
Index
• A •
acidity levels

about, 38–39
high-acid foods

canning methods for, 36, 38, 39, 46
canning vessels for, 24
headspace, 35
with low-acid foods, 186
microorganisms and, 40

low-acid foods
botulism hazards in, 40
brining, 101
canning, 12, 36, 38
canning vessels for, 24
fi sh/seafood, 180
headspace, 35
with high-acid foods, 186
pressure canning, 117, 118
spoilage, 42

in pickled foods, 100, 101, 109
pressure canning, 117, 118
in sweet spreads, 82
in tomatoes, 73
water-bath canning, 46

air as freezer burn culprit, 206, 232
air bubbles, releasing

in canning, 60, 127, 138, 172
checking, 41
in food safety, 36
in packing, 35
techniques for, 37
tools for, 28

air-drying herbs, 302–303
air dryness/circulation, 14, 250, 254
Alltrista Consumer Products Co., 11, 335
altered low-acid foods, 46
altitude

about, 15
boiling canned, low-acid foods, 40, 139
gel point changes, 81
pressure adjustments, 15, 37, 41
pressure canning, 131–132, 139

processing time adjustments, 15, 37, 41
water-bath canning, 52, 54–55

alum (pickling lime), 102
aluminum foil, 30
aluminum in water-bath canners, 47
aluminum spoons, 19
annual testing, 38, 121
antibiotics, 39
antioxidant solutions, 40, 59, 203, 222, 261
Apple Butter, 88
apple cider vinegar, 100
apples

canning, 62–65
in cold storage, 322
drying, 264, 273
freezing, 225
sugar syrups for, 60

apricots
canning, 66–67
drying, 265, 273
sugar syrups for, 60

ascorbic acid, 59, 261
asparagus

canning, 139–140
freezing, 233
pickled, 112

aspirin method (canning), 13
asthma, 260
automatic pressure control, 122–123
avocados, drying caveats, 259

• B •
bacteria, 38, 40, 100, 202
Baked Beans, 196
Baked Chicken with Peppers, 165
baked goods, 210
Baker Creek Heirloom Seeds, 336
baking sheets (drying), 251
Ball canning supplies

jars, 26, 27
Web site, 15
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bananas
canning caveats, 58
drying, 266, 273

basil, 301
beans

canning, 141–143
drying, 282–283, 288
freezing, 234–235
pickling, 110–111

beans, baked, 195–197
Beans with Beef, 164
Beans with Salt Pork, 197
beef

aging, 203
canning, 164, 171, 176

beets
canning, 144–145
in cold storage, 322–323
drying, 284
pickling, 113

bell peppers
canning, 145–146
freezing, 235

benefi ts of food preservation, 
10, 201, 213–214

berries. See also specifi c berries
canning, 34, 67–69
sugar syrups for, 60, 224

blanching
baskets for, 22
in browning prevention, 40, 203
for freezing, 231–232
fruit, 260–261

blenders, 23, 250
blueberries

canning, 69
drying, 266–267
freezing, 226–227

boiling home-canned, low-acid foods, 
40, 138, 188

boiling period of vinegar solution, 109
boiling-water canning. See water-bath 

canning
botulism

destroying, 38
infant, 61
invisibility of, 39, 130
symptoms of, 40

bouillon in canned poultry, 177
box graters, 19, 20

brass, caveats, 104
bread, freezing, 217–219
Bread and Butter Pickles, 108–109
brining process, 99, 101–103
broccoli

in cold storage, 322
freezing, 135, 236

browning fruit, prevention, 40, 59
bruising on meat, 170
Brussels sprouts

freezing, 135, 236–237
pickling, 114

buns, 217
burns (prevention), 19, 24–25, 28
butcher wrap (freezing), 208
butter (dairy), 219
butters (sweet spreads), 85–89

• C •
cabbage

in cold storage, 323
drying, 285
health benefi ts of, 158
pickling (sauerkraut), 135

cadmium glazes (food safety), 29
cakes, 217
calories. See specifi c foods and recipes
candy thermometers, 20–21, 81
canning

altitude adjustments, 54–55
equipment, 24–30
fruit

about, 57–62
apples, 62–65
apricots/nectarines/peaches, 66–67
berries, 67–69
pears, 70
rhubarb, 71–72
tomatoes, 73–76

headspace, 35
meats

about, 118, 167–172
combined foods, 183
cubed meat, 171–173
fi sh/seafood, 180–182
ground meat, 175–176
poultry, 177–179
wild game, 174–175
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methods, 38, 45
pickled foods, 102

about, 99–104
asparagus, 112
beets, 113
Brussels sprouts, 114
Dilly Beans, 110–111
pickles/relish, 104–109

prefrozen food, 177
pressure canning

about, 12, 117, 139, 186
altitude adjustments, 15, 37, 

41, 131–132, 139
appropriateness of, 36
food acidity levels in, 38
instructions for, 125–130
low-acid foods, 118
pressure canner choices, 118–125
safety valve, 169
spoilage, 130–131
temperatures, 46
vessels for, 24

safe practices. See also acidity levels; food 
safety

about, 33
canning methods, 12–13
honey, 61
principles of, 34–38
rubber rings, 48
spoilage, 39–42
sweet spreads, 82

steam-pressure
about, 12, 117, 139, 186
altitude adjustments, 15, 37, 

41, 131–132, 139
appropriateness of, 36
food acidity levels in, 38
instructions for, 125–130
low-acid foods, 118
pressure canner choices, 118–125
safety valve, 169
spoilage, 130–131
temperatures, 46
vessels for, 24

sweet spreads
about, 77–83
Apple Butter, 88
Herb Tea Jelly, 84–85
jams, 82–83
jellies, 84–85

Kumquat Marmalade, 86
Lime-Ginger Marmalade, 87
strawberry preserves, 89
Strawberry-Rhubarb Jam, 83

techniques, 12–13
troubleshooting tips, 329–330, 333–334
vegetables

about, 133–139
asparagus, 139–140
beans, 141–143, 195–197
Beans with Beef, 164
beets, 144–145
bell peppers, 145–146
carrots, 147–148
Chicken with Peppers, 165
combined foods, 183
corn, 148–151
greens, 151–152
onions, 153–154
peas, 154–155
potatoes, 155–157
sauerkraut, 158–159
summer squash, 160–161
sweet potatoes, 157
vegetable soup, 163, 188–191
winter squash/pumpkins, 161–162

vessels for, 24
water-bath

about, 12, 45–54, 186
altitude adjustments, 41
appropriateness of, 36
canning vessels, 24
food acidity levels in, 38, 101
mold, 39
for sweet spreads, 82
temperature of, 118
yeast, 40

canning funnels, 29
canning vessels, 24
CanningUSA (Web site), 337
capacity of pressure canners, 119
caps (canning jars)

about, 26–27, 48
preparation, 49, 50, 126

carbohydrates. See specifi c foods and recipes
carbon steel (knives), 18
carcinogens in mold, 40
carrots

canning, 147–148
in cold storage, 323–324
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carrots (continued)

drying, 286
freezing, 237

case hardening, 250
caulifl ower

freezing, 238
pickling, 135

ceramic knives, 18
Certo pectin, 80
chamomile, 303–304
cheese, 219
cheesecakes, 217
cheesecloth

for drying, 31
for jelly, 29

chef’s knives, 18
cherries, 267
cherry pitter, 21
chest freezers, 205
chicken stock, 188–189
child involvement, 215
chives, 301
cholesterol. See specifi c foods and recipes
chopping dried fruit, 274
chopsticks, 28
chutney

canning, 45, 92–94
headspace, 35

cider vinegar, 100
citric acid, 46, 59
citrus fruit zest, 20
citrus fruits

drying caveats, 259
in marmalade, 78

citrus peel, 268
cleaning/washing produce. See specifi c 

produce
closing/locking pressure canners, 128
cloudy products, 100, 330, 331
colanders, 22, 261
cold pack. See raw pack
cold storage

about, 315–316, 320–321
alternatives, 317–320
apples, 322
beets, 322–323
cabbage, 323
carrots, 323–324
garlic, 324
onions, 324–325

pears, 325
potatoes, 325
root cellars, 316–317
tomatoes, 326
turnips, 325–326

color of canned foods, 41
combined foods (canning). See also prepared 

foods (freezing)
about, 118, 185–188
beans, 195–197
soup, 188–191
tomatoes, 191–195

commercial pectin
basics, 79
types of, 80

Complete Guide to Home Canning and 
Preserving (USDA), 62

condiments
about, 91–92
canning, 24, 45
chutneys, 92–94
headspace, 35
relishes, 94–95
salsas, 96–98

consistency (sweet spreads), 79
containers. See also jars

for cold storage, 321
for dried food, 257
for freezing, 30, 206, 214, 216, 223, 232

convenience foods/meals, 10, 215–216
conventional ovens. See oven drying
cookies, 218
Cooking (Web site), 336
cooling period (canning jars), 52, 129, 138
co-owning pressure canners, 119
copper caveats, 104
corer, 21
corn

canning, 148–151
drying, 287
freezing, 238–239
history of, 151

costs
dehydrators, 254
equipment, 17, 47
of oven drying, 255
pressure canners, 119
vacuum-sealing machines, 24, 207

covers (pressure canners), 120–121
crab apples, drying caveats, 259
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cream pies, 219
crispness (pickled foods), 102
cubed meat, 171–173
cucumbers (pickles)

brining period, 102
pickling, 106–109, 135

cutting, 58
cutting boards, 20

• D •
dairy products, freezing, 219
defrosting, 205
dehydration. See drying
dehydrators, electric, 14, 30, 251, 252–254, 

280, 302
depressurizing pressure canners, 37, 129
dial gauge (pressure canners), 123
dietary fi ber. See specifi c foods and recipes
digital scales, 23
dill, 304
Dill Pickles, 106–107
Dilly Beans, 110–111
discoloration

canned food, 35, 59, 136
dried foods, 260
frozen food, 203, 216, 222, 231
herbs, 244

dishwasher method (canning), 13
disposal of spoiled food, 131
distilled water, 101
doubling recipes, caveats, 78
dough, freezing, 217, 218, 219
drafts, 52
dried foods

protecting, 257–258
using, 274–275, 281, 299, 310–314

Dried Fruit Medley, 274–275
drugstore wrap (freezing), 208
dry (powdered) fruit pectin, 80
dry ice, 211
dry ingredients, measuring, 18
dry pack, 223
drying

about, 249, 279–282, 301–303
dryness evaluation, 261–262, 280–281
equipment, 30–31

fruit
apples, 264, 273
apricots, 265, 273
bananas, 266, 273
blueberries, 266–267
cherries, 267
citrus peel, 268
fi gs, 273
fruit leather, 276–277
grapes, 268–269, 273
nectarines, 273
peaches, 269, 273
pears, 270, 273
persimmons, 273
pineapple, 270–271
plums, 271
strawberries, 272
summary, 273

herbs
chamomile, 303–304
dill, 304
herb mixes, 310–312
marjoram, 305
mint, 305–306
oregano, 306
rosemary, 307
sage, 307–308
stevia, 308
tarragon, 308–309
teas, 312–314
thyme, 309

methods/procedures, 252, 262–263
oven method

about, 14, 30, 254–255
convection oven, 272
equipment for, 251
herbs, 302
procedure for, 262–263
trays/racks for, 31

preparation/pretreatment, 259–261
success, 249–252
sun method

about, 14
equipment for, 251
history of, 249
procedure for, 255–257
trays/racks for, 31

techniques, 14
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drying (continued)

vegetables
beans, 282–283, 288
beets, 284
cabbage, 285
carrots, 286
corn, 287
greens, 289
onions, 290
peas, 291
peppers, sweet, 292
potatoes, 293–294
pumpkin, 294–295
soup/stew mix, 299
tomatoes, 296–297
zucchini, 297–299

• E •
ease of access (storage), 316
economic benefi ts

canning, 57, 66, 134
food preservation, 9, 10
freezing, 201, 214
vacuum-sealing machines, 24, 207

eggplant
in cold storage, 322
pickling, 135

electric dehydrators, 14, 30, 
251, 252–254, 280, 302

electronic scales, 23
elevation. See altitude
enameled cast iron spoons, 19
enamelware caveats, 104
enzymes, 39, 40, 203
equipment

basic tools, 17–24
canning, 24–30
checking, 38
drying, 30–31, 250–251
freezing, 30
pickling, 104–105
preparation, 49–50, 126
pressure canning, 117
sources for

Alltrista Consumer Products Co., 11, 335
Baker Creek Heirloom Seeds, 336
Ball canning supplies, 15
CanningUSA.com, 337

Cooking.com, 336
Excalibur Products, 337
HomeandBeyond.com, 336
KitchenKrafts.com, 337
Mountain Rose Herbs, 338
Pressure Cooker Outlet, 338
Tupperware Corporation, 338
United States Department of Agriculture 

(USDA), 336–337
testing, 16
water-bath canning, 47–48

Ever-Fresh, 59, 261
Excalibur Products, 337
exhaustion (steam venting), 128
expiration dates (on products), 79, 101, 215
explosions (pressure canners), 117
extension offi ce. See United States 

Department of Agriculture (USDA)

• F •
fans (drying), 14, 254, 280
farmer’s markets, 11, 79, 134, 222, 283, 302
fat. See specifi c foods and recipes
features of pressure canners, 120
fermentation, 39, 102, 202, 203
fi ber, dietary. See specifi c foods and recipes
fi gs

drying, 273
sugar syrups for, 60

fi rmness (pickled foods), 102
fi sh. See seafood
fi ve-gallon pails, 321
fl oating food, 136, 223
foam skimmers, 25
food acidity levels

about, 38–39
in pickled foods, 100, 101, 109
pressure canning, 117, 118
in sweet spreads, 82
in tomatoes, 73
water-bath canning, 46

food-handling safety, 82
food mills, 22
food pairing, 321, 323
food poisoning. See food safety
food preparation, 50, 126–127
food processors, 22, 250
food quality. See specifi c foods; specifi c 

preservation methods
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food rotation, 209
food safety. See also air bubbles, releasing; 

altitude; canning, safe practices
annual testing/inspection, 38, 121, 123
boiling home-canned, low-acid foods, 40, 

138, 188
boiling period of vinegar solution, 109
canning, 12–13, 36–37
canning jars, 26
depressurizing pressure canners, 129
drying, 256
equipment choices in, 17
fi sh/seafood, 180, 220
galvanized products, 104
glazes, 29–30
honey, 61
meats, 168–169, 170, 172
pickled foods, 100–101, 102, 109
poultry, 220
pressure canner vents, 124
procedure/recipe compliance, 

82, 100–101, 125, 187
rubber gaskets, 121
rubber rings, 48
scissors, washing, 20
seafood/fi sh, 180, 220

food scales, 23
food size uniformity (drying), 250, 251
forged blades (knives), 18
freezer bags

for dried food, 257
for freezing, 207, 232

freezer burn
about, 203
avoiding, 14
with excess air, 232
without headspace, 36
wrappings as prevention, 30, 207

freezer-challenged foods, 204–205
freezer paper/wraps, 30, 207–208
freezers

about, 30
evaluating, 205
packing, 206, 209–210
types of, 205

freezing
about, 201, 221–222
blanching, 231–232
containers for, 223

defi ning, 201–202
equipment, 30
food selection/preparation, 222–223
fruit

about, 221–225
apples, 225
blueberries, 226–227
lemon juice, 228
mangoes, 228–229
peaches, 226
pineapple, 228–229
strawberries, 227, 230

headspace, 36, 224–225
herbs, 92, 243–245, 301
meat, 220
packaging, 206–208, 220
packing, 232
planning for, 204–205
prepared foods

about, 213–215
bread/snacks/treats, 217–219
convenience meals, 215–216
dairy products/nuts, 219
meat/poultry/fi sh, 220

procedure for, 221–222, 232–233
recommended time limits, 209–210
spoilage, 202–203
syrup, 224
techniques, 14
vegetables

about, 231–233
asparagus, 233
beans, 234–235
bell peppers, 235
broccoli, 236
Brussels sprouts, 236–237
carrots, 237
caulifl ower, 238
corn, 238–239
greens, 239
okra, 240
onions, 240
peas, 241
summer squash, 242
winter squash/pumpkins, 242–243

fresh pack. See raw pack
freshness, 14, 15, 57–58
frosting, 217
frozen foods, thawing, 210–212, 

215, 220, 230–231, 243
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fruit. See also specifi c fruits
canning

about, 57–62
apples, 62–65
apricots/nectarines/peaches, 66–67
berries, 67–69
pears, 70
rhubarb, 71–72
tomatoes, 73–76

drying
about, 259–263
apples, 264
apricots, 265
bananas, 266
blueberries, 266–267
cherries, 267
citrus peel, 268
fruit leather, 276–277
grapes, 268–269
peaches, 269
pears, 270
pineapple, 270–271
plums, 271
strawberries, 272
summary, 273

freezing
about, 221–225
apples, 225
blueberries, 226–227
lemon juice, 228
mangoes, 228–229
peaches, 226
pineapple, 228–229
strawberries, 227, 230
sugar syrups for, 224
syrup, 224

sweet spreads
about, 78–79
Apple Butter, 88
Kumquat Marmalade, 86
Lime-Ginger Marmalade, 87
strawberry preserves, 89
Strawberry-Rhubarb Jam, 83

Fruit and Bran Muffi ns, 275
Fruit-Fresh, 59, 261
fruit juice as canning syrup, 62
fruit leather, 276–277
fungus. See mold
funnels, 29, 48, 175

• G •
galvanized products, 104
game. See wild game
garlic, 324
gassiness, 195–197
gauges (pressure canners), 122–123
gear. See equipment
gel points, 81–82
glass containers, freezing, 30
glass measuring cups, 18
glass spoons, 19
glazes (food safety), 29
goat, 171
grape juice, 62
grapefruit, 60
grapes, 268–269, 273
graters, 19, 20
green beans

canning, 141–142
drying, 288

Green Tomato Chutney, 93
greens

canning, 151–152
drying, 289
freezing, 239

gristle on meat, 170
ground meat, 175–176
growing herbs, 302
guavas, drying caveats, 259

• H •
half-pint jars, 52, 128
hand-held vacuum-sealing machines, 24
harvesting herbs, 302
hay, caveats, 320
headspace

canning, 35, 60, 127, 137, 138
fi sh/seafood, 180
freezing, 36, 206, 223, 224–225
meats, 172, 175
poultry, 178

health department warnings for fi sh, 180
heating element (drying), 250, 254, 280
heat-resistant bacteria, 38
heat-resistant tools, 19
heirloom vegetables, 191



351351 Index

herb-butter blends, 310
herb cubes, 244
herb mixes, 310–312
Herb Tea Jelly, 84–85
herbed butter, 245
herbs

about, 92, 301–303
chamomile, 303–304
dill, 304
freezing, 243–245
marjoram, 305
mint, 305–306
oregano, 306
outdated, 92
in pickled foods, 101
rosemary, 307
sage, 307–308
stevia, 308
tarragon, 308–309
teas, 312–314
thyme, 309

high-acid foods
canning methods for, 36, 38, 39, 46
canning vessels for, 24
headspace, 35
with low-acid foods, 186
microorganisms and, 40

high carbon steel (knives), 18
history of food preservation, 10, 27
HomeandBeyond (Web site), 336
honey, 60, 61
hot pack

about, 59–60
berries, 68
meats, 168
poultry, 177, 178
vegetables, 136, 137
with water/fruit juice, 62

hot-water canning. See water-bath canning
humidity (cold storage), 316
hydrometer, 316, 318

• I •
ice crystals, 203
ice cubes from herbal teas, 313
ice-cube trays, 216
inventorying, 92, 209
iodized salt, 100

iron caveats, 104
Italian Herb Mix, 310–311
Italian Style Tomatoes, 193

• J •
Jalapeño Salsa, 96–97
jams

canning, 45
canning vessels for, 24
description, 78
headspace, 35
jar choices, 26
yeast in, 40

jar lifters, 25
jars (canning). See also lids; seals

about, 26–27, 48
cleaning, 13
cooling, 37, 129, 138
cracked/nicked, 38, 169
for dried food, 257
fi lling/processing, 51–52, 127–128
packing, 35–36, 172, 178, 181
preparation, 49, 50, 126
spoilage checks, 41–42
troubleshooting tips, 329–330

jellies
canning, 45, 84–85
canning vessels for, 24
caveats, 84
description, 78
headspace, 35
jar choices, 26
strainers for, 29
troubleshooting tips, 331–332
yeast in, 40

juice, headspace, 35
juicers, 19, 21

• K •
Kerr jars, 26, 27
kitchen towels, 19
KitchenKrafts (Web site), 337
knives, 18
kosher salt, 100
Kumquat Marmalade, 86
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• L •
labeling

dried food, 258
frozen food, 209
preserved foods, 20

Lacalamita, Tom (Pressure Cookers For 
Dummies), 119

lactic acid, 101
ladles, 19, 48
lamb, 171
lead glazes (food safety), 29–30, 102
lemon juice

for acidity changes, 46, 73, 145
as discoloration preventive, 261
freezing, 228
juicers, 19, 21

Lemon Lover Tea Blend, 313
lemons, canning caveats, 58
lid wands, 28, 48
lids (canning jars)

about, 27, 48
damaging, 126
preparation, 49, 50, 126
troubleshooting tips, 330
using, 28

Lime-Ginger Marmalade, 87
lime juice, 59, 261
limes, canning caveats, 58
lipid oxidation, 203
liquid (in canning jars)

color of, 41
levels, 36
options, 60–62

liquid fruit pectin, 80
liquid measuring cups, 18
litmus paper, 38, 46
local growers, 79, 222, 302
locking pressure canners, 128
lock-on covers (pressure canners), 120–121
low-acid foods

botulism hazards in, 40
brining, 101
canning, 12, 36, 38
canning vessels for, 24
fi sh/seafood, 180
headspace, 35
with high-acid foods, 186
pressure canning, 117, 118
spoilage, 42

lower-sugar recipes, 80

• M •
main dishes, freezing, 216
mangoes, 228–229
manual scales, 23
maple syrup alternative, 98
marjoram, 305
markers, 20
marmalades

about, 78, 85–89
canning, 45

Mason, James Landis (inventor), 27
Mason jars, 26, 27. See also canning
meal planning, 214–215
measuring acidity levels, 38–39, 46
measuring cups, 18
measuring spoons, 18
meat sauces, canning, 118
meats. See also poultry

canning
about, 118, 167–172
combined foods, 183
cubed meat, 171–173
fi sh/seafood, 180–182
ground meat, 175–176
poultry, 177–179
wild game, 174–175

drying (not recommended), 256
freezing, 220

medicinal herbs, 304, 309
melon baller, 21
melons

canning caveats, 58
drying caveats, 259

meringue pies, 219
mesh baskets, 22
metal-to-metal covers (pressure canners), 121
metric measurements, 23
Mexican Herb Mix, 311
microorganisms, 39–41
microplane graters, 20
microwave oven method (canning), 13
microwave thawing, 211
mildew, 280, 282, 293, 302, 324–325
milk-based dishes, 216
mint, 305–306
Mint Lover Tea Blend, 314
mixing bowls, 21–22
moisture redistribution (drying), 258
mold, 39–40, 202, 281, 320
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Mountain Rose Herbs, 338
muffi ns, 217
multipurpose knives, 18
mushrooms, pickling, 135
My Own Labels, 20

• N •
nectarines

canning, 66–67
drying, 273
sugar syrups for, 60

nonreactive utensils/equipment, 
19, 109–114, 172

noodles, 183, 187, 216
nutrition information. See specifi c foods and 

recipes
nuts

freezing, 219
toasting, 94

• O •
odor of fruit, 58
okra, 240
old dressers (storage), 321
olive pitter, 21
olives

drying caveats, 259
stoneware crocks for, 29

onions
canning, 153–154
in cold storage, 324–325
drying, 290
freezing, 240

open-kettle method (canning), 13
oregano, 305, 306
outdated products, 79, 101, 215
oven drying

about, 14, 30, 254–255
convection oven, 272
equipment for, 251
herbs, 302
procedure for, 262–263
trays/racks for, 31

oven method (canning), 13
oven thermometer, 31, 250

overpacking jars, 35
overpressure plug, 124
oxidation, 203, 260

• P •
packaging for freezing, 30, 206–208, 214, 215
packing

at an angle, 111
for freezing, 222–223, 232
hot, 40
jars, 35–36, 51, 127–128

paper towels, 19
paraffi n seals, 13
paring knives, 18
parsnips

pickling, 135
storage, 316, 318

pasta, 183, 187, 216
peaches

canning, 66–67
drying, 269, 273
freezing, 226
sugar syrups for, 60

pears
canning, 70
in cold storage, 325
drying, 270, 273
sugar syrups for, 60

peas
canning, 154–155
drying, 291
freezing, 241

pectin, 79–80
peelers, 21
peeling, 58
pens, 20
peppers, sweet, 292
persimmons

canning caveats, 58
drying, 273

petcock (pressure canners), 123–124, 169
pH levels. See acidity levels
Pickled Asparagus, 112
pickled beets, 113
Pickled Brussels Sprouts, 114
pickled foods

canning, 36, 38, 39, 46, 118
canning vessels for, 24
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pickled foods (continued)

headspace, 35
jar choices, 26
microorganisms and, 40
stoneware crocks for, 29
troubleshooting tips, 332–333

pickling
about, 99–104
asparagus, 112
beets, 113
Brussels sprouts, 114
Dilly Beans, 110–111
pickles/relish, 104–109

pickling and canning salt, 100
pickling cucumbers, 106
pickling (slaked) lime, 102
pickling spices, 101
pie crusts, 218, 219
pie fi llings

apple, 64
freezing, 219
rhubarb, 71

pies, 218–219
pineapple

drying, 270–271
freezing, 228–229

pineapple juice, 62
pint jars, 52, 128
pipe vent (pressure canners), 123–124, 169
pitfalls. See food safety
planning, preliminary, 15
plastic freezing containers, 30
plastic spatulas, 48
plate test, 81–82
plums, 271
pomegranates, drying caveats, 259
pork, 171, 197
potato mashers, 21
potatoes

canning, 155–157
in cold storage, 325
discoloration, 216
drying, 293–294

potholders, 19
pots, 21
poultry. See also meats

canning, 12, 38, 118, 177–179
canning vessels for, 24
freezing, 220
headspace, 35

pounds per square inch (psi) (pressure 
canners), 122

powdered (dry) fruit pectin, 80
power failures (unplanned thawing), 211
precooking pickled foods. See hot pack; 

raw pack
preparation

for drying, 260
equipment, 49–50, 125–127
of food, 34
of fruit, 57–62, 222–223
of meats, 169–170, 171–172
for pressure canning, 125, 126–127, 138
trial runs in, 11, 125–126
of vegetables, 135–137

prepared foods (freezing). See also combined 
foods (canning)

about, 213
bread/snacks/treats, 217–219
convenience meals, 215–216
dairy products/nuts, 219
freezing reasons for, 213–215
meat/poultry/fi sh, 220

preservation overview
about, 9
benefi ts of, 10
techniques, 11–14
tricks for success, 15–16

preserves, 78. See also sweet spreads
pressure canners

about, 12, 24
annual testing/inspection, 38, 121, 123
choices, 118–125
depressurizing, 37
explosions, 117

pressure canning. See also acidity levels
about, 12, 117, 139, 186
altitude adjustments, 15, 37, 

41, 131–132, 139
appropriateness of, 36
food acidity levels in, 38
instructions for, 125–130
low-acid foods, 118
pressure canner choices, 118–125
safety valve, 169
spoilage, 130–131
temperatures, 46
vessels for, 24

Pressure Cooker Outlet, 338
pressure cookers, 12, 119
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Pressure Cookers For Dummies (Lacalamita), 
119

pressure regulator weight (pressure 
canners), 122–123

prices
dehydrators, 254
equipment, 17, 47
of oven drying, 255
pressure canners, 119
vacuum-sealing machines, 24, 207

processing
for combined foods, 187
in food quality, 17
in food safety, 11, 37
standardization, 34

protein. See specifi c foods and recipes
prunes. See plums
psi (pounds per square inch) (pressure 

canners), 122
psychological benefi ts, 10
pumpkin

canning, 161–162
drying, 294–295
freezing, 242–243

putting up/put by, 12

• Q •
quinces, drying caveats, 259

• R •
rabbit. See wild game
racks

for drying, 31, 251, 254
in pressure canners, 124–125
in water-bath canners, 48

raisins. See grapes
raspberries, 68–69
Raspberry Syrup, 98
raw pack

about, 59
berries, 68
fi sh/seafood, 180
meats, 168
pickled foods, 102
poultry, 177
vegetables, 136–137

recipes. See also specifi c foods and recipes
compliance with, 79, 82, 100–101, 187
updating, 15, 37

recommended storage time limits
dried food, 281
frozen food, 209–210, 212

records of freezer items, 209
recreation, 10
refreezing thawed food, 212
refrigerator thawing, 210, 215
refrigerators with freezer compartments, 205
regular-mouth canning jars, 26
rehydrating dried food, 274, 281
relaxation, 10
relishes

canning, 45, 94–95
headspace, 35
jar choices, 26

reprocessing unsealed jars, 53
resinous herbs, 301
rhubarb

canning, 71–72
jams, 83

rice, 183, 187, 216, 312
ripeness, 58
rock salt, 100
rodents, 316, 318, 323
rolls, 217
room temperature thawing, 211
root cellars, 316–317
rosemary, 307
rubber gaskets (pressure canners), 120–121
rubber rings, 48
rubber spatulas, 19, 28
rubber trash cans, 320
Rubbermaid-style tubs, 321
rutabagas

pickling, 135
storage, 318

• S •
safety. See food safety
safety (burn prevention), 19, 24–25, 28
sage, 307–308
salmonella, 40
salsas, 96–98, 118
salt, 100, 102, 138
salt substitutes, 100
sanitation, 169, 202, 220
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saucepans, 21, 48
sauces

freezing, 216
headspace, 35

sauerkraut, 118, 158–159
scales, 23
scissors, 20
screw bands (canning jars)

about, 27, 48
preparation, 49, 50, 126
spoilage checks, 42

sea salt, 100
seafood

canning vessels for, 24
drying, 256
freezing, 220
headspace, 35

seafood/fi sh
canning, 12, 38, 118, 180–182
canning vessels for, 24
drying, 256
freezing, 220
headspace, 35

seals (canning jars)
air bubbles, 36
checking, 16, 37, 41
headspace, 35
mold, 39
reuse of, 38
testing, 52–53, 129
troubleshooting tips, 329–330

secondhand pressure canners, 119
selecting produce. See specifi c produce
sell-by dates, 215
set (sweet spreads), 79
setting up without pectin, 81–82
sharpening (knives), 18
sheet test, 81–82
shelf life

dried food, 281
frozen food, 209–210, 212

shell beans, 282–283
shortcuts, 37
single-use items, 27, 38
smell of fruit, 58
snacks, freezing, 217–219
sodium. See specifi c foods and recipes
soft water, 101

soups
canning, 118, 188–191
drying, 299
freezing, 216
vegetable, 163

spaghetti sauce with meat, 194–195
sparkling water, 101
spatulas, 19, 28, 48
Speedy Dill Pickles, 106–107
spices

in pickled foods, 101
storage, 92

spoilage
canning safety, 39–42
causes of, 11, 12
disposal of food, 131
during drying, 250, 251, 256–257
fatty meats, 170
frozen food, 202–203
jellies, 331
signs of, 130, 281–282

spoon test, 81–82
spoons

cooking, 19
measuring, 18

spring scales, 23
squash. See pumpkin; summer squash; 

winter squash
squash blossoms, 161
stainless steel spoons, 19
stairwells, 317–318
staphylococcus, 40
starter kits (canning), 47
statistics, canning, 11
steam method (canning), 13
steam-pressure canners

about, 12, 24
annual testing/inspection, 38, 121, 123
choices, 118–125
depressurizing, 37
explosions, 117

steam-pressure canning. See also acidity 
levels

about, 12, 117, 139, 186
altitude adjustments, 15, 37, 

41, 131–132, 139
appropriateness of, 36
food acidity levels in, 38
instructions for, 125–130
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low-acid foods, 118
pressure canner choices, 118–125
safety valve, 169
spoilage, 130–131
temperatures, 46
vessels for, 24

steam pressure gauge (pressure canners), 
123

steam venting (pressure canners), 128
stevia, 308
Stewed Tomatoes with Celery, 192
stews

drying, 299
freezing, 216

stock, 188–191
stoneware crocks

current uses, 29–30
in early food storage, 27
for pickling, 102

storage. See also cold storage
canned food, 54, 130
dried food, 252, 257, 281
herbs, 92, 302
nuts, 94
recommended limits, 209–210, 212, 281

storm shelters, 318
straw-bale storage, 318–320
strawberries

canning caveats, 58, 68
drying, 272
freezing, 227, 230

strawberry preserves, 89
Strawberry-Rhubarb Jam, 83
strongly fl avored meats, 171, 174
strongly fl avored vegetables, 183
success tips

combined foods, 187–188
drying, 249–252, 280–281
freezing, 202, 215
pickling, 102
preservation overview, 15–16
storage, 320–321
sweet spreads, 82
troubleshooting tips

canning, 329–330, 333–334
jellies, 331–332
pickled foods, 332–333

vegetables, 138

sugar
adjustment caveats, 78, 79
in freezing, 203, 222, 223
in pickled foods, 101
yeast and, 40

sugar replacement, 308
sugar syrups, 60–61
sulfur, 260
summer squash

canning, 160–161
freezing, 242

Summer Squash Relish, 94–95
sun drying

about, 14
equipment for, 251
history of, 249
procedure for, 255–257
trays/racks for, 31

supermarket produce, 57, 134, 222
supplies, sources for

Alltrista Consumer Products Co., 11, 335
Baker Creek Heirloom Seeds, 336
Ball canning supplies, 15
CanningUSA.com, 337
Cooking.com, 336
Excalibur Products, 337
HomeandBeyond.com, 336
KitchenKrafts.com, 337
Mountain Rose Herbs, 338
Pressure Cooker Outlet, 338
Tupperware Corporation, 338
United States Department of Agriculture 

(USDA), 336–337
sweet pickle relish, 104–105
sweet potatoes

canning, 155, 157
drying, 294

sweet spreads
about, 77–78
canning

jams, 82–85
marmalades/butter, 85–89

fruit choices, 78–79
gel points, 81–82
pectin, 79–80

syrup
for fruit freezing, 223, 224
raspberry, 98
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• T •
table salt, 100
tap water, 101
tare feature (scales), 23
tarragon, 308–309
teakettles, 48
teas, herbal, 312–314
techniques, preservation, 11–14. See also 

canning; drying; freezing
canning, 12–13
drying, 14
freezing, 14

temperatures
accuracy, 20, 255
for canning, 12, 46
for cold storage, 316
for drying, 250, 255, 256, 263
of foods for freezing, 209
of freezers, 202, 205

tempered glass jars, 26
tempered steel knives, 18
thawing frozen food, 210–212, 

215, 220, 230–231, 243
thermometers

candy, 81
for canning, 20–21
for drying, 31, 250
in storage areas, 318

thermostat (drying), 14, 254, 280
thickened gravy dishes, 216
thyme, 309
tightening of lids, 170
time saving, 213–214
timers, 19, 20
timing

in food safety, 11, 37, 128
jar size considerations, 52

toasting nuts, 94
tomatoes

canning, 38, 45, 73–76
in cold storage, 326
in combined foods, 191–195
drying, 296–297
headspace, 35

tools
basic, 17–24
canning, 24–30
pickling, 104–105

tougher cuts of meat, 171, 177
towels, 19
toxicity, rhubarb leaves, 71
trays/racks for drying, 31, 251, 254
treats, freezing, 217–219
trial runs, 11, 125, 168–169
tricks for success. See success tips
troubleshooting tips. See also food safety

canning, 329–330, 333–334
jellies, 331–332
pickled foods, 332–333

Tupperware Corporation, 338
Turkey Stock with Vegetables, 190–191
turnips

in cold storage, 325–326
pickling, 135

two-piece caps (canning jars)
about, 26–27, 48
preparation, 49, 50, 126

• U •
Underwriters Laboratory (UL) approved, 254
United States Department of Agriculture 

(USDA), 12, 38, 62, 82, 118, 119, 336–337
unplanned thawing, 211
unsweetened pack, 223
upright freezers, 205
use-by dates, 215
utensils

basic, 18–21
pickling, 104–105

• V •
vacuum-sealing machines, 24, 207, 257
vacuum seals, breaking, 13
vegetable peelers, 21
vegetable soup, 163
vegetables. See also specifi c vegetables

canning
about, 133–139
asparagus, 139–140
beans, 141–143, 195–197
Beans with Beef, 164
beets, 144–145
bell peppers, 145–146
carrots, 147–148
Chicken with Peppers, 165
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combined foods, 183
corn, 148–151
greens, 151–152
onions, 153–154
peas, 154–155
potatoes, 155–157
sauerkraut, 158–159
summer squash, 160–161
sweet potatoes, 157
vegetable soup, 163, 188–191
winter squash/pumpkins, 161–162

drying
about, 279–282
beans, 282–283, 288
beets, 284
cabbage, 285
carrots, 286
corn, 287
greens, 289
onions, 290
peas, 291
peppers, sweet, 292
potatoes, 293–294
pumpkin, 294–295
soup/stew mix, 299
tomatoes, 296–297
zucchini, 297–299

freezing
about, 231–233
asparagus, 233
beans, 234–235
bell peppers, 235
blanching, 231–232
broccoli, 236
Brussels sprouts, 236–237
carrots, 237
caulifl ower, 238
corn, 238–239
greens, 239
okra, 240
onions, 240
peas, 241
summer squash, 242
winter squash/pumpkins, 242–243

pickling
about, 99–104
asparagus, 112
beets, 113
Brussels sprouts, 114

butter pickles, 108–109
dill pickles, 106–107
Dilly Beans, 110–111
Sweet Pickle Relish, 104–105

venison. See wild game
vent tube (pressure canners), 123–124, 169
ventilation (cold storage), 316
vinegar, 46, 59, 100–101, 109
visual evidence of spoilage, 41–42
vitamin C, 59, 261

• W •
warranty (dehydrators), 254
washing (food preparation). See specifi c 

produce
water (pickled foods), 101
water-bath canners, 47, 49
water-bath canning. See also acidity levels

about, 12, 45–54, 186
altitude adjustments, 41
appropriateness of, 36
canning vessels, 24
food acidity levels in, 38, 101
mold, 39
for sweet spreads, 82
temperature of, 118
yeast, 40

water for thawing. See thawing frozen food
water packing (canning), 62
waterproof markers, 20
wax seals, 13
weather conditions (for drying), 256
Web sites, 336–337
weighted gauges (pressure canners), 122–123
wet pack, 223
white grape juice, 62
white vinegar, 100
wide-mouth canning funnels, 29, 48, 175
wide-mouth canning jars, 26, 172
wild game, 174–175
wine vinegar, 100
wing nuts (pressure canners), 121
winter squash

canning, 161–162
freezing, 242–243

wire baskets, 22
wooden boxes, 321
wooden spoons, 19
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work sessions, 15
wrappings for freezing, 30, 206–208, 214, 215

• Y •
yams, 155, 157
yeast, 40, 202

• Z •
zesters, 20
zinc caveats, 104
zucchini, 108–109, 297–299
Zucchini Bread and Butter Pickles, 108–109


