Hot Water Bath Canning
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Workshop Agenda

How things have changed
Types of canning

What makes canning safe
Equipment and product review
Kitchen Safety

Techniques and Recipes

Types of Canning

Hot Water Bath Pressure Canning

Used for HIGH ACID foods « Used for LOW ACID foods

High Acid= pH lower than 4.6 « Low Acid= pH higher than 4.6
Examples include most berries and . Examples include all meat, and
fruit _ _ vegetables that are not pickled,
Used for foods that are made high acid soups and stews

through the pickling process

1" To 2" Water covering jar . -Cover \ar 3-piece pressure
regulator (counterweight)

S Boiling water canner
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Image from the Guide to Home Canning
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The Rules of Hot Water Bath Canning

Correct Processing Time Acidity of the Food

Begins AFTER the pot returns to a full, hard » Hot water bath canners are ONLY for high
rolling boil acid food or food that has been made high
Changes based on the type of food, size of acid

jar, and size of the food inside the jar as well

as elevation

Acid
Foods:|
Use|
Pater Bath|
and/or|
pressure|
canner

Correct Head Space

« This is important to ensure all of the air is
removed from the jar
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Equipment

Needed

Large pot that will hold a flat rack with a loose fitting lid
Rack to keep jars off bottom of pot

Ladle

Head space gauge

Mason jars

Snap lids

Screw bands

Bubble remover/ wooden spoon

Small pot or bowl to heat lids in

Oven mitts

Jar lifter

Kettle for heating extra water

Dry, clean dish towels

Kitchen tools to make the recipe (eg may need potato masher, immersion blender, etc)

Nice to have

Jar funnel

Magnetic lid lifter

Cheese cloth (depending on recipe)
Pectin

Pickling spice

Pickling salt

Pickling vinegar

Resources

IG Micromed Environmental

Richmond, BC 604-279-0666 National Center for Home Food Preservation
http://nchfp.uga.edu/index.html

Food Assure Laboratory Ltd

Vancouver, BC 604-251-9588 University of Guelph Food Science
http://www.uoguelph.ca/foodscience/

Bernardin’s Customer Service Line

1-888-430-4231 Bernardin.ca

University of Guelph USDA Guide to Home Canning
1-866-503-7638 http://nchfp.uga.edu/publications/publications




Step-by-Step Hot Water Bath Canning

HIGH ACID FOODS

High Acid Foods (pH of 4.6 or lower)

Fruits, jams, jellies, fruit spreads, pickled products (relish,
salsa, chutney) and tomatoes with added acid - are safely
heat processed in a Boiling Water Canner.

1. For new jars, remove lids with your fingers,
do not use metal utensil fo lift sealing discs.
WASH jars and sealing discs. Place jars on a
rack in boiling water canner; cover jars with
water and heat fo a simmer.

2. Set screw bands aside; heat sealaing discs
in hot water (180°F/82°C). Keep jars and
discs hot until ready to use.

3. Prepare recipe. Ladle hot food into a hot
jar leaving recommended headspace.

1/4 inch (0.5 cm) - jams & jellies

1/2inch (1 cm) - fruit, pickles, fomatoes, chut
ney, relish, salsa

4. Using nonmetallic utensil, remove air bub-
bles. Readjust headspace if needed by
adding hot food. Wipe jar rim removing any
food residue.

5. Centre hot sealing disc on jar; apply screw
band down until resistance is met; then
increase to fingertip tight. Do not refighten.

6. Place jar in canner. When all jars are
filled, adjust hot water in canner so that jars
are covered by at least 1 inch (2.5 cm) water.

7. Cover canner; refurn water o a full rolling
boil. Process - boil filled jars - for time in
recipe. At alfitudes higher than 1,000 ft (305
m) see ALTITUDE right.

8. When process fime is complete, remove
canner lid, wait 5 minutes, then remove jars
without filting. Place jars on protected work
surfoce in draftfree area. Do NOT RETIGHT-
EN screw bands. Cool jars upright, undis-
turbed 24 hours.

9. After 24 hours check jar seals. Sealed lids
curve downward and do not move when
pressed.

10. Remove screw bands; wipe and dry
hands and jars. Store screw bands separately
or replace loosely on jars, as desired. Label
and store jars in a cool, dark place.
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