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Canning Steps: Boiling Water

1. Use repuable, researched-based recipe

2. Prep work area, food & jars
Serilize jars if <10 minues processing me

3. Hea canner waer (no boiling)
Ho pack: 180°F, Raw pack: 140°F

4. Jars in canner; lid on; high hea

5. Seady 6-8” column of seam? Sar tming
Green zone on emp sensor
Adjus for alude
Max 45 minues

6. Adjus hea o mainain genle boil
Seady 6-8” column of seam

7. Ding! Timer off; hea off

8. Wai 2-3 minues

9. Lid off, jars ou

10. Cool jars, undisurbed 12-24 hours
Check seal; remove rings; clean jars

11. Label and sore sealed jars
Cool, dry, dark locaon
Use wihin 1 year for bes qualiy

Canning Steps: Steam

1. Use repuable, research-based recipe

2. Prep work area, food & jars
Serilize jars if <10 minues processing me

3. Hea canner waer (no boiling)
Ho pack: 180°F, Raw pack: 140°F

4. Jars in canner
1” waer over op of jars
2” if processing me > 30 minues

5. Lid on; high hea

6. Vigorous boil? Sar tming
Adjus for alude

7. Adjus hea o mainain genle boil

8. Ding! Timer off; hea off; lid off

9. Wai ≤ 5minues

10. Jars ou

11. Cool jars, undisurbed 12-24 hours
Check seal; remove rings; clean jars

12. Label and sore sealed jars
Cool, dry, dark locaon
Use wihin 1 year for bes qualiy
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1. Use repuable, research-based recipe

2. Prep work area, food & jars

3. Hea 2-3” canner waer (no boiling)

Ho pack: 180°F, Raw pack: 140°F

4. Jars in canner; lid on; weigh off; high hea

5. Seady column of seam? Vent 10 minues

6. Weigh on

7. Bring o pressure lised in recipe

8. Sar tmer; process; adjus hea as needed

9. Ding! Timer off; hea off

10. Wait untl pressure drops o 0

11. Weigh off

12. Cool 10 minuesmore

13. Lid off; jars ou

14. Cool jars, undisurbed 12-24 hours

Check seal; remove rings; clean jars

15. Label and sore sealed jars

Cool, dry, dark locaon

Use wihin 1 year for bes qualiy

Canning Steps: Pressure

1. Selec, wash, and prepare vegeables, mea and seafood.

2. Cover mea wih waer, cook untl ender. Cool mea, remove
bones.

3. Cook vegeables as described for a ho pack.

For each cup of dried beans or peas, add 3 cups of waer, boil 2
minues, remove from hea, soak 1 hour, hea o boil and drain.

4. Combine solid ingrediens. Cover wih broh, omaoes, or
waer.

5. Do not add hickening agens before canning (noodles or oher
pasa, rice, flour, cream, milk, ec.) Do not puree.

6. Boil 5 minues. Sal o ase, if desired.

7. Fill jars wih hal solid mixure and hal soup liquid, leaving
1-inch headspace.

8. Place lids and rings on jars and process, adjustng for altude.

*Conains seafood? Process 100 minues, adjus for alude.

Canning Soups: No Reputable Recipe?

Soups in aweighted-gauge pressure canner a aludes of:

Style o Pack Jar Size Process Time 0 - 1,000 f Above 1,000 f

Ho Pins 60* min 10 lb 15 lb

Quars 75* 10 15

Soups in a dial-gauge pressure canner a aludes of:

Style o

Pack

Jar Size Process

Time

0 - 2,000

f

2,001 -

4,000 f

4,001 -

6,000 f

6,001 -

8,000 f

Ho Pins 60* min 11 lb 12 lb 13 lb 14 lb

Quars 75* 11 12 13 14


