


STEP 2 FILLTHEJARS

The cold-pack method for tomatoes
is shown here (recipe on page 50),
but follow the exact process specified
in your recipe.

O itk Pack the jar as tightly as you can
with the food without crushing it. Top with
any hot liquid as specified in the recipe.

© REMOVE AIRBUBBLES Insert a special
canning tool or a thin, flexible spatula down
along the sides of the jar to remove any air
bubbles. Measure headspace (see page 21),
adding or removing liquid as needed.

@ WiIPE Wipe rim and threads of jar with
a clean, damp cloth to remave any residue

that might interfere with the seal.

© PUTORLUD Setlid on jar and screw on
band no more than fingertip-tight, just tight
enough that you could turn the band
another % to % inch tighter. This is
important Jor a proper seal.
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STEP 3 pProCESS THE JARS
Submerging the jars in boiling water
heats and sterilizes the food inside
and is the first step in creating a
sealed jar.

jar, set it back in the canner filled with
simmering water. The canner shown has a
rack with handles to hang on the canner
rim so that jars sit halfway in the water.

@ PROCESS JARS When all jars are filled,
lower them into the canner. They should be
covered with 1 to 2 inches water. Add more

boiling water if needed to achieve this. Start
processing time from the moment the water
starts to boil. Keep at a low, rolling boil.

©® REMOVE JARS When the processing
time is up, turn off heat. Using pot holders,
lift up the rack and rest handles on the side
of the canner. Allow the jars to cool in place
for a few minutes.




STEP4COOL Remove jars f
on'the countertop (cold, bare cous : hten
“bands. Allow to cool 12 to 24 hourEi L B tiniadest the seal by firmly
. spressing your finger on the center ot Hiould kes.a
,pcjp‘ping sound, it is not properly sealed. Store'in the refrig

food soon. Otherwise, store jars in a cool, dry place for u




STEP 1 PREPARE THEFOOD
While you prepare the food, heat

2 or 3 inches of water in the pressure
canner with the lid set on it loosely.
Set the jars in the canner to sterilize
(see page 32) but do not lock the lid

in place or pressure will start to build.

© WASH AND TRIM Wash the beans. Then
cut off and discard the woody stems. Cut

off the entire “tail” end of the bean, if
desired, but it's not necessary.

@ CUTTHEBEANS Cut or snip the beans . -
into bite-size sections. Shorter pieces will fit .
into the jar more easily and make them

easier to eat.




STEP 2 FILLTHE JARS

The hot-pack method for green
beans is shown {see page 31), but
the process is similar for other.foods
that areto be pressure-canned.

© FILL WITH PRODUCE Remove one hot
jar at a time from the canner. Fill with'the
food, using a funnel as needed to keep jar
rims clean. Pack in the produce with your
fingers as tightly as you can without
crushing it. Fill one hot, sterilized jarat a
time; do not filla cooled jar.

© ADD HOT LIQUID Top with boiling
water, brine, or other hot liquid as specified
in the recipe. Measure headspace (see page
21) as the recipe directs. Add or remove
liquid as needed.

0O REMOVE AIRBUBBLES Use a thin,
flexible spatula or canning tool to remove
air bubbles. Add more water if needed to
achieve the correct headspace.

© PUT ONLID Wipe off the jar rim and
threads with a clean cloth. Set lid in place
and screw band on fingertip-tight, just

Y% to % inch from very tight. This is
important so air can escape for aproper
seal. Place the jar back in the canner before
filling the next jar.

CANNING BASICS



STEP 3 PROCESS When all the
jars are filled, close the canner and
allow pressure to build. Follow canner
directions for your specific model.

© FILLTHE CANNER Set the last jar in place.
The water in the canner should come up only
a few inches and not cover the jars. Only
enough water to create steam is needed.

© LOCKTHELID Set the lid in place and
twist so the handles lock it in place. Do not
put on the pressure regulator yet.

@ VENT THE CANNER Turn heat to high
and allow a full head of steam to come out of
the vent pipe. Allow to vent for 10 minutes.
Adjust weights on the pressure regulator as
specified in the recipe. Set the pressure
regulator on the vent pipe to plug it.

© ACHIEVE THE CORRECT PRESSURE

The safety valve will pop from the down
position to the up position, showing that
the canner is now pressurized. Do not open

the canner. When the pressure regulator
starts to rock, adjust heat so it makes a
steady rattling sound. Set the timer for the
time specified in the recipe.




STEP 4 cOOL THE JARS
Once processing is complete, allow
the canner to depressurize and then
cool the jars.

© DEPRESSURIZE When the timer goes
off, turnoff the heat. Do not open the lid.
Wait until the safety valve drops back down.
This shows that the canner is no longer
pressurized and is safe to open. '

O OPEN THE CANNER Remove the
pressure regulator. (Very little or nosteam
should escape.) Unlock the handles-and -
open the canner away from you so that
steam is directed away from you. =~

0 COOLTHE JARS Allow the jars to stand
in the canner for 10 minutes to cool slightly.
Remove them from the canner and set on a
wire rack or drytowel on the countertop.
Do not tighten lids. Allow to cool for 12 to
24 hours. Test seals by pressing on the lid (it
should not pop up or down). Refrigerate
any improperly sealed food to eat soon.
Store others in a-cool, dry place.



I've heard conflicting information
about the dangers of pressure can-
ning food. How can | be sure the
foods I’ve canned are safe to eat?
Lucy Kearse
McAllen, Texas

Learning to can foods can be intimidat-

ing, and it's certainly important to do
it properly. After all, sometimes there

" are no colors, odors or other handy
indicators to betray potentially hazard-
ous canned foods that could make you
sick. But canning foods safely isn't as
difficult as you may have heard.

There are three main things that
cause concern: equipment reliability,
foodborne illness and altitude adjust-
ments. Let’s get the first one out of the
way, because it's a snap.

Madern pressure canners are safe.

- You may have heard about pressure
. canners of yore exploding when pres-

 surized. Rest assured, the canners

available today are much more reli-
able than they used to be. According
to the National Center for Home Food

Preservation, home pressure canners were extensively redesigned
~ beginning in the 1970s. Today they all have an automatic vent/
- cover lock, a steam-vent and a safety fuse. However, it’s still
. important to carefully follow guidelines that come with your pres-
. sure canner, both for safety and to be sure you're canning at the
correct temperature and pressure. (Keep reading.)

Avoiding foodborne illness is simple. The purpose of canning
is to heat the food to a high enough temperature
- to arrest enzymatic activity and kill yeasts,
molds and bacteria. Most of these nasties

“are knocked out by the acidity of foods
or by heat. There are a few pathogens,

however — most notably the one that can

cause botulism poisoning—that thrive
in low-acid foods and can survive tem-

_Peratures up to 240 degrees Fahrenheit.

v That's a potential problem because the

*“‘water—212 degrees.

ISTOCKPHOTO/JAMES PAULS; BOTTOM: MATTHEW T. STALLBAUMER

’temperature of water boiling in an open pan
or in this case, in a water bath-style canner)
“hever reaches much above the boiling point of

Pressure canners, on the other hand, can

-reach higher temperatures. Here's why: These

.- canners trap the steam that escapes from boil-

: ing water, thereby increasing the pressure on the
i liquid. When the pressure is increased, it takes
z“more energy for the liquid molecules to escape
“ithe surface, so the temperature at which the
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salsa. Tomatoes are horderlme in acidity, but onions and peppers are Iow acid.

water will boil becomes higher. The boiling point in a pressure
canner is approximately 250 degrees.
In short, here is which canning method to use for which foods:
1. Use a water bath canner for acidic foods, such as pickies
and many types of fruit.
2. Always use a pressure canner for low-acid foods, such as
beans and meat, and for any recipes that combine low-acid
with high-acid ingredients, such as salsa and soup.

Mountain-dwellers: Adjust for your altitude.

Cooking at high aititudes can be weird. But

the view is well worth it, so | bet you
won't mind making a few adjustments
for canning. Here'’s the rule: More
altitude = more time or more pressure.

Instructions on how to adjust for alti-

tude will come with your canner.

All of this safety talk should be helpful,
but if this is your first introduction to can-
ning, it isn't enough information to get you

started. To learn more, read “Home Canning

Basics” at www.MotherEarthNews.com.
(Also, check out our article on how much

you can save with home food preservation,

Page 40.) Be sure to follow all canning recipes

carefully, use clean equipment and always.
discard any suspicious foods. If in doubt,
throw it out!

—Tabitha Alterman, senior associate editor

Pressure canners heat food to a
higher temperature than water
bath canners do.
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Additional Resources |

Methods and safety information:

Colorado State University Extension Service: www.ext.colostate.edu/

National Center for Home Food Preservation at the University of Georgia: http://uga.edu/nchfp/

University or Arkansas Division of Agriculture:
http://www.arfamilies.org/health nutrition/food preservation.htm

Mother Earth News: www.MotherEarthNews.com

Cooperative Extension: http://extension.psu.edu/food-safety/food-preservation

http://www.pickyourown.org/canning methods.htm

www.freshpreserving.com

Local Library

Canning Equipment and Products:

Canning Pantry: http://www.canningpantry.com

Kitchen Krafts: http:/iwww.kitchenkrafts.com/Ball

Home and Beyond: http://www.homeandbeyond.com

The canning Supply Co: www.canningsupply.com

www.amazon.com

To find a local farmers market, or farms near you that sell direct to

customers, visit: www.localharvest.org or http://www.pickyourown.org/




