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Don't let the name fool you. Cranberries, pears, and pecans all shout Fall! Right now all these ingredients are
available at local farm stands, farmers markets, and grocery stores.

This conserve is very versatile. It can be served as a condiment with pork and poultry. It can be served simply
on a store-bought pound cake or cheesecake, but would be sensational on homemade pastries. It also makes
lovely gifts for the holidays.

Cran berry Carrot Conserve Yield about six 8-ounce jars
o 1% cups finely grated peeled carrots e 5 teaspoon ground nutmeg
e 1% cups canned crushed pineapple, with juice e 1 (1.75 ounce) package regular powdered fruit
e 3 tablespoons lemon juice pectin
e 1% cups chopped cored peeled pears e 6% cups granulated (white) sugar*
e !scup dried cranberries e Yicup toasted chopped pecans**
e 1 teaspoon ground cinnamon

Prepare canner, jars, and lids.

In a large, deep stainless steel saucepot, combine carrots,
pineapple, and lemon juice. Bring to a boil over high heat,
stirring constantly. Reduce heat, cover and boil gently, stirring
occasionally, for 20 minutes. Stir in pears, cranberries,
cinnamon, and nutmeg. Whisk in pectin until dissolved. Bring
to a boil over high heat, stirring frequently. Add sugar all at one
and return to a full rolling boil, stirring constantly. Boil hard,
stirring constantly, for 1 minute. Stir in pecans. Remove from
heat and skim off foam.

Ladle hot conserve into hot jars, leaving 1/4-inch headspace.
Remove air bubbles and adjust headspace, if necessary, by adding hot conserve. Clean rim. Center lid on jar.
Screw band down until resistance is met, then increase to fingertip-tight.

Process half-pint jars in a boiling water bath or atmospheric steam canner for: 0-1000 ft. = 10 minutes, 1001-
6000 ft. = 15 minutes, above 6000 ft. = 20 minutes. Before removing canner lid, wait 5 minutes for boiling
water or 2-3 minutes for steam canner, then remove jars, cool, and store.

Source: Ball Complete Book of Home Preservation, 2006/2012
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