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Dear Home Food Preserver, 
 

The beginning of the summer provided the 
opportunity for many contacts with our readers.  
Over one hundred pressure canner dial gauges 
were tested at off-site locations. The number of 
young people having gauges tested indicates 
the interest of a new generation of home food 
preservers. New volunteers operating the dial 
gauge tester included Kim Lutz, Martha Henry, 
Andy Hirneisen and Kathy Acker. Classes on 
freezing and on pressure canning were well 
attended. Many thanks to Nancy Wiker for 
instructing the Pressure Canning Class and for 
Andy Hirneisen serving as the volunteer helper.  

  

Mid-June found us at Penn State for Food 
Preservation Training for Extension Educators 
and for new Master Food Preservers. More 
about this later in the newsletter. 

 

Stacy and Martha will be at Ag Progress 
Days August 16, 17 and 18. Stacy will be 
demonstrating “Yogurt Parfaits and Orange 
Almond Salad”, and Martha will do a 
demonstration on “How to Use a Steam 
Canner.” Both of us will also help staff displays.  
Ag Progress Days are held at the Penn State 
Research Farm near Rock Springs—about ten 
miles west of Penn State. The public is invited 
to this free event. 
 

Happy preserving as all of us get really busy 
with the harvest. 
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Peach Pie Filling for Freezing  
Fruit fillings are convenient for more than 

making a pie. This pie filling makes a quick 
crisp or a filling for a coffee cake. Thermflo® is 
a modified food starch that is stable to freezing 
temperatures. It is available in the bulk food 
section of some grocery stores. 
 

6 pounds peaches 
2¼ cups sugar  
¼ cup Thermflo®  
1 teaspoon cinnamon  
½ teaspoon nutmeg 
 2 teaspoons lemon peel  
¼ cup lemon juice   

Feature Food of the Month: Peaches 

 

 

Martha Zepp     Stacy L. Reed 
Food Preservation Consultant Penn State Extension  Educator 
Penn State Extension Family and Consumer Sciences 
 Food Safety and Nutrition 

http://extension.psu.edu/
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Wash peaches, drain. Peel, 
pit and slice peaches. Treat 
to prevent darkening. (See 
box.) Combine sugar, 
Thermflo® and spices. 
Rinse and drain peaches. 
Stir into sugar mixture. Let 
stand until juices begin to 
flow, about 30 minutes. Stir 
in lemon peel and lemon 
juice. Cook over medium 
heat until mixture begins to 
thicken. Ladle pie filling into freezer jars or 
plastic freezer boxes, leaving ½ inch 
headspace. Cool at room temperature, not to 
exceed 2 hours. Seal, label and freeze. Makes 
4 pints.   
Adapted from the Ball Blue Book®. The original 
recipe used ½ cup flour in place of the 
Thermflo®. Products thickened with flour have a 
tendency to separate when frozen. 
 

 

 

 

Master Food Preservers receive specialized 

training in all areas of food preservation. In 

addition to two intensive days of training at 

Penn State, they will complete the “ServSafe” 

course and the “Preserving Food at Home: Self 

Study” from the National Center for Home Food 

Preservation. We are happy to have two new 

and enthusiastic Master Food Preservers in 

Lancaster County: Marcia Myer and Melissa 

Anderson. In the past they have helped with 

dial gauge testing, staffing displays and served 

as background helpers at classes. With this 

training, they will now be able to staff displays 

and answer preservation questions. Stacy Reed 

also took the training and is now answering 

food preservation questions. Martha instructed 

the classes on basic canning, freezing foods, 

and making jams and jellies.  
 

Remove skins from peaches easily by dipping the 

peaches in boiling water for 30 to 60 seconds to 

loosen the skins. Follow immediately with a cold 

water dip to stop the cooking process. The skins 

should then slip off easily. 

 

Floating Fruit 
Why do peaches and pears come to the top 

of the jar and there is so much liquid at the 
bottom of the jar? Floating fruit is caused by air 
that is in the tissue of the raw fruit. When the 
fruit is heated, the air is driven off and the food 
shrinks. Reduce floating fruit by bringing the 
peaches or pears to a boil in the canning syrup 
before packing it into the jars; this is called a 
hot pack. Other causes of floating fruit include 
canning in heavy sugar syrup or turning jar lids 
too tightly. 

 

How Tight to Turn Lids 
Only tighten lids to fingertip tight. That 

means instead of turning the two piece lid with 
the palm of your hand, turn the screw band 
with your fingertips. If the lid and screw band is 
applied to the jar too tightly, it may cause the 
lid to lose its seal during or after processing.  
Although you do not see this, as the food is 
being processed in the jar the heat expands 
the air in the headspace and from the fruit.  
There needs to be space for this air to escape 
during the constant expansion and contraction 
of the lid under the screw band. If there is no 
place for the air to escape, the lid will buckle to 
allow the expanded air to get out of the jar. 

 

 
 

Liquid Loss from Jars 
Why does liquid spill out of the jars of 

canned fruit and tomatoes when jars are 
removed from the canner to the counter? This 
is called siphoning and is related to the 
previous floating fruit article. Air in raw food 
expands inside the jar. You will greatly reduce 
siphoning by precooking the fruit or tomatoes 
before packing them into the jars. Also, 
practice the 5-minute rule. After processing 
time is completed in a boiling water canner, 
remove the lid and allow jars to sit in the 
canning water 5 minutes before removing jars. 
Other causes of liquid loss are inadequate 

Don’t tighten lids after processing—that’s a 
throwback to zinc lids with rubber gaskets.  
Tightening today’s two piece lids can cut 
through the sealing compound and break 
the seal. 

Master Food Preservers 

To prevent peaches 

from turning dark, 

place peeled fruit in 

water with vitamin 

C made by mixing 

1 teaspoon ascorbic 

acid crystals or six 

finely crushed 500 

mg vitamin C 

tablets in 1 gallon 

of water.     

Canning 
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processing. If the product is packed loosely and 
liquid can move throughout the jar, the hot liquid 
transfers the heat to the coldest part of the jar.  
Picture an arrow moving upward from the bottom 
to the top of the jar and back down between the 
particles of food. This transfer of heat is by 
convention. The second method of heat transfer 
is by conduction where the heat has to move 
from the outside of the jar towards the center 
because the contents are too dense for the hot 
liquid to move between the particles. Corn is an 
example of a food which is heated by 
conduction. Cream-style corn is even denser 
requiring more time for the “cold spot” in the jar 
to reach 240°F, the temperature needed to 
inactivate botulism spores. 
 

headspace, fluctuation of temperature during 
processing and lids not adjusted properly. 
 

Color Changes in Canned Goods 
What causes food to change color after it is 

canned? Some changes result from the way in 
which you handle the food; other changes are 
the result of nature such as soil conditions or 
growing conditions for a particular season. Use 
these practices to maintain the best color of 
product: 

• Keep produce cool between harvest and 
canning. Most foods should be preserved 
as soon as possible after harvest. 

• Avoid overcooking or heating at too high a 
temperature. Follow preparation steps 
carefully and process according to USDA 
or Ball® timetables.   

• Sugar helps to preserve both color and 
texture of a product. Find the amount of 
sugar to use that meets your dietary needs 
and provides a suitable quality of product. 

• Chemicals in hard water may affect the 
color of the foods. Use soft water when 
available, especially for making pickles. 

• Certain metals in cooking utensils and/or 
pans can discolor foods. Avoid aluminum 
and tin from coming into direct contact with 
foods.   

• Use proper storage conditions. For long 
term storage, clean jars should be placed 
in a cool, dark room between 40 and 70°F.     

     

Pint jars of whole 
kernel corn must be 
processed in a pressure 
canner for 55 minutes 
and quart jars of whole 
kernel corn must be 
processed for 85 minutes. (10 pounds pressure 
in a weighted gauge canner and 11 pounds in a 
dial gauge canner at altitudes of 1000 feet or 
below) Cream style corn is extremely dense and 
should never be processed in quart jars. Pints  
or half-pint jars should be processed for                         
85 minutes. 

Why does it take so long to process corn?  
There are two methods by which heat is 
transferred to the center of the jar during 

Processing Corn 

Pickling 

Pickles or Cucumbers 
Most pickle recipes 

call for a pickling 
variety of cucumber. 
These tend to be a 
lighter green and 
smaller and shorter (a 
blocky shape) than the 
table or slicing cucumber. While canning books 
designate pickling cucumbers, it may be difficult 
to purchase them at stores or produce stands. 
As an alternative, young fresh tender table 
cucumbers can be used in pickle recipes. Odd 
shaped and more mature cucumbers should be 
used for relishes and bread and butter type 
pickles. Gherkins are picked very small and 
pickled.   

When buying cucumbers, select unwaxed 
ones because the brine or pickling solution 
cannot penetrate the wax.   

Burpless cucumbers contain low or no 
cucurbitacin, the compound that causes 
bitterness and increases one’s susceptibility to 
“burping” after eating the cucumbers. Burpless 
cucumbers are not recommended for pickles 
because they have a tough skin that may inhibit 
brine absorption and also contain enzymes that 
could cause pickles to soften. However, if 
smaller burpless cucumbers (those with small 
seeds) are used, they may be suitable for 
making fresh pack pickles. 

English cucumbers are longer and thinner 
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and have fewer seeds than the common 
garden slicing cucumber and are usually sold 
wrapped in plastic to preserve freshness. 
Persian cucumbers are shorter than the 
English cucumber. Both are suitable for making 
fresh pack pickles such as bread and butter 
pickles but are not recommended for 
fermented pickles. 

  

 

 

chopped by hand. Excessively large peppers 
reduce the acidity of the relish causing food 
safety issues.  

When draining brined vegetables, line a 
colander with a double layer of wet cheese 
cloth to prevent small pieces from going 
through colander holes. The cheese cloth also 
allows you to pull up the ends to press out 
excess liquid. 

 

 
 

Be sure to remove a 1/16
th
 inch slice from 

the blossom end of each pickle. The 

blossoms contain enzymes that can cause 

softening. 

 

 

Sweet Pickle Relish Recipe 
Onions, peppers, and cucumbers—the 

perfect ingredients for a pickle relish. This easy 
to make sweet relish perks up hamburgers and 
hot dogs. 

 

4 cups chopped cucumbers (about 4 medium) 
2 cups chopped onions 
1 chopped green pepper 
1 chopped sweet red pepper  
¼ cup canning salt 
3½ cups sugar 
2 cups cider vinegar 
1 tablespoon celery seed 
1 tablespoon mustard seed 
 

Combine cucumbers, onion, green peppers 
and red peppers in a large bowl, sprinkle with 
salt and cover with ice water. Let stand            
2 hours. 
Drain thoroughly, press out excess liquid.  
Combine sugar, vinegar and spices; heat to 
boiling. Add drained vegetables and simmer  
10 minutes. 
Pack into hot half-pint jars, leaving ½-inch head 
space. Remove air bubbles. Wipe jar rims.  
Adjust lids. Process 10 minutes in a boiling 
water bath or an atmospheric steam canner. 
Makes 7 half-pint jars. 
 

Recipe Tips: 
The large blade of an 

old-fashioned food 
grinder chops the 
vegetables similar to the 
size of commercial 
relish. If using a food 
processor to chop the 
vegetables, do only 
part at a time to control the size. Pulse the 
processor on and off so that you have nicely 
chopped pieces and not a puree. 

Pepper sizes vary widely; use a regular 
pepper that would yield about one cup when 

 

The National Center for Home 
Food Preservation 

White or Cider Vinegar 
The most common types of vinegar used in 

pickling are cider and white vinegars. Distilled 
white vinegar is a clear, colorless liquid derived 
from grain alcohol that has a sharp, pungent 
flavor. It does not compete with the distinctive 
flavors of herbs and spices in a brine. Because 
it is clear, it does not change the color of light-
colored fruits and vegetables. 

Cider vinegar is derived from apples and is 
light golden in color with a tart fruit flavor. It has 
a milder flavor than distilled white vinegar. 
Because it has color, it may darken light-
colored fruits and vegetables.   

If your research tested recipe does not 
specify a particular type of vinegar, you may 
safely use either white or cider vinegar as long 
as it is labeled as 5% acidity. Sometimes it is 
labeled as 50 grain. 

Troublesome Practices 
 Do you ever have excess pickling solution 
left over? Don’t use leftover pickling solution in 
which the food or relish is cooked to can a 
second batch. When you cook the vegetables 
in the solution, liquid from the food dilutes the 
solution. If you use it a second time, the 
proportion of acid to ingredients will be diluted 
creating a potentially unsafe product. Instead 
use the leftover pickling solution to flavor salad 
dressings or as a dressing for cabbage slaw. 

Pickle recipes often have been handed 

down generation to generation. Many older 

recipes just put the hot pickles in a jar and left 

the jar seal by the heat of the product. This 

method is no longer recommended because 
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Determining Process Time 
Determining process time is a two-step 

procedure. The first step is to put 
thermocouples (a temperature measuring 
device that is inserted through the lid, jar or can 
so that it goes in the food in the jar) in several 
areas of the jar to determine the “cold spot”, the 
slowest-heating location of the jar. Once that 
spot is located, more data is collected at the 
cold spot to have enough information to 
calculate the process time for the food being 
tested under a specific conditions—i.e. in a 
particular jar type in a particular type of canner.  
The process time is the time needed to achieve 
a certain level of “lethality”, or killing of a 
number of target pathogens or spoilage 
organisms for that food. 

The research steps have to be done 
separately with each food, as well as any 
variation that changes the pH, consistency, 
texture, distribution of solids and liquids, or 
other factors that result in a “new product”.   
 

 

spoilage organisms can survive in the jar 

without processing and pickles may not be 

heated enough to destroy enzymes that can 

cause the pickles to soften during storage.  

Lack of processing results in a weak vacuum 

seal. Many pickled products are processed in a 

boiling water bath or an atmospheric steam 

canner for 10 minutes; however, some with 

lower acidity or greater density such as pickled 

beets should be processed for 30 minutes.  

Freezing 

All reliable recommendations for canning 
include process directions that have been 
determined by or based upon results of 
laboratory testing. Exact time and temperature 
combinations for tested canning processes are 
needed to assure the destruction of 
microorganisms that may be present in filled 
jars. Variables that determine the amount of 
heat needed to kill bacteria, molds, and yeasts 
include the consistency of the food, its acidity, 
and the presence of nutrients such as proteins 
and sugars that support bacterial growth. Other 
influences on the amount of heat delivered to 
the food in the jars are the size and shape of 
the jar; the size, shape, and texture of food 
pieces; the solid to liquid ratio; the temperature 
of the food when it goes into the jar; and the 
temperature inside the canner. The transfer of 
heat through a mass of liquid will be much 
faster than through pureed or mashed food. 

Label and date jars and store them in a 
clean, cool, dark, dry place. For best quality, 
store canned goods 
between 50 and           
70ºF in low humidity.  
Even with clean and dry 
jars, dampness may 
corrode metal lids.   
Do not store jars above 95°F or near hot 

pipes, a range, a furnace, in an un-insulated 

attic, or in direct sunlight. These conditions 

may hasten loss of quality during storage. 

Dampness may corrode metal lids, break 

seals, and allow recontamination and 

spoilage. 

Red Haven 
Peaches 

August 2016 
 

Research Tested Recipes 

 Freezing Fruit 
Issues to address when 

freezing light colored fruits 
such as peaches and pears are 
preserving their color and 
texture. Light colored fruit will 
turn dark when enzymes in the 
fruit react with oxygen in the air. They may also 
lose flavor when thawed.   

There are several ways to prevent 
darkening and flavor loss. Ascorbic acid, which 
is vitamin C, is the most effective method to 
prevent darkening. Plain vitamin C tablets can 
be finely crushed. One-half teaspoon of 
powdered ascorbic acid equals 1500 mg or 
three 500 mg vitamin C tablets. Commercial 
anti-darkening products such as Fruit Fresh® 
are readily available and easy to use; follow 
the manufacturer’s directions for the amount to 
use. Citric acid and lemon juice are sometimes 
used but are not as effective in preserving 
color as ascorbic acid.   

Peaches and pears that are frozen in sugar 
or sugar syrup will be firmer and maintain their 
color and flavor better than those frozen 
without sugar. Freezing sliced peaches on a 
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Freezing Baked Beans 
Baked beans can be prepared as usual and 

frozen for up to 6 months. It is best to use a 
minimum amount of bacon, ham or salt pork cut 
into small pieces because the fat in the meat will 
increase the rancidity of the beans. Bake until 
barely tender to avoid too much softening when 
reheated. Cool the baked beans quickly to avoid 
growth of microorganisms. Hasten cooling by 
distributing into smaller containers; or, if in a 
metal pan, the pan can be set into a pan of cold 
water. 

tray without any sugar or liquid will result in a 
poor quality product. 

For a syrup pack, prepare a 40 percent 
syrup (2¾ cups sugar to 4 cups water). Add           
½ teaspoon ascorbic acid or crushed vitamin C 
tablets to a quart of syrup. Put peaches directly 
into cold syrup in container. Start with ½ cup 
syrup to a pint container. Press fruit down and 
add more syrup to cover. Place a small piece of 
crumpled water resistant paper on top to hold 
peaches down. Allow ½ inch headspace for a 
wide top pint container and 1 inch headspace 
for a wide mouth quart container. If using glass 
jars, select wide mouth jars designed for 
canning or freezing. Fruit will expand when 
frozen and juices may come out the top of the 
jar if adequate headspace is not provided.   

For a sugar pack, add ⅔ cup sugar to each 
quart of prepared peaches. Stir gently until 
sugar is dissolved or let stand for 15 minutes.  
To reduce darkening, sprinkle ascorbic acid 
dissolved in water over the peaches before 
adding sugar. Use ¼ teaspoon ascorbic acid in 
3 tablespoon cold water to each quart of fruit. 

Nectarines can be frozen in syrup or sugar 
following the directions for peaches. 

To freeze pears, heat sliced pears in boiling 
syrup for 1 to 2 minutes depending upon the 
size and pieces. Drain and cool. Then pack as 
for peaches increasing the amount of ascorbic 
acid to ¾ teaspoon per quart of syrup. 

Fruit frozen in water or juice, with or without 
artificial sweeteners, will freeze harder and take 
longer to thaw. 

Many people enjoy eating frozen fruit before 
it is completely thawed and still contains a few 
ice crystals. Frozen fruit can be cooked and 
used in preparing cobblers, crisps, and other 
desserts. 
 

IMPORTANT! If you add sugar to berries and 
other fruit before freezing (as in the sugar pack, 
syrup pack, or crushed/puréed), label the 
container with exactly how much sugar you add, 
so that you can include that quantity as part of 
the amount of sugar called for on the ingredient 
list of your final product recipe. If you know you 
want to use the fruit in jam later, you can also 
measure the amounts of sugar and fruit now for 
a specific recipe and freeze those together; 
then use the total contents when thawed to 
make the jam. 

Salsa Resources 

Salsa season is here. To ensure that your 
canned salsa is safe, use a research tested 
recipe such as one from the National Center 
for Home Food Preservation: http://
nchfp.uga.edu/how/can_salsa.html 
 
Or  Sensational Salsa  http://nchfp.uga.edu/
publications/uga/sensational_salsa.pdf 
 

Or  Celebrate with Safe Salsa  https://
www.ces.ncsu.edu/depts/fcs/pdfs/
FCS516WAccessibleApril09.pdf 
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