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Canning is a valuable skill because
it’s completely low-tech. If you
have a way to boil water, you have
a way to preserve food.

Learning to use the two different
types of canning methods, water
bath canning and pressure canning,
and familiarizing yourself with those
techniques, means that you will
have a different comfort level when
attempting them over an open fire
in the back yard, for instance.

" Thinking Outside of the

_5-3:‘:;‘3 Canning Pot

Consider some different ways that you might be able to bring a large pot of water to a boil.
If you are lucky enough to have a woodstove with a flat surface in your home, you will easily
be able to can your harvest. However, in the middle of summer, when harvests are coming
in, a blazing fire inside your home is likely to make the environment nearly unbearable.

Another option is to construct an outdoor fireplace. The grill or cooking surface must be
sturdy enough to hold a heavy pot full of water and at least half a dozen jars full of food or a
disaster of broken glass and ruined food could occur.

Some options for outdoor canning are:

= A brick of concrete fireplace with a fireproof cooking surface
= A fire pit with a grill over the top
« A Mexican style “beehive” oven

Whatever method of outdoor canning you use, make sure you have plenty of wood to burn in
order to keep the heat high enough to maintain the pressure in a pressure canner or to
maintain a hard boil in a water bath canner. Your method should allow you to tend the fire
without moving your canning pot. You should also have plenty of heavy towels and heat
protection for adding and removing your jars from the canner. Extreme caution should be
used when cooking over an open fire.

Stock up on your basic supplies (lids, rings, jars, pectin, vinegar, salt and sugar). Tattler is
the only company that makes reusable lids — the rest of the snap lids on the market must not
be re-used. The Tattler lids are pricey but they do pay for themselves after a few seasons.

Learning to can now, in a more ideal environment, means that you will be able to adapt your
methods better in the event that the grid goes down. Personally, my first two attempts at
jam-making resulted in....well, let’s call it syrup, or perhaps ice cream topping. | was able to
figure out how to improve my process and stock up on a type of pectin that works better for
me. However, if my first attempt at jam-making had occurred after a long-term disaster, the
supplies I had on hand would be all I had available with which to work.
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The key to survival is versatility. Being able to adapt your current canning methods to
techniques that do not require the grid will allow you to thrive by preserving your harvests
and your game in the same way our ancestors did.
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