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Successful Home Canning  
 
Here's an easy to follow guide with all the basics you need to know for successful home canning. If you've 
never done any canning because you think it's just too complicated, I hope this will encourage you to give it a 
try. 
Beginners should start with high acid foods that can be safely canned by using the easy boiling water bath 
method of canning. This is a basic way to preserve food at the temperature of boiling water, 212 degrees, using 
inexpensive equipment. Tomatoes and most fruits are high acid foods. 
 
Vegetables are low acid foods, but when vegetables such as cucumbers, various beans, beets and some others 
are pickled, they can also be canned using the boiling water bath canning method. Because of the acid in 
vinegar used for pickling, jars of pickled vegetables can be canned in a boiling water bath. 
   
 Low acid vegetables like carrots, peas, corn, unpickled beets or beans need to reach a temperature of 240 
degrees to kill all bacteria and safely preserve them. Cooking under pressure traps the steam from boiling water, 
allowing it to reach the higher temperature low acid foods need for safe preservation. This is done by using a 
pressure canner, making this method a bit more complicated and expensive.  
 
Boiling water bath canning can be easy, if you have the right home canning equipment. 
Here's the basic supplies you'll need ..... 
 
Canning jars -  
There are specially made jars and lids designed for canning. The jars can be reused for many years. Canning 
jars come in various sizes. Pint and quart sizes are usually used for fruit, applesauce, tomatoes, pickles, etc. 
Smaller 8 oz. jars are perfect for jams, jellies and relishes. Both pint size and quart size jars are available in 
regular or wide mouth styles. The wide mouth style is best for pickles and larger pieces of fruit such as peach or 
pear halves. Canning jars are usually sold in boxes of 12... Each jar includes a two-piece lid. 
 
Do not use just any jars. Though canning lids may fit some commercial brand mayonnaise or similar type jars, 
the glass is not tempered as it is in Mason jars and the surface of the jar rim is narrower. These jars may crack in 
the canning process and the lids might not seal tightly. 
 
Two-piece lids - 
Today's jar lids consist of a small cap that seals to the jar rim and a band or screw cap that holds the cap in 
place. Replacement lids are sold in most grocery stores, department or hardware stores, kitchen shops, farm 
centers, etc. Lids can be purchased in packages that include both rims and sealing caps, or you can buy boxes of 
just caps. Sealing caps should never be re-used...You'll need fresh new ones each time you do canning. Make 
sure you get the right size caps for your used canning jars, either regular or wide-mouth. 
 
 A large covered water bath canner -  
A canner must be deep enough to completely immerse the jars with 1 to 2 inches of water covering the top of 
the lids. Canners have a rack to keep the jars off the bottom of the pot. You can improvise by using any large 
stockpot with a wire cooling rack placed in the bottom.  
 
Jar Lifter - 
A very handy tool for removing freshly processed jars from the boiling water. It looks like a wide tongs. 
 
Wide mouth canning funnel - 
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Used to fill the jars...especially useful for jars with regular size tops. 
 
A non-metallic spatula - 
Or, a long plastic knife to run through the filled jars to release trapped air bubbles. 
 
You'll also need a clean dish cloth to wipe the rims before placing the caps on the jars and a heavy dish towel or 
absorbent mat to sit the hot jars on after they're removed from the canner. 
 
Then just take it step by step.... 
 
1 - Have all your equipment ready to use - Wash jars and lids with hot, soapy water. Thoroughly rinse and air 
dry. Check glass jar rims for even minute chips or cracks as these will not seal. Rinse new caps with hot water 
before using them. 
 
2 - Prepare the food.  
Always start with fruit at the peak of freshness. Fruit and vegetables should be washed, peeled and prepared 
according to your recipes for preserves, pickles, salsa, spaghetti sauce, etc.. For fruit, I recommend using a 
product such as "Fruit Fresh" to prevent discoloration. Follow the package directions for the desired amounts of 
sugar and water for a light, medium or heavy syrup. Prepare jams and jellies according to the directions for the 
brand of pectin you're using or follow a trusted recipe. 
 
3 - Pack prepared food into hot jars, leaving a head space....usually 1/2" to 1" below the top of the jar rim or the 
amount stated in the recipe you followed. 
 
Hot Pack or Cold Pack ???? (sometimes called raw pack) - The term "hot pack" in canning directions, means 
the food is first cooked in syrup or other liquid. Foods that have been pre-cooked are already hot when they go 
into the canner, "Cold packed" means the food is raw when it's packed in the jars. Pickles and other foods that 
easily become soft or soggy go into the canner uncooked.  
 
4 - Carefully run a wooden or other non-metallic spatula or knife down through the ingredients to release any 
trapped air bubbles. 
 
5 - Wipe the jar rims with a clean, damp cloth to remove all traces of food on the rims. 
 
6 - Place a cap on each jar, making sure it's centered and seated with the rubber edge directly over the rim. 
 
7 - Screw the lid band onto the jar, but do not over tighten. 
 
8 - Fill the canner with hot water - the amount depends on the size of the jars you are using. Most canners have 
pre-marked guides to give you a general idea. 
 
9 - Place the jars on the rack in the canner or stock pot, adding more water if necessary to cover the jars by 1 to 
2 inches. 
 
10 - Cover with lid and bring the water to a full rolling boil. Continue to boil for the time stated in your recipe. 
A rough guide is about 5 to 10 minutes for pickles, 10 minutes for jam, about 20 to 30 minutes for fruit, fruit pie 
fillings, and applesauce, and 30 to 45 minutes or more for tomatoes. (Begin timing after the water begins to 
boil.) 
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11 - Turn off heat; carefully lift the lid away from you to prevent burning by steam. Using a jar tongs, remove 
jars from water. Place jars on a dish towel or absorbent mat. Allow to cool several hours or overnight. 
 
12 - Check seals. Lids should be lowered in the middle and not move up or down when you lightly press or tap 
them. Remove bands wash them and dry them thoroughly. Some sources suggest taking them off for storage. 
This is important if they will be in a damp area such as a basement where the rims could become rusty. For 
storage in a dry pantry, I prefer to store them with the bands in place. If you do store them without the bands, 
leave a few bands in a convenient spot, to use on jars to hold caps in place after they have been opened for use. 
 
13 - Label and date the jars, then store them in a dark, cool, dry area. Where there's no danger of freezing. 
 
Unsuccessful Canning..... 
If any jars did not seal, the center of the cap will be raised, not lowered. Refrigerate the unsealed jar and use the 
contents within a few days. Unsealed jars may also be reprocessed. Remove their bands and caps; wipe the 
rims. Carefully check the rim for any small chips. If the jar rim is okay, add new caps and clean bands. If 
damaged, replace the jar too, then reprocess in a boiling water bath. Most foods can also be frozen instead being 
reprocessed. 
 
Before using, always examine jars for signs of spoilage - a bulging lid or leaking. To open - remove the band if 
it was left in place. Use a lift type can opener and gently pry the cap to break the vacuum seal. If the food spurts 
out when opened; if liquids are cloudy or frothy; if food is slimy or moldy, or if it smells bad, do not use. Never 
taste the contents of a jar of food with a broken seal or food with even the slightest sign of spoilage. As with any 
spoiled food, discard it where it is completely out of reach of animals. 
 
 
 
 
For canning, use granulated salt without non-caking ingredients or iodine added. Salt used for canning should 
be labeled as canning salt, pickling salt, or Kosher salt. 
 
Use cider or white vinegar with 5% acidity. Do not use vinegar with 4% acidity for canning. 
 
For best quality, home-canned foods should be used within a year. 
 
Canning jars and bands in good condition can be reused. 
 
Discard caps, since they cannot be used a second time. 
 

Recopies 
 
Million Dollar Pickles 
Cucumbers are soaked overnight to make these extra crispy, extra tasty pickle chunks.  
 
2 dozen pickling cucumbers -- washed and sliced into thick chunks 
1/2 cup salt  
3 cups apple cider vinegar - 5% acidity 
2 cups water  
1 T. mustard seeds 
1 T. celery seed  
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4 cups sugar  
2 cups brown sugar  
 
Preparation - 
Place the sliced pickles and salt in a large bowl and stir to mix well. Add enough water to cover the sliced 
cucumbers. Cover the bowl and let it stand overnight. The next morning, drain the cucumbers; set aside. Place 
the remaining ingredients in a stockpot and stir to mix well. Bring to a boil, and cook for about two minutes. 
Add the drained cucumbers, bring to a boil again, and then remove from heat. Spoon the cucumbers, with the 
syrup, into hot sterilized pint size canning jars. Pack the cumbers tightly in the jars with enough syrup to cover 
them completely, leaving 1/2" headspace. Run a thin spatula or non-metallic utensil through each jar to remove 
any air bubbles. Wipe the jar rims with a damp paper towel. Add the caps and bands. Place the filled jars in a 
boiling water bath canner and process for 10 minutes. (Start timing as soon as the water begins to boil.) Remove 
the jars from the canner at the end of the processing time, Cool, test the seals, label and store the jars in a dark, 
cool, dry area. 
 
Dill Pickles 
For best results, the cucumbers used for these pickles should be very fresh, preferably just picked. 
 
3 dozen freshly picked cucumbers (approximately 4" long) - unpeeled and sliced in half, lengthwise 
3 cups vinegar, 5% acidity  
3-1/2 cups water  
1/4 cup canning salt  
dill weed - 16 heads of fresh or 1/2 cup dried dill (about 1 tablespoon dried or 2 heads fresh per jar) 
4 garlic cloves, minced (about 1/2 clove per jar)  
8 tsp. mustard seeds (about 1 tsp. per jar)  
32 peppercorns -( about 4 per jar) 
 
Preparation -  
Place the washed cucumbers halves in a large bowl. Cover with a layer of ice cubes and refrigerate for 4 hours. 
Drain completely. Mix the canning salt, vinegar and water together in a saucepan and heat to boiling. Arrange 
the cucumber halves, standing upright, in 8 pint jars. Add the dill, garlic, mustard seeds and peppercorns to each 
jar. Pour the hot vinegar brine over the cucumber slices and spice in each jar, leaving 1/2" headspace. Apply the 
caps and bands. Process for 5 minutes in a boiling water bath canner. Remove the jars from the canner to cool. 
Check the seals and label the jars before storing in a cool, dark place. 
 
Bread & Butter Pickles 
Turn those cucumbers from your garden into Bread & Butter Pickles. These are sometimes called Sweet & Sour 
Pickles. 
 
15 cups sliced pickling cucumbers  
3 onions, thinly sliced  
1/4 cup canning salt  
5 cups ice cubes  
2-1/2 cups cider vinegar  
2-1/2 cups sugar  
3/4 tsp. turmeric  
1 T. mustard seeds 
1/2 tsp. celery seeds 
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Preparation - 
Mix the sliced cucumbers, onions and salt together in a large bowl. Cover with the ice cubes. Cover and let 
stand for 3 to 4 hours. Pour the cucumber mixture into a large colander to drain thoroughly. In a large pot, 
combine the vinegar, sugar, turmeric, mustard seeds, and celery seeds. Bring the mixture to a boil, stirring 
frequently. Add the cucumbers, and heat just until the mixture barely comes to a boil, then remove from heat. 
Pack the cucumbers and onions into sterilized pint jars. Add the hot liquid to within a 1/2" to 3/4" below the top 
of the jar rim. Run a thin wooden or non-metallic spatula down through the ingredients to release any trapped 
air bubbles. Wipe the jar rims with a clean, damp cloth to remove all traces of food on the rims. Place a cap on 
each jar, then screw on the lid bands. Process in a boiling water bath canner for 10 minutes.. 
 
Sweet Peppers  
These homemade sweet peppers are great on subs and steak sandwiches! 
 
 
red, green & yellow bell peppers  
vegetable oil  
canning salt  
2 cups cider vinegar - 5% acidity  
3 cups water 
3 cups sugar 
 
Preparation -  
Core, seed and cut the peppers into 1/4" to 1/2" strips. Place the pepper strips in pint size jars. Add 1/4 teaspoon 
oil and 1/2 teaspoon salt to each jar. Mix the vinegar and water together in a large saucepan. Stir in the sugar. 
Bring to a boil, reduce heat and simmer for 5 minutes. Pour the hot syrup into the jars over the peppers, filling 
to 1/2" from the top of the jar. Place the caps and bands on the jars. Process for 15 minutes in a boiling water 
bath. 
 
Sweet Pickle Relish 
 
4 bell peppers - cored, seeded, and washed 
2 quarts cucumbers, finely chopped  
2 quarts green tomatoes, peeled & finely chopped 
2 quarts cooking onions, peeled & finely chopped  
1/2 cup canning salt (non-iodized)  
2 T. mixed pickling spice  
1/2 tsp. cayenne pepper  
3 cups sugar  
1-1/2 to 2 cups cider vinegar (5% acidity) 
 
Preparation -  
Prepare the peppers, cucumbers, green tomatoes, and onions. Place the chopped vegetables in a large crock or a 
deep bowl, and stir to mix well. Sprinkle with the canning salt. Place in the refrigerator and let stand overnight. 
Drain the vegetables in a colander. Place the drained vegetables in a large stockpot. Make a spice sack by 
wrapping the pickling spices in a piece of very thin white cloth or gauze, tied together loosely. Add the spice 
pack to the chopped vegetables. Bring to a boil over medium high heat. Lower the heat, cover and simmer for 
30 to 40 minutes, stirring frequently. Remove the spice sack. Stir in the sugar, cayenne pepper, and vinegar. 
Simmer for 5 to 10 more minutes. Ladle into clean, hot pint jars. Add the caps and rims. Process in a boiling 
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water bath canner for 25 minutes (begin timing when the water starts to boil.) Remove the jars from the canner. 
Cool completely; check the seals, label and store. This recipe yields about 8 pints relish. 
 
Zucchini Relish 
This relish is a good way to us all those extra zucchini. If you're using larger zucchini, use only the firm fleshy 
part and discard the spongy, seedy part. 
 
10 cups coarsely chopped zucchini - Do not peel the zucchini.  
4 cups chopped onion  
4 T. salt 
2-1/4 cups vinegar  
2 tsp. celery seed  
1 tsp. black pepper  
1 T. nutmeg  
1 T. turmeric  
2 T. cornstarch  
6 cups sugar 
2 cups chopped celery  
1 cup chopped green bell pepper 
 
Preparation - 
In a large mixing bowl, stir the chopped zucchini, chopped onion and salt together. Let the mixture stand 
overnight. Transfer to a colander to drain. Rinse under cold water. Squeeze out the excess water and place the 
mixture in a large stock pot. 
Stir in the vinegar, celery seed, black pepper, nutmeg, turmeric, cornstarch, and sugar. Bring the mixture to a 
very low boil, reduce heat and cook gently for 30 minutes. Add the chopped celery and chopped bell pepper. 
Cook for an additional 30 minutes. 
Spoon the relish mixture into pint jars and process in a boiling water bath for 15 minutes. This recipe yields 7-
1/2 pints of relish. 
 
Sweet Pepper & Onion Relish  
This zesty blend of sweet red peppers and onions is great on burgers or in salads. 
 
20 to 25 red bell peppers, medium size - seeded and coarsely chopped  
4 large white sweet onions - peeled and coarsely chopped  
1 or 2 very finely chopped jalapeno peppers  
3 cups sugar  
3 cups apple cider vinegar  
2 T. salt 
 
Preparation -  
Place all the ingredients in a large stockpot. Stir to mix thoroughly. Bring to a low boil. Reduce heat and 
simmer for 30 minutes. Spoon the mixture into pint jars, and then process in a boiling water bath canner for 20 
minutes. 
 
Pickled Red Beets 
 
6 quarts fresh red beets 
4 1/2 cups sugar  
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4 cups cider vinegar ( 5 % acidity)  
1 tsp. canning salt (non-iodized salt) 
1/4 tsp. cinnamon (optional) 
Preparation -  
To cook the beets - Wash, rinse and drain until all traces of garden soil are removed. Use a small vegetable 
brush if needed. Peel larger beets that have a thick, tough skin. Place the beets in large stockpot and cover with 
water. Bring to a boil, reduce heat to medium, cover and cook until fork tender, approximately 25 to 30 minutes. 
Remove from heat. Drain the beets, reserving the juice. The skin will slip right off the cooked beets. Slice or cut 
the beets, as desired, then set the beets aside. Pour the reserved beet juice back in the pot, stir in the remaining 
ingredients and cook on medium low heat for about 15 minutes, stirring frequently. Meanwhile, partially fill a 
boiling water bath canner with hot water; set aside. 
Pack the cooked, small whole, cut, or sliced beets into 1 quart, wide mouth canning jars. Pour the hot beet juice 
mixture over the beets in the jars, leaving 1/4" headspace. Run a thin spatula or non-metallic utensil through 
each jar to remove air bubbles. Wipe the jar rims with a damp paper towel. Add the caps and bands. Place the 
filled jars on the rack in a water bath canner. The tops of the jars should be completely immersed... add 
additional hot water if needed. Process in a boiling water bath for 30 minutes.( Start timing as soon as the water 
begins to boil). Remove the jars from canner. Cool, test seals, label and store.  
To serve as Harvard Beets, thicken the pickled beet juice with cornstarch. Pickled beets can also be served 
chilled, as side dish, or use them to make Red Beet Eggs, a popular Pennsylvania Dutch specialty.. 
 
Green Tomato & Pepper Relish 
This delicious relish is a great way to use green tomatoes from your garden that will not ripen before a frost. 
Use it as you would use pickle relish, on hot dogs, barbecues, burgers, sandwiches and in salads. 
 
6 lbs. green tomatoes  
8 red bell peppers  
3 very large cooking onions  
1/2 cup salt 
4 cups hot water 
2 cups vinegar  
2 cups sugar  
1-1/2 tsp. cinnamon  
2 T. allspice  
1 tsp. ground cloves  
1 T. celery seed 
 
Preparation -  
Wash the green tomatoes and cut in quarters. Wash the red peppers, remove the seeds and cut the peppers into 
pieces. Peel the onions; chop the onions into wedges. Place the vegetables in a food processor or food chopper, 
a few pieces at a time, and process just until chopped; do not over-process. Dissolve the salt in the hot water. 
Pour the chopped vegetables into a stockpot. Pour the salted water over the vegetables. Bring to a boil and cook 
for 5 minutes. Pour into a large colander to drain off the water, and then return the vegetables to the stockpot. 
Add the vinegar, sugar, cinnamon, allspice, and ground cloves. Stir the ingredients together to mix well. Bring 
to a boil, reduce heat and simmer 5 for minutes. Stir in the celery seed. Spoon the relish into hot, sterilized half-
pint jars, leaving l/2" headspace. Adjust the caps and bands. Process in a boiling water bath for 10 minutes 
 
Homemade Sauerkraut 
Late season cabbage makes better sauerkraut. For cabbage to ferment properly, always measure accurately & 
follow the directions closely.  
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cabbage - about 15 lbs, shredded  
9 T. coarse canning salt 
 
Preparation - 
Rinse the heads of cabbage under cool running water and blot dry with paper towels. Discard the dark green 
outer leaves and any leaves that are cracked or damaged. Cut the heads into quarters or wedges - no wider that 
your slaw cutter or slicer. Using a slaw cutter, shredder, mandolin type cutter or a sharp knife, slice the cabbage 
to about the thickness of a quarter. 
Working with about 5 pounds of cabbage and 3 tablespoons of salt at a time, place the sliced cabbage in a large 
bowl. Add salt and stir, using a large wooden spoon, to mix well. Place the salted cabbage in a clean 5 gallon 
stoneware crock (The crock should be washed thoroughly and rinsed several times with boiling water.) Pack the 
salted cabbage into the crock. A brine will start to form as you press on the cabbage to pack it down. Repeat the 
salting and packing, with 5 pounds of cabbage at a time, until all the cabbage is in the crock. After all the 
cabbage has been added, continue to press down on the cabbage until there is enough brine to cover the cabbage 
completely. The top of the cabbage should be 1 to 2 inches below the brine. 
Place a heavy plate on top of the cabbage. The plate should be just slightly smaller than the diameter of the 
crock, but large enough to completely cover the cabbage and hold it under the brine. Fill a zippered plastic bag 
with water; seal the bag. Place the bag of water on top of the plate to weigh it down. Cover the entire crock with 
heavy plastic wrap, and then drape a heavy towel over the crock, covering the rim. Place the crock in a cool area 
where the temperature will not rise above 75º. 
Uncover the crock to check the sauerkraut at least every other day. Use a clean wooden spoon to remove any 
scum or film that forms on top. If a moldy scum forms on the plate, wash and sterilize the plate as needed. 
Allow 3 weeks for fermentation if the temperature is 75º. Allow 4 weeks at a temperature of 70º. Allow 5 to 6 
weeks at 55° to 60º. Do not store the crock at temperatures below 55° or over 76º or fermentation will not take 
place and the cabbage will spoil. Fermentation is complete when the bubbling has stopped and bubbles no 
longer form when the side of the crock is tapped. 
 
To can the sauerkraut.... 
Place the sauerkraut in a stockpot. Cook over medium high heat long enough to bring it to a boil. Remove from 
heat. Ladle the hot sauerkraut it into hot, quart size canning jars. Place caps and rims on the jars. Process in a 
boiling water bath canner for 20 minutes. Cool, check the seals, label and store. 
 
Salsa 
Homemade Salsa is full of garden fresh flavor and it's very easy to make.  
 
4 quarts red tomatoes - peeled and chopped  
4 cups chopped green bell peppers - about 2 large peppers  
1/2 cup seeded and chopped jalapeno peppers - about 2 average size  
1 cup seeded and chopped long green chilies - about 3 chilies  
3 medium onions, chopped - about 2-1/2 to 3 cups  
2 1/2 cups chopped celery  
4 cloves garlic, minced  
2 cups lemon juice  
2 cans tomato paste, (12 oz.each)  
1 T. canning salt  
1 cup sugar  
1 T. cumin 
 
Preparation -  
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Combine all the ingredients in a stockpot. Mix well and bring to a boil. Cook on a low boil, stirring 
occasionally, for about 30 minutes. Ladle the hot salsa mixture into pint size canning jars (about 16 pints), 
leaving 1/2" headspace. Wipe the rims. Place caps on the jars and adjust the lids. Process in a boiling water bath 
canner for 20 minutes. Remove from the canner to cool. Label and store in a cool, dark space. Refrigerate after 
opening. 
 
Crockpot Apple Butter 
This recipe makes a rich, dark, spicy-sweet Pennsylvania Dutch style apple butter. You won't find apple butter 
like this in a grocery store! 
 
3 quarts unsweetened applesauce 
4 cups sugar 
2 cups brown sugar  
1/3 cup apple cider 
1/2 tsp. nutmeg  
1/4 tsp. allspice  
3/4 tsp. ground cloves  
1 T. cinnamon 
 
Preparation -  
Combine the applesauce, sugars, and cider in the crockpot. Cover and cook on low for 3 hours. Add the spices 
and cook on low, covered, for 3 more hours. Uncover and continue cooking on low for 1 to 3 more hours or 
until sufficiently thickened. Ladle the hot apple butter into 1/2 pint or pint size canning jars and process in a 
boiling water bath for 10 minutes. This recipe makes about 6 pints of apple butter.  
 
Peach Butter 
Peach butter is a delicious alternative to jams and jellies. Making it is a bit time consuming but easy. 
 
10 pounds fully ripe peaches (about 30 medium to large size peaches)  
1 cup water  
1 cup orange juice  
5-1/2 cups sugar  
1 tsp. cinnamon  
1/4 tsp. ginger 
 
Preparation -  
Wash the peaches... place the peaches in a large colander and rinse thoroughly under running water. Cut out any 
brown spots and peel the peaches. Or, to easily remove the skin.... Immerse the peaches in boiling water for 30 
to 60 seconds. Remove from the boiling water and immediately place them in a bowl of ice water. Slip the skins 
off the peaches. 
Cut the peaches into halves or quarters and remove the pits. Place the peeled and pitted peaches, water, and 
orange juice in a stockpot or very large saucepan. Bring to a boil; reduce heat, and simmer for about 10 minutes, 
or until the peaches are softened, stirring frequently. Remove from heat and let cool for about a half hour then 
place the cooked peaches in a food processor or blender. Puree until smooth. 
Pour the pureed peach mixture back into the stockpot or saucepan. Bring to a boil; stirring constantly. Reduce 
heat to low. Stir in the cinnamon and ginger. Simmer the mixture, uncovered, for 2 or more hours or until it 
thickens to the consistency of applesauce or apple butter, stirring often. 
Spoon the peach butter into hot half pint or pint size canning jars. Fill to within 1/2 inch from the top of the jars. 
Wipe the jar rims. Place the caps and rings on the jars. Place the filled jars in a boiling water bath canner with 
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the water level about one inch above the top of the jars. Process half pint jars in a boiling water bath for 10 
minutes. Process pint jars in a boiling water bath for 15 minutes.  
 
Strawberry Jam 
 
4 pints strawberries (5 cups crushed) 
1/2 tsp. margarine  
1 package pectin (1-3/4 oz.) 
7 cups sugar  
 
Preparation -  
Wash the strawberries and remove the hulls. Chop and crush the berries in a food processor or by hand. In a 
large pot, measure 5 cups of crushed strawberries. Stir in the margarine and pectin. Bring to a full rolling boil 
over high heat, stirring constantly. Stir the sugar into the strawberry mixture. Bring to a full, rolling boil again. 
Boil 1 minute, stirring constantly. Remove from heat; skim off the foam. Ladle the jam into clean jars to 1/4" 
from the top. Wipe the rims. Cover the jars with the caps, and then screw on the bands. Place the jars in a 
canner with just enough water to cover jars. Process in a hot water bath for 10 minutes. Makes 4-1/2 pints. 
 
Homemade Applesauce  
The amounts and measurements will vary greatly according to the variety of apples you use. These are rough 
estimates for about 4 quarts of applesauce. Yellow delicious apples make very good applesauce that needs very 
little sugar. You can also combine apple varieties. Experiment until you find your own favorite apple variety or 
blend. 
Applesauce can be made in large quantities and canned using the boiling water bath canning method. 
   
 
Applesauce 
fresh apples, about 30 to 35 medium size cooking or baking apples.  
3/4 cup water  
brown sugar - See amounts below.  
1 tsp. cinnamon 
 
Preparation -  
Peel and the core apples. (Peeling is optional, but for chunky applesauce you must peel the apples since you 
won´t be straining it.) Cut the cored apples into quarters or smaller. Place the apples in a large stock pot. Add a 
small amount of water and cook over medium heat until the apples are very soft, stirring frequently. 
Strain the cooked apples in a rotary type food strainer, food mill, or similar equipment. For very smooth 
applesauce you can use a food processor instead. No straining is needed for chunky applesauce. While warm, 
add brown sugar according to taste. The amount depends on how sweet you like it and the tartness of the apples. 
Start with less than 1/4 cup brown sugar per quart of applesauce up to 1/2 cup or more per quart for very tart 
varieties. Add cinnamon - about 1/4 teaspoon per quart of applesauce. Pour the applesauce into pint or quart 
size canning jars and process in a boiling water bath canner - 20 minutes for pints, 25 minutes for quarts. 
Applesauce may also be frozen, but it will be thinner after thawing. 
  
Canned Apple Pie Filling 
Use cooking or baking type apples to make homemade, canned apple pie filling. 
 
7 cups sugar  
1- 3/4 cup cornstarch  
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3-1/2 tsp. cinnamon  
1/2 tsp. nutmeg  
3-1/2 tsp. salt  
2-1/2 quarts water.  
1/4 cup lemon juice  
10 pounds tart apples - peeled, cored and sliced  
3 drops yellow food coloring (optional) 
 
Preparation -  
In a stockpot, mix the sugar, cornstarch, cinnamon, nutmeg and salt together. Add the water and stir to mix 
well. Bring to a boil and cook until thick and bubbly, stirring frequently. Remove from heat. Add the lemon 
juice and food coloring; set aside. Peel, core, and slice the apples into wedges (about 8 wedges per apple). Pack 
the apples into hot, sterilized canning jars, leaving a 1/2" headspace. Fill the jars with the prepared hot syrup. 
Draw a non-metallic knife through the contents of each jar to remove the air bubbles. Wipe the rims and place 
the caps on the jars. Adjust the lids and process in a boiling water bath canner for 20 minutes. 
 
Pickled Peaches  
 
2 pounds brown sugar  
2 cups apple cider vinegar  
1/2 oz. whole cloves  
1 oz. stick cinnamon  
4 quarts fresh freestone peaches 
 
Preparation -  
In a very large saucepan or stockpot, mix the sugar, vinegar, and cinnamon together. Bring to a boil, reduce heat 
to low and cook for 20 minutes. Meanwhile, dip the peaches; a few at a time, in boiling water, then remove the 
skin. Cut the peaches in half and remove the pits. Stick each peach half with 2 cloves. Place the peach halves in 
the syrup and cook over low heat for a few minutes, just until the peaches are barely tender.  Remove the 
cloves, and pack the peach halves in 1 quart canning jars. Pour the syrup into the jars, enough to cover the 
peaches and leaving 1/4" headspace. Run a thin spatula or non-metallic utensil through each jar to remove air 
bubbles. Wipe the jar rims with a damp paper towel. Place the caps and rims on the jars. Snugly hand-tighten 
the rims. Process in a boiling water bath canner for 25 minutes.  


