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​​Part 1: Chapter 1:

CANNING & PRESERVING BASICS
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[image: ]he benefits of home canning are tremendous. There is nothing better than being able to go into your own garden or to a local farmstand and gather the freshest produce available. There is no comparison in taste when comparing large factory farm produce to fresh picked produce from a local farm or garden.

Preserving seasonal fruits and vegetables enables you to provide your family with high-quality foods made without chemicals or preservatives. To be able to open a jar of green beans that you grew and preserved yourself can brighten the dreariest of winter days. Preserving your own produce also gives you something to look forward to in the spring when you begin planning and planting your home garden. 

In this section, you’ll find helpful tips for both hot water bath canning and pressure canning. When pressure canning, always follow the instructions provided with your pressure canner for safe and accurate processing.
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Preparation Prior to Canning and Initial Steps

THERE ARE SEVERAL IMPORTANT steps to complete before you begin canning.  

Steps to Prepare for Canning


	
Clean and sterilize work surfaces. 
	Mix one part bleach with three parts water to make a homemade cleaning solution.

	Apply it to all countertops and cutting boards.





	
Inspect all jars and lids. 
	Check for cracks, dents, rust, or any imperfections.

	Discard any damaged pieces.





	
Sterilize jars and lids. 
	Use boiling water or a sanitizing solution.

	Many electric canners have a built-in sterilizing function.

	Sterilize lids and seals by placing them in a pot of water and bringing it to a boil.





	
Gather and organize all tools. 
	Lay out tools so they are ready for use.

	Set up your canners before you begin filling jars.





	
Match temperatures when filling jars. 
	If you are filling the jars with a hot product, ensure jars, lids, and rings are at a similar temperature to the product.

	This prevents cracking or breakage of the jars from quick temperature changes in the jars.







Fill and Process the Jars

PREPARE THE PRODUCT that will be processed in the jars. This e-book contains many different recipes for various products that you can process.

	
Begin Filling the Jars. 
	Fill hot jars with hot product to 1 inch before the top of the jar.

	Most Canning and Jarring kits come with a funnel to assist with filling the jars.

	Once the jar is filled to the recommended level, make sure the top of the jar is still clean. This will help us get a good seal.












	Seal and Cap 
	Use cooking mittens to place a hot seal and ring on the filled jar.

	Do not overly tighten the ring. Tighten the ring snuggly but not tight, just enough to hold the seal in place. During the canning process, air must be able to escape the jars. 












	Begin Jar Processing 
	Place the hot sealed jars in the processing pot. The water in the pot should be hot if you are placing hot sealed jars in it.

	Once all the jars are in the processing pot, add additional hot water until there is 1 inch between the top of the jars and the water surface. The jars should be completely submerged. 

	Begin heating the pot and verify the processing time for your product. (Electric canners do this for you)

	Processing time starts when the water in the pot begins to boil. (Electric canners do this for you)

	When the processing time is up, remove the jars and put them on oven mitts or a folded towel. Let them sit and cool for 24 hours. As they cool, you might hear some of the seals pop. This is normal and a good sign. As the jars cool, the pressure inside the jars decreases. This negative pressure tries to suck the seal into the jar creating a very tight seal.












	Next Day Inspection 
	Check the center of the seal on each jar by lightly pushing down on it. It should not move or pop. It should be curved down like a shallow bowl. If it is not, then that jar did not seal correctly. You will have to use that product now, or replace the seal and reprocess the jar.

	For those jars that sealed properly, you should be able to remove the ring without disturbing the seal.












	Storing Sealed Jars 
	Label all the jars that are sealed properly.

	Store all sealed jars in a cool, dry place. 
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CANNING JARS

Glass mason jars are the only safe jars to use for home canning because they are easy to sterilize and can be visually inspected for any deformities. These come in many sizes and are sold by the case at most cooking stores and grocery stores. If you re-use your jars, make sure there are no chips or cracks and that the tops of the jars are smooth, clean and flat.
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Canning Lids

METAL CANNING LIDS are sold in regular or wide-mouth sizes and come in two pieces. The first piece is the seal and the second is the outer band which screws securely to the outside top of the jar. When re-using lids, it is important that the seal is never re-used and the outer bands are not crimped, dented, or rusted. Discard any outer bands that are damaged.

[image: A close-up of a jar lid

AI-generated content may be incorrect.]

Canning Tools

TO ENSURE SAFE PROCESSING and to avoid injury or burns, several utensils are available to make the job easier and safer for home canners. These include:


• Jar lifters: To safely lift hot jars 

[image: A pair of tongs with green handles

AI-generated content may be incorrect.]






• Canning funnels: To pour hot liquids into jars

[image: A green plastic measuring cup with a spoon

AI-generated content may be incorrect.]

• Magnetic lid wands: To lift hot lids (You can either use the magnetic wand or you can use some basic canning tongs such as the ones shown below.)

[image: Green canning tongs used to handle hot ring lids and seals.­­


]
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•  Nonmetallic spatulas: These are used to pack product into glass jars (using metal spatulas would risk cracking or chipping the jar)



ADDITIONAL NECESSARY tools include:


• At least two large, deep stainless-steel saucepans: Stainless-steel is the most sanitary choice for pans

• Food mill: This is used to strain seeds and skins

•  Ladles: These are helpful when pouring the product or hot liquid into canning jars

•  Cheese cloth and jelly bags: These are used for a finer strain of fruit when making juice for jelly

• Jam and candy thermometer: A thermometer is useful to ensure the correct temperature is reached

• Strainer or colander: To drain water after rinsing

•  Clean cloth rags: To wipe the lids and jars before sealing for processing






Hot Water Bath Canning

HOT BATH CANNERS COME in a few different sizes and two different types, basic and digital or electric canners. Large ones can process more than 7 quart jars at a time. Basic canne​rs are usually large pots that are sold with wire racks that can be submerged into hot water with designated spaces for each quart or pint jar. These are usually heated on a stovetop or separate heating surface. An electric or digital canner automates parts of the process such as sterilizing the jars, timing, and jar processing. The canner should be deep enough to thoroughly submerge and cover each jar you will process. The water should be at least 1 inch higher than the top of the jars when submerged.
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