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'YES, WE CAN!
The old standby in food preservation attracts a new crowd
By Nancy McKibben, Photography by Catherine Murray

y dad was a fearless canner. Fearless because he did his
canning in the dank, earthen-floored basement of our
Civil War-era home, an abyss into which his children,
and later his grandchildren, were afraid to descend. But spiders and
darkness were as nothing to Dad, who hung shelves from the roughcut ceiling beams and bubbled tomatoes into sauce under the light
of a salvaged fluorescent fixture, while battling the clouds of bees
that were always drawn to the sweet steam of the tomatoes.

M

Fearless, also, because he would can anything that the USDA
guidelines assured him was remotely cannable. He began modestly,
with jams and jellies and all forms of tomatoes: sauce, ketchup,
whole. Over the years his repertoire grew to include apple, grape
and tomato juices; peaches, pears, plums, cherries and blueberries;
applesauce and apple butter; pickles and relishes; beets and green
beans. Season by season he added ever more exotica: pickled
vegetables of all varieties; pickled eggs; sauerkraut; horseradish; dried
hot peppers; sorghum; beef, chicken, mincemeat, even an Alaskan
salmon that a friend brought back to Ohio. The crowning oddity
was scrapple, a Pennsylvania Dutch mush of pork and cornmeal.
"If you can read, you can cook," Dad would declare. Or can.
Since you, the reader, presumably can read, you too can learn to
can, an activity whose popularity is on the rise since the economy
faltered in 2008. Freezing is easy, but canning is so pioneer. Canned
food sits solidly on the shelf, visible proof of one's perseverance and
farsightedness in these trying times.
To try your hand at canning, follow the recipe at the end of this
article for Curried Apple Chutney, with a sidebar reference for
details. A second recipe for Sweet Potato Butter, appears on page 17.

canning, or young couples who want an activity to do together, like
making salsa or pickles."
Both the Ohio Farm Bureau and the various county extension
agencies offer literature and classes about gardening and canning, as
well as extensive resources and links. Please see the resource section
at the end of the article.

THE HOT-WATER BATH METHOD OF CANNING
The recipes in this article use the hot-water bath method, which
requires no special equipment beyond canning jars and is safe for
canning tomatoes; jams, jellies and spreads; fruits; and pickled
vegetables. Using this method, you prepare your produce following
an approved recipe, then pack it into hot, sterilized jars. When you
add the flat lid, rimmed with a soft, rubberized gasket, the heat of
the jar softens the gasket, the gases vent through the lid, and then
as the produce cools, a vacuum is formed, pulling the lid tight and
sealing the jar. A metal ring is screwed over the flat lid, and the jars
are processed in a large pot, covered by boiling water, for the amount
of time prescribed by the recipe. (See the sidebar and recipes for
more details.)
The USDA recommends a pressure canner for all vegetables, unless
you are pickling them. Pressure canning is outside the scope of
this article, but should you own a pressure canner, Susan Shockey
provides this tip: You should have its gauges and gaskets checked
each year, a service offered by your county extension office for a
nominal fee of $5.

SAFE CANNING
Follow these few rules for safe canning:

LOCAL CANNING RESOURCES
Janet Cassidy, senior director of marketing communications for
the Ohio Farm Bureau, gets a lot of calls these days from first-time
gardeners and hopeful canners. "They are thinking about how better
to use their space at home, how to stretch the food budget and
how to enjoy locally produced food they can grow-food they have
grown themselves or want to can themselves," she says.
Susan Shockey, the OSU Extension Educator for Family and
Consumer Sciences for Franklin County, sees a similar phenomenon.
"From June to October, I do a canning presentation every other
week, usually in the evening or on the weekend. And I have all
sorts of people in my classes, men as well as women, families with
children. Some are locavores who want to put up the local harvest,
and others are preserving food they have grown in order to get
through the winter. Some people want to preserve a family tradition
or have family time together. Neighbors come to work together on

Follow directions. Unlike other cooking, canning is more science than
art. Recipes are created to achieve a certain level of acidity, through
the addition of vinegar or lemon juice, so that bacteria, especially
the toxin-producing spores of botulinum, cannot grow. The USDA
recipes are safe because their food labs have extensively tested them
to devise the proper acidic level and processing length. If you tamper
with the ingredients or the timing, you may change the acidity level,
so stifle the urge to experiment.
Use a timer. This is a corollary to preceding rule. If you underprocess your produce, the food may not heat to a high enough
temperature to kill bacteria. If you over-process, you damage the
quality of the food.
Use only recipes tested after 1990 and approved by the USDA, state
extension agencies or the Ball Blue Book of Canning, an industry
standard. Do not use heirloom or homespun recipes. As Janet points
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CURRIED APPLE CHUTNEY

14 inch headspace. (See sidebar for
instructions on Sterilizing Jars, Rings and
Lids.) Run a plastic spatula around the
inside of the jar to remove air bubbles.
Clean the jar rim thoroughly with a damp
paper towel.

2 quarts chopped, peeled, cored apples,

about 16
2 pounds raisins

4 cups brown sugar
1 cup chopped onion
1 cup chopped sweet red pepper

3 tablespoons mustard seed
2 tablespoons ginger
2 teaspoons allspice

Our Curried Apple Chutney and Pickled Grape Tomato recipes.

2 teaspoons curry powder

2 teaspoons salt

1 clove garlic

Combine all ingredients in a large
saucepot. Simmer until thick. Stir
frequently to prevent sticking.

4 cups vinegar

Ladle hot chutney into hot jars, leaving

2 teaspoons hot red peppers, chopped

Place the lid on the jar. Screw the ring
onto the jar to fingertip-tightness. Put the
jars on a rack in the canner and fill with
boiling water to two inches above the jar.
(Do not pour boiling water directly onto
jars.)
Cover with lid, bring to boil and process
for 10 minutes. With tongs or jar lifter,
transfer jars to a newspaper or towellined surface to cool. (See sidebar for
instructions on Cooling, Checking for
Seal and Storing.)

out, food science is a science, and some canning methods that our
grandmothers and mothers used routinely have since been found to
be unsafe. For example, although tomatoes are generally considered
to be high-acid, some modern tomato strains are low-acid. Since you
can't tell by looking just how acidic your tomato is, the USDA now
recommends canning tomatoes with the addition of two tablespoons
of vinegar or lemon juice per quart.

And many canned goods stand alone as a side dish or dessert. As
Janet comments, "We always eat peaches on Christmas. There's
something magical about eating a peach in the dead of winter."

So frame Grandma's tomato sauce recipe, but don't can with it. Bake
her special chocolate chip cookies instead.

Books:

RESOURCES IN THIS ARTICLE

•

304 pages, $19.95

WHAT TO DO WITH YOUR CANNED CREATIONS

Ball Blue Book ofPreserving, 1OOth Anniversary Edition, 2004,

Admire them. Home-canned goods lined up in serried rows on
your basement shelf are like jewels, or exotic deep-sea creatures: the
glowing amber of a peach, the dark purple gleam of grape jelly, the
bright scarlet of tomato sauce. And you yourself produced these
wonders. Canning also provides you with a primal satisfaction: You
have provided for your family, you have put away food against the
lean months of winter, you have kept the wolf from the door.

Give them away. You will find that people are quite swept away by
the idea that you made this relish or that jam with your very own
hands-and then shared it with them, your friends and relatives.
They will be dazzled and grateful. My father traveled with a jar of
something always in hand; he canned on a grand scale and liked to
share the wealth. He was also prone to barter, providing the local
pizza palace with hot sauce in return for free pizzas.

Can with a plan. While you may be canning tomatoes like a crazy
person simply because you have so damn many tomatoes, both
Susan Shockey and Janet Cassidy recommend that you consider the
idea of canning now to save time later. If you can your own pizza
or spaghetti sauce from those tomatoes, then you can easily make a
pizza or spaghetti dinner in the far-off wintry future. Likewise, my
dad made a tasty tomato soup from the tomato juice that he canned.
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Put 'Em Up by Sherry Brooks Vinton, Storey Publishing, 2010,

124 pages, $8.95
Websites:

USDA Home Canning Guide: uga.edu/nchfp/publicationsl
publications_usda.html
•

National Center for Home Food Preservation: uga.edu/nchfpl

•

Ohio line, Ohio State University Extension: ohioline.osu.edul
lines/food.html#FOODP
Phone for location and times of canning classes: OSU
Extension, Franklin County, 614-866-6900

READ MORE ONLINE:

ediblecolumbus.com
For our pickled grape tomato recipe and other canning
ideas and tips, click on "Resources" and go to our recipe
selections.

THE HOT-WATER BATH METHOD OF CANNING
EQ1JIPMENT

water from the jar over the lids in the bowl, then set the jar

If you have a large, deep pot like a stockpot, you can use it for
hot-water bath canning, although using purpose-made equipment
may make the job slightly easier. The water must cover the jars
by one to two inches, so your kettle must be deep enough. In
addition, the jars must not rest on the bottom of the pot, so you
will need to fashion a rack for them to sit on. A cake cooling rack
may work, or you can cover the bottom of the pot with a layer of
canning rings.

on a towel-covered surface.
Remove three other jars, tipping hot water back into the
canner. After you fill these four jars with your recipe and put
lids and rings on them, repeat until all jars are filled.
COOLING , TESTING FOR SEALS AND STORING

Cool jars on a rack, dry dish towel or newspaper on the
counter. Air should circulate around the jars to aid cooling.

If you are new to canning and just want to try a small batch,
Susan Shockey recommends Ball's Canning Discovery kit, which
will can three pints. It contains a green plastic basket that you
insert into a suggested seven-quart pot. The three one-pint jars
sit in the basket, and can be lifted out of the water by the basket's
handle.

Do not tighten rings after processing.
After 12 to 24 hours, remove the ring from a jar.
Check the seal by pressing down gently on the lid. The lid
should be concave (slightly depressed in the center) and
should not spring back. Check every jar.

You can purchase a Discovery kit, a standard canning kit or the
parts of it you don't already have, at your local hardware store, or
at The Anderson's. You will need:

Any unsealed jars should be refrigerated and used within a
week. Do not reprocess, as the quality of the product will be
diminished.

A large, deep pot with a lid, like a stockpot.

Do not return the ring to the jar. Rings can trap moisture

Canning rack (optional, since you can create your own, but

and cause rusting and spoilage. Rings may be reused as long

it has handles that enable you to lift the entire batch from the

as they are rust-free. If you want to give a jar as a gift, put a

boiling water.)

ring on it at that time.

Approved canning jars (common brands are Ball and Kerr).

Wipe jars with a damp cloth.

Metal rings and lids (again, look for Ball and Kerr).

Label with name and date.

A magnetic lifting wand for placing lids on jars (optional).

Store in a cool, dark place. Use within one year.

A canning funnel (optional, but the wide-mouth funnel
makes the job of filling the jars easier and less messy).
Jar lifter for removing hot jars from the boiling water bath
(optional, but it makes handling the hot jars easier and safer).

PROCESSING TIMES

For every 1,000 feet above sea level, add 1 minute to your
processing and sterilization times. The altitude of Columbus is
935 feet; the highest point in Ohio is 1,550 feet.

Labels (or you can write directly on the metal lid).
TIPS
STERILIZING JARS, RINGS AND LIDS

Do not over-tighten rings. If the ring is too tight, the gases

Wash jars, rings and lids in hot soapy water and rinse. (This

that help make the vacuum seal will be unable to escape. A

does NOT sterilize them.) Set the rings aside on a clean

vacuum will not form, and the jar will not seal. Tighten rings

towel.

with fingertips only, until the jar begins to turn on the towel

Place the lids in a small, heat-proof bowl. (Do not boil the

or newspaper.

lids as this will over-soften the material that forms the seal.)

Always use a timer. The jars must process for the required

Place the jars in the canner on a rack, filling the canner to

time continuously. If the water stops boiling during your

capacity even if you don't think you will be canning that

processing time, bring it back to a boil and begin your timing

many jars. This prevents the jars from tipping while being

over again.

sterilized.

Let processed jars rest in the canner for five minutes before

Add enough water to the canner to fill the jars and cover

removing. Be sure to turn off the heat and remove the canner

them by one to two inches.

lid, then set timer for five minutes and remove jars from

Bring to a boil. Boil for 10 minutes. Leave the jars in the

canner as soon as the timer sounds.

canner until you are ready to can.
When you are ready to fill the jars, remove a jar, tip the hot
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