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(“I’m secretly manipulating people to hang out 
with one another,” she laughs). The kitchen was 
configured to hold one giant cooking and prep 
space, where ideas are shared and where the 
store holds public canning 
classes. But the real 
testament to community 
is the incubator program, 
which launches this fall 
and provides mentorship 
to vetted women-owned 
start-ups—particularly 
those that may face 
economic or situational 
barriers. Confituras will provide guidance with 
everything from writing a business plan to 
dealing with the health department, but “[the 
businesses] won’t stay forever,” McClenny 
explains. “They’ll go out into the world and do 

what they do.” Her impetus? “I 
want to support other women. 
Texas is just a little bit of a 
different place for women. We 
hope our incubator partners walk 
away with the knowledge and 
confidence needed to become 
successful within the culinary 
industry.” 

The Confituras following is 
now one of fervent devotion. 
Calls and emails come in 
on a daily basis: “When is 
the strawberry jam coming 
back?” “Are you making the 
salted caramel pear butter yet?” 
McClenny half-jokes that she’d 
be murdered if her bourbon 
brown sugar peach preserves—
arguably her most Texas-
centric product—came off 
the menu. Now, though, it’s 
citrus season. The Confituras 
kitchen is filled with lemons 
and grapefruits and satsuma 
oranges, most of which are 
shipped in from South Texas 
and the Gulf Coast. The skins 
of most citrus are marred at the 
beginning and end of the season, 
she explains, so first come the 
jellies, which don’t use the skin, 

like orange blossom and lemon jellies. Then 
come the orange-chile and orange-vanilla bean 
marmalades with rind fragments suspended in 
each jar like little fruit jewels trapped in amber. 

Nothing goes to waste—
leftover lime rinds are 
zested to make lime chile 
salt, and peach peels 
are used to make peach 
sugar. McClenny even 
found a way to get the 
most out of tomatoes, 
the fruit that started it 
all: She dehydrates the 

peel, grinds it up, and makes tomato salt out 
of it.

“We wanted to make sure we were using 
ever part that we could,” she says, “out of 
respect for the fruit giving its life.” 
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I t started with fifty pounds of tomatoes. 
Stephanie McClenny was looking for a 
hobby. A nurse for fifteen years, she often 

ended her school pediatrician job as early as 3 
pm, leaving her with time to pursue activities 
that didn’t involve giving flu shots. When a 
search for canning and preservation classes 
in the Austin area came up empty, McClenny 
turned to YouTube tutorials, and her favorite 
neighborhood market, the SFC Farmers Market 
at Sunset Valley. “I got my hands on those 
tomatoes and was like, ‘This is where I’m going 
to start,’” she says. 

Jams, jellies, and marmalades followed, as 
did praise from not just family and friends, but 
curious locals who began buying her products. 
It was 2010, and McClenny decided to go 
all in, leaving her nursing job and launching 
Confituras, whose name is a Spanish translation 
of confit, a French word that means “to preserve.” 

She became a regular vendor at farmers markets 
around the Texas capital and started selling 
wholesale full-time. In January 2018, she opened 
Confituras Little Kitchen, her first brick-and-
mortar on a quiet street in Austin’s South Lamar 
neighborhood. Inside the cozy, simple space, 
she serves towering biscuits with her award-
winning, seasonal creations: blueberry basil 

preserves, ginger peach jam, fig 
preserves, jalapeño pepper jelly. 

In the back kitchen, cane 
sugar is added to pumpkins and 
blackberries, persian limes and 
hatch chiles, all boiling down 
in stainless steel and copper 
pots crafted specifically for jam 
making. Some of the produce 
has traveled far, but only in the 
sense that Texas is twice the size 
of Germany—every ingredient 
is locally sourced within the 
Lone Star State. Her blueberries 
come from East Texas, where 
the fruit thrives in the region’s 
more alkaline soil. Strawberries 
and blackberries are sourced 
from Texas Hill Country, while 
peaches grow in pockets from 
North through South Central 
Texas. Hatch chiles are a New 
Mexico pepper, but McClenny 
has found a small family 

business—Tecolote Farm—thirty minutes east 
of Austin that supplies her with the peppers 
for her Hatch chile pepper jelly. And there 
are smaller farmers, too; backyard growers 

McClenny has befriended who bring their 
surplus produce to Confituras in exchange for 
a jar or two. 

If it seems like community is a driving force 
within the business, it’s because McClenny has 
designed it that way. You won’t find solitary 
seating options inside Confituras’ dining area, 
just a few communal tables that encourage diners 
to meet their biscuit-and-jam-eating neighbors 

YES, YOU CAN!

Confituras was born out of 
curiosity, and McClenny is a 
firm believer that anyone can 
try their hand at canning—
you just have to take a look 
at what’s around you. For the 
best tasting preserves, use 
fruit currently in season 
in your area. Just remember: 
Not all fruit is equal. 
Don’t fall under the spell of 
using inexpensive fruit on the 
verge of spoiling. Canning bad 
peaches, apples, berries, or 
pears will not improve their 
condition or f lavor.
Cans of preserved fruit are 
like wine—they shouldn’t be 
exposed to light and heat. If you 
run out of room in your kitchen 
cupboards, get creative. 
“I know canners that keep 
their cans in shoeboxes under 
their beds.” McClenny says. 
One area where you shouldn’t 
get creative is safety. Use 
reputable and up-to-date books 
and websites to learn how to 
make preserves shelf stable. 
Canning isn’t difficult, but 
the rules for safety are 
precise. Keep learning from 
your community. McClenny is 
still part of a private canning 
group on Facebook, where 
members bounce ideas off 
each other. “Most of them I 
have never met in real life, but 
they’re my canning family,” 
she says. Get a group together 
and create a community of 
canners—it makes all the work 
and the fruits of your labor that 
much more enjoyable.

Clockwise from left: The goods at Confituras; 
founder Stephanie McClenny; making jam;  
community tables encourage mingling. 

You won’t find solitary  
seating options inside 
Confituras’ dining area,  
just a few communal tables  
that encourage diners to  
meet their biscuit-and- 
jam-eating neighbors.
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