





- canning:

@ Pressure canning



1at’s the difference???

The ditference is safety:

anning is used to heat treat
at 212 F. Most fruit, jam,
atoes*. These foods are
vulnerable to heat-sensitive organisms.

gh acid we mean foods with a pH of 4.6 or
I

= Tomatoes are a peculiar exception: most
tomatoes today are right on the line, so need to
be acidified by adding 2 TBS lemon juice per qt.



poRnvhat's the difference???

nning is used to preserve low
10st vegetables, soups etc.

> fC h higher temperatures to
botentially dangerous bacteria (and their
s). Higher temps are attained by an

ase in pressure. At ~10 lbs pressure the

g temp reaches 240 F.




dfety concerns....

mon concerns of canning: food
, pressure canning (will it

ilage comes from: improper processing
jars not sealing right, poor quality food or
ent.

ion; if you are over 1000 ft in elevation
you need to: increase boiling time for water
bath and the pressure of pressure canning.



swhat you’ll need:

AN

- 3
f%ﬁ Slue @01(
s L J(a %© DIk servmg\

-










1Z€S...

\nd J rlid s

A
.




@ther great tools..

The Vlctorlo strainer




ithe old way...

<Al Dot get this!!!




h step by step

ipment together before you get the
P food |



t your food...
resh, not over ripe!




slanching
oving the peal)




jars...
d liquid up to the shoulder ring...




esapution lids and rings
r tight...
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ne canner we go..

| d be hot...

"’ .



yten for the
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ressure canning steps

<P
od added to jars + liquid to shoulder ring.
bubbles remove, add liquid to headspace.

rims cleaned, lids and rings on.

er only gets 1-2 “ of water.

= 8. Jars into canner, lid locked down, petcock open
to steam out for 10 min. (Temp on stove turned up)

= 9. Close petcock watch pressure rise. At ~90%
pressure turn the stove down...




A0SEeriook at the pressure
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More options...






Into jars...

Hot pack










Cold packed:Blueberries, plums, tomatoes. Notice how much shrinkage there is. These jars
were packed full to start. Hot packing: Takes more time, loses nutrients but conserves space.




drouble shooting...

anner lid won't seal: gasket

, pressure is going up but no
m out petcock- food or obstruction in
ock tube. Cool and clean.

h pressure- keep your face away from
1er, carefully turn off heat and let it come
down to safe range and start adjustment again.

= Blowing the safety plug - turn off burner,
clean ceiling and walls, start over!!!







