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Dear Home Food Preserver, 

What a joy to see the plants grow in the garden.  

As this is being written the first cucumbers are 

forming. The pepper plants are in blossom. Martha 

always plants some bell peppers and a mild one 

called Gypsy. Recently we were introduced to a new 

category of peppers called seasoning peppers.  

Although it is too late to plant them this year, it is a 

type we plan to try next year. 

We have enjoyed meeting you at dial gauge 

testing events. Our off-site testing is over, but you 

may have your pressure canner tested at the Penn 

State Extension office throughout the year. Just call 

to see that one of us is here. At Oregon Dairy Family 

Farm Days we distributed lots of Let’s Preserve 

Fact Sheets—especially popular were drying herbs 

and freezing vegetables. Attendees at the Freezing 

Workshop in May enjoyed the Blueberry Pie Filling 

with a bit of zip from lemon zest and juice.  

Activities in July will include two workshops on 

Pressure Canning, a program at the Lancaster 

Library, and a display and program at the Summer 

Garden Experience at the Penn State Research Farm 

at Landisville. See page 6 for details. We hope you 

can join us for some of these events. 

These activities are possible because of several 

dedicated volunteers. This year’s volunteers are Pat 

Magala, Melissa Anderson, Marcia Myer, Kim Lutz, 

and Judy Bowlby. If you are interested in 

volunteering, contact Martha. May all your 

preservation efforts be successful. 

Nancy R. Wiker 

Extension Educator — FCS, Penn State Extension 
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    If you like carrots in pickled mixed vegetables, 

you may find this a tasty product. 
 

2¾ pounds peeled carrots (about 3½ pounds as 

purchased *(to make with baby carrots, see note  pg. 2) 

5½ cups white distilled vinegar (5% acidity) 

1 cup water 

2 cups sugar 

2 teaspoons canning salt 

8 teaspoons mustard seed 

4 teaspoons celery seed 
 

Yield:  About 4 pint jars 

   
                                                         Recipe continued page 2 

Martha Zepp 

Food Preservation Consultant, Penn State Extension 

Recipe of the Month: Pickled Carrots 



2 

 
 

 
 

 

 

Procedure: 

 1. Wash and rinse pint canning jars; keep hot 

until ready to use.  Prepare lids and bands 

according to manufacturer’s directions. 

 2. Wash and peel carrots well. Wash again after 

peeling and cut into rounds that are 

approximately ½ inch thick. 

3. Combine vinegar, water, sugar, and canning 

salt in an 8 quart Dutch oven or stockpot.  

Bring to a boil and boil gently 3 minutes.  

Add carrots and bring back to a boil. Then 

reduce heat to a simmer and heat until the 

carrots are half-cooked (about 10 minutes). 

4. Meanwhile, place 2 teaspoons mustard seed    

and 1 teaspoon celery seed in the bottom of 

each clean, hot pint jar. 

5. Fill hot jars with the hot carrots, leaving                      

1 inch headspace. Cover with hot pickling 

liquid, leaving ½ inch headspace. Remove air 

bubbles and adjust headspace if needed. Wipe 

rims of jars with a dampened, clean paper 

towel; adjust two-piece metal canning lids. 

6. Process in a boiling water canner for                       

15 minutes at altitudes below 1,000 feet.  

Process 20 minutes at altitudes between 1,001 

and 6,000 feet; 25 minutes above 6,000 feet.  

Remove from heat; remove lid from canner; 

allow jars to sit in water for 5 minutes.  

Remove jars from canner to cool, undisturbed 

for 12 to 24 hours; check for seals. 

7. Allow carrots to sit in processed jars for 3 to   

5 days before consuming for best flavor 

development. 
Recipe Source:  National Center for Home Food Preservation, 

University of Georgia 
 

*Note to prepare this recipe using baby carrots, use 

8½ cups peeled baby carrots. Wash carrots well and 

peel, if necessary. Wash again after peeling. 

 

 

 

The Creative Preserver 

Adjusting recipes to accommodate your own 

taste is one of the joys of cooking. This works well 

for the home food preserver when freezing foods.  

However, there are safety issues when you try to be 

creative when canning foods. Canning recipes have 

been scientifically formulated to prevent the growth 

of molds, yeasts, and bacteria that may cause food 

spoilage or illness. Reducing vinegar in pickles or 

adding extra onions and peppers to a sauce may 

change the acidity of the product just enough to 

allow the growth of botulism spores during storage.  

When you create your own canning recipes we 

don’t know if the acidity of the product is adequate 

to preserve the product safely. Follow research 

based recipes when canning. Make changes only as 

described below. 
 

Safe Changes in Canning 
Salt is optional in most recipes and is only added 

for flavor. The exception is fermented pickles and 

sauerkraut where salt determines the fermentation 

process. You can reduce or omit sugar in canning 

fruit; the sugar provides sweetness, makes the fruit 

firm and helps to maintain its color. Sugar 

substitutes may provide sweetness but will not 

provide the firmness or color protection that sugar 

provides. In general, up to one-half of the sugar may 

be replaced by corn syrup or mild-flavored honey.  

The flavor of fruits preserved with honey or corn 

syrup may be noticeably different. Try a few jars to 

see if this is a flavor you like. 

The addition of a small amount of dried herbs or 

spice is generally safe. A few sprigs of fresh herbs 

can be added to canning recipes, but avoid adding 

generous amounts of herbs to products such as 

tomato sauces. If a fresh herb is the main ingredient 

of the product such as for basic pesto, it must be 

treated as a low acid food and should be frozen 

instead. 

Because spices are dry, small amounts may be 

added to sauces or fruits without impacting the 

acidity. Ground spices may discolor the liquid of 

pickles, sauces, or whole fruit. A piece of cinnamon 

stick is suitable in the bottom of a jar of peaches or 

pears. A few teaspoons of aromatic oils may be 

added to canning recipes with no effect on the safety 

of the process but avoid large amounts of oils. 

One of the biggest safety issues in creative 

cooking is adding extra onions, garlic, and peppers 

What is “Simmer”? Foods are cooked in 

hot liquids just below the boiling point of 

water but higher than poaching temperatures. 

Foods are simmered between 180 and 205°F. 

When simmering, bubbles form and gently rise 

to the surface but are not yet at a full rolling 

boil. 
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 to sauces. These are low acid foods and could lower 

the acidity of the sauce to allow botulism spores to 

grow. Never use more of these flavoring type 

vegetables than what the research based recipe 

specifies. However, you can reduce the amount of 

these flavoring vegetables. You can safely substitute 

one variety of pepper for another. Keep the total 

amount the same. Compare amounts by cups or 

weight not by number. It won’t work to substitute 

three bell peppers for three jalapeno peppers, but it 

will work to substitute one cup of bell peppers for 

one cup of jalapeno peppers. It is safe to reduce the 

amount of a low acid vegetable such as pepper or 

onion in a pickle or relish recipe, but never add more 

in relation to the amount of pickling solution. Avoid 

substituting vinegar for lemon juice in a salsa recipe; 

bottled lemon juice is more acidic than vinegar. You 

can substitute bottled lemon or lime (not key lime) 

juice for vinegar in a salsa recipe. 

Extension educators have 

received more than one call 

from someone who was 

canning at night and was just 

too tired to wait the half-

hour to an hour for the 

pressure in their pressure 

canner to return to zero 

pounds to remove the jars from the canner. The 

next morning they discovered problems. Sometimes 

the canner creates a vacuum preventing the removal 

of the lid. The second problem is that the spores of 

certain thermophilic (heat-loving) bacteria can 

survive. Because these bacteria thrive at high 

temperatures, they can multiply and cause spoilage 

if canning jars are left to cool slowly.   

Creative Jams and Jellies 
Changing recipes for jams 

and jellies may cause problems 

with the gel setting. Long 

cooking spreads and those made 

with regular pectin are based on 

a careful balance of sugar, acid, and pectin. Any 

change in these ingredients can cause a runny jam or 

jelly. Spreads made with low or no added sugar 

pectins require less sugar and may even allow you to 

mix the types of fruit in the product. Some sugar 

substitutes may be used with these special pectins.  

Do follow directions that come with the pectin 

product because reduced sugar products may require 

a longer process time. The addition of ingredients 

such as nuts, coconut or raisins affects the acidity of 

the spread and therefore process time. If you have 

made a change in a jam or jelly recipe and you are 

not sure of the safety of the product, you can freeze 

it. 

Freezer jam pectin (also called instant pectin by 

one manufacturer) generally calls for less sugar.  

Recipe inserts in some of these pectins basically call 

for four cups prepared fruit plus the specified amount 

of sugar, pectin, and sometimes lemon juice for 

added acidity. That allows you to mix whatever 

flavor combination of fruits you choose—rhubarb 

and strawberries, peaches and pears, grapes and 

apples.   

Creative Foods for the Freezer 
The temperature at which food is frozen prevents 

the growth of most spoilage organisms. Bacteria 

will not grow at freezing temperatures. Because the 

product is not in a vacuum seal as in a jar, there is 

not the risk of botulism that there is with canned 

goods. So be creative! 

You can use any combination of foods when 

freezing. However, some things work better than 

others. Some foods become limp, or watery, or 

develop off flavors. Foods that are high in water 

content will become mushy when ice crystals form 

and puncture the cell walls. Baked or boiled 

potatoes don’t freeze well and have an off taste if 

they are part of a frozen casserole or soup.   

Many seasonings seem to become stronger in the 

freezer.  Expect changes in pepper, cloves, garlic, 

green pepper, imitation vanilla, and some herbs.  

Celery and celery seasonings become stronger.  

Curry develops a musty off-flavor. Salt loses flavor 

and has the tendency to increase rancidity of any 

items containing fat. When using seasonings and 

spices, season lightly before freezing and add 

additional seasoning when reheating or serving. 

Cooked egg whites become soft, tough, and 

rubbery on freezing. Avoid their use in casseroles, 

soups, or creamed dishes you plan to freeze. High 

fat sausages may develop off flavors because the 

spices and herbs in them become stronger on 

freezing and the salt causes the fat in the sausage to 

become rancid more quickly.  However, if the dish 

also contains tomatoes or barbecue sauce or catsup, 

the acidity of the tomatoes slows rancidity.   

 

Too Tired to Finish 

 

http://extension.psu.edu/food/preservation/safe-methods/jelly-jam-spreads/leadImage_galleryzoom
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Baking in Jars 

 

When processing foods in a pressure canner, 

remove the canner from the heat source when the 

processing time is complete. Let the jars in the 

pressure canner until the pressure returns to zero 

naturally. This period of time, after removal from 

heat until the pressure reaches zero, is considered 

part of the processing time and is necessary for 

destruction of microorganisms. Do not rush this 

cooling by placing the canner under water, or by 

using a fan. When the pressure returns to zero, wait 

one minute, remove the pressure regulator or 

weight, wait 10 minutes, and remove the jars to a 

counter to cool at room temperature.   

When jars are through processing in a boiling 

water canner, turn the heat off the burner, and set 

the canner off the burner. Remove the lid from the 

water bath canner. Allow the jars to sit in the water 

for five minutes to equalize the pressure and 

remove jars to a counter to cool at room 

temperature. 

At least one inch space should be allowed 

between jars so that air can circulate around the jars 

for them to cool naturally. Do not cover jars with a 

towel when they are cooling. 

 

 

 

Specialty Peppers — Hot Peppers                 

without the Heat 

     Specialty peppers look like hot peppers but are 

not.  According to Diana Erb of Brook Lawn Farms, 

specialty peppers provide the flavor of hot peppers 

without the heat. They can be used as any other 

pepper—cooking, canning, pickling, freezing, or 

drying. Specialty peppers are popular in Caribbean 

cooking; each ethnic group has its favorites. 

Specialty pepper plants can be obtained from 

major seed companies and from some local garden 

centers.  Look for the peppers later this summer at 

produce stands.  Try several varieties this summer to 

select plants you might like to grow next summer. 

The Zavory habanero, developed about ten years 

ago at Penn State, is the first habanero with mild 

heat. Heat in peppers is measured in Scoville units.  

The Zavory variety has mild heat at 100 Scoville 

units compared to 300,000 units for regular 

habaneros. Diana grows a number of varieties 

(Arroz con Pollo, Grenade Seasoning, Puerto Rico 

Aji Dulce, Fooled You Jalapeno) and says they all 

are unique in flavor and pungency. She sautés 

specialty peppers with freshly cut corn in butter or 

olive oil. Roast them with other vegetables. They go 

well with roasted cauliflower. Add chopped fresh or 

frozen peppers to soups and stews. 

 

 
                                

Mason canning jars are in vogue for 

many uses other than canning. Use them 

as drinking glasses or to store craft items 

if you wish. But don’t use them for 

baking. Recently we were referred to an 

internet web site featuring individual 

serving pies made in a jar. After fitting a 

pastry into a jar, filling it with fruit filling, and 

adding a top crust, a lid was put on the jar and it was 

frozen until ready to bake. It was then taken from 

the freezer and placed into a hot oven for baking! 

Wow! Can you hear the explosion as cold glass 

meets hot oven? This is very dangerous. In another 

situation the pies were just baked in the oven before 

being frozen. 

In either situation, jars are being used for a 

purpose for which they are not intended. The 

manufacturer is adamant that their jars not be heated 

in the oven in dry heat—so that means no pies, 

cakes, quick breads, pizza, lasagna or anything else 

baked in jars in the oven. It is also not safe to 

process jars of fruit or vegetables in the oven. 

 

Photo credit:  Diana Erb 

 

 

When In Doubt, Toss It Out! 
You can’t always see, smell or taste 

bacteria that cause food-borne illness. It 

takes from ½ hour to two or more weeks 

before you get sick from contaminated food. 

Sometimes it is hard to know if food has 

been handled safely. If you don’t know, 

throw it out. 
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Sun Dried Tomatoes—An Alternative 

Those sun dried tomatoes you find in gourmet 

stores cannot be safely replicated in Pennsylvania.  

It is just too humid in this area to dry foods in the 

sun. However, you can dry an equally good or better 

version using a dehydrator or an oven if you can set 

the heat to 150°F or lower. Plum or Roma tomatoes 

are more solid and dry with more body than slicing 

tomatoes although both can be used. Some 

directions instruct you to dry the tomatoes as halves 

or quarters. However, if you slice the tomatoes ½ to 

1 inch thick you will expose more surface area and 

they will dry more quickly. Removing the skin is 

optional, but removing the skin also exposes more 

surface area for faster drying. Tomatoes with skins 

don’t stick to the trays as much as skinless tomatoes.  

Dry tomatoes at 135-140°F in a dehydrator.  

Tomatoes may be turned over halfway through 

drying to prevent tomatoes from sticking to the rack.   

Tomatoes are adequately dried when they are 

leathery but no longer sticky; no signs of moisture 

should show when broken and pinched. If the 

tomatoes have been sliced thin, they can be dried 

more crisp. Watch them near the end of drying and 

remove the ones that are dry; continue to dry those 

that need more drying. Slices will take six to                  

twenty-four hours to dry. When adequate moisture 

has been removed from the tomatoes, they can 

safely be stored in a cool dark place but are likely to 

turn dark. However, if dried tomatoes are stored in 

the freezer, they will maintain their color much 

longer. Dried tomatoes are suitable for crumbling 

over salads, topping grilled meat, adding to soups 

and casseroles, using in dips, or baked in breads.   

 

Yogurt 

Yogurt, a dairy product that has 

exploded in popularity in recent 

years, is thought to have 

originated many centuries ago 

among the nomadic tribes of 

Eastern Europe and Western Asia. 

All yogurt is made with two types 

of bacteria (lactobacillus bulgaricus and 

Streptococcus thermophilus) to be legally called 

yogurt.  The enzymes in these bacteria break down 

lactose, a sugar in milk, to ferment the milk forming 

yogurt.  Minor changes in manufacturing processes 

and formulations create a variety of yogurt products. 
 

Types of Yogurt 

• Set yogurt has a solid consistency formed when 

the yogurt firms in a container and is not 

disturbed. Set yogurt, which is sometimes called 

sundae yogurt if it has fruit added to the bottom 

of the container, is the firmest type of yogurt.   

• Stirred, Swiss or blended yogurt is made in a 

large container and then spooned into smaller 

serving containers. The consistency of the “set” 

is broken and the texture is less firm than set 

yogurt.   

• Greek yogurt is strained an extra time during 

processing which yields a higher protein content 

and creamier texture than regular yogurt. You 

can make your own “Greek” yogurt by straining 

regular yogurt in a sieve that is lined with 

cheese cloth, a coffee filter, or a plain white 

paper towel and placed over a bowl. Refrigerate 

and allow the liquid to drain for at least 2 hours.  

It becomes more firm as more liquid is drained.  

This is also referred to as yogurt cheese. To 

make yogurt cheese, the yogurt cannot be made 

with the addition of gelatin. 

• Drinking yogurt is stirred yogurt with additional 

milk and flavors mixed in. The addition of fresh 

milk to make a drinkable consistency changes 

the keeping quality of the yogurt, and it should 

be used within 4 days. Because some whey 

separation will occur, drinkable yogurt products 

should be shaken before use.   

• Fruit yogurt has fruit, fruit syrups, or pie filling 

added to the yogurt. They can be placed on the 

top, bottom, or stirred into the yogurt.   
 

Detailed directions for making yogurt at home 

can be found at the National Center for Home Food 

Preservation at http://nchfp.uga.edu/publications/

nchfp/factsheets/yogurt.html. If you do not have 

access to the internet, call the extension office and 

ask for a copy.  

Yogurt can be made from cream, whole, low fat, 

or skim milk. The higher the milk fat in the yogurt, 

the creamier and smoother it will taste. Milk must be 

pasteurized before preparing yogurt. Adding non-fat 

dry milk powder increases the milk solids yielding a 

firmer yogurt. Unflavored gelatin can be softened 

and added to provide even more firmness. As stated 

above, a culture containing special bacteria is 

required to produce the fermentation. Usually for 

 

http://nchfp.uga.edu/publications/nchfp/factsheets/yogurt.htmlhttp:/nchfp.uga.edu/publications/nchfp/factsheets/yogurt.html
http://nchfp.uga.edu/publications/nchfp/factsheets/yogurt.html
http://nchfp.uga.edu/publications/nchfp/factsheets/yogurt.html
http://nchfp.uga.http:/nchfp.uga.edu/publications/nchfp/factsheets/yogurt.htmledu/publications/nchfp/factsheets/yogurt.html.
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√ Summer Garden Experience: Saturday, 

July 25, from 9:00 AM to 2:00 PM at the Penn 

State Research Farm, 1446 Auction Road, 

Manheim. Featuring: Garden to Table,  Lee 

Reich, Growing Fruit Naturally, Edible 

Landscaping, Flower Variety Trials, Farm Tours 

and more. Everyone is welcome. Cost is $10.00 

per vehicle. For information and directions: 

http://agsci.psu.edu/research/ag-experiment-

station/landisville 

home production, the culture starts with yogurt that 

contains a live culture. 

Martha is available to answer food preservation 

questions on most Wednesdays, 10:00 AM to                 

2:00 PM. Just call the Penn State Extension office 

at (717) 394-6851. 

Resources 

 

 

Safety tip: 
Always use pasteurized milk to make 

yogurt. Pasteurization destroys acid 

tolerant bacteria (an E.coli strain) that can 

cause food poisoning. 

Dial Gauge Testing: If 

you do any canning of 

low acid foods, it is 

necessary to use a 

pressure canner. If the 

pressure on your canner 

is indicated with a dial, you should have it 

tested at the beginning of each canning 

season. Be safe! Gauges that are not accurate 

can cause food to spoil. Dial gauges can be 

tested at the Lancaster County Extension 

office, 1383 Arcadia Road, Room 140, 

Lancaster, PA, 17601 on Wednesdays,               

10:00 AM — 2:00 PM. Call (717) 394-6851 

for an appointment. It takes only a few 

minutes. No charge for the testing service. 

Only the lid is needed for testing. Even new 

pressure canner gauges should be tested for 

accuracy. Pressure canners with weighted 

gauges do not need to be tested.  

√  Overcoming the Fear of Pressure 

Canning:                                                                

Thursday, July 9, 2015 6:00-8:00 PM                             

or Saturday, July 11, 2015 10:00 to noon. 

 

√ Canning Tomatoes and Fruits:                        
Saturday, August 8, 2015 10:00 to noon. 

 
Cost of these classes is $15.00. Classes meet in the 

Farm and Home Center Training Room, 1383 

Arcadia Road, Lancaster. Register online: http://

extension.psu.edu/lancaster, under events, scroll 

down to the Food Preservation class you have 

selected to take. You can also register by phone by 

calling (717) 394-6851 between 8:30 AM to 5:00 

PM, M-F, asking for Gail. 

 

√ “In a Jam”:  July 22 at 6:00 PM.  This free 

workshop is offered by Lancaster Library,                    

125 N. Duke Street, Lancaster, PA 17602.  

Martha will be the presenter. The public is 

invited to attend.  Register online at https://

www.eventbrite.com/e/in-a-jam-free-tickets-

17247310169 or call (717) 394-2651, ask for 

Heather. 

 

Classes and Programs 

mailto:kfl2@psu.edu
http://agsci.psu.edu/research/ag-experiment-station/landisville
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http://extension.psu.edu/lancaster
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