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To my children and husband for taste testing and tolerating a steamy kitchen in the heat of summer. I love you.
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INTRODUCTION


MY PRESSURE CANNING JOURNEY


I grew up in a lush, rural, agricultural valley in the mountains of Northern California, where I now make my home. My mom and grandmother water-bath canned the vegetables from our garden and fruit from the many fruit trees on our family ranch, all of which had been planted and tended to decades before by my industrious great grandmother. I helped by picking fruit—often climbing limbs of apple trees or reaching from the back of a pickup into the upper vines of wild blackberry bushes—and prepping the produce. Many kids I knew back then came to school with scratched arms and purple fingertips in August and September (just like me), but each year I really looked forward to picking berries with childhood friends who lived nearby.


My first food preservation love was water-bath canning. Having been raised on a cattle ranch, I now see that my mom and grandmother canned out of necessity, in order to preserve the harvest of their vegetable gardens and the bounty of fruit weighing down the branches of the ranch’s fruit trees.


Because of our cattle-rearing—and subsequent cattle-eating background—we were chest freezer people. Every family I knew who raised cattle also had a chest freezer, and sometimes more than one. A large, dedicated freezer was a necessary expense for keeping a whole or half steer for the many months after butchering. I believe this is why my family didn’t pressure can. We already had a means: a freezer plugged in and waiting to preserve meat.


When I met my husband, a young man from a logging background, he eagerly encouraged me to learn to pressure can. As an avid hunter, he knew the venison (buck meat, as we refer to it locally) of each season’s harvest could be canned—deliciously, I eventually learned—to be enjoyed long after the hunt was over. I heard about how his relatives canned this meat in a variety of ways: with tomato paste, or sliced and seasoned ready for fajitas, or first browned and then canned, ready for a hot sandwich.


A few more buck seasons passed before I first tried my hand at pressure canning, and I was astounded at how easy it was. I simply had to follow the directions included in the box of my new pressure canner and, magically, I did it! There seemed to be so little guesswork, and 100 percent success, I wondered why people had cautioned me before beginning.


Years later, pregnant and my nesting instinct in high gear, I realized (in a panic that only a pregnant woman can imagine) I had nothing on the shelves fit to feed my unborn baby. Never mind that I had at least a full twelve months before this baby could eat any solid food; I was struck by the thought that I needed to start canning, immediately, so my baby would have wholesome jars of unadulterated baby food.


I started with applesauce, which thankfully was an easy beginner preserve. And though there was a lot of trial and even more error, I canned one hundred pounds of apples into applesauce . . . and I was on my canning way!


With that pregnancy, I also became a label reader. I realized that so much of what we eat has added ingredients that are at best unnecessary and at worst not good for our bodies. In shopping for canning books, I found a few good ones, but also several duds. At the time, there was very little online information that seemed up to date, and even more disappointing (at least to me, since I was a working soon-to-be mom), most of it was directed at stay-at-home women who didn’t work.


By that I mean, everything I read about preserving seemed to be giant batch recipes, and called for tools that took up a ton of space and were difficult to source. Also, very few recipes felt fresh, new, exciting, or creative.


The more I canned, the more I wanted to bring the message of modern canning to women like me. I am an English teacher, then in a local high school classroom and now at a community college. I wanted recipes that had some flair and would be tasty, healthy, and impress my husband, but that I could preserve while a baby napped.


In my online search, I learned that cooperative extension offices across the country host Master Food Preserver courses where attendees can learn about all kinds of preservation, including pressure canning. The closest course to me was a few hours away and several weekends in a row, which was hardly a sensible schedule for a new mom. And according to a local source in her eighties, the last Master Food Preserver in my area “died a long time ago.”


Not wanting to struggle against the current, I just kept canning, had a second baby, and started my blog, The Domestic Wildflower. I began blogging because I wanted to share all my homemade recipes and crafts with anyone who wanted to learn.


Soon, I got my first pressure canner and, following the directions as closely as if I were disassembling a bomb, canned my first jars of venison to great success. Yay! I used the pressure canner only during hunting season the first few years I had it, keeping that instruction manual close and never daring to pressure can without it being open and handy on the counter beside the stove.


Every spring, I kept searching for a Master Food Preserver course to attend, but never found one that was remotely close enough, especially with little kids at home to care for. Our children grew, as did my canning repertoire, and in 2021 I made friends online with another canning enthusiast, Anna Cash, the creator of a popular canning-centered blog, Smart Home Canning.


Interestingly enough, Anna was not just a Master Food Preserver, she also lived at the mecca of food preservation education: Utah State University Extension. (Utah has robust, active cooperative extension offices all over the state staffed with experts, better than any others I’ve encountered, for sure.) Both kind and deeply versed in all things canning, Anna warmly invited me to attend her local Master Food Preserver course. And not only did I attend the weeklong workshop, but I also made new friends and geeked out about all I was learning about food preservation, particularly about pressure canning. Consequently, I brought the knowledge and experience I gained at her course to my blog and social media followers and began writing this book!


Fun sidenote: Anna and I now cohost a food preservation podcast together called Perfectly Preserved.


Now, I pressure can as easily as I water-bath. Pressure canning is part of my regular routine, and I want the same for you readers. This book is designed to help you become confident, capable, efficient, and safe in performing this unique food preserving method.


Sooo, let’s pressure can some super tasty and healthy meals into jars, shall we?


A FEW FACTS ABOUT CANNING IN GENERAL AND PRESSURE CANNING IN PARTICULAR


It’s possible you’ve heard that canning (whether it be water-bath canning or pressure canning) has a reputation for being dangerous. Maybe you’ve read a story about some person blowing the lid off a pressure canner (or pressure cooker, which is different, and yes, they’re frequently mistaken for one another) and pulling broken glass out of the ceiling. These stories, thankfully, are entirely avoidable. By simply and conscientiously following the directions, all such trouble can be left behind as urban legend.


You can trust with certainty the directions included by the manufacturer in a pressure canner’s box. They’re clear, there are usually helpful illustrations or photos, and my experience has shown me that for the best and safest results, it’s imperative to simply follow them.


You see, I cannot tell you in this book how your particular canner works (for example, exactly how to tighten the lid, or what the dial will say), but I can tell you how they generally work, and I can—and will—remind you over and over to please, just follow the manufacturer’s directions.


On a related note, the pressure canning process itself is trustworthy, because this type of food science has been rigorously time-tested over decades, is readily analyzed with a microscope, not politicized, and is actually easy to understand.


It is a simple fact that the heat inside a properly filled and prepared pressure canner gets hot enough (over 240°F) to kill any spoiler that may be present inside the food in your jars (namely, the botulism spore that produces its toxin in a low-acid and anaerobic environment). Cooking any food over 240°F for a specific amount of time kills the botulism spore.* Done! You don’t have to think about it after that point.


Important note: A “rebel canner” gets into dangerous territory indeed when they ignore a recipe’s recommendations (which are not a mandate or law, by the way) and attempt to preserve foods that cannot be reliably penetrated by the heat in a home pressure canner. I’ll go into more depth about this later, but for now, know that the pressure canning process is safe and simple if you commit to following the instructions with care and consistency.


Many years after pressure canning my cute boyfriend’s buck meat, I have a family with him. We have two discerning children who test (and sometimes veto) everything I make. This book became my meal planning guide, as I tested, adjusted, and retested each recipe to ensure my kids’ and husband’s unanimous approval. I believe any of these recipes will be something you’ll proudly serve to your family or give as a gift.


Freezers are great. Water-bath canning is wonderful. But pressure canning is uniquely suited for preserving whole and nearly whole meals—soups, stews, broths, and more—into jars, which are then ready whenever you need them . . . and they’ll be preserved indefinitely without the requirement of refrigeration!


Another benefit to pressure canning? It can alleviate the stress of rising food costs, empty store shelves, and help us refocus on one of our most immediate early evening concerns: What’s for supper? On a related note, pressure canning can allow you to preserve food when it’s at its cheapest and freshest.


The fact is, I’m so glad you’re here and I’m hoping that, with practice and the guidance and encouragement I offer in this book, you’ll be delighted you learned this unendingly useful technique of pressure canning.


In the following pages, you’ll find clear and simple explanations of what pressure canning is—and what it’s not—plus, how to use a pressure canner, how to know if recipes you find outside this book are safe, and a wide variety of practical, dependable, and delicious recipes you can preserve immediately. You’ll also get my very best tips for making this incredible food preservation technique fit into your daily life!






*All legitimate pressure canning recipes will state how many minutes are required—it’s up to you to precisely follow the amount of time specified in each recipe’s instructions.
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Chapter 1


THE BASICS OF PRESSURE CANNING (AND WHY YOU’LL LOVE IT!)


THE NUTS AND BOLTS OF PRESSURE CANNING, INCLUDING SOME ESSENTIAL REQUIREMENTS FOR SAFETY’S SAKE


Pressure canning takes place inside a pressure canner, which is a pot with a locking lid and a dial that tells you how much pressure is inside the pot. Locking this lid allows pressure to build inside the pot, driving the temperature up and over the temperature of boiling water (which is universally and always 212°F, no matter if it’s a simmer or a rolling boil, whether it’s for five minutes or five days) to between 240° and 250°F.


This high temperature of penetrating, wet heat provides the “magic” of the pressure canner. Why? Because it’s in that range (240° to 250°F) that the Clostridium botulinum spore (a.k.a. “C. botulinum”) and any other foodborne pathogen is killed and thus will never be able to produce its toxin—the toxin which causes the potentially fatal disease known as botulism.


The pressure is what creates the heat, and with that heat it is possible to safely preserve a huge variety of low-acid foods, those which are not safe to preserve in a regular water-bath canner (due to insufficient heat).


Whether canning in a water-bath or pressure canner, another important element, besides heat, is acid. Any foods we’re wanting to preserve have a pH or acid value. Low numbers denote a highly acidic food. For example, lemons are about a 2 on the pH scale, raspberries a 3, and tomatoes near a 4.5. The critical pH value for every type of canning is 4.6. Any recipe with a pH value of more than 4.6 must be pressure canned. (For your protection and safety while canning, I suggest you repeat this last sentence out loud and remember it!)


High-acid recipes (4.6 or lower) innately have an environment where “spoilers” (microorganisms) cannot live, simply because they’re too acidic. High acidity coupled with the heat of a boiling water bath (212°F) is enough to drive oxygen out of the jar and kill any spoilers present.


However, those recipes that are more alkaline and less acidic (4.6 or higher) must be pressure canned. The botulism toxin in particular can only grow in an anaerobic (no-oxygen) and low-acid environment. A sealed jar creates that no-oxygen environment it needs to grow, so a low-acid food must be heated over 240°F in order to ensure any botulism spores are killed.


You see, C. botulinum spores are present in our soils, on the surface of most fresh foods, and, in fact, all around us. But because they grow only in the absence of air, they are harmless on fresh foods, and are only dangerous—in the context of food preservation—in a no-oxygen and low-acid environment.


Significant testing has been done by the United States Department of Agriculture (USDA), Cooperative Extension Service, and National Center for Home Food Preservation, and it has been determined that pressure canning is a surefire way to heat the food in your jars over that critical temperature of 240°F.


Testing has also shown that water-bath canning low-acid recipes is an unreliable method for heating your foods in jars over 240°F. It’s worth noting that the practice of water-bath canning low-acid recipes for a very long time (three hours is common) can be particularly problematic because it’s creating the very environment the botulism toxin needs to grow: a sealed jar with no oxygen and not a guarantee of enough heat to kill the C. botulinum spore.


It’s also worth noting that there are relatively few cases of botulism poisoning in America each year (about two thousand annually, and most of those are due to raw honey consumption in infants rather than from home canned foods). Still, it’s my position that canning unsafely (that is, failing to properly preserve by using a pressure canner when appropriate) is dangerous and discourages new canners from learning safe canning practices.


Clearly, the risk of canning unsafely is unnecessary, and getting sick from botulism is a fate I wouldn’t wish on anyone! Once you become familiar with pressure canning, you’ll see how silly it is to skip it in favor of water-bath canning.


Indeed, low-acid “recipes” indicating that you skip pressure canning in favor of water-bath canning typically call for a three-hour processing time. Nearly all pressure canning recipes process in ninety minutes, and many recipes can be processed in under an hour. In my mind, it makes no sense to can unsafely and more slowly by using a water-bath canner for low-acid foods.


Furthermore, the textual evidence citing a three-hour processing time for water-bath canning low-acid recipes is decades old. By using up-to-date information, as well as modern, safe pressure canning techniques, you’ll not only can safely, but you’ll also do it faster.


THE IMPORTANCE OF PRESSURE AND TIME IN PRESSURE CANNING (AND MY POV ABOUT GAUGES)


The amount of pressure inside a pressure canner and the corresponding heat is measured by a weighted gauge or a dial gauge, depending on the make and model of pressure canner. Perhaps it’s my screen-loving generation and what I’m used to (I normally use a dial gauge) or maybe just my information-seeking personality, but I find the weighted gauge to feel like I’m not getting enough information or control from it.


Please don’t misunderstand me; pressure canners equipped with a weighted gauge are effective and safe, when calibrated correctly. (Note: I strongly suggest having your local university cooperative extension office—i.e., the government office in your region devoted to rural area revitalization, support of families and communities, food safety and preservation, gardening, and research—check your dial yearly.)


But when a recipe calls for me to preserve at twelve pounds of pressure because of my elevation, I want to preserve precisely at twelve pounds of pressure. The fact is, though, due to how it’s constructed, a weighted gauge pressure canner requires you to preserve at either five, ten, or fifteen pounds of pressure, as there is no option for pounds of canning pressure in between those numbers.


For this reason (and another I’ll mention), I tend to like the dial-gauge pressure canner, where I can see a dial (dare I say, like on a screen!) and exactly what the pounds of pressure are inside the pressure canner. This unique feature also prevents the possibility of foods being very slightly overprocessed, i.e., at a higher number of pounds of pressure than what’s necessary.


From a safety perspective, however, there’s no problem at all with having foods processed at a greater number of “pounds of pressure” than what’s necessary. Remember, with a weighted-gauge pressure canner, it’s solely up to you to adjust the heat (until steam is released from the vent) in order to adjust the amount of pressure inside.


Interestingly, the brand named “All American” makes pressure canners that have a dial gauge and a weighted gauge. Their dial is for reference only, though, as the weighted gauge does the “work” of maintaining pressure (via the release of steam previously mentioned). If you purchase and use an All American pressure canner, I suggest comparing the dial with the weighted gauge. If the dial indicates ten pounds of pressure, but the weighted gauge is set on fifteen pounds, your dial needs to be calibrated so it’s reading accurately. If the dial is more than two pounds off, it needs to be calibrated, which you can have done at your nearest cooperative extension office, by the manufacturer, or by a tire shop in a pinch. This will then provide you with both indicators of pressure.


So, which type of pressure canner do I recommend? While I personally prefer my dial-gauge canner (again, it’s what I’m used to!), a weighted-gauge canner is wonderful, as well. The All American, which is considered the “gold standard” in pressure canners, gives you both the dial and the weighted gauge and further solidifies its place at the head of the pack.


Now that you understand the difference between the two types of pressure canners, find one that fits your needs and budget, works well, and has a manual. What’s most important to me, though, is to find a well-functioning (that is, brand new or used but in great condition) pressure canner that has a readily available instruction manual and fits your size needs (pot sizes vary, so the amount of food you intend to preserve through pressure canning ought to be considered before making your purchase). If you follow this approach, I sincerely believe you’ll learn to love whichever type you end up choosing, whether it’s a weight-gauge pressure canner or a dial-gauge pressure canner.


A FEW MORE NOTES WHEN COMPARING PRESSURE CANNING AND WATER-BATH CANNING


All pressure canning recipes indicate an amount of time that recipes are to be processed at a particular number of pounds of pressure. By comparison, each water-bath canning recipe calls for a specific amount of time to be processed. That’s because the heat is always 212°F in a boiling water bath.


In a pressure canner, the heat is over 240°F and up to 250°F. At sea level, pressure canning recipes are processed at eleven pounds of pressure. As elevation increases, so do the pounds per pressure required. However, the processing time remains the same whether at sea level or on top of Mount Everest!


This is a key difference that water-bath canners will notice; the time of processing doesn’t change with elevation when pressure canning—but the number of pounds of pressure does. Another difference between the two canning methods is that pressure canning takes a bit longer because of the types of foods appropriate for this method. These include low-acid foods like meats, vegetables, and beans, which are all fairly dense, thereby needing greater heat for a longer period of time in order to raise their internal temperature to over 240°F—the temperature required to kill any C botulinum bacteria that could be present. It should be noted that pressure canning recipes are rarely processed for longer than ninety minutes.


The types of foods you can pressure can are vast, and when you read this book’s extensive list of recipes that can be safely preserved in a pressure canner, you’ll see that there are countless variations to explore, and that the longer processing times required (compared to high-acid water-bath canning recipes) make it a worthy investment.


JARS AND SUCH


Another consideration is the size of the jar. It is common to water-bath can in half-pint jars (think of a typical jam jar), which are appropriate—from tiny 4-ounce jars of hot sauce up to half gallons of cranberry juice. Typically, it isn’t practical to pressure can smaller jars, simply because of the types of recipes—half a cup of broth or stew isn’t particularly useful, but two or four cups are much more so. Therefore, the standard jars used for pressure canning are pints or quarts.


However, when pressure canning fish, it’s common to preserve in half pints or pints. So, in this book, I provide no times or instructions for preserving fish in quarts. This is because the processing times for fish are so great (one hundred minutes) and testing has indicated that it’s safest to can (and thus penetrate with heat the interior of a smaller jar) in half pints or pints for fish. To be clear, processing times—all around the world—are determined by the time it takes for the heat of the pressure canner to penetrate the particular recipe, considering the density of the foods therein, and are specific to the jar size.


A LITTLE BIT ABOUT JAR HEADSPACE


Just as the times to process vary from water-bath canning to pressure canning, so do the amounts of headspace required. Headspace is the distance from the top of the jar to the top of the food being preserved. In water-bath canning, the distance can be as little as a quarter of an inch, and as much as one inch, and vary between recipes.


But, in pressure canning, it is most common to have a headspace of one inch and sometimes an inch and a half. Headspace is important because the processing time (and pressure) in pressure canning works to drive oxygen out of the jar, which will create that essential vacuum seal. Therefore, the amount of headspace is part of that crucial equation.




SOME DOS & DON’TS WHEN FILLING JARS


Invariably you’ll run into a quandary when you don’t have enough preserve to fill a jar to the one-inch (or as specified) headspace. Please note: You should not preserve a jar with less, or more, than the specified headspace. This headspace is needed to create the vacuum seal. If you have less, simply put a used lid on the jar, set it in a reusable container, and refrigerate. It’s always better to be safe than sorry!





THE BOTTOM LINE ABOUT PRESSURE CANNING


As I relayed earlier, pressure canning opens up a wide world of possibilities for safe food preservation and really rounds out a preserver’s skill set! Having an understanding of water-bath canning can be helpful when learning how to pressure can, but it certainly isn’t a requirement. I will say, though, that knowing the difference between the two methods can be impactful, as you may encounter well-intended but inaccurate advice referencing one method, yet failing to take into consideration vital nuances between the two.


I want to reiterate this to you: Pressure canning is easy to do! Yes, it requires a pressure canner (of course), but not a lot of other equipment. And sure, canned jams, fruits, and pickles are great, but pressure canning allows you to preserve hearty meals into jars, which are shelf-stable and delicious for a year or more! The investment time it takes to pressure can be greater, but so is the reward.


WHEN PRESSURE CANNING IS NOT APPROPRIATE


While I hope you read this book as a celebration of the joy of pressure canning a great many tasty and nutritious low-acid recipes, it isn’t appropriate for every food—fortunately, it’s relatively few, compared to the huge number of foods that can be safely preserved through pressure canning.


Believe me, though, you’re best off heeding the established standards and avoiding pressure canning the few foods that should not be pressure canned, even if your neighbor, grandmother, or some person on social media did. Ignore the noise online and simply follow tested methods, like those described in this book.


By the way, since there’s a lot of info out there about canning pumpkin, here are the specifics about this somewhat tricky fruit. (Yep, it’s botanically categorized as a fruit, not a vegetable!)


Pumpkin puree is a food that should never be pressure canned, due to its density. Pumpkin cubes, however, can be pressure canned (cubes allow for heat to flow all the way around them), but the result is a mush of a cube. And I personally don’t see a reason to can mushy cubes of pumpkin.




A NOTE ABOUT CANNING PUMPKIN


When it comes to pressure canning, pumpkin and winter squash have some very specific rules. Pumpkin puree should never be canned at home. It’s too dense for heat to reliably penetrate. If you wonder how cans of pureed pumpkin came to be (i.e., the kind you find ready and waiting on grocery store shelves for Thanksgiving), it’s due to commercial canners being as big as whole rooms and getting much, much hotter than your at-home pressure canner. Pumpkin and winter squash can be safely pressure canned only by using the following method. Pumpkins or winter squash should be washed and peeled. Then, the flesh should be cut into 1-inch cubes. The cubes must then be boiled for 2 minutes and drained, taking great care to not mash the cubes. Fill your hot jars with these parboiled cubes and the water in which you cooked them, leaving 1 inch of headspace. The processing times are 55 minutes for pints and 90 minutes for quarts, at 11 pounds of pressure. Personally, I have no use for soft cubes of canned pumpkin and find that a better method of preservation is freezing. Choose your method but stay away from any pureed pumpkin or squash “recipes.”





Freezing or freeze drying are better options for pumpkin puree, as well as pumpkin cubes, and the same goes for a few other vegetables (see on next page).


Why? These foods all have issues with heat failing to penetrate due to density and/or providing a subpar result after pressure canning. Consider instead the effectiveness of dehydrating these foods. The positive results of dehydrating these veggies are they’re lighter in terms of weight, have a smaller shelf footprint, and are easily rehydrated in soups, etc. Consider freezing or drying the following foods, as they have both a better, more delicious result by using those methods, and when pressure canned, they have issues with proper heat penetration:




	Broccoli


	Brussel sprouts


	Cabbage


	Cauliflower


	Kohlrabi


	Turnips


	Rutabagas


	Mashed potatoes


	Summer squash, including zucchini, yellow squash, and spaghetti squash





Finally, there are a few food groups that are entirely off-limits for safe home canning. Grains (breads, muffins, flour for dredging or thickening, etc.) are not safe for any type of canning. Milk products (both dairy and nondairy milk, cheese, butter, cream, and more) are also not safe for pressure canning. Note: You can always add cream, butter, sour cream, cheese, or milk at the re-heating step, if those ingredients are desired. Mexican Bean and Bone Soup (see recipe on page 116), for example, is delicious when reheated with shredded cheese and a dollop of sour cream. But I repeat: Never can dairy or grains.


At the time of this book’s publication, the majority of new nondairy milks (almond, oat, cashew, etc.) have not been tested for use in pressure canning, so it would be best not to use—or substitute in any way—those ingredients in pressure canning recipes. Add those ingredients to your heart’s content when you reheat pressure canning recipes instead . . . and you’ll never have to question the safety of your canning practice.


A very good question I often hear is, “Why can’t I just pressure can everything?” You could use a pressure canner to preserve water-bath canning recipes but doing so would likely yield safely preserved mush. You now may be wondering, Why is that? Many high-acid recipes, when processed at over 240°F temperature in a pressure canner, will give you a result that you’d really never enjoy eating. (As I said, “mush.”) So yes, you could, theoretically, preserve all canning recipes in a pressure canner . . . but it’s completely unnecessary for high-acid foods to be preserved in this manner and, in many cases, it would take longer, too.


The most important ingredient in any pressure canning expedition—and by now this may not surprise you at all—is you. Pressure canning requires . . . nay, it demands that you follow directions closely. Fortunately, the directions for pressure canning are not difficult. They are not mysterious. And I’ll do my very best to explain the why and the how of every aspect of pressure canning—including all the wonderful recipes I’ve created here for you—in clear, simple language throughout the rest of this book.


At this point, I want to emphasize, above all, you must follow each of the directions in order to safely pressure can. If you remember just one thing from this book, may it be that you follow the directions, particularly those provided by the manufacturer of your pressure canner.


In literally every pressure canner’s original box you should find a specific set of directions for that model: clear, step-by-step directions for how to properly fill, exhaust, and preserve using that particular canner. (Many, if not all, new pressure canners will also include a handful of basic recipes in the box.)


By learning to properly pressure can, you’ll gain expertise in preserving whole, delicious, homemade meals in jars, which can be enjoyed a jar at a time, free from preservatives, pesticides, or chemicals. If you’re feeling ready and eager, it’s time to read on!


JARS YOU CAN USE FOR PRESSURE CANNING


The ubiquitous mason-style canning jar seems as American as apple pie and baseball. This is a great choice for pressure canning. Always use mason-style jars with new canning lids. The rings (also known as bands) can be reused over and over, as with the jars. However, it’s best to get into the habit of checking all of your jars for chips or cracks before beginning any batch to avoid a broken jar. Trust me, your food preserving heart will be broken to match if a jar cracks mid-processing. Besides that, it’s a mess, as well as a darn shame to lose a jar of food that way!


Processing time will dictate the appropriate size of the jar you use, and it’s important to use the suggested size or a smaller jar, as the pounds of pressure required is based on the size of the filled jar. If the recipe gives processing directions for quarts, and you want to preserve in pints, that’s fine; use the pounds per pressure for quarts, if no other information is given.


WECK jars are German jars that are popular in Europe but seem to be gaining interest in America. They have an all-glass construction, including a glass lid, metal clips that hold the glass lid, and a separate, reusable rubber flange in place during the canning process. They are a bit more expensive than standard mason-style jars, come in many shapes and sizes, have six opening sizes, and are especially beautiful. Additionally, one practical reason you may want to consider them is that they’re completely free of plastic; only glass will touch the food inside. These jars are safe for pressure canning but require the use of three clips around the lid (rather than the two required for water-bath canning), arranged evenly around the jar.


To use a WECK jar, place the rubber flange on the upside-down lid (the underside will be facing up on your kitchen table or countertop while you place the rubber flange on it), then place the lid and rubber flange together on top of the jar. Apply clips at that time and use a silicone, grippy oven mitt or a jar lifter designed for the size of jar you’re using (practice on a cold jar beforehand!). Be advised, many WECK jars won’t quite fit in a standard jar lifter’s opening, so check this before beginning the canning process.


Canning jars are a great item to find used at thrift stores, garage sales, flea markets, etc. But again, always use new canning lids. (And don’t reuse them for any canning purposes.) Also, it should be noted that store-bought jars—for example, mayonnaise, pasta sauce, pickle, and other similar styles—are not appropriate jars for canning, as they are not designed to withstand the heat of the canning process and include lids that won’t withstand the heat or the pressure involved, nor do they create the tight seal necessary for long-term storage. Helpful hint: Save those mayo, pasta, and pickle jars for other household uses; just don’t use them for canning.


The largest size jar in any brand of canning-safe jar tested specifically for safe pressure canning is the quart jar. Half-gallon jars should not be used for pressure canning, though are appropriate for water-bath canning high-acid juices, such as grape, apple, and cranberry. And another reminder: You can preserve in jars smaller than the ones listed in the recipe, but not larger, and certainly not larger than a quart in a pressure canner.
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