is any damage to the jars. In-

spect them again before using the 

canned goods to be sure the seal is 

intact, also check for any off odors 

or discoloration. Any jars of home-

canned food that have been in a fire 

should be discarded, due to pressure 

changes and possible seal leakage 

caused by the heat.  Canned goods 

that freeze will be of lower quality, 

but if the seal is intact, they should 

be safe. 
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How foods are affected by disaster  

Always err on the  

side of caution, so:                         

when in doubtðthrow it out!  

http://extension.missouri.edu/xplor/hesguide/foodnut/gh1506.htm
http://extension.missouri.edu/xplor/hesguide/foodnut/gh1506.htm
http://extension.missouri.edu/xplor/hesguide/foodnut/gh1506.htm

