
HOW TO CAN - A PICTURE TUTORIAL

From Shannon & Rachael on www.KellytheKitchenKop.com 
The following directions are used to can just about anything that you can think of. Acidic foods (like tomatoes, fish and meats) must be canned and processed differently. An extra set of hands are a big help, but not necessary. This is FUN, so relax and get canning. 
Canning Equipment

[image: image1]This is the Ball Blue Book. This is a must have for all beginners. EVERYTHING you need to know about canning.

[image: image2]You can get Ball or Kerr jars at Wal-Mart. Prices range from $6 to $8. If you have USED jars you MUST check the rims of the jars for cracks. Just run your finger along the top of the rim to feel for any cracks or chips. Rims that are not perfect will not make a good seal, recycle them. We usually use regular mouth pint jars. You can buy either bigger or smaller jars depending on what you will can . Unless you use a lot of jelly, can in pint jars.           

[image: image3]You don’t need a canner (you can use any deep pan) but it makes it easier. This will fit up to twelve jars in it and is used to sterilize the jars before filling and later for processing. You need to have a metal rack as shown above to keep the jars from touching the bottom of the pan, otherwise they could break. No metal rack? Just use a few of the rings pictured below to set the jars on.

[image: image4]The lids and rings will come with any new jars that you buy. If you buy used jars you can get the lids and rings at Wal-Mart or other retailer for pretty cheap.    

[image: image5]The funnel makes it easier to pour the hot jam into the jars without spilling and making a mess.

[image: image6]An absolute must have. This allows you to take the hot jars out of the boiling water. Don’t start canning without this!
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 SHAPE  \* MERGEFORMAT 
[image: image8]We use Sure-Jell. It has never failed us yet and is great if you are just starting out. It is mostly sold in the two packs at Wal-Mart to make it easier for canners. You can also get low sugar and no sugar Sure-Jell. Low/no sugar SureJell is in an PINK box. There are instructions included in each box. Always follow the instructions in the box!

[image: image9]I have no idea what this is called. It helps you lift the little lids out of the boiling water. It has a magnet on one end, a very handy little gadget. 

[image: image10]An 8 cup measuring cup makes it so much easier to measure your sugar and fruit, and to crush fruit in. 

[image: image11]Before you start your canning adventure, gather all of these materials. It will make your adventure go by a lot smother. 
We are not selling stock in Wal-Mart, I promise. This is just where we get all of our canning supplies. Wal-Mart usually has all of the canning equipment out late spring or early summer when your local fruit is just getting ripe. Any equipment or Sure-Jell you buy can be used next year so it is okay to buy a little too much. 
If you can’t can fruit right away, freeze it. Pre-measure it according to the directions in the Sure-Jell package, put in a zip top bag and freeze. This step will make canning go a lot faster if you chose to wait until winter to actually can. 
Steps For Canning
Gather all of the materials mentioned above.
1. Wash your jars and check all of the rims for any cracks. A crack in the rim of the jar will not allow your lid to seal properly. 
2. 
[image: image12]In the big pot bring water to boil and place cleaned jars into the hot water. 
3. 
[image: image13]Put your lids in a small pan of hot water. Or you can put them in with the jars. Never reuse these lids. They will not seal a second time.
4. 
[image: image14]Crush and measure the fruit. We choose to use strawberries this time. The recipe on the Sure-Jell called for 5 cups of berries. Make sure to ALWAYS check the pectin box, each brand calls for different measurements of fruit and sugar.
5. 
[image: image15]Pour your fruit into your pan. My pectin recipe said to pour the pectin in right away with the fruit. Keep in mind that the next 4 steps might be different for different fruits. 
6. 
[image: image16]Stir, watch and wait for your fruit to boil. 
7. 
[image: image17]When it boils go ahead and add the sugar. I use a potato masher to make sure that I get all of the clumps of sugar out, and so it doesn’t  stick to the bottom of the pan.
8. 
[image: image18]After it gets to a rolling boil again, start the clock.  Boil for 1 minute and take it off of the heat. This last boil is important in getting your fruit to set.
9. 
[image: image19]After you set the fruit off of the heat this is the perfect time to get all of your jars out of the boiling water. And if you haven’t yet, throw your lids in the small pan of boiling water. The lids only need about 1 minute in the water to soften the seal. 
10. 
[image: image20]If you don’t like the foam that forms on the top,  take it out when the jam is still in the pan. We save the foam, freeze it, and it for smoothies Mmm! 
11. 
[image: image21]Use a funnel and fill the jars with jam. Leave about ½ inch of space below the rim of the jar. Don’t worry that your jam is watery still. If won’t set until it cools. 

12. 
[image: image22]Wipe down all of the rims with a clean washcloth. This step makes the lids stick to your jars and form the seal.
13. 
[image: image23]Now is the time to place those hot lids on your clean jars. When you screw on the lids make sure that you don’t make it too tight. This could break the jars. 
14. 
[image: image24]Put your jars back into the hot water you used to sterilize the jars. Don’t let them cool off too much. This could cause them not to seal or set. Be sure that the water level doesn’t go over the rims of your jars. Water will have a chance of leaking into your jars. 
15. 
[image: image25]Let the jars boil for about 15 minutes. This step kills any germs that might have stowed away in your fruit.
16. 
[image: image26]After the 15 minutes is up take the jars out and place on a clean towel. Make sure to leave enough room in between each jar to cool. Do NOT set a fan on the jars or leave where there is a cool breeze. This will break your jars and all of your hard work will be wasted. 
17. When the lids seal you will hear a “pop” sound. Every time we hear the pop we yell “success”! 
18. When thoroughly cooled push down in the middle of the lid to double check the seal. If it flexes up and down it isn’t sealed. You can either change the lid and boil it again or put it in the fridge to eat within the next few weeks.
19.  If your lid DOES NOT flex up and down, then your jar is sealed and you can relax! You can either take the ring off for storage or leave it on. The rings only keep the lid on after it is opened and when it is being sealed. 
20. Store your jars in a cool place where it will not get any direct sunlight. 
A WORD ABOUT FOOD SAFETY

Before you eat any home canned foods ALWAYS check the seals. If the lid flexes UP AND DOWN IN THE CENTER then throw it away.  Also look for mold on the inside of the lid or on top of the fruit. Any jar showing a bulging lid or leakage should be thrown away. Not to worry, if you follow the steps of checking your canned good before eating and it does not show any signs of spoilage, eat it and enjoy. We have canned for 12 years and only had 2 jars show signs of spoilage. One was leaking a bit, and one had a bulgy lid. We have never had food poisoning. And if you are worried and not quite sure about it, toss it. 
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Enjoy!
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