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" Save and Have," is rapidly becoming the housekeeper's logan. 
Pre ervation of food stuff by canning is effective "Food Thrift." 
Canning surplus fruits, vegetables, poultry and meat rai eel on the 
farm prevents waste of food and provides for a balanced ration 
for the family during the winter months. 



2 

The efficient twentieth century household manager should esti
mate the amount of canned products required per year for her fam
ily. Time, labor and materials used in canning are too valuable to 
allow haphazard methods. Fresh canned products have a much 
better flavor and a surplus of many varieties, especially canned veg
etables, is poor management. 

Science of Sterilization 

The great secret of successful canning is complete sterilization. 
The water we drink, the air we breathe, the fruit and vegetables we 
eat, are teeming with minute living forms. These living organisms 
cause spoilage and decay in food materials. 

Sterilization consists in the complete destruction of all forms 
of .life. Cooking a food material in boiling water, in steam, or under 
steam pressure for variable lengths of time will destroy these micro
organisms which cause decay. These minute living forms in the 
active growing stage, in which they feed and multiply rapidly are 
easily and quickly destroyed by a moderate degree of heat, but 
when they are in the rest stage, neither feeding nor growing, a high 
temperature applied for a considerable length of time is necessary 
to insure complete destruction. Hence, the difference in the time re
quired for sterilization given in the canning chart. 

Afte.J:_.canned products have been completely sterilized, a per
fect seal is'·rtecessary to prevent entrance of micro-organisms from 
surrounding air. 

' Cold Pack Method 

·'T 'he Cold Pack Method for canning consists in preparing and 
packing uncooked or partly cooked material into clean cans, cover
ing it with hot liquid and sterilizing both can and contents at the 
same time. This method may be used for most fruits and all veg
etables. 

The advantages of the cold pack methods are: 

1. Fewer spoiled cans. Can and contents are sterilized together so the danger of 
introducing micro-organisms is decreased. 

2. Food more nearly retains its natural flavor, color and shape. The taste and 
appearance is more pleasing. 

3. In using this method, less time and labor are required. The tedious part of 
the wol'k is at the beginning rather than at the end. 

4. It may be used in small as well as large quantities. A single pint jar may 
.be processed in a tea-kettle. Even the smallest surplus of materials may be preserved for 
:future use. 
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Fig. 2. Suggestive equipment 

Equipment 

The labor required todo home canning will be lightened if some 
special equipment is provided. 

Canners.-I. The hot water bath container is the type more 
often used in the home. Any vessel with a close fitting cover, large 
and deep enough to allow an inch of water above the jars, may be 
used for processing. A wash boiler with wire or wooden racks will 
hold eight jars. A lard can with wooden rack to fit will hold four 
to six jars. A new galvanized garbage pail may be used but will 
require longer time for heating. 

VVhatever type of receptacle is used for hot water bath, a rack 
to lift jars three-fourths to one inch from the bottom of the vessel 
is necessary to prevent breakage, and also to permit circulation of 
water under the jars. 

2. The Conservo Steam Cooker will hold from twelve to four
teen jars at a time. It may be used either on the top of the range or 
next to the fire. This cooker is an excellent device for steaming 
vegetables or meats for the daily menu. 

3· Steam Pressure Cooker.-When canning can be done under 
steam maintained at a pressure, the process is very rapid. Such 
canners are provided with gauges and safety valves, and will carry 
from five to thirty pounds of steam pressure. Directions for can
ning, given with this type of canner, should be carefully followed. 
These pressure cookers are a most satisfactory method of cooking 
meats and cereals. 

Lifters.-Where wire racks are not used, various home made 
and commercial devices may be used to place or remove jars from 
hot water bath. The wire potato masher, children's garden hoe, 
wooden strips with tin hooks, wire bent into a hook, are tools found 
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in any home which can l:ie ''used to lift jars. Individmt1 \vire baskets 
or wire racks may be purchased at a minimum price. 

Miscellaneous.-'vVire baskets or colanders for blanching and 
cold dipping, funnel for filling jars, wooden spoons for packing, 
spatula and knives for paddling, will all be needed in the home can
ning equipment. 

/ 

Fig. 3. Suitable containers 

Types of Containers 

Selection.-The best jars are simple in construction. A jar 
with perfect seals, easy to clean, with few parts to lose or mispiace, 
is more sanitary and satisfactory. Canned food should be protected 
against contact with metals. Improvements in jar caps have met 
this demand. Jars with a wide mouth are desirable for these rea
sons: (a) the natural size and shape may be retained in canned 
products, (b) easy to clean, (c) admit of fuller and neater pack. 

Fruits appear to a better advantage in white glass,-vegetables 
in a greenish color glass jar. The color of the glass has no effect on 
retaining the color of the food. The glass should be free from bub
bles and the jar should be smooth both inside and outside. 

Testing.-Fill the jars partly with water, adjust rubber and cap, 
seal tight and invert for leakage. Changing tops and rubbers will 
often remedy leakage. 

Tempering.-New. jars should be placed on a rack in a con
tainer filled with cold water brought to the boiling point and boiled 
ten minutes. 

Care Of.-\Vhen a jar is emptied it should be washed and 
dried thoroughly. The cap should be adjusted and the jar placed 
on a clean shelf ready for use another season. If this is systemat
ically done each year, waste of time and much inconvenience is 
avoided. 

Steps in Cold Pack Canning 

Follow carefully one set of directions and prevent failures. 
All vegetables and most fruits are treated practically the same in 
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canning by cold ·pack process. Berries, cherries, and plums are not 
scalded. 

1. Fill container in which sterilizing is to be done two-thirds 
full of water and place on stove. Pans ai.J.d teakettles should also be 
filled with water, as much boiling water will be needed in filling jars 
and blanching and scalding processes. 

2. Select, grade and wash fresh materials. One hour from 
field to can is a safe rule. The best of raw materials should be used 
in order to secure a high grade canned product. Natural flavor in 
vegetables is retained only when young, tender and quickly grown 
products are used. Grade materials according to size and degree of 
maturity and ripeness. Uniform size insures a fuller pack and a 
more pleasing appearance. All grit and dirt should be washed care
fully from materials. 

3· Scalding and Peeling.-If peaches and tomatoes are placed 
in wire baskets or pieces of cheese cloth, and lowered quickly into 
boiling water, the skins may be removed easily and smoothly. Fol
low always by plunging immediately into cold water·. 

4. Blanching is an important step in the cold pack method of 
canning all vegetables and some fruits. It may be done by either 
boiling water or steam. The material is placed in a wire basket or 
piece of cheese cloth and submerged in boiling water for a definite 
period of time. (Consult chart.) Delicately flavored greens are 
blanched on a rack in a vessel containing a small amount of water. 
The steam should penetrate to all parts of the mass so that change 
in color and shrinkage will be uniform. Materials are blanched: 

a. To eliminate objectionable acids and bitter flavors . 
b. To reduce bulk so that a close pack may be obtained. 
c. To start the flow of coloring matter. 

5· Cold Dip.-Plunge the product at once into cold water. 
This process serves : 

a. To .harden pulp under the skin and thus permit removal of skin without in-
jury to the pulp. 

b. To set the coloring matter so the product is a better color after sterilization. 
c. To cool the product so that it may be more easily handled. 

6. Pack the products closely into tested hot jars. Beans, peas 
and corn will expand during sterilization and should be packed to 
within one inch of top of jar. All other products should be packed 
fro~ one-fourth to one-half inch of the top of the jar. To insure a 
close pack in canning berries, put a two or three-inch layer of berries 
on the bottom of the jar and press down gently with wooden spoon. 
Continue in this manner with other layers until jar is filled. Fruits 
cut in halves should be arranged with pit surface down. 

7· Add liquid or sirup. Add boiling sirup or water to fruits. · 
In case of vegetables, add one teaspoon of salt to each quart jar be
fore adding the boiling water. Tomatoes may be canned in their 
own juice. It is best to cook and strain the soft tomatoes and use 
the boiling pulp to fill the jars. The sauce may be used for soup 
and the whole tomatoes for salads. 



6 

8. Paddling or Removing Bubbles of ·Air.--:-A knife dipped 
in boiling water should be run around the inside of the jar to 
remove air bubbles and allow the liquid to permeate through the jar. 
More liquid should be added in order to have the jars filled to over
flowing. 

9· Place new rubber on jar, adjust cap and partly seal. With 
bail top jar, adjust top bail only, leaving lower bail or snap free. 
With screw top jar, screw cap on tightly, then unscrew cap about 
half way round jar. 

(Jars must be only partially sealed to allow escape of steam inside the jar and 
thus prevent leakage. However, the cap must be tight enough not to allow water to enter.) 

ro. Processing or Sterilizing.-Place -jars on rack in water 
bath or in steam cooker: The water should always cover the jars 
at least one inch. Count time for sterilizing when the wate< begino. 
to jump and thump in water bath. The water should be kept rolling 
in this manner all during the period of sterilization. Vvater is boil
ing when it is jumping and rolling all over. 

1 r. Continue period of sterilization according to time table. 
Remove jars from water bath or sterilizer and place at least one inch 
apart on wooden rack, or several thicknesses of cloth to prevent 
leakage. Avoid cool drafts on jars. Complete sealing of jars by 
pushing down top bail, or screwing caps on tightly. Do not attempt 
to tighten cap more after jar is cooled. Never allow jars to remain 
in water-bath till water is cool, but always remove promptly at the 
end of sterilization period. 

12. Invert jars to test seal. To test bail top jar, loosen top 
bail and lift jar carefully by the top with the fingers. Internal suc
tion should hold top tightly in place when lifted. If the seal is im
perfect, fit jar with new rubber or. cap, and return to waterbath, 
fifteen minutes for vegetables, and five minutes for fruits. If jars, 
caps and rubbers are carefully tested in the beginning, no difficulties 
should arise from imperfect sealing. 

13. Wash, dry and label jars for storing. A record should 
be made of products stored. A cool, dry place is much better for 
storage of canned products. 

Sirups for Fruit 
When fruits are intended for table use, sirup should be used to 

fill the jars. The thickness of the sirup depends on the kind of 
fruit. 

Thin.-One part sugar to four parts water. Boil until sugar 
dissolves. Use with cherries, peaches, apples, etc. 

Medium.-One part sugar to two parts water. Boil until it 
thickens. Use with dewberries, blackberries, raspberries, etc. 

Thick-One part sugar to one part water. Boil until thick 
enough to hang in droplets from spoon. Use with gooseberries, 
apricots, etc. 
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Sirups made from the juices oi fruits instead of water greatly 
improve the delicately flavored fruits, such as strawberries, raspber
ries, etc. 

Canning of Meat 
Meat may be canned as successfully as vegetables. A jar of 

home canned jellied beef or chicken is valuable when illness requires 
special diet, or when unexpected guests arrive. 

1. Select meat in perfect condition. Tougher cuts of meat 
are especially desirable. 

2. Trim off gristle, bone and excessive fat. Reserve bone for 
soup stock. Free meat from bones and cut in pieces suitable for 
packing into jars. (Bone may be removed from fowls by cooking 
until the meat is tender.) 

3· Sear in hot oven, hot fat or boiling water. If additional 
flavor is desired, brown in frying pan, using small quantity of fat. 

4. Pack raw meat solidly into tested, clean glass jars, to about 
three-fourths inch from the top of the jar. 

5· Add one teaspoonful salt to one quart of meat. Add stock 
or broth where meat has been previously cooked. 

(Hot water may be used. Always use liquid in canning chicken. When raw, tough 
cuts of beef are use:!, some prefer to add little, if any, liquid, and have a concentrated 
beef tea when the jar is opened. Brown gravy thickened w :th cornstarch may be poured 
over pork partially roasted.) 

6. Adjust new rubber and cover, partly seal jars. 
7· Sterilize or process in hot water bath from four and one

half to five hours. 
(When chicken has been cooked to remove bones, the period for processing may 

be continued for only three hours. If pork has been roasted before packing into jars, 
the time for processing need not be longer than two and one-half hours in water bath.) 

(To open a jar of canned meat, invert in a pan of warm water and allow to stand 
for some time. The fat will melt and the gelatin dissolve so the contents may easily be 
removed from the jar.) 

Canning Suggestions 
1. Breakage of jars may be due to several causes. 
a. Placing jars in hot water, or vice versa. When filled with hot liquid, place 

jars at once into water bath 
b. Oyer packing-.,orn, pumpkin, peas, lima beans, and sweet potatoes swell in 

processing. Pack the can to one-half inch of the top. 
c. Do not allow draft of cold air to strike jars when removed from the canner. 
d. The wire bail should not fit too tight or the jar will break when the lever 

is forced down. 
e. All new jars should be tempered before using. 
2. New rubbers of the best quality should always be used. A 

good rubber ring should fit closely and require little stretching to 
get it around the neck of a jar. A good rubber ring is elastic, not 
brittle, and will not break easily when stretched. Test ring by 
doubling on itself, pinching firmly and redoubling. 

3· When liquid is drawn from the can, the tops have been 
adjusted too loosely. The canned product will keep satisfactorily 
·although it is desirable to have the liquid cover the contents of 
the jar. 

4· Vegetables, particularly greens, often shrink leaving a 
space in the can. This may be due to insufficient blanching or loose 
packing. Space in the jar will not cause spoilage of contents. 



8 

5· Care should be taken .not to over-process fruits as they 
often and lose their shape easily. 

6. Tasteless, odorless, powerful preservatives may easily be 
used to cover the faults of bad materials or careles method . P re
serving powders and other chemicals used in preserving food are 
considered injurious to health. Any substance strong enough to 
destroy micro-organisms, which cause decomposition and spoilage 
of canned products, will have injurious effects on tissues in the 
body. 

Precautions 
" Flat Sour"-Ganned corn, peas and beans may keep perfectly but when opened a 

sour taste and odor are evident. The exact cause for this condition is unknown, but it is 
believed that this may be due to a number of different micro-organisms. It is thought 
that temperature plays an .important part in bring ing about this condition. Some au
thorities believe that these micro-organisms develop rapidly after the vegetables are 
gathered. Use only fresh, tender products and work rapidly, especially in canning 
corn, peas, a nd beans. It is wise to blanch, cold dip and pack only enough of these 
materials to fill one jar at a time. Each jar should be placed in water bath as soon ns 
packed: When processed the required time, the jars should be cooled r apidly. These 
vegetables have been canned very satisfactorily and by observing the above suggestions a 
splendid canned product may be obtained 

"Botulism"-Any danger of poisoriing from home canoed products can almost 
entirely be eliminated if d irections have been carefully followed. If they have a bad 
taste or flavor, they should not be used. Cooking canned vegetables for ten minutes at 
the boiling point after opening for use, will remove any possible danger. 

-·--·· Time Table for Canning 
Scald or Sterilize in I Scald or Sterilize in 

Blanch 
home-made 

Blanch home-made 
outfit outfit 

Products Minutes Minutes I Products Minutes Minutes I 

F r uit- Vegetables-

Apples --------- 2 15-25 Beans, string ___ 5-10 120-180 

Apricots ------- 16 Beans, lima ---- 5-10 180 

Blackberries ---- 16 Beets ---------- 6-10 90 

Blueberries ----- 16 Br ussels Sprouts_ 10 90 

Cherries 1 16 Carrots -------- 6 90 

Currants 16 Cauliflower ----- 5 45 

Dewberries ----- 16 Corn ------ ----- 5-15 180 

Gooseberries ---- 16 E ggpla n t ------ 3 50 

Grapes ------ --- 16 Greens --------- 15-20 120 

Huckleberr ies ___ 16 Okra ---- ------- 3-5 120 

Peaches -------- 'h 20 Peas ----------- 5-10 120 

Pears ---------- 1'h 20 Pumpkin ------ 30 12Q 

Pineapple ------ 20 Sweet P epper ___ 10 90 

Plums --------- 16 Sweet Potatoes __ 6 90 

Quince --------- 1'h 20 Spinach 15-20 90 

Rasp berries ---- 16 Squash 30 120 

Rhubarb ------- I •• 20 Tomatoes 'h-1 22 

Stra wberr ie3 - - - 8-16 

The time of sterilizing or processing in these tables is based on quart jars. For 
pint jars, decrease fi ve minutes; for one-half gallon jars, increase ten per cent. 
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