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Early summer brings us apricots and plums. Two of my favorites fruits. *sigh* They do not grow 
well at my elevation as they bloom too early so the blossoms usually get frost bitten. There are 
some late blooming varieties, especially for plums and pluots, but the varieties we Californians 
know and love are early bloomers. 
 
That said, being Californians, we do get fresh apricots and plums from the lower elevations in 
the county and state. Some of my favorite recipes are apricots and plums are sauces for bbq 
and other savory dishes. 
 
This apricot bbq sauce is great. I am sure you will use it a lot this summer. As you can see, it is 
great for chicken wings. I also like to simmer meatballs in this sauce for finger food at a potluck. 
 

Apricot-Chipotle Sauce 
from Ball Blue Book Guide To Preserving, 2014 
 

 5 cups chopped apricots (about 14 medium) 

 2 cups water, divided 

 4 dried chipotle peppers 

 ¼ cup finely chopped onion ( about 1 small) 

 1 Tbsp grated lemon peel 

 1 cup sugar 

 1tsp cumin 

 ½ tsp salt 

 ½ tsp coarsely ground white peppercorns 

 1 ½ cups white wine vinegar (5% acidity) 
 
Remove apricot pits and chop apricots. Remove stems from the peppers. Peel and finely chop 
onions; measure ¼ cup. Peel garlic and mince. 
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Combine apricots and 1 cup of water in a large saucepan. Cook over medium heat until tender. 
Puree apricot mixture using a food processor or food mill. Return puree to a large saucepan; set 
aside.  
 
Bring 1 cup of water to a boil and remove from heat. Add the dried peppers and cover saucepan 
with a lid. Let peppers steep for 15minutes. Puree pepper mixture using a food processor or 
food mill. Add pureed peppers and all other ingredients to the apricots. Bring mixture to a boil 
over medium-high heat, stirring to prevent sticking. 
 
Ladle hot mixture into hot jars, leaving ½ inch headspace. Clean jar rims. Center lid on jars and 
adjust band. Tighten band only finger-tip tight. 
 
Process for 10 minutes in a water bath or steam canner. Adjust for altitude, if required. 
http://www.freshpreserving.com/…/d…/files/AltitudeCharts.pdf 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Should you need assistance or require special accommodations for any of our educational programs, please contact us at 530-621-5502. 
 
The University of California, Division of Agriculture and Natural Resources (UC ANR) prohibits discrimination  against or harassment of any person in any of its 
programs or activities on the basis of race, color, national origin, religion, sex, gender, gender expression, gender identity, pregnancy (which includes pregnancy, 
childbirth, and medical conditions related to pregnancy or childbirth), physical or mental disability, medical condition (cancer-related or genetic characteristics), 
genetic information (including family medical history), ancestry, marital status, age, sexual orientation, citizenship, status as a protected veteran or service in the 
uniformed services (as defined by the Uniformed Services Employment and Reemployment Rights Act of 1994 [USERRA]), as well as state military and naval service. 
UC ANR policy prohibits retaliation against any employee or person in any of its programs or activities for bringing a complaint of discrimination or harassment. UC 
ANR policy also prohibits retaliation against a person who assists someone with a complaint of discrimination or harassment, or participates in any manner in an 
investigation or resolution of a complaint of discrimination or harassment. Retaliation includes threats, intimidation, reprisals, and/or adverse actions related to any 
of its programs or activities. UC ANR is an Equal Opportunity/Affirmative Action Employer. All qualified applicants will receive consideration for employment and/or 
participation in any of its programs or activities without regard to race, color, religion, sex, national origin, disability, age or protected veteran status. University 
policy is intended to be consistent with the provisions of applicable State and Federal laws.  Inquiries regarding the University’s equal employment opportunity 
policies may be directed to: John I. Sims, Affirmative Action Compliance Officer and Title IX Officer, University of California, Agriculture and Natural Resources, 2801 

Second Street, Davis, CA 95618, (530) 750-1397. Email:  jsims@ucanr.edu. Website: http://ucanr.edu/sites/anrstaff/Diversity/Affirmative_Action/. 
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