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l-IOME CANNING 
for Better Family Meals 

* * * 
An abundant supply of wholesome foods makes it easier to plan and prepare 

adequate meals. One of the best ways to insure a varied supply of foods for all 
seasons of the year at reasonable cost is to preserve foods when they are most 
plentiful and when they are at their best flavor. 

The analysis of farm household accounts in Ohio shows that the amount of 
fruits and vegetables used by farm families can be increased with benefit both to 
health and to pocketbooks. 

Poon VALUE OF CANNED Foons 

Canned fruits and vegetables add variety to the winter meals. They chiefly 
furnish bulk, vitamins, and minerals. All fruits and vegetables are a source of 
energy and some contain protein. Investigations have shown that with the exception 
of Vitamin C, canning need not greatly affect the vitamins. A part of the minerals 
and water soluble vitamins are dissolved in the liquids in which the foods are 
cooked. Therefore, not only the food products but also the liquid should be used 
when serving the vegetable. 

THE CANNING AND STORAGE BUDGET 

The quantity and variety of fresh foods on the market has been less during the 
war emergency. Nearly one-half of the commercially canned fruits and vegetables 
went for military and lend-lease purposes in 
1943. A family food preseFvation plan is 
particularly important now, for to produce 
and preserve our own food will mean that 
trucks and trains can be used for transporting 
war materials instead of foods. 

Each family needs to estimate the amount 
of each product it might reasonably expect 
to use during the year, and can or otherwise 
preserve, accordingly. The amount of canned 
fruits or vegetables needed is influenced by 
the amount of fruits and vegetables stored in 
other ways and the amount purchased fresh 
at the market. 

Planning a canning and storage budget 
and following it is good for two reasons: 
(I) It should be enough to insure sufficient 
fruits and vegetables to last during the period 
when none are available fresh from the gar
den; (2) an over-supply of any one group of 
foods should be avoided. 
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Every family has certain food preferences which are best met when each family 
makes its own canning and storage plan. In case the family does not use one or 
another of the fruits or vegetables listed, a similar vegetable or fruit may be increased. 
The suggested plan given below is based on using fresh vegetables and fruits in 
season, and using canned, dried, frozen, or stored vegetables for the remainder 
of the year. 

The suggested amounts are for sound materials prepared under good conditions. 
This plan is for one moderately active man. It also allows IO per cent additional 
for guests, workers, and loss in storage. For a family plan multiply by the number 
of persons in the family; allow one-half the amount given for children between the 
ages of I and 6 years. This plan was made on the basis of using the following 
estimates for size of servings. If any family serves larger or smaller amounts, the 
plan should be changed accordingly. 

NuMBER OF SERVINGS OF Foons 

I quart canned vegetables yields . . ............... 6 to 8 servings 

I pound root vegetables yields . . . . ................... 4 servings 

I pound greens or cabbage yields ..................... 4 servings 

I quart canned fruits yields ...................... 6 to 8 servings 

A SUGGESTED CANNING AND STORAGE BUDGET FOR ONE PERSON 

PRODUCT TrMEs UsEn AMOUNTS 

VEGETABLES 25 quarts canned 
Tomatoes or cabbage Once a day or more 25 pounds stored or in kraut 

Leafy: green or yellow 25 quarts canned or frozen 
vegetable Once a day or more 45 pounds stored or dried 

I 5 quarts canned or frozen 
Other vegetables Once a day or more 40 pounds dried or stored 

Dried beans, peas, or corn Three times a week or 14 pounds dried 
more 

White or sweet potatoes Once a day or more 2--.J bushels stored 

50 quarts canned, frozen 
or dried 

FRUITS and fruit juices Once a day or more I~ bushels stored 

MEAT: Beef, pork, lamb, 
30-40 quarts canned or 

frozen 
poultry and game Once a day or more 20 pounds cured 

(This allows 10 per cent for Guests, 
Workers and Loss in Storage) 
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YIELD OF HOME-CANNED PRODUCT FROM RAW MATERIAL 

Product 

FRUIT: 

Apples 

Amount of fresh product 
needed to can I quart 

2 quarts or 2Yz to 3 pounds 
I 

Number of quarts of canned food 
obtainable from I bushel 

! 20 to 22 quarts 

Berries (not I 
strawberries) l Yz quarts I l crate-IO to 14 quarts 

-C-h-er-r-ie-s-----1--1-Yz_z_q_u_a_r-ts_(_n_o_t_p_i_tt-ed_) ___ I r 8 to 22 quarts not pitted 

--------·:------------! 8 to IO quarts pitted 
Peaches 2 to 3 pounds i r8 to 24 quarts (halves) 

Pears 2 to 3 pounds ( 25 to 28 quarts (halves) 

Pineapple I , I r2 to 16 quarts (30 to crate) 
I 

Plums rYz quarts I 24 to 26 quarts 

Strawberries 3 to 4 quarts 12 quarts (32 quarts to crate) 

VEGETABLES: 

Asparagus 3 to 4 pounds i 12 to 14 quarts 

Beans (green) r Yz to 2 pounds j 15 to 18 quarts 

Beans (lima) 3 to 4 quarts in pod \ 6 to 18 quarts 

Beets 2 Yz to 3 pounds I r8 to 20 quarts 

Carrots 2Yz pounds I 18 to 20 quarts 

Corn IO to 12 ears (Golden Bantam) 

I 5 to 6 ears (Stall's Evergreen) 8 to 12 quarts 

Greens 2 to 3 pounds I 6 to 8 quarts 

Peas 4 quarts (in pod) I 6 to 8 quarts 

Pumpkin or squash 4 pounds (in shell) ro quarts 

Tomatoes 3 pounds 14 to 20 quarts 

Methods and Equipment for Canning 

* * 
Canning is a way of preserving foods which depends upon processing with heat 

at temperatures high enough and for a long enough time to destroy bacteria, yeasts, 
and molds which grow at room temperature. 

Foods which are sterilized in the jars may be processed in one of several ways. 
The best method to use for low acid foods, which includes all meats and all vege
tables except tomatoes, is the pressure canner. The water bath is best to use for 
acid foods ( fruits1 fruit iuice, and tomatoes). 
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PRESSURE COOKER OR CANNER 

The pressure canner is especially designed to heat foods to a higher temperature 
than can be reached in a steamer or boiling water bath. This fact makes it possible 
to kill bacteria more surely and in shorter time. For example, a pressure of IO 

pounds gives a temperature of about 240 degrees Fahrenheit, while the temperature 
in boiling water bath is never over 212° F. The pressure canner is recommended 
for processing low acid vegetables, chicken, and fish. 

The sizes of pressure canner and their approximate capacity for containers is 
shown in the table below. 

APPROXIMATE CAPACITY OF STEAM PRESSURE CANNERS 

Capacity Glass Jars Tin Cans 
Liquid Quarts Pints Quarts No.2 No.3 

18 8 5 14 8 
25 18 7 16 IO 

30 20 8 19 12 
40 24 16 25 16 

The 1944 pressure canners are made only in 7-quart 
and 14-quart sizes. 

Directions for Using Pressure 
Canners.-Pressure canners, when 
purchased, are usually accompanied 
by printed directions for operation 
and care. These directions should 
be kept and used. Certain points 
need special attention. 

1. Have enough water in the 
canner to prevent its boiling dry 
during processing. Usually from I 

to 2 inches is required for the pre
war models. Some of the new Vic

. tory canners require 3 quarts of water so that the canner will not boil dry and be 
damaged. Follow the manufacturer's directions. Have the canner on the fire and the 
water at boiling point, when the jars are ready to be processed. 

2. Place glass jars in pressure canner far enough 
apart for steam to come in contact with each jar. Tin 
cans may be stacked. 

3. After canner is filled adjust the cover and fasten 
securely. If there are several clamps, fasten moderately 
tight those opposite each other, then go back over the 
whole set and tighten each pair. 

4. Keep the petcock open until steam has escaped 
from it in a steady stream for at least IO minutes, to 
drive out all the air. 

5. Close the petcock and allow pressure to rise 
gradually until it reaches the desired point. Keeping the 
pressure constant helps to prevent loss of liquid from 
the jars. 

Fig. 2.-Pressure canner. 
6. Process the required length of time. Consult the 

Time Table for pressure and length of time for processing each product (see pages 
26 to 28). 

7. At the end of processing remove the canner from the fire and allow the 
pressure to drop gradually to zero. Do not attempt to hasten cooling by applying 
cold water or wet cloths; to do so may crack the canner. When the pressure has 
reached zero open petcock slowly to release steam before the lid is loosened. 

8. When no more steam escapes, release the clamps and open canner; tilt lid as it 
is removed to throw steam away from face. 

9. Remove jars or cans, and seal the glass jars which were only partially sealed 
before placing in canner. 
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10. Wash canner after using. Keep the surfaces which form the closure between 
canner and cover clean. This reduces the tendency of the cover to stick. Do not use 
an abrasive in cleaning the sealing edge. It is important to keep the safety valve in 
good condition. The ball and socket type should be washed after each using. Use 
a toothpick to keep the opening of the pressure gauge clean. 

BOILING w ATER BATH 

Processing in a boiling water bath is simply cooking the partially or completely 
sealed containers of food in boiling water deep enough to cover them completely 
for a required period of time. 

The boiling water bath is especially recommended for the canning of fruits, 
fruit juices, tomatoes, rhubarb, ripe pimientos, pickled vegetables and sauerkraut. 
Better color, flavor, and shape will be preserved by processing them at the temperature 
of boiling water (212° F.) than at higher temperature. 

Directions for Use of the Boiling Water Bath for Processing.-

I. A water bath may be made from a wash boiler, a bucket, or any container 
that has a lid and is large enough to hold a convenient number of jars and to permit 
covering jars with 2 inches of boiling water. 

2. Have a rack to hold the containers 
about ;'2 inch off the bottom. 

3. Have water in the canner at or near 
the boiling point so that the jars to be pro
cessed may be put in as soon as they are 
packed and brought quickly to the boil. 

4. Place jars or, cans in the canner far 
enough apart for free circulation of water 
around, over, and under them. See that the 
water comes over the top at least 2 inches. 
Add more boiling water as needed to keep 
this level (see water level in Fig. 4). Fig. 3.-Place jars on rack, !4-inch apart. 

5. Place lid on the canner to prevent 
evaporation of water and loss of heat. The lid should fit loosely enough to permit 
steam to escape. 

6. Bring the water to the boiling point quickly. 
7. Begin counting time when the water comes• to a rolling boil. Process for the 

length of time indicated in the Time Table, pages 26 to 28. 
8. After processing, remove jars; complete the seal, if necessary. Cool quickly 

but not in a draft. 

STEAM CANNER (Variation of Boiling Water Bath Method) 

The steam canner is a processor in which steam circulates but is not held under 
pressure. The jars must, however, be set apart to allow steam to circulate freely 
between and around them. If the steamer is properly used it may be satisfactory for 
processing the same foods as recommended for the boiling water bath, but the 
processing time should be increased by one-fourth, since the temperatu.re reached 
is usually slightly less than that by the boiling water bath. 
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OPEN KETTLE METHOD 

In the open kettle method the food is completely cooked in an ordinary kettle, 
then packed into hot sterilized jars and sealed immediately. This method, while 
generally satisfactory for such products as relishes, preserves, jams, and jellies, is not 
recommended for tomatoes or fruits, for low-acid vegetables, or for such products as 
meat, poultry, and fish. This method is disapproved for fruits and tomatoes because 
of the danger of contamination before the jar is sealed. It is disapproved for low-acid 
products because the heat treatment is insufficient to guard against spoilage and 
possible food poisoning. 

Note:-This method can be used for acid fruits and juices if the foods are 
packed boiling hot and processed immediately for at least 5 minutes in a boiling 
water bath. Jams and preserves with low sugar content also should be processed for 
at least 5 minutes. 

PROCESSING IN THE OVEN 

This method is NOT recommended for processing any type of food, because of 
danger from explosion, the danger of under-processing due to slow rate of heat 
transfer from air to the product, and due to uneven heat distribution in the oven. 

* * 
Equipment for Canning 

GLASS JARS 

The homemaker should choose the size and kind of jar most suitable for the 
product and her family's need. Many new jars are being made during this war 
period in pint, quart, and 2-quart sizes. There are also quantities of old but sound 
jars of the kinds made for home canning stored in homes. These old jars can be 

Fig. 4.-Types of jars and caps available for home canning. All are standard Mason size 
except the last one to the right which requires a No. "63" cap. 
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Timetables for Canning 
By MAruAN E. MooRE, Extension Nutritionist, Ohio State University 

* 
The modern homemaker takes advantage of the newest methods 

and equipment for use in home canning. Recent experimental work 
has indicated that timetables in use several years ago should be revised. 
This leaflet is intended to supplement Bulletin 104, Home Canning for 
Better Family Meals, and to replace the timetables given on pages 26 to 
28 in that bulletin. 

MEATS 

PROCESS 

PRESSURE CANNER AT IO LBS. 

PRODUCT KINDOFPACX Glass Tm Can 
Type of 
Tin Can 

Pints Quam No.2 2)1,-3 

Mmutcs Mmutes 

Beef Preheat and pack hot. 
Cover with hot broth 

Fresh 75 90 65 90 Plain 
Ground 75 90 65 90 Plain 

Chick.en and 
other poultry Same as above 
With bone 65 75 55 75 Plain 
Without bone 75 90 65 90 Plain 

Lamb and mutton Same as above 75 90 65 90 Plain 

Pork 
Same as above 

Fresh 75 90 65 90 Plain 
Sausage 75 90 65 90 Plain 

Rabbits Same as above 65 75 55 75 Plain 

Veal Same as above 75 90 75 90 Plain 

Variety meau Same as above 75 90 75 90 Plain 

Soup stock Preheat and pack hot 20 25 20 25 

Giblets Preheat and pack hot 75 65 Plain 

Game Preheat and pack hot 75 90 65 90 Plain 

IOM-7/48. 

THE OHIO STATE UNIVEllSITY AND THE U. S. DEPARTMENT OF AGIUCULTUB.E, COOPl!MTING 
AaiuctrLTOllALEXTENSION SERVICE, H. C. RAusowER, Director, Columbus, Ohio 

Printed and distributed in furtherance of Acts of May 8 and June 30, 1914 



FRUITS AND FRUIT JUICES 

Process in 

Product Kind of Pack 
boiling water Type of 

Pint or quart Tin Can 

glass jars 

Apples ..•............ Boil in sirup or water 5 minutes, pack 

I 
15 minutes Plain tin 

hot 

Apple sauce-pack hot IO minutes Plain tin 

Apricots .............. I Same as peaches I 
Beet pickles ............ 1 Pack hot, cover with hot liquid 30 minutes R-enamel 

Berries: 
Blackberries ......... Soft berries: 
Blueberries ........•• Pack raw, cover with hot liquid 20 minutes R-enamel 
Dewberries .........• 
Elderberries ......... 

Huckleberries ........ Firm berries: 
Mulberries ........... Preheat, pack hot, cover with hot 15 minutes 
Raspberries .........• liquid 

Cherries .....•......... 1 Preheat, pack hot and cover with sirup 15 minutes R-enamel 

Currants .............. Same as berries 

Grapes ............•... Same as berries 

Peaches ••............• Preheat and pack hot. Cover with boil- 20 minutes Palin tin 
ing juice or sirup 

Pears ..•.•............ Same as peaches 

Pimientos-ripe ......•. I Pack hot 40 minutes R-enamel 

Pineapple .............. 1 Preheat, pack hot, cover with hot sirup I 30 minutes Plain tin 

Plums ................ I Pr~heat,_ pack hot and cover with boil- 15 minutes R-enamel 
mg s1rup 

Quince ................ 1 Same as apples 

Rhubarb ...•.....•...• I Pre~eat, and pack hot. Cover with hot ro minutes Glass preferred 
s1rup R-enamel 

Sauerkraut .......•..•.. j Pack hot or ferment in jars. 30 minutes 

Strawberries ........... I Preheat, pack hot and cover with sirup 15 minutes 

Fruit juices .•......•..• Preheat and pack hot 20 minutes R-enamel 

Puree--preheat and pack hot 20 minutes R-enamel 

Tomatoes ..•........••. Preheat and pack hot, cover with hot 10 minutes Plain or 
juice R-enamel 

Tomato juice .....•...•. Preheat and pack hot 15 minutes Plain or 
R-enamel 



CANNING IN THE PRESSURE SAUCEPAN 

* 
The pressure saucepan is a new addition to the list of home canning 

equipment. Since it has been in use a relatively short time there may be 
much yet to learn about its suitability for processing home canned foods. 

Some pressure saucepans are tall enough to hold pint jars on a rack, 
have sufficient space to allow circulation of steam around the jars, and 
are equipped with gauges which allow controlled operation at a pressure 
of 10 pounds. Other pressure saucepans are suitable for cooking only. 
Before attempting to use a pressure saucepan for canning, check direc~ 
tions and recommendations given by the manufacturer of that particular 
pressure saucepan. 

Preliminary heating and exhausting time for the pressure saucepan 
is much shorter than for the pressure canner. The time required for 
pressure to drop to zero is also shorter for the pressure saucepan. Because 
of this, processing times for vegetables are about 20 minutes longer in the 
pressure saucepan than in the pressure canner. The processing time for 
those vegetables which have been canned and checked under controlled 
conditions is given on page 4 of this leaflet. 

When processing vegetables in the pressure saucepan, the following 
precautions should be observed carefully. Prepare only as much as can 
be processed at one time. Have jars clean and hot, fill quickly with hot 
food. Use a rack to keep jars off the bottom of the pan. Have I quart 
of water boiling in the pan. Place hot jars in saucepan, adjust the cover, 
allow steam to escape briskly from the vent for at least I minute, then 
close the vent and allow pressure to increase to IO pounds. Count time 
exactly from the moment desired pressure is reached. At the end of the 
processing time, remove saucepan from heat and allow it to cool gradually 
until pressure has returned to zero. If the saucepan has a weighted gauge, 
nudge the gauge slightly. If no steam escapes when the gauge is lifted 
slightly, pressure is down and the saucepan may be safely opened. Re~ 

move jars and cool top side up out of drafts, giving each jar room for 
air to get to all sides. 



VEGETABLES 

PROCESS 

Pressure Canner Pressure 

at 10 lbs. Saucepan 
Type of PRODUCT KIND OF PACK 

Glass Tm Can 
Pmt 

Pm ts Quarts Jars 

Minutes Minutes Minutes 

Asparagus Preheat and pack hot. Cover 25 55 45 Plain 
with hot hquid 

Beans: 
Lima or other Preheat and pack hot. Cover 35 60 55 Plain or 
fresh shell beans with hot hquid C-enamcl 

Beans: Snap I Preheat and pack hot. Cover 20 25 40 Plain or 
with bot hquid C-enamel 

Beans: Dry Kidney I Preheat and pack hot. Cover 80 90 Plain or 
or other beans with bot liquid C-enamel 

Beans: Soy I Preheat and pack hot. Cover 60 70 Plain or 
with hot liquid C-enamcl 

Beets Preheat and pack hot. Cover 25 55 45 R-enamel 
with bot liquid 

Carrots I Preheat and pack hot. Cover :20 25 40 Plain 
with bot liquid 

Corn: Whole kernel I Preheat and pack hot. Cover 55 85 75 Plain or 
with bot liquid C-enamel 

Corn: Cream style Preheat and pack hot. Cover 85 105 Plain or 
with hot liquid C-enamel 

Greens I Preheat and pack hot. Cover 45 70 65 Plain 
with hot liquid 

Mushrooms I Preheat and pack hot. Cover 25 35 Plain 
with hot liquid 

Peas Preheat and pack hot. Cover 
with hot liquid 

40 40 60 Plain 

Pumpkin and Squash Preheat and pack hot 60 Bo 80 R-enamel 

Sweet Potatoes Preheat and pack hot. Cover 
with boiling water 

55 90 75 R-enamel 

Vegetable Soup Preheat and pack hot Use longest tlme 
Mixtures recommended for 

any vegetable 
in the mixture 

References: 

Home Canning of Meat, U.S.D.A. Bulletin A WI-no. 
Home Canning of Fruits and Vegetables, U.S.D.A. Bulletin AIS-64. 
Canning Vegetables in the Pressure Saucepan-Journal of Home Economics, April, 1948. 



used, but they need to be checked carefully to determine if they can be fitted with 
a closure which will give a good seal. 

Many glass jars in which commercial food products have been packed are usable, 
for canning fruits, fruit juices, tomatoes, pickles, jams, and jellies. Top seal caps must 
be used in sealing commercially packed jars, because they have little or no shoulder 
necessary for a shoulder seal. Some commercial jars have the standard type opening 
which will require the standard cap for sealing, but some have a smaller opening 
which will need a No. 63 cap. Test to see if the cap fits. 

Some jars have a deep thread while others have a shallow thread, which means 
that some of the commercial jars can be fitted with standard mason screw caps. 
For others, the original metal cap must be saved and used. No screw bands are 
made to fit the small size top, therefore the original cap must be used. Remove 
the lining from the original cap before using and use it to hold a new metal disk 
in place. 

Check all jars and caps carefully, and discard any which have nicks, cracks, 
dents, or any defects which would prevent an air-tight seal. Pay special attention 
to the sealing surface. 

During the war no wide mouth jars have been made, but some wide mouth caps 
for replacement are available. 

TYPES OF CAPS 

Porcelain Lined one-piece Zinc Cap or Metal Cap with a Lacquer Lining.-These 
caps seal on the shoulder and thus require a shoulder rubber. 

All-Glass Top which is Held in Place by a Wire Clamp.-This fits the lightning 
type of jar. The seal is on the shoulder close to the top, and requires a shoulder 
rubber. 

Vacuum Seal or two-piece Metal Cap.-This is a metal disk with rubber composi
tion flowed on. This disk is held in place with a metal screw band. The metal disk 
can be used only once. The screw band may be use<;! over and over. 

The three-piece,Lid.-This is a glass disk with a top seal rubber held in place 
by a metal screw band. The glass disk and screw bands may be used many times 
but the rubber will need replacing. 

RUBBER RINGS 

Rubber rings should be of good quality to withstand the heat of processing 
and give a good seal. There are two sizes-one for the top seal and the other for the 
shoulder seal. Be sure to have the right size. Rings were made partly of synthetic 
rubber during r944. Do not stretch them to test, or when using. Before using, test 
rubber rings to be sure they are of good quality. A good test is to double the rings 
together and press the fold with the finger. The rubber should not crack. 

CLEANING JARS, CAPS AND RUBBERS 

Wash the jars in fresh, hot, soapy water and rinse. Place in a pressure canner 
or steam cooker or a pan of warm water with a rack in the bottom to prevent 
bumping. Bring to the boiling point and keep hot until ready. Jars to be used for 
open kettle canning should be sterilized by r5 to 20 minutes' boiling or steaming 
immediately before being filled. 
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The caps that have a sealing composition are prepared for use in canning by 
pouring boiling water over them and allowing them to stand in the hot water until 
used. 

Rubber rings made of synthetic and reclaimed rubber need special treatment 
before using. Scrub rubber rings with a brush in hot soapy water. Then boil 10 

minutes in water and baking soda (allow 1 quart water, 1 tablespoon baking soda, 
to each dozen rings). Rinse well. Start with fresh soda and water for each lot. 
For a shoulder seal jar, put a hot wet rubber ring on each hot jar just before filling. 
Stretch the ring as little as possible. 

TIN CANS 

The tin can recommended for home canning is the sanitary or rim seal can in 
No. 2 (pint) and No. :~ (quart) sizes. Tin can lids are made with either a 
composition or paper gasket for sealing. 

Tin cans may be purchased plain or with R or C enameled linings. The R or 
sanitary enamel cans are bright gold in 
appearance inside, and should be used to 
keep red colored fruits and vegetables 
from fading, and pumpkin and squash 
from corroding the can. The C-enamel 
cans are dull gold in color and are used for 
corn and succotash. C-enamel cans should 
never be used with acid foods or with 
chicken or meat that contains fat, as the 
enamel may become loosened. 

Plain cans may be used for meat and 
chicken, but there is a possibility of the 
meat darkening. 

The cans are sealed with a special seal
ing machine. The manufacturer's instruc
tions regarding care and operation of ma
chine should be followed. 

Fig. 5.--0ne type of tin can sealer 
which both seals and reflanges cans so 
that they may be used a second time. 

Cleaning Tin Cans.-Wash tin cans with hot soapy water, then rinse and drain. 
The lids should be wiped with damp cloth, being sure to keep the gaskets dry. 
A wet paper gasket will hinder sealing. 

There are some advantages in using tin cans for home canning. There is no 
danger of breakage during canning or afterwards, the large opening makes packing 
easy, and they are completely sealed before processing so there is no loss of liquid. 
The tin cans heat through more quickly than glass jars and may be cooled quickly 
by plunging into cold water. 

OTHER EQUIPMENT NEEDED 

Use enamel, stainless steel, or aluminum kettles for pre-heating. Copper or 
iron or galvanized kettles should not be used, because of flavor. A kettle or pail 
may be used for cold dipping when necessary. A jar lifter makes it easier to put 
hot jars into and to take them out of the processor. A canning funnel for filling 
containers is a convenience. Stainless steel knives and wooden spoons are preferable 
for use in preparing the products and filling jars. 

Additional time savers are: Brush for cleaning vegetables, a wire basket, 
cheesecloth, or open textured cloth, scissors, measuring spoons and cups. 
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Steps in Canning Fruits and Vegetables 
Canning is a science, and not luck. To can successfully requires careful attention 

to each step, with special emphasis from beginning to end on cleanliness. 
Steps in canning are the same for almost all foods, whether vegetables, fruits, 

or meats. 
HA VE CANNING EQUIPMENT READY 

Assemble all equipment needed before beginning to can. Be sure the equipment 
is clean and in good working order. See pages 8 to IO for list of equipment. 

Prepare jars or cans. Follow directions given on page 8 for glass jars and on 
page IO for tin cans. 

Fig. 6.-Examine all jars carefully before using. Check especially for chips, cracks, or dents 
on the sealing surfaces. 

SELECT THE Poon 
Vegetables and fruits are best for canning when they are best for table use. 

Choose fresh firm and ripe fruits and young tender vegetables. Discard any 

Fig. 7.-Select products of good quality for canning. 
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vegetable or fruit which shows signs of spoilage. A bit of decay may spoil the 
whole lot. 

Vegetables and fruits are better when canned on the same day as gathered. 
"Two hours from the garden to the can" is a good slogan to follow. If the products 
must be held over, they should be kept cool and well ventilated. They may be spread 
out on basement or porch floors, or on the lawn (in the shade), or put in the 
refrigerator. 

Can fruits and 
vegetables in quan
tities which can be 
handled easily 
without delay in 
any step of the 
process. Prepare at 
one time, only 
enough to fill one 
canner., 

Sort for size and 
degree of maturity 
or ripeness. Wash 
thoroughly until 
all dirt is removed. 
lJse several wash
ings if necessary. 
Lift the vege
tables or fruits out 
of the water rather 
than pouring off 
the water. 

PREPARE THE Foon 

Fig. 8.-Wash all vegetables and fruits thoroughly. 

Fig. 9.-Prepare vegetables and fruits as for table use. Work with amounts which can be 
handled easily and quickly. 
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Prepare foods as for table use. Scald peaches and tomatoes to loosen peel. 
Cold-dip them to chill sufficiently to handle. Place apples, peaches, and pears in a 
weak brine to prevent them turning dark after cutting. To make a weak brine use 
2 teaspoons salt per quart of water, or 2 tablespoons salt and 2 tablespoons vinegar 
per gallon of water. Rinse before canning. 

PREHEAT THE Fooo 

Preheating the vegetable or fruit drives out the air and shrinks the food, 
making it possible to get more into a jar. Packing the food hot also speeds the 
processing since the food is already heated through. 

Cover the vegetables with 
boiling water to preheat. 
Work with a small amount 
(I to 3 quarts) at a time so 
that heating will be rapid 
and foods will not become 
broken. Vegetables should al
ways be preheated and packed 
hot. This step is especially 
important when food is to be 
processed in a boiling water 
bath. 

Fruits may or may not be 
preheated. A fuller pack is 
obtained by packing hot. Heat 
fruit in its own juice, in syrup, 
or in water. Some fruits have 
enough juice of their own 
when heated without adding 
water. Others require the ad
dition of water or syrup. 

Fruits will keep when 
canned without sugar. How
ever, the natural shape, color, 
and flavor are kept better 
when some sugar is used. See 
page 17 for directions in mak
ing and using syrups. 

Fig. I o.-Preheat all vegetables and most fruits by 
boiling from 3 to 5 minutes. 

PACK TIIE JARS 

Pack the boiling hot vegetable or fruit quickly into hot jars so that the food 
remains hot. Fruits and vegetables should be not less than 140° to 160°F. in the center 
of the jar or can when sealed. Low-acid foods should be at least 160° to 200°F. when 
sealed. All canning tables are based on having foods at these temperatures when 
jars are sealed or partially sealed before processing. Fill all jars well but avoid tight 
packs (see picture on cover page). A good proportion of liquid to solid food 
insures better processing. The food should move easily in the jar when packed. 

Fill the jar to within l inch of the top with starchy foods such as peas, corn, and 
lima beans. For all other products allow Yz inch head space for pints and I inch 
head space for quarts. 
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Fig. 11 .-Remove air bubbles with a spatula or silver 
knife. If necessary, add more hot liquid. 

Add 1 teaspoon of salt to 
each quart of vegetable. When 
using wartime metal caps, put 
the salt in the bottom or the 
middle of the jar. Cover the 
packed vegetable with boiling 
water or boiling liquid in which 
the vegetable was preheated. 
Cover packed fruits with boil
ing syrup, juice, or water. Re
move air bubbles with a spatula 
or silver knife. 

Be sure the liquid in the 
jar covers the food and leaves 
the required head space. 

Exhaust in the Cans.-Jars 
which have not been packed hot 
must have the air removed by 
heat before sealing. This step 
is called "exhausting." 

Tin cans or glass jars packed with food which is not boiling hot should be heated 
by placing the cans in boiling water or in a steam bath until steaming hot and all 
air is driven out. When the food is hot in the center of the can, seal and process 
immediately. 

SEAL THE JARS 

Wipe off the rubber and sealing edge with a clean damp cloth to remove 
particles of food. Seal immediately, following manufacturer's directions for sealing 
the type of cap used. 

(a) Two-piece Metal Cap.-Al
ways completely seal the two-piece 
vacuum type cap. Place hot wet lid 
on top of jar. Screw the band down 
securely. 

(b) Glass Top Lightning-type 
/ar.-Place rubber on shoulder of 
jar and set glass top in position. 
Fasten only upper clamp to hold lid 
in place before processing. Pull 
down second clamp after processing. 

( c) Porcelain-lined Zinc Caps 
and White Lacquered Caps. Place 
rubber on shoulder of jar. Screw 
cap on tightly and turn back 1.1 turn. 

(d) Three-piece Glass Top. Put 
small rubber in position on the glass 
top and place on the jar. Screw 
metal band on tightly, then turn 
back 1.1 turn. 

Fig. i 2.-To seal the 3-piece closure put the small 
rubber ring on the glass top and place on the jar. 
Screw metal band on tightly then turn back Y. turn. 

As soon as one jar is filled and sealed according to directions above, place in 
processor to keep hot while other jars are filled (see Fig. 13). 



PRocEss THE Fooo 

Process immediately at the temperature and time given in a dependable time 
table. See page 27 for fruits and tomatoes, or page 28 for vegetables. 

When using a Boiling 
Water Bath, place the con
tainers on the rack, allow
ing enough space between 
jars for water to circulate 
around each jar. Keep the 
water above the tops of 
jars for a depth of I to 2 

inches. Count time when 
the water comes to a rolling 
boil. The water must be 
kept boiling steadily dur
ing the entire processing 
period. 

See page 7 for com
plete directions for use of 
boiling water bath. 

When using a Pressure 
Canner, place the jars in 
the cooker with space be
tween them. Allow the 
steam to escape for IO min
utes and then close the pet
cock. Begin counting time 
when pressure has reached 
the desired point. Keep the 
pressure constant. After 
processing, let the hot can
ner ~ool gradually before 
openmg. 

See page 6 for com
plete directions for using 
pressure canner; or follow 
the manufacturers' direc
tions which came with the 
pressure canner. 

Fig. I 3.-Place filled and closed jars in the processor to 
keep hot while other jars are filled. 

When using a Steam Canner, allow space between jars for circulation of steam. 
Start to count time when steam is circulating well. Steam should be actively 
circulating during the entire processing period. 

CooL F ooo Qm CKL Y 

Take jars or cans out of canner one at a time, and seal at once any caps which 
were partially sealed before placing in the canner. Push down the side clamp of the 
lightning type jar. Do not tighten further any caps that were completely sealed, 
as this might break the seal. 

Cool all canned foods as quickly as possible. Place glass jars 3 to 4 inches apart 
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on wood, cloth, or paper-not metal or cement. Set the jar right side up. Avoid 
a draft while cooling but do not cover the jar. Tin cans may be plunged immediately 
into cold water for quick cooling. 

TEST FOR LEAKS 

Invert jars with zinc caps or lightning type seal after completing the seal to 
test for leaks. Vacuum seal or two-piece metal cap should not be tested until jar 
is cold. Turn right side up to cool. 

When jars have cooled overnight take off the screw band from caps with metal 
or glass disks underneath. Remove the band without forcing. If the band sticks, 
cover for a minute or two with a hot damp cloth and try again. · 

Test to make sure the seal is good. When the glass or metal disk can be lifted 
off with the fingers the seal is faulty. If there is no seal but the sealing surface of 
the jar is good put on a new cap and reprocess. If the jar is at fault, reheat the food, 
pack in another heated jar, use a new cap, seal according to the type of cap used, 
and reprocess. 

Fig. 14.-Place jars right side up three to four inches apart for quick cooling. After 12 to 
24 hours carefully remove metal bands from the 2- and 3-piece closures. 

STORING THE JARS 

Wipe containers with a clean, damp cloth. Label, giving the contents of jar 
and date canned. If more than one canner full is canned on one day, it is wise to 
give each batch a number, so that jars of any one "cook" in which spoilage occurs 
may be traced. 

Keep jars at room temperature (if possible) for a few days. If any jar shows 
signs of leakage, examine all jars from that batch carefully. Reprocess the food 
before it spoils. 

Store in a cool, dry place where there is no danger of freezing. Protect glass 
jars from light. 
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Directions for Canning Fruits and Fruit Juices 
(See page 27 for Processing Time Table) 

Many families are using less sugar in canning fruits and fruit juice. Three 
different plans for keepmg withm the ration allowed for canning are suggested; 
any of these may be followed. One way is to can some fruits and juices without 
sugar. Another way is to use a less sweet sirup for canning all fruits-that is, use a 
light sirup where a medium one has been used. A third way is to put the exact 
allowance of sugar into each jar. 

CANNING FRUIT WITHOUT SUGAR 

Fruits may be successfully canned without sugar. However, the shape, color, 
and flavor of some fruits are retained better when some sugar is added. Juicy 
fruits, such as berries, cherries, currants, and plums should be canned in their own 
juices when sugar is omitted. Make the juice from well-ripened fruit. Less juicy 
fruits such as apples, peaches, and pears require the addition of water when canned 
without sugar. 

Follow directions on pages 17 to 20 and substitute water in place of sirup. 

CANNING FRUIT WrTH SuaAR 

Sirups for Canning Fruit.-Sirup is generally used for filling jars of fruit, 
although water may be used. Fruit has a better flavor and quality if canned with 
enough sugar to make it palatable. Too much sugar toughens and shrivels the fruit. 

The sirup used on fruit varies with the acidity of the fruit. Combine the sugar 
and water in the following proportions, dissolve and heat to the boiling point. Use 
less sugar with sweet fruits. A richer product will be obtained if all or part fruit 
juice is used in place of water. 

Very thin sirup ............. r cup sugar and 4 cups water or juice 
Thin sirup ................ r cup sugar and 3 cups water or juice 
Medium sirup ............. r cup sugar and 2 cups water or juice 
Thick sirup ................ r cup sugar and r cup water or juice 

Corn Sirup.-Corn sirup may be used to replace not more than one-third of 
the sugar. This gives a less sweet sirup. 

Honey.-Honey may be used in place of not more than one-half of the sugar. 
The finished product may be somewhat darker than when sugar is used, and the 
original fruit flavor is intensified. Light colored, mild-flavored honey gives a milder 
flavored product. To prepare a honey sirup, use a large kettle, because the honey 
has a tendency to boil over when being cooked. 

Saccharine is a chemical and not a food. It may be used for sweetening foods 
just before serving. It should NOT be used in canning, since heat gives it a bitter flavor. 

APPLES 

Can in pint or quart jars, or in No. 2 or No. 3 plain tin cans. 
Use sound apples for canning. Pare apples or leave skins on and cut to size 

desired. If the slices or pieces must stand, place them in a mild salt and vinegar 
solution (2 tablespoons of salt and 2 tablespoons vinegar to r gallon of water) 
to prevent them turning dark. 

Method 1: Pre-heat by boiling 5 minutes in a light sirup or water. Pack hot, 
cover with the boiling sirup, leaving required head space, seal according to type of 
cap used. Process. 

Method 2: Make apple sauce, sweetened or unsweetened. Pack hot and process. 
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APRICOTS 

Apricots may be canned with peeling on. Wipe with a damp cloth or peel, and 
follow directions for peaches. 

BERRIES 

Blackberries Blueberries Dewberries Elderberries 
Gooseberries Huckleberries Mulberries Raspberries 

Can berries in pint or quart jars, or in No. 2 or No. 3 Sanitary or R-enamel 
tin cans. 

Gather ripe berries in shallow pans just before canning so as to prevent crushing. 
Pick berries over, remove caps and stems. Wash carefully, I or 2 quarts at a time, 
by putting them in a colander and moving gently up and down in a pan of cold 
water. Can according to one of ~he following methods: 

Method 1.-Pack the raw fruit in containers, shaking or pressing gently into 
place; cover with boiling hot medium sirup which is made, if possible, with strained 
fruit juice in place of water. Use heavy sirup for gooseberries. Leave required head 
space in jar according to type of cap used. Process. 

Method 2.-Some berries shrink during processing and have a tendency to float. 
This may be prevented by putting the berries, a quart at a time, into simmering 
medium sirup and allowing them to remain 15 to 30 seconds. Remove the berries, 
pack in sterilized jars, and seal according to type of caps used. Process. 

CHERRIES 

Can in pint or quart glass jars, or No. 2 or No. 3 R-enamel tin cans. 
Cherries may be canned with or without the pits. Sour cherries are usually 

pitted, while sweet ones are often left whole. 
Method 1.-Stem, wash, drain, and pit if desired. Pack as tightly as possible 

into hot containers and cover with boiling sirup, leaving required head space. Use 
thick sirup for sour cherries and medium sirup for sweet cherries. Sirup made from 
the juice which collects while pitting the cherries will have a better flavor than that 
made from water. Seal according to type of cap used. Process. 

Method 2.-Cherries may be preheated by boiling for 5 minutes in juice with 
sugar to taste. Pack hot cherries and sirup into hot containers. Seal according to 
type of cap used. Process. 

CURRANTS 

Follow directions for berries. 

GRAPES 

Follow directions for berries. For grape juice see directions given under fruit 
juices, page 20. 

Crystals often form in grape juice when it stands. The juice may be canned 
immediately after preparation as any other juice, then siphoned or drained off the 
crystals before using. Or the juice may be prepared and allowed to stand overnight 
and then separated from the crystals before canning. 

PEACHES 

Can in pints or quart jars, or in No. 2 or No. 3 plain tin cans. 
Prepare a thin or medium sirup as desired. One cracked peach pit may be added 

to every quart or sirup for flavor. Boil for 5 minutes. Remove pits. 
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Scald p~aches in boiling water for about I minute or until skins slip easily, and 
cool at once m cold water. Remove the skins, slice or cut in half, and discard the pit. 
To prevent discoloration after peeling and cutting, place in weak brine. 

Method z.-Simmer the peaches 4 to 8 minutes in the hot sirup. Use care not 
to cook until soft, then pack into hot containers. Cover with hot sirup, leaving 
required head space. Seal according to type of caps used. Process. 

Method 2.-1£ peaches are juicy, add sugar and heat slowly to boiling point, 
to help draw out juice. Avoid over-cooking. Pack into jars. Cover with juice or 
sirup, leaving required head space, and seal according to type of cap used. Process. 

PEARS 

Can in pint or quart jars, or in No. 2 or No. 3 plain tin cans. 
Peel, cut in halves and core, or slice if desired. Follow Method 1, for peaches. 

PINEAPPLE 

Can in pint or quart jars, or in No. 2 or No. 3 plain tin cans. 
Slice, peel, and core the pineapple. Remove all eyes carefully. Leave in slices 

or cut into convenient pieces. Cook in sirup 5 to IO minutes. Pack into hot con
tainers, leaving the required head space. Add boiling thin or medium sirup, 
depending on the sweetness of the pineapple. Seal according to general directions. 
Process. 

PLUMS 

Can in pint or quart glass jars, or in No. 2 or No. 3 R-enamel tin cans. 
Select plums which are beginning to ripen. Plums are usually canned whole. 

Wash them and prick each one with a fork to prevent the skin from bursting. 
Precook in small amount of medium sirup. Pack in hot jars, cover with sirup, 

leaving head space, and seal according to type of cap used. Process. 

QUINCE 

Can the same as Apples. 

RHUBARB 

Can in pint or quart glass jars. 
Select young, tender stalks, trim, wash, and cut into Yz to I inch pieces. Add 

~ to r cup of sugar to each quart of raw rhubarb, cover, and simmer on top of the 
stove for 5 minutes, or put into a covered baking dish and bake in a moderate 
oven (350° F.) until tender. Pack at once in hot jars. Seal according to type of 
cap used. Process. 

STRAWBERRIES 

Can in pint or quart glass jars, preferably; or in No. 2 or No. 3 R-enamel tin cans. 
Wash berries thoroughly, drain and hull. To each quart of berries, add ~ to Yz 

cup of sugar, depending upon the acidity of the berries and the flavor desired in the 
finished product. Cover, bring slowly to boiling, and let stand overnight in the 
kettle to plump. Well-plumped berries are less apt to £oat. In the morning reheat 
the mixture to boiling. Pack hot and cover with hot juice, leaving the required head 
space. Seal according to type of cap used. Process. 
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FRUIT JUICES 

Glass containers are preferred. If tin cans must be used, only R-enamel cans 
should be chosen. 

Fruit juice for beverages may be made from berries, cherries, currants, grapes, 
and plums, or mixtures of these. Use only sound, well-ripened fruits. To get a fresh 
fruit flavor in canned juice, avoid boiling temperatures. 

Wash the fruit and drain. Remove any pits. Crush fruit. Add water if desired 
to thin the juice, using about Yz cup to each pound of fruit, except in the case of 
berries, which require no water. Heat to r70° to 180° F., and hold for several 
minutes or until the juice can be separated from the pulp. Extract the juice with a 
fruit press, or strain through jelly bag or several layers of cheesecloth. 

Add sugar if desired, about Yz to l cup of sugar to a gallon of juice. Heat the 
juice to 160° to r70° F., and fill into hot sterilized glass jars or bottles to within 
Yz inch of top. Seal at once according to type of cap used. Process. 

Fruit Puree.-Wash and drain fruit. Crush and heat as for fruit juice. Press 
cooked fruit through a fine sieve. Proceed as for fruit juices. Process. 

* * * 
Directions for Canning Vegetables 

(See page 28 for Processing Time Table) 

Most vegetables are low-acid foods, and as such are more difficult to sterilize 
than fruits and fruit juices. Because higher temperatures are possible in the pressure 
canner, it is the most satisfactory method for processing low-acid vegetables and meats. 

See pages rr to 16 for general information which should be followed when 
canning vegetables. 

ASPARAGUS 

Can in pint or quart jars, or in No. 2 or No. 3 plain tin cans. 
Select fresh and tender asparagus, and sort according to size. Wash thoroughly. 

Remove woody part of stalks. 
Method I.-Cut stalks so they will be just long enough to fit upright in the 

container. Tie in bundles, stand with tips up in a pan with boiling water to cover 
all but the upper third of the stalks. Cover tightly and boil 2 to 3 minutes. Pack 
in hot containers, add l teaspoon of salt per quart, and cover with water in which 
asparagus was boiled, leaving the required head space. Seal according to type of 
cap used. Process. 

Method 2.-Cut the asparagus in I-inch lengths, add enough water to cover, 
and boil for 2 to 3 minutes. Pack boiling hot into hot containers, add I teaspoon 
of salt to each quart, and cover with the water in which it was boiled. Seal 
according to type of cap used. Process. 

BEANS 

Fresh Limas or Other Fresh Shelled Beans 

Can in pint jars, or in No. 2 plain or C-enamel tin cans. Quart size containers 
are not recommended for beans. 

Can only young and tender beans. Shell and wash. Add enough hot water to 
cover, and boil for 5 minutes. Pack the hot beans directly into hot containers. 
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Pack loosely, leaving I inch head space. Add Yz teaspoon salt for each pint and 
cover beans with water in which they were preheated. Seal according to type of 
cap used. Process. 

SNAP BEANS 

Can in pint or quart jars, or in No. 2 or No. 3 plain tin cans. 
Use only young and tender beans, and can them immediately after picking. 

Sort over carefully, string if necessary. Wash thoroughly and cut into pieces of 
desired size. Add enough boiling water to cover and boil for 5 minutes. Pack 
boiling hot with hot containers, leaving the required head space. Seal according 
to type of cap used. Process. 

BEANS 

Dry, Kidney or other mature Beans 
Can in pint jars or No. 2 plain or C-enamel cans. Quart size not recommended. 
Pick over beans, wash and soak overnight in a cool place. Drain, cook in boiling 

water 5 minutes and drain. Put at once into container-fill jars about % full. Cover 
with boiling water containing Yz tablespoon each of sugar and salt to the quart. 
Sugar may be omitted or molasses may be used in place of sugar. Pieces of salt pork 
may be added if desired. Seal according to type of cap used. Process. 

SOYBEANS 

Either dry or green soybeans of varieties suitable for table use may be canned. 
The green soybeans make a better product in both flavor and color. Follow the 
directions above for kidney beans, except that with green beans omit the cooking 
and do not add sugar. 

To shell green soybeans more easily boil from 3 to 5 minutes in the pod, then 
break the pod in half and squeeze the bean out. 

BEETS 

Can in pint or quart jars, or No. 2 or No. 3 R-enamel tin cans. 
Select young, tender, deep red colored beets for canning. Leave roots on, and 

cut tops to within 1 inch of the beets. Wash thoroughly. Boil or steam for about 
15 minutes, or until skin slips easily. Plunge beets into cold water and leave them 
until just cool enough to handle. Slip off skins, stems, and root ends. 

Pack small beets into containers, fitting the bottom row with stem ends down 
and the second layer with root ends fitted into spaces left between the beets; repeat 
until jar is full. Cut large beets in quarters, cubes, or slices. Add I teaspoon of salt 
to each quart and fill the containers with boiling water, leaving the required head 
space. The addition of I tablespoon of vinegar to each quart of beets brings out 
the red color. Seal according to type of cap used and process. 

Pickled Beets.-Pack sliced or quartered beets and cover with boiling vinegar 
sweetened to taste. Whole spices may be heated in the sirup if desired, but should be 
strained out before canning. Add 1 teaspoon of salt to each quart and seal according 
to type of closure used and process (see page i5). 

CARROTS 

Can in pint or quart jars, or in No. 2 or No. 3 plain tin cans. 
Thoroughly clean all carrots. Scrape or boil until skins will slip off easily. 

Plunge in cold water until they can be handled. Skin and pack whole, sliced, or diced 
in hot containers, leaving the required head space. Add I teaspoon of salt to each 
quart. Young carrots may be canned without removing the skin. Seal according 
to type of closure used. Process. 
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Co RN 

Can in pint glass jars or in No. 2 C-enamel tin cans. Quart sizes are not 
recommended. 

Corn is good for canning when the kernels are tender and milky. Corn should 
be canned as soon after picking as possible since it spoils rapidly. Do not try to handle 
a large quantity of corn at one time. Husk and silk the corn carefully. A stiff brush 
is helpful in completely removing the silk. Cut the whole kernels from the cob 
without preheating. Do not scrape. Put r cup boiling water to each 2 cups of cut-off 
corn into kettle and boil for 3 to 5 minutes. Pack boiling hot into hot containers 
filling the jar to within 1 inch of top. Be sure to pack liquid with corn to avoid 
tight pack. Add Yz teaspoon salt to each pint and seal according to type of cap used. 
Process. 

GREENS 

Swiss Chard, Spinach, Kale, Dandelion Greens, 
Baby Beet Tops 

Can in pint jars or in No. 2 plain tin cans. Quart sizes are not recommended. 
Can only young, tender, crisp greens. Discard the tough fibrous stems. Wash 

carefully in running water or through a number of waters, lifting the greens out 
each time. Heat in a small amount of boiling water for 2 to 4 minutes, or until 
greens are completely wilted. Pack boiling hot into hot containers, leaving the 
required head space. Cut the greens crosswise with a sharp knife to bottom of 
container. See that there is sufficient liquid to cover the greens. Add Yz teaspoon 
of salt to each pint. Seal according to type of cap used and process. 

MusHROOMS 

Can in pint glass jars, or in No. 2 plain tin cans. Quarts are not recommended. 
Select mature mushrooms. Wash thoroughly, peel, and drop into water 

containing 1 tablespoon of vinegar to I quart to prevent discoloration. Preheat by 
placing mushrooms in a wire sieve or colander, and plunging them into boiling 
salted water containing I tablespoon of vinegar and r teaspoon of salt to each quart. 
Boil 3 to 5 minutes. Fill into hot containers, leaving the required head space. Cover 
with boiling water to within the same head space, Seal according to type of cap 
used and process. 

PEAS 

Can in pint glass jars or in No. 2 plain tin cans. 
Can only young, tender peas. Gather early in the morning while still cool. Shell 

and wash peas. Add hot water to cover an.cl boil 5 minutes. Pack loosely in hot 
containers and cover with boiling liquid. Add Yz teaspoon salt to each pint. Fill 
containers, leaving required head space. Seal according to type of caps used and 
process. 

RIPE PIMIENTOS, OR SWEET THICK-FLESHED PEPPERS 

Can in pint or half-pint glass jars or No. 2 R-enamel tin cans. 
Select peppers of uniform size, and handle carefully to prevent bruising. Place 

peppers in a hot oven (450° F), for 6 to 8 minutes. Dip quickly in cold water. 
Remove the skin, stems, and seed core with a slender paring knife. Flatten peppers 
and pack in horizontal layers in jars or cans to Yz inch of top. No liquid is added, 
since the processing brings out a thick liquor which almost covers the peppers in the 
cans. Add Yz teaspoon of salt for each pint. Seal according to .type of closure used 
and process. 
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PUMPKIN AND SQUASH 

Can in pint or quart jars, or in No. :2 or No. 3 R-enamel tin cans. 
Wash, cut into sections, peel and cut into x to x~-inch cubes. Add a small 

quantity of water and simmer until heated through, stirring occasionally. Pack 
hot into hot containers, adding x teaspoon of salt to each quart. If desired, the 
pumpkin or squash may be cut into large sections and steamed or baked until heated 
through, then removed from the shell and treated the same as above. Fill into jars 
or cans while hot. Seal according to type of cap used. Process. 

SAUERKRAUT 

Sauerkraut may be made in large quantities in a large crock or barrel, or it may 
be made and fermented in glass jars. 

Method I.-Make kraut in large container. Ferment well before canning. To 
can: heat the sauerkraut to simmering (about 180° F.) but avoid boiling. Fill into 
hot containers and pack loosely. Cover with the hot sauerkraut juice, leaving 
required head space. Seal according to type of closure used. Process. 

Method 2.-Sauerkraut may be made in glass jars by packing the finely 
shredded raw cabbage into jars. Sprinkle the cabbage with pure salt, using 3 scant 
teaspoons to the quart. If packed well, liquid will come nearly to top of jar. Cold 
water may be added if the liquid is insufficient to cover the cabbage. Fill jar to 
within I inch of top and partially seal. Active fermentation will begin in a few 
hours and will continue ro to :20 days if the jars are kept in a moderately warm 
room. When active fermentation has ceased, wipe off the jars and seal according 
to type of cap used. Process. 

TOMATOES 

Can in pint or quart jars, or in No. :2 or No. 3 plain or R-enamel tin cans. 
Select firm, ripe tomatoes, free from spots and decay. Do not attempt to handle 
a large quantity at one time. 

Wash tomatoes, then place a few at a time in a wire basket and dip in boiling 
water for about a minute, or long enough that skins can be slipped off easily. 
Remove and plunge the tomatoes quickly into cold water for about a minute or 
until just cool enough to handle. Drain, peel, and core promptly. Remove hard 
core, as it is difficult to heat through and may cause spoilage. 

Tomatoes may be quartered or halved and heated to the boiling point and 
packed hot. Leave required head space. Add I teaspoon salt to each quart and seal 
according to type of cap used. Process. 

TOMATO JUICE 

Use well-ripened tomatoes as soon as possible after picking. Do not use tomatoes 
which are overripe or those which have started to decay. Wash well, remove cores 
and all green parts, and quarter. Put pieces into kettle. Crush slightly in order to 
set free enough juice to start the cooking. Cover, simmer until tomatoes are soft 
but not mushy. Avoid boiling. Preheating permits better separation of pulp from 
skin. 

Put the softened hot tomatoes through a fine sieve at once. Reheat to boiling. 
Pour into hot jars immediately. Add I teaspoon of salt to each quart and seal 
according to type of cap used. Prepare a small quantity at a time, especially when 
putting the tomatoes through the sieve, in order to lessen loss of vitamin C. Process. 
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VEGETABLE MrxTURES FOR Soups 
Combinations of vegetables for soups may include two or more vegetables. 

Wash, prepare vegetables, and cut into pieces or cubes. Add water and bring the 
soup mixture to a boiling point. Pack into jars while hot, add enough liquid to cover 
the vegetable. Do not make a tight pack. Seal according to type of cap used. Process 
for the longest time required for any vegetable used in the mixture. 

* * * 
Directions for Canning Meat., Game, Poultry 

All types of meat-chicken, beef, veal, pork, lamb, mutton, fish or variety meats, 
such as heart, liver, and tongue-may be safely canned. The meat must be fresh, 
clean, and from healthy animals. 

Protein foods are harder to sterilize than some other foods. Sterilization is 
easier and more sure under temperatures of 240° to 250°, which is IO to 15 pounds 
pressure in a pressure canner. 

All meats and poultry must be slaughtered and handled in a sanitary manner. 
Chilling after slaughtering is necessary if the meat is not to be canned immediately. 
The chilling has little to do with the flavor or tenderness of the canned product but 
the raw meat is easier to handle after it is chilled. 

Frozen meat does not make a high quality product. If however, the meat 
freezes while cooling it should be precooked without thawing. 

STEPS IN CANNING MEAT 

Most of the steps in canning meats are the same as those for canning fruits and 
vegetables. See pages I I to 16 for general directions. Special trea'"ment 1s necessary, 
however, for preheating and preparation of meats. 

PREPARATION 

Wipe the meat with a clean damp cloth. Do not let it stand in water. Trim 
off excess fat, gristle, and large bones. Slice or cut in pieces of desirable size and 
cut with the grain of the meat. 

PREHEATING 

All meats should be preheated before packing into glass jars, but they may be 
packed raw in tin cans and exhausted in the can. Preheating may be done in one 
of several ways. 

By Searing in Oven or Skillet.-Cut meat into uniform pieces and cook in a 
moderate oven (350° F.) for about 30 to 40 minutes, or until the meat loses the 
pink or red color; or sear in skillet with a small amount of hot fat. Do not add 
flour. Pack hot meat at once into the hot containers. Chicken may be cooked in oven 
for about 20 minutes or in skillet until a light brown. Pack while hot into hot 
containers. 

By Cooking in Water.-The meat is cut into uniform pieces and simmered in 
broth or water to cover, until the red or pink color has disappeared. Chickens may 
be cooked about IO minutes or until the meat loses the red or pink color. Pack 
while hot into the hot containers. 

By Exhausting.-Pack the cut pieces of meat into the tin can and place the 
filled but open cans in a steamer or boiling water bath that comes to within 1 Y2 
to 2 inches of the top of the can. Cover the bath and hold in the steam and heat 
for about 40 to 50 minutes, or until the meat in the cans is steaming hot in the 
center of the cans and the meat has lost the red color. 
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BEEP 

Searzng Method: Steaks, roasts, chops, or ground meats. 
Can in pint or quart glass jars, or in No. 2 or No. 3 plain tin cans. 
Wipe the meat with a damp cloth. Remove the bone and gristle, and leave 

only enough fat to give flavor. Cut in uniform pieces. Prepare the hamburg by 
grinding the meat. Form meat into cakes. Bones and scraps may be used for making 
broth. Preheat or by searing in oven or skillet until the red or pink color is lost. 
Pac~ hot in~o hot 1ars-add I teaspoon of salt to a quart, cover meat with broth, 
leavmg required head space. Seal according to type of cap used. Process. 

Bt·oth Method: Stew and hash meats, round, shoulder, brisket, and flank. 
Can in pint or quart glass jars, or No. 2 or No. 3 plain tin cans. Cut the meat 

into uniform pieces. Add sufficient water to cover. Simmer ro to xs minutes. 
Season, pack hot into hot jars, and cover with broth, leaving required head space, add 
r teaspoon salt to a quart. Seal according to type cap used. Process. 

CHICKEN 

Can in pint or quart jars, or in No. 2 or No. 3 plain or C-enamel tin cans. 
A chicken weighing from 3Yz to 4 pounds will fill a quart jar. The large pieces 

may be boned to save jar space. Chicken canned with the bone heats through 
better in processing. 

Searing Method.-Dress and cut chicken into usual pieces for serving. Brown 
in oven or in skillet, using fat but no flour. Pack hot into hot jars. First, pack 
the drumsticks, one with fleshy part down and one with fleshy part up, place thighs 
next to drumsticks, and place a bony piece (half of tail piece) in center of jar. Pack 
breast and wishbone around these. Put wings in last to fill in spaces in the jar. 

Giblets should not be canned with other meats, as they will flavor and discolor 
the meat. Can hearts and gizzards together. Always can livers alone, since they 
will flavor other meats. Cover all chicken with broth, leaving required head space. 
Add I teaspoon salt to a quart. Seal according to the type of closure used. Process. 

Broth Method,-Cut chicken into desired pieces. Cover with boiling water and 
simmer 10 minutes. Pack hot chicken carefully into hot jars, to prevent breaking of 
the pieces. Cover with hot broth, leaving required head space. Add I teaspoon of 
salt per quart. Seal according to type of cap used. Process. 

Boned Chicken.-Cook chicken in broth until meat can be removed from the 
bone. Remove meat from bone and pack hot into hot containers, leaving required 
head space. Add I teaspoon of salt to each quart. Cover with boiling broth and seal 
accordmg to type of closure used. Process. 

GA.ME 
Soak game in salt water, using r tablespoon of salt to x quart water, for I or 2 

hours. Dram, wipe off meat. Proceed as for chicken. 

PoRK 
Any cuts of pork may be canned. Remove excess fat from the meat and preheat 

by any method. Pack hot. Process. 
VEAL 

Same as for Beef. 
Soup SToCK 

All bones and trimmings from the meat should be cut and broken up, covered 
with water, and simmered until meat falls off bones. 

Strain the broth if desired, put boiling hot into hot jars, and process. 
Seasoning or vegetables may be added as desired. 
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Variety Meats 
HEART 

Wash the heart and remove the thick connective tissue. Cut heart into pieces 
suitable for packing. Place in boiling water and simmer for 15 to 20 minutes. Pack 
at once in hot jars, leaving required head space. Add 1 teaspoon salt to a quart and 
broth to cover. Adjust caps according to type used. Process. 

LIVER (BEEF, Poruc, OR CALF's) 
Remove the membrane, then cut out the coarse veins and cut the liver into 

slices or cubes. Brown in a small amount of fat or cook in boiling water for 5 
minutes. Pack while hot. Leave required head space. Add I teaspoon salt per 
quart. Add liquid to cover. Seal according to type of cap used. Process. 

TONGUE 
Wash tongue, place in boiling water, and simmer for about 45 minutes or until 

the skin can be removed. Skin and cut into pieces which will fit into jars. Reheat 
to boiling in broth, pack into hot jars, add I teaspoon salt to a quart and broth to 
cover. Adjust caps according to type used. Process. 

TIME TABLES FOR PROCESSING 
MEATS 

See pages 24 to 26 for Directions for Canning 

PROCESS Boiling 

Pressure Cooker Water 

PRODUCT KIND OF PACK at IO lbs. Batb Type of 
Tin Can 

Glass Glass or Tin 

Pints Quarts Pt;. or Qts. 

Minutes Minutes 
Beef Preheat and pack hot. Cover 

with hot brotb 
Fresh 85 120 3 Yz hours Plain 
Ground 90 120 3 Yz hours Plain 

Chicken and 
otber poultry Preheat and pack hot. Cover 

witb hot brotb 
With bone 65 75 3 Yz hours Plain 
Without bone 85 120 3 Yz hours Plain 

Game-
Lamb and mutton Same as for Beef Same as for Beef Same as for Beef 

Pork Preheat and pack hot. Cover 
with hot brotb 

Fresh 85 120 3 Vz hours Plain 
Sausage 90 120 3 Yz hours Plain 

Rabbits Same as above 85 120 3Vz hours Plain 

Veal Same as above 85 120 3 Vz hours Plain 

Variety meats Same as abovC! 85 120 3 Vz hours Plain 

Soup stock Preheat and pack hot 35 40 3 hours 



FRUITS AND FRUIT JUICES 
See pages 17 to 20 for Directions for Canning 

Process in 

Product Kind of Pack 
boiling water 

Type of tin can 
Pint or quart 

glass jars 

Apples .• , .••....•..... Boil in sirup or water 5 minutes, pack I5 minutes Plain tin 
hot 

Apple sauce--pack hot Io minutes Plain tin 

Apricots .••....••..... Same as peaches 

Berries: 
Blackberries ...•..... Soft berries: 
Blueberries .......... 
Dewberries ...•...... Pack raw, cover with hot liquid 20 minutes R-enamel 

Elderberries .......... 

Huckleberries ........ Firm berries: 
Mulberries .... , ...... Preheat, pack hot, cover with hot I5 minutes 
Raspberries ....•••... liquid 

Cherries •...•....•.... Preheat, pack hot and cover with sirup 15 minutes R-enamel 

Currants •.•....•...... Same as for berries 

Grapes ................ 
Grape juice ............ Same as for berries 

Peaches ............... Preheat and pack hot. Cover with 20 minutes Plain tin 
boiling juice or sirup 

Pears ••...••.......... Same as peaches 

Pineapples ............ Preheat, pack hot, cover with hot sirup 3ominutes Plain tin 

Plums ......•...•.•... Preheat, pack hot and cover with I5 minutes R·enamel 
boiling sirup 

Quince .•..•....•...... Same as apples 

Rhubarb •••........ ,,. Preheat and pack hot. Cover with ro minutes Glass preferred 
hot sirup R-enamel 

Strawberries •.......... Preheat, pack hot and cover with sirup 15 minutes 

Fruit juices ............ Preheat and pack hot 5 minutes R-enamel 

Purce--Preheat and pack hot 20 minutes 
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PRODUCT 

Beets 

Carrots 

Corn 

Greens 

VEGETABLES 
See pages 20 to 24 for Directions for Canning 

I 
PROCOESS 

I KIND OF PACK 

i Pressure Cooker 
I at 10 lbs. 

Boiling 
Water 
Bath Type of 

Tin Can 
Glass or Tin 

Pts. or Qts. 

3 Yz hours 

30 minutes 

Preheat and pack hot. Cover 

Plain or 
C-enamel 

with hot liquid 40 45 2 Yi hours Plain 

Preheat and pack hot. Cover Plain or 
with hot liquid 65 75 3 Yi. hours C-enamel 

I Preheat and pack hot. Cover I 
_________ , __ w_i_th_h_o_t_I_iq_u_i_d ______ 1-_9_5 _ _,_ __ 1_0_5 __ 1-_3_Y._2_h_o_u_r_s_~ 

Preheat and pack hot. Cover I I Mushrooms 
with hot liquid 25 35 3 ~;, hours ~ 

Peas 
with hot liquid 4 5 3 Yz hours Plain 

Preheat and pack hot. Cover ~!:--, ----1------t 

-P-im-ie-n-to-s--ri_p_e---:--P-a-ck_h_o_t---------I 40 minutes R-enamel 

Pumpkin and Squa;h Preheat and pack hot I 85 I ro5 3 Yz hours R-enamel 

Sauerkraut Pack hot. Ferment in jars i 30 minutes 

__ , ____ ,I 
I 30 minutes 

---------:------------~~' ---+---~1------1----~ 
_s_w_e_et_P_o_ta_to_e_s ____ 

1
_P_r_eh_e_a_t_a_n_d_p_ac_k_h_o_r ____ ,_I _"_'o __ ~/_1_r_o __ 1-_4_h_o_u_rs __ ,_R_-_e_na_m_e~l 

Tomatoes 
with hot juice 10 minutes R-enamel 

Preheat and pack hot. Cover /
1 

I Plain or 

_T_o_m_a_t_o_J_u-1c_e ____ I,_ -P-re_h_e_a_t_a_n_d_p-ac_k_h_o_t ----,. I Plain or 

15 minutes R-enamel 

Vegetable Soup 
Mixtures 

Preheat and pack hot I Use longest time 

I 
recommended for 

any vegetable 
in the mixture 



Causes of Food Spoilage-Prevention Methods 
When canned food spoils, it means that something has gone wrong in some 

step in the canning. Canned food keeps only if it is sterilized during processing and 
is kept sterile by a good seal. Spoilage is caused either by enzymes or micro
organisms, including bacteria, yeasts, and molds. 

ENZYMES 

All fresh fruits, vegetables, and meats contain substances called enzymes. They 
bring about the normal ripening of fruits and vegetables and cause the tissues of 
meat to become more tender when held in storage. Up to a certain point their action 
is desirable, but unless checked it brings about decay of the foods. The action of 
enzymes is slowed down by holding foods in a cool place. The heat of cooking or 
canning, if continued for a long enough time, completely destroys the enzyme. To 
avoid undesirable changes due to action of enzymes, all foods should be canned 
as soon as possible after gathering. If the foods must be held, keep them cool. 

MoLns, YEAsTs, AND BACTERIA 

The growth of molds, yeasts, and bacteria is a more serious cause of spoilage 
than that resulting from action of enzymes. These tiny organisms are present in 
the air, soil, water, on all foods, on our hands, and in fact, almost everywhere. It is 
the failure to kill the organisms present or to prevent their growth which causes 
spoilage. 

Molds.-Molds will grow on all types of food. Molds grow in damp, dark places 
with very little air. The mold can be seen only on the surface of the food, but it 
often changes the flavor and quality of the contents of the entire jar. Molds are 
easily killed by moist heat. A temperature of 160° to 180° F. for r hour will 
usually be sufficient to kill all molds; a boiling temperature (212° F.) for a few 
.minutes is enough. Molds never cause spoilage of canned foods if the jars and 
contents are thoroughly processed and if a good seal is made. 

Yeasts.-Yeasts are responsible for much of fermentation of fruits and fruit 
products. They eventually cause the food material to become sour. They may easily 
be killed at boiling temperature during pre-heating or processing. 

Bacteria.-Bacteria are found everywhere, and may be either in an active or 
resting form. The resting form is known as the spore stage, a form in which they 
are very difficult to kill. In the active form bacteria are destroyed at boiling 
temperature, but in the resting form they have been known to live after boiling for 
several hours. Acid, with heat, helps to destroy all bacteria more quickly. 

When foods are definitely acid (all fruits, tomatoes, and pickles), all forms of 
bacteria are killed after a period of time at the temperature of boiling water. With 
low-acid foods such as meats, corn, peas, beans, and practically all vegetables except 
tomatoes, bacteria will be killed more quickly and more surely by processing in a 
steam pressure canner. Six hours heating at boiling temperature (212° F.) may be 
required to destroy some spores, but they may be killed in 30 minutes at 240° F., 
the temperature obtained by steam under 10 pounds pressure. 

The degree of temperature and the length of time this temperature is held 
varies, depending upon the food to be canned. A dependable processing table 
carefully followed is good insurance for safe canning. 

Types of bacteria vary with different foods, with the year, the locality, and the 
conditions under which the food was produced. Some of the most heat-resistant 
bacteria are in the soil-hence, the need for special care in preparation and processing 
such foods as spinach and snap beans. 



Most Common Types of Food Spoilage 
If the steps of canning are followed carefully no spoilage should occur. 

Occasionally, good storage conditions are not available; jars are carelessly handled 
or are not properly sealed; poor products are used or processing is not complete; then 
one of several types of spoilage may result. 

Darkening of Fruits.-This usually can be seen on the top pieces of fruit. The 
darkening is due to the action of enzymes and is the result of under-processing. 
Sometimes the use of a boiling water bath in which the water does not cover the jars 
results in the upper pieces in the jar being under-processed. This discoloration is 
not poisonous-but it could have been avoided by processing 5 or IO minutes more. 

Fermentation.-Fermentation is the most common type of spoilage in fruit and 
is found to some extent in other foods. It may be caused by the growth of yeast (in 
fruits) or of certain types of bacteria. During fermentation, acid and gas are found 
within the jar. Under-processing or a poor seal are the most frequent causes of 
fermentation. 

Flat-Sour.-This is caused by the growth of bacteria which produces an acid 
but no gas. Sometimes the food appears soft and spongy and the liquid cloudy. At 
other times the product appears normal. When the jar is opened and the food 
heated, there is an "off" odor. The lid will not be bulged with this type of spoilage. 

The bacteria causing this spoilage grow best at temperatures of about 130° to 
140° F. (lukewarm). The spoilage most often results when foods are not cooled 
quickly after canning or are held at too high storage temperatures before and after 
canning. Low-acid foods such as peas, corn, snap beans, and greens are more 
likely to have flat-sour spoilage than other vegetables. 

Putrefaction.-This type of spoilage is most likely to occur in meats and low-acid 
vegetables. It is easily recognized by a very bad odor, presence of gas (bulged lid), 
and the softening and darkening of the canned food. 

Botulinus Spoilage.-This spoilage results when the spores of specific bacteria 
are not destroyed in the processing of the food. The spores may grow later and 
produce a poison (toxin) in the food. Unfortunately, this spoilage cannot always 
be recognized by an "off" color or odor. These bacteria have been studied in order 
to find the temperature and conditions necessary for destroying them. The Bureau 
of Human Nutrition and Home Economics of the United States Department of 
Agriculture makes the following statement: 

"Botulinus Spoilage."-"The spores of Clostridium hotulinum bacteria will not 
grow in salt solutions when more than 9 per cent of salt is present. They are 
destroyed by processing at 212° F. if the solution is sufficiently acid. With beans, 
corn, peas, and other non-acid vegetables and meats they may not be killed at the 
temperature of boiling water (212° F.) unless the food is heated for 6 to IO hours, 
or even longer, but the time may be decreased very much if the higher temperature 
of the steam pressure canner is used." 

The home canned meats and low-acid vegetables should be removed from the 
can, brought to the boiling point, and boiled actively for at least IO minutes before 
they are tested or used. Be sure that all parts of the mass of food in the vessel have 
thoroughly boiled. Such treatment destroys the toxin if it is present. 

This heating does not, however, destroy the bacteria, so any food left over 
should be reboiled for another ro-minute period before using. This type of spoilage 
is rare, when the amount of canned food used is considered, but because it is so 
serious all safety measures should be taken. 
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Examine All Canned Food Before Using 
All foods should be examined before using to be sure they are wholesome. 

Canned food is no exception to this rule. If canned foods can pass the following 
tests, they can be used with safety. 

I. Inspect the can or jar before opening. 
Tin Cans-both ends should be flat or curved slightly inward. All seams should 

be tight with no trace of leakage. 
Glass Jars-metal lids should be firm and flat, or curved slightly inward. 
There should be no sign of leakage around the rubber ring or elsewhere. 
2. As the can is opened, notice whether there is an inrush or an outrush of air. 

Spoilage is present when air rushes out or the liquid spurts. 
3. Smell the contents at once. The odor should be characteristic of the food. 

An "off" odor probably means spoilage. 
4. Look at the food carefully to see that it appears sound, and natural in 

texture and color. The broth over canned meat and chicken may or may not be 
jellied. Liquids in all foods should be clean. Any change from the natural texture 
and color indicates spoilage. 

5. If the can is tin, notice the appearance of the inside. It should be smooth and 
clean or well lacquered and not corroded. Foods may be left in a tin can after the 
can is opened, provided the food is kept covered and cool. The same care should be 
given food stored in an opened can as is given any other cooked food. 

6. If foods have passed the above tests, BOIL ALL LOW-ACID VEGETABLES AND MEATS 
FOR IO MINUTES BEFORE USING OR TASTING. Never taste to discover spoilage since even 
a small taste of the toxin of botulism may cause serious illness and even death. 
Boiling for at least IO minutes removes this danger. 

7. Discard or destroy all food showing signs of spoilage. Spoiled low-acid foods 
should be burned. 

Safety in Home Canning 
Safety in canning as in any other activity is the result of taking necessary pre

caution to avoid accidents. Many homemakers can hundreds of jars each year 
without mishap. It is by no stroke of luck that women accomplish this, but rather 
because they work carefully and eliminate all hazards possible. 

Avom BuRNS AND ScALDS BY: 
I. Having pot holders handy made of firmly woven material thick enough 

and large enough to protect the entire hand. 
2. Covering jars with several thicknesses of dry towel when completing seal 

on a jar after processing, thus hot liquids which may spurt out, will not scald the 
worker. 

3. Using a jar lifter for handling hot jars or cans of food, especially when putting 
them in and out of a boiling water bath. 

4. Using a firmly woven wire basket in which jars of food can be placed for 
putting in and taking out of boiling water bath or pressure cooker. The basket must 
be made of sturdy material so it will not give way when loaded. 

5. Lifting the far side of the cover first, when removing the lid from a hot 
container such as a water bath, a pressure canner, or even a kettle, prevents steam 
from coming up in the face or arm. 
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6. Keeping containers 0£ hot food and water back from the edge of the sto~e 
or table so there will be no danger of them being knocked off. Handles of utensils 
should not extend over the edge of the stove. 

7. Following directions for operating pressure canner carefully. Especially 
watch to keep pressure constant at the desired point. After processing is comp~eted, 
be sure the pressure gauge point is at zero and has remained there about one mmute 
before openmg the petcock. Always open the petcock to release any live steam before 
starting to remove the lid. 

8. Avoiding sudden and big changes of temperatures when using glass jars. 
Set hot jars to cool on wood, paper or doth-never on cement, porcelain, metal 
or marble table tops. Keep hot jars out of drafts. 

Avom FALLS BY: 

I. Wiping up any spilled food or water immediately. 
2. Carrying canned food to basement in strong baskets or kettles-or any kind 

of container so that food can be carried at the side rather than in front of body. 
There is less danger from falls when the steps can be seen. 

Avom PossIBILITIES OF EXPLODING JARS BY: 

I. Leaving proper head space in each jar. See directions. 
2. Packing foods loosely. 
3. Keeping hot jars out of drafts. 
4. Setting jars on cloth, wooden, or paper surfaces, to cool. 
5. Using pressure canner, boiling water bath or steam canner for processing. 

Explosions are more apt to happen in oven canning than in other methods of 
processing. 

Avom HEALTH HAZARDS :BY: 

I. Using firm products of good quality for canning. 
2. Following dependable canning directions faithfully. 
3. Using no canning compounds or chemicals such as borac acid, salicylic acid 

for cannmg. All are more or less harmful to the human body. 
4. Examining all jars of canned food before using. See page 3r. 
5· Boiling all home canned, low-acid food for at least 10 minutes before tasting 

or eating. See page 30. 
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