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VEGETABLE CANNING METHODS
IN THE PRESSURE COOKER

By Georgia Lauritzen, Food and Nutrition Specialist
THE BASICS

Select vegetables at optimum maturity; neither overripe nor immature. Process
them as soon as possible following harvest. Sort them for size, and remove all
blemished or undesirable products. Wash vegetables thoroughly. Select only
peifect jars and closures, no cracks, chips, dents or rust. Wash jars and lids in
hot, soapy water and rinse well. Metal lids with sealing compound may need
boiling. Follow the manufacturer’s directions.

ALL VEGETABLES MUST BE PROCESSED IN PRESSURE COOKER.

Due to the nature of vegetables, pressure cooking is necessary to render the
food safe for human consumption.

Foliow the manufacturer’s directions for the canner you are using. Make
sure you know how to operate your equipment. Generally:

Jars should be placed so that steam can flow around each jar.

Two layers of pints can be placed in a cooker, if the size allows this, and if a
flat rack is placed between layers.

Never take chances or rely on guess work with a pressure cooker.

Understand how to operate the pressure cooker you are using. After
processing has been done according to the food you are preserving, remove the
cooker from the stove to a place where air can circulate around it. Do not
place on a cold surface. Do not force cooling by running cold water on the
cooker.

When the cooker gauge or weight indicates that the cooker has cooled
sufficiently to decrease the pressure inside wait another minute or two, and then
remove the weight or open the petcock, depending on the type of cooker you
are using. Make sure there is no pressure in the cooker before attempting to
remove the lid. Remove lid carefully.

Remove the jars, and place them away from cold drafts on a rack or folded
cloth, where air can circulate around them.

NOTE: An accurate pressure gauge is necessary to get the processing tem-
peratures needed to make food safe to eat. The accuracy of the pressure
cooker should be determined by having the gauge tested before the canning
season, or more often if the canner is used a number of times during the season.
Ask your county extension agent, dealer or manufacturer about checking its
accuracy.

Preparation of Vegetables: Optional: 1 teaspoon salt can be added for each
quart or 1/2 teaspoon salt for each pint of vegetables.
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Canning Vegetables *Dial gauge pressure canner

2001-4000 ft. 4001-6000 {ft. 6001-8000 f1,

Asparagus: Wash asparagus. Remove 12 Ibs.

scales and tough ends; cut into 1-inch
pieces.

Hor Pack; Cover asparagus with boiling 30
water. Boil 2-3 minutes. Loosely fill jars

with asparagus, leaving 1-inch headspace.

Add boiling water, leaving 1-inch

headspace. Adjust lids. Process.

Raw Pack: Fill jars with raw asparagus, 30
packing as tightly as possible without

crushing, leaviag I-inch headspace. Add

boiling water, leaving 1-inch headspace.

Adjust lids. Process.

Pints Quarts

40

40

13 Ibs.

Pints Ouarts

Pints Quarts

14 Ibs.

30

40

40

30

30

40

40

Beans, Green: Wash beans, trim ends and

cut into I-inch pieces. ‘

Hot Pack: Cover beans with boiling water; 20
boil 5 minutes. Fill jars, leaving 1-inch

headspace. Add boiling water, leaving 1-inch
headspace. Adjust iids. Process. 20
Raw Pack: Fill jars tightly with raw beans,

leaving 1-inch headspace. Add boiling water,
leaving 1-inch headspace. Adjust lids.

Process.

25

25

20

20

25

25

20

20

25

25

Beets, Whole, Cubed or Sliced: Wash

beets and trim, leaving on root and T-inch. of the

tops. Cover beets with boiling water and boil

until skins slip off easily, 15-25 minutes,

depending on size. Remove skins and trim. Cut  3()
medium or large beets in cubes or slices, halves

or quarters. Leave baby beets whole. Pack hot

beets into jars, leaving 1-inch headspace. Cover

with boiling water, leaving 1-inch headspace.

Adjust lids. Process.

35

30

35

30

Carrots, Sliced or Diced: Wash, peel
or scrape carrots, and re-wash. Slice or

dice. 25
Hot Pack: Cover carrots with boiling water,
simmer 5 minutes. Pack carrots into jars,
leaving 1-inch headspace. Cover with
boiling water, leaving 1-inch headspace.
Adjust lids. Process. :

Raw Pack: Fill jars tightly with raw carrots,
leaving 1-inch headspace. Cover with
boiling water, leaving 1-inch headspace.
Adjust Iids. Process.

25

30

30

25

25

30

30

25

25

30

30
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‘Corn, Whole Kernel: Blanch corn 3
minutes in boiling water and cut from cob

at three-fourths depth. Caution: Do not
scrape cob.

Hot Pack: Add 1 cup hot water per quart of 55
corn, heat to boiling and simmer 5 minutes.

Add 1 tsp. salt per quart, if desired. Fill

jars with corn and cooking liquid, leaving

85

55

85

55

85
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Canning Vegetables

Asparagus: Wash asparagus. Remove
scales and tough ends; cut into 1-inch
pieces.

Hot Pack: Cover asparagus with boiling
water. Boil 2-3 minutes. Loosely fill jars
with asparagus, leaving 1-inch headspace.
Add boiling water, leaving 1-inch
headspace. Adjust lids. Process.

Raw Pack: Fill jars with raw asparagus,
packing as tightly as possible without
crushing, leaving I-inch headspace. Add
boiling water, leaving 1-inch headspace.
Adjust lids. Process.

*Dial gauge pressure canner

2001-4000 ft. 4001-6000 ft. 6001-8000 ft.

12 lbs. 13 Ibs. 14 Jbs.

Pints Quaris | Pints Quarts| Pints Ouarts

30 40 |30 40 30 40

30 40 130 40 30 40
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Beans, Green: Wash beans, trim ends and
cut into 1-inch pieces.

Hot Pack: Cover beans with boiling water;
boil 5 minutes. Fill jars, leaving 1-inch
headspace. Add boiling water, leaving 1-inch
headspace. Adjust lids. Process.

Raw Pack: Fill jars tightly with raw beans,
leaving 1-inch headspace, Add boiling water,
leaving 1-inch headspace. Adjust lids,
Process.

20 25 |20 25 |20 25

20 25 20 25 20 25

Beets, Whole, Cubed or Sliced: Wash
beets and trim, leaving on root and I-inch of the
tops. Cover beets with boiling water and boil
until skins slip off easily, 15-25 minutes,
depending on size. Remove skins and trim. Cut
medium or large beets in cubes or slices, halves
or quarters. Leave baby beets whole. Pack hot
beets into jars, leaving 1-inch headspace. Cover
with boiling water, leaving 1-inch headspace.
Adjust lids. Process.

30 35 30 35 30 35

Carrots, Sliced or Diced: Wash, peel
or scrape carrots, and re-wash. Slice or
dice.

Hot Pack: Cover carrots with boiling water,
simmer 5 minutes. Pack carrots into jars,
leaving 1-inch headspace. Cover with
boiling water, leaving 1-inch headspace.
Adjust lids. Procéss. :

Raw Pack: Fill jars tightly with raw carrots,
leaving 1-inch headspace. Cover with
boiling water, leaving 1-inch headspace.
Adjust lids. Process,

25 30 25 30 25 30

25 30 |25 30 |25 30

"Corn, Whole Kernel: Blanch corn 3

minutes in boiling water and cut from cob
at three-fourths depth. Caution: Do not
scrape cob.

Hot Pack: Add 1 cup hot water per quart of
corn, heat to boiling and simmer 5 minutes.
Add 1 tsp. salt per quart, if desired. Fill
jars with corn and cooking liquid, leaving

55 85 55 85 55 85
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2001-4000 ft.

4001-6000 ft.

6001 -8000 1t

12 Ibs.

Pints Ouaris

Pints Ouarts

14 1bs.
Pints Quarts

1-inch headspace. Adjust lids. Process.

Raw Pack: Pack corn loosely into hot jars, leaving 1- 55 85
inch headspace. Cover with boiling water, leaving
1-inch headspace. Adjust lids. Process.

55 85

Corn, Cream Style: Blanch corn 4 minutes in

boiling water and cut from cob at about the center of

kernel. Scrape remaining corn from cobs with 2

tabie knife. Use pint jars, only. Add 2 cups boiling 85 -
water per quart of corn and scrapings in a saucepan.

Heat to boiling. Fill jars with hot corn mixture,

leaving 1-inch headspace. Add fresh boiling water,

leaving 1-inch headspace. Adjust lids. Process.

85 -

Peas, Green or English - Shelled: Shell and
wash peas. Add 1 tsp. salt per quart, if desired.
Hot Pack: Cover peas with boiling water. Bring to
a boil in a saucepan, and boil 2 minutes. Fill jars
loosely with hot peas and add cooking liquid,
teaving 1-inch headspace. Adjust lids. Process.
Raw Pack: Fill jars, with raw peas, add boiling
water, leaving I-inch headspace. Do not shake or
press down peas. Adjust lids. Process.

40 40

40 40

40 40

40 40

Potatoes, White - Cubed or Whole: Wash and
peel potatoes. Place in solution of one teaspoon
ascorbic acid per gallon of water to prevent darken-
ing. If desired, cut into 1/2-inch cubes. Drain.
Cook 2 minutes in boiling water and drain again.
For whole petatoes, boil 10 minutes and drain. Fill
jars with hot potatoes and fresh hot water, leaving 1-
inch headspace. Adjust lids. Process.

35 40

35 40

Pumpkin and Winter Squash - Cubed:

Wash, remove seeds, cut intol inch wide slices, and

peel. Cut flesh into 1-inch cubes and boil 2 minutes 35 90
in water. Caution: Do not mash or puree. Fill jars

with cubes and cooking liguid, leaving I-inch

headspace. Adjust lids. Process.

55 90

Spinach and Other Greens: Wash only small

amount of greens at one time. Drain water and

continue rinsing until water is clear and free of grit.

Cut out tough sterns and midribs. Place 1 pound of

greens at a time in cheesecloth bag or blancher 90
basket and steam 3 to 5 minutes or until well wilted.

Fill jars loosely with greens and add fresh boiling

water, leaving 1-inch headspace. Adjust lids.

Process.

70 90
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SOUPS - Vegetable, dried bean or \ y Utak: State University
2001-4000 ft. 14001-6000 1. 16001-8000 ft. Cooperative Exter
pea, meat or poultry: Select, wash, and =75 13 Tos 2 4 Ibs. epergive Snension

prepare vegetables, and meat as described
for the specific foods. Cover meat with
waler and cook until tender. Cool meat and 60 75 60 75 60 75
remove bones., Cook vegetables. For each
cup of dried beans or peas, add 3 cups of
water, boil 2 minutes, remove from heat,
soak 1 hour, and heat to boil. Drain and
combine with meat broth, tomatoes, or
water to cover. Boil 5 minutes. Caution:
Do not thicken, Salt to taste, if desired.
Fill jars halfway with solid mixture. Add
remaining liquid, leaving 1-inch headspace.
Adjust lids. Process. '

Pints Quarts {Pints Quarts | Pints Quarts

*If a weighted-gauge pressure canner is used, process all the vegetables at the
15 Ib. setting for the time shown on the chart.

For further canning information contact your county Extension office as listed below.

County Extension Home Economists:

Beaver 438-2252 Summit 336-4451 -
Box Elder 734-2031 Tooele 882-9170
Cache 752-6263 Uintah 781-5452
Carbon 637-4700 USU Campus  750-3277
Davis 451-3404 Utah 370-8460
Duchesne 738-2435 Wasatch 654-3211 A
Emery 381-2381 Washington .634-5706 2
Garfield 676-8826 Wayne 836-2662 o
Grand 259-7598 Weber 399-8200 R o
Tron 586-8132 s /
Juab 623-1791 N
Kane 644-2551 By
Millard 864-4377 S 7Y
Morgan 829-3472 Ty /.
Piute 577-2901 ;a;; /
Rich 793-2435 i
Salt Lake 468-3170 S
San Juan 587-3239 b
Sanpete 835-2151 A
Sevier 896-9262 )
1‘% ','-,:"
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The Utah Cooperative Extension Service, an equal opporiunity employer, provides programs and services to all persons f //
regardless of race, age, sex, color, religion, national origin, or disability. E
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Issued in furtherance of Cooperative Extension work, Acts of May 8 and June 30, 1914, in cooperation with th U.S. Depart-

ment of Agricuiture, Robert L. Gilliland, Vice President and Director, Cooperative Extension Service, Utah State University ?/A]
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