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HOME CANNING IS A TIME-HONORED TRADITION THAT ALLOWS INDIVIDUALS AND FAMILIES TO PRESERVE THE FLAVORS OF
SEASONAL PRODUCE AND ENJOY THEM YEAR-ROUND. THE USDA CoMpLETE GUIDE TO HOME CANNING 2023 SERVES AS A
VITAL RESOURCE FOR BOTH NOVICE AND EXPERIENCED CANNERS, PROVIDING UPDATED PRACTICES, SAFETY TIPS, AND RECIPES TO
ENSURE SUCCESSFUL HOME CANNING EXPERIENCES. THIS GUIDE EMPHASIZES THE IMPORTANCE OF SAFE CANNING METHODS TO
PREVENT FOODBORNE ILLNESSES AND SPOILAGE, AND IT COVERS VARIOUS ASPECTS OF THE CANNING PROCESS IN DEPTH.

UNDERSTANDING HOME CANNING

HOME CANNING IS THE PROCESS OF PRESERVING FOOD BY SEALING IT IN AIRTIGHT CONTAINERS, TYPICALLY JARS, AND HEATING
THEM TO DESTROY MICROORGANISMS AND ENZYMES THAT CAUSE SPOILAGE. THIS METHOD ALLOWS FOOD TO BE STORED FOR
EXTENDED PERIODS WITHOUT REFRIGERATION.

BeNeriTs oF HOME CANNING

1. FLAVOR AND QUALITYI HOME-CANNED FOODS OFTEN PROVIDE SUPERIOR TASTE AND QUALITY COMPARED TO STORE-
BOUGHT PRODUCTS.

2. SEASONAL PRESERVATION: CANNING ALLOWS YOU TO PRESERVE FRUITS AND VEGETABLES AT THEIR PEAK FRESHNESS.
3. CosT-EFFECTIVE: BY CANNING YOUR FOOD, YOU CAN SAVE MONEY, ESPECIALLY WHEN BUYING IN BULK DURING HARVEST
SEASONS.

4. CusToMizZABLE ReCIPES: CANNING AT HOME ALLOWS FOR PERSONALIZATION OF FLAVORS, SPICES, AND INGREDIENTS.

SAFETY FIRST: UNDERSTANDING THE Risks

W/HILE HOME CANNING CAN BE A REW ARDING EXPERIENCE, IT IS CRUCIAL TO PRIORITIZE SAFETY TO PREVENT FOODBORNE
ILLNESSES, PARTICULARLY BOTULISM, WHICH CAN OCCUR WHEN LOW~ACID FOODS ARE IMPROPERLY PROCESSED. THe USDA
CoMPLETE GUIDE STRESSES THE IMPORTANCE OF FOLLOWING TESTED RECIPES AND METHODS FOR CANNING.

Key SAFeETY TIPS

- ALWAYS USE UP-TO-DATE RECIPES FROM REPUTABLE SOURCES, SUCH AS THE USDA or THE NATIONAL CENTER FOR HOME
Foob PRESERVATION.

- LUSE PROPER CANNING EQUIPMENT, INCLUDING PRESSURE CANNERS FOR LOW-ACID FOODS AND WATER BATH CANNERS FOR HIGH-
ACID FOODS.

- ENSURE YOUR JARS, LIDS, AND EQUIPMENT ARE CLEAN AND SANITIZED BEFORE USE.

- CHECK FOR SIGNS OF SPOILAGE, SUCH AS BULGING LIDS, LEAKS, OR OFF-SMELLS BEFORE CONSUMING CANNED GOODS.

CANNING METHODS

THERE ARE TWO PRIMARY METHODS FOR HOME CANNING: THE WATER BATH METHOD AND THE PRESSURE CANNING METHOD. EACH
METHOD IS SUITED FOR DIFFERENT TYPES OF FOOD.



W ATER BATH CANNING

THIS METHOD IS IDEAL FOR HIGH-ACID FOODS, SUCH AS!

- FrRUITS

- JAMS AND JELLIES

- PickLES

- TomaTOES (WITH ADDED ACID)

STEPS FOR W ATER BATH CANNING:

. PREPARE YOUR JARS AND LIDS BY WASHING THEM IN HOT, SOAPY WATER.

. FILL YOUR CANNER WITH WATER AND BRING IT TO A BOIL.

. PACK YOUR PREPARED FOOD INTO THE JARS, LEAVING APPROPRIATE HEADSPACE AS INDICATED IN YOUR RECIPE.
. WIPE THE RIMS OF THE JARS WITH A CLEAN CLOTH TO ENSURE A GOOD SEAL.

. PLACE THE LIDS ON THE JARS AND SCREW ON THE BANDS UNTIL FINGERTIP-TIGHT.

. LOWER THE JARS INTO THE BOILING WATER BATH, ENSURING THEY ARE FULLY SUBMERGED.

. PROCESS FOR THE TIME SPECIFIED IN YOUR RECIPE.

. REMOVE JARS FROM THE CANNER AND LET THEM COOL ON A CLEAN TOWEL OR RACK.
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PressURE CANNING

PRESSURE CANNING IS NECESSARY FOR LOW-ACID FOODS, INCLUDING:

- VEGETABLES
- MeaTs

- PouLTrY

- FisH

STEPS FOR PRESSURE CANNING:

. PREPARE YOUR JARS AND LIDS, ENSURING THEY ARE CLEAN AND SANITIZED.

. FILL YOUR PRESSURE CANNER W/ITH THE RECOMMENDED AMOUNT OF WATER.

. PACK YOUR FOOD INTO THE JARS, LEAVING THE APPROPRIATE HEADSPACE.

. WIPE THE RIMS AND PLACE THE LIDS ON THE JARS.

. SECURE THE BANDS UNTIL FINGERTIP-TIGHT.

. PLACE THE JARS IN THE PRESSURE CANNER, ENSURING THEY ARE NOT TOUCHING.

. LOCK THE LID AND HEAT THE CANNER TO BUILD PRESSURE ACCORDING TO THE RECIPE'S GUIDELINES.
. PROCESS FOR THE RECOMMENDED TIME AND PRESSURE.

. ALLOW THE CANNER TO DEPRESSURIZE NATURALLY BEFORE OPENING.
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CHOOSING THE RIGHT EQUIPMENT

HAVING THE RIGHT EQUIPMENT IS CRUCIAL FOR SUCCESSFUL HOME CANNING. THE USDA CoMPLETE GUIDE OUTLINES ESSENTIAL
TOOLS AND EQUIPMENT NEEDED FOR BOTH WATER BATH AND PRESSURE CANNING.

EssenTIAL CANNING EQUIPMENT

1. CANNINGJARSZ USE ONLY JARS DESIGNED FOR CANNING, SUCH AS MASON JARS.

2. Libs AND BANDS: ENSURE LIDS ARE NEW AND BANDS ARE REUSABLE, BUT INSPECT THEM FOR WEAR.

3. CANNER: CHOOSE BETWEEN A WATER BATH CANNER OR A PRESSURE CANNER, DEPENDING ON THE FOODS YOU PLAN TO
PRESERVE.



4.JAR LIFTER: A JAR LIFTER IS ESSENTIAL FOR SAFELY REMOVING HOT JARS FROM THE CANNER.

5. FUNNEL: A WIDE-MOUTH FUNNEL HELPS IN FILLING JARS WITHOUT SPILLING.

6. BuBBLE REMOVER: THIS TOOL HELPS REMOVE AIR BUBBLES FROM JARS BEFORE SEALING.

7. THERMOMETER: FOR PRESSURE CANNING, A GAUGE THERMOMETER ENSURES THE CANNER MAINTAINS THE CORRECT PRESSURE.

CoMMoN CANNING REecIPES

THe USDA CoMPLETE GUIDE PROVIDES VARIOUS TESTED RECIPES THAT YIELD SAFE AND DELICIOUS CANNED GOODS. HERE ARE A
FEXW POPULAR OPTIONS:

FRUIT PRESERVES

1. STRAWBERRY JAM:

- INGREDIENTS: FRESH STRAWBERRIES, SUGAR, LEMON JUICE, PECTIN.

- PROCESS: PREPARE AND MASH STRAWBERRIES, MIX WITH SUGAR AND LEMON JUICE, COOK, AND FOLLOW WATER BATH CANNING
PROCESS.

2. PickLep CUCUMBERS:
- INGREDIENTS: CUCUMBERS, VINEGAR, WATER, SUGAR, SALT, SPICES.
- PROCESS: SLICE CUCUMBERS, PREPARE PICKLING SOLUTION, PACK JARS, AND FOLLOW WATER BATH CANNING PROCESS.

VEGETABLE MEDLEYS

1. Mixep VEGETABLE MEDLEY:
- INGREDIENTS: CARROTS, GREEN BEANS, CORN, SALT.
- PrROCESS: BLANCH VEGETABLES, PACK INTO JARS, AND FOLLOW PRESSURE CANNING PROCESS.

2. ToMATO SAUCE:

- INGREDIENTS: FRESH TOMATOES, ONION, GARLIC, HERBS, SALT.
- Process: Cook TOMATOES AND VEGETABLES, BLEND, PACK INTO JARS, AND FOLLOW WATER BATH CANNING PROCESS.

STORAGE AND SHELF LIFE

ONCE CANNED, IT IS ESSENTIAL TO STORE JARS IN A COOL, DARK, AND DRY PLACE. PROPERLY CANNED FOODS CAN LAST FOR:

- HigH-AcID Foops: 1 To 1.5 YEARS
- Low-AcCID FooDps: 2 TO 5 YEARS

ALWAYS CHECK FOR SIGNS OF SPOILAGE BEFORE CONSUMING ANY CANNED GOODS.

CONCLUSION

Tre USDA CompLETE GUIDE TO HoME CANNING 2023 1S AN INVALUABLE RESOURCE FOR ANYONE INTERESTED IN PRESERVING
FOOD SAFELY AND EFFECTIVELY. BY ADHERING TO SAFE CANNING PRACTICES, USING THE RIGHT EQUIPMENT, AND FOLLOWING
TESTED RECIPES, YOU CAN ENJOY DELICIOUS HOMEMADE CANNED GOODS WHILE ENSURING THE HEALTH AND SAFETY OF YOUR
FAMILY. WHETHER YOU AIM TO SAVE MONEY, ENJOY SEASONAL PRODUCE, OR EXPERIMENT WITH FLAVORS, HOME CANNING OPENS
A WORLD OF CULINARY POSSIBILITIES THAT CAN BE CHERISHED FOR YEARS TO COME.



FREQUENTLY AskeD QUESTIONS

WHAT Is THE USDA CompLETE GUIDE To HoME CANNING 2023°?

THe USDA CoMpLETE GUIDE To HoME CANNING 2023 IS A COMPREHENSIVE RESOURCE THAT PROVIDES UPDATED GUIDELINES
TECHNIQUES, AND SAFETY PRACTICES FOR HOME CANNING, ENSURING THAT FOOD PRESERVATION METHODS ARE EFFECTIVE AND
SAFE FOR CONSUMERS.
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\WHAT ARE THE KEY UPDATES IN THE 2023 ebiTioN oF THE USDA HoMe CANNING
GUIDE?

THE 2023 EDITION INCLUDES NEW RESEARCH FINDINGS ON FOOD SAFETY, UPDATED CANNING RECIPES, IMPROVED PROCESSING
TIMES, AND ENHANCED TECHNIQUES FOR PRESERVING A WIDER VARIETY OF FOODS.

ARE THERE ANY NEW TYPES OF FOODS RECOMMENDED FOR CANNING IN THE 2023 GUIDE?

YES, THE 2023 GUIDE INCLUDES RECOMMENDATIONS FOR CANNING NEWER VARIETIES OF FRUITS AND VEGETABLES, AS WELL AS
UPDATED METHODS FOR CANNING LOW-ACID FOODS SUCH AS MEATS AND SEAFOOD.

How poEes THE USDA ENSURE SAFETY IN HOME CANNING PRACTICES?

THe USDA CONDUCTS RESEARCH AND TESTING TO DEVELOP SAFE CANNING PRACTICES, INCLUDING SPECIFIC GUIDELINES ON
PRESSURE CANNING, WATER BATH CANNING, AND THE USE OF PROPER EQUIPMENT TO MINIMIZE THE RISK OF FOODBORNE ILLNESSES.

\WHeRe cAN | Access THE USDA CoMpLETE GUIDE To HoMe CANNING 20237

THE GUIDE IS AVAILABLE FOR FREE DOWNLOAD ON THE USDA’S NATIONAL INSTITUTE OF FOOD AND AGRICULTURE WEBSITE,
AS WELL AS IN PRINT THROUGH VARIOUS AGRICULTURAL EXTENSION OFFICES AND BOOKSTORES.

\WHAT ARE SOME COMMON MISTAKES TO AVOID WHEN CANNING AT HOME ACCORDING
To THE 2023 GUIDE?

COMMON MISTAKES INCLUDE USING OUTDATED CANNING METHODS, NOT FOLLOWING THE RECOMMENDED PROCESSING TIMES,
FAILING TO PROPERLY STERILIZE JARS, AND USING IMPROPER EQUIPMENT, ALL OF WHICH CAN LEAD TO SPOILAGE OR FOODBORNE
ILLNESSES.
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