high capacity pressure canners

high capacity pressure canners have become essential tools for home cooks, gardeners, and food
preservation enthusiasts seeking to safely process large batches of low-acid foods. Whether you are
planning to preserve a bountiful harvest, prepare ready-to-eat meals, or stock up your pantry, high
capacity pressure canners offer efficiency, safety, and versatility that smaller units cannot match. This
comprehensive article explores what sets high capacity pressure canners apart, their key features,
how to choose the best model, safe operation practices, and maintenance tips. Additionally, it delves
into the benefits of bulk canning and answers common questions about these specialized appliances.
If you are considering upgrading your food preservation capabilities, read on to discover everything
you need to know about high capacity pressure canners.
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Understanding High Capacity Pressure Canners

High capacity pressure canners are specialized kitchen appliances designed to process multiple jars of
food at once using high-pressure steam. Unlike standard pressure cookers or small canners, these
units are built to accommodate larger quantities, often holding 16 to 23 quarts or more. They are
especially useful for individuals who want to preserve bulk harvests, large batches of soups, stews,
meats, and low-acid vegetables. By reaching temperatures above boiling point, high capacity
pressure canners ensure that dangerous bacteria, such as botulism, are destroyed, making preserved
foods safe for long-term storage. Their robust construction and advanced safety features distinguish
them from traditional canning equipment.

Key Features and Specifications

When selecting a high capacity pressure canner, it's crucial to understand the features that impact
performance, safety, and ease of use. Manufacturers offer various models, each with unique
characteristics suited to different needs and experience levels.



Material and Build Quality

Most high capacity pressure canners are constructed from heavy-duty aluminum or stainless steel.
Aluminum canners are lightweight and offer excellent heat conductivity, while stainless steel models
provide durability and resistance to corrosion. The choice of material impacts heating efficiency and
longevity.

Jar Capacity

The defining feature of high capacity pressure canners is the number of jars they can process in a
single batch. Common capacities include:

e 16-quart (typically holds 7 quart jars or 12 pint jars)
e 22-23 quart (typically holds 7-9 quart jars or 18-20 pint jars)

e Extra-large models (up to 30 quarts or more for commercial use)

Pressure Regulation Mechanisms

High capacity pressure canners use weighted gauges, dial gauges, or digital controls to regulate and
maintain precise pressure levels. Reliable pressure regulation ensures proper sterilization and food
safety. Many models include built-in safety valves, locking lids, and easy-to-read gauges.

Compatibility and Versatility

Most high capacity pressure canners are compatible with various heat sources, including gas, electric,
and induction stovetops. Some advanced models offer multi-functionality, allowing them to operate as
water bath canners or stockpots when not used for pressure canning.

Benefits of High Capacity Pressure Canners

Upgrading to a high capacity pressure canner offers numerous advantages for home food
preservation. These canners are designed to streamline the canning process and support efficient
bulk production.

Time and Energy Savings

* Process more jars in a single session, reducing overall canning time.

e Lower energy usage per jar when compared to multiple small batches.



« |deal for large families, gardeners, or those who regularly buy bulk produce.

Enhanced Safety and Consistency

High capacity pressure canners are engineered with robust safety features, such as locking lids,
automatic pressure release mechanisms, and fail-safe valves. These features minimize the risk of
accidents and ensure consistent, reliable results for every batch.

Versatility in Food Preservation

With a larger capacity, users can preserve a wide range of foods, including meats, fish, poultry, soups,
stews, and low-acid vegetables. This flexibility allows for creative meal planning and reduces food
waste throughout the year.

How to Choose the Best High Capacity Pressure Canner

Finding the right pressure canner involves evaluating your needs, kitchen space, and budget. The
following factors are key considerations for making an informed decision.

Assessing Needs and Kitchen Space

Determine how much food you plan to can and your available storage space. While larger models
offer greater capacity, they also require more room for operation and storage. Consider your typical
batch sizes and frequency of use.

Pressure Gauge Type

* Weighted gauge canners are simple to operate and require less frequent calibration.
¢ Dial gauge canners offer precise control but must be tested annually for accuracy.

e Digital models provide convenience and modern safety features.

Ease of Cleaning and Maintenance

Choose a pressure canner with removable parts and smooth surfaces for easy cleaning. Stainless
steel models are often more resistant to staining and easier to maintain than aluminum canners.



Brand Reputation and Warranty

Reputable brands often offer better customer support, robust construction, and comprehensive
warranties. Always review user feedback and manufacturer guarantees before making a purchase.

Safe Operation and Maintenance Tips

Proper operation and maintenance are essential for ensuring safe and effective use of high capacity
pressure canners. Follow these guidelines to maximize longevity and performance.

Pre-Use Safety Checks

e Inspect gaskets, valves, and gauges for wear or damage before each use.
e Ensure all parts are clean and correctly assembled.

¢ Consult the manufacturer’s manual for specific safety instructions.

Canning Procedure Best Practices

Load jars evenly and follow recommended fill levels to maintain even pressure distribution. Always
use tested recipes and processing times for the type of food being canned. Monitor pressure levels
throughout the cycle and avoid opening the canner until pressure has fully dissipated.

Maintenance and Storage

After each use, thoroughly clean the canner and dry all parts to prevent rust and corrosion. Store your
pressure canner in a cool, dry place, and regularly check for signs of wear, especially on gaskets and
seals.

Common Uses for High Capacity Pressure Canners

High capacity pressure canners are valued for their ability to handle diverse foods and large
quantities. Their versatility makes them popular in both home and commercial settings.

Bulk Vegetable and Meat Preservation

Preserve garden harvests, farm-raised meats, and bulk-purchased produce efficiently. High capacity
models allow for large batches, making them ideal for seasonal canning or meal prepping.



Ready-to-Eat Meals and Emergency Food Storage

e Can soups, stews, and chili for quick meal options.
e Prepare and store emergency food supplies for long-term use.

* Reduce food waste by processing leftovers and surplus ingredients.

Commercial and Community Use

Organizations, small businesses, and community groups benefit from high capacity pressure canners
for group canning projects, fundraising events, and food distribution programs.

Troubleshooting and Frequently Asked Questions

Understanding common issues and solutions ensures smooth operation and extends the life of your
high capacity pressure canner. Below are answers to frequently asked questions about these
appliances.

Regularly check and calibrate dial gauges for accuracy.

If pressure fails to build, inspect the gasket and lid for proper sealing.

Replace worn or damaged parts promptly to maintain safe operation.

Always use manufacturer-approved replacement components.

Q: What is the difference between a high capacity pressure
canner and a pressure cooker?

A: High capacity pressure canners are designed specifically for canning multiple jars of low-acid foods,
with larger capacity and safety features for home preservation. Pressure cookers are intended for
cooking food quickly and are not always safe or approved for canning.

Q: How many jars can a high capacity pressure canner hold?

A: Depending on the model, high capacity pressure canners typically hold between 7 and 20 quart
jars, or up to 30 pint jars per batch.



Q: Can | use a high capacity pressure canner on a glass
stovetop?

A: Some pressure canners are compatible with glass stovetops, but check manufacturer
guidelines—heavy models may crack certain surfaces.

Q: Are high capacity pressure canners safe for beginners?

A: Modern high capacity pressure canners include user-friendly safety features and clear instructions,
making them safe for most users when operated according to the manual.

Q: What foods can be processed in a high capacity pressure
canner?

A: High capacity pressure canners are suitable for meats, poultry, fish, soups, stews, beans, and most
low-acid vegetables.

Q: How do | maintain my high capacity pressure canner?

A: Regularly clean all parts, inspect the gasket, and store the canner in a dry location. Test dial
gauges annually and replace any worn components.

Q: Why is pressure canning necessary for low-acid foods?

A: Pressure canning reaches higher temperatures needed to destroy bacteria like botulism, which
cannot be eliminated by boiling water alone.

Q: Can high capacity pressure canners be used for water bath
canning?

A: Many high capacity pressure canners can double as water bath canners for high-acid foods, such as
fruits, jams, and pickles.

Q: What safety features should | look for in a high capacity
pressure canner?

A: Look for locking lids, automatic pressure release valves, and easy-to-read gauges for safe and
reliable operation.

Q: How long does it take to process food in a high capacity



pressure canner?

A: Processing times vary depending on the food type and jar size, but most recipes require 20-90
minutes at the recommended pressure setting.
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high capacity pressure canners: So Fast, So Easy Pressure Cooker Cookbook Beth
Hensperger, Julie Kaufmann, 2015-12-15 What's not to love about the pressure cooker? Using
pressure created by super-heated steam, the pressure cooker can cut cook times by 70 percent,
meaning dinner is on the table faster, and with significantly less energy use. Your dinner will be
more nutrient-rich because vitamins and other good things won't be lost in evaporating steam. And it
will taste delicious and succulent because none of the food's moisture has been allowed to escape.
Finally, today's modern pressure cooker has been re-engineered for safety and ease of use, including
the development of the electric pressure cooker.

high capacity pressure canners: Canning and Preserving Trish Sebben-Krupka, 2014-06-05
Enjoying locally grown fruits and vegetables year-round has never been easier! Idiot's Guides:
Canning and Preserving focuses on step-by-step instructions with full-color photos to help readers of
all levels quickly and easily store food using various methods. Dozens of basic canning recipes, with
variations to make truly unique flavors, are included. In addition, readers will find
easy-to-understand instructions on freezing, water-bath canning, pressure cooking, root-cellaring,
and more.

high capacity pressure canners: The Prepper's Ultimate Food Storage Guide Julie
Languille, Daisy Luther, Tess Pennington, Shelle Wells, 2021-01-19 Take emergency preparedness to
the next level with this guide to storing and preserving healthy food for you and your family for a
lifetime. Be prepared for any catastrophe—whether a pandemic, natural disaster, or other grid-down
situation—with this comprehensive food storage bible. It’s with advice from the best preppers on
canning, dehydrating, stockpile maintenance, and shelf-stable cooking. This 4-in-1 book collection
offers your one-stop-food-shop for everything you need to know, including: Building a long-term
stockpile on a budget Must-have alternative cooking gear for grid-down living How to dehydrate
everything from meats to fruits and vegetables Techniques for creative canning, from jams to entire
entrees Food-safety guidelines for safe meal-prep and storage Hundreds of tasty recipes for
nutritious meals And much more The Prepper’s Ultimate Food-Storage Guide is the self-reliant
solution to a lifesaving food supply that will keep you and your family healthy for a lifetime. Stay
safe, and stay prepared!

high capacity pressure canners: Water Bath Canning & Preserving Cookbook for
Beginners Sarah Roslin, Would you like to produce a stockpile of food to consume whenever you
want and preserve it perfectly until three years later? You're about to find out how! The latest
pandemic has shown us how crucial proper rationing of food is so that we never run out of it due to
forced isolations or supply shortages that could endanger our family's livelihood. It is also essential
to consider how much food we waste every day, which, besides being a problem for the whole world,
is also a problem for your pockets! Learning to properly store food without making mistakes that
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could ruin it allows you and your family to enjoy your favorite meals any time of the year! What you
will find in this guide: * How to get started - Everything you need to know about canning techniques
and the necessary (budget-friendly) equipment to preserve your food for a long time and become
self-sufficient. * How Water Bath and Pressure Can Step-by-Step - Quickly and easily learn canning
techniques with clear explanations that won't leave you in doubt, even if it's your first time. ¢ Safety
Tips for Worry-Free Canning - The word botulinum sets off alarm bells in all of us. Learn not to
make mistakes and learn from our step-by-step tips and the answers to the most frequently asked
questions to get the highest quality food with zero risks. * Canning Recipes for Self-Sufficiency -
Whether you want to enjoy your favorite fruit out of season or ensure a food supply for your family,
try these quick and easy recipes for incredible results: from vegetables, to soups, to meat the taste is
guaranteed! And more. If it's your first time trying to preserve food, don't worry because inside,
you'll find all the step-by-step instructions that will ensure you execute perfect preservation. Click
Buy Now and start canning all your favorite foods!

high capacity pressure canners: The Homestead Canning Cookbook Georgia Varozza,
2020-01-07 Bless Your Family with Healthy, Organic Food Certified master food preserver and
cooking enthusiast Georgia Varozza wants to show you how safe and easy canning your favorite
foods can be. She will teach you the basics, including how to fit the process into your busy life, the
equipment you’ll need, and step-by-step instructions for both water-bath and pressure canning.
Enjoy wholesome recipes for canning fruit, vegetables, meat, soups, sauces, and so much more. Save
money by preserving your own food and gain valuable peace of mind by knowing exactly what’s
going into the meals you're serving. Join the growing number of households who are embracing the
pioneer lifestyle. It’s time for you and your family to feel good about food again. This cookbook can
help.

high capacity pressure canners: DIY Canning Rockridge Press, 2015-04-01 Step-by-Step
Canning Recipes for Bold, Fresh Flavors All Year Long Preserve nature's bounty and enjoy seasonal
ingredients throughout the year with over one hundred water-bath and pressure canning recipes.
Offering a mix of classic, creative, and modern flavor profiles, DIY Canning makes it easy for novice
and experienced canners alike to share in this time-honored cooking tradition. Learn water-bath and
pressure canning techniques easily and safely with detailed, step-by-step practice recipes. Avoid
repeating mistakes and modify recipes to make them your own with troubleshooting tips and
evaluation worksheets. Go healthy with low-sugar or low-sodium versions of canning favorites like
Applesauce, Peaches in Light Syrup, and Classic Tomato Sauce. Look for recipes labeled Seasonal to
capture the flavors of fleeting ingredients like rosehips and elderberries.

high capacity pressure canners: Canning and Preserving All-in-One For Dummies The Experts
at Dummies, 2011-09-09 Everything you need to can, preserve, and put up your own food Amid an
increasing focus on locally sourced whole foods, preserving, rather than preservatives, is enjoying a
comeback. With 300 delicious recipes, Canning and Preserving All-In-One For Dummies gives you a
single, comprehensive resource on all aspects of putting up your own food; the equipment and
ingredients you'll need; and the different techniques such as smoking, drying, curing, pickling,
juicing, and root cellaring that you'll explore. Canning and Preserving All-in-One For Dummies is a
perfect guide for home cooks looking to learn how to can and preserve their own food, covering
preparation times, cooking times, processing times, and the yield you should expect from your
efforts, as well as the newest equipment needed to create and store your own healthy foods.
Features 300 recipes Covers canning fruits, vegetables, meats, and seafood Includes jams, jellies,
butters, condiments, relishes, salsas, and chutneys Provides information on all types of food storage,
including pickling, curing, juicing, and root cellars Whether you're new to canning and preserving or
are just looking to expand your repertoire with the great new recipes contained in this book,
Canning and Preserving All-in-One For Dummies gives you everything you need to save money and
live healthier.

high capacity pressure canners: Power Outage Survival Olivia Parker, Al, 2025-02-15 Power
Outage Survival offers a comprehensive guide to preparing for and managing extended blackouts,



focusing on practical strategies for food preservation, alternative power, and home security.
Recognizing our dependence on centralized power grids, the book emphasizes proactive preparation
as the most effective defense against the challenges posed by prolonged outages. It presents
information in an accessible manner, blending scientific research with real-world case studies,
highlighting the importance of self-reliance and community resilience. The book uniquely
emphasizes practical, low-cost solutions alongside advanced technologies, making preparedness
accessible to everyone. It progresses from understanding power grid vulnerabilities to exploring
food preservation techniques like canning and drying, alternative power solutions such as
generators and solar panels, and essential home defense strategies. Ultimately, it equips readers
with actionable plans to tailor their preparations to specific needs, ensuring enhanced safety and
well-being.

high capacity pressure canners: Complete Guide to Home Canning (Agriculture
Information Bulletin No. 539) (Revised 2015) U.S. Department of Agriculture, 2019-07-10
Home canning has changed greatly in the 180 years since it was introduced as a way to preserve
food. Scientists have found ways to produce safer, higher quality products. The irst part of this
publication explains the scientiic principles on which canning techniques are based, discusses
canning equipment, and describes the proper use of jars and lids. It describes basic canning
ingredients and procedures and how to use them to achieve safe, high-quality canned products.
Finally, it helps you decide whether or not and how much to can. The second part of this publication
is a series of canning guides for speciic foods. These guides ofer detailed directions for making sugar
syrups; and for canning fruits and fruit products, tomatoes and tomato products, vegetables, red
meats, poultry, seafoods, and pickles and relishes. Handy guidelines for choosing the right quantities
and quality of raw foods accompany each set of directions for fruits, tomatoes, and vegetables.

high capacity pressure canners: Preserving and Canning for Beginners Editors of the
Harvard Common Press, 2023-07-04 In one concise volume—adapted from Harvard Common Press’
The Ultimate Guide to Canning and Preserving—you can learn and master all the ways to put up
food in jars. Whether you are a gardener, a fan of farmers’ markets, or just someone who likes to
browse the bountiful produce at the supermarket, canning and preserving are easy, fun, and
affordable ways to enjoy fresh-grown foods all year long. Preserving and Canning for Beginners
covers every method, from water-bath and pressure canning, pickling and jam-making, and beyond!
With clear, easy-to-follow instructions and color photographs, this book provides all the information
you need to know to get started today, including: An overview of canning equipment Basic steps to
canning foods safely and easily Recipes for preserving everything from tomatoes and jams to soups,
sauces, and other hearty meals Tips on how to find the freshest local produce The 75+ recipes
include lots of preparations, both savory and sweet, from blue-ribbon classics to new creations.
Preserve and enjoy: Four variations on Tomato Ketchup Taco Sauce Green Tomato Chutney Spicy
Dilly Beans Sweet and Spicy Ginger Carrot Coins Chicken or Turkey Broth Creamy Squash Soup
Cherry-Port Preserves Apple-Raisin-Walnut Conserve And much more This accessible book teaches
beginners how to get started and gives seasoned veterans new techniques and recipes to try!

high capacity pressure canners: The Ultimate Guide to Preserving and Canning Editors
of the Harvard Common Press, 2019-12-10 In one concise volume, you can learn—and master like a
pro—all the ways to put up food in jars, from water-bath canning to pressure canning, from pickling
to jam-making, and beyond! Whether you are a gardener, a fan of farmers’ markets, or just someone
who likes to browse the bountiful produce at the supermarket, canning and preserving are easy, fun,
and affordable ways to enjoy fresh-grown foods all year long. With clear, easy-to-follow instructions
and color photographs, this book provides all the information you need to know to get started today,
including: An overview of canning equipment Basic steps to canning foods safely and easily Recipes
for preserving everything from tomatoes and jams to soups, sauces, and other hearty meals A special
section on jam- and jelly-making using Pomona’s Pectin, which requires little to no added sugar Tips
on how to find the freshest local produce The recipes include lots of preparations, both savory and
sweet, from blue-ribbon classics to new creations. Preserve and enjoy: Four variations on Tomato



Ketchup Taco Sauce Green Tomato Chutney Spicy Dilly Beans Sweet and Spicy Ginger Carrot Coins
Canned Haddock Chicken or Turkey Broth Creamy Squash Soup Strawberry Jam Blueberry-Vanilla
Jelly Cherry-Port Preserves Apple-Raisin-Walnut Conserve And much more This comprehensive book
teaches beginners how to get started and gives seasoned veterans new techniques and recipes to
try.

high capacity pressure canners: Home Canning of Meat , 1958

high capacity pressure canners: The Home Canning Guide For Everyone Who Eats Tracy
Falbe, 2011-05-10 Preserve the bounty of your garden, support local growers, claim total control
over ingredients, increase your food security, and enjoy great tasting foods that beat the pants off of
anything from a factory. All of this is possible with home canning, and you are absolutely capable of
mastering this easy-to-learn and affordable food preservation method. Once the commonplace
domestic art of most households, home canning faded for a while but is again attracting a new
generation of enthusiasts. This short guide quickly presents everything you need to know to safely
preserve delicious foods like jams, fruits, relishes, pickles, soups, and most importantly tomatoes.
Nothing at the store tastes as good as homemade tomato sauce preserved from tomatoes the day
they were picked at the perfect peak of ripeness. Stop wondering if you could can food in your home
kitchen and start doing it. This guide is written from the direct experience of the author who uses
both the boiling water bath and pressure canning methods to preserve a variety of foods. This guide
specifically addresses how to use a boiling water bath and a pressure canner. You will also learn how
to easily decide which one you should use for any specific food. The principles of safety and how to
prevent food spoilage are explained. A selection of recipes for popular foods is also included with a
detailed emphasis on ways to preserve tomatoes and applesauce. Advice on ways to find affordable
fresh local produce is also offered. If you are interested in affordably improving the quality of the
food you eat, supporting local food, and expanding the productivity of your home garden, then you
definitely need to learn home canning.

high capacity pressure canners: Canning & Preserving For Dummies Amelia Jeanroy,
2021-04-06 Get your food preservation skills in the can Craving a juicy peach in the barren
midwinter? Yearning for a cupful of home-grown tomato soup before the seeds are even in the
ground? Canning makes you the ultimate boss of your food supply all year 'round and helps you
reduce costs and maintain quality control over what you eat—and to be prepared in times of food
shortages. And Canning & Preserving For Dummies shows you how to do it all, helping you explore
hundreds-of-years-old traditions of food preservation in the comfort of your own home. In a friendly
and step-by-step style, longtime canner and owner of TheFarmingWife.com Amy Jeanroy takes you
inside the canning world to show how modern technology and techniques have made it easy to use
the four main methods of preservation—water-bath and pressure canning, freezing, and
dehydrating—to keep your pantry packed with delicious, out-of-season delights. She also clues you in
on how to match preservation technique to food for the most flavorful results—and what supplies to
keep on hand for your next canning adventure. Know the benefits, from healthier eating to
self-reliance Follow the latest food safety guidelines Get guidance on food storage in urban living
Cook up tasty recipes with your preserved delights Whatever draws you to canning—saving money
on groceries, healthy living, or the sheer fun of doing it—this book is stuffed with all the goodness
you need to keep your palate happy whatever the season is!

high capacity pressure canners: Canning and Preserving for Beginners: The Essential
Canning Recipes and Canning Supplies Guide Rockridge Press, 2013-06-17 Canning & Preserving
for Beginners provides step-by-step directions to start your home-canning projects today. Discover
just how easy and fun canning can be. With Canning & Preserving for Beginners: - Choose from 70
user-friendly recipes and additional helpful tips for canning success. - Get started quickly and
painlessly with equipment and supplies checklists. - Make perfect pickles, relishes, and jams and
jellies throughout the year as fresh fruits and vegetables become available. - Stay safe with
comprehensive instructions and safety guidelines that ensure your canning projects are both easy
and foolproof. - Satisfy family members' special dietary needs with low-sodium and low-sugar



recipes. - Simplify the process of pressure canning of home-cooked meats and prepared dishes.
Canning & Preserving for Beginners: The Essential Canning Recipes & Canning Supplies Guide is
your best source for getting started on home canning. Created for novice canners, Canning &
Preserving for Beginners is also a great resource for experienced canners interested in trying new
recipes.

high capacity pressure canners: Modern Pressure Canning Amelia Jeanroy, 2018-06-05
Whether you're looking for tried-and-true recipes, or instructions for safely using your pressure
canner, you've come to the right place! Modern Pressure Canning is a one-stop resource for safely
and deliciously preserving your vegetables, fruit, meat, and more. Author Amelia Jeanroy (The
Farming Wife) provides a comprehensive explanation of the equipment you'll need, and how to
implement it. Recipes are organized by topic, so finding just what you want is a breeze whether it's
fruit pie filling or a soup stock. Try out a classic like dilly beans, tomato sauce, creamed corn,
applesauce, or turkey soup! Want to get creative? Try canning pumpkin bites, rhubarb sauce, or
green tomato chutney. With full-color photography throughout, pressure canning never looked so
good.

high capacity pressure canners: Safe Handling of Foods Jeffrey M. Farber, Ewen C. Todd,
2000-03-03 A discussion of all aspects of safe food handling, encompassing the production of all
varieties of foods by the processing and foodservice industries, where risk factors are likely to occur,
and what can be done to prepare food safely. It examines categories of foods, places where food is
served, and groups of food consumers. The text also lists sources of food safety information available
on the Internet.

high capacity pressure canners: Beginner's Guide to Canning Diane Devereaux, 2020-05-05
The can-do guide to water bath and pressure canning for beginners For many people, canning
conjures memories of cozy kitchens filled with fresh flavors. Whether you're picking up this
time-honored tradition again or just starting out, The Beginner’s Guide to Canning teaches you
everything you need to know about water bath and pressure canning, with plenty of recipes for jams,
pickles, vegetables, soups, and more. This beginner’s guide starts your canning journey with an easy
primer laying out all the essential information about pressure and water bath canning. In the first
chapter, you'll find several easy, sure-fire hits, like Low-Sugar Berry Jam and Dilly Beans, including
step-by-step illustrations. From there, try your new skills with any of the 90 comforting classics and
new twists that are sure to tickle your taste buds. The Beginner’s Guide to Canning includes: Safe &
practical—Explore the nuts and bolts of canning, including a look at the necessary equipment,
ingredients, and fundamental rules of safe canning. Savor the seasons—With dozens of delicious,
easy-to-follow recipes, you can preserve seasonal flavors to enjoy all year round, like Apple-Peach
Butter and Simple Spaghetti Sauce. Spread the love—A whole chapter is dedicated to delicious,
giftable treats, like Rhubarb Chardonnay Jam, Raspberry-Chocolate Ice Cream Topping, and Pepper
Jelly. Can you preserve it? Yes, you can with The Beginner’s Guide to Canning.

high capacity pressure canners: Homesteading Abigail Gehring, 2014-10-07 The companion
to the bestseller Back to Basics for country, urban, and suburban folks—now fully updated! Who
doesn’t want to shrink their carbon footprint, save money, and eat homegrown food whenever
possible? Even readers who are very much on the grid will embrace this large, fully illustrated guide
on the basics of living the good, clean life. It’s written with country lovers in mind—even those who
currently live in the city. Whether you live in the city, the suburbs, or even the wilderness, there is
plenty you can do to improve your life from a green perspective. Got sunlight? Start container
gardening. With a few plants, fresh tomato sauce is a real option with your own homegrown fresh
tomatoes. Reduce electricity use by eating dinner by candlelight (using homemade candles, of
course). Learn to use rainwater to augment water supplies. Make your own soap and hand lotion.
Consider keeping chickens for the eggs. From what to eat to supporting sustainable restaurants to
avoiding dry cleaning, this book offers information on anything a homesteader needs—and more.

high capacity pressure canners: All about Canning and Preserving Irma S. Rombauer,
Marion Rombauer Becker, Ethan Becker, 2002 Photographs, step-by-step instructions, and more



than seventy-five recipes explain the basics of canning and preserving.
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