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There is no need to go out a buy a bunch of new equipment
for this process. What you have in your own kitchen will
do fine. If you need to

add a few utensils for your

canning projects most neighborhood grocery stores carry
all the necessary items.
What you will need:
Use any large pot you have at home.
Jar Funnel for easy pouring
Ladle for scooping hot liquids
Tongs to remove and arrange whole or chopped fruits and
vegetables in Canning jars
Small stove top pan to sterilize the jar bands
Regular or wide mouth canning jars with lids and bands

Jar lifter to safely remove jars from the water-bath (I
use a clean hand towel)
Tablespoon, to skim foam off hot liquid
Measuring cups
Measuring spoons
Kitchen timer
Cutting board
Sharp knife
Jar Preparation
Safe handling of all your utensils, jars and kitchen
surfaces is a must when canning at home. These guidelines
must be followed to make sure food safety.
We wouldn’t want our friends and family getting sick from
eating food that we’ve prepared for them, so be vigilant
with your jar preparation.
Select Jars and Cleaning
Make sure to check all your jars for any cracks or nicks
in the surface. Discard

jar if you see any signs of

damage. Check lids and rims for dents or unevenness and
discard any that are defective or damaged. I like to use
an antibacterial spray on my counters surfaces and in the
sink before canning. Fill your clean sink with hot soapy
water and gently wash jars with a clean rag. Make sure not
to use brushes with wire or previously used sponges. Rinse
jars with hot water and place on a clean kitchen towel.

Heating
Jars must be heated for 10-15 minutes before filling to
kill any remaining bacteria. Submerge the jars into pot
with water about 3-5 inches deep (smaller jars can be
stacked) and bring water to a boil. Right when the water
begins to boil, reduce the heat and simmer until ready to
use. If you have a kitchen thermometer check the
temperature occasionally (180 degrees F). I just keep my
jars at a low rumble so they stay extra hot and then I
don’t have to stop to check the water while I’m in the
middle of canning. Never pour hot liquids into a cold jar.
Lid and Band Preparation
Two piece vacuüm caps generally come with your boxed sets
of jars.
Remove the lids and bands and check for any damage. Wash
the lids and bands in hot soapy water (manufactures
suggest never to reuse the lids or bands) place only the
lids in hot water on the stove and simmer for 10-15
minutes. When the sealing compound is heated to 180
degrees F you will make a better seal.
Now you’re ready to go…
DISCLAIMER:All content on this blog are the author’s
personal views and opinions. The information provided is
solely for entertainment and does not constitute any
legal, medical, or other professional advice. It is not to

be taken as fact nor absolute truth and it is not the
author’s intention to do harm or to injure others. The
author will not be held responsible for advice, tips,
techniques, and recommendations used. Readers of this blog
are to use it at their own free will and at their own
risk.I can strictly using the traditional methods that
have been done for decades. My desire is to preserve safe,
healthy, tasty food for my readers and loved ones, however
you may want to research USDA guidelines prior to using
the older methods found here.

I am not affiliated with

the USDA, any of the state Cooperative Extension Services,
or any of the manufacturers of canning supplies and
equipment. I am not a Certified Master preserver but have
learned from traditions passed down for hundreds of
years.Content Validity and AccuracyMistakes can be made
and every attempt will be made to correct those errors.
However, validity and accuracy of content may also change
over time and information may become outdated.
For more detailed information

