
Lesson 1
Canned for Keeps

Dear Home Food Preserver:

Families preserve food at home to save money, to accommodate special dietary needs, to preserve
garden and orchard products that would otherwise go to waste, and because many consumers prefer the
taste of foods they have preserved themselves.

Canning is the most economical and practical means of preserving food at the home. Always
process foods the recommended length of time using standard home canning jars, lids and rings to
assure safety and to prevent losses.

Equipment

A steam pressure canner is essential for canning low-acid foods such as vegetables and meats.
There is no substitute for this piece of equipment. Prices range from $40 to $80. Have canners with dial
gauges tested annually to assure accuracy. Consider your purchase carefully. Canners can often be
found at considerable savings at garage sales and at reduced prices. Always have a used canner tested
before you use it. If you do only a limited amount of pressure canning, consider sharing a canner with
family, friends or neighbors, especially if you are just beginning to can. You can learn from experienced
canners and if you decide not to can after 1 or 2 years, you have not invested in equipment you will no
longer use.

You will need a water bath canner for processing fruits, tomatoes, pickles and preserves. These can
usually be purchased for about $10. A water bath canner can be improvised by using a large kettle with a
tight-fitting lid and a rack in the bottom. Fit a round cake rack in the bottom, or wire together old unusable
rings for a makeshift rack. The canner must be large enough so water will cover the jars by 2 inches and
still have enough room to bo~1.

Other equipment such as jar lifters and funnels are small initial investments that make canning safer,
more efficient and quicker.

Jars, lids and rings are a large investment for new home canners. Jars can be reused for many years
if you are careful to prevent breakage and chipping of rims. Watch for reduced prices at garage sales and
end-of-year clearance sales.

Rings should last about 10 years. Prevent denting or bending them out of shape. Rings are less likely
to rust if they are removed from the jars after processing and cooling. Removing and reusing rings
reduces the cost of canning.

Since lids should be used only once, they are a recurring cost. Again, these may be on sale at the end
of the canning season.

L-1406, The Pressure Canner - The Inside Story, and L-1442, Home Canning Equipment, provide
more detailed information on the equipment you will need for canning.
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Common Problems

Before beginning to can, read and study B-194, Home Canning Fruits and Vegetables. Follow
recommended processing times to assure a safe, quality product. However, even the most experienced
homemaker loses a jar once in awhile. Most canning losses are the results of underprocessing, faulty
seals or improper handling. Some common problems are:

• Floating fruit,
• Faded food,
• Discoloration,
• Cloudy liquid.

The enclosed chart, L-1 017, Good Quality and Safe Home Canned Food, descrIbes common causes
of spoilage and poor quality canned food. Refer to the chart to judge your food.

Sincerely,
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