
Preserving Fruits and Vegetables through 
Home Canning 

 
Suggested References:  
Blue Book: Guide to Preserving by Ball 
USDA Complete Guide to Home Canning, 2009: 
http://nchfp.uga.edu/publications/publications_usda.html 
 
Canning Principles: 
Spoilage is prevented by killing microorganisms such as yeast, mold, and bacteria. Washing and 
cooking/blanching kill many microorganisms and minimize effects of enzyme activity. During 
canning, when proper amount of heat is applied it destroys potentially harmful microorganisms and 
drives air out of the jar. The vacuum seal prevents other microorganisms from entering the jar.  
 
Materials and Equipment:  
Jars (wide mouth, good for things like pickles or regular, more commonly used) 
Lids and bands 
Boiling-Water Canner (for acidic foods like fruits and tomatoes) 
 Giant pot with lid, rack, magnetic lid wand, funnel, jar lifter 
Stream-Pressure Canner (for lower acid foods like meats and most vegetables) 
 
Basic Protocol: 
Jar Preparation: 
Wash all jars, lids, and bands  
Heat jars in water for 10 minutes or use dishwasher (prevents breakage) 
Place lids in small pot of boiling water 
 
Produce Preparation: 
Using involves washing, peeling, chopping, seasoning, and boiling. Each recipe will describe the 
proper preparation. 
 
Canning: 
Hot Pack Method (preferred for most vegetables, meats, poultry, seafoods, and fruits) 
Place funnel inside clean, warm jar 
Fill jar with prepared item (i.e. cooked/seasoned) leaving headspace as described in recipe, remove 
air bubbles 
Remove funnel, wipe rim with clean, damp cloth, place hot lid on top, hand tighten band 
Using rack or jar lifter to lower jars into boiling-water canner with 1-2 inches of water over jars, and 
set timer for time specified in recipe 
 
Raw Pack Method (preferred for fruits that are delicate after cooked, such as whole peaches) 
Generally the same method as hot pack except the food is placed in the jar raw and a brine, syrup, 
juice, or water is poured into the jar. Recipe will be specific about how this should be done 
according to the food. 
 

http://nchfp.uga.edu/publications/publications_usda.html�


Safety and Storage: 
• When is doubt, THROW IT OUT! Always examine the seal immediately after canning and 

before opening it. Examine the contents. If you notice something suspicious, reference the 
back of the Blue Book for commentary on what these observations might mean and if it is 
unsafe to eat. 

• Store between the ideal temperature range of 50-70°F 
• Store in cool, dry, and dark place (light can hasten oxidation and destroy certain vitamins) 
• Once the jar is opened, store in the refrigerator.  

 
 

Other tips: 
• Label all jars with the contents and date that you canned- generally, after one year the quality 

of the contents could lessen. 
• Don’t make double batches because sometimes it doesn’t cook in the same manner. Just 

make two batches in a row (plus there usually isn’t enough room in the boiling-water canner 
to fit a double batch of jars). 

• I found that canning goes quite smoothly with 2 people working.  
• Having a spare gas or induction burner helps the process go more smoothly if you are 

making multiple batches. That way, you can have the whole stove to cook your fruits/veggie 
and then the spare burner can be heating the boiling-water canner.  

 
 
 
Apple Butter Recipe:  
4 pounds apples (about 16 medium apples)  
4 cups sugar 
2 teaspoons cinnamon 
¼ teaspoon cloves 

 
To prepare pulp: Wash apples. Core, peel, and quarter apples. Combine apples and 2 cups water in 
large saucepot. Simmer until apples are soft. Puree using a food processor or food mill, being careful 
not to liquefy. Measure 2 quarts apple pulp.  
To make butter: Combine apple pulp, sugar, and spices in a large saucepot. Cook slowly until thick 
enough to round-up on a spoon. As mixture thickens, stir frequently to prevent sticking. Ladle hot 
butter into hot jars, leaving ¼-inch headspace. Remove air bubbles. Adjust two-piece caps. Process 
10 minutes in boiling-water canner.  
Note: If butter becomes too thick, add water or apple juice/cider for desired consistency. 
[Apples from Kapnick Orchard] 
 
 


