
Food Skill #2 
 

Canning  
 

7 NEEDS: 
1. Canner:  Usually, the bigger the better 
2. Jar Rack: Having extra racks saves time 
3. Fuel:  steady LPG preferred, not required 
4. Water:  most jars need to submerge  
5. Jars:  Wide mouth are easier to load 

a. Small mouth better seal 
b. Large mouth easier to load 

6. Lids:  Must be stocked. Can be re-used 
7. Rings: Necessary and re-usable 

 
CANNING TIPS: 

1. Jar tops wiped cleaned before boiling 
2. Rings hand tight when boiling 
3. Jars handled gently after boiling 
4. Water to cover jars 
5. Veggies boil @ 30 minutes    
6. One inch cubed meat @ 2 hours 

a. Big meat chunks not recommended 
7. Boiling under pressure is 66% less time 

 
 

Side Note: 
 

A nice elderly woman talked to me how her son, a 
local police officer, was learning how to can food. 
“His fellow officers are always going to his place to 
learn about canning,” she said.  “For some reason, 
they are worried about food trouble in the future.” 


